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The days of sacrificing your wants for your needs are over. The Chevrolet Equinox perfectly blends the
versatility that makes life easier with the class and style that make it better. Inside, you're treated to
arefined interior that's roomy, flexible and comfortable. Available features like a hands-free gesture
liftgate, switchable AWD, Low Speed Forward Automatic Braking' and Surround Vision} with its virtual
bird’s-eye view, help add convenience and safety to every trip. And its design looks great from every
angle. The Chevrolet Equinox. Your wants and needs can now travel together in harmony.

CHEVROLET EQUINOX

1 Read the vehicle Owner’s Manual for important feature limitations and information.






Color changes everything.

From color inspiration to project know-hew, Ask Sherwin-Williams!' Learn
from our experts at your local Sherwin-Williams store or S-W.com/ColorRemix.
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38 What's Your Chopped I1Q?
Find out how well you know the
high-stakes cooking show.

42 Star Kitchen e Tour chef Michael
Mina's open-air California kitchen.

Fun Cooking

47 Naturally Pretty ¢ Make a fruit
plate that looks as good as it tastes.

49 Watermelon Every Which Way
Turn your watermelon into a keg—
or try some other fun jideas!

54 50 Berry Treats ¢ Find.dozens
of ways to serve fresh berries.

56 Have Your Shortcake...
Put a new twist on'a simple
summer-dessert.
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Weekend Cooking

First to Market e Ina Garten turns
summer vegetables into easy sides.

Fresh Off the Vine ¢ Celebrate
tomato season with some of the
stars' best dishes.

We Meat Again! » At the
South Beach Wine & Food Festival,
barbecue rules.

Party Time

Land of the Freeze » Dress up
frozen bananas forthe Fourth of July.

A New England Clambake
Try a new take on the classic
clambake: Make it on the grill.

A Southern Barbecue « Treat
cookout-guests to a regional favorite:
brisket and beans.

A Southwestern Burger Bar
Add a little heat to your party menu
with these flavorful recipes.

A Pacific Northwest Lunch
Give cedar plank salmon a try, and
serve some great sides to match.

Show Your Stripes! ¢ Learn how
to make a showstopping flag cake.

On the Road

C Is for Chef e This Florida eatery
is brought to you by the letter c.

A World of Oysters ¢ Take
a trip to Martha's Vineyard—and
become an oyster expert.

Katie's Best Beach Bites
Check out Katie Lee's favorite
seaside spots.

Contest

Color This Dish! « Enter this
month's coloring contest.
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Designed with a unique blend of gentle cleansers and NutriumMoisture™ shower/oam
Technology, this premium body wash instantly blooms into a weightless @ -
airy foarn, gently cleansing your skin leaving it feeling fight, nourished and o mner e deepmoisture
cared for. Experience a shower like no ofher with new Dave Shower Foam.
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Recipe Index

AND APPETIZERS

W_atsrmélon with Sweet-and-Spicy Spiced Watermelon Fries

Watermelon Carpaccio

Herb Salt with Ricotta Salata Pickled WatermelonRind  with Lime Crema
[ | e | ¥

Watermelon Jerky Thai Grilled Watermelon  Stuffed Tomatoes

Lettuce Cups i

%
FIND THIS
BONUS BOOKLET
ON PAGE 54!

Chipotle Flank Steak

Soba Noodle Salad Green Chile Asian Burger with
with Blue Smoke Slaw

with Grilled Sirloin Cheeseburgers Kimchi Mayo

Pork Chops with Warm Klefbaaa-Sweat Pntato Spanish Grilled Ham and
Three-Bean Salad Foil Packets Cheese with Gazpacho

Grilled Stuffed Montreal Smoked Pulled
Pork Tenderloin Park with Curry Pickles

7o}

Grilled Thai Chickenwith  Instant Pet Caribbean Tex-Mex Chicken and Hickory-Smoked Turkay—Snnw Paa Turkish Poachnd Eggs

Mectarine Salad Chicken and Rice Corn Soup Jerk Chicken Wings Grain Bowl with Garlic Yogurt
with Pickled Pineapple

FISH AND SEAFOOD PASTA

Indian Spiced Cedar Plank Salmon Fried Scallops with Grilled Clambake Lamon-Po ppy Seed Tagliatelle with Corn
Grilled Salmon Bibb and Fennel Salad Fettuccine and Cherry Tomatoes
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Jerk Cantaloupe-
Cucumber Salad

Parmesan Roasted

Zuechini

Slaw CornCakes

.Ccmfetti Corn Bourbon Baked Beans Grilled Sweet Potatoes Grilled Garlic Bread

DRINKS AND DESSERTS

Tomato Slad with

Pancetta Crisps Salad

. 50 CONFETTI TREATS! .

onsale August7 .
5
oo .

LA

Watermelon-Jalapefio
Cooler

Watermelon Cosmo Watermelon Mai Tai

Punch

Prickly Pear Coolers Rosemary-Citrus

Beer Cocktails

Triple Strawberry
Shortcakes

Wh-ite' Chocolate
Watermelon Pops

Watermelon-Ginger
Granita

Pineapple-Citrus
Shortcakes

Cherry-Almond
Chocolate Shortcakes

Grilled Peaches
and Cream

Stars-and-Stripes Cake

=+ [

All-American

Black Raspberry
Frozen Bananas

Ice Cream Sandwiches

a4

Balsamic Strawberries

Raspberry-Ricotta - Strawberry-Lime S_orbe;

Toasts ol

.Berrv Cheesecake Tart Shortcut Blueberry-

Peach Cobbler
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To Your Health

Here's what's extra good for you in this issue.

DINNERS UNDER 500 CALORIES

Try these light meals from our Weeknight Cooking section.

LEMON-POPPY
SEED FETTUCCINE
PAGE 68

.........................

FRIED SCALLOPS
WITH BIBB AND
FENNEL SALAD

" PAGE 70

CALORIES: 440
CALORIES: 320

GRILLED STUFFED
PORK TENDERLOIN
PAGE 80

ooooooooooooooooooooooooo

CALORIES: 410

TEX-MEX CHICKEN
AND CORN SOuP
PAGE 80

.........................

| LOOKING
| GOOD

One more reason to

eat fresh summer

.i strawberries: Researchers
at Padjadjaran University
in Indonesia found that
the juices in strawberries

YOU SAY TOMATO...

Organic tormatoes might be worth the ||.
higher price tag: According to a study '
published in the journal Food Chemistry,

organic tomatoes contain more

antioxidant-rich polyphenols than |
conventional tomatoes. Polyphenols | canactas bleaching

can help protect the body against | agents on coffee-stained
cardiovascular disease and cancer, so ‘-I teeth. Start your own teeth-
consider going organic if you make the | whitening program with
stuffed tomatoes on page 100. the strawberry treats

on page 54.

cc-=v—-——_-_._H-._.—._— = — _— —— — — = e

| GOWG STRONG _

The Mediterranean diet has long been praised for
Ll | (promoting heart health, but new research presented
. :l; at'the Endocrine Society shows that it may
| strengthen bones and muscles, too. Postmenopausal
|| women who closely adhered to the diet had
significantly higher bone density and muscle mass
than those who did not. Find these three essential

Mediterranean ingredients throughout this issue.

Whole Grains
Cedar Plank Salmon Quinoa and Sprouts

Olive Oil Fish
Turkish Poached
Eggs with Garlic
Yogurt (page 74)

(page 130) Salad (page 130)

STRAWBERRIES: GETTY IMAGES.

— e e — — - =
T——— — — —
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Join us & support farmers transitioning to"b:gani_c_;.
Kashi.com/transitional ;



Contents

Star Search

Find your favorite Food Network celebs in this issue.

\We asked
the stars: What
kind of food
truck would

“I'D SELL
CLASSIC NORTH T 0
CARDLINA- -
STYLE PULLED | b
PORK WITH A e
VINEGAR-BASED E{
SAUCE" ) B 2
Ted Allen Sunny Anderson Valerie Bertinelli Anne Burrell
Chopped: The Kitchen Valerie's Home Cooking; Worst Cooks inAmerica (0, [ =il
The Best Thing | Ever Ate pgs. 22,98 Food Network Star: pg. 96
{on Cooking Channel) Comeback Kitchen;
pg. 51 Kids Baking Championship
pg. 85
ManeeéEhauhan Ina Gal.rten Eddlejatksan
Chopped Barefoot Contessa Ultimate-Summer Cook-0ff;
pg. 22 pg. 90 The Best Thing | Ever Ate
{on Cooking Channel)
Pg. 22
“A TRUCK
DEDICATED TO
BISCUITS AND
GRAVY. I'D HAVE
ALL TYPES
OF BUTTERY
- o BISCUITS,
Katie Lee Jeff Mauro Michael Mina Damaris Phillips GRAVIES AND
The Kitchen; The Kitchen pg. 42 Ultimate Summer Cook-Off; TOPPINGS,
Beach Bites with Katie Lee pg-28 : Southern at Heart; AND I'D LAYER
{on Cooking Channel); Southern and Hungry THEM IN CURS"
Katie Lee Eats Meat, in Sweats (on Cooking Channel)
(on foodnetwork.com) pgs.12, 22
pg. 145
“OH, THAT'S =
EASY-I'D RUN
A DOUGHNUT
TRUCK!

Dale Talde

Gesine Prado Michael Symon
Baked in Vermont Iron Chef America; New '‘Cue
pg.133 Iron Chef Gauntlet; (on foodnetwork.com)
Burgers, Brew & ‘Que pg. 110
{on Cooking Channel)
pg. 22

Marcela Valladolid Geoffrey Zakarian

Best Baker Chopped:
in America The Kitchen;
pg. 51 Iron Chef America
pg. 51

ON TOUR!
Ina Garten is hitting the road to promote her latest book,
Cook Like a Pro, and we're giving away VIP tickets
for every stop on the tour! Starting June 26, visit

foodnetwork.com/inatoursweeps to find tour information,
\ cities and dates—and'enter for a chance to win!

-
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ghJuly 17, 2018, at 11:59 pim. ET,

e of majority and be a legal resident of

7

D. Important notice: You may ba charged for visiting the mobile
fficial rules available at foodnetwork.com/inatoursweeps.

ps on Ina Garten's 2018 tour, one winner will be selected and

ust have reached the a

epstakes. Sponsored by Hearst Communications, Inc. Beginning June 26, 2018, at 12:01 am. ET, throu

plete the entry form pursuant to the on-screen instructions. For each of the nine sto,
lue: $164; Total ARV: #1,476. TRANSPORTATION AND ACCOMMODATIONS MOT PROVIDE|
your carrier. Odds of winning will depend upon the total number of eligible entries received. M

Quebac). Void in Puerto Rico and where prohibited by law. Sweepstakes subject to complete of

h

NO PURCHASE NECESSARY TO ENTER OR WIN. Ina Garten Cook Like a Pro Tour Swe
go to foodnetwork.comfinatoursweaps on a computer or wireless device and com
the 50 United States, the District of Columbia or Canada (excluding

givan two tickets to the event entrant selected. Approximate R
website in accordance with the terms of your service agreement wit
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New Look!
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Rotating wardrobe .
“I'm a recent convert to the world of clothing rental— w7
and I'm obsessed! | have two subscriptions to Le Tote, 3
so | always have something new to wear. | signed up for l
Rent the Runway, too; it's helpful when | have an event.” L

Glow-getter

“| don't wear a ton of makeup, and
when | do, | like it to look as natural
as possible. | use Rituel de Fille's
luminizer on my brow bones as a
highlighter, on my lids as eye shadow
or on my cheekbones to give my skin
a dewy glow.” Rare Light luminizer,
$29; ritueldefille.com

Books all around -

“I always keep a book in my
purse, in our den, and on
my nightstand—you'll

find my ‘smart’ books there.
My current lineup includes
Silent House by Orhan
Pamuk, Certain Relevant
Passages by Joe Manning
and Grocery by Michael
Ruhlman." Silent House,
$16; amazon.com

Splurge-worthy brush
“My hair has a natural wave that | often
play up with a one-inch-barrel curling
iron. | let the curls cool, then | brush
them out with my Mason Pearson
brush. It was a gift, and at the time

| was shocked at the price tag.

But 10 years later | swear by it!"
Mason Pearson Handy Mixture bristle
hairbrush, $150; net-a-porter.com
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Classic plan, $59 per month; letote.com

Damaris
Phillips

The Southern and
Hungry cohost tells
us about her rented
wardrobe—and the

secret to her great hair.

Beloved bauble

“Maya Brenner makes beautiful
state pendant necklaces,

and | adore my Kentucky one."
Kentucky.necklace, $1.30;
mayabrenner.com

Cooking
---------- essentials

‘| can't live without my
cast-iron skillet and
enameled Dutch oven from
Lodge. | also inherited my
grandmother's avocado-
green KitchenAid mixer,
which | use nearly every
day."” Six-quart Dutch oven,
#115; lodgemfg.com

Style
extender

“I've tried so

many fancy dry
shampoos but
nothing compares
to Psssstl—it's
adrugstore
classic. My hair
tends to look flat
when it's clean,

but this product
adds volume and
allows me to go an
extra day or two
between washings.”
Psssst! instant

dry shampoo spray,
$7; ulta.com
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Editor’s Letter

OLDIE BUT GOODIE

My 8-year-old daughter came across a photo of a watermelon
fruit basket the other day and thought it was the coolest thing
she had ever seen. I wondered for a second if we’d made a big
mistake in this issue: We produced a whole story about fun
things to do with watermelon (page 49), and not one of them
involves carving it into a basket and filling it with melon balls.
I honestly thought the idea was so played out that no one
would get excited about it anymore.

Ishould have known better: People love a watermelon hack,
of any kind. Food Network posted a video on Facebook last year
demonstrating how to turn a watermelon into a keg, and it has
160 million views and counting (you can see for yourself and
add to that number at foodnetwork.com/watermelonkeg).

I can’t imagine what the numbers would have been like
for the watermelon basket if the Internet had been around
when it was invented. I've searched everywhere for the story
of its origin, in an effort to give credit to the genius who
thought of it, but no one seems to have the answer—not even
the National Watermelon Promotion Board. “This has us
stumped!” said communications director Stephanie Barlow.
She also searched the archives of her sister organization,
the National Watermelon Association, and couldn’t find
any details about the birth of basket carving there, either.

Inquiring minds can find plenty of information

about the history of fruit carving in general: Many AN

researchers believe the art form dates all the way

16 FooD NETWORK MAGAZINE e JULY,

back to China’s Tang Dynasty (AD 618); however, I don’t think
the basket pictured below showed up on any emperor’s table,
Best I can tell, Americans first started carving watermelon baskets
in the early 1900s. Our deputy editor, Jessica Dodell-Feder,
found a 1908 edition of the monthly food magazine Table Talk
in which a Washington, DC, reader wrote in about something
incredible she’d encountered at a party: “The watermelon was
served in a way that none of us had seen before. A large platter was
brought in, and on it was a watermelon basket.... The melon had
been cut with a sharp knife into-wbasket with a handle, the pulp
taken out with a spoon and chilled ou ice before serving.”

The trend must have taken a'while to catch on pre-Internet,
because no one seems to remember watermelon baskets
becoming a popular partytrick until at least the midcentury.
My mom says she gother first glimpse of one at a church
potluck in Chester, PA, in the late 1960s, and like my daughter,
she thought it-was the most amazing thing she’d ever seen.
(She proceeded to make them for the next 20 years.) My aunt
first laid eyeson one at her bridal shower in 1967. What’s
most interesting about these two accounts is that both my
mom and aunt, who are now in their 70s, remember exactly
where they were when they saw a watermelon basket for the
first time. Knowing this, I wish so much that my daughter
had never found that picture so I could break out a real
watermelon basket this summer—and

completely blow her mind.

Editor in Chief

W @MaileCarpenter
0 @Maile_FNMag

WATERMELON: TARRA DONME. CARPENTER: TRAVIS HUGGETT,




WHOLESOME LOVING CARE

blended for

NATURALLY BEAUTIFUL HAIR

= AND YOUR BLEND— =

~ #WHOLEBLENDS

Nourishing repair
for damaged hair

Blondect with honey, propolis & nsyal plhy entracts




Calendar

July

SUN \ MON TUE WED THU FRI

Celebrate the

It's Canada Day! |
Whip up some
“moose milk,"a
boozy Canadian
milkshake: Whisk §
melted vanilla snack: Toast
ice cream with Marcon

a little milk, rum, + i - withy 3 inapan
coffee ligueur : 'y : oil andt!
and vodka.

The Running

of the Bulls
starts today in
Pamplona, Spain
Have a Spanish

11 ) 1. '. 2

One of the @ W Baseball's Treat yourself

world’s largest o All-Star Week to aFrench

food festivals ™ kicks off today. dessert in honor

starts today in Top ahot dog of Bastille Day:

Chicago. Make ) the way Bobby Top crépes with

local Jeff Mauro's _"'?'-“f’ y Flay does, with salted caramel

giant sub. Go to M cooked onions, ice cream,

foodnetwork \ & a2 sauerkrautand hot fudge and
; fleur de sel. 1

|

.com/partysub. spicy mustard.

15 16 o =4SN 19

Blend % cupeach ¢ Amazon The rotating
ginger beer and officially sold can opener was
vodka, Yacupeach 1 itsfirstbook patented on this
simplesyrupand | 23yearsagu dayin 1870.Put

lime juice, andice
to make frozen

Moscow Mules for
today's World Cup ¢

finalin Moscow.

ago today. Eat
moon sandwiches
for lunch: Use
around cookie
cutter tocut
theminto
crescent shapes.

Pick up grilling
tips from the
pros. Catch the
new season of
Chopped Grill
Masters tonight
atSp.m.ET.

Wacky

Wednesday!
Make a funny side

coaked spaghetti
pieces inoil.
Sprinkle with
parmesan.

it to good use
making the bean
salad on page 74.

26

! Mick Jagger turns

75today. Have a
French 75! Shake
2 ounces gin with
1 ounce lemon
juice, alittle

simple syrupand o8

ice. Strain; top

* withchampagne. P
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HOT DOG, BACON AND FRENCH 75: LEVI BROWN. MILKSHAKE, ICE POP AND CREPE: GETTY IMAGES. ALMONDS: STEVE GIRALT. SUB SANDWICH: KANG KIM. COOKBOOKS: RYAN DAUSCH.

FRIED SPAGHETTI: CHARLES MASTERS. MOSCOW MULE AND MOON SANDWICH PHOTOS: RYAN DAUSCH: FOOD STYLING: ADRIENNE ANDERSON,




Whipped Topping
Raspberries

You've got the stuff
to make life rich.

Get recipes for any get-together at ritzcrackers.com/recipes

Life’s
Rich



Calendar

SUN

MON

August

TUE

WED THU

FRI

Catch the finale
of Food Network

9p.m. ET and
see who Bobby
and Giada crown
as the winner!

12

26

The fircttelevised
MLB game aired
onthisdayin
1939, Whipup

a Cracker Jack
milkshake: Blend
vanillaicecream
with some milk
and caramel corn.

Star tonight at =g

13

Meatless Monday!
Toss carrots with
olive oil, cumin and
chili powder; grill
over medium-low

4 heat Serve on

™ | hot dog buns
/' with jalapefioand
¢ avocado slices.

14

One of the largest
blackoutsin US

history happened

15 years ago
today. Bake a
blackout cake
tonight: Goto
foodneuvork.com/
blarkoutcake.

8

2

1

The original
Mars bar was
introduced on
this dayin 1932,
Poponeinthe
freezer fora
cool treat!

Make the most
of summer
produce witha
lunchtime yogurt
bowl: Top plain
Greek yogurt
with cucumber,

* tomatoes, olive oil, ¥
salt and perner.

The Klondike Gold

N | Rush started on

this day in 1896.
Make Klondike
bites: Fill ice cube

trays with softened

ice cream; freeze.
Dipinchocolate
shell; refreeze.

23

Just one more
month of summer!
Put out a fun
platter of fruit
and chocolate

for ahump-day
happy hour.

. .

3

Toast the weekend
with peach
sangria: Combine
1 bottle sparkling
white wine with

Yz cup peach
liqueur in a pitcher.
Addice, mintand
sliced peaches.

........................ 4

- It's8/18/18,
alucky datein

- Chinese culture.
Eatanorange

- {it's alucky fruit):
Halve, sprinkle
with brown sugar
and caramelize

. with a torch,

25

The Wizard of Oz
debuted 79 years
ago today. Serve
"Somewhere over
the Rainbow”
sticks: Skewer
rainbows of fruit;
arrangeina
semicircle.

Stashalabor
Day treat in the
freezer;Filla
grahamcracker
crust with lemon
sorbet; top with
whipped cream
and graham
cracker crumbs.

. Freeze.
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YOGURT BOWL, CARROT DOG, KLOMDIKE BITES, FRUIT SKEWER AND LEMON PIE PHOTOS: RYAN DAUSCH; FOOD STYLING: ADRIENNE ANDERSON. MILKSHAKE: RALPH SMITH, FRUIT PLATTER PHOTO: RYAN DAUSCH; FOOD STYLING: BRETT KURZWEIL

MARS BAR: JEFF HARRIS/STUDIO D. CHOCOLATE CAKE: RYAN DAUSCH. SANGRIA AND ORANGE: LEVI BROWN,
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Walnut i_iésplié | ]
with Raspberry Vinaigrett:

California Walnuts
FOR THE BESPH SIWMWPLE SALADS EVER

For flavor, texture and heart-healthy*goodness, toss in chopped California
or toasted California walnuts:\For these recipes and more visit WALNUTS
Walnuts.org L AP :

American Per one olince senving. So Simple. SoGood.”

rt-Chgckond ce

-

Kale, Apple, Pancetta and Walnut Salad




Letters

You Asked...

Food Network stars answer your burning questions.

Eddie, | want

to make cookies
for my vegan
friend. What's

a good egg

substitute?
Allyson Marlowe

Ilike using applesauce
or mashed banana

in place of eggs; all
you need is 14 cup for
each egg in the recipe.

also work: For each
egg use 2 tablespoons
combined with

3 tablespoons of
water. It’s similar to
cornstarch and can be
used as a thickener.
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: Michael, | love
: breakfast

: sandwiches

: with bacon, but
: | want to elevate :
: them a bit. How

: can | take the

Fox Island, WA : bacon to the

: next level?
; Brian Smith : along with a flavorful
Frenchtown, NJ : .
: stock, milk, cream or.

! a mixture of water

: and stock or.dairy.

: Plenty of butter never
; hurts éither! Try my

: recipe for cheesy grits:
foodnetwork.com/
:“sunnysgrits.

g e them) and throw them :

i in the freezer. You can
i bake the cakes months
. inadvance, and when
: they defrost they’ll

: taste like you made

: them that day.

—Damaris Phillips mastered that part of

. the process, you can
: work on making your
: own batter.

: A great way to do this
! is to make the bacon
Arrowroot powder can % :
. yourself! It’s easier
i than you think, and
i you can control the
: flavor, smoke level and (:
: richness, depending
i on the cut of meat
: you use. I use pork
. . belly in my recipe:
—Eddie Jackson foodnemgrk.corl’n/
: michaelsbacon.

~Michael Symon :

: Sunny, what's
i the proper way
: to cook grits?
@lisaann.abhiram :

via Instagram them in

: Theonlyrealrulein : aMWance?
: my family is to not :
: cook grits in just

! water. Use regular or
: quick-cooking grits

: Damaris, how
i do you keep
: cakes fresh

when bakipg

Jdennifer Jones

i\I'ma huge fan of
i~freezing cakes. In fact,
: 1believe most baked

i goods are better after
: they’ve been in the

: freezer. It’s so easy: Just : Sl
: bake the cakes as usual, ; d0sas (thin, crispy
i make sure they cool

: completely, wrap the

: layers tightly in plastic
: wrap (or vacuum seal

DAMARIS
FREEZES CAKE
LAYERS TO KEEP
THEM FRESH.

: Maneet, do you
: have any advice
' for making

: dosas? They're
: always so

: good at Indian

: restaurants
Denver': but seern

. intimidating to
: make at home.

Katherine E. Conway
via Facebook

i I'm not going to lie,

¢ Indian pancakes) are

i very complicated

: to make. The batter

: requires fermentation,
: and making the crépe
: itself takes great skill.
: A good way to start

. is to buy premade

: batter at an Indian

i grocery store and

. practice making the

. crépes. Once you've

—Maneet Chauhan

. The content of all submissions
i (including letters, recipes and

. photographs) should be original
. and becomes property of

: Food Network Magazine, which
: reserves the right to republish

: and edit all correspondence

: received. By making a

+ submission, you guarantee

: that you possess all necessary
: rights to grant the material to

: Food Network Magazine.

CAKE: CONPOULOS.



Give in to lash temptation.
Our most addictive volume. B
| Feels so soft. Looks so dense.

.\\

total o0y

temptation’

MASCARA

:Ou_rwm_ mula glides E

onand builds with
.o overload.
N

BEFORE

Infused with
coconut extract.

JUEATION OF ACTUAL PRODUCT RESULTS.
belline.com

©2018 Maybelline LLC.

MAYBEL

M A K E i T H*A PP E N



A new magazine from

Ree Drummond!
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ner with friends to evggluﬁsfvl«wpw*brewed taste this summer. An afternoon outdoors, a campout
2a, all of igbj;a_t_!"jgybﬁtg , sumumer moments feel a little bit more like home.

e

of A coaknut, with Gold Peak”

Uncover more comforting flavors at goldpeakbeverages.com’

Good company, good food and the You don't have to take a vacation to spend
great taste of Gold Peak Tea make time together. With Gold Peak Tea, home
every summer gathering a hit. is the perfect summer hangout.

Tasting Motes

Sweet undertones with a
berry-forward fragrance

Tasting Motes

A versatile character
with delicate texture

Pairing Notes Pairing Notes
Raspberry shares key Almost every berry

: pairs perfectly with
peach. Mix a batch
of assorted fruit in
the mornings fora
grab-and-go snack
that will keep family
members fueled.

HME BREWED TASTE aromas with tomatoes,

IR RMEY | basil, horseradish
F E A K.‘A and black olives.
| : 1 Build dishes around

these picnic-perfect
ingredients to create a
harmonious spread.

Rasphberry flavored with Peach flavored with
other natural flavors. other natural flavors,
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In honor of Food Network Magazine's
10th birthday this year, we'ré-celebrating
a star's big day in everydssue.

JEFF MAURO At e
IS TURNING 40! “Growing up in Chicago, we had an
° . above-ground pool at ourhouse. One
year the weather was perfect and
all of my cousins and neighborhood
- buddies came over to swimfor my

birthday. We made.a very strong
whirlpool using nothing but human
power. It was an amazing day."

. “Vanilla cake—usually in cupcake form—
[/ vanilla frosting, the sugary kind that makes
‘j’y your teeth sting, and a gallon of sprinkles.”
~2/} ;'n'u‘l

“A TurboGrafx-16 CD-ROM
player when | was 11 years old.
Google it. It was legendary.”

"Pizza with the family.
It's my night to eat my
weight in deep-dish pizza
from Lou Malnati's
Pizzeria in Chicago—
without any judgment.”

“I'ma Leo, and | have read some 'literature’
stating that | am a pretty typical Leo. For the
most part | don't think about it too much.” LEO

I AYE- DYAR PYATISEH BIZ74 LN MAINATIS PIZZFRIA



THE LABEL SAYS IT ALL

PRODUSTOFITALY || WADEINIALY || IMPORTED FROM ITALY || 100% ITALIAN

AND OTHERS...

CHOOSE ONLY GENUINE PRODUCTS FROM ITALY
FIND OUT MORE ON ITALIANMADE.COM

i %) ITA®

IIIIIIIIIIIIIIIIIIIIIIIIIIIIII

"ITALIAN TASTE = Horistore dedle Tiilppic Coomomice Il Gt =

ITA AND MINISTERO DELLO SVILUPPO ECONOMICO DO NOT CERTIFY LABEL ACCURACY



CRUNCHY JALAPENOS
TANGO ACROSS YOUR TONGUE

[ o tiips



PHOTO: RYAN DAUSCH; FOOD STYLING/ADRIENNE ANDERSON; PROP STYLING: STEPHAMIE YEH,

In the Know

Everybody’s All-American

Take a moment to reflect on this bit of news at your Fourth of July cookout:

Last year, for the first time ever, France consumed more American-style hamburgers
than traditional French ham sandwiches, or jambon-beurre (ham on a buttered
baguette)—1.46 billion burgers versus 1.22 billion sandwiches. In fact, according to
figures from restaurant consultants Gira Conseil, there’s at least one burger on the menu
at 85 percent of all French restaurants! The French are still loyal to their homeland
when picking side dishes, though: They eat their burgers with a pile of french fries.
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SANDWICHES CAN'T RESIST
THE GREAT TASTE OF HEINZ i




ICE CREAM CONE: JAMES WQICIK. WINE GLASS: BEN GOLDSTEIN/STUDIO D

If you ever find ycrurself racing to finish an ice cream cone before it drips,
you’ll be happy to hear that a slow-melting ice cream could be in your future:
Researchers from the Universidad Pontificia Bolivariana in Colombia and the

University of Guelph in Canada recently discovered that mixing the frozen treat
with extracts from the banana plant slows its melting rate. Another cool bonus:
The plant fibers improve the creaminess and texture of low-fat ice cream.
SOURCE: AMERICAN CHEMICAL SOCIETY

You don't have te,bea seasoned
gardener to,grow:seriously
impressive-produce. Chefs and
breeders have collaborated on a
new line of experimental seeds
for, amateur gardeners, so you
gan grow floral-tasting habanero
peppers (above), flame-colored
beets and miniature squash
right at home. row/seeds.com

BAR ONE L

Travelers might find a fun new
gadget in their hotel room this
summer: a machine that dispenses
single servings of wine. The machine,
called Plum, was originally
marketed as a home appliance,

but its $2,000 price was high for
many consumers. Hotels, on the
other hand, have started buying
Plum for rooms so guests can drink
a glass or two without opening a
whole bottle from the mini bar.
Visit plum.wine for updates.
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Get your caffeine fix in the form of frozen coffee beads. These tiny
spheres, called 40" Below Joe, resemble Dippin' Dots—they were created
by the same inventor—and they're made by flash-freezing coffee
with liquid nitrogen. You can take yours black or order it-mixedswith
flavored creamer beads. $4 per cup; 40belowco.comcfar stores

TRY THE HOUSE
BLEND WITH
HAZELNUT CREAMER.

.

Restaurants are taking a cue

from homeowners and growing

little pots of herbs indoors. The
refrigerator-size indoor gardens,
made by Farmshelf, grow plants
with 90 percent less water—and

no soill The Great Northern Food Hall
in New York City, Beefsteak and
Butterfly restaurants in Washington,
DC, and Marcus Samuelsson's
Marcus B&P in Newark, NJ, have all
installed the gardens. The company
hopes to expand into schools,
cafeterias and even home kitchens
in the future. farmshelf.com

oo 8 IMPASTAS

D u N IT s AY ' Remember when zoodles were the craziest things
| L WAL s : in the noodle world? Check out these newcomers.

| [ ]
+ Millennials are Mags likely «
- thaw ,older Miners -
[ |

. to dpeak up about -
: aqprghlem with a dish « A1 MINI

AN AL IVLIINY
« ~iN Arestaurant or to = CERCALS
P \ 5
. sénd something back = 3 4
«(td the kitchen, according » \m’
: to a new study. - - =) . . SRR
" z ¥ earts of Palm antain Linguine ung Bean Rotini
: of c‘ourse, L _Une said ~ Linguine It turns out that Explore Cuisine’s
» they'd keep quiet about These canned noodles, starchy plantains make mung bean-based
: it on social media!l - ~ : madefrgmheartsofpaim, areaii‘s_ticalterna’civeto paslta_has 13 grams of
5 ’ " have just 20 calories traditional pasta. $6; protein in each two-ounce
" SOURCE-TECHNOMIC ant per serving. tasterepublicglutenfree serving. 7; amazon.com
R EEESEEEEEEE - v . $10; eal’pcfmfnf.com .com fOf stores

5\
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Stoufers
When yeu sart with
REAL, SIMPLE
INGREDIENTS

LIKE FRESHLY MADE PASTA,
BUTTER, AND CHEDDAR CHEESE

o gt
THE BEST
MAC & CHEESE




A classic Mexican street
snack has become the

hottest side of the summer.

C %99

Take an ear of grilled corn, slather it with

mayonnaise or Mexican crema, then sprinkle it

with cheese, lime juice and chile powder and
you've got elote (pronounced eh-LOH-tay).
Street vendors in Mexico have been serving
this delicious snack for ages, and it’s finally
making its way onto menus across the
United States. Over the past year, web
searches for the dish have skyrocketed,

and chefs have started coating corn with
rainbow-tinted Cotija cheese, crushed chips
and even sprinkles (anything for a good
Instagram post!). If you ask us, the original
version is perfect as is. Try it yourself!

CaH» \

ELOTE W

ACTIVE: 20 min | TOTAL:50 min | SERVES: 4

ears cor h‘:éhed
Vegetable oﬂiir'?rushmg
14 cup ma{ygmna e
cup erumbled Cotija cheese
Anchoghlle*powder, for sprinkling
Lime wedges, for serving

1.50ak 4 wooden skewers in water, 30 minutes.

Preheat a grill to high.

2. Insert a skewer into each ear of corn. Brush
the corn with vegetable oil. Grill, turning, until
charred all over, 8 to 10 minutes.

3. Brush the grilled corn with the mayoanalse
and sprinkle with the cheese. Sprinkle w:th
chile powder and serve with lime wedges )

A
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Trend Alert:




SHINE
BRIGHTER

Blue Moon is a wheat beer brewed
with Valencia orange peel for a

taste that rises above the ordinary.

TASTE RESPONSIBLY

7018 BLUE MO 3 COMPANY, GOLDEN, ©O '« ALE




In the Know

WHAT'S YOUR
CHO
Are you a Chopped superfan? We'll be the judges!

P .

.. Which of these

' ingredients has never
appeared in a dessert-
round basket?

Which of these Food Network chefs is a recurring
Chopped judge?

()

,,,,,,,,

A Eddie Jackson & Marcela Valladolid C. Melissa d'Arabian, . Chris Santos

. TN A. Gummy & Cheese
79) What is one of the most common mistakes bears blintzes
=" competitors make on the show?. - }
A. Cross-contaminating 8. Underseasoning
. Burning their food [ *Butting too many things on the plate

#» Which of these countries has its own version

" of Chopped?

I‘QI I I - I I C. Bottled Shirley . Beets )
> Temple drink

A, Mexico 5. United C.China 0. ltaly
Kingdom

¥
AN

S
0
\ D

say to the losing chef at

: the end of each round?
# How many plates of food do contestants prepare for
each round? A-“You're on the chopping block.”

j] @ 5 B. "Chop-chop! You're out of here.”

C. "Your dish has been chopped.”
38 FOOD NETWORK MAGAZINE ® JULY/AUGUST 2018

. "You've been chopped.”

“ What does host Ted Allen

3



E#: ALARY, PINEAPPLE: BEN

MEAT

. AND MUSTARD GREENS: GETTY IMAGES 1CE CREAM MAKER: SHUT

PHILIP FRIEDMANSTUDIO 0. SPRINELES: LEVI BROWN.

oriae

GOLOSTEIN/STUDIO D, AVOEADD:

How much money does
a Chopped winner
usually receive?

$50,000
$100,000

How long does each
round of cooking last
in a typical episode?

Each round is 30 minutes.

The appetizer round is
20 minutes; the entrée
and dessert rounds are
30 minutes each.

~. The appetizer and entrée
rounds are 30 minutes
each; the dessert round
is 20 minutes.

). The appetizer and dessert
rounds are 20 minutes
each; the entrée round
is 30 minutes.

What color are the
stripesin the “hallway
of disappointment,”
where chefs exit after
being eliminated?

=M PURPLE

Greew

Which of these appliances is one of the least used in the

Chopped kitchen?
—_—
£ ...‘;6
S )
-
VS
.Ia.
‘T
0 4
A Deepfryer 5. Sous vide machine lce cream maker [ Meat grinder

What color are the mystery baskets?

Navy blue . Dark brown Red

Which of these dishes has not been made on the show?

A. Cream-soda tempura black sea bass &. Churro-crusted goat chop

Wild boar tartare 0. Candy corn jambalaya

7, (-Of these mystery-basket items, which has been used

most frequently?
I
o f
h -
\
q’.—-
. Mustard greens i, Pineapple . Avocados Sprinkles

TRUE OR FALSE?

Ted Allen has served as T F ## Two people are T F
the show's host since the ' 1 eliminated in the
first official episode. first round.

The food in the pantry T

is given generic labels. If contestants forget: T F

to use an ingredient,
they're automatically

Contestants get to bring E
their own knives. T chopped.
Ted sits downonlyduring T F eh ?I!::f};ehc;?;r:?:gﬂgre . T F

the final round of judging. Gl werktabe
i :
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REAL CHEESE PEOPLE"

NEVER
SETTLE FOR

517% REAL

CHEESE.

The best food doesn’t start with
Pasteurized Process Cheese Food.
It's only required to contain 51% real
cheese. And taste buds definitely
aren’t getting excited for that.

WE'RE

REAL CHEESE
PEOPLE’

Give yourself one point for each correct answer.

D

B The judges are constantly
commenting on seasoning
levels, but not because they're
obsessed with salt, says host
Ted Allen. “The fact of the
matter is that it's the most
important ingredient. And when
they're under pressure, people
tend to under-salt”

D Chopped Italia is hosted
by actor Gianmarco Tognazzi.

C Each of the three judges
receives a plate, and a fourth is
made to put under the cloche if
that dish is chopped.

B Cheese blintzes have
appeared as an ingredient in
the appetizer round but never
in the dessert round.

D

' A Winners ustially get
$10,000, but in season four
of ChappedAll-Stars, Food
Network star Anne Burrell
competed for a charity, the
Juvenile Diabetes Research
Foundation, and won $75,000.

. L% B

A
YOU'VE BEEN YOU'RE A
CHOPPED! MYSTERY
Exit through You seem like a

the hallway of
disappointment.

If you need a
pick-me-up,
there'sa 4 ‘/
great beer F 1
cocktail on ’
page 130.
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J0H

Chopped fan, but
you might need to
watch more often.
Tune in Tuesdays
at9p.m ET.

B This appliance cooks food in a
temperature-regulated water bath,
and while this method'is precise, it
often takes longer thanputting foed
in the oven or on the stevetop=not
ideal when time is of the'essence.

C
D
B

1T Ted has hosted since the
first official episode. But before
that, a/pilot aired that was shot
ina mansion instead of a studio
with a “butler” as the host. He held
a Chihuahua almost the entire
episode, and when a dish was
chopped, it was fed to the dog.

T

T These are the only tools chefs
can bring with them.

F Ted never gets to sit down.
“It's kind of like exercise,” he says.

F One person is eliminated
per round.

F Omitting a basket ingredient
is not advisable, but it won't
autornatically put a competitor's
dish on the chopping block.

F The four competitors share
two prep tables, but each chef gets
his or her own range.

14 TO 20 POINTS
ACUT ABOVE!
You're a Chopped
champion! Have a
treat that could be
straight from
amystery basket:
white chocolate-
covered watermelon!
See page 53.

(ezi 2%

(o

-

CLOCE: GETTV IMAGES



REAL CHEESE PEOPLE’

KNOW THE DIFFERENCE

100% REAL,

- . 7 e Jlr -M- ~
NATURAL ¢

[EESE 'MAI’(E<$

h}?;z'a? Cheese i Ju, .

[ WE'RE

is only requ:red to contain 51% real cheese, ;
Sargento® Slices are always 100% real, ' REAL C H EESE
natural cheese. A burger can’t be PEOPLE®

its best when it’s made with anything less.

© 2018 Sargento Foods Inc.
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Star
Kitchen

California chef and
restaurateur Michael Mina
takes us on a tour of his
outdoor kitchen.

PHOTOGRAPHS BY DAVE LAURIDSEN

Michael Mina, who owns

12 restaurants in the Bay Area, is
by all accounts a city guy. He never
imagined living in the country,
but in 2010, his wife, Diane,

came across this house on three
acres in Marin County (about

an hour north of San Francisco),
and that was it. “We dropped
everything so we could live here
full time,” he says. Michael built a
quarter-acre garden and a custom
restaurant-grade outdoor kitchen
equipped with a Lynx grill, Viking
burners, warming drawers and
an industrial dishwasher. The
kitchen is often in full swing,
especially when chefs from his
restaurants come out to develop
and test newdishes. “Being here
clears ourheads,” he says. “We can
havea glass of wine and relax and
just talkabout food.” The space
hasalso kept his relationship
with Diane in good standing.
“Having my own kitchen is how
we’ve been able to stay lovingly
married,” he says, laughing.
“Diane doesn’t allow me in the
indoor one!” :
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Multi-use grill
Strange as this sounds,
Michael doesn't use
his kamado-style Big
Green Egg for grilling. “I
treat it like a stone oven
| andbake bread on it

Homegrown

ingredients
Thanks to a garden that's
just a few steps away,
Michael and Diane always
have fresh herbs on hand—
great for garnishing dishes
and drinks.




Gafden produce
The Minas grow 12 varieties
of tomatoes. Recently, their
crop was so successful that
they produced 900 pounds
in one year!

THE KITCHEN, WHICH SITS RIGHT
OUTSIDE THE HOUSE, 1S PARTIALLY
ENCLOSED TO PROTECT IT FROM
MARIN COUNTY'S WINDY WEATHER.

Pizza night
The kitchen has
two pizza ovens:

a wood-fired brick
version and a
smaller infrared
one so the couple
can make pizzas or
|affa bread quickly.
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Get the Look

Tpgs

Diane is a Bloody Mary aficionado: At
home she has her own Bloody Mary bar,
and she makes and sells Diane’s Bloody
Mary Mix. $19; williams-sonoma.com

The Minas collect wooden serving boards
like this Large Round Pizza Board
from San Francisco-based hiome store
Hudson Grace. $195; hudsongracesfcom

R T R I T R e

5 %
R ey T R R T e sssssssns
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Pick up some of Michael's finds for your own kitchen.

Diane found their
green industrial
lights at an
antigues store;
this Heavy Duty
QOutdoor Pendant
is.similar. $124;
lampsplus.cam

T P T T T T T T T T

Te—
Michael keeps his stash of
fresh tomatoes in a big bowl,
like this Food Network Pasta
Serving Bowl. $40; kohls.com

The ceramic pig by the grill is one of Diane’s
vintage finds. Samuel, the Minas' youngest son,
was so excited when he grew taller than the pig!
Pierre the Pig from Williams-Sonoma is a close
match. $89; williams-sonoma.com

T I R e

The couple
chose teak for
the barstools
and outdoor
dining table,
which seats 20.
This contoured
Teak Bar Chair
is similar. $370;
goldenteak.com

e 1
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BEHR THROUGH IT ALL

“Digaster proof durability. Long lasting color.

PAINT & PRIMER IN ONE

DUF\‘A'J\EIL'. LONG- . %
Vi 56 All for a great price. Behr.com/PremiumPlus



DELICIOUSLY ¢ @
HEART HEALTHY o




fi

PHOTO: RYAN DAUSCH; FOOD STYLING: ABRIENNE ANDERSON; PROP STYLING: STEPHANIE YEH.

NANA LEAF
S A TRAY

Naturally Pretty

Give your fruit platter a makeover this summer! Start with some crowd-pleasers
like berries, pineapple and kiwi, then add a few exotic choices to the mix—
speckled dragon fruit, star fruit, macadamia nuts, edible flowers—and arrange
everything on the plate in free-flowing sections as we did here. To cut mango in this
“hedgehog” pattern, slice off the sides lengthwise (going right next to the pit),
then score a crosshatch pattern into the flesh without cutting into the skin.
Lightly push on the'skin side so the chunks pop out. Read on for more fun fruit ideas!

¥
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HILLSHIRE

SNACKING

A SNACK ABOVE
EXPLORE MORE FLAVORS

hillshiresnacking.com

@ 2017 Tyson Foods, Inc.



Fun
Cooking

Turn the page for 10 fun ideas!

PHOTOGRAPHS BY RYAN DAUSCH
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SERVE \
IT LIKE \
FRIES

SPICED WATERMELON FRIES
WITH LIME CREMA

Cut a small seedless watermelon
into 3-by-Y%-inch sticks. Mix 1 teaspoon
chili powder with % teaspoon each ground
coriander and cumin and ¥ teaspoon
kosher salt. Sprinkle all over the watermelon.
Stir % cup sour cream with the zest and juice
of 1lime and a pinch each of ground.cumin
and salt. Serve with the watermelonfries.

9 WATERMELON
. WITH HERB SALT
. Pulse %: cup each kosher
salt and fresh basil and
2 tablespoons chopped
tarragon in a food

chopped. Sprinkle

. .on watermelon
wedges.
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processor until finely

FREEZE IT

WATERMELON-GINGER GRANITA
Puree 6 cups cubed seedless
watermelon in a blender with

% cup sugar, 1 tablespoon lime juice

and 2 teaspoons grated peeled
ginger until smooth. Pour into a
9-by-13-inch baking dish, cover
with plastic wrap and freeze,
scraping with a fork every hour,
until fluffy, 5 to 7 hours.




GEGFFREY ZAKARIAN'S
WA’]’ERMELI]N COSM0 PUNCH
Heat 1 cup each sugar and water in a
< sa’ugepan over medium heat until the sugar
isdissolved:; cool. Puree 6 cups chopped
seedless watermelon in a blender. Pour

3 cups of the watermelon puree into a pitcher;

add 3 cups vodka, 1 cup fresh lime juice
(from about 10 limes) and 1 cup of the
simple syrup. Serve over ice and garnish.
with mint. Serves 8 to 10. ..

TED ALLEN'S
WATERMELON MAI TAI
Puree 1 cup cubed seedless
watermelon in a blender with
6 tablespoons light rum, % cup
elderflower liqueur (such as
St-Germain), the juice of
2 limes and 2 tablespoons
superfine sugar. Serve over
ice. Garnish each drink with a
watermelon ball. Makes 2.

PAIR IT
WITH CHEESE

WATERMELON CARPACCIO
WITH RICOTTA SALATA
Trim off the rind of a baby seedless watermelon;
then slice as thin as possible. Arrange
on a platter, overlapping slightly. Whisk
2 tablespoons each white wine vinegar and:
olive oil with ¥: teaspoon honey and J;t&"rvmna;ed
red jalapefio; drizzle on the waterm&%n and
sprinkle with flaky sea salt.Let; it 20 minutes.
Top with shaved ricotta salatxand fresh mint.

MARCELA VALLADOLID'S
WATERMELON-JALAPENO COOLER
Heat ¥ cup each sugar and water in a

saucepan over medium heat until the sugar is

dissolved. Add ¥ stemmed jalapefio (remove
seeds for less heat) and 2 sprigs thyme and

let infuse, 5 minutes. Discard the jalapefio and
set aside the thyme. Puree the simple syrup

with 5 cups chopped seedless watermelon in a

blender. Serve over ice and garnish with pieces
of the reserved thyme. Serves 4 to 6.
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= _ EAT
S THE RIND

SWEET-AND-SPICY PICKLED

WATERMELON RIND

Trim the green skin off ¥ small

watermelon. Remove all but

% inch red fruit from the rind;

cut the rind into ¥2-inch pieces.

Pack into a 1-quart jar. Combine

3% cup each apple cider vinegar

and water, %2 cup sugar,
2 tablespoons kosher salt,

2 teaspoons coriander seeds,  : 2 =

5 teaspoon black peppercorns . ;

and % teaspoon red pepper  : O

flakes in a saucepan and bring DRY IT

to a boil, stirring to dissolve the

sugar. Pour over the rind; let WATERMELON JERKY

cool. Cover and refrigerate at  : Slice a small seedless watermelon

least 4 hours and up to 1 week,y : 14 inch thick; trim off the rind.

. Cut the slices into 1-by-3-inch rectangles.
Arrange on 2 wire racks set on baking
sheets. Bake at 250" until almost dried
but not browned, 3 hours. Reduce the

oven temperature to 200° and continue
baking, rotating the pans and flipping
the pieces every 2 hours, until the fruit
is leathery, 3 to 4 more hours.

HOLLOW
IT OUT o

WATERMELON KEG
Cut off the top inch of
a large watermelon and
scoop out the flesh.
Trim the other side so
the watermelon.sits
flat. Make asmallhele:
near the bottomn with‘an
apple corer.thernruse a
knife to.widen'the hole
until'it's slightly smaller
than a spigot. Attach the
spigot. Fill as desired.
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Fun

Cooking

DIP IT IN
CHOCOLATE

WHITE CHOCOLATE
WATERMELON POPS
Cut ¥ medjum seedless watermelon
into 12 small wedges (about 1inch thick):
trim off the rind. Insert a wooden stick
into each and freeze untilfirm, about
1 hour. Melt 4 ounces chopped white:
chocolate with 1 tablespoon cocenut
oil in the microwave in 30-second
intervals, Dip the Watermeélon in the
chocolate and immediately sprinkle
with shredded ¢oeonutycrushed
freeze-dried strawberries and chopped
pistachios.lLet set.

GRILL IT

THAI GRILLED WATERMELON LETTUCE CUPS
Lightly brush four 1-inch-thick wedges of watermelon with
vegetable oil on both sides. Grill over medium-high heat until

well marked, 2 to 3 minutes per side. Let cool slightly, then cut into
small chunks, discarding the rind. Whisk 2 tablespoons lime juice
with 2 teaspoons each brown sugar and fish sauce; toss with the
watermelon and let stand 20 minu'teé‘.'"Serve in Bibb lettuce leaves

with sliced cucumbers, scaﬂion's,\c_ila‘r!_tro and chopped peanuts.
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5 We came up with dozens:of sweet

ediiy

summer recipes. Take-your pick!

i
|
BALSAMIC
STRAWBERRIES
No. 21




@  SHORTCUT
- BLUEBERRY-PEACH
-- COBBLER
Ne. 28

RASPBERRY-RICOTTA
r%sgs

STRAWBERRY-LIME
SORBET
No. 47
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Pick your fruit: strawberry, pineapple, cherry-on plum!

R
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FOR THE SHORTCAKES

2  cups all-purpose flour

3% cup freeze-dried strawberries

Y% cup granulated sugar, plus mere
for sprinkling

1 tablespoon baking powder

Y% teaspoon kosher salt

6 tablespoons cold-unsalted butter,
cut into small pieces

% cup heavy cream, plus more
for brushing

1 largeegg

FOR THE FILLING

6 cups strawberries (about 1% pounds),
hulled and halved or quartered

Y%  cup granulated sugar

Juice of %2 lemon

Y cup freeze-dried strawberries

1  cup cold heavy cream

%  cup confectioners’ sugar

1 teaspoon pure vanilla extract

TRIPLE STRAWBERRY SHORTCAKES' acrive o 1 7ot 11 s0mn 1 st

1. Make the shortcakes: Line a rimmed baking sheet with parchment paper. Pulse the flour,
freeze-dried strawberries, granulated sugar, baking powder and salt in a food processor
until the strawberries are crushed. Add the butter and pulse until it is in pea-size pieces.
Whisk the heavy cream and egg in a small bowl. Pulsing constantly, drizzle the cream
mixture into the flour mixture; pulse until the dough comes together. Transfer to a medium
bowl and knead 3 or 4 times.

2. Scoop 6 balls of dough (about % cup each) onto the prepared baking sheet using a large
ice cream scoop or a measuring cup, spacing the dough 2 to 3 inches apart. Refrigerate
until firm, about 30 minutes.

3. Preheat the oven to 400", Lightly brush each ball of dough with heavy cream and
sprinkle with granulated sugar. Bake until golden and a toothpick inserted into the centers
comes out clean, 20 to 25 minutes. Let cool 10 minutes on the baking sheet, then transfer
to a rack to cool completely.

4. Meanwhile, make the filling: Puree 2 cups strawberries in a blender until smooth.

(You should have about 1 cup puree.) Toss the remaining 4 cups strawberries with %2 cup
of the strawberry puree, the granulated sugar and lemon juice; cover and refrigerate until
ready to use.

5. Crush or finely chop the freeze-dried strawberries until powdery; transfer to a large bow!
and add the heavy cream and confectioners’ sugar. Beat with a mixer on medium-high
speed until stiff peaks form. Add the vanilla and beat until combined. Gently fold in the
remaining % cup strawberry puree. Refrigerate until ready to use.

RNV S Split each shortcake and fill with the strawberries and whipped cream.
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PINEAPPLE-CITRUS SHORTCAKES Active:1he10min 1 Toraw 2% 1 serves:e

FOR THE SHORTCAKES

2 cups all-purpose flour

%  cup granulated sugar

1  tablespoon baking powder

%%  teaspoon kosher salt

Grated zest of 1lemon, plus 1tablespoon
lemon juice

Grated zest of % lime

6 tablespoons cold unsalted butter,
cut into small pieces

%  cup heavy cream, plus more
for brushing

1 largeegg

Clear sanding sugar, for sprinkling

FOR THE FILLING

%2 large pineapple, peeled and cut into
Ya-inch-thick chunks

7  tablespoons granulated sugar

1  teaspoon finely grated orange zest

Grated zest of % lime

1 cup cold heavy cream

“  teaspoon ground allspice

1. Make the shortcakes: Line a rimmed baking sheet with parchment paper. Pulse the flour,
granulated sugar, baking powder, salt, lemon zest and lime zest in a food processor until
combined. Add the butter and pulse until it is in pea-size pieces. Whisk the heavy¢ream,
egg and lemon juice in a small bowl. Pulsing constantly, drizzle the cream mixture into the
flour mixture; pulse until the flour is moistened and clumps form. Transfer to a medium
bowl and knead 3 or 4 times to bring the dough together. :

2. Scoop 6 balls of dough (about % cup each) onto the prepared baking sheet using:a large
ice cream scoop or a measuring cup, spacing the dough 2 to 3 inches apart, Refngerate
until firm, about 30 minutes.

3. Preheat the oven to 400", Lightly brush each ball of dough withheavy eream and
sprinkle with sanding sugar. Bake until golden and a toothpick insekted into the centers
comes out clean, 20 to 25 minutes. Let cool 10 minutes on the bakmg sheet, then transfer
to a rack to cool completely.

4. Meanwhile, make the filling: Toss the pineapple with S'tahiesﬁbons granulated sugar,
the orange zest and lime zest; cover and refrigerate ateast-Thour or up to 6 hours.

5. Beat the heavy cream with the remaining 2 tabiespoons granulated sugar and the
allspice in a medium bow! with a mixer on medlumﬂhlgh speed until medium peaks form.
Refrigerate until ready to use. _

6. Split each shortcake and fill with thep_ingapplé:and whipped cream.
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CHERRY-ALMOND CHOCOLATE SHORTCAKES acrive 1r 1 ToTaL:3 a5 min I serves:s

FOR THE SHORTCAKES

1% cups all-purpose flour

Y% cup almond flour

Y4 cup unsweetened Dutch-process
cocoa powder

Y%  cup granulated sugar

1  tablespoon baking powder

% teaspoon kosher salt

6 tablespoons cold unsalted butter,
cut into small pieces, plus melted
butter for brushing

2 ounces semisweet chocolate,
finely chopped

% cup cold heavy cream

1 large egg

Turbinado sugar, for sprinkling

FOR THE FILLING

1% pounds fresh cherries, pitted

1
1
%
15
2

Y2
8

60

cup plus % cup granulated sugar
tablespoon cornstarch

teaspoon pure almond extract
cup water

tablespoons amaretto liqueur
(optional)

cup cold heavy cream

ounces mascarpone cheese
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1. Make the shortcakes: Line a rimmed baking sheet with parchment paper. Whisk the
all-purpose flour, almond flour, cocoa powder, granulated sugar, baking powder and salt in a
large bowl! until combined. Work in the butter with your fingers until it is in pea-size pieces,
then stir in the chopped chocolate. Whisk the heavy cream and egg in a small bawl, then
add to the flour mixture and stir until combined. (The dough will be slightly sticky.)

2. Scoop 6 balls of dough (about % cup each) onto the prepared baking sheet using a large
ice cream scoop or a measuring cup, spacing the dough 2 to 3 inches-apart. Freeze liptil
firm, about 30 minutes.

3. Preheat the oven to 375", Lightly brush each ball of dough with melted.buttefiand
sprinkle with turbinado sugar. Bake until the edges are firm and a toothpickipserted into
the centers comes out clean, 25 to 30 minutes. Let cool 10 minutes on the baking sheet,
then transfer to a rack to cool completely.

4. Meanwhile, make the filling: Toss the cherries with ¥ cup granulated sugar, the
cornstarch, almond extract and water in a medium saucepam; let sit 30 minutes. Cook over
medium heat until the juices are bubbling and syftpy, 1046:15 minutes. Transfer to a bowl
and stir in the amaretto. Let cool to room temperattre, at1éast 2 hours.

5. Beat the heavy cream and the remaining ¥ cup granulated sugar in a medium bowl with
a mixer on medium-high speed until stiff peaksform. Whisk the mascarpone to loosen,
then beat into the whipped cream until medium péaks form. Refrigerate until ready to use.
6. Split each shortcake and fill with theswhipped cream and cherries.
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PLUM-TAHINI SHORTCAKES"

ACTIVE: Thr | TOTAL: 3hr 45 min | SERVES: 6

FOR THE SHORTCAKES

1% cups all-purpose flour

Y4 cup sugar

Y% cup toasted sesame seeds,
plus more for sprinkling

2 tablespoons tahini

1  tablespoon baking powder

%  teaspoon kosher salt

6 tablespoons cold unsalted butter,
cut into small pieces, plus:melted
butter for brushing

24 cup heavy cream

1 largeegg

FOR THE FILLING

1% pounds red plums (about 4), pitted
and sliced int6 thin wedges

Y4 cupsugar

%  vanilla bean, split lengthwise

14 ‘cup cold heavy cream

2 ~tablespoons honey

1. Make the shortcakes: Line a rimmed
baking sheet with parchment paper. Pulse
the flour, sugar, sesame seeds, tahini,
baking powder and salt in a food processor
until combined. Add the butter and

pulse until it is in pea-size pieces. Whisk
the heavy cream and egg in a small bewl,
Pulsing constantly, drizzle the cream
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mixture into theflourmixture; pulse until
the dough carnes together. Transfer to a
medium-bowl.and knead 3 or 4 times.

2. Scoap6 balls of dough (about %z cup
edch) onto the prepared baking sheet using
a large ice cream scoop or a measuring

eup, spacing the dough 2 to 3 inches apart.
Refrigerate until firm, about 30 minutes.

3. Preheat the oven to 400", Lightly brush
each ball of dough with melted butter and
sprinkle with sesame seeds. Bake until
lightly golden and a toothpick inserted

into the centers comes out clean,

20 to 30 minutes. Let cool 10 minutes

on the baking sheet, then transfer to

a rack to cool completely.

4. Meanwhile, make the filling: Toss the
plums with the sugar and vanilla bean in

a medium saucepan; let sit 30 minutes.
Cook over medium heat until the juices

are bubbling and syrupy, 10 to 15 minutes.
Discard the vanilla bean and transfer

the plums to a bowl. Let cool to room
temperature, at least 2 hours.

5. Beat the heavy cream and honey in a
medium bow! with a mixer on medium-high
speed until medium peaks form. Refrigerate
until ready to use.

6. Split each shortcake and fill with the
whipped cream and plums.
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IMPORTANT SAFETY INFORMATION

BOTOX® Cosmetic may cause serious side effects that can be life
‘threatening. Get medical help right away if you have any of these
problems any time (hours to weeks) after injection of BOTOX® Cosmetic:

» Problems swallowing, speaking, or breathing, due to weakening
of associated muscles, can be severe and result in loss of life. You
ore at the highest risk if these problems are pre-existirig before
injection. Swallowing problems may last for several months,

* Spread of toxin effects. The effect of botulinum toxin may offect
areas away from the injection site and caase serious symptoms
including: loss ‘of strength and all-over muscle weakness, double
vision, blurred vision and drooping eyelids, hoarseriess or change or
loss of voice, trouble saying words clearly, loss of bladder control,
trouble breathing, and trouble swallowing.

YOU'RE

A FACE

TO BE
RECKONED
WITH.

Only BOTOX® Cosmetic is FDA approved
for adults to temporarily smooth the
appearance of moderate to severe:

Frown lines | Crow’s feet | Forehead lines

It's a quick, 10-minute treatment by a
doctor to reduce your lines. Ask for it by name.
Find a specialist at BOTOXCOSMETIC.COM

There's only one BOTOX® Cosmetic

BRILLIANT
DISTINCTIONS*

Enroll to save

BOTOX" Cosmetic dosing units are not the same as, or comparable
to, any other botulinum toxin product.

There has not been a confirmed serious case of spread of toxin effect when
BOTOX" Cosmetic has been used at the recommended dose to treat frown
lines, crow's feet lines, and/er forehead lines.

BOTOX" Cosmetic may cause loss of strength or general muscle weakness,
vision problems, or dizziness within hours te weeks of taking BOTOX" Cosmetic,
If this happens, do not drive a car, operate machinery, or do other
dangerous activities.

See adjacent page for additional Iimportant Safety Information for
BOTOX* Cosmetic.

© 2018 Allergan. All rights reserved. All tradernarks are the property of their respective owners.



Summary of Information About
BOTOX® Cosmetic (onabotulinumtoxinA)

What Is the Most Important Information | Should
Know About BOTOX® Cosmetic?

BOTOX" Cosmetic may cause serious side effects
that can be life threatening. Get medical help
right away if you have any of these problems any
time (hours to weeks) after injection of BOTOX®
Cosmetic:

+ Problems swallowing, speaking, or breathing,
due to weakening of associated muscles, can be
severe and result in loss of life. You are at the highest
risk if these problems are pre-existing before injection.
Swallowing problems may last for several months.

+ Spread of toxin effects. The effect of botulinum
toxin may affect areas away from the injection site and
cause serious symptoms including: loss of strength and
all-over muscle weakness, double vision, blurred vision
and drooping eyelids, hoarseness or change or loss
of voice, trouble saying words clearly, loss of bladder
control, trouble breathing, trouble swallowing.

There has not been a confirmed serious case of spread
of toxin effect when BOTOX® Cosmetic has been
used at the recommended dose to treat frown lines,
crow’s feet lines, and/or forehead lines.

BOTOX® Cosmetic may cause loss of strength

or general muscle weakness, vision problems; or
dizziness within hours to weeks of taking BOTOX*
Cosmetic. If this happens, do not drive acar, operate
machinery, or do other dangerous activities.

BOTOX" Cosmetic dosing units are not the same as,
or comparable to, any other botulinum toxin product.

What is BOTOX® Cosmetic?

BOTOX" Cosmetic'is aprescription medicine for
adults that is injected into muscles and used for a
short period oftime (temporary) to improve the
look of moderate to severe:

-frown lines between the eyebrows

- crow’s'feet lines

- forehead lines

Who Should Not Receive BOTOX® Cosmetic?

Do not receive BOTOX® Cosmetic if you are: allergic

to any of the ingredients in BOTOX" Cosmetic such as
botulinum toxin type A and human serum albumin; had

an allergic reaction to another botulinum toxin product
such as Myobloc” (rimabotulinumtoxinB), Dysport®
(abobotulinumtoxinA), or Xeomin® (incobstulinumtoxinA);
or have a skin infection at the planned injection site.

What Should | Tell My Doctor Before Treatment?
Tell your doctor about all your muscle or nerve conditions,
such as amyotrophic lateral sclerosis (Lou Gehrig's disease),
myasthenia gravis, or Lambert-Eaton syndrome, as you may
be at increased risk of serious side effects.

Tell your doctor if you have or have had bleeding issues;
plan to or have had surgery; have forehead muscle weakness
such as trouble raising your eyebrows; drooping eyelids; or
any changes to your face.

Tell your doctor if you are pregnant, plan to become
regnant, are breastfeeding or plan to breastfeedltis not
Enown if BOTOX" Cosmetic can harm your unbern baby or

if BOTOX" Cosmetic passes into breast milk:

What Are Common Side Effects?

Other side effects, while less common, have been reported
including dry mouth; tiredness; neck-pain; double vision,
blurred vision, decreased eyesight,/dry eyes; and allergic
reactions (itching, rash, rediitehy welts, wheezing, asthma
symptoms, dizziness onfeeling faint).

These are not all'of the possible side effects. Call your
doctor for medieal advice if you experience any side effects
after treatment with BOTOX® Cosmetic.

What Should | Tell My Doctor About Medicines
and Vitamins | Take?
Wsing BOTOX"® Cosmetic with certain medicines may
cause serious side effects. Do not start any new
medicines until you have told your doctor that you
have received BéTO)(0 Cosmetic in the past. Tell
our doctor if you have received an injection with another
otulinum toxin product in the last 4 months, such as
Myobloc®, Dysport®, or Xeomin®. Be sure your doctor
knows which product you received.

Tell your doctor about all prescription and over-the-
counter medicines and supplements you take including:
vitamins and herbal products; recent antibiotic injections;
anticholinergics; muscle relaxants; allergy or cold
medicine; sleep medicine; aspirin-like products; and blood
thinners. Ask your doctor if you are not sure whether your
medicine is listed above.

To Learn More :
If you would like more information, talk to your doctor and/or
go to BotoxCosmetic.com for full Product Information.

You may report side effects to the FDA at
www.fda.gov/medwatch or call 1-800-FDA-1088.

Based on Pl72714SU10 Rev. 10/2017
BCT70101_v2 1/18

© 2018 Allergan. All rights reserved.
All trademarks are the property of their respective owners.
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THERE ARE NO SHORTCUTS TO MAKING
EXCEPTIONAL ICED TEA.

As a Tea Master, | insist that our tea leaves are gently rolled
and brewed in smaller batches for smooth, delicious iced tea.

Mo ikt

Alex White, Pure Leaf Tea Master

UNSWEETENED

BLACK TEA

Real

BREWED TEA ! BREWED TEA

Pure Leqf.

Our Thing is Tea.
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chicken soup in i
30 minutes! =
See page 80. NSy
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" DONE IN

25

% MINUTES

LEMON-POPPY SEED FETTUCCINE

ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4

Kosher salt

1 tablespoon extra-virgin olive oil

2 cloves garlic, lightly smashed

2 zucchini, halved lengthwise and sliced into half-moons
Freshly ground pepper

1  tablespoon poppy seeds

12  ounces fresh fettuccine

Finely grated zest of 2 lemons, plus juice of 1lemon

4  tablespoons unsalted butter, sliced

15 cup grated parmesan cheese

1. Bring a large pot of salted water to a boil. Heat the olive oil
and garlic in a large nonstick skillet over medium=high heat and
cook until the garlic is golden brown; discard the garlic. Add

the zucchini to the garlic oil; season with'salt and pepper. Cook,
stirring, until the zucchinids crisp-tender; about 2 minutes. Stir in
the poppy seeds and remove fromthe heat:

2. Add the pasta to the boiling waterand'cook as the label directs.
Reserve 1 cup cooking water,.th_en_.'qrain. Return the skillet to
medium-high heat and add'the.pasta, % cup of the reserved
cooking water, the lemon zest, butter and parmesan; season
with salt and pepper, Bring to a simmer and toss to combine.
Add the remaining % cup cooking water and the lemon juice
and simmer until the sauce is slightly thickened, about 1 minute
(the pasta willicontinue to absorb the sauce as it sits). Divide
among bowls.

Per serving: Calories 440; Fat 20 g (Saturated 9 g); Cholesterol 82 mg;
Soditim 473 mg; Carbohydrate 52 g; Fiber 5 g; Sugars 4 g; Protein 13 g
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GRILLED-THANCHICKEN
WITH NECTARINE SALAD

ACTIVE: 25 min | TOTAL: 35 min | SERVES: 4

skin-on, bone-in chicken thighs (about 2% pounds)
teaspoon grated peeled fresh ginger
tablespoons fish sauce

tablespoon packed light brown sugar
teaspoons finely grated lime zest,

plus 1tablespoon lime juice

1% teaspoons chili-garlic sauce

Kosher salt and freshly ground pepper

2 tablespoons vegetable oil

4 firm nectarines (about 1% pounds), thinly sliced
% cup torn fresh mint

% cup salted roasted peanuts, chopped

1. Preheat a grill to medium high and prepare for indirect grilling:
On a charcoal grill, bank the coals to one side, On a gas grill, turn
off half the burners. Toss the chicken with the ginger, 1 tablespoon
fish sauce and 1 teaspoon each brown sugar, lime zest, lime juice
and chili-garlic sauce. Season with salt and pepper. Place the
chicken skin-side up on the cooler side of the grill; cover and cook
until a thermometer inserted into the thickest part registers 165°,
about 20 minutes. Move to direct heat and cook, uncovered,
flipping occasionally, until the skin is charred and crisp, about

5 more minutes.

2. Meanwhile, make the dressing: Whisk 2 tablespoons water and
the remaining 1 tablespoon fish sauce, 2 teaspoons brown sugar,
1teaspoon lime zest, 2 teaspoons lime juice and % teaspoon
chili-garlic sauce in a large bowl. Whisk in the vegetable oil.

3. Add the nectarines, mint, peanuts and % teaspoon salt to the
bowl! with the dressing; toss. Divide the chicken and nectarine
salad among plates.

Per serving: Calories 590; Fat 36 g (Saturated 8 g); Cholesterol 216 mg;
Sodium 1,041 mg; Carbohydrate 24 g; Fiber 4 g; Sugars 17 g; Protein 43 g



SOBA NOODLE SALAD
WITH GRILLED SIRLOIN

ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4

Kosher salt

cup rice vinegar

tablespoons soy sauce

tablespoon spicy honey

teaspoon toasted sesame oil

tablespoons vegetable oil

ounces soba noodles

1-pound boneless sirloin steak (about % inch thick)
Freshly ground pepper

2 small red onions, sliced into ¥2-inch-thick rings
2 small yellow summer squash, halved lengthwise
4 radishes, thinly sliced

1 cup fresh basil and/or cilantro, chopped
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1. Preheat a grill to medium high. Bring a large pot of salted water
to a boil. Whisk the rice vinegar, soy sauce, honey and sesame oil
in a large bowl. Whisk in the vegetable oil. Spoon 2 tablespoons of
the dressing into a small bowl.

2. Add the soba noodles to the boiling water and cook as the label
directs. Drain and rinse under cold water; set aside. Season the
steak with salt and pepper and brush all over with the reserved

2 tablespoons dressing. Season the red onions and squash with

1% teaspoon salt and a few grinds of pepper.

3. Grill the steak until medium rare, 3 to 5 minutes per side;

let rest 10 minutes. Grill the red onions and squash, turning as
needed, until charred and tender, about 6 minutes. Thinly slice
the steak against the grain and season lightly with salt. Chop the
onions and slice the squash.

4. Add the noodles, onions, squash, radishes and herbs to the
bow! with the dressing; drizzle with any accumulated juices.from
the steak and toss. Divide among bowls. Top with the steak.

Per serving: Calories 510; Fat 18 g (Saturated 4 g); Cholesterol 74 mg;
Sodium 1,080 mg; Carbohydrate 52 g; Fiber 5 g; Sugars 10 g; Pfajein 35 g

KIELBASA-SWEET POTATO
FOIL PACKETS

ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4

pound fully cooked kielbasa, cut into 1-inch pieces
small sweet potatoes, peeled and cut into %-inch chunks
large sweet onion, cut into 1-inch chunks

stalks celery, cut into 1%-inch pieces,

plus celery leaves for topping

cup dried apricots

sprigs thyme

tablespoons extra-virgin olive oil

1% cups fresh orange juice (from about 2 oranges)
Kosher salt and freshly ground pepper

14 cup sherry vinegar
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1. Preheat a grill to medium. Toss the kielbasa, sweet potatoes,
onion, celery, apricots and 4 thyme sprigsin alarge bowl with
2 tablespoons olive oil. Drizzle with.24 cup-orange juice and
season with ¥ teaspoon salt and a few grinds of pepper.

2, Tear off four 24-inch sheetsloffoil and fold each in half. Pile
the kielbasa mixture an oneside-of each foil sheet. Fold the foil
over and crimp the edges to seal well. Grill the packets, rotating
them occasionally so‘they'don't burn, until the vegetables are
tender, 18 to 22 minutes.

3. Meanwhile, combine the vinegar with the remaining 1 cup
orange juice, 1tablespoon olive oil and 2 thyme sprigs in a
medium.skillet;season with % teaspoon salt. Bring to a boil
and cook until syrupy and reduced to about 3 tablespoons,

5 to:7 minutes. Discard the thyme. Open the foil packets,
drizzle'with the sauce and sprinkle with celery leaves.

Perserving: Calories 540; Fat 31 g (Saturated 9 g); Cholesterol 79 mg;
Sodium 1,787 mg; Carbohydrate 48 g; Fiber 6 g; Sugars 23 g; Protein 18 g
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FRIED SCALLOPS WITH
BIBB AND FENNEL SALAD

ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4

2 tablespoons vegetable oil, plus more for frying

1 small bulb fennel, thinly sliced, plus fronds for topping
1% pounds medium sea scallops, “foot” muscle removed
% cup buttermilk

Kosher salt and freshly ground pepper

% cup fresh parsley

1  tablespoon white balsamic vinegar

3%  cup coarse cornmeal

Y% cup self-rising flour

1 head Bibb lettuce

2 radishes, thinly sliced

% cup chopped chives

1. Heat 2 inches vegetable oil (about 3%-cups) in a 10-inch
cast-iron skillet until a deep-fry thermonmieterregisters 375,
Soak the sliced fennel in a bow! of ice water; set aside.

2. Toss the scallops with % etp buttermilk and a pinch of salt
and pepper in a bowl; set aside; Make the dressing: Puree the
remaining % cup buttermilk-and\2 tablespoons vegetable oil
with the parsley, vinegar, % teaspoon salt and a few grinds of
pepper in a blender until s_.rnboth; set aside. Mix the cornmeal,
flour and ¥ teaspoon salt'in a shallow baking dish.

3. Drain the scallops from the buttermilk, dredge in the
cornmeal mixture to coat and transfer to a plate. Fry the scallops
in two batches until golden brown, 3 to 4 minutes. Remove with
aslottedispoon and transfer to a rack set on a baking sheet;
season with salt. Return the oil to 375° between batches.
4./Drain the fennel and pat dry with paper towels. Combine

the fennel, lettuce, radishes and chives in a large bowl. Add the
dressing and toss; season with salt and pepper. Divide the salad
among bowls and top with the scallops and fennel fronds.

Per serving: Calories 320; Fat 16 g (Saturated 2 g); Cholesterol 37 mg;
Sodium 864 mg; Carbohydrate 23 g; Fiber 4 g; Sugars 4 g; Protein21g
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INSTANT POT
CARIBBEAN-CHICKEN AND RICE

ACTIVE: 15 min, I TOTAL: 40 min | SERVES: 4

redbell pepper

cloves garlic

serrano or red jalapefio pepper
tablespoon vegetable oil

cup long-grain white rice
teaspoons jerk seasoning
Kosher salt

4  skinless, boneless chicken breasts (about 8 ounces each)
1 15-ounce can green pigeon peas

%  cup fresh cilantro, plus more for topping

1 scallion

1  lime

1. Set an Instant Pot or other multi-cooker to sauté on the highest
setting. Meanwhile, chop the bell pepper, slice the garlic

and halve the chile pepper. When the pot is hot, add the
vegetable oil, then add the bell pepper and garlic; cook, stirring,
until softened, about 3 minutes. Turn off the sauté setting and
stir in the rice, % teaspoon each jerk seasoning and salt and

14 chile pepper, Stir in 1% cups water until well combined.

2. Set the rack insert over the rice. Season the chicken all over
with salt and the remaining 1% teaspoons jerk seasoning; place
on the rack. Put on the lid, making sure the steam valve is in the
sealing position and set the cooker to high pressure for 1 minute.
3. Meanwhile, drain and rinse the pigeon peas. Roughly chop the
cilantro and slice the scallion. Grate the zest of % lime, then cut
the lime into wedges. Finely chop the remaining % chile pepper.
4. When the time is up on the Instant Pot, let it sit for 5 minutes,
then carefully turn the steam valve to the venting position to release
the pressure. Remove the chicken and the rack. Stir the peas,
scallion and lime zest into the rice with a fork. Discard the chile half
and stir in the chopped chile and cilantro.

5. Divide the rice and chicken among plates; top with more
cilantro. Serve with the lime wedges.

Per serving: Calories 570; Fat 10 g (Saturated 2 g); Cholesterol 166 mg;
Sodium 752 mg; Carbohydrate 57 g; Fiber 5 g; Sugars 2 g; Protein 59 g



. HOW DO YOU
KNOW SHE’LL - |
LOVE THE TASTE}

Trademarks owned by Sociéeé des Produlis Nstlé S.A., Vevey, Switzerland.

THE CHOW IS HOW.

Grain free. Made with real chicken.  ‘fusvieos
GRAIN FREE

PURINA " Your Pet, Our Passion: .

NATURALS



SPANISH GRILLED HAM AND CHEESE
WITH GAZPACHO

ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4

1 pound tomatoes, roughly chopped

%  English cucumber, roughly chopped

% large or 1small red bell pepper, roughly chopped
1 clove garlic, smashed

3 tablespoons extra-virgin olive oil

1  tablespoon sherry vinegar

Kosher salt and freshly ground pepper

2 cups shredded Monterey jack cheese (about 8 ounces)
8 slices sourdough sandwich bread

3 ounces thinly sliced serrano ham

4  tablespoons unsalted butter

1. Combine the tomatoes, cucumber, bell pepper, garlic, olive oil,
vinegar, % teaspoon salt and a few grinds of pepper in a blender.
Puree on high speed until creamy, 1to 2 minutes. Refrigerate
until ready to serve.

2. Divide half the cheese among 4 bread slices. Evenly top

with the ham and remaining cheese and bread slices. Melt
1tablespoon butter in a large nonstick skillet over medium heat.
Add 2 of the sandwiches and cook, pressing with a heavy skillet,
until golden brown on the bottom, 3 to 4 minutes. Flip the
sandwiches, adding another 1tablespoon butter to the pan.
Cook, pressing with the skillet, until browned on the other side
and the cheese is melted, about 3 minutes. Remove to a plate and
sprinkle lightly with salt. Wipe out the skillet and repeat with the
remaining 2 tablespoons butter and sandwiches.

3. Season the gazpacho with salt and pepper, if necessary.
Divide among small bowls. Serve with the sandwiches.

Per serving: Calories 670; Fat 42 g (Saturated 19 g); Cholestérsl 92 mg;
Sodium 1,616 mg; Carbohydrate 45 g; Fiber 4 g; Sugars 7 g; Protein28.g

72 FOOD NETWORK MAGAZINE ® JULY/AUGUST 2018

INDIAN SPICED GRILLED SALMON

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

1 tablespoon vegetable oil, plus more for the grill
2 tomatoes, chopped
%  English cucumber, chopped
1, sweet onion, very thinly sliced
teaspoon grated peeled fresh ginger
osher salt and freshly ground pepper
skin-on center-cut wild salmon fillets (5 to 6 ounces.each)
teaspoon garam masala
pieces naan bread
lemons, halved
avocado, diced

N ST S

1. Preheat a grill to medium high. Lightly brush the grates with
vegetable oil. Toss the tomatoes, cicumber; onion, ginger,

1 teaspoon salt and a few grinds of pepper in a medium bowl.
2. Rub the top and sides of thessalmon with the garam masala;
season generously with saltiand pepper. Brush both sides of the
bread and the cut sides.of.the lemons with the vegetable oil.
Grill the salmon until charred but still slightly pink in the center,
4 to 5 minutes pér-side. Grill the lemons until juicy and well
charred, about'2 minutes per side. Grill the bread until toasted,
about 1 minute per side.

3. Squeéze 2 grilled lemon halves into the tomato-cucumber
salad, add the avocado and toss. Divide among plates. Add
a,piecerof salmon and a grilled lemon half to each plate.
Cutthe bread into wedges and serve with the salmon.

Per serving: Calories 500; Fat 20 g (Saturated 3 g); Cholesterol 80 mg;
Sodium 612 mg; Carbohydrate 40 g; Fiber 6 g; Sugars 4 g; Protein 42 g

LOW-
CALORIE

DINNER




This summer,
let’s talk turkey.

Whether you're planning a backyard BBQ, celebrating
taco Tuesday, or starting your morning with a hearty,
healthy breakfast, Butterball Turkey is the lean protein
that balances taste and health for any occasion.

WITH AMAZING FLAVOR, BUTTERBALL"
TURKEY puts a new twist on traditional
recipes and is the easy choice when you're

cooking up nutritious and delicious dishes.

To find Butterball's Wine Country Turkey Burger recipe &
other delicious recipe inspiration visit BUTTERBALL.COM.

Butterball® Hardwood Smoked
Turkey Sousage

Butterball®™ All Natural
Ground Turkey

Fresh, frozen, or fully
cooked, BUTTERBALL
makes meals better.




PORK CHOPS WITH
WARM THREE-BEAN SALAD

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

Kosher salt

4 bone-in pork rib chops (8 ounces each; about ¥z inch thick)
Freshly ground pepper

teaspoons ground fennel seeds

teaspoon ground coriander

cup extra-virgin olive oil

ounces green beans, trimmed and halved
ounces yellow wax beans, trimmed and halved
slices thick-cut bacon, roughly chopped
shallots, sliced

15-ounce can butter beans, drained and rinsed
tablespoon chopped fresh tarragon
tablespoons white wine vinegar
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1. Preheat the oven to 350% Bring a large pot of salted water to
a boil. Season the pork chopswith/salt'and pepper. Combine the
fennel and coriander in a small bewl'and rub all over the pork.
2. Heat 2 tablespoons olive ail in'alarge skillet over high heat.
Add the pork chops and cook until browned, about 1 minute

per side. Transfer to a baking sheet and roast in the oven until
cooked through, about 5 minutes. Reserve the skillet.

3. Meanwhile, add the gréen beans and wax beans to the
boiling water.and coek until just crisp-tender, about 5 minutes.
Reserve % cup'cooking water, then drain.

4. Add the bacon to the reserved skillet along with 1tablespoon
alive/oil; cook over medium heat until crisp, 2 to 3 minutes. Add
the shallots and cook, stirring, until tender, about 3 minutes.
Add the green and wax beans, butter beans and reserved
cooking water. Bring to a simmer and cook until the butter beans
are warmed through and the mixture is saucy, 1to 2 minutes.
Add the tarragon and vinegar and season with salt and pepper.
Drizzle with the remaining 1 tablespoon olive oil and toss. Serve
with the pork chops.

Per serving: Calories 510; Fat 31 g (Saturated 8 g); Cholesterol 80 mg;
Sodium 669 mg; Carbohydrate 26 g; Fiber 8 g; Sugars S g; Protein 37 g
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TURKISH.POACHED EGGS
WITH GARLIC YOGURT

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

1%

cups plain Greek yogurt
small-cloves garlic, minced
tablespoons chopped fresh dill
tablespoons extra-virgin olive oil
osher salt and freshly ground pepper
tablespoons white wine vinegar
large eggs

large pinches red pepper flakes
tablespoons chopped walnuts
tablespoons unsalted butter
bunch watercress, tough stems trimmed
small whole-wheat baguette,
split, toasted and cut into pieces
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1. Combine the yogurt, garlic, dill, 2 tablespoons olive oil,

Y teaspoon salt and a few grinds of pepper in a medium bowl;
stir until smooth. Spread the yogurt on 4 plates.

2. Bring about 3 inches of water to a boil in a wide pot. Add the
vinegar and reduce the heat to medium to maintain a gentle
simmer. Crack 4 eggs into individual small bowls or ramekins.
Carefully lower each egg into the water. Cook until the whites
are set but the yolks are still runny, about 3 minutes. Remove the
poached eggs with a slotted spoon and blot the bottoms dry on a
kitchen towel. Divide among the plates. Let the water return to

a simmer and repeat with the remaining 4 eggs; add to the plates.
Season the eggs with a pinch each of salt and red pepper flakes.
3. Toast the walnuts in a small skillet over medium heat, stirring,
until golden, about 4 minutes. Stir in a pinch of red pepper flakes,
then stir in the butter until melted. Spoon over the eggs.

4. Toss the watercress with the remaining 1tablespoon olive oil
and a pinch of salt in a medium bowl; divide among the plates.
Serve with the bread.

Per serving: Calories 540; Fat 33 g (Saturated 10 g); Cholesterol 396 mg;
Sodium 1,003 mg; Carbohydrate 34 g; Fiber 3 g; Sugars 6 g; Protein 27 g






ASIAN BURGER WITH KIMCHI MAYO

ACTIVE: 30 min | TOTAL: 30 min | SERVES; 4

% cup chopped drained kimchi

3 tablespoons mayonnaise

1% pounds ground beef

2 cloves garlic, finely grated

2 tablespoons packed light or dark brown sugar
1  tablespoon soy sauce

1  tablespoon toasted sesame oil

Kosher salt and freshly ground pepper

Vegetable oil, for the grill

4  sesame hamburger buns, split

Half-sour pickle chips and/or sweet potato chips, for serving

1. Preheat a grill to medium high. Mix the kimchi and mayonnaise
in a small bowl; set aside. Combine the ground beef, garlic,
brown sugar, soy sauce, sesame oil, 1 teaspoon salt and a few
grinds of pepper in a medium bowl. Form the beef into 4 patties,
about 4 inches wide and % inch thick.

2. Oil the grill grates. Add the patties and cook until marked on
the bottom and starting to cook up the sides, about 3 minutes.
Flip and cook 3 to 4 more minutes for medium rare.

3. Toast the buns on the grill. Transfer the burgers to the bun
bottoms. Top with the kimchi mayonnaise, pickles and bun tops.
Serve with chips.

Per serving: Calories 570; Fat 30 g (Saturated 9 g); Cholesterol 104 mg;
Sodium 1,279 mg; Carbohydrate 35 g; Fiber 2 g; Sugars 11 g; Protein32 g
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TURKEY-SNOW PEA GRAIN BOWL

ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4

1 cupaquinoa

Y  cup pine nuts

%  cup extra-virgin olive oil

1 red onion, thinly sliced

1 pound ground turkey

3 cloves garlic, sliced

Y%  teaspoon pumpkin pie spice
Kosher salt and freshly ground pepper
8 ounces snow peas, halved

% cup fresh mint, roughly chopped
% cup fresh parsley, roughly chopped
Y cup pomegranate seeds

1. Cook the quinoa as the Jabel directs; fluff with a fork.
Meanwhile, toast the piné nuts in-a-large nonstick skillet

over medium-high heat, stirfing occasionally, until golden,

about 4 minutes, Transferto assmall bowl.

2. Heat 1 tablespoon-olive-oil'in the same skillet over medium-high
heat. Add the'red.onion and cook, stirring occasionally, until
softened and browned in spots, about 7 minutes. Add 1tablespoon
olive oil, the turkey, garlic, pumpkin pie spice, ¥ teaspoon salt

and a few grinds of pepper. Cook, breaking up the meat with a
wooden spoon, until beginning to brown and no longer pink,

3 to 4 minutes. Add 1 more tablespoon olive oil and the

snow peas to the skillet and cook, stirring, until bright green

ahd crisp-tender, 1 to 2 minutes. Stir in the pine nuts and

season with salt and pepper.

3. Stir the remaining 1 tablespoon olive oil into the quinoa and
season with salt and pepper. Divide the quinoa and turkey mixture
among bowls. Top with the mint, parsley and pomegranate seeds.

Per serving: Calories 570; Fat 32 g (Saturated 5 g); Cholesterol 84 mg;
Sodium 456 mg; Carbohydrate 40 g; Fiber 7 g; Sugars 6 g; Protein 31g
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For adults with Irritable Bowel Syndrome with Constipation
(IBS-C) or Chronic Idiopathic Constipation (CIC).

Yesssss! Lin

Join over 2 million people who have said Yessss! to
LINZESS? for help with recurring constipation and belly
pain. LINZESS works differently than laxatives. It can
help you proactively manage your IBS-C/CIC symptoms
and have more frequent and complete bowel movements
that are easier to pass. Saying Yessss! to LINZESS may
help you find relief.

Say Yesss! to saving on a 90-day prescription.*

Visit linzess.com/90day to find out if you're eligible.

#0ifer not valid for patients enrolled in Medicare, Medicaid, or other federal or state healthcare programs

Please see Program Terms, Conditions, and Eligibility Criteria at linzess.com.

What is LINZESS?

LINZESS?® (linaclotide) is a prescription medication used in adults
to treat irritable bowel syndrome with constipation (1BS-C) and
chronic idiopathic constipation (CIC). “Idigpathie’ means the cause
of the constipation is unknown. It ismot’known if LINZESS is safe
and effective in children less than 18.years of age.

IMPORTANT RISK INFORMATION

* Do not give LINZESS to children who are less than 6 years of
age. It may harm them. LINZESS Can cause severe diarrhea and
your child could gef'severe'denydration (loss of a large amount
of body water and salt):

+You should not give LINZESS to children 6 years to less
than 18 years of age. It may harm them.

* Do not take LINZESS if a doctor has told you that you
have a bowel blockage (intestinal obstruction).

Before you take LINZESS, tell your doctor about your

medical conditions, including if you are:

+ Pregnant or plan to become pregnant. It is not known if LINZESS
will harm your unborn baby.

» Breastfeeding or plan to breastfeed. It is not known if LINZESS
passes into your breast milk. X

Tell your doctor about all the medicines you take, including
prescription and over-the-counter medicines, vitamins, and
herbal supplements. \

Side Effects

LINZESS can cause serious side effects, including diarrhea, the
most common side effect, which can sometimes be severe.
Diarrhea often begins within the first 2 weeks of LINZESS treatment.
Stop taking LINZESS and call your doctor right away if you get
severe diarrhea during treatment with LINZESS.

Other common side effects of LINZESS include gas, stomach-area
(abdominal) pain, swelling, or a feeling of fullness or pressure in
your abdomen (distension). Call your doctor or go to the nearest
hospital emergency room right away if you develop unusual or
severe stomach-area (abdominal) pain, especially if you also
have bright red, bloody stools or black stools that look like tar.

These are not all the possible side effects of LINZESS. For more
information, ask your doctor or pharmacist.

Please see Brief Summary of Medication Guide on the
adjacent page.

You are encouraged to report negative side
effects of prescription drugs to the FDA. Visit
www.FDA.gov/medwatch or call 1-800-FDA-1088.
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LINZESS® and its design and
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This information does not take the place of talking to your
doctor about your medical condition or your treatment.

What is LINZESS?

LINZESS is a prescription medicine used in adults to treat:

* irritable bowel syndrome with constipation (IBS-C).

* atype of constipation called chronic idiopathic constipation
(CIC). “Idiopathic” means the cause of the constipation is
unknown.

It is not known if LINZESS is safe and effective in children

less than 18 years of age.

What is the most important information | should know about

LINZESS?

« Do not give LINZESS to children who are less than 6 years
of age. It may harm them.

* You should not give LINZESS to children 6 years to less
than 18 years of age. It may harm them.

Who should not take LINZESS?

« Do not give LINZESS to children who are less than 6 years
of age. LINZESS can cause severe diarrhea and your child
could get severe dehydration (loss of a large amount of body
water and salt).

» Do not take LINZESS if a doctor has told you that you-have a
bowel blockage (intestinal obstruction).

Before you take LINZESS, tell your doctor about your medical

conditions, including if you:

o are pregnant or plan to become pregnant. Itis.not known if
LINZESS will harm your unborn baby.

» are breastfeeding or plan to breastfeed. It is not known if
LINZESS passes into your breast'milk. Talk with your doctor
about the best way to feed your baby if you take LINZESS.

Tell your doctor about-all the medicines you take, including

prescription and over-the=counter medicines, vitamins and

herbal supplements.

How should | take LINZESS?

 Take LINZESS exactly as your doctor tells you to take it.

» Take’LINZESS™1 time each day on an empty stomach, at
least 30 minutes before your first meal of the day. You
should also wait 30 minutes before eating a meal if you
take LINZESS with applesauce or mixed with water.

*. If you miss a dose, skip the missed dose. Just take the
next dose at your regular time. Do not take 2 doses at the
same time.

o LINZESS capsules should be swallowed whole. Do not crush
or chew LINZESS.

o Adults who cannot swallow LINZESS capsules whole
may open the LINZESS capsule and sprinkle the LINZESS
beads over applesauce or mix LINZESS with bottled water
before swallowing.

It is not known if LINZESS is safe and effective when sprinkled
on other foods or mixed with other liquids.

See the complete LINZESS Medication Guide for instructions on
taking LINZESS in applesauce, in water, or in a nasogastric or
gastrostomy feeding tube.

What are the possible side effects of LINZESS?
LINZESS can cause serious side effects, including:

o+ See “What is the most important information | should know
about LINZESS?”

+ Diarrhea is the most common side effect of LINZESS, and it
can sometimes be severe.

o Diarrhea often begins within the first 2 weeks,of LINZESS
treatment.

o Stop taking LINZESS and call your doctor right away if
you get severe diarrhea during treatment with LINZESS.
Other common side effects.of LINZESS.include:
e gas
« stomach-area (abdomen).pain
+ swelling, or.a feeling.of fullness or pressure in your abdomen
(distention)

Call your doctor or go to the nearest hospital emergency
room right away, if you develop unusual or severe stomach-
area (abdomen) pain, especially if you also have bright red,
bloody/stools or black stools that look like tar.

These are not all the possible side effects of LINZESS.

Callyour doctor for medical advice about side effects. You
may report side effects to FDA at 1-800-FDA-1088.

How should | store LINZESS?

» Store LINZESS at room temperature between 68°F to 77°F
(20°C to 25°C).

» Keep LINZESS in the bottle that it comes in.

» The LINZESS bottle contains a desiccant packet to help keep
your medicine dry (protect it from moisture). Do not remove
the desiccant packet from the bottle.

« Keep the bottle of LINZESS tightly closed and in a dry place.
Keep LINZESS and all medicines out of the reach of children.

Need more information?

« The risk information provided here is not complete. It
summarizes the most important information about LINZESS.
If you would like more information, talk with your doctor.

* For the FDA-approved product labeling or for more information,
go to www.LINZESS.com or call 1-800-433-8871.
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TEX-MEX CHICKEN AND CORN SOUP

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

4 ears corn, shucked

2 tablespoons extra-virgin olive oil

1 large poblano chile pepper, stemmed and seeded,
thinly sliced

1 onion, thinly sliced

Kosher salt and freshly ground pepper

teaspoon chili powder

cups low-sodium chicken broth

10-ounce can diced tomatoes with green chiles

15-ounce can hominy, drained and rinsed

cups shredded rotisserie chicken (about 12 cunces)

cups crushed tortilla chips

scallions, thinly sliced

1. Cut the corn kernels off the cobs and transfer to a small bowl.
Run the back of your knife down the cobsto scrape any corn milk
into the bowl (it will help'thicken the soup). Set aside.

2. Heat the olive oil in a large pot or Dutch oven over medium-high
heat. Add the poblano, onion, % teaspoon salt and a few grinds
of pepper; cook, stirring, untilthe vegetables are browned in
spots, about 6 minutes, Add the corn kernels and their milk. Stir
in the chili powder and cook'until toasted, about T minute. Stir in
the chicken broth, 3.cups water, the tomatoes, hominy, chicken,
14 teaspoon salt.and afew grinds of pepper. Cover and bring to a
boil, then lower the heat and simmer, uncovered, until the broth is
slightly-reduced and the vegetables are tender, about 5 minutes.
Season with salt and pepper.

3. Ladle:the soup into bowls. Top with the chips and scallions.

Per serving: Calories 470; Fat 24 g (Saturated 5 g); Cholesterol 42 mg;
Seédium 1,316 mg; Carbohydrate 57 g; Fiber 7 g; Sugars 11g; Protein 26 g

kY
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LOW-
CALORIE
DINNER

GRILLED STUFEED PORK TENDERLOIN

ACTIVE: 40 min | TOTAL:; 40 min | SERVES: 4

4  tablespoons extra-virgin olive oil,

plus more for the grill
1 /porktenderloin (1% to 1% pounds)
3 cloves garlic (1 finely grated, 2 smashed) Q‘&\_HESS )?ﬁ.
Kosher salt and freshly ground pepper / Add pork \\
1) cup drained jarred roasted .;’ tenderloin

red peppers I toyour grilling
1 cup fresh basil rotation: It's as

3  sticks mozzarella string cheese, \ |ear_| as a skinless
halved lengthwise \ chicken breast!
2  bunches kale (preferably Tuscan) . S

% cup drained jarred giardiniera

1. Preheat a grill to medium high and lightly oil the grates.
Butterfly the pork: Slice almost in half lengthwise, stopping about
1% inch from cutting through; open like a book and flatten with
your hands. Cover with plastic wrap and pound to about %2 inch
thick with the flat side of a meat mallet or a heavy skillet.

2. Rub the pork with the grated garlic and season with salt and
pepper. Arrange the red peppers on top of the porkin a single
layer, then the basil and mozzarella, leaving a 1-inch border on
one long side. Roll up from the opposite long side into a tight log
and tie with kitchen twine in three or four places. Rub with

1 tablespoon olive oil and season well with salt and pepper.

3. Grill the pork, covered and turning occasionally, until a
thermometer inserted into the meat (not the filling) registers
145°, 12 to 14 minutes. Let rest about 5 minutes, then slice.

4, Meanwhile, strip the kale leaves from the stems and tear into
pieces. Heat the remaining 3 tablespoons olive oil in a large pot or
Dutch oven over medium-high heat. Add the kale, smashed garlic
and a big pinch each of salt and pepper. Cook, tossing, until the
kale is tender, about 5 minutes. Roughly chop the giardiniera and
stir into the kale until heated through, 30 seconds to 1 minute.
Divide among plates and serve with the pork.

Per serving: Calories 410; Fat 23 g (Saturated 6 g); Cholesterol 91 mg;
Sodium 1,076 mg; Carbohydrate 15 g; Fiber 4 g; Sugars1g; Protein 38 ¢
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Easy Sides

PARMESAN-BASIL CORN CAKES

Cut the kernels off 2 ears of corn. Pulse half the corn and 1 egg in
a food processor; transfer to a bowl. Mix in the remaining corn,

"4 cup each flour, grated parmesan and chopped basil, 1 tablespoon
cornstarch, ¥: teaspoon kosher salt and some pepper. Cook
spoonfuls in an oiled skillet until golden, 3 to 4 minutes per side.

MEXICAN-RICE SALAD

Whisk 3 tablespoons lime juice with 2 teaspoons each
chipotle hot sauce and agave and % teaspoon kosher salt

in alarge bowl. Whisk in % cup olive oil. Add 1% cups cooked
white rice, 1 chopped romaine heart, 3 chopped scallions,

1 cup halved cherry tomatoes, % cup crumbled queso fresco
and % cup toasted pepitas.

GRILLED MUSHROOM KEBABS

Toss 12 ounces trimmed mixed mushrooms with olive oil, salt and
pepper. Thread onto 4 skewers, alternating with Peppadew peppers.
Grill over medium heat, turning, until tender, 10 to 12 minutes. Grill
4 scallions, then chop and whisk with 3 tablespoons each olive oil
and chopped parsley, 2 tablespoons red wine vinegar and
1tablespoon chopped Peppadews. Drizzle over the kebabs.

\
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JERK CANTALOUPE-CUCUMBER SALAD

Stir 2 tablespoons olive oil, 1 tablespoon each cider vinegar,
minced fresh ginger and thyme, 1 teaspoon minced Scotch
bonnet chile, % teaspoon ground allspice and 2 each finely
chopped scallions and garlic cloves in a large bowl. Add 1each
peeled, seeded and chopped small cantaloupe and cucumber and
1 cup halved pitted cherries; toss. Season with salt and pepper.
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This Summer
The Band Is On Tour

RENEGADE

Jeep

THE OFFICIAL VEHICEES
of Summer
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Get the Apple®experience in
all qualifying-Jeep,vehicles.
Enjoy.maps; messages and over
45/million songs, ad free with
Apple Music?® Get up to six
months free of Apple Music’
Now you can take the
concert with you.

Requires i05 equipped device. BeatsAudio™
available on select modeils

*Offer begins May 1, 2018 with purchase of

lifying FCA vehicle for Apple Music in LISA

six months Apple Music free for new user,

2 months for existing. Subscription automatically
renews after trial until cancelled,

- = B

INSIDE THE

Test Kitchen

Go behind the scenes of this issue.

——

e

INSTANT POT LUCK ;

“We bought an Instant Pot for the

test kitchen last year, and right away |
wanted one at home, too. |'m constantly
trying out new recipes and techniques
(I even joined an Instant Pot Facebook
group!). The Caribbean chicken on
page 70 took some experimenting;
but we finallywere
able to get tender
chickenand fluffy rice
at thessame:.time. I'm
definitely. making this
dish athome.”

% Melissa Gaman
\ Recipe Developer

o i T N ‘./'WUMWMMMJ
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TOP THIS

.o When Food Network Magazine launched
in 2008, we never would have called for
kimchi in a weeknight recipe—it was too
difficult for many readers to find. But
now the fermented Korean condiment
has shown up in large supermarkets and
on chain restaurant menus across the
country. If you haven't tried it, the recipe
on page 76 is a great introduction: We
mixed sour kimchi with creamy mayo

to make an awesome (and surprising!)
burger topping.

JUICY FRUIT =

Next time you're cooking fish on the
grill, throw some lemon halves on
there, too, like we did on page 72.
They'll get a nice smoky flavor, plus
the heat makes them extra juicy
and easier to squeeze. Just grill
until charred, about 2 minutes per
side, then squeeze over your fish.
You can also use grilled lemons to
make a smoky lemonade!

B HoourHORK RIAENE TR dor S liﬁﬂu‘l'm.fﬁﬂ




Switch to'GEICO and save money for the things you love.

Maybe it's a serving of sturgeon roe. Or a few ounces of white truffle, Amazing food is what you
love - and it doesn't come cheap. So switch to GEICO, because you could save 15% or more on car
insurance,/And that would help make the things you love that much easier to get.

GEICO

Auto - Home - Rent - Cycle - Boat

geico.com | 1-800-947-AUTO (2886) | local office

discounts, coverages, payment plans and features are not available.in all states or all GEICO companies. Homeowners and renters coverages are written through non-affiliated insurance companies and are
d through the GEICO Insurance Agency, Inc, Boat and PWC coverages are underwritten by GEICO Marine Insurance Company. Motorcycle and ATV coverages are underwritten by GEICO Indemnity Company.
GEICO is a registered service mark of Government Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2017 GEICO



@ MAKE A STUFFED BURGER
JUICY LUCY BURGER

Season 6 ounces ground beef chuck

with salt. Form into 2 thin patties. Lay

2 small slices cheddar between the patties
and form the meat around the cheese.
Heat a cast-iron skillet over medium-high
heat; sprinkle the skillet with salt. Cook the
burger 4 to 5 minutes per side.

© TRY A NEW SANDWICH
BACON-CHEDDAR WAFFLEWICH
Sandwich 1slice cheddar, 2 slices

crisp bacon and another slice of

cheddar between 2 thawed frozen -
waffles. Cook in a buttered skillet,

flipping once, until golden. Serve

with maple syrup.

€ SERVE A FUN DIP

JALAPENO QUESO

Sauté 3 tablespoons minced onion in oil

in a small cast-iron skillet. Add 1 diced
jalapefio, 2 tablespoons flour, % cup beer,
% pound each grated cheddar and muenster
and some chopped cilantro; cook until the
cheese melts, then broil until bubbling.

@ DRESS UP YOUR:CORN
CHEESY CORN WITH BACON

Pull back the husks from 4 ears of-corn and
remove the silk. Sprinkle with chili powder.
Re-cover with the husks and grill, turning,
until tender, about 20 minutes. Fold back
the husks again-and spread with a mixture
of % cup mayofinaise and 1teaspoon

chili powder. Sprinkle with grated cheddar
and crumbled bacon.

@ MAXE CRACKERS

CHEDDAR THINS

Pulse ¥ stick cold butter, 1 cup each grated
sharp cheddar and flour, % teaspoon each
kosher salt and paprika and a pinch of
cayenne in a food processor until crumbly.
Pulse in 2 tablespoons water until clumpy.
Form into a 9-inch log; chill until firm. Thinly .
slice into rounds, poke holes into each.and
bake at 375° until golden, about 20 minutes.
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@ DOCTOR YOUR MAYO
CHILE-CHEESE MAYONNAISE

Combine % cup each mayonnaise, grated
cheddar, canned chopped green chiles and
chopped scallions in a bowl. Serve on

hot dogs.

€ UPGRADE YOUR APPS
HONEY-THYME MARINATED CHEDDAR
Mix 8 ounces cubed extra-sharp cheddar
with % cup olive oil, 2 tablespoons honey,
a few thyme sprigs, % teaspoon kosher
salt and a big pinch of red pepper flakes

in a bowl. Transfer to a jar, cover and let
marinate 30 minutes at room temperature.

© MixX UP SOME MUFFINS
CHEESY CORN MUFFINS

Add % cup each shredded cheddar and
minced scallions to your favorite corn
muffin mix. Bake as directed.

© TRY A NEW PAIRING
PB & CHEDDAR BITES

Spread creamy peanut butter on mini cheese
crackers. Top with shaved cheddar.

@ BAKE A PIE

APPLE-CHEDDAR GALETTE

Toss 3 sliced peeled baking apples with

2 tablespoons each brown sugar, apricot
jam and melted butter. Lay a round of
refrigerated pie dough on a baking sheet
and press 2 tablespoons shredded cheddar
into the dough. Add the filling to the middle;
fold in the edges. Bake at 350", 30 minutes.
Sprinkle the crust with more cheddar. Bake
until golden, 15 to 30 more minutes.

IN PARTNERSHIP WITH

BLACK CREEK

~ WISCONSIN CLASSIC

BUPE



Here in Black Creek, Wisconsin, we've spent generations crafting premium aged Cheddar
cheeses that stand out. Rich, erumbly and deliciously sharp, our award-winning cheese is
good, any way you glice it. Find your favorite at blackcreekcheese.com.

A CUT ABOVE THE REST. &3%9 W%

WISCONSIN CLASSIC
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Croissant
Sausage, Egg



| Make the most
of fresh summer
tomatoes! See
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Make the most of fresh summer produce
with Ina Garten's easy sides.

PHOTOGRAPHS BY RYAN DAUSCH

| usual |y pla N my dinner party menus
very carefully. I have a single oven at home, so Dy,
foolproof strategy is to include one dish that’s '

prepared in advance, one that cooks on the stove (. N
and a third that goes into the oven. Once I kflow, N\
what I'm making, I'll sit down and wnteﬁﬁpop})
list broken into sections like “dairy,” * duce”
and “pantry,” along with a game plan forpreparing
dinner on the day of the party. It takes“a little time,
but it reduces so much stresst.

But then there’s summer entertaining. The food

is simpler—it requires less cooking and therefore
less planning. Instead ofwriting out a menu in
advance, I goto local farm stands and see what’s just
been picked I mightdecide to grill steaks or salmon
and then wing the rest. If the tomatoes on the vine
are looking great, I'll drizzle them with olive oil,
sprifikle them with salt and roast them. If the corn is
pazticularly sweet, I'll cut it off the cob and saute it
with fresh bell peppers. When vegetables like these
aré'in season, they're not only less expensive, they’re
also so much more delicious. And you won’t need
a big plan or a long grocery list to make them! Isn’t
that what we all want for our next dinner party?

XX /N,__..._ =
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Cooking
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ROASTED
ZUCCHINI




Weekend
Cooking

ROASTED VINE TOMATOES

ACTIVE: 10 min | TOTAL: 25 min | SERVES: 6

12 stems cherry tomatoes on the vine
(3 to 4 pounds)

Good olive oil

Kosher salt and freshly ground
black pepper

Julienned fresh basil leaves,
for garnish (optional)

Fleur de sel

1. Preheat the oven to 350°,

2. Place the tomatoes still on the vines
(plus any that fall off the vines) on a

sheet pan, Rub or brush gently with olive

oil and sprinkle generously with kosher salt
and pepper.

3. Roast for 10 to 15 minutes, until the
tomatoes are tender and a few start to split.
Sprinkle with basil, if using, and fleur de sel
and serve on the stem hot or warm.,

92 F0OD NETWORK MAGAZINE @ JULY/AUGUST 2018

.

PARMESAN ROASTED
ZUCCHINI

ACTIVE: 25 min | TOTAL: 45 min
SERVES: 6t0 8

6  medium zucchini
(2%; to 3 pounds total)
Good olive oil
Kosher salt and freshly ground
black pepper
1  tablespoon minced garlic (3cloves)
2 tablespoons minced fresh
parsley leaves
2 tablespoons julienned fresh
basil leaves »
35 cup freshly grated ltalian
Parmesan cheese
% cup panko (Japanese bread flakes)

1. Preheat.the'oven to 425",

2. Trimthe stem end of the zucchini, cut
them in half lengthwise and scoop out

a small channel of seeds with a regular
teaspoon. Place the zucchini in one layer
on a sheet pan, brush generously all over
with olive oil and turn the zucchini cut-side
down. Sprinkle with 1 teaspoon salt and
roast for 12 to 15 minutes, until just tender
but still firm when tested with the tip of a
small paring knife.

3. Meanwhile, make the bread crumbs. In
a medium bowl, combine the garlic, parsley,

i basil, Parmesan, 1teaspoon salt and
i 14 teaspoon pepper. Add the panko

and 3% tablespoons of oil and mix well.

4. Turn the zucchini cut-side up and spoon
a heaping tablespoon of the panko mixture
evenly on each zucchini. Bake for another
8 to 10 minutes, until the panko is crispy.
Serve hot, warm or at room temperature.

ACTIVE: 25 min "}, TOTAL: 25 min | SERVES: 6

2 " tablespoons good olive oil

% _ cap chopped red onion

1 ““'small orange bell pepper,
Y-inch-diced

2 tablespoons unsalted butter

Kernels cut from 5 ears yellow or
white corn (4 cups)

1% teaspoons kosher salt

1 teaspoon freshly ground black pepper

2 tablespoons julienned fresh basil,
minced fresh chives and/or minced
fresh parsley

1. Heat the olive oil over medium heat in a
large sauté pan. Add the onion and sauté
for 5 minutes, until the onion is soft. Stir in
the bell pepper and sauté for 2 more minutes.
2. Add the butter to the pan and allow it to
melt. Over medium heat, add the corn, salt
and pepper and cook, stirring occasionally,
for 5 to 7 minutes, until the corn just loses
its starchiness. Season to taste, gently

stir in the basil or other green herbs and
serve hot.
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Food Network chefs give summer tomatoes a starring rale.

PHOTOGRAPHS BY RYAN DAUSCH
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Weekend
Cooking

£ “Combining corn

.and.tomatoes
with pasta isn't
. really something
O they'd do in Italy,
but this dish is
definitely Italian

in spirit.”







Weekend
Cooking
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“There’s nothing _
= sweeter than filling the
perfect tomato with
something savory!”
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VALERIE BERTINELLI'S
TOMATO SALAD WITH
PANCETTA CRISPS

ACTIVE: 30 min | TOTAL: 1 hr 15 min
SERVES: 610 8

6 thin slices pancetta (about 2 ounces)

Y% cup balsamic vinegar

Y%  cup extra-virgin olive oil

Kosher salt and freshly ground black pepper

3 large tomatoes, quartered and
chopped into 1-inch pieces

1 English cucumber, halved lengthwise
and thickly sliced

1, red onion, cut into 1-inch pieces

1. Preheat the oven to 350", Place the
pancetta slices on a rimmed baking sheet
and bake until crispy, about 13 minutes.
Remove from the oven and let cool,

then crumble.

2. Whisk the vinegar, olive oil and some
salt and pepper in a small bowl. Taste and
adjust the seasoning as needed.

3. Combine the tomatoes, cucumber and
onion in a large bowl and toss to combine.
Pour the vinaigrette over; toss to coat.
Season with salt and pepper.

4, Let the salad sit at room temperature
for about 30 minutes, tossing occasionally.
Just before serving, scatter with.the
crumbled pancetta.

Be sure to
store tomatoes at
room temperature—
refrigerating them can

make them mealy.
They'll continue

ripening as they sit
on the counter.

ke
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ANNE BURRELL'S
TAGLIATELLE WITH CORN
AND CHERRY TOMATOES

ACTIVE: 20 min | TOTAL: 30 min
SERVES: 2to 4

Kosher salt

Extra-virgin olive oil

3 cloves garlic, smashed

Pinch of crushed red pepper

1  pint multicolored cherry tomatoes,
halved

cups chicken or vegetable stock
ears corn, kernels cut off the cob
pound fresh tagliatelle

cup grated parmigiano-reggiano,
plus more for topping

6 fresh basil leaves, chiffonade

SR

1. Bring a large pot of well-salted water to
a boil.

2/ Coat a'large sauté pan with olive oil and
addthe garlic and crushed red pepper.
Bring the pan to a medium-high heat.
When the garlic has turned a lovely golden
brown color, remove it and discard. Add the
tomatoes and half of the stock and season
with salt. Simmer until the tomatoes have
wilted and let off their juices, about

4 minutes. Add the corn and the remaining
stock and simmer until the corn is cooked
through, about 2 more minutes.

3. While the corn is cooking, add the pasta
to the pot of salty boiling water. Cook

the pasta until the water comes back to

a rolling boil plus 1 minute. Remove the
pasta from the water using tongs and

add it to the sauté pan with the tomatoes
and corn. Add about % cup of the pasta
cooking water and cook until the water
has evaporated and the sauce clings to the
pasta. Remove the pan from the heat.

Toss in the parmigiano, basil and a big
drizzle of olive oil. Stir or toss the pasta
vigorously. Divide the pasta among bowls,
sprinkle with a little more parmigiano

and serve immediately.

SUNNY ANDERSON'S
STUFFED TOMATOES

ACTIVE: 20 min | TOTAL: 1 hr 5 min
SERVES: 4

2 _ .vinesripenedtomatoes
Kosher salt

% | cup breadcrumbs

1 . clove garlic, minced

%..cup finely chopped fresh basil
% cup grated parmesan cheese
Y% cup extra-virgin olive oil
Freshly ground black pepper

1. Preheat the oven to 400°. Slice the
tomatoes in half horizontally and scoop
out the pulp and seeds. Salt the insides
and let rest upside down on a rack set on
a baking sheet to extract the juices, about
15 minutes.

2. Meanwhile, in a medium bowl, mix
the breadcrumbs, garlic, basil, % cup
parmesan, the olive oil and a few grinds
of pepper. Stuff the tomatoes with the
filling and sprinkle with the remaining

Y4 cup parmesan.

3. Transfer the tomatoes to a clean
baking sheet and bake until they are
tender and the tops are golden brown,
25 to 30 minutes. Tent with foil if the
breadcrumbs are browning too quickly.
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WE MEA
AGAlN!

Every year, pitmasters from around the country
gather at the South Beach Wine & Food Festival
in Miami for the ultimate beach cookout. This time,
we brought back some recipes.

PHOTOGRAPHS BY RYAN DAUSCH

GRILLED CHIPOTLE
FLANK STEAK
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Weekend

Cooking
CHRIS LILLY'S APPLE-CHERRY-JALAPENO RIBS

ACTIVE: 1hr 10 min | TOTAL: 4 hr 45 min | SERVES: 4to 6

FOR THE RIBS 1. Heat a charcoal grill and prepare for indirect grilling: Bank the coals to one side, leaving
2 tablespoons packed dark brown sugar  the other side empty. Set up a drip pan on the empty side. Let the fire burn down to a
2 tablespoons paprika low heat (250°).

1 tablespoon garlic salt 2. Make the dry rub: Combine the brown sugar, paprika, garlic salt, onion salt, chili powder,
1% teaspoons onion salt cayenne, oregano, cumin and % teaspoon black pepper in a small bowl. Remove 2 tablespoons
1% teaspoons chili powder of the rub and set aside for the liquid seasoning.

¥ teaspoon cayenne pepper 3. Prepare the ribs: Working with one rack at a time, slide a paring knife betweenihe bone
34 - teaspoon dried oregano and the membrane, then pull off the membrane. Generously season the ribs alhover with

14 . teaspoon ground cumin salt. Generously apply the dry rub on both sides.

Freshly ground black pepper 4. Place the ribs bone-side down on the cooler side of the grill over the drip paniCover

2  racks spare ribs (about 8 pounds total)  the grill and cook until the meat is well browned, about 2 hours 15 minutes, adding more
Kosher salt charcoal as needed. Transfer each rack to a large double layer of foil.

5. Make the liquid seasoning: Combine the cherries, apple juice, jalapefio, brown sugar,
FOR THE LIQUID SEASONING AND GLAZE  honey and the reserved 2 tablespoons dry rub in a food processorand liquefy. Measure

% cup pitted cherries out 1 cup of the liquid seasoning and set it aside forthe glaze. Brush the remaining liquid

Y%  cup apple juice seasoning on the ribs and tightly wrap in the foil. Returp.foithe cooler side of the grill, cover

1 large jalapefio pepper, thinly sliced the grill and cook until the ribs are tender, about 1 mere hour.

3%  cup packed dark brown sugar 6. Make the glaze: Combine the barbecue sauce with the reserved 1 cup liquid seasoning

3 cup honey in a small bowl. Remove the ribs from the grill and.unwrap. Brush the glaze on both sides.

1  cuptomato-based barbecue sauce Return to the grill over direct heat. Cover the'grill and cook, turning the ribs halfway h

through, until caramelized, about 10 minutes. Transfer to a cutting board and let rest
10 minutes before slicing.

N ———— S e - = ==t e

| Chris Lilly Pl
| BigBob Gibson Bar-B-Q 2 :

Decatur, AL - b

| People's ChoiceAward winner and
Barbecue Hallef Famer Chris Lilly
has figured out how to dominate
barbecue ¢ompetitions: Show up
early anid'get cooking before the
other tontestants. “It's all about low
and slow with barbecue,” Chris says.
“I'm'always the first person there in
the morning.” Chris's apple-cherry-
jalapefio ribs were so popular with
guests that he ended up cooking
more than 170 racks! He had a
sense he was winning before the
night ended: “We actually had to

| request an extra container to hold

| voting tokens!" he says.

« A
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At Johnsonville, we've been making
Sausage for 73 year So yeah, we've
grilled more than a fey. Doing. it right
takes time you don’t always have. Our .
P New Flame Grilleq atsage is for those
| Moments . Ready in me than it
ftakes to heat your gz , it tastes
‘Made the Johnsonville Way, every time.

&

Johnsonville

- SINCE 1945 -




Weekend
Co

Tom Jackson
All Things Barbecue
Wichita, KS

Tom Jackson was one of the
few non-restaurant chefs
invited to the event, but his
success on YouTube more than
qualified him for the gig. The
in-house chef at All Things
Barbecue, a store in Kansas,
shares his love of ‘cue with more
than 100,000 subscribers
through weekly videos. His idea
to serve coffee-and-spice-
rubbed flank steak with smoked
cabbage was inspired by a

slaw recipe from his friend

Eric Gephart. “Flank steak is

so flavorful and tender if done
right,” Tom says.“And having the
smoked slaw meant we didn't
need to smoke the meat, too.”

TOM JACKSON'S GRILLED CHIPOTLE  ~
FLANK STEAK WITH BLUE SMOKE SLAW

ACTIVE: Thr 15 min | TOTAL: 4 hrl SERVES: 4to 6

FOR THE SOUTH BEACH SAUCE

3% cup fruit-based barbecue sauce
¥ cup mayonnaise

1  small clove garlic, minced

Kosher salt and freshly ground pepper

FOR THE BLUE SMOKE SLAW

1  head green cabbage. ;

3 tablespoons vegetableoil ('

4  large cloves garlic, minced

1  tablespoon sweet-andsspicy barbecue

rub (preferably paprika-based)

1 cupmayennaise

%  red onion,diced

4 scallions, thinly sliced

2 tablespoonsapple cider vinegar
2 tablespoons whole-grain mustard
4 ~teaspoons granulated sugar
FOR.THE STEAK

4 teaspoons turbinado sugar

2 teaspoons ground coffee

1  teaspoon chipotle chile powder
Kosher salt

1  1¥%-pound flank steak

YOU'LL ALSO NEED
1  cup apple or cherry wood chips
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% Make the South Beach Sauce: Whisk the barbecue sauce, mayonnaise and garlicin a
medium bowl. Taste and season with salt and pepper. Refrigerate until ready to use.

2. Soak the wood chips in water at least 30 minutes; drain. Heat a charcoal grill and
prepare for indirect grilling: Bank the coals to one side, leaving the other side empty. Set up
a drip pan on the empty side. Let the fire burn off to a low heat (250°).

3. Meanwhile, prepare the Blue Smoke Slaw: Using a small sharp knife, carefully remove the
core of the cabbage, creating a cavity for stuffing. (Make the cavity deeper than it is wide
to keep the leaves attached.) Combine the vegetable oil, garlic and barbecue rub in a small
bowl: mix well. Stuff some of the mixture into the cavity in the cabbage; let soak in fora
minute, then add a little bit more.

4. Scatter a handful of the drained wood chips over the hot coals. Transfer the cabbage to
the cooler side of the grill, over the drip pan, cored-side up. Cover the grill and cook until
the cabbage is slightly softened and taking on color from the smoke, 2 to 3 hours, adding
more wood chips halfway through and more charcoal as needed.

5. Cut the cabbage in half and let cool for a few minutes, then thinly slice. Transfer the
sliced cabbage and garlic mixture from the cavity to a large bowl.

6. Combine the mayonnaise, red onion, scallions, vinegar, mustard and granulated sugar in
a small bowl and whisk to combine. Pour the dressing over the cabbage mixture and toss to
coat. Refrigerate until ready to serve. .
7. Make the steak: Spread out the coals and bring the grill temperature up to high (5007,
adding more charcoal as needed. Mix the turbinado sugar, ground coffee, chile powder and

2 teaspoons salt in a small bowl. Blot the steak dry with paper towels, then season with

the coffee rub. Grill the steak over direct heat until a thermometer inserted into the center
registers 125°, 6 to 8 minutes per side for medium rare. Let rest 10 minutes, then thinly slice
against the grain. Serve with the slaw and the South Beach Sauce.
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Weekend

Cooking

MELANIE AND JASON SCHOENDORFER'S (3 . i
MONTREAL SMOKED PULLED PORK WITH CURRY PICKLES | lelanieand = SE%
ACTIVE: 2 hr | TOTAL: 11 hr | SERVES: 14 to 16 Babe's Meat & Counter, Miami
This husband-and-wife team's

FOR THE PORK FOR THE BARBECUE SAUCE entry was truly a joint effort: Their
1  cup packed light brown sugar 4  cups apple cider vinegar pulled pork rub included traditiopal
%  cup kosher salt %  cup packed light brown sugar Montreal spices (she's from
1% tablespoons freshly ground pepper 2 tablespoons ketchup Canada), and they slathered the.
1  teaspoon ground coriander 2 tablespoons mild hot sauce meat in Carolina-style barbeeue
1  teaspoon ground allspice 2 teaspoons red pepper flakes sauce (he lived in Charlotte).
1  teaspoon paprika Kosher salt and freshly ground pepper As in all good marriages, they,
1  teaspoon garlic powder Curry Pickles, for serving (see below) trle'j, - keep_th] nggmeiegting,
1  teaspoon onion powder Sliced potato bread, for serving SVt HLy BichiseRpne :

! side. "Lots of people were telling
1 teaspoon mustard powder us that they(didn't fike pickles,”
1  teaspoon dried dill YOU'LL ALSO NEED Jason Schoendorfer says. “But we
1 teaspoon celery seeds 4 cups mixed apple, cherry and pecan converted them!”
1  teaspoon red pepper flakes wood chips \¢ J
1  bone-in pork butt (8 to 10 pounds)
3 tablespoons yellow mustard

CURRY PICKLES

1. Make the pork: Mix the brown sugar, salt, pepper, coriander, allspice, paprika, garlic powder, 6nfen : Toss 3 thinly sliced English
powder, mustard powder, dill, celery seeds and red pepper flakes. Rub the pork all over WIthihe i cucumbers with 2 tablespoons
mustard, then the spice rub. (You may not need all of the rub.) | koshersaltina large bowl.
2. Soak the wood chips in water at least 30 minutes; drain. Heat a charcoal grill and prepare for” i Refrigerate 1to 2 hours, then rinse
indirect grilling: Bank the coals to one side, leaving the other side empty. Set up a drip panon the and transfer to a large glass bowl or
empty side. Let the fire burn down to a low heat (225° to 250°). (- jars; add 1 thinly sliced large onion.
3. Scatter some of the wood chips over the hot coals. Put the pork on the cooler s_i&é.ef the grill, over Combine 1% cups each granulated
the drip pan, fat side facing the heat. Cover and cook until a thermometer insertédinto the center sugar and white vinegar, % cup
of the pork registers 160", 5 to 6 hours, adding a handful of wood chips &Very Tte 1% hours and more i apple cider vinegar, % cup light
charcoal as needed. © brown sugar, 2% teaspoons mustard
4. Meanwhile, make the barbecue sauce: Combine the vinegar, browristigar, ketchup, hot sauce, i seeds and % teaspoon each celery
red pepper flakes and 2 teaspoons each salt and pepper in a nonreactive pot. Cook over seeds, curry powder and red pepper
medium-high heat until the sugar is dissolved, about'S'minttes. Refrigerate until ready to use. flakes in a nonreactive pot. Cook
5. Remove the pork from the grill, wrap in foil and returnto'the cooler side of the grill. Cover the grill over medium-high heat until the
and cook until a thermometer inserted into the center of the pork registers 195° to 200°, 3 to 5 more i sugar is dissolved. Pour over the
hours, adding more charcoal as needed. cucumbers and onions. Refrigerate
6. Remove the pork from the grill and let rest 30 minutes. Carefully unwrap and pour off any juices. i atleast1day and up to 2 weeks.

Pull the meat into chunks, discarding the excess fat and bone. Toss with half of the barbecue sauce;
’ season with salt and pepper. Serve with curryipickles, bread and the remaining barbecue sauce.
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Weekend

Cooking

DALE TALDE'S HICKORY-SMOKED JERK CHICKEN WINGS WITH PICKLED PINEAPPLE

ACTIVE: 1% hr | TOTAL: 4 hr (plus overnight marinating) | SERVES: 410 6

FOR THE WINGS 1. Make the marinade for the wings: Puree the cilantro, thyme, onion, garlic, chiles, lime juice,
1% cups chopped fresh cilantro cinnamon, nutmeg, allspice, cumin and 2 teaspoons salt in a blender until smooth. Put the
15 cup fresh thyme chicken wings in a large bowl and pour in the marinade. Cover and refrigerate overnight.
1 small Vidalia onion, finely diced 2. Make the pickled pineapple: Combine the vinegar and sugar in a large saucepan over
5 cloves garlic, roughly chopped high heat and bring to a boil. Cook until the sugar is dissolved, about 2 minutes. Remove
2 habanero chile peppers, from the heat and stir in the lime, orange and yuzu juices. Add the pineapple, onior;
roughly chopped roasted red peppers and 2 tablespoons salt. Let sit at room temperature uptil the pineapple
34 cup fresh lime juice (from about is completely cool and tender, at least 3 hours. Add the cilantro.
4 limes) 3. Make the wings: Soak the wood chips in water at least 30 minutes; drain: Heat a
1  teaspoon ground cinnamon charcoal grill and prepare for indirect grilling: Bank the coals to one side;leaving the other
1 teaspoon ground nutmeg side empty. Set up a drip pan on the empty side. Let the fire burn dewn to a.very low heat
% teaspoon ground allspice (165° to 175°). Scatter some of the wood chips over the hot coals; Remove the wings
% teaspoon ground cumin from the marinade (no need to wipe them off) and arrange on the cooler side of the grill,

over the drip pan. Cover the grill and adjust the vents to maintain a low heat. Cook 2 hours,
adding more wood chips halfway through and mofe charcoal as needed.

4. Remove the wings from the grill. Spread out the coals-and bring the grill temperature

up to medium high (325° to 350°). Grill the wings-over direct heat, covered and

turning often, until the meat easily pulls away from the bone, 20 to 25 minutes. Serve

with the pickled pineapple.

Kosher salt
4 pounds chicken wings, split at the
joint, tips removed

FOR THE PICKLED PINEAPPLE

1  cup rice wine vinegar

3% cup sugar

1% cups fresh lime juice
(from about 12 limes)

1% cups fresh orange juice
(from about 6 oranges)

% cup fresh yuzu juice (or use another
citrus juice)

%  pineapple, peeled, cored and julienned

3%  Vidalia onion, thinly sliced

3 roasted red peppers, julienned

Kosher salt

2 cups packed fresh cilantro

YOU'LL ALSO NEED
2 cups hickory wood chips

Dale Talde
Talde -
Brooklyn and Jersey Clty
Dale Talde doésn't specialize
in barbecue, but Redoes love
Miami, so fiartimpatmg in
this eventwas a no-brainer.
“Thereare dudes who take
this.stuffway seriously,” Dale
i~ says ¥l wasn't trying to win."
Instead, he set out to create
a dish that spoke to the
climate in Miami: smoked jerk
chicken wings, seared on the
grill at the last minute, and a
side of pickled pineapple. ‘|
wanted to foil the jerk spice
with something refreshing,”
he says. "You don't need the
pineapple, but it's awesome!"
8 -
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Reynald.rm'a,q) fresaris

GRILL SOMETHING &reat/

Summer is here and the grilling is easy when you use Reynolds Wrap®. From creative
appetizers and sides to crowd pleasing entrées and desserts, Reynolds Wrap® makes it easy
to lock in delicious grilled flavors. Get ready, get grilling, and cook up something great!

. Salt-Crysted"
", Pork Loin
o A
o

Shrimp in Coconut Milk with Corn,
Chives & Lemongrass

Baked Whole
Peaches with
Pistachio,
Cherries &
Lemon Thyme

Tri-Color Cauliflower
Steaks with Za'atar &
Tahini Dressing




Reynolds m-a,y) presents

The Bestof SUMMER GRILLING

y these easy recipes to whet your appetite for summer. Make Reynolds Wrap® your top
BBQ tool—from grill to fridge or freezer—it locks in food'’s flavor and freshness!

FOR MORE DELICIOUS GRILLING RECIPE IDEAS, VISIT REYNOLDSKITCHENS.COM/GRILLING

tiononly (2 5

emongrass, tender
claves garlic, minced
ablespoons

2 cups freshl
CUR CoC

ort r\fium of each packet,
] the ;Jdtkﬁ‘ nto remaining

packets. Fold tr lace packets dire
grates, or onto ak nt > ._c-‘l- 2 15 "‘Inurus
gently hal

20 MINUTES » TOTAL: 1 HOUR, 30 MINUTES + SERVES 6

3 tablespoons coriander seeds, crushed

3 tablespoons yellow mustard seeds, crushed
Y cup each pink and green peppercorns, crushed
3 pounds boneless pork loin

8  cups kosher salt

6 egg whites

Water as needed

Preheat grill to medium-high, or oven tg, 4007 Stir together seeds and peppercorns.
Rub 2 tablespoons migture eweqly eveitie loin, Add remaining mixture to sait.
Stir in egg whites and¥ cup waterMix well. Add more water as needed to resemble
wet sand. Line a small#iaking sheet With an 18" x 20" sheet of Reynoids Wrap*
Heavy-Duty Aluminum(Fail, Sices overhanaing. Transf
and shape into a regtandlethe size of the loin. Place loin on top. r"a’f rer
It around thadein until comulelely cr\-.rofed '-'st- the ong sldfs of ‘ml t ] haip
place”Faid foiltdcome hal (

C ar close .d or
0 minutes to 1 hour for medium-well. Unfold foil and lay flat
a knife into the crust to Joosen, Lift crust off in large pieces
inch-thick slices:

plage into Bient Coc
Tap thesherp point of
ahd discard. Let loin rest 10-15 minutes. Slice crosswise into

VE:15 MINUTES « TO 5 « SERVES &

55 MINUITE

_.(.rgf” ferentGelors, stéms removed

or oven to 375, For each head of ca
< Reynolds Wrap® Aluminum Foil in a
Sigelup. Place a L¢11|I|flcw0' in the center of each. Drizzle each
lespoons oil and 2 teaspoon (
y over each caul

k tahini, soy sauce,
ckets d'l:J use

Qpen foil pa
nd ,)OL rabl

inta
dres

1. Sprinkle with :Jdrslt-v.

R'E);m-)ld.r Wrap Reyn.aldr %@J

ACTIVE: 20 MINUTES « TOTAL: 1 HOUR » SERVES 6

6 freestone peaches, washed
Y2 cup pistachio paste

f+ cup chopped dried cherries
Y teaspoon ground ginger
3

1

tablespoons honey
teaspoon fresh |
Pinch of kosher salt

Ys cup chopped pistachio nuts

mon-thyme leaves, plus sprigs far garnish

Preheat a grill to medium, or an oven to 350 . Position peaches stem-side down.
Cut out and remove a 1 ¥a-inch plug from the top of each peach and rem
Chop peach plugs and set aside. Place each peach onto a 12" x 14" sheet of
Reynolds Wrap* Non-Stick Aluminum Foil. Combine pistachio paste, cherries, ginger
and chopped peach. Stuff peach cavities with equal amounts of pistachio mixture.
Mix alt. Drizzle 1 teaspoon over each peach. Bring ends of foil uy
o grill g;mle
into oven. Cook 35-40 minutes

lly. Transfer peaches their juices to sen bowls.

L‘nos and garnish with sprigs of lemon-

/e pits.

ey, thyme,




NYCWFF

COOKING

s cianne. NEW YORK CITY WINE & FOOD FESTIVAL

5, EAT. DRINK. END HUNGER.

| 866.969.2933 | @NYCWEFF

EXCLUSIVE PROVIDER OF WINE AND SPIRITS TITLE ‘ PRESENTED BY AND OFFICIAL CREDIT CARD
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we dibped it in DOVE® Dark Chocolate & dusted it with a kick of c—inf{omon
DISCOVER NEW [.'.I_ARK CHOCOLATE CINNAMON DUSTED ALMONDS

Choose Pleasure”
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Party Time

\DRIENTME AMOERSON; PROP STYLING: STEPHANIE YEH.

Land of the Freeze

Serve a new kind of frozen treat at this year’s Fourth of July party:
all-American frozen bananas! Just cut peeled bananas in half, insert
alollipopstick into each and freeze until firm, about 1 hour. Then
dipin melted red, white or blue candy melts; drizzle with more
candy meltsand decorate with sprinkles. Freeze until ready to serve.

5
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Celebrate the Fourth with a new kind of
summer clambake: Make it on the grill!

C0
GRILLED CLAMBAKE
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SANDWICHES




GRILLED CLAMBAKE

ACTIVE: 1hr | TOTAL: 3 hr | SERVES: 8

1 cup chopped fresh basil

1% cup chopped fresh dill

%  cup chopped fresh chives

1  cup mayonnaise

1  serrano chile pepper, finely chopped
(seeded for less heat)

1 teaspoon finely grated lemon zest,
plus 1tablespoon juice,
plus lemon wedges for serving

6 cloves garlic (2 finely grated,
4 thinly sliced)

Kosher salt

24 jumbo shrimp, shells on
(about 2% pounds)

1. Toss the basil, dill and chives in a small
bow!. Whisk the mayonnaise with half the
serrano, the lemon zest, lemon juice,

1 grated garlic clove, % teaspoon salt

and 2 tablespoons water in a medium
bow!. Stir in % cup of the herbs (set aside
the rest for topping). Cover and refrigerate.
2. Using kitchen shears, cut along the
outer curve of the shrimp shells from the
head end to % inch from the tail. Remove
the top vein and rinse the shrimp under
cold water (leave the shrimp in their
shells). Transfer to a large bowl! and add

6 cups cold water, 3 tablespoons salt and
the sugar; stir. Cover and refrigerate 1 hour.
Put the clams in a separate bowl, add
enough cold water to cover and stir in

Y4 cup salt; cover and refrigerate 1 hour.

3. Preheat a grill to medium high. Toss the
potatoes with % cup olive oil, 1tablespoon
salt and 1teaspoon pepper in a medium
bowl. Place the potatoes in a single layer
in the center of a large sheet of heavy-duty
foil. Wrap and seal into a packet, then
wrap in another piece of foil to cover the
seam side. Grill, flipping, until the potatoes
are charred and tender, about 20 minutes
per side. Keep wrapped.

4. Meanwhile, set:aside a 4-inch piece of
sausage for theclams. Grill the remaining

1 tablespoon sugar

24 littleneck clams, scrubbed
3  pounds fingerling potatoes
%  cup extra-virgin olive oil
Freshly ground pepper

2 pounds linguica sausage or kielbasa
4 ears corn, shucked
1  stick unsalted butter, melted
%  small fennel bulb, cored and
thinly sliced
2 large shallots, thinly sliced
1 tablespoon tomato paste
1  cupdry white wine

sausage until charred, 4 to 6 minutes per
side. Let cool, then cut into 3-inch pieces;
cover to keep warm. Grill the corn, turning,
until charred, 8 to 10 minutes. Let cool,
then cut each ear in half crosswise. Drain
the shrimp and grill in batches until lightly
charred, 1to 1% minutes per side. Toss the
corn and shrimp with the melted butter
and the remaining grated garlic’clove.
Cover and set aside.

5. Drain and rinse the clams:Slice the
reserved sausage Y inch thick. Heat the
remaining ¥ cup olive oiliin a 12-inch
cast-iron skillet on the grill. Add the sliced
sausage and cook; tossing, until just starting
to brown,about 5 minutes. Add the fennel,
shallots and the remaining serrano and
cook, stirring, until soft, about 5 minutes.
Add the 4 sliced garlic cloves and the

‘tomato paste and cook until the tomato

paste turns brick red, about 1 minute. Add
the wine and cook until reduced by half,
about 5 minutes. Add the clams, cover and
cook until all the clams have opened, 5 to
10 minutes. (Discard any unopened clams.)
6. Combine the corn, shrimp, grilled
sausage and potatoes on a large platter.
Leave the clams in the skillet. Serve with
lemon wedges, the reserved herbs and the
herbed mayonnaise.

Signature Skillet
$200; lecreuset.com
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Rope Melamine
Serving Platter
$30; potterybarnicom

Artesia Small
Honey Bread Basket
$15; crateandbarrel.com

GRILLED
GARLIC BREAD

Mash 4 tablespoons softened butter with

1 minced garlic clove, 2 tablespoons minced
parsley and % teaspoon salt; season with
pepper. Spread on 1 sliced baguette (% inch
thick). Grill over medium-high heat, flipping,
until marked, 2 to 4 minutes (move to a'cooler
spot on the grill if necessary). Serves 8.

ICE CREAM SANDWICHES

ACTIVE: 30 min | TQTAL: 5 hr | SERVES: 8

cups all-purpose flour
teaspoon baking soda
teaspoon salt
stickiunsalted butter,
at room temperature
cup granulated sugar
cup packed light brown sugar

large egg

tablespoon grated lemon zest,

plus 1tablespoon lemon juice

1  teaspoon pure vanilla extract

15 cup sour cream

Sanding sugar, for sprinkling

2 pints black raspberry chip ice cream

SRR N

1. Preheat the oven to 375°. Line 2 baking
sheets with parchment paper. Whisk the
flour, baking soda and salt in a medium
bow!. Beat the butter, granulated sugar and
brown sugar in a large bowl with a mixer on
medium-high speed until light and fluffy,

3 minutes. Beat in the egg, lemon zest,
lemon juice and vanilla. Reduce the speed to
low; beat in the flour mixture in two batches,
alternating with the sour cream.

2. Roll the dough into 16 balls. Arrange on
the baking sheets; sprinkle with sanding
sugar. Bake until the edges are set, 12 to

15 minutes. Let cool 5 minutes on the pans,
then transfer to racks to cool completely.
3. Sandwich the ice cream between the
cookies. Freeze until firm, 3 hours.

L

Fishnet
Woven Runner
$29: westelm.com

Nautical lcon Melamine
Salad Plate in Red Rope Stripe
$34 for four; potterybarn.com



Yvan only drinks wine
on special occasions.

Like a Tuesday.

Yvan P.
Resident - Bonnieux, France

G

Introducing
Winemakers Selection,

now at Walmart.
An open invitation to experience wines from the very
best wine regions on earth. To find these exceptional

wines, simply look for the “W” symbol of excellence
in our stores. Welcome to the family.

Q@ SELECTION




Impress your friends with a foolproof
take on brisket and baked beans.

“x

CUCUMBER-CABBAGE

SLAW ==

80URBON
_ BAKED BEAN




SMOKED BRISKET

GRILLED PEACHES

AND CREAM




ACTIVE: 40 min | TOTAL: 11 hr 40 min (plus overnight chilling) | SERVES: 8

FOR THE BRISKET

1  tablespoon paprika

1  tablespoon packed dark brown sugar
Kosher salt and freshly ground pepper

.1 4%- to 5-pound brisket,

fat trimmed to % inch

FOR THE SAUCE

1  cup apple cider vinegar

3% cup ketchup

% cup packed dark brown sugar

1  teaspoon Worcestershire sauce
1  teaspoon mild hot sauce

1  teaspoon paprika

Kosher salt

YOU'LL ALSO NEED
6 to 8 cups hickory or mesquite wood chips

1. Make the brisket: Mix the paprika, brown
sugar and 2 tablespoons each salt and
pepper in a small bowl. Rub and pat all over
the brisket in a thick even coating. Cover
with plastic wrap and refrigerate overnight.
2. When ready to grill, soak the wood chips
in cold water in a large bowl. Prepare a
charcoal grill for indirect cooking: Light the
coals, then bank them to one side of the
grill. Set up a drip pan on the other side of
the grill and replace the grates: Letthefire

The Goodp

20
<&

burn until the temperature is between 200°
and 250° (you should be able to hold your
hand about 5 inches away from the coals for
6 seconds). Drain the wood chips and scatter
a handful of them over the coals. (If using a
gas grill, cook over low indirect heat and use
a smoker box for the wood chips.)

3. Place the brisket fat-side up on the

grates above the drip pan. Cover the grill;
adjust the vents to maintain a temperature
between 200° and 250°. Cook until a
thermometer inserted into the thickest part
of the brisket registers 185° to 200", 72 to
10 hours. Rotate the brisket every few hours
and add more charcoal and wood chips every
45 minutes to keep the temperature steady
(use dry wood chips if you need more).

4. Remove the brisket from the grill, wrap in
foil and let rest 45 minutes to 1 hour. Pour
the drippings-fronithe drip pan into a bow;
let them settle, then skim off the fat.

= Meanwhile make the sauce: Combine

the vinegar, ketchup, brown sugar,
Wprc'es‘ters'hire sauce, hot sauce, paprika
and Vteaspoon salt in a saucepan over
medium heat. Cook, whisking, until hot

but not boiling, about 3 minutes. Let cool;
season with salt.

6. Slice the brisket against the grain. Serve
with the pan juices and sauce.

Round'Dutch Oven Large Maple and Lintex Buffalo Check
$310; lecreuset.com Walnut Carving Board Yellow Cotton Tablecloth
$110; jkadams.com $25; homedepot.com
] 1
— JENE
Indiennes Paper Abbessa;'Small Bowl Multicolor Teaspoons
Dinner Napkins £7.50 with Yellow Rim $28 for six;
for 20; casparionline.com  $38 for four; canvéishomestore.com store.moma.org
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ACTIVE 1hr | TOTAL 5hr | SERVES: 8

8 ounces thick-cut'bacon,

cut into ¥%-inch strips

onion, diced

cloves garlic, minced

teaspoon paprika

8-ounce.can tomato sauce

cup.molasses

%™, cup bourbon

2 .tablespoons packed light
brown sugar

1  tablespoon Worcestershire
sauce

2 teaspoons yellow mustard

Kosher salt and freshly ground pepper

1  pound dried navy beans,
picked through

1. Preheat the oven to 300°. Cook

the bacon in a large Dutch oven over
medium-high heat until browned and
crisp, about 8 minutes. Add the onion
and garlic and cook until softened,

4 to 5 minutes. Add the paprika and
toast, stirring, about 30 seconds. Add
the tomato sauce, molasses, bourbon,
brown sugar, Worcestershire sauce,
mustard, 2 teaspoons salt and

1% teaspoon pepper. Bring to a simmer
and cook 5 minutes.

2. Add the beans and 8 cups water.
Bring to a boil, then cover the pot

and transfer to the oven. Bake until
the beans are tender, about 3 hours.
(If the beans are still slightly firm,
continue cooking, stirring every

45 minutes and adding more water

if necessary to just cover.)

3. Once the beans are tender, uncover
and increase the oven temperature fo
325°, Bake until the beans are thick
and browned, about 1 more hour.
(Again, if the beans need more time,
continue cooking, stirring occasionally
and adding more water if necessary.)
Remove from the oven and thin with
water if necessary.



ACTIVE: 20 min | TOTAL: 20 min
SERVES: 8

14 cup mayonnaise

Y4  cup sour cream

3 tablespoons white wine vinegar

2 teaspoons sugar

1 teaspoon celery seeds

¥  teaspoon hot sauce

Kosher salt and freshly ground
pepper

¥  head green cabbage, shredded
(about 8 cups)

2  English cucumbers,
sliced into half-moons

2  carrots, grated

2 scallions, sliced

1. Whisk the mayonnaise, sour cream,
vinegar, sugar, celery seeds, hot sauce,
1teaspoon salt and a few grinds of
pepper in a large bowl.

2. Add the cabbage, cucumbers,
carrots and scallions; toss. Season
with salt and pepper.

CRERM
Halve'and pit 8,peaches and toss
with 2 tablespoons each light brown
sugar and-melted butter. Grill over
medium-high heat until marked,
2 to 3 minutes per side. Whisk
24 cup each sour cream and cold
heavy cream with ¥ cup brown sugar
and % teaspoon cinnamon in a large
bowl until light and fluffy. Dollop the
whipped cream on the peaches and
top with candied pecans. Serves 8.

E

ADDED NITRATES
OR NITRITES®

ARTIFICIAL
PRESERVATIVES

No|

FILLERS OR
BY-PRODUCTS

“EXCEPT THOSE NATURALLY OCCURRING IN CELERY JUICE
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Break out the chiles and limes and give your next cookout:a twist.







-
GREEN CHILE

CHEESEBURGERS !

ACTIVE: 1hr | TOTAL: 1hr I SERVES: 8

serrano chile pepper

large cubanelle peppers

large poblano chile peppers
tablespoon vegetable oil,

plus more for the grill

1 small onion, diced

Kosher salt

3 cloves garlic, minced

3% teaspoon ground cumin

2 tablespoons white vinegar

3  pounds ground beef chuck
Freshly ground pepper

8 slices colby-jack cheese

8 hamburger buns

Mayonnaise, barbecue sauce, lettuce and
sliced sweet onion, for topping

— NN =

1. Preheat a grill to medium high. Grill the
serrano, cubanelle and poblano peppers,
turning, until charred all over, 6 minutes for
the serrano, 8 minutes for the cubanelle,
and 10 to 12 minutes for the poblana.
Transfer to a large bowl, cover with plastic
wrap and let steam 10 minutes. Peel, seed
and chop all the peppers.

2. Heat the vegetable oil in a medium
saucepan over medium-high heat. Add the
onion, season with salt and cook, stirring,
until browned, 5 to 6 minutes. Add the garlic
and cumin and cook, stirring, until the cumin
is toasted, about 1 minute. Add 1 cup water,
the grilled peppers and ¥ teaspoon salt.
Simmer over medium heat until most of the
liquid has cooked off, 8 to 10 minutes. Stir in
the vinegar and season with salt.

3. Form the ground beef into 8 patties,
about 4 inches wide and %2 inch thick;
season with salt and pepper. Oil thegrill
grates. Grill the burgers over medium-=high
heat, 3 to 3% minutes per side for medium
rare; top each with a slice of cheese after
flipping and cover to melt. Toast the buns
cut-side dowm,about30 seconds.

4. Spread some mayonnaise and barbecue
sauce on the'bunsi Serve the patties on
the bunswith lettuce, sliced onion and the
grilled-chile salsa.

[

PRICKLY PEAR COOLERS

Halve 2 pounds prickly pears (about 8) lengthwise, scoop out the flesh and
chop. Mix with % cup sugar in a saucepan; let sit until juicy, 5 minutes. Bring
to a boil, then remove from the heat. Mash the fruit and let sit 10 minutes.
Strain through a fine-mesh sieve and refrigerate the syrup until cool, 1 hour.
Combine the cooled syrup, 1% cups tequila, 1 cup orange juice and % cup
lime juice in a pitcher. Add 3 cups cold séit}fe‘rE‘Serve over ice. Serves 8,
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cRiep (G
SWEET POTATOES &

ACTIVE: 25 min | TOTAL: 35 min | SERVES: 8

4 large sweet potatoes, pierced
with a fork
34 cup plus 2 tablespoons vegetable oil
1  teaspoon ground cumin
1 teaspoon chili powder
Kosher salt and freshly ground pepper
%  cup chopped fresh cilantro
Grated zest and juice of % lime,
plus more lime juice as needed
1 canned chipotle chile in adobo sauce,
finely chopped

1. Preheat a grill to medium high.

Microwave the sweet potatoes until just
starting to soften, 8 to 10 minutes. Let cool,
then slice into %-inch-thick rounds.

2. Whisk 2 tablespoons vegetable oil, the :
cumin, chili powder, 1teaspoon salt and a
few grinds of pepper in a large bowl. Add

the potato slices and gently toss to coat.
Transfer to the grill and cook until charred,

2 to 3 minutes per side. Transfer to a platter.

3. Mix the cilantro, remaining ¥4 cup

vegetable oil, lime zest and juice and

chipotle in a bowl; seasonwithsalt. Thin

with more lime juice ifneeded. Spoon the
dressing over the sweet potatoes.

CORN-AVOCADO SALAD

Whisk 3 tablespoons white wine vinegar,
1 tablespoon water, 1teaspoon honey and
Y teaspoon kosher salt in a large bowl.
Add % thinly sliced red onion and toss;
let sit, stirring occasionally, 20 minutes.
Brush 4 ears corn with vegetable oil and
grill over medium-high heat until charred,
8 minutes. Let cool, then cut off the
kernels. Add to the onion along with

2 chopped tomatoes, 1 diced avocado and
2 tablespoons chopped parsley; toss.
Season with salt and pepper. Serves 8.

The Goods

Terra Cotta Cazuela
$18: tienda.com

Large Oval Platter
$30: fiestafactorydirect.com

Food Network Samba
Cooler Glass Set
$25 for eight; kohls.com

Embroidered Cactus
Kitchen Towel
$10: worldmarket.com

MUD Australia Platter
$98: shophorne.com for similar
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Explore new territory right
at home: Try cedar plank
salmon‘and sides to match.

&

ZUCCHINI-
BLACKBERRY
SALAD
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CEDAR PLANK
SALMON

CITRUS

BEER COCKTAILS

ROSEMARY
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CEDAR PLANK SALMON

ACTIVE: 15 min | TOTAL: 3hr | SERVES: 8

cups pinot noir (optional)
tablespoon packed light brown sugar
teaspoons grated lemon zest
teaspoons finely chopped
fresh rosemary
Kosher salt and coarsely ground pepper
1 large side of salmon

(3 to 3% pounds), skin on
Chopped fresh parsley, for topping

NN =N

1. Depending on the size of your salmon,
put 1or 2 cedar grilling planks (about

15 inches each) in a large dish or roasting
pan (it's OK if they overlap). Pour in the
wine, then add enough water to cover

(if not using wine, just use all water).
Weight the plank down with a heavy pot
so it is submerged. Let soak at least

2 hours, flipping it over halfway.

2. About 30 minutes before cooking,
preheat a grill to medium (if your grill
has a thermometer, it should register
about 375%). Combine the brown sugar,
lemon zest, rosemary, 4 teaspoons salt
and 2 teaspoons pepper in a small bowl.
Remove any pin bones or belly fat

from the salmon. Rub the salt mixture

all over the flesh side of the fish. Transfer
to a baking sheet, loosely cover and
refrigerate 30 minutes.

3. Drain the cedar plank and arrange on
the grill. Place the salmon skin=side down
on the plank (if your salmon jsiarge,
you'll need to put 2 planks:side by side);
cover and grill until just eooked through,
12 to 18 minutes, depending on the
thickness. Transfer'the plank to a board
and top the salmonwith parsley.

QUINOA AND
SPROUTS SALAD

Cook 1 cup quinoa as the label directs;
fluff with a fork and let cool. Whisk

2 tablespoons whole-grain mustard,

% cup lemon juice and a big pinch each

of salt and pepper in a large bowl; whisk in
1 cup olive oil. Add the cooled quinoa,

4 ounces radish sprouts, 2 ounces
trimmed broccoli sprouts, % cup chopped
radishes, % cup sliced celery, % cup salted
sunflower seeds and 2 tablespoons each
chopped parsley and chives; toss. Season
with salt and pepper. Serves 8.

ZUBCHINI®
BLACKBERRY SALAD

Shave 5 zucchini into ribbons with

a vegetable peeler, discarding the core.
Toss with ¥ teaspoon kosher salt in

a colander and let drain, 30 minutes.
Smash 6 ounces blackberries in a large
bowl. Stir in % cup olive oil, 4 teaspoons
each honey and lemon juice and 1 red
Fresno chile (¥ finely chopped, %2 sliced);
season with salt. Squeeze the liquid
from the zucchini; add the zucchini to
the berry mixture and toss. Season with
salt and pepper. Transfer to a platter;
top with chopped chives. Serves 8.

ROSEMARY-CITRUS BEER COCKTAILS ¥ / |

Bring 2 cups water, % cup sugar and 6 rosemary sprigs to
a boil in a saucepan, stirring to dissolve the sugar. Remove
from the heat and let sit 20 minutes, then strain. Refrigerate
the syrup until cool. For each drink, combine 12 ounces cold

wheat beer, 2 ounces of the rosemary syrup and 1 ounce

each grapefruit juice and lemon juice. Garnish _w'ith grapefruit

wedges and rosemary. Makes 8.
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Extra Large Cedar Plank
$14; williams-sonoma.com

T— ‘;_;_1

\
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Boxed Beer Glass
$30 for eight; crateandbarrel.com

Carson Cheese Board
$70; crateandbarrel.com

Pacific Teak Wood
Appetizer Bowl
$15; cb2.com

Fern Silhouette Platter
$78; shopterrain.com



1007 NATURAL HAM
THAT LETS YOU P\LE 0

" TAS

_972) Don't hold back.
En&og ho“efj ham
that's stacked with
Soodness and sweetness,
100% natural® 100% delicious.

MAKE THE
NATURAL CHOICE®

| HONEY | Jeremmne

100% NATURAL™
] NTER CORME. CONTARES i 10 27% LEE T

makethenaturalchoice.com
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in26 weeks
and s keeping it off",

; __

The SlimFast Plan is as easy as 1-2-3

v Clinically Proven! Lose weight and keep it off”

v’ Delicious! Best tasting shakes and smoothies

v’ Nutritious! Up to 20¢ of protein and as little as 1¢ of sugar
v Satisfying! Control hunger up to 4 hours

v/ Fast! See results in just one week

203 PROTEIN

N Togo ziplining on a
family vacation and
go.on bike rides with
my daughter.

Busy mom to two

ABOUT ME teenage daughters,

new 5K enthusiast.

MY STORY slimfast.com/ deborah

MY REASO

gel a coupon
o text PICKADATE to
4 44222

TDeborah used the SlimFast Plan (a reduced-calorie diet, ;egxslar exgrcise, and plenty of flulds). She has been remunerated for welght loss and brand ambassador participation. Results not
typical. Average weight loss Is 1-2 Ibs per week. Read label prior to use. Check with your doctor if nursing, pregnant, under 18, or following a doctor preserbed diet. *Message and data rates
may apply. For the SlimFast privacy policy g0 to slimfast.com/ privacy-policy. © 2018 SlimFast®,
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Pastry chef Gesine Prado of Baked in Vermont
puts a surprising new spin on the flag cake:.

PHOTOGRAPHS BY RYAN DAUSCH

Catch A
T Gesine on 1
B : Baked in Vermont,: 8
.~ Saturdaysat | *8
~ 10:30 a.m. ET. -

\S

JULY/AUGUST 2018 ® FOOD NETWORK MAGAZINE 133




GESINE PRADO'S STARS-AND-STRIPES l!Al(Ej

ACTIVE: 1 hr | TOTAL: 2% hr | SERVES: 10 to 12
FOR THE CAKE FOR THE FROSTING
Cooking spray 3  8-ounce packages
1% cups cake flour cream cheese, at room
1  tablespoon Dutch-process temperature
unsweetened cocoa powder 1% cups confectioners’ sugar
% teaspoon baking powder 1  teaspoon pure vanilla extract
8 large eggs, separated 3 cups cold heavy cream-
3% teaspoon cream of tartar Blue sanding sugar, fordecorating
Y%  teaspoon salt
1 cup granulated sugar
1  teaspoon pure vanilla extract
% cup water
%  cup canola oil
1  tablespoon red gel
food coloring
\kLConfectloners sugar, for dusting )

Make the cake: Preheat the oven to 350°. ‘Beat the egg whites with a mixer on high In the same mixer bowl (leave it dirty!),

Coat a 13-by-18-inch rimmed baking sheet, speed until foamy. Beat in the cream of tartar combine the egg yolks, vanilla and the

with cooking spray; line with parchment,. ‘and salt, then slowly beat in % cup granulated  remaining Y cup granulated sugar. Beat on
then spray the parchment. In a medium. sugar. Increase the speed to high; beat high speed until light and doubled in volume,
bowl, whisk the flour with the cocoarpowder  until stiff shiny peaks form, 2 to 3 minutes. about 2 minutes. Beat in the water and

and baking powder, Set aside: Transfer the meringue to a separate bowl. canola oil.

Sift the flour mixture into the egg yolk ~_ Add the food coloring to the batter and beat  Stir a dollop of the meringue into the batter

mixture, then stir with a rubber spatuia.ug_ﬁ[ “* on high speed until smooth and bright red, using a rubber spatula. Add the remaining

just combined. v, about 1 minute. meringue and gently fold into the batter
o N

until no white streaks remain.
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Transfer the batter to the prepared baking
sheet; spread evenly with an offset spatula.
Tap the bottom of the pan firmly against the
counter to remove any air bubbles.

Lay a clean kitchen towel (not terry cloth)
over the cake. Place another baking sheet
on top of the towel.

Make the frosting: In a clean mixer bowl, beat
the cream cheese and confectioners’ sugar
on medium-high speed until smooth, about
2 minutes. With the mixer on low speed, add

the vanilla and heavy cream., Slowly increase -

the speed to high and beat until smooth.

Bake until a toothpick inserted into the
center of the cake comes out clean, 15 to
20 minutes. Immediately loosen the edges
with a paring knife.

Invert the cake onto the towel. Remove the

pan and peel off the parchment.

SEESoaranas
+.;=.‘:,?—L-L-_.t-i¢ pameE |y, W

Unroll the cake (it's OK if the end is still
curled up). Cut the cake into 3 long strips,
each about 4 inches wide. Use a ruler to

‘make sure they're even.

- It's important
to turn out
and roll up the
cake whileit's
still warm
and pliable.

Dust the cake with
confectioners’ sugar,
working quickly while the
cake is still warm:

Starting at a short end, roll up the cake and
towel together into a log. Keep the cake
rolled up until it has cooled completely.

Spread an even layer of frosting on each strip
of cake (use a little less than one-third of the
frosting). Make sure to get frosting under the
curled end.
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Roll up one of the strips into a tight spiral. Move the spiral over to the next strip so that

——ie)
L S

the ends meet and roll up into a fatter spiral.  cardboard round or platter. Gently squeeze

Continue with the third strip to make a

large spiral.

Cover the cake completely with a thin layer ~ Return the eake(without the cardboard Place a star-shaped cookie cutter on top of

of frosting, using the frosting to cover the round) te yotr workspace and cover

the cake. Sprinkle some blue sanding sugar

seam of the spiral. Refrigerate 30 minutes. completely'with the remaining frosting inside the cutter (use a small brush to help
dsing anoffset spatula.
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distribute the sugar), then carefully lift the

cutter. Repeat to make more stars in different

sizes. Refrigerate until ready to serve.

-ty .
-~

WHEN YOU SLICE INTO THE SPIRAL, @~
YOU SEE VERTICAL STRIPES!

Turn the cake flat-side'down and place on a

the spiral together to make sure it's compact.




Family Greatly

Ordinary

© 2018 Kraft Foods
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C Is for Chef

It's not easy for a new restaurant
to stand out, but one Florida restaura
owner has figured out a way: Sheserves
only food that starts with thelette
Danna Haydar’s Tampa eat&y called
The C House, focuses on the big three of
champagne, charcuterie.and cheesecake,
but the f;ﬁll menu mdudes many other
options that begm with ¢: caprese, crab
cakes, calamari, (fheesy mac, chili, Caesar
and Gobbsalads and cheeseburgers, for
example. If you're wondering how such
a menu could possibly exist without
‘beer, not to worry: It’s craft beer.
thechouse.com
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'y Plan a trip to try some of the b e
East Coast's best oysters, VINEYARD, MA
F right at the source,
! i
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‘Gregwearsa’

or an oyster lover, nothing could be better than

an unlimited supply—particularly when the

bivalves are pulled right from the water and

served in the middle of Vineyard Sound while

the sun is setting. This is often how an evening

plays out at Cottage City Oyster Farm, where
brothers Dan and Greg Martino give Martha’s Vineyard
visitors an up-close look at the raising and harvesting of
oysters. Their tours take you by boat 300 feet offshore to
a solar-powered work raft where in exchange for helping
shuck oysters, you can eat as many as humanly possible.
You can also drink whatever you happen to take along
(rosé is never a bad idea).

Whether you visit the farm on the official work-boat
tour or on a somewhat fancier schooner (run by the
adventure company Farm Field Sea), you'll get to witness
the process firsthand: You’ll visit the lagoon to see the
hatchery, then the brothers will take you farther out
to the peaceful waters of the farm, where tiny buoys

mark the locations of 100 cages sitting on the ocean floor.

After they pull up some of the cages, they'll explain how
the oysters are culled and properly shucked. Then, true to
their promise, the brothers will let everyone start eating.
The farm produces hundreds of thousands of oysters
every year, so even a champion eater would barely make
a dent in the supply. “If you can get to us,” they say, “you
can have as many as you want.” And they’ll likely join you.

heavy-duty work glove
to protect his hand
while he's shuckmga Q

=

Y
BN Na>

A RS

The brothers
recommend
eating the
oysters as s,
but a splash of
mignonette is
great, too.

" Each cage weighs
400 pounds and
holds 1,200 oysters!
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ROUND OUT YC

Wheve to Edt

19 RAW

If you haven't had your fill of oysters, head
over to this buzzy joint in Edgartown, which
opened last summer and serves 15 different
types of oysters from all over New England.
19rawoysterbar.com

BACK DOOR DONUTS

Line up at the "back door” of M.V. Gourmet
Cafe & Bakery from 7 p.m. to 12:58 a.m. for
the best doughnuts and apple fritters on
Martha's Vineyard. mvbakery.com

RED CAT KITCHEN

The menu here changes daily, depending on
what ingredients the chef sources from local
purveyors, but you can almost always order
his famous "big-ass scallops” and crispy
Brussels sprouts. redcatkitchen.com

OFFSHORE ALE CO.

Peanut shells cover the floor of this downtown
Oak Bluffs brewery, known for its craft brews,
pub grub and live music. offshoreale.com

icre 6.5ty

NOBNOCKET 8OUTIQUE INN

This charming'seven-room bed-and-
breakfast isjust a short walk from the
ferny. Explore the island on the inn's
eomplimentary bikes—just keep an
aye out for the wild turkeys that roam
the streets! From $350 per night;
nobnocket.com

THE SUMMERCAMP

This super-stylish 95-room hotel in
Oak Bluffs features a game room,
rope swings and brightly colored
beachy furniture, plus tons of porches
for lounging. From $279 per night;
summercamphotel.com

142

UR TRIP

Here's a quick guide to the area.

You may have rd that
you should eat oysters
only during months that
end with the letterr—a
safety precaution from the
days before refrigeration.
Experts, including Dan and
Greg Martino, insist that
this is a dated concept.
These days, oysters are very
highly regulated: They must
be put on ice and remain
refrigerated, so there's
little risk of getting sick,
no matter the month.

e e e e e e

et

o
THE CAMPGROUND

This area in Oak Bluffs is home to the
colorful Gingerbread Cottages, a collection
of Methodist camp meeting houses that
date back to the 1800s. mvcma.org

FLYING HORSES CAROUSEL

Ride the oldest working platform carousel

in the country, built in 18786. If you catch
the lucky brass ring, your second ride is free.
mvpreservation.org

ISLAND ALPACA COMPANY

Visit the alpacas roaming this farm and
two-century-old barn and be sure to stop

by the gift shop—it's filled with items made
with the animals’ soft fleece. islandalpaca.com

. -;Nobndéket
outique Inn

19 RAW. JOHN MONTES. OYSTER AND COTTAGES: GETTY IMAGES,
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- Eggland's Best

- gives your family what

Your family deserves maoye than ordinary. They deserve the superior taste,
nutrition, and variety that only Eggland’s Best provides.

With more of the delicious, farm-fresh taste you and your family love—any way you
cook them. Plus;.6 times more vitamin D, 10 times more vitamin E, and 25% less saturated
fat than ordinary eggs.

Available.in Classic, Cage Free, Organic, Hard Cooked, and other outstanding varieties.

Why settle for ordinary when you can give them the best? Eggland’s Best.

Better taste. Better nutrition.
Better eggs.®
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Katie Lee takes us to her favorite seaside restaurants—

A (T S S T A WD

T T TNIERE EERSme—S

~.and tells us what to order.
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Given the chance,
Katie Lee would spend the
entire day with her toes

in the sand, listening to Monterey, CA
the waves. She has been Katie is passionate about
pizza, and she says this

obsessed with the beach
ever since she was a kid,
when her family vacationed
on the South Carolina coast.
As they drove down 1-95,
her grandfather would say,
“Ismell the ocean!” and

she would nearly burst
with excitement. Now Katie
travels the country and
beyond in search of

the best seaside eats for

her Cooking Channel show,
Beach Bites. We asked her

to point us to some of her
favorite spots.

casual spot cranks out tHey,
best in California, Founder

Danica Alvarade makes the
personal-size pies withlocal ¥
and organic ingredients,

gets them crisp and b“@ri'ng
hot in a wood-fired oven."You
can asKfor yourpizza to go
and eat it ofthe bedch, or grab
aseat @2 ckyard patio.
A tric izza.com
\_,,... ep

| |

" 4
S
H Ocean Springs, MS/‘(:»‘
a This tiny greenhouse caféis { ~ J.
il A @ AR L truly multifunctional: Yo .
i, A e ® . order a pour-over coffes;
® o flavored biscuit (bahana-walnut,
b2 ) e g :
: say, or peanut butter-FIuff) in
on a craft

e s _ “oiw themorning

Heerin ternoon, and the
spa mas a community
fter forart shows, artisan
(s, live music and other
ts. When Katie was in
n, she joined some locals
ra backyard yoga session.
biscuitsprings.com

¢

Tybee Island, GA

PN You could easily miss this

SN gelato stand, even though

. Q f\ Lahaina, HI it's a turquoise trailer with
R tie raves about the wok-fried a bright yellow-striped awning:

o \age' o le fish at this bistro, which It's parked among equally

sits on the water's edge in
Lahaina, a historic town on the
western end of Maui.

colorful shops along US 80.
Katie's a fan of the ice cream
sandwiches, made with

She insists that you snag & homemade gelato and
dinner reservation in time to chocolate chip cookies.
catch the sunset. seasidesisterstybee.com/
malacceantavern.com sweetie-pie
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Chilmark, MA
The lobster roll at this
family-owned seafood shop is
Katie's favorite of all time. “The
meat is drenched in butter and
the bun is so soft, My mouth
waters just thinking about it!”
she says. Your best bet: Order
from the take-out window, then
chow down at one of the picnic
tables by the water.
larsensfishmarket.com

"I

Sag Harbor, NY
Visit this local institution from
June through August and
there's a good chance youlll
catch Katie sitting along the
harbor with a cup of the
New England clam chowder.
‘She calls The Dock House her
staple spot in the summer,
and she's crazy about its fried
seafood. If you go, don't miss
the live lobsters, which swim
around in an old claw-foot
bathtub. dockhouseny.com

Miami Beach
The decor at this |talian
restaurant, inside the Soho
Beach House hotel, is almost
as impressive as the handmade
pasta: The space is outfitted
with antique floor tiles, tufted
sofas and trees wrapped
in twinkling lights. If you're
staying at the hotel and chilling
at the beach, the restaurant
will deliver a pizza to you.
cecconismiamibeach.com
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%yrtle Beach, SC

" When Katie was little, every

ﬁyrtie- Beach vacation included
a trip to Sea Captain's House,
her grandfather's favorite
restaurant (he adored the fried
oysters). She hadn't been in
years, so when she stopped by
for an episode of Beach Bites,
she was emotional. “The oysters:
were as good-as | remembered,
and | felt like my grandpa
was with me. He would've
loved that | was filming there.”
seacaptains.com

Fajardo, Puerto Rico
When the Beach Bites crew
stopped at this gas station
turned barbecue joint on the:
eastern tip of Puerto Rico, they
went to town on the pork ribs
and salty-sweet cornbread.
Katie made sure to pick up
the recipe for the restaurant's
famous guava barbecue sauce.
laestacionpr.com
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STAND UP
FOR US ALL

Clinical trials bring us closer to the day when
all cancer patients can become survivors.

Clinical trials are an essential path to progress and the
brightest torch researchers have to light their way to better
treatments. That's because clinical trials allow researchers
to test cutting-edge and potentially life-saving treatments
while giving participants access to the best options available.

If you're interested in exploring new treatment options
that may also light the path to better treatments for other
patients, a clinical trial may be the right option for you.
Speak with your doctor and visit
StandUpToCancer.org/ClinicalTrials

to learn more.

Sonequa Marli_r]-t'ii‘_i!g?n,‘éuzc Ambassador

N\
Stand Up To Canger isa. .95* of the Entertainment Industry Foundation,
a wrrc)(a)'w“jﬁ:w organization,




If We @ the stars'red, white
®: and blue Instagram pics.

Betsy Ross look-alike Damaris Phillips
celebrates with Uncle Sam (her husband,
. Darrick). @chefdphillips

Katie Lee and her pup, Gus, snuggle up
by the pool. @katieleekitchen

Grill master Geoffrey Zakarian knows how Biada De Laurentiis and her daughter, Sunny Anderson cooks up an
to host a cookout: with a spatula in one hand.© Jade, cheer for the USA in a California Independence Day spread on the
and a glass of wine in the other! @gzchef " parade. @giadadelaurentiis Today show set. @sunnyanderson
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Beneful® Simple Goodness™

One-of-a-Kind tender, meaty morsels B URINAL
with real beefor chicken as the #1 ingredient. Eeneml I \geneful ]

It's like nothing your dog has tasted before.

GOODNESS GOODNESS

HEALTHFUL
ELAVORFUL

— Beneful —

Learn more at Beneful.com/simplegoodness

Purina trademarks.are.owned by Société des Ripduits Nestlé 5.A

Pm‘ Your Pet, Our Passion.




Contest

Color This Dish!

Break out your markers or colored pencils and you could win big.

How to enter:

o Color this ear of
corn—on this page,
a photocopy or a
page printed from
foodnetwork.com/
colorthisdish.

eGo to

foodnetwork.com/
colorthisdish and
submit a scan or
photo of your finished
work. The winner will
receive $500 and
three runners-up will
each receive $50.
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MO PURCHASE MECESSARY TO ENTER OR WIN
Color This:Dish Contest. Sponsored by Hearst
Communications, inc. Beginning Juna 26, 2018,
ara2:01 a.m. BT, through July 16, 2018, at
41.58.p.m. ET [the “Entry Period’), go to
faddnetiwork. com/colarthisdish on a computer or
wiraless devica and complete and submit the entry
formeplirsuant to the on-screen instructions,

All entries must include your name, address,
telephone number, e-mail address and 'a scanned
copy or phota of your completed version of the
work that appears in the July/August 2018 issue
of Food Network Magazine. Important notice:

You may ba charged for visiting the mobile website
in accordance with the terms of your service
agreement with your carrier. Must have reached
the age of majority and be a legal resident of the
50 United States, the District of Columbia or
Canada [excluding Quebec). Void in Puerto Rico
and where prohibited by law. Contest is subject

to complete official rules available at
foodnetwork.comicolorthisdish,
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TR i
You don’t expect your '
cottage cheese to have

loads of ingredients.

Neither do we.

4
e .
Most cottage cheese brands have up to 14 ingredients. Dalsy =
N 3 BRAND
Daisy has 3 - cultured skim milk, cream and salt. ﬁ
: - S coTTAGE@.)
Plus the protein and calcium you want. Nothing you dont. ST
‘ CHEESE ‘ ,l
% MILKFAT MINIMUM g

_—



. . - THIS SUMMER - - \
: the BAND & on TOUR.

e ——
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| compné’ . N,

GRAND CHEROKEE

messages and over 45 million songs

Apple Music? Get up to six months free of Apple Music: Now you can take the concert with you.

Jeep ‘ THE OFFICIAL VEHICLES O}C Summer

Requires iOS equipped device. BeatsAudio™ available on select models,

‘Offer begins May 1, 2018 with purchase of gualifying FCA vehicle for Apple Music in USA. Six months Apple Music free for new user,
3 months for existing. Subscription automatically renews after trial until cancelled.

Apple and Apple Music are registered trademarks of Apple Inc., and the b logo and BeatsAudio are registered trademarks of Beats Electronics, LLC.
€2018 FCA US LLC. All rights reserved. Jeep is a registered trademark of FCA US LLC.
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