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PROOF THATACAR YOU REALLY NE

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.







And then...
they gave them raisins!

Nothing’s scarier than a house without




PHOTO: RYAN DALUSCH; FOODR STYLING: ADRIENNE ANDERSON; PROP STYLING: KARIN OLSEN

CHECK OUT OUR
SPECIAL COFFEE SECTION
ON PAGE 43 AND FIND
FUN NEW TAKES ON
AN AFFOGATOD.
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In the Know

A Little Something » Halloween
candy wasn't always "fun size!"

Food News » Pick up some
pink treats for Breast Cancer
Awareness Month.

Know It All: Candy Corn
Not everyone loves this iconic
Halloween sweet.

Seeing Ghosts! « Transparent
housewares are clearly trending.

Star Kitchen ¢ Check out chef
Amanda Freitag's New York City

= kitchen.

48
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y Fun Cooking

Something's Brewing #This
dessert is ready in.an instant.

Could You Be a Barista?
Take our quiz to se€'ifyou're
a coffee expert:

Trend Alert: Next-Level

Cold Brew sRestaurants and cafés
arg patting some fun twists on
poptlar cold brew.

Hot and Cold » Treat yourself
to an Italian specialty: affogato.

50 Recipes for Coffee Lovers
Coffee isn't just for drinking!

How the Stars Take Their Coffee
Food Network chefs reveal their
coffee habits.

Piece of Cake! « This giant latte
is actually an ice cream cake.,

Cover photograph by Ryan Dausch

Food styling: Christine Albano
Prop styling: Sarah Smart
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Weeknlght Dinners * Add these
easy meals to your weekly rotation.

Inside the Test Kitchen s Our
expert chefs share their best tips.

Mix & Match Fried Rice ¢ Follow
this formula to make your own version.

Weekend Cooking

Learning from the Best

Meet Ina Gartensassistant, Lidey—
and try a fewyrecipes from

Ina's newcookbook.

QOne and Done! ¢ Make brunch
foraicrowd on a single sheet pan.

Game On! « Borrow recipes
from the stars for your next tailgate.

Party Time

Dead Ringers ¢ Decorate
a colorful Day of the Dead
jack-o*-lantern.

Apples in Disguise ¢ These dipped
apples are downright devilish.

House Boo-tiful  Make a new kind
of cookie house for Halloween.

Let's Face It! « Carve something
other than a pumpkin this year.

Have a Bite * Maneet Chauhan
hosts a party with spooky snacks:

S'more, Please! « Everyone will
fall for this pumpkin smores layer cake.

On the Road

Best in Glass ¢ Across the country,
the milkman is making a comeback.

A Pioneer Adventure « Take a trip
to Ree Drummond's Oklahoma.

Contest

Color This Dish! » Enter this
month's coloring contest.




reSurge™72-Hour
Replenishing Hydrator
L]

Allergy Tested.
100% Fragrance Free.

«

| ¢§
CDNIQUE

mousture surge
*hour auto-replenishing hydratw
_.  soin auto-réhydratant 72H

Now, give your skin
the power to rehydrate itself.

Our newest Moisture Surge™ with activated aloe water helps skin
create its own internal water source. Keeps it almost twice as hydrated
at the end of the day than it did before: And skin is plump and dewy

for 72 hours—even after washing your face. Always formulated for LI N l U E
maximum results with zero irritation. Starting at $19.00:" clinique.com

*vs. previous formula. **Suggested retail price.




Recipe Index

BREAKFAST AND BRUNCH

. THE Tunuxsuwmu ISSUE'
" oMgale
Batober 16 . i

.

Coffee Mnnkv Bread Sheet-Pan R Sheet-Pan Chicken i Sheet-Pan Appl.a Spice
Huevos Rancheros and Waffles Pancake

SNACKS AND APPETIZERS

Coffee-Cocoa Almonds Potato Skins Queso Fundido Halloween Deviled Cheesy Pumpkm Puffs Spaghetti WormCu ps
Tea Eggs with Bolognese

SOUPS AND SALADS

Tomato Soupina Chicken & Sp!nach Southeast Asian Sheet-Pan Chicken
Bread Bowl Waldorf Salad Pork Salad Caesar Salad

PASTA AND GRAINS

HlmientoMacandCheese One- PntSpaghettl I Mix&Mah Fried Rice MAKE A HALLOWEEN
with Tuna alla Vodka COOKIE HOUSE!

SEE PAGE 118.

MEAT AND POULTRY

Flank Steak with " Slow-CookerChinese  TeriyakiPancakeswith  Grilled Pork Tenderloin  Braised Chicken Thighs  Buffalo Chicken Sliders

Cabbage and Bacon Beef Stew with Noodles  Broccoli, Sausage and Sandwiches with Butternut Squash
Fried Eggs

8 FOOD NETWORK MAGAZINE ® OCTOBER 2018
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FISH AND SEAFOOD
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5 % Ca e
Shrimp and Barley Seared Halibut with 3
Risotto Brussels Sprouts Hash @
FIND THIS
VEGETARIAN DINNERS BONUS BOOKLET
. R ON PAGE 52!

Stuffed Potatoes with Sweet otato Tostacias
Lentil Chili

Coconut Creamed Kale Mushroom Couscous Shaved Cauliflower- Glazed Carrots Sautéed Shishito
Apple Salad with Pepitas Peppers

DRINKS AND DESSERTS

4a .

Classic Daiquiris, Witches'Brew
Updated

Mocha White Russian

Coffee Puddingwith
Mini Doughnuts

Rum Raisin Affogato Chocolate-0live Oil Frosted Coffee Brownies Coffee Truffles Frozen Coffee- Coffee-Caramel Sauce
Affogato White Chocolate Mousse

No-Bake Chocolate- Pumpkin S'mores
Peanut Butter Cookies Coated Apples Layer Cake
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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.
5

SHRIMP AND ’
BARLEY RISOTTO % )

PAGE 72
CALORIES: 490 b

SWEET POTATO
TOSTADAS
PAGE 70

CALORIES: 410

SOUTHEAST ASIAN FLANK STEAK

PORK SALAD WITH CABBAGE

PAGE 72 AND BACON

......................... PAGE 80 K
CALORIES: 350 | O™ A ...07.....cooeniseeeines e

JUST
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TRICK OR TREAT! |

Consider handing out dark chocolate
this Halloween: Scientists at
California's Loma Linda University
recently found that chocolate with
high concentrations of cacao (at least
70 percent) can reduce stress
and inflammation while also improving
memory, immunity and mood.

Do your heart a favor
and check out the
special coffee section on
page 43. A recent review
of studies published by
the American College of
Cardiology found that
people who consume

up to three cups of
coffee per day may be

<.2 less likely to develop
W}v\/f)a SGGOOSOOOOCOOOOOTOOTCOOOOOCOTOCOCOOOY abnormal heart rhythms.

"<'><>(‘./O<><.‘><><}<><‘}<i>:>" OOOCOS

LOOKING GOOD

The protein collagen, which strengthens hair,
skin, nails and joints, is everywhere these
days. Almost 300 new collagen-enriched
powders, bars and supplements were
introduced in the United States last year! Dark green Fish Carrots
But you don't need to take a supplement. vegetables Seared Halibut with Glazed Carrots
These ingredients can help the body produce Coconut Creamed Brussels Sprouts with Pepitas
more of its own collagen. Kale (page 82) Hash (page 80) (page 82)

e s e e e e e e e e e =
e oo o ome e e om e o o . e
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Grapes have over 1,600 natural
plant compounds

Research into the potentialimpact to our health when
consuming grapes suggests that the whole grape—
which contains ever.1600 natural plant compounds,
including antioxidants and other polyphenols—offers
a rafige of intriguing health benefits when included in
our ddily diet.

)

)promote a healthy brain

pes may help support a healthy brain. In a
reliminary study conducted at UCLA, researchers
found that consuming about 2% cups of grapes

every day preserved healthy metabolic activity in
regions of the brain associated with early-stage
Alzheimer’s disease, where metabolic decline takes
hold* A follow-up study is currently underway at
UCLA, and additional human studies will be important
to fully understand the role of grapes in this vital area
of health.

A whole bunch of healthy

Scientists at some of the nation’s most prestigious
research institutions continue to study the potential
health benefits derived from eating grapes every
day. California’s fresh-grape farmers are committed
to supporting continued research on grapes and their
impact on heart health, eye health, brain health, joint
health and cell health. For now, just remember to..

* Go with grapes every day for
a whole bunch of i«aﬁhﬂ

A NATURAL SOURCE OF

CALIFORNIA | ANTIOXIDANTS
A

——+ NO FAT + NO CHOLESTEROL +—

GO WITH GRAPES GrapesfromCalifornia.com

“Lee, JK: Torsyan, N.: and Silverman, DH. (2017). Examining the impact of grape consumption on brain metabolism and cognitive function in patients with mild decline in cognition: a double-
blinded placebo-controlled pilot study. Experimental Gerontology. 87 (Pt A). 121-128.




We asked the
stars: What

was your best
Halloween
costume?

Star Search

-

Maneet Chauhan Scott Conant

Ted Allen Sunny Anderson
Chopped: The Kitchen Chopped Chopped
The Best Thing pgs. 22, 34 pg. 125 pg. 56
| Ever Ate (on
Cooking Channel)
pg. 56

Melissa d'Arabian
Guy's Grocery Games
pg. 24

Ina\Garten
Barefoot Contessa:
CookLike a Pro
pg. 920

“FORMER CHICAGO BEARS ==
COACH MIKE DITKA—
AK.A. ‘DA COACH! | HAD
A MUSTACHE, BEARS
SWEATER, AVIATORS
AND A CIGAR. IT WAS
DEFINITELY A FAVORITE
IN MY NEIGHBORHOOD!"

12

Ree Drummond
The Pioneer Woman
pgs. 56, 137

Duff Goldman
Kids Baking
Championship
pg. 22

Jeff Mauro
The Kitchen
pg. 110

FOOD NETWORK MAGAZINE ® OCTOBER 2018

Amanda Freitag

Find your favorite Food Network celebs in this issue.

B UWE ALWAYS DO FAMILY
COSTUMESNLAST YEAR
WE DRESSED™AS DEVILS:
AbL BLACKNWITH CAPES,
FANGS HORNS, TAILS AND
PITGHFORKS. | THINK IT
CHANNELED AN INNER ME!"

Nancy Fuller

GuwFieri
Diners, Drive-Ins Chopped Farmhouse Rules
and Dives; pgs. 38, 56 pg. 22
Guy's Grocery Games;
Guy's Ranch Kitchen
pg 111
e R B | WENT AS A
CHRISTMAS TREE
ONE YEAR. |

WORE A TIERED
GREEN ORESS

WITH BATTERY-
POWERED LIGHTS

b AND HUNG
Alex Guarnaschelli Eddie Jackson Katie Lee URNAME?TS ALL
Iron Chef America; The Best Thing The Kitchen; OVER [T
Chopped:; | Ever Ate (on Beach Bites with y
Fix Me a Plate (on Cooking Channel) Katie Lee (on
foodnetwork.com) pgs. 34, 56 Cooking Channel);
pgs. 22, 34 Katie Lee Eats Meat,
in Sweats (on
foodnetwork.com)
pgs. 56,112

-

Geoffrey Zakarian

Trisha Yearwood
Trisha's Southern Chopped;
Kitchen The Kitchen;
pgs. 56, 109 Iron Chef America
pgs. 22, 56



MAJORITY AGREE

MORE TASTE THAN BUD LIGHT
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This one might qualify me for the parenting hall of shamie:
A few years ago I made a batch of brownies thatcalled for
three tablespoons of instant coffee granules. This, bythe way. is
enough to make about nine cups of coffee. Somehow, in the hours
between when I made the brownies tmd,when[ offered a giant
one to my 3-year-old daughter, I forgot: about the coffee part and
inadvertently gave her a caffeine high right before bedtime.
She danced like a lunatic foran hotiruntil the buzz wore off.
She’s 6 now, and I'm not sure this is related to the brownie incident,
but she loves an iced latte moygwhan anyone [ know. She has never
even tried a real one_—c‘mr_l_y_an occasional taste of my afternoon
decaf. Nevertheless, I have created a coffee lover.
e 0 @
This wasprobﬁ%ly’mewtable Our mornings at home revolve
nind coffee. My husband has outfitted our kitchen with an
i _V\l espresso machine that’s hooked up to our plumbing,
_ keep two portable machines in the basement in case the
%&1‘; ship malfunctions. We take the smaller ones with us on
fxl ily vacations—and occasionally lend them out to friends
\ d family in need. This setup might sound extreme, but on the
( scale of coffee lunacy in this country, I think I fall somewhere
S in the middle. I wake up thinking about coffee, and I'll drive

> (A

v }\ ! 10 minutes out of my way for a good latte, but I'll never drink
o \ 1 more than two cups a day. When we asked Food Network stars
N about their habits for a special coffee section in this issue,
O ‘Geoffrey Zakarian told us he drinks 12 double espressos a day

(see page 56). We thought it must be a mistake, so we called back
to confirm. The number was accurate; he really loves coffee.
L IS
#——— ‘Whether you share Geoffrey’s passion or you're just one of the
80 pereent of Amencans who regularly make coffee at home you

CARPEMNTER: TRAVIS HUGGETT

GES.

tha my coﬁ"ee drinker ill love. My own little coffee fanatic will
illed to try some of them, too—but next time, I'll use decaf.

TY IMAS
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Our longwear goes
real-life-proof through:
200 bites

120 sips
countless kisses

SUPER
STAY GULUR
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Microflex technology
keeps lips fresh.
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WITHOUT MICROFLEX: WITH MICROFLEX:
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10 new shades. 39 shades in all.
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For a look like Emily's, try Super Stay 24" Color in Relentless Ruby.
©2018 Maybelline LLC.
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SAVOR  SIMPLICGITY = TUSCAN WAY

AUTHENTIC TUSCAN CUISINE IS LIGHT, SIMPLE AND FLAVORFUL.

Dig into these classic recipes and savor the simplicity of Bertolli® Rustic Cut Sauces
with thick cuts of premium vegetables. Gather your family around the table tonight

and enjoy the simple goodness of hearty sauce made The Tuscan Way.

; B )
At :
| UL : i
r:\ RUSDET
1 LY
1 1 II -

6  boneless, skin-on chicken thighs, trimmed
3 teaspoons kosher salt, divided
1% teaspoons block pepper, divided
teaspoons Bertolli® Extra Virgin Olive Oil
Y2 lorge yellow onion, sliced
5 cloves garlic, sliced
1 jar (24 ounces) Bertolli® Rustic Cut” Roasted

Garlic Marinara with Garden Vegetables Sauce
Y green bell pepper, sliced
Y2 red bell pepper, sliced
8 ounces brown mushrooms, quartered
1 cup pitted Kalomata olives
2 taoblespoons capers, drained
4 sprigs fresh thyme
1 boy leaof
Y2 leman, thinly sliced
1 pound spaghettl, cooked
2 tablespoons chopped fresh parsley
Y cup shaved Parmesan cheese

DIRECTIONS

_1.Season chicken with\2 teaspeons salt and 1teaspoon

pepper. 2. Heatoikin lorge skillet on medium-high heat
Add chicken, skinsside\down. 3. Cook 2-3 min. on each
side’or uniit gotden brown. Remove chicken from skillet.
4, Addeqions to Same skillet on medium-high heat.
Cook 5T min. or until tronslucent, stirring often

5, Stir ingartic; cook 30 seconds. Transfer mixture to
slow.cooker. 6. Add sauce, bell peppers, mushrooms,
olives, capers, thyme, bay leaf, 1teaspoon salt and Y2
teaspoon pepper to onion mixture in stow cooker. Stir
well. 7, Nestle chicken into sauce; top with lemon slices.
Cover with lid. Cook on HIGH 4 hours {or on LOW 8
hours). Remave bay leaf. 8. Serve spaghetti topped with
chicken, souce, parsley and Parmesan.

RuUSTIC CU

Lo
' R
Wl
INGREDIENTS

2 teospoafisBertolli® Extra Virgin
Olive Oil, divided

3. smioll zlfechinf, sliced in Y2-inch
half'moons

2" ' clps tightly packed Tuscan kale
leaves, thinly sliced

1 ““jar (24 ounces) Bertolli® Rustic
Cut” Three Cheese with Aged
Asiago, Romano & Parmesan

1 carton (32 ounces) vegetable broth

1 can (15 ounces) cannellini
beans, rinsed

% cup shaved Parmigiano
Reggiano cheese

DIRECTIONS

1. Heat 2 teaspoons oil in 6-quart pot
on medium-high heat. 2. Add zucchini
and kale; cook 1-2 min. or until kale
begins to wilt, stirring frequently

3. Reduce heat to medium; add sauce,
broth and beans. Simmer 5-7 min. or
until heated. 4. Top with Parmesan
before serving,

RuUSTIC CUT

BERTOLLI

RUSTIC CUT

INGREDIENTS

1 container (15 ounces) whole mitk
ricotta cheese

1 eqg, beaten

% cup grated Parmigiano-Reggiano
cheese, divided

Y2 cup chopped fresh parsley,
divided

12 cooked losagna noodles

1 jar (24 ounces) Bertolli® Rustic
Cut” Marinara with Traditional
Vegetables Sauce

1 paockage (8 ounces) shredded
[talian blend cheese

DIRECTIONS

1. Preheat oven to 425°F. 2. Mix ricotta,
eqgq, ¥z cup Parmesan and oll but 1
tablespoon parstey in medium bowl untit
combined. 3. Spray 13x9-inch baking
dish with cooking spray. Layer 4 noodies,
trimming to fit os needed, half the ricotta
mixture, one-third of the souce ond
one-third of the shredded cheese. Repeat
layers. 4. Top with remaining noodles,
sauce, Parmesan and shredded cheeses:
Caver tightly with foil. 5. Bake 30 min.

or until cheese is melted and edges:are
bubbly. 6. Sprinkle with reserved parsiey
before serving.

RuUSTIC CUT




RUSTIIC QUT

WHERE HEARTY
VEGETABLES

MEET THREE
DELICIOUS CHEESES.

Made with our favorite Italian cheeses and large,
crisp, rustic-cut vegetables for a homemade taste,
NEW Bertolli® Rustic Cut Three Cheese Sauce
delivers an unsurpassed hearty experience to try tonight.

NO artificial FLAVORS.
NO artificial COLORS.
NO added SUGAR.

BRING TUSCANY TO YOUR TABLE

FIEMADE TASTE
-

RUSTIIC CUT

PASTA SAUCE
with HEARTY VEGETABLES

THREE CHEESE

M AGED ASIAGO, ROMANG & FARMESAN

© 2018 Mizkan America, Inc.



Calendar

SUN MON TUE WED

It's the last weekend
of Germany's
Oktoberfest—have
beer at brunch!

k 12 ounc

until syrupy;

stir in 1 tablespoon
butter. Serve
on pancakes.

13

Food Network's
25th birthday party
istonight at the
NYC Wine & Food ‘
Festivall Follow the
action at #nycwff.

e

NYCWFF

§ ThePeanutscomic SREGEGUEEI]
B oo ekl VE became an official
in 1950. Mak holiday 155 years
: S ago today—a good
excuse towhip up
NI a pie shake: Blend
sugarwithlegy, WEGIEIETSEER]
bake at , with apple pie
2mi filling and milk.

Pour 1 ounce
pomegranate
liqueur o

top with prosecco.

o e

L
2

chill 2 hours.

27

: Fourweeksuntil Philadelphia
: Thanksgiving! ; became a cit

: It's not too soon b | 7 yea

: to make your g ¥ today. Ma
: piedough. Just *, H ks cheesesteak
: wrapittightly,

: sealinabag
: and freeze.

Dipdried &
s inmelted
colate;
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TOSTADA, ICEBOX CAKE AND DOUGHNUT PHOTOS: RYAN DAUSCH; FOOD STYLING: ADRIENNE ANDERSON. COOKIES: DEVON JARVIS/STUDIO D, MILKSHAKE, PANCAKES AND APRICOTS: CHARLES MASTERS.

COCKTAIL AND CHEESESTEAK PIZZA: ANDREW PURCELL. BURGER AND M&M'S: LEVI BROWM, PUMPKIN PIE: CON POULDS.
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 Dove Shower Foam

Designed with a unigue blend of gentle cleansers and MutriumMoisture™

Technology, this premium body wash instantly blooms into a weightless @
airy foam, gently cleansing your skin leaving it feeling light, nourished and e
cared for. Experience a shower like no other with new Dove Shower Foam. «®»

Discover more at dove.com.
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You Asked...

Food Network stars answer your burning questions.

Sunny,
whenever |
make chicken
and dumplings,
the dumplings
stick to the
bottom of the
pot. Help!

Either the dumplings
are too dense or the
pot is too crowded.
Don'’t overwork the
dough, and make sure
to stir the dumplings
constantly once they
hit the pot. There are
many different types
of dumplings, but I
use a simple method I

learned from my mom

(foodnetwork.com/
sunnysdumplings):

—Sunhy Andérson :

: Geoffrey, what
: inspired you to
: become a chef?

Tatiana Szewczuk :
Clark, NJ :

! T've always loved
¢ hospitality, eating and
¢ entertaining, but I

David Daffron actually trained as an

St. James, MO : i
: pursuing that career, I

: ended up traveling to
: France for a short time :
 after college andfell in
love with the culture

: and lifestyle there. T

: appreciate theregality
: with which theyserve
: food in France, There’s :
: atheater to it that 'm
i really drawn to.

economist. Instead of

—Geoffrey Zakarian

22 FOOD NETWORK MAGAZINE » OCTOBER 2018

: Alex, when |

: can't get ramps,

: what can | use as
a substitute?

Joan Frazier
Adams, TN :

: Ramps can be hard

! tofind, especially

: since they'réonly

i in season for a hot

: minute (usually April
i through early June).

: Seallions are an easy

: replacement; you

i can mix them with a

¢ little bit of garlic for

i acomparable ramp

i flavor. Another option
: isto use leeks;just

i cut them up and cook
: until tender.

—Alex Guarnaschelli

: Duff, -wani.te
: give apple'pie
! a furtwist.
i} Anwideas?
Asia Andrews :
Evansville, WI :

One of my favorite

; ways to dress up

: an apple pie is with

. the streusel topping

¢ from my cookbook,

. Duff Bakes. It’s pretty

: simple: Cream

: 1 stick butter with

. V4 cup each granulated
. sugar and lightly

. packed brown sugar,

: 1 tablespoon vanilla

. extractand a few

. pinches of cardamom
: or whatever spices

: youlike. Then add

: 1 cup all-purpose flour :
i and stir until crumbly.
. Sprinkle a generous

i coating on top of your
: pie before baking. :
—Duff Goldman

CAN'T FIND RAMPS?
ALEX SAYS TO USE
LEEKS OR SCALLIONS.

: Nancy, do you
: have a good

: cream-based
: soup recipe?

Lorriann Shatter
Sioux Falls, SD

i 'm a huge fan of

: cream-based soups,

. especially in the

! fall and winter. I

: have an excellent

. corn chowder recipe
: that you can find at

i foodnetwork.com/

: nancyschowder. (It’s
: from my cookbook,

: Farmhouse Rules.) 1

: use bacon and thyme
: aslayers of flavor in

: addition to the corn.
: Inthe past I've also

: added crabmeat fora

! spin ona tried-and-true
: classic!

—Nancy Fuller

: The content of all submissions
¢ lincluding 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
. Magozine.

LEEKS: CON POULOS.






In honor of Food Netwerk Magazme S
10th birthday this year,'we're celebrating
a star's big day.in every issue.

MELISSA
D'ARABIAN IS
TURNING 50!

Best) giftsgver

“My Honda minivan! I've bought the
same model—a used Odyssey—
several times. One year my husband,
Philippe, surprised mewith a brand-
new car. It smelled divine, but | never
loved it like my trusty Odyssey—and
Philippe could tell. So the best gift
was actually an un-gift: He sold the
new carand got me a used Odyssey."

Favorite birthday cake

"ls it weird to say carrot cake?
It's my favorite of all time."

i i1 11 1 ' b
I

}, L ,ff!" /Mq,f/f/ﬂ};/w i ¥

il "'! N Best birthday party ever

s ? “Last year we had a low-key dinner

; party at our home. Philippe hired

| paella makers, and my daughter

' Charlotte made dozens of

cupcakes. It was perfect.”

Favorite way

to celebrate

“Birthdays in our house

mean breakfast in bed. | love
seeing the people | care about
most right when | wake up.”

“I'm a Libra, and while I'm not a follower of astrology,
| think that I fit the typical description of a balanced
Libra who tries to find both sides to a story.”

Does your astrological sign n
mean anything to you?
e
LIBRA

D'ARABIAN, CARROT CAKE AND PAELLA: GETTY IMAGES.
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HOW TO
make every day w..
a tasty buffet

Gather round for a fun, everyday buffet that’ll have
everyone circling back for seconds. With oven-to-table
cookware and a heaping arrangement of in-the-moment
essentials, Food Network + Kohl’s make it easier than ever
to deliver a meal worth lining up for!

Want more than a taste? Shop the full collection
at Kohis.com/FoodNetwork.

6-qt. geramic =—
stock poL

5-qgt. enamel cast L .

let’s cook be e



ADVERTISEMENT
chilly days, chili nights

Come in from the cold to the savory warmth of a + Ko H ns

delicious meal. Harvest extra flavor with pepper jack
cornbread and pumpkin cheesecake—true fall favorites. let's cook better. together.

pepper jack cornbread beef, chorizo and
pinto bean chili

sauteed kale with pressure cooker
garlic and lehi@ns N\ pumpkin cheesecake




ADVERTISEMENT

chilly days, chili nights

Come in from the cold to the savory warmth of a

" IKOHLS

delicious meal. Harvest extra flavor with pepper jack
cornbread and pumpkin cheesecake—true fall favorites. \

beef, chorizo and
pinto bean chili

T+ KOHLS

tat's cook better. together,

3 tablespoons chopped pickled
jalapenos, plus 2 tablespoons brine
One 28-ounce can diced tomatoes
One 14.5-ounce can beef broth
Two 15-ounce cans pinte beans,

1 large onion, chopped rinsed and drained

1large red bell pepper, chopped Kosher salt and freshly ground black
4 cloves garlic, chopped pepper

3 tablespoons chili powder Sour cream, grated cheddar and

1 tablespoon ground cumin chopped pickled jalapenos, for

3 tablespoons tomato paste serving

2 tablespoons olive oil
11/4 pounds ground beef,
80 percernt lean

11/4 pounds fresh chorizo,
casing removed

Heat a Food Network 5-quart enamel cast iron Dutch oven over
medium heat. Add the oil, beef and chorizo. Cook, crumbling with a
wooden spoon, until browned, about 10 minutes. Add the onion and bell
pepper and cook, stirring occasionally, until softened, about 5 minutes:

Stir in the garlic, chili powder and cumin. Make a space in the center
of the pot and add the tomato paste; Let the tomato paste toast for a
minute, and then stir into the vegetables. Add the jalapenos and brine.

Add the tomatoes, broth and 2 cups water. Bring to a simmer and cook
until the chili begins to thicken, about 10 minutes. Stir in the beans and
season with salt and pepper. Simmer until the chili is thick, about 30
minutes more. Serve with sour cream, cheddar and jalapenos.

Yield: 6 to 8 servings (12 cups)
Active Time: 25 minutes
Total Time: 1 hour 5 minutes

KOHLS

pressure cooker
pumpk|n Cheeseca let's cook better, together.
1 cup crushed gingersnaps P pumpkin puree

3 tablespoons unsalted cUp sour cream,

butter, melted atroom temperature

1 pound cream cheese, 1 tablespoon all-purpose flour
at room temperature 2 teaspoons pumpkin pie spice

1/2 cup sugar 1/2 teaspoon vanilla extract
2 large eggs, at m@e ure Caramel sauce, for serving

Line the bottdm bf 4 Food Network pressure cooker 7-inch
spr@f an With parchment. Combine the cookies and butter
and pFess int&the bottom of the pan.

vanitla; beat um:l mooth. Spread over the crust. Tap the pan on
the counter to release ‘any bubbles. Add 1 cup water to a pressure
cooker. Set the included rack inside, Place the pan on the rack.
Lock the lid and set to high pressure for 30 minutes.

Turn the steam valve: to "Venting" to release pressure. Lift out

the pan with pothe 's. (The cheesecake will settle as it cools.)
Refrigerate until set, at least 4 hours. Loosen the side of the
cheesecake with a thin knife. Remove the collar. Top with caramel.

Yield: 6 servings
Active Time: 25 minutes
Total Time: 25 minutes

let's cook better. together.

pepper jack cornbread \ﬁ.&h}?._s

pettar. together.

4 tablespoons unsalted butter, 1 teaspo {Qshe It
melted, plus more for brushing 1/2 t haklng soda
11/2 cups coarse cornmeal, plus 2 cups termi

maore for sprinkling 2 Ia @u%@beaten

11/4 cups all-purpose flour chopped

2 tablespoons sugar 1 ps grated pepper jack

2 teaspoons baking powd %}e (about 3 ounces)
Preheat the oven to 400 deg Brush a Food Network 9x13-inch

nonstick textured bakin h melted butter and dust with
cornmeal.

baking soda inf bowl. Beat together the buttermilk, eggs and
melted buttér in"a spouted measuring cup. Pour the wet ingredients into
the dry a:{a\ ?k until just combined. Stir in the scallions and half the

Whisk togetr%%%%eal flour, sugar, baking powder, salt and

chee?
rea }@e batter in the prepared pan. Sprinkle with the remaining

O minutes. Cool on a rack at least 10 minutes before unmolding
erving. Cut into squares and serve warm or at room temperature.

and bake until a toothpick inserted in the center comes out clean,
ﬁ s

Yleld. 8 servings
Active Time: 15 minutes
Total Time: 45 minutes

sauteed kale with

garlic and onions 2+ KOHLS

lot's cook botter. togethar,

2 tablespoons clive oil

1 medium red onion, sliced

3 cloves garlic, thinly sliced

Pinch of crushed red pepper flakes

2 bunches kale (about 2 pounds), stems discarded and leaves
chopped

I tablespoons cider vinegar

Kosher salt

Heat the oil in a Food Network 6-quart ceramic stock pot over
medium heat. Add the onions and cook, stirring occasionally,
until softened and just starting to brown, 5 to 7 minutes. Add the
garlic and red pepper flakes and cook until the garlic is softened
but not browned, about 2 minutes. Add half of the kale and cook,
tossing occasionally, until wilted, 3 to 5 minutes. Add the vinegar,
1 teaspoon salt and the remaining kale, cover and cook, tossing
occasionally, until the kale is just tender, about 10 minutes more.

Yield: 8 servings
Active Time: 20 minutes
Total Time: 30 minutes



A Little
Something

Fun-size candy is

celebrating a big

anniversary: Fifty

years ago, Mars first

printed the phrase on its .
downsized Snickers bars. &
The company soon <
expanded the line to F
include Milky Way;,

3 Musketeers, Mars bar

and M&M’s. Of course,
competing candymakers
wanted in on the fun, too:
Curtiss Candy Company
added the phrase to

small Baby Ruth and
Butterfinger barsin 1971
and,despite a lawsuit,
others followed. The
candies have been a
trick-or-treating mainstay
ever since, although kids
might argue that fun-size
bars aren’t technically as |
fun as normal candy bars:
They’re only about

30 percent the size!

RYAN DAUSCH,



YOU CAN'T
CHOOSE YOUR
TOLERANCE
FOR SPICY
FOOD

SYILNIY

But you can choose to
switch to GEICO.
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GEICO

GEICO.COM 1-800-947-AUTO LOCAL OFFICE

Some discounts, coverages, payment plans and features are nof available in all states, in all GEICO companies, or in all situations. Boat and PWC coverages are underwritten by GEICO Marine | Company. Hi renters and condo coverages
are written through non-affiliated insurance companies and are secured through the GEICO Insurance Agency, Inc. Motorcycle and ATV ges are underwritten by GEICD Indemnity Company. The GEICO Personal Umbrella Palicy is provided by Government
Employees Insurance Company and is available to qualified G Empl I Company and GEICO General Insurance Company policyholders and ather eligible persans. GEICO is a registered service mark of Government Employees Insurance
Company, Washington, D.C. 20078; a Berkshire Hathaway Inc. subsidiary. © 2018 GEICO




Apparentiy sleeplness can wake up your taste buds A new study
found that drowsy participants reported tasting more intense flavors in

FOOD NEWS

IF YOU'RE TIRED,

THESE MIGHT TASTE

EXTRA SOUR!

sour solutions than their well-rested counterparts. The sleepier people
also had'more cravings for sweet, high-fat foods like chocolate bars.

SOURCE: APPETITE

TWO OF A KIND

Do mayonnaise and ketchup belong together?
The answer seems to be a resounding yes,
but no one can agree on what to call the
combo—or where it originated. Heinz posted
a Twitter poll earlier this year to gauge
interest in Mayochup, a mayo-ketchup hybrid
already sold in the Middle East, and a debate
quickly followed. Fans pointed out that the
blend has been popular for decades in Utah
(where people call it fry sauce), as well as in
Argentina, Colombia and Puerto Rico. Heinz's
solution: When bottles go on sale this fall,
you'll be able to choose from 92 different
labels based on Twitter submissions.

SUGAR SH

Cities across the country have adopted
controversial soda taxes, and new research reveals
that the move is actually making a difference in
what people drink. Two months after Philadelphia

raised the price of sugary drinks by 1.5 cents per
ounce, residents were 40 percent less likely to
drink soda daily, relative to people in cities that
did not add a tax. Bottled water consumption,
on the other hand, was up by 58 percent
during the tax period.

SOURCE: AMES



TESTING
HE WATERS

Many pizza and bagel lovers in New York City swear that
the water there s the secret to great dough. And now,
one new company is promising to bring the magic
ingredient to restaurants across the country:
New York WaterMaker's system attempts

to replicate the chemical composition of Water
from a specific source. The start-up plans

to eventually apply its technology to other
food destinations, so you'll be“able ‘to taste
authentic San Francisco sourdough bread
and real Neapolitan-style pizza anywhere.

STARRING ROLL

Star Wars lead Mark Hamill is getting
into the baking business—at least

on screen. His latest role is a cameo
in a full-length animated movie
produced by King's Hawaiian. The
company, famous for its sweet rolls,
worked with Fresh Baked Films

on The Legend of Hallowaiian, which

follows three kids who defend the _cic
Hawaiian Islands against a pineapple- ®
headed monster on Halloween THIS GADGET
night. The movie premieres in select WILL CREATE

theaters in late September and NYC-STYLE WATER!

October. For theater dates and
locations, visit hallowaiian.com.

Giada De Laurentiis has
anew line of popcorn
that she's hoping

will be more than

Jjust a movie < N
snack. Through ' " g
an initiative : i

called Fund Her Farm,

the Food Network Here's a great excuse to gorge on macarons in

star, along with Simply7,
will donate a portion

- of sales to the Women,

~ Food and Agriculture Network
¢ andother organizations
 that help women learn the
~_business side of farming.

~ 29 for three bags; amazon.com
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October: The national company Woops! is dyeing
all 21 flavors of its treats pink from October 19 to
21 in support of Breast Cancer Awareness Month—
even the chocolate ones! For each box of macarons
sold that weekend (and all macarons sold online in
October), #1 will go to the National Breast Cancer
Foundation. From $15; bywoops.com

PIZZA: LEVI BROWN. POPCORN BOWL: RYAN DAUSCH,
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Candy corn wasn't originally intended to be a Halloween treat. When
George Renninger invented the tricolored sweet at Philadelphia’s Wunderle
Candy Company in the 1880s, it was called Chicken Feed and it was meant
to be eaten year-round. More than 70 years passed before candy corn
became a trick-or-treating staple—something historians attribute to its
kernel shape, a nod to the fall harvest. These days, 35 million pounds of
candy corn are produced every year!

What exactly is that flavor?

It sure isn't corn! Candy corn's main ingredient is
sugar—and lots of it. The big brands also include
corn syrup, dextrose and honey, which give the candy
a marshmallowy taste, along with artificial flavors
that add undertones of butter and vanilla.

Beyond lhe PBag

Check out these creative
candy corn treats.

WHOOPIE PIE

Austin

Candy corn is mixed
into the buttercream
and'stuck to the 3
top'and sides.
irenesaustin.com

patsena,,
.t .
- b

.
. .
ftesaanentt

LATTE

Charleston, SC

The baristas sweeten
this latte with homemade
candy corn simple syrup,
then top it with a foamy
jack-o-lantern.
secondstatecoffee.com

W\ il U

s LOVE IT OR HATE IT?

The stars weigh in.

OLD-FASHIONED

Seattle

The classic cocktail is
mixed with simple syrup
flavored with candy
corn and cherries.
bookstorebar.com
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“Growing up, all of my
cousins and siblings
loved it, but | would be
OK with never seeing
candy corn again
in my life."

\__ EDDIE JACKSON

“ok. | prefer
my corn from a cob.
-SUNNY ANDERSON

"

“To me, candy corn
embodies Halloween—
one of my favorite days
of the year—so I'll nibble
on a few for the sake of

sugary reminiscence.”
-ALEX GUARNASCHELLI Y,

CANDY CORN: JEFF HARRIS/STUDIO D. WHOOPIE PIE: GABEY PHI




by ler school they head for home.
The park is on the way.
A mandatory detour

They schedule every %

PajRdion0) ey aun!mﬁaa'mg ()




In the Know
)

Claro Acrylic i
. Party Bucket .
Acrylic Bar Cart $140; zgallerie.com ",

$200; worldmarket.com

Square Acrylic Bar Stool
% $749: wisteria.com
=",

Cm

Glass Milk Warmer
$20; store. moma.org

FFING GHNSTSI

These transparent kitchen items are clear winners.

Acrylic & Glass
Dining Table

$2,200; wisteria.com

©

Clear Twig Salad Servers
$11; madhousecollection.com

Clear Wine Rack
$40; cb2.com

Glass Water Kettle
$50; store.moma.org
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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.

S ke

A N\
Alex White, Pure Leaf Tea Master

BLACK TEA

PURE | PURE
LEAF LEAF

Real

Real
BREWED TEA | | BREWED T

NEVER FROM POWDER

Pure Leaf.

Our Thing is Tea.



Star
Kitchen

Chef Amanda Freitag
invites us into her cozy
New York City kitchen.

As a judge on Chopped,
Amanda Freitag spends a lot

of time in a hectic TV kitchen.
When she renovated her home
kitchen last year, she wanted
something...calmer. “My
Pinterest page was all white and
wood with plants,” she says.
“Ilove that Scandinavian look.”

To make the small New York City

galley kitchen feel airy, she
took down one of the walls,
opening up the space to therest
of the apartment, and she kept
the color scheme neutral with
gray tile floors, stainless-steel
counters and amaple island.
Because the kitchen is so tiny,
Amandahadtoe be ruthless
aboutediting down her stuff.
“When I'm out shopping,

I constantly remind myself,
‘Nope, you have nowhere to put
that.’” There was one thing she
couldn’t go without, however:
her KitchenAid dishwasher, an
appliance she had coveted since
moving to Manhattan 23 years
ago. “I put everything in the
dishwasher,” she says, laughing.
“It’s exciting to finally have one!”

38 FOOD NETWORK MAGAZINE @ OCTOBER 2018

‘ Q A friend gave Amanda
S this painting by Kay Kato,
: & PO a newspaper cartoonist,
L to help her hide an

Portrait mode

electrical panel.

e
i S T e .'-.l
at .

b

Color-coded books
In a rush to unpack, Amanda took
all of her cookbooks out of the
boxes and stacked them here. She
ended up loving the look, so she
never moved them—but she did
rearrange them by color!




£
Slim fridge
Amanda’s tall, narrow
refrigerator is made by
Summit, a company that
specializes in apartment-
size appliances. It's
streamlined but still big
enough for her huge
collection of hot sauces.

Island secret

To make prep work easier,
she had her cabinet builder
carve out a piece of wood in
the island over the trash bin.

PHOTO: RYAN BAUSCH; |

P | -~ v
LCUSTOM SN -?3 Vves

The floating shelves were
the last piecesinstalled in
the kitchenithey had to fit
perfectly. Each'shelf has
lighting-underneath.

.- AMANDA IS 5 FOOT 9,
S0 SHE INSTALLED A
ALLER-THAN-AVERAGE ISLAND.

=

P | e

=

P

Turn the page to
get Amanda'’s look.

OCTOBER 2018 ® FOOD NETWORK MAGAZINE
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TWIST UP OUR
CLEANSING STICKS
FOR A FRESH-FACED
R GL OW

R .

Get the Look

Pick up some of Amanda'’s finds
for your own kitchen.

T T T T T TR

The chef's go-to countertop appliances
are her Vitamix and her Creatista Plus

She keeps a houseplant ina espresso maker. She's a self-proclaimed
painted rattan Basket Planter coffee addict and considers a
on top of her fridge soit gets morning cup (or three) a necessity.
extra light. $40;cb2.com $599; nespresso.com

D S P

Amanda chose all-white
dinnerware similar to
Food Network Broad

Rim for its simplicity—it's

great for photographing
food. “I have so many

mismatched things that |
wanted something clean and
cohesive,"” she says. $120
for 40 pieces; kohls.com

srsassssEsssassasEnsennnnnEn

R TR R T R R RN

Amanda wanted concrete floors in her
kitchen, but her contractor couldn’t
fit a concrete grinder in the small
space. Instead, she went with a tile
that has a similar feel but requires less
equipment to install; it's similar to this
Fresco Blanco Glazed Porcelain Tile.
$2.50 per square foot;
homedepot.com

SssassssssssesssssasnnsEsnERREREERREn S

e T R R R R R LT

A big Monstera Leaf adds a pop of
green to Amanda’s island. Hers is the
real deal, but we like this faux one, too;
it'll never wilt! 20; worldmarket.com

sTEESIENSERRRILRRnananS

Fassssssnanann

.
.

.
R T P T T T T T e e sesssseassaann *
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NEW LOOK!

r; BC‘

& Ives

:L.__:"" ‘}\[




| COFFEE-MATE
SEASONAL FLAVORS ARE HERE.

+ GET ON YOUR COFFEE’'S NICE LIST. y

1 ~

. Good Food, Good Lif_e




PFHOTO: BEYAN DALISCH; FOOD STYLING: ADW[NNEWNWSDN

Something'’s Brewing
We filled this section with dozens of recipes for coffee lovers,
starting with this easy dessert: Make instant chocolate pudding using
cooled coffee in place of half the milk, then divide among mugs and chill.
Top with whipped cream and a mini doughnut or doughnut hole.
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you know co;@f\

Label these coffee-making gadgets.
Chemex, AeroPress;moka pot, French press

i

C: D.
In coffee shop lingo, what does it mean when
a cappuccino is “dry”?
A. It's half regular, half decaf. B. It's made with skim milk.
C. It's made with mainly foam D. The shot of espresso is pulled
versus steamed milk. in a shorter amount of time.

44 FOOD NETWORK MAGAZINE ® OCTOBER 2018

What makes nitro
iced coffee special?

A. It has extra caffeine.
B. It's bubbly.
C. It's spiked with.beer;

D. It's made with extra-premium
coffee beans.

.

i

Place these types
of coffee in order
from lightest to
darkest roast.

A. Breakfast  B.Blonde
C. French D. Full city

Which of these drinks
has an extra shot
of espresso?

A. Dirty chai
B. Red-eye iced coffee /4
C. Doppio macchiato

D. All of the above

&)

To make proper
pour-over coffee,

how do you add water
to the grounds?

A. Add all of it at once.

B. Pour half the water in,
wait until it's absorbed,
then add the rest.

C. Continually add water
while stirring the grounds
with a spoon.

D. Add a little water, pause,
then slowly add the rest of
the water in a circular motion.

_ COFFEE CUP ESPRESSO SHOT MOKA POT FRENCH PRESS AND GROUND COFFEE: GETTY IMAGES. BAG OF BEANS: MARKD METZINGER/STUDIO O, CHEMEX: CHRIS ECKERT/STUDIO O, COFFEE-BEAN BORDER AND AEROPRESS: SHUITTERSTOCK



Match the drink name to
its description.

flat white, cappuccino,

latte, cortado

A. Espresso with equal parts
steamed milk and foam

B. Espresso with
steamed milk -

C. Espresso with an equal
amount of steamed milk ——

D. Espresso with
micro-foamed milk s

What does it mean
to “dose” coffee?

A. Add coffee beans
to the grinder.

B. Place ground coffee
in an espresso filter.

C. Add extra syrup to a drink.

D. Pour regular drip coffee
into a cup.

What's the most
common type of
coffee bean?

A. Arabica

B.Robusta
C. Liberica

Place these espresso
drinks in order from
smallest to largest.

A. Americano
B. Ristretto
C. Lungo

D. Italiano

@ How long should you let coffee brew in a
French press before pushing down the plunger?

A. Push it down slowly right away. B. 2 minutes

C. 4 to 5 minutes D. 8 to 9 minutes

® Label this espresso machine’s parts.

portafilter, hot water tap, steam wand, pressure gauge, group head

A...
Bt D.
i - E.
A B e D E

@ Match the coffee drink to its sweetener.

Vietnamese coffee, mocha, New Orleans- style iced coffee,
espresso con panna :

‘I : ;:/-: *
Q = e
-

A. Sugar B. Chocolate syrup C. Sweetened D. Whipped cream
condensed milk

Which of these lattes contains coffee?
-

A. Chai latte B. Golden latte C. Matcha latte D. None of these

\,

\

—-—'—'-"’
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Give yourself one point for each correct answer.

@ Which of these tools
do you use to make
latte art?

A. Stencil B. Toothpick

C. Airbrush D, None of these

14. D All of these'include milk but no
coffee: A chai latte has'a spiced
black tea syrup, @ gelden latte has
2.C turmeric¢.and a matcha latte has
green tea pewder.

1. (One point for each) A Moka pot;
B Chemex; C AeroPress; D French press

3. B The addition of nitrogen gas
gives nitro coffee a frothy, slightly
creamy texture.

15.0 You'don't need any tools to make
latte art, just the right pouring technique.

4. (One point total) B Blonde is a light
roast; A Breakfast is medium; D Full city
is medium-dark; C French is dark.

16. T'Each one contains two coffee beans.

17. F Cold brew is made by steeping
coffee grounds in cool or room-

5. D The term “dirty" is generally used for temperature water overnight.

tea lattes made with espresso, whereas
‘red-eye" refers to adding espresso to
regular coffee. “Doppia“is adotble shot
of espresso. '

18. F Frothed milk is stiffer, meaning it
has bigger bubbles than steamed milk.

19. F The sweet spot is three days to
6.0 four weeks after roasting, once the
flavors mellow.

TRUE OR FALSE?

1. (One pointfor.gach) A Cappuccino;
B Latte;/C Cortado; D Flat white 20. F To make steamed milk, start with
cold milk and, using a steam wand, swirl
8.5 and froth until it's hot but not boiling,

135° to 155°,

The fruit of a T F
coffee plant is '

called the cherry.

Cold brew is made by
chilling extra-strong

: hot coffee.

@ Frothed milk is the T E
same as steamed milk. :
Coffee beans taste

best immediately

93\ Robusta is the second most popular,
.and Liberica is a rare heirloom variety. 21. T Espresso is just a brewing
technique; that said, most baristas use

10. (One point total) B, C, D, A All these SNSRI i i

drinks use about % ounce of ground
coffee but different amounts of water. 22. F Flavored syrups are normally made
with extracts and natural flavorings,

s0 the hazelnut variety usually has

no nuts in it.

11. C To make a proper pot, pour hot
water over the grounds, stir, put the top
on and wait four to five minutes before

after they're roasted. gently pushing down the plunger.

The first step when TF
steaming milk is '

to bring it to a-boil.

Youcan make T F
)\ espresso from any -

‘type of coffee bean.

Hazelnut syrup is TF

made with hazelnuts.

“Crema” is a term for T F
@ adding just a splash .

of milk to espresso.

23. F Cremaiis the flavorful foam
on top of a freshly pulled shot of

12. (One point for each) A Group head: esoral

B Hot water tap; C Portafilter; D Steam

wand; E Pressure gauge 24. T Decaffeination removes 97 percent

13. (One point for each) A New Orleans- et eafteing

style iced coffee; B Mocha; C Vietnamese

25. F French press coffee is best made
coffee; D Espresso con panna

with coarsely ground beans.

HOW DID YOU DO?

0 TO 12 POINTS 13 T0 25 POINTS : 26 TO 38 POINTS

PRETTY WEAK AVERAGE JOE BUZZWORTHY

@ Decaf coffee still T F
has caffeine init.

French press coffee T
@ requires a finer grind

than espresso.
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Give yourself a little

pick-me-up without :
actually brewing coffee: :
Try the coffee pancakes :
on page 52. ;

.

Sounds like you know a

cappuccino froma latte. :

Celebrate with some
affogato! See page 50.

You're a real pro!
Reward yourself
with the espresso
martini on page 55.
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Try some fun new takes on this super-cool drink.

A R e R

BASIC COLD BREW
Coarsely grind 1 cup coffee beans; put in a
nonreactive container and add 5 cups
room-=temperature water. Cover and let sit
18 to-20 hours at room temperature. Strain

decade ago, the only people who knew much about cold brew
were cutting-edge baristas and residents of certain parts of
Louisiana, where the beverage is a specialty known as
New Orleans-style iced coffee. These days, cold brew is a national
obsession, with sales growing more than 400 percent over the

o LR S RN

tenssnsnnnnsannan”

last two years. Because it’s made by steeping coffee grounds in through a cheesecloth-lined sieve.
cool or room-temperature water, cold brew has less acid and tastes Q) e
smoother than regular iced coffee, which is made simply by '

cooling down hot coffee. Now that so many coffee lovers are <

cold brew enthusiasts, restaurants and cafés are expanding their _‘f;

options and serving the drink in the form of a cocktail. Here are . ‘g,’ (o e

three fun versions to try at home.

(

_JOE AND TONIC
Combine 2 ounces
each tonic, vodka or gin,
cold brew and a squeeze
of lime juice in a tall
ice-filled glass. Garnish
with a lime wedge.

MOCHA WHITE RUSSIAN
Drizzle warm fudge sauce

n the inside of a tall glass
nd freeze until set. Shake
ounces each cold brew,
" chocolate milk, vodka and
' coffee liqueur with ice ina
cocktail shaker. Strain into

the prepared glass. _ i3
"~ COFFEE NEGRONI

Shake Tounce each cold brew,
Campari, gin and sweet vermouth
with ice in a cocktail shaker.
Strain into an ice-filled glass.
Garnish with an orange twist.

A8 FooD NETWORKMAGAZINE » OCTOBER 2018

FHOTO: RYAN DAUSCH; FODD STYLING: ADRIENNE ANDERSON: PROP STYLING: KARIN OLSEN,




-_—

A trademarks ore awned by Soclété des
Produits Nestle S.A., Vevey, Switzerlone™ == =

QD' GRILLED WHITE MEAT
W &PECANS INA BOURB

THROASTED eE




Make a classic Italian affogato—
or try a new twist.

Scoop vanilla gelato into a
small glass and pour a shot of
espresso on top.

Microwave 2 ounces chopped semisweet chocolate
and 1teaspoon coconut oil in a small bow! until
melted, about 1 minute; let cool 1 minute. Scoop
pistachio gelato into a small glass. Top with the

melted chocolate and let harden, then add
a few jarred Italian cherries and their syrup.
Pour a shot of espresso on top.

50 FOOD NETWORK MAGAZINE ® OCTOBER 2018

Scoop lemon sorbet into
a small glass, then pour a
shot of espresso on top.

Garnish with a lemon twist.

PHOTO: RYAN DAUSCH; FOOD STYLING: ADRIENNE ANDERSON;

PROP STYLING; KARIN OLSEN.




Road

Scoop rocky road ice cream into
a small glass and top with mini
marshmallows. Pour a shot of
espresso on top.

Scoop vanilla gelato intda.s‘fr-iéil-@fﬁ?g
Drizzle 1tablespoon each pure maple
syrup and whiskey over the gelato,
then pour a shot of espresso on top.
Top with crumbled amaretti cookies.

Rum Raisin

Whisk¥z cup heavy cream and 2 tablespoons
‘confectioners’ sugar until soft peaks form.
/Add 1 tablespoon dark rum; whisk to medium peaks.
Scoop rum raisin ice cream into a small glass, then
pour a shot of espresso on top. Top with the
whipped cream. Serve with biscotti.

Scoop chocolate gelato into a small glass,
then pour a shot of espresso on top. Drizzle
with olive oil and sprinkle with flaky sea salt.
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LOVERS

Get your coffee fix in a wﬁoﬁe new form!

o

- COFFEE

" CINNAMON BUNS
No. &
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L COFFEE CANDIED =
~ BACON
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COFFEE
MONKEY BREAD
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COFFEE-COCOA

ALMONDS
Ne 13

COFFEE-CARAMEL _

SAUCE
No. 17 , 4
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HOW THE STARS TAKE

How'many cups

Iced or hot? Go-to drink? How do you take it? perday?
3}
TED Sugar only, _)
ALLEN Rty no dairy {two in the morning

and an espresso
after lunch)

- |
SCOTT r Triple %’ No milk, 4_1_1

CONANT espresso - 1 no sweetener {one triple espresso
\ i and three regular
S L espressos)
Half-and-half 9
KATIE LEE Regular coffee and alittle Y
cinnamon )

double espressos

GEOFFREY # Double No milk or 1] 2/
ZAKARIAN espresso sweetener i

Whole milk 9 I
REE Cold: cold brew; | and simple / =
DRUMMOND hot: latte Syrup or 5% =i B

stevia in various forms

YEARWOOD Regular coffee and two brown

=
sugar cubes (But sometimes it's
more like two pots.)

| use whole
Pour-over latte milk or oat milk
with an extra shot, (if | have been
depending on how overindulging in
tired | am dairy) and local
honey or nothing.

AMANDA
FREITAG

TRISHA ij ' Half-and-half 2/
/

JACKSON |eedepifes retiraleestehar

EDDIE F Afioniclimilic s 1J
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Fun
Cooking

Food Network
chefs tell us how
they perk up.

THER Coffjee

Flavored coffee: Do you ever What do you like to eat Brewing method
yay or nay? drink decaf? with your coffee? Go-to coffee shop? at home?
Rarely, and If 'mon oXe
BI G NAY only if, say, Chg:z;ate | therun, 27(G)M\ B
I'm having dessert . usually Z ) &"g P
with a late dinner /’ Starbucks : o
. _ =
; | have an = i
NAY Very rarely A scone hal.\?eogr:e. espresso g .“’ 'l
machine. -
o
| love a bite
of something #5754 ¥ } Justan
sweet like 2 <V ®#80 SagTown Coffee old-fashioned
N AY Ho amuffinor 7477 in Sag Harbor, NY coffeepot,
a piece of 17l nothing fancy!

banana bread,

A tuna and artichoke

; panini from Sant Ambroeus Drip, using
N E v E R Only by mistake Sant Ambroeus in fresh-ground beans
New York City

When I'm feeling s
Y E s predictable, ' Cold brew, but I'm
g e ::oi d Never ever ever. biscotti. When The Pioneer Woman loving my Nespresso
o What's the point?? I'm feeling weird, Mercantile! right now for the
coffee drinks. Leave
Castelvetrano hot stuff.
my hot coffee alone. ire

YES,

but only recently.

| like subtle flavors What's that? the morning. If I'm at Frothy Monkey,
lkealmond  an Ml arestaurant, I'l drink both in Nashville
and vanilla. g it with dessert.

| usually drink coffee
by itself first thing in

Holler & Dash and

Never. If l want a With eggs for waiifcr;}kiss :ﬁt:" | have a traditional
beverage without breakfast New York Cit‘\// drip coffee maker, a
N 0 WAY! caffeine | have but | one neighborhood Chemex for
herbal tea or tequila! o el I also really like sl )
B8 Stumptown. P F
' w
YESﬂ Absolutely waf\mmsiime Plum Coffee French a-
Faisaliut not o biacuit in Cypress, TX press [ S__—.
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GREAT FOR
BAKING

Delicious Baking Made Easier!
No Softening Needed

Great for Chewy Cookies
\_/'/\

New Country Crock® Baking Sticks are creamy and soft —
so they’re ready to bake when you are. Use instead of butter one for one in all your favorite recipes!

WELCOMETO ___

Get recipes
CountryCrock.com
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Treat yourself to a large latte—made out of ice cream.

Consider this the ultimate

iced latte: It’s a tower of coffee

ice cream! To make it, we just cut
the carton off'a large container of
ice cream, added layers of brownie
and then wrapped the whole thing
in fondant to look like a coffee cup.
The latte art on top is a swirl of
coffee whipped cream. Turn the
page for the how-to.

| ATTE I
st 1 & 14 L .
ACTIVE: 45 min | TOTAL: 3 hr

SERVES: 810 10

L L]

Cooking spray

1 19.5-ounce family-size box brownie
mix (plus required ingredients)

1  28-ounce container coffee ice cream

12 ounces white fondant

Confectioners' sugar, for dusting

1% cups cold heavy cream

1% tablespoons unsweetened cocoa
powder -

2 teaspoons instant espresso 9
powder
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...Get ready for delicious meals
in minutes! The innovative
Griddler® Five from Cuisinart®
heats up in seconds, then
functions as an open grill or
griddle, contact grill, Panini press
or half gril/half griddle - so
you can quickly and easily cook
everything from pancakes, and
eggs and bacon to grilled steaks,
kebabs and even seared foods.
Redesigned with a sleek new
look, its updated features include
a sear function, digital adjustable
temperature control with LCD
display (heats from 175°F to
450°F), and a countdown/up.
timer for precise cook times.
Updated design drains even
more grease away from food
for healthier-¢cooking. And when
“you're all'done, the nonstick,
dishwasher-safe plates make
cleanup.a snap!

Cuisinart

Williams-Sonoma
Macy's ® Kohl's

 fLOE AT Tube[eXd ¢ J©)

Follow us @Cuisinart

Preheat the oven to 350",
Line a 9-by-13-inch pan
with foil and coat with
cooking spray. Prepare the
brownie mix; pour into the
pan and bake as directed.
Let cool, then remove from
the pan.

£

Assemble the cake upside
down on a baking sheet
as shown: Put the largest
brownie on the bottom,
then the wider half of

the ice cream, then the
medium brownie, then

the remaining ice cream,
then the smallest brownie.
Freeze 1 hour.

7

Knead the cocoa powder
into the reserved fondant
until evenly brown. Roll

out Into a 2%-by-13-inch
strip. Trim the long sides to
make them straight, then
use a chopstick to make
Indentations in the fondant,
i4to Yainch apart.

Cut out three brownie
circles: one the'size of the
bottom of the icecream
carton (3 inches),one the
size of the middle of the
carton (3% inches) and one
for-the tép (4%2 inches).

5

Roll out the fondant into
an 8-by-15-inch rectangle
on a surface dusted with
confectioners' sugar. Trim
one long side to make it
straight, then roll down the
edge by about % inch to
create a lip.

Whisk the remaining

14 cup heavy cream until
very soft peaks form.
Remove a few tablespoons
to a zip-top bag and snip a
small corner. Dissolve the
instant espresso powder
in 2 teaspoons hot water,
then stir into the remaining
whipped cream.

60 FOOD NETWORK MAGAZINE » OCTOBER 2018

Carefully peel off the
ice cream carton and
remove the ice cream in
one piece. Cut the ice
cream in half crosswise.

!

3

P
P

a “
Whisk 1 cup heavy cream
in a bowl until medium
peaks form; spread on the
top and sides of the cake.
Wrap with the fondant,
positioning the lip against
the bottom edge of the
cake. Trim the excess;

set aside. Return to the
freezer.

Turn the cake right-side up.
Use some water to attach
the brown strip to the
middle. Spoon the coffee
whipped cream on top of the
cake, then pipe zigzags of
the plain whipped cream on
top and drag the chopstick
through it. Freeze until
ready to serve.




DEAR FRIENDS,

Whether you're making bread or cake, the best part of baking Is sharing
the bounty with your dear ones. That's why we make the very best

flour—because baking is a way to share your talents and show your
love. May these precious gifts shine through in everything you bake!

To Your Good Health,

(Sl Pnoore

PLEDGE
N

BOBSREDMILL.COM




For moderate to severe chronic plaque psoriasis ’

Who is HUMIRA for?" ——

HUMIRA is a prescription medicine used to treat adufts with
moderate to severe chronic plaque psoriasis who are ready
for systemic therapy or phototherapy, and are under the care
of a doctor who will decide if other systemic therapies are
less appropriag.

Important Safety Information About HUMIRA® (adalimumab)'

What is the most important information | should know

about HUMIRA?

» Serious infections. HUMIRA can lower your abifity to fight
infections, Serious infections have happened in people
faking HUMIRA. These serious infections include
fubercufosis (TB) and infections caused by viruses, fungi,
or bacteria that have spread throughout the body. Some
people have died from these infections. Your doctor should
test you for TB before starting HUMIRA, and check you closely
for signs and symptoms of T8 during treatment with HUMIRA,
even if your TB test was negative.

© Gancer. For children and adults taking TNF blockers, including
HUMIRA, the chance of getting lymphoma or other cancers
may increase. There have been cases of unusual cancers in
children, tegnagers, and young adults using TNF blockers,
Some people have developed a rare type of cancer called
hepatosplenic T-cell lymphoma. This type of cancer often
results in death, If using TNF blockers including HUMIRA,
your chance of getting two types of skin cancer (basal cel
and squamous cell) may increase. These types are generally
not life-threatening if treated; tell your doctor if you have
bump or open sore that doesn't heal,

Tell your doctor about all of your heafth conditions,

including if you;

* Think you have an infection or are being treated for infection.
You should not start HUMIRA if you have any kind of infection
unless your doctor says it is okay.

* Have symptoms of an infection, such as; fever, sweats, chills,
muscle aches; cough, shoriness of breath, blood in phlegm,

vieight loss, warm, red or painful skin, sores on your body,
diarrhea, stomach pain, buming when you urinate, urinating
more often than normal, o feeling very fired,

* (et a lot of infections or infections that keep coming back.

» Have diabetes.

» Have TB or have been in close contact with someone with TB,
or were born in, lived in, or traveled where there is more risk
for getting T8B.

» Live or have lived in an area (such as the Ohio and Mississippi
River valleys) where there is an increased risk for getfing
certain kinds of fungal infections, such as histoplasmasis.
These infections may happen or become more severe if you
Lse HUMIRA. Ask your doctor if you are unsure if you have
lived in these areas.

* Have or have had hepafitis B,

» Are scheduled for maior surgery.

* Have or have had cancer.

obbvie

Reference: 1. HUMIRA Injection [package insert]. North Chicago, IL: AbbVie Inc.

*Based on IMS NPA data: Tatat HUMIRA prscrintions written by de'rmabulogisis from 67612014
10 611072016 vs Enbrel®, Stefara®, Simponi®, Cirrizia®, Otezla®, Cosenty®, and Taltz®,

Al tradgmarks are proparties of their respective owmers.

!8ppeoved for adults with plague psoriasis in 2008,

1Solrce: Information derved Using proprietary.methiodology by AbbVie from PatientSource™
tata provided by Symphony Health, January 2008-December 2015
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clearance in just 4 months.

p[aque p Sorfa 5[5_ Works From Within

HUMIRA targets.and blocks a specific source of inflammation

The pr Oven results on the inside; Centributing to clearer skin on the outside.
AR L
of HUM =" "] Proven Track Record

W > rorover10 years, dermatologists have prescribed HUMIRA,!
withimore than 250,000 patients treated.’

L I e
Ask your dermatologist about HUMIRA... &Go

» Have numbness or tingling or a nervous system (isease, such Tell your doctor if you have ever used Common side effects of HUMIRA include injection site
as multiple sclerosis or Guillain-Barré syndrome. RITUXAN® (rituximab), IMURAN® (azathioprine), or reactions (pain, redness, rash, swelling, itching, or bruising),
o Haue or had heart failure. PURINETHOL® (mercaptopurine, 6-MP) upper respiratory infections (sinus infections), headaches, rash,
 Have recently recelved or are scheduied to receive avaccine,  Call your doctor right away if you have an infection or and nausea.
HUMIRA patients may receive vaccines, except fo ive any symptoms of an infection while on HUMIRA. These are not al of the possible side effects with HUMIRA,
VACCInes. Chiidfen should be brought up to date on all vaccines  HUMIRA can cause other serious side effects, including: For more information, talk to your health care provider.
(Ol R b » Heptit  nfection ncantersof the vins HUMIRA s given by injetion underthe skn,
* Are allergic to rubber, fatex, or any HUMIRA ingredients.  Allergic reactions. T
» A pregnent, planring fo become pregnart,breastieeding, 0r o Nervous system problem You are encouraged to report negative side
p{an?linémt:repgsﬁeeg e & :1 . pr:mm :m et effects of prescription drugs to the FDA.
» 0 [rease bl ‘ -300-FDA-
o e a by and you were tsing HUMRA duing your efcians or Sop g p Visit www.fda.gov/medwatch or call 1-800-FDA-1088.
pregnancy. Tell your baby's doctor before your baby receives ¢ : If you cannot afford your medication, contact:
any vaecines, : lHeart fallre {qew nwlng}i S www.pparx.org for assistance.
« Take any other medicines. You should ot take HUMIRA TRTING Toctions ICRKA 4 RNES T ST
yith ORENCIA® (abatacept), KINERET® (anakinra), * Liver problems. These problems can lead to fiver failure
REMICADE (infiximab), ENBREL® (etanercep), and death.
CIMZIA® (certolizumab pegof), or SIMPONI® (golimumab). » Psoriasis (new or worsening). ;
a e
Visit HUMIRA.com or call 1.800.4HUMIRA - RA@
Please see the following pages for important product information for patients. . H U M |

©2018 AbbVie Ing, | North Chicago, IL 60064 | US-HUMD-180007 | April 2018 | Printed in USA. adalimumab



HUMIRA® (Hu-MARE-ah)
(adalimumab) injection

Read the Medication Guide that comes with HUMIRA before you start taking it and each time yo %a
refill. There may be new information. This brief summary does not take the place of talking with-your

Patient Information

doctor about your medical condition or treatment.

CONSUMER BRIEF SUMMARY
CONSULT PACKAGE INSERT FOR FULL
PRESCRIBING INFORMATION

What is the most important information |
should know about HUMIRA?

HUMIRA is a medicine that affects your immune
system. HUMIRA can lower the ability of your
immune system to fight infections. Serious
infections have happened in people taking
HUMIRA. These serious infections include
tuberculosis (TB) and infections caused by
viruses, fungi or bacteria that have spread
throughout the body. Some people have died
from these infections.

« Your doctor should test you for TB before
starting HUMIRA.

s Your doctor should check you closely for signs
and symptoms of TB during treatment with
HUMIRA.

You should not start taking HUMIRA if you have

any kind of infection unless your doctor says it is

okay.

Before starting HUMIRA, tell your doctor if you:

« think you have an infection or have symptoms of
infection such as:

= fever, sweats, or * warm, red, or painful

chills skin or sores on your
= muscle aches body
» cough e diarrhea or stomach pain
= shortness of = burning when you
breath urinate or urinate more

often than normal

« feel very tired

o weight loss

= are being treated for an infection

= get a lot of infections or have infections that
keep coming back

° have diabetes

» have TB, or have been in close contactwith
someone with TB

» were born in, lived-in, or traveled to countries
where there is more risk for.getting TB. Ask your
doctor if you are not sure.

= live or have lived'in certain parts of the
country (such¢as the Ohio and Mississippi
River valleys) where there is an increased risk
for getting certain kinds of fungal infections
(histoplasmosis, coccidioidomycosis, or
blastomycosis). These infections may happen
or become more severe if you use HUMIRA. Ask
your doctor if you do not know if you have lived
in an area where these infections are common.

= have or have had hepatitis B

» use the medicine ORENCIA® (abatacept),
KINERET® (anakinra), RITUXAN® (rituximab),
IMURAN® (azathioprine), or PURINETHOL®
(6—mercaptopurine, 6-MP).

= are scheduled to have major surgery

After starting HUMIRA, call your doctor right

away if you have an infection, or any sign of an

infection.

HUMIRA can make you more likely to get infections

or make any infection that you may have worse.

Cancer

e For children and adults taking TNF-blockers,
including HUMIRA, the chances of getting cancer
may increase.

» blood in phlegm

= There have been cases of unusual cancers in
children, teenagers, and young adults using
TNF-blockers.

= People with RA, especially more serious RA, may
have a higher chance for getting a kind of cancer
called lymphoma.

= |f you use TNF blockers including HUMIRA your
chance of getting two types of skin cancer may
increase (basal cell cancer and squamous cell
cancer of the skin). These types of cancer are
generally not life-threatening if treated. Tell your
doctor if you have a bump or open sore that
doesn't heal.

* Some people receiving TNF blockers including
HUMIRA developed a rare type of cancer
called hepatosplenic T-cell lymphoma. This
type of cancer often results in death. Most of
these people were male teenagers or young
men. Also, most people were being freated for
Crohn's disease or ulcerative colitis with another
medicine called IMURAN® (azathioprine) or
PURINETHOL® (6-mercaptopurine, 6-MP).

What should | tell my doctor ki
HUMIRA? £

Whatis HUMIRA? .~

HUMIRA is a medicine called a Tumor Necrosis

Factor (TNF) blocker. HUMIRA is used:

* To reduce the signs and symptoms of:

+ moderate to severe rheumatoid arthritis
(RA) in adufts. HUMIRA can be used alone,
with methotrexate, or with certain other
medicines.

* moderate to severe polyarticular juvenile
idiopathic arthritis (JIA) in children 2 years
and older. HUMIRA can be used alone, with
methotrexate, or with certain other medicines.

« psoriatic arthritis (PsA) in adults. HUMIRA
can be used alone or with certain other
medicines.

= ankylosing spondylitis (AS) in adults.

* moderate to severe Crohn’s disease (CD) in
adults when other treatments have not worked
well enough.

= moderate to severe Crohn's disease (CD)
in children 6 years and older when other
treatments have not worked well enough.

= moderate to severe hidradenitis suppurativa
(HS) in adults.

In adults, to help get moderate to severe

ulcerative colitis (UG) under control (induce

remission) and keep it under control (sustain
remission) when certain other medicines have
not worked well enough. It is not known if

HUMIRA is effective in people who stopped

respoending to or could not tolerate TNF-blocker

medicines.

To treat moderate to severe chronic (lasting

a long time) plaque psoriasis (Ps) in adults

who have the condition in many areas of their

body and who may benefit from taking injections
or pills (systemic therapy) or phototherapy

(treatment using ultraviolet light alone or with

pills).

* To treat non-infectious intermediate, posterior
and panuveitis (UV) in adults.

L]

HUMIRA may not be right for you. Before starting
HUMIRA, tell your.doctor-about all'of your health
conditions, including if you:
= have an infection. See “What is the most
important information | should know about
HUMIRA?"
* have or-have hadcancer.
# have any numbness or tingling or have a disease
that affects your nervous system such as multiple
sclerosis or Guillain-Barré syndrome.
* have or had heart failure.
* have recently received or are scheduled to
receive a vaccine. You may receive vaccines,
except for live vaccines while using HUMIRA.
Children should be brought up to date with all
vaccines before starting HUMIRA.
= are allergic to rubber or latex. Tell your doctor if
you have any allergies to rubber or latex.
= The needle cover for the HUMIRA Pen
40 mg/0.8 mL, HUMIRA 40 mg/0.8 mL prefilled
syringe, HUMIRA 20 mg/0.4 mL prefilled
syringe, and HUMIRA 10 mg/0.2 mL prefilled
syringe may contain natural rubber or latex.

« The black needle cover for the HUMIRA Pen
80 mg/0.8 mL, HUMIRA 80 mg/0.8 mL prefilled
syringe, HUMIRA Pen 40 mg/0.4 mL, HUMIRA
40 mg/0.4 mL prefilled syringe, HUMIRA
20 mg/0.2 mL prefilled syringe, HUMIRA
10 mg/0.1 mL prefilled syringe and the vial
stopper on the HUMIRA institutional use vial are
not made with natural rubber or latex.

= are allergic to HUMIRA or to any of its ingredients.
See the end of the Medication Guide for a list of
ingredients in HUMIRA.

= are pregnant or plan to become pregnant. It is not
known if HUMIRA will harm your unborn baby.
HUMIRA should only be used during a pregnancy
if needed.

= have a baby and you were using HUMIRA during
your pregnancy. Tell your baby's doctor before
your baby receives any vaccines.

= breastfeeding or plan to breastfeed. You and your
doctor should decide if you will breastfeed or use
HUMIRA. You should not do both.

Tell your doctor about all the medicines you

take, including prescription and over-the-counter

medicines, vitamins, and herbal supplements.

Especially tell your doctor if you use:

= ORENCIA® (abatacept), KINERET® (anakinra),
REMICADE® (infliximab), ENBREL® (etanercept),
CIMZIA® (certolizumab pegol) or SIMPONI®
(golimumab), because you should not use
HUMIRA while you are also using one of these
medicines.

o RITUXAN® (rituximab). Your doctor may not
want to give you HUMIRA if you have received
RITUXAN® (rituximab) recently.

» IMURAN® (azathioprine) or PURINETHOL®
(6—mercaptopurine, 6-MP).

Keep a list of your medicines with you to show

your doctor and pharmacist each time you geta

new medicine.




How should | take HUMIRA?

= HUMIRA is given by an injection under the skin.
Your doctor will tell you how often to take an
injection of HUMIRA. This is based on your
condition to be treated. Do not inject HUMIRA
more often than you were prescribed.
See the Instructions for Use inside the carton
for complete instructions for the right way to
prepare and inject HUMIRA.
Make sure you have been shown how to inject
HUMIRA before you do it yourself. You can call
your doctor or 1-800-4HUMIRA (1-800-448-6472)
if you have any guestions about giving yourself an
injection. Someone you know can also help you
with your injection after they have been shown
how to prepare and inject HUMIRA.
Do not try to inject HUMIRA yourself until you
have been shown the right way to give the
injections. If your doctor decides that you or a
caregiver may be able to give your injections of
HUMIRA at home, you should receive training on
the right way to prepare and inject HUMIRA.
Do not miss any doses of HUMIRA unless
your doctor says it is okay. If you forget to
take HUMIRA, inject a dose as soon as you
remember. Then, take your next dose at your
regular scheduled time. This will put you back
on schedule. In case you are not sure when to
inject HUMIRA, call your doctor or pharmacist.
= If you take more HUMIRA than you were told to
take, call your doctor.

.
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What are the possible side effects of HUMIRA?

HUMIRA can cause serious side effects, including:

See “What is the most important information |

should know about HUMIRA?”

= Serious Infections.
Your doctor will examine you for TB and perform
a test to see if you have TB. If your doctor feels
that you are at risk for TB, you may be treated
with medicine for TB before you begin treatment
with HUMIRA and during treatment with HUMIRA.
Even if your TB test is negative your doctor
should carefully monitor you for TB infections
while you are taking HUMIRA. People who'had a
negative TB skin test before receiving HUMIRA
have developed active TB. Tell your-docior if.you
have any of the following symptoms while taking
or after taking HUMIRA:
» cough that does not = weight loss

go away

= low grade fever = |oss of body fat and
muscle (wasting)

+ Hepatitis B.infection in people who carry the
virus in their blood.

If you are a carrier of the hepatitis B virus (a
virus that affects the liver), the virus can become
active while you use HUMIRA. Your doctor should
do blood tests before you start treatment, while
you are using HUMIRA, and for several months
after you stop treatment with HUMIRA. Tell your
doctor if you have any of the following symptoms
of a possible hepatitis B infection:

» muscle aches e clay-colored bowel

movements
= feel very tired » fever
* dark urine = chills
= skin or eyes look = stomach discomfort
yellow
= little or no appetite e skin rash
= yomiting

Allergic reactions. Allergic reactions can happen
in people who use HUMIRA. Call your doctor or
get medical help right away if you have any of
these symptoms of a serious allergic reaction:
= hives = swelling of your face, eyes,
lips or mouth
« trouble breathing
Nervous system problems. Signs and
symptoms of a nervous system problem include:
numbness or tingling, problems with your vision,
weakness in your arms or legs, and dizziness.
Blood problems. Your body may not make
enough of the blood cells that help fight
infections or help to stop bleeding. Symptoms
include a fever that does not go.away, bruising or
bieeding very easily, or looking very pale.
New heart failure or worsening of heart
failure you already have. Call your doctor
right away if you get.new worsening symptoms
of heart failure while taking HUMIRA, including:
= shortness.of breath. = swelling of your ankles
or feet
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+'sudden weight gain

Immune reactions including a lupus-like

syndrome. Symptoms include chest discomfort

or pain that does not go away, shortness of

breath, joint pain, or a rash on your cheeks or

arms that gets worse in the sun. Symptoms may

improve when you stop HUMIRA.

Liver Problems. Liver problems can happen in

people who use TNF-blocker medicines. These

problems can lead to liver failure and death. Call

your doctor right away if you have any of these

symptoms:

o feel very tired = skin or eyes look yellow

= poor appetite or = pain on the right side of
vomiting your stomach (abdomen)

» Psoriasis. Some people using HUMIRA had new
psoriasis or worsening of psoriasis they already

L]

had. Tell your doctor if you develop red scaly
patches or raised bumps that are filled with pus.
Your doctor may decide to stop your treatment
with HUMIRA.

Call your doctor or get medical care right away
if you develop any of the above symptoms. Your
treatment with HUMIRA may be stopped.

Common side effects with HUMIRA include:

= injection site reactions: redness,rash, swelling,
itching, or bruising. These symptoms usually
will go away within a few days. Call your.doctor
right away if you have pain, redness or swelling
around the injection site that does not go.away
within a few days or gets worse.

= upper respiratory infections (including sinus
infections)

 headaches

® rash

These are not all the possible side effects with
HUMIRA. Tell'yourdoctor if you have any side effect
that bothers:you or that does not go away. Ask your
doctor or pharmacist for more information.

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

| General information about the safe and
effective use of HUMIRA

Medicines are sometimes prescribed for purposes
other than those listed in a Medication Guide. Do
not use HUMIRA for a condition for which it was not
prescribed. Do not give HUMIRA to other peaple,
even if they have the same condition. It may harm
them.

This brief summary summarizes the most important
information about HUMIRA. If you would like more
information, talk with your doctor. You can ask
your doctor or pharmacist for information about
HUMIRA that is written for health professionals. For
more information go to www.HUMIRA.com or you
can enroll in a patient support program by calling
1-800-4HUMIRA (1-800-448-6472).

Manufactured by:

AbbVie Inc.

North Chicago, IL 60064, U.S.A.

US License Number 1889

Ref: 03-B590/20018628 Revised: October, 2017
64C-1939246 MASTER

US-HUMD-180007
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LONG-TERM
RELATIONSHIP

Amazing taste with 60 calories and

70% less saturated fat than butter.”

This could be the onel!
1 Thsp: 2g sat fat, 60 calories; Butter: 7g sat fat, 100 calories
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Weeknight
Cooking

%)’GRAPHS 8Y RYAN DAUSCH

Make chicken and
butternut squash
in a single skillet.
Seepage 74.
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COVER
RECIPE!
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TOMATO SOUP IN A BREAD BOWL

ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4

5 tablespoons extra-virgin olive oil, plus more for drizzling

1 large onion, sliced

5 large cloves garlic, minced

1% teaspoons dried oregano

Kosher salt

1  28-ounce can whole peeled San Marzano tomatoes.

2 cups cubed peeled butternut squash (about 10 ounces)

4 cups low-sodium chicken broth

2  tablespoons shredded parmesan cheese,
plus a small piece of rind (optional)

Freshly ground pepper

4 8-ounce sourdough bread boules, top Y4'inch sliced off,
insides hollowed out to make bowls

1  cupshredded mozzarella cheese (about 4 ounces)

Y%  cup heavy cream

1. Preheat the oven to'450°, Heat2 tablespoons olive oil in

a large pot over medium-=high heat. Stir in the onion and cook
until softened, about 5 minutes. Stir in 3 minced garlic cloves,

¥ teaspoon oregano'and a pinch of salt; cook until softened, about
30 seconds. Add 1 cup water, the tomatoes, squash, chicken broth,
parmesantind, Yteaspoon salt and a few grinds of pepper.

Bring to a boil;jthen reduce the heat and simmer until the squash
is very tender, 15 to 20 minutes.

2. Meanwhile, combine the remaining 3 tablespoons olive oil,

2 garlic cloves, 1teaspoon oregano and a pinch of salt in a small
bowl. Brush inside the bread bowls and place on a baking sheet.
Cut the bread tops into cubes and add to the baking sheet. Bake
until toasted, 8 to 10 minutes. Sprinkle the mozzarella around the
edges of the bread bowls and on top of the bread cubes. Continue
baking until the cheese starts melting, 2 to 3 minutes.

3. Stir the heavy cream into the soup, bring to a simmer and
remove from the heat. Discard the parmesan rind. Working in
batches, puree the soup in a blender. Serve the soup in the

bread bowls. Top with the cheesy croutons and parmesan and
drizzle with olive oil.

Per serving: Calories 810; Fat 39 g (Saturated 14 g); Cholesterol 58 mg;
Sodium 1,570 mg; Carbohydrate 90 g; Fiber 7 g; Sugars 9 g; Protein 27 g
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SHEET-PAN CHICKEN CAESAR SALAD

ACTIVE 30'min | TOTAL: 40 min | SERVES: 4

3. anchovy fillets in oil, mashed with the flat side of a knife
¥ teaspoon grated lemon zest, plus 2 tablespoons lemon juice
2 small cloves garlic, grated

Kosher salt and freshly ground pepper

¥  cup mayonnaise

teaspoons dijon mustard

cup grated parmesan cheese

tablespoons chopped fresh chives, plus more for topping
cup extra-virgin olive oil

cups torn crusty bread (about 4 ounces)

skinless, boneless chicken breasts (about 6 ounces each)
romaine lettuce hearts, quartered lengthwise

Nob W EN

1. Preheat the oven to 450", Line half of a immed baking sheet

with foil, folding up the edges to make a tray. Whisk the anchovies,
lemon zest and juice, 1 grated garlic clove, % teaspoon salt and

a few grinds of pepper in a medium bowl; let sit for a few minutes.
Stir in the mayonnaise, mustard, ¥ cup parmesan and 2 tablespoons
water. Reserve 2 tablespoons of the dressing in a separate bowl for
the chicken. Stir the chives into the remaining dressing.

2. Mix 2 tablespoons olive oil with the remaining garlic clove; toss
with the bread pieces in a large bowl and season with salt and pepper.
Spread the bread on the unlined half of the baking sheet. Arrange
the chicken on the other half; season with salt and pepper and
brush with the reserved 2 tablespoons dressing. Bake until the
bread is crisp, about 15 minutes. Remove the croutons to a plate.
3. Preheat the broiler. Arrange the romaine cut-side up on

the open spot on the baking sheet. Drizzle with the remaining

2 tablespoons olive oil and season with salt and pepper. Broil until
the lettuce is charred in spots and the chicken is cooked through,
2 to 4 minutes. Let the chicken rest 8 to 10 minutes, then slice.

4. Divide the lettuce, chicken and croutons among plates.

Top with the dressing, the remaining % cup parmesan and

more chives.

Per serving: Calories 630; Fat 42 g (Saturated 8 g); Cholesterol 115 mg;
Sodium 1,276 mg; Carbohydrate 20 g; Fiber 2 g; Sugars 3 g; Protein42 ¢
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SWEET POTATO TOSTADAS

ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4

3 sweet potatoes (about 1% pounds)
peeled and cut into 1-inch chunks
Kosher salt and freshly ground pepper
14 small head red cabbage, shredded (about 1% cups)
3 tablespoons fresh lime juice (from about 2 limes)
2  cups chopped pineapple
Y%  cup fresh cilantro, chopped
2  cloves garlic
1  canned chipotle chile pepper in adobo,
plus 1to 2 teaspoons sauce from the can
% teaspoon ground cumin
1 15-ounce can refried black beans (vegetarian, if desired)
8 tostada shells
34  cup Mexican crema or sour cream

1. Put the sweet potatoes in a large skillet and add enough water
to cover; season with salt and pepper. Bring to a boil, reduce the
heat to a simmer and cook until tender, 20 to 25 minutes. Drain
and return to the skillet.

2. Meanwhile, mix the cabbage, 1 tablespoon lime juice and a
pinch of salt in a small bowl; set aside. Toss 1 cup pineapple
with the cilantro and 1tablespoon lime juice in a small bowl;

set aside. Puree the remaining 1 cup pineapple with 1tablespoon
lime juice, the garlic, chipotle and adobo sauce, cumin and

14 cup water in a blender until smooth. Stir the pineapple sauce
into the sweet potatoes and cook over medium heat until
warmed through, 3 to 4 minutes.

3. Put the black beans in a small saucepan, add 3 tablespoons
water and warm over medium-high heat. Spread-on the tostadas,
then top with the sweet potatoes, pineapple salsa and cabbage.
Drizzle with the crema.

Per serving: Calories 410; Fat 12 g (Saturated 5 g); Cholesterol 15 mg;
Sodium 511 mg; Carbohydrate 69 g; Fiber 11.g; Sugaes 20 g; Protein 11 g

LOW-
CALORIE
DINNER £

SLOW-COOKER CHINESE BEEF STEW
WITH NOODLES

ACTIVE: 30 min | TOTAL: 7% hr | SERVES: 4

2  pounds beef chuck roast

Kosher salt and freshly ground pepper

2 tablespoons all-purpose flour

3 tablespoons hoisin sauce

2 tablespoons low-sodium soy sauce

2 teaspoons tomato paste

2 teaspoons chili-garlic sauce

1  teaspoon grated peeled fresh ginger

1  pod star anise

1 9.5-ounce package dried uden-noodles

%  bunch watercress, leaves picked (about 3 cups)
Sliced scallions, fresh cilantro and balsamic vinegar, for topping

1. Put the beef in a 6< to 8-quart slow cooker and season lightly
with salt-and pepper. Whisk the flour and %2 cup water in

a small bowluntil smooth, then whisk in the hoisin sauce,

soy sauce, tomato paste, chili-garlic sauce and ginger. Pour into
the slow caoker and turn the beef to coat. Add the star anise.
Cover and cook on low until the beef is tender, 7 to 8 hours.
2.Disecard the star anise and transfer the meat to a plate. Shred
into-bite-size pieces, removing any large pieces of fat. Skim off
any excess fat from the liquid in the slow cooker. Return the meat
to the slow cooker and season with salt and pepper.

3. Bring a large pot of water to a boil. Add the noodles and cook
as the label directs; drain. Divide the noodles and beef stew
among bowls. Top with the watercress, scallions, cilantro and a
drizzle of balsamic vinegar.

Per serving: Calories 550; Fat 12 g (Saturated 4 g); Cholesterol 132 mg;
Sodium 1,516 mg; Carbohydrate 54 g; Fiber 4 g; Sugars 10 g; Protein 56 g
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Weeknight
Wellness

SHRIMP AND BARLEY RISOTTO

ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4

tablespoons unsalted butter
1 small bulb fennel, chopped,
plus % cup fronds
4 cloves garlic, finely chopped 7
1 teaspogn choppecf i ba!'ley_ 2 piace
of rice in risotto.
fresh rosemary | It adds extra
Kosher salt and freshly ground pepper \\ vitamins, minerals /
1% cups quick-cooking pear| barley and fiber.
(about 8 ounces)
1% cups low-sodium chicken broth
1% pounds peeled and deveined medium shrimp
% cup frozen peas
15 teaspoon grated lemon zest, plus 2 tablespoons lemon juice
Y4 cup grated parmesan cheese

\‘\Q\\,NE S§ I

Try using
quick-cooking

1. Melt 3 tablespoons butter in a large skillet over medium-high heat.
Add the chopped fennel, garlic, rosemary and a pinch each of
salt and pepper. Cook, stirring occasionally, until the fennel

is softened, about 5 minutes. Stir in the barley until combined.

2. Add the chicken broth and 2 cups water. Bring to a simmer,
then cover, reduce the heat to medium low and cook until the
barley is tender but still a bit saucy, 8 to 10 minutes.

3. Uncover and stir in the shrimp and peas. Cover and cook,
stirring occasionally, until the shrimp are just cooked through,
about 5 minutes. Remove from the heat and stir in the lemon.zest
and juice and the remaining 2 tablespoons butter until melted:
Stir in the parmesan and 2 tablespoons fennel frondsyseasonwith
salt and pepper. Divide among bowls and top with the remaining
fennel fronds.

Per serving: Calories 490; Fat 18 g (Saturated 10 g); Cholasterol 221 mg;
Sodium 1,099 mg; Carbohydrate 54 g; Fiber 8 g; Stigars 3 g; Protein 31g

CALORIE
DINNER

OD NETWORK MAGAZINE ® OCTOBER 2018

SOUTHEAST ASIAN PORK SALAD

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

1 lime
1  tablespoon peanut oil
Kosher salt

1  10-ounce bag mixed vegetable slaw
or salad blend (such as kale,

cabbage and kohlrabi)

Persian cucumbers, thinly sliced
shallot, thinly sliced

tablespoon grated peeled fresh ginger
pound ground pork

tablespoon chili-garlic sauce
tablespoon fish'sauce

cup packed freshcilantro and/or mint
%  cup chopped roasted salted peanuts

— emh el ol wd R

1. Grate the lime'zest and set aside, then juice half of the lime

into a large’bow! and cut the other half into small wedges.

Whisk 1 teaspoon peanut oil and a pinch of salt into the lime juice.
Addthe slaw and cucumbers and toss to coat.

2-Heat'the remaining 2 teaspoons peanut oil in a large skillet over
miediuim-high heat. Add the shallot and cook until softened,

2 to 3 minutes. Add the ginger and cook, stirring, until soft but

not browned, about 1 minute. Stir in the pork and ¥ teaspoon salt

and cook, breaking up the meat with'a wooden spoon, until browned
in spots and no longer pink, 6 to 8 minutes. Carefully pour off all but
about 1 tablespoon fat from the skillet. Stir in the chili-garlic sauce,
fish sauce and lime zest and remove from the heat.

3. Divide the slaw mixture among bowls. Top with the pork, herbs
and peanuts; serve with the lime wedges.

Per serving: Calories 350; Fat 24 g (Saturated 7 g); Cholesterol 76 mg;
Sodium 762 mg; Carbohydrate 10 g; Fiber 3 g; Sugars 3 g; Protein 31g

LOW- :
CALORIE = -
DINNER
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PIMIENTO MAC AND CHEESE
WITH TUNA

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

Kosher salt

8 ounces large pasta shells

Y% cup vegetable oil

1  onion, chopped

8 ounces sliced cremini mushrooms

1 tablespoon chopped fresh thyme

Freshly ground pepper

Y cup all-purpose flour

% cups low-sodium chicken broth
cup whole milk
5-ounce cans tuna packed in water, drained
cup pimiento'cheese spread
butter crackers, ecrumbled
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1. Preheat the broiler. Bringa large pot of salted water to a boil.
Add the pasta and cook-as the label directs; drain.

2. Meanwhile, heatthe vegetable oil in a large ovenproof skillet
over medium-high heat. Add the onion, mushrooms and

2 teaspoons thyme. Cook, tossing occasionally, until tender
and beginning to brown, 10 to 12 minutes; season with salt and
p_egp‘a;h@tifin the flour to coat the vegetables; cook 1 minute.
Add'the chicken broth and milk and bring to a boil, stirring, until
the mixture is thick and creamy, about 3 minutes. Stir in the
tuna and % cup pimiento cheese; stir until the cheese melts,
about 2 minutes. Stir in the pasta until combined; season with
salt and pepper.

3. Dollop the remaining % cup pimiento cheese on the pasta
mixture and broil until the cheese is melted and browned

in spots, 1to 3 minutes. Sprinkle with the cracker crumbs and
remaining 1 teaspoon thyme and broil until the crackers begin

to brown, 30 seconds to 1 minute. Let cool 10 minutes.

Per serving: Calories 760; Fat 36 g (Saturated 9 g); Cholesterol 77 mg;
Sodium 1,143 mg; Carbohydrate 68 g; Fiber 3 g; Sugars 11 g; Protein 40 g
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BRAISED CHICKEN THIGHS
WITH BUTTERNUT SQUASH

AETIVE: 25 min | TOTAL: 40 min | SERVES: 4

8 skinless, bone-in chicken thighs

Kosher salt and freshly ground pepper

2 tablespoons extra-virgin olive oil

3 cups cubed peeled butternut squash (about 12 ounces)
1  large sweet onion, chopped

2 cloves garlic, minced

Y%  teaspoon ground turmeric

1 small cinnamon stick

% cup golden raisins

2  wide strips lemon zest, plus the juice of 1lemon
1 cup low-sodium chicken broth

Fresh cilantro, for topping

1. Season the chicken all over with salt and pepper. Heat the
olive oil in a large skillet over medium-high heat. Add the
chicken and cook until browned, 4 to 5 minutes per side.
Remove to a plate.

2. Add the squash and onion to the skillet and cook, stirring
occasionally, until softened and lightly browned in spots,
about 3 minutes. Add the garlic and cook until softened, about
30 seconds. Add the turmeric, cinnamon stick and raisins and
stir to coat the vegetables.

3. Add the lemon zest and chicken broth to the skillet and
bring to a simmer. Return the chicken to the skillet and reduce
the heat to maintain a steady simmer; cover and cook until the
chicken is cooked through, 10 to 12 minutes.

4. Transfer the chicken to plates. Stir the lemon juice into the
broth and season with salt and pepper. Spoon the broth and
vegetables over the chicken and top with cilantro.

Per serving: Calories 540; Fat 20 g (Saturated 4 g); Cholesterol 280 mg;
Sodium 435 mg; Carbohydrate 28 g; Fiber 4 g; Sugars 15 g; Protein 62 g
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GRILLED PORK TENDERLOIN
SANDWICHES

ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4

% red onion, thinly sliced, separated into rings
%  cup mayonnaise

2 cloves garlic, finely grated

Juice of 1lemon

Kosher salt

8  ounces shishito peppers 4
1 teaspoon extra-virgin olive oil, plus more for the grill
1  pork tenderloin (1% to 1% pounds)

Freshly ground pepper

1  tablespoon smoked Spanish paprika

1  teaspoon ground cumin

2 cups baby arugula

1  baguette, cut into.4 pieces.and split

1. Preheat a grill to meditmahigh. Soak the red onion in a bow! of
ice water. Mix the mayonnaise, garlic, lemon juice and a pinch
of salt in a small bowl:refrigerate until ready to use. Toss the
peppers With.the alive oil and a pinch of salt in a large bowl and
set aside.

2. Season the pork with salt, pepper, the paprika and cumin
and ruball oVer. Brush the grill grates with olive oil. Arrange
the'peppers and pork on the grill and cover. Grill the peppers,
turning once or twice, until charred in spots and crisp-tender,
1to 2 minutes. Remove to a plate. Grill the pork, turning
occasionally, until well marked and just cooked through,

12 to 15 minutes; remove to a cutting board to rest, 5 minutes.
3. Drain the red onion and blot dry. Thinly slice the pork and
arrange on the baguette bottoms. Top with some of the garlic
mayonnaise, then the red onion, arugula and bread tops.

Serve with the shishito peppers; season with salt.

Per serving: Calories 670; Fat 27 g (Saturated 5 g); Cholesterol 89 mg;
Sodium 1,250 mg; Carbohydrate 65 g; Fiber 6 g; Sugars 3 g Protein 43 g
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ONE-POT SPAGHETTI ALLA VODKA

ACTI'VE_:-ZS min | TOTAL: 40 min | SERVES: 4

2 tablespoons extra-virgin olive oil
1 bunch Swiss chard, stems thinly sliced and leaves chopped
Kosher salt
3 cloves garlic, finely chopped
% teaspoon red pepper flakes
1  tablespoon tomato paste
3% cup vodka
15-ounce can crushed tomatoes
12 ounces spaghetti, broken in half
cup heavy cream
%  cup shredded parmesan cheese, plus more for topping
1 cup cherry tomatoes, halved

1. Heat the olive oil in a large wide pot over medium-high heat.
Add the chard stems, season with salt and cook, stirring
occasionally, until tender, about 5 minutes. Add the garlic and
red pepper flakes and cook until the garlic is softened, about

30 seconds. Stir in the tomato paste and cook until slightly darker
in color, about 1 minute. Carefully add the vodka and cook:

30 seconds to burn off the alcohol but not all the liquid.

2. Add 4 cups water, the crushed tomatoes, % teaspoon salt
and the spaghetti to the pot and stir. Bring to a boil, then reduce
the heat to a simmer; stir in the chard leaves. Cook, stirring
occasionally, until the pasta is tender and the sauce is thickened,
10 to 12 minutes.

3. Stir in the heavy cream and parmesan. Cook, tossing,

until combined. Remove from the heat and stir in the

cherry tomatoes. Let stand a few minutes to let the sauce
thicken; season with salt. Divide among bowls and top

with more parmesan.

Per serving: Calories 560; Fat 18 g (Saturated 7 g); Cholesterol 27 mg;
Sodium 810 mg; Carbohydrate 80 g; Fiber 8 g; Sugars 9 g; Protein 18 g
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STUFFED POTATOES
WITH LENTIL CHILI

ACTIVE: 35 min | TOTAL: 40 min | SERVES: 4

russet potatoes (about 8 ounces each)
small red onion

poblano chile pepper

carrot

tablespoons extra-virgin olive oil

Kosher salt and freshly ground pepper

15-ounce can lentils, drained and rinsed
teaspoons chili powder

teaspoon ground cumin

tablespoon tomato paste

14.5-ounce can diced fire-roasted tomatoes
cup shredded cheddar cheese (about 4 ounces)
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1. Preheat the oven to 425", Prick the potatoes with a fork

and microwave until tender, 15 to 20 minutes. Transfer to the
oven rack and bake until soft, about 15 minutes.

2. Meanwhile, finely chop the red onion. Put 2 tablespoons
chopped onion in a small bowl; cover with cold water and let soak
10 minutes. Drain, pat dry and set aside for topping. Chop the
poblano and grate the carrot.

3. Heat 2 tablespoons olive oil in a large skillet over medium-high
heat. Add the remaining red onion, the poblano and carrot; season
with salt and pepper. Cook, stirring occasionally, until tender, about
5 minutes. Stir in the lentils, chili powder and cumin; cook until
the spices are toasted, about 1 minute. Add the tomato paste'and
cook, stirring, until the vegetables are coated. Stir in the tomatoes
and their juices, 1% cups water and a large pinch of salt. Simmer,
stirring occasionally, until thickened slightly, about:10 minutes.

4. Split the potatoes open. Drizzle with the remaining 1tablespoon
olive oil and season with salt and pepper. Fluffthe flesh with a fork.
Sprinkle with half the cheese, then top with the chili. Sprinkle with
the remaining cheese and the reserved red onion.

Per serving: Calories 520; Fat 20 g (Sattirated7 g); Cholesterol 28 mg;
Sodium 803 mg; Carbohydrate 67 g; Fiber 13 g; Sugars 9 g; Protein 20 g

TERIYAKI PANCAKES WITH BROCCOLI,
SAUSAGE AND FRIED EGGS

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

6 links breakfast sausage, cut in half

1 12-ounce bag broccoli florets

Y%  cup vegetable oil, plus more for the pan
Kosher salt and freshly ground pepper Puta

1% cups all-purpose flour new spin
on breakfast

teaspoons baking powder
largep eggs i for dinner with
cup milk these savory

pancakes!

tablespoons teriyaki sauce
scallions, finely chopped
teaspoon toasted'sesame or chili sesame oil
teaspoon rice vinegar
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1. Preheat the ovento 450°. Toss the sausage, broccoli, 1 tablespoon
vegetable oil and:a pinch each of salt and pepper on a baking sheet.
Bake, stirring, until the sausage is browned and the broccoli is
charred, 25 to 30 minutes.

2. Meanwhile, whisk the flour, baking powder, % teaspoon salt
and ¥ teaspoon pepper in a large bowl; make a well in the center.
Separate 2 eggs, putting the whites in a large bow! and the yolks
in'the well in the flour. Whisk the milk, 2 tablespoons vegetable
oil and ¥ tablespoon teriyaki sauce into the yolks, then whisk into
the flour; stir in the scallions. Whisk the egg whites until stiff;

fold into the batter.

3. Heat a large nonstick skillet over medium-high heat; brush with
vegetable oil. Ladle % cup batter into the skillet for each pancake.
Cook, flipping once, until golden, about 4 minutes. Keep the
pancakes warm on a baking sheet in the oven as they are done.
4. Heat the remaining 1 tablespoon vegetable oil in the skillet and
crack in the remaining 4 eggs; season with salt and pepper. Cook
until the whites are set but the yolks are still runny, 3 minutes.
Whisk the remaining 2% tablespoons teriyaki sauce, the sesame oil,
vinegar and 1teaspoon water in a small bowl.

5. Divide the pancakes, broccoli, sausage and fried eggs among
plates. Serve with the sauce.

Per serving: Calories 580; Fat 31 g (Saturated 7 g); Cholesterol 305 mg;
Sodium 1,101 mg; Carbohydrate 50 g; Fiber 4 g; Sugars 7 g; Protein 25 g
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LOW-
CALORIE
DINNER

SEARED HALIBUT WITH
BRUSSELS SPROUTS HASH

ACTIVE: 35 min | TOTAL: 40 min | SERVES: 4

1  pound Brussels sprouts, trimmed and quartered
4 red-skinned potatoes (about 1 pound)

Y  cup extra-virgin olive oil

Kosher salt and freshly ground pepper

1  Gala apple, peeled and cut into small pieces

1  serrano chile pepper, thinly sliced (seeded for less heat)
1% teaspoons fresh thyme, chopped

4  6-ounce skinless halibut fillets

3%  cup apple cider

2% teaspoons white wine vinegar

1 tablespoon unsalted butter

Chopped fresh parsley, for topping

1. Combine the Brussels sprotits.and 2 tablespoons water in a
microwave-safe bowl;.cover with plastic wrap and put the bowl on
a plate. Prick the potatoes.with a fork and place around the bow!
on the plate. Microwaveithe Brussels sprouts and potatoes until the
Brussels sprouts are bright green, 7 minutes, then continue cooking
the potatees untiljust tender, 3 to 4 more minutes. Let both cool
slightly;-then'drain the Brussels sprouts and chop the potatoes.

2. Heat 2tablespoons olive oil in a large nonstick skillet over
medium-high-heat. Add the Brussels sprouts and potatoes;
seasen with salt and pepper and cook, stirring, until browned,
about 5 minutes. Add 1 more tablespoon olive oil, the apple,
serrano and thyme, and cook until the apple softens, 5 minutes.
3. Meanwhile, heat the remaining 1 tablespoon olive oil in a
separate large nonstick skillet over medium-high heat. Season
the fish with salt and pepper; add to the skillet and cook, turning
once, until just cooked through, about 8 minutes.

4. Divide the hash among plates; top with the fish. Add the cider
and 2 teaspoons vinegar to the fish skillet; simmer until reduced,
about 2 minutes. Remove from the heat and swirl in the butter
and the remaining % teaspoon vinegar; season with salt. Spoon
over the fish and hash; top with parsley.

Per serving: Calories 440; Fat 18 g (Saturated 4 g); Cholesterol 84 mg;
Sodium 395 mg; Carbohydrate 37 g; Fiber 7 g; Sugars 11 g; Protein 35 g
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LOW-
CALORIE
DINNER

FLANK STEAK WITH
CABBAGE AND BACON

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

2 slices thick-cut bacon, chopped
44 cup vegetable oil

1  onion, chopped

% head Savoy cabbage, thinly sliced

3 tablespoons white wine vinegar

2  tablespoons sugar

1 cup low-sodium chicken broth

Kosher salt and freshly ground pepper

1 flank steak (about 1% pounds), halved lengthwise

1 tablespoon paprika

1  teaspoon garlic powder

¥  cup chopped fresh parsley (or a mix of parsley and dill)

1. Cook the bacon with 2 tablespoons vegetable oil in a large
Dutch oven over medium-high heat, stirring occasionally,

until crisp, about 5 minutes. Add the onion and cook, stirring
occasionally, until softened, about 3 minutes. Add the cabbage,
vinegar and sugar. Stir in the chicken broth, % teaspoon salt and

a few grinds of pepper and bring to a boil. Reduce the heat to a
steady simmer, cover and cook, stirring occasionally, until tender
and slightly saucy, about 15 minutes.

2. Meanwhile, put each piece of steak between 2 sheets of plastic
wrap and pound with the flat side of a meat mallet or heavy skillet
until about ¥ inch thick. Season generously with salt and pepper,
then sprinkle all over with the paprika and garlic powder.

3. Heat the remaining 2 tablespoons vegetable oil in a large skillet
over medium-high heat. Add the steak and cook until browned,
about 3 minutes per side for medium rare. Transfer to a cutting
board to rest 10 minutes, then slice.

4, Stir the parsley into the cabbage mixture and season with salt
and pepper. Serve with the steak.

Per serving: Calories 490; Fat 27 g (Saturated 7 g); Cholesterol 109 mg;
Sodium 742 mg; Carbohydrate 21 g; Fiber 6 g; Sugars 11 g; Protein 42 g
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COCONUT CREAMED KALE

Heat 2 tablespoons coconut oil in a Dutch oven. Add 2 diced
shallots, 1tablespoon minced ginger, 2 minced garlic cloves and
¥ sliced seeded Fresno chile; cook until softened. Stir in 10 ounces
chopped kale, one 13.5-ounce can coconut milk and % cup water;
season with salt and pepper. Cover and simmer until tender,

12 to 14 minutes. Stir in the juice of % lime. Top with fried oniofs.

SHAVED CAULIFLOWER-APPLE SALAD

Whisk 3-tablespoons olive oil with 2 tablespoons white wine
vinegar, 1 grated garlic clove and 1teaspoon maple syrup in a
large bowl; season with salt and pepper. Add % very thinly sliced
small head cauliflower, 1 sliced Gala apple, 5 cups baby greens,
¥ cup fresh parsley and 2 tablespoons chopped chives. Toss and
season with salt and pepper.

MUSHROOM COUSCOUS

Cook 8 ounces sliced eremini mushrooms in butter in a large
skillet over medium-high heat, 4 to 5 minutes. Season with salt
and pepper. Add 1teaspoon each chopped garlic and thyme;
stir 1 minute, then remove to a plate. Add 1% cups chicken broth,
2 tablespoons butter and a pinch of salt to the skillet. Bring to a
boil, then pour over 1 cup couscous in a bowl. Cover and set aside
5 minutes. Stir in some chopped parsley and the mushrooms.
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GLAZED CARROTS WITH PEPITAS

In a large skillet over medium-high heat, cook 1% pounds thinly
sliced carrots in butter and % teaspoon each pumpkin pie spice,
salt and pepper, 3 minutes. Stir in 1 cup water and 1 tablespoon
each cider vinegar and dark brown sugar. Cover and simmer until
tender, 12 to 14 minutes, stirring once. Add 1 tablespoon butter
and simmer, uncovered, until glazed, 3 to 5 more minutes. Season
with salt and pepper; top with pepitas.
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INSIDE THE

Test Kitchen

Go behind the scenes of thisissue.

CHILI FOR ALL

"My youngest sister cooks with a lot of
beans and other legumes—she's vegan,
plus she's on a budget (she recently
graduated from college)-She;makes

an amazing lentil taco thatinspired me
to create the lentil chili baked potato

on page /8. It's a simple, inexpensive
recipe, and lentils are a great
vegetarian substitdtefor
ground beef!"

Melissa Gaman
Recipe Developer

HOT OR NOT?

Keep an eye out for shishito
peppers this time of year. The
skinny Japanese peppers have
become a popular menu item, and
they're showing up in grocery stores
now, too. People love the peppers
in part because of the game of
chance: One in 10 is extra spicy!
We grilled shishitos to serve

with the sandwich on page 76,
and Ina Garten pan-seared them
for an appetizer on page 96.

MIX A LOT

Coleslaw mixes aren't just shredded
cabbage anymore! When we were
shopping for the salad on page 72,

we found blends made with beets,
broccoli, Brussels sprouts, cauliflower,
kale, kohlrabi, radicchioc and more.

And you can turn any of them into a
super-quick side: Just toss with citrus
juice whisked with a bit of oil, some salt
and chopped fresh herbs.

FOOR PHOTOS: RYAN BAUSEH; FOOD STYLING: IAMIE KIMM. -
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' Veggie Lover's P
Mlx MatCh Fried Rice y =

Make a super-quick dinner
with your favorite ingredients!




PICK YOURRICE

Start with 3 cups cold cooked long-grain white or brown rice. (Or cook 1% cups rice as the label directs,
using ¥ cup less water than recommended and no butter or oil; spread out on a baking sheet and let cool.)

__________9_________

PREP YOUR PROTEINS

Prepare 1 cup total of the following ingredients (choose up to 2; do not precook).

* Bacon, » Canadian bacon « Skinless, boneless = Cured chorizo or « Deli-sliced pastrami,
roughly chopped or ham, diced chicken thighs, cut into Chinese sausage, cut into Y2-inch strips
1-inch cubes cut into 1-inch cubes
» Firm tofu, cut = Ground beef = Pancetta, cut into + Shrimp, peeled, deveined ~ « Rotisserie chicken,
into 1-inch cubes or pork Ya-inch cubes and roughly chopped cut into 1-inch cubes

CHOOSE YOUR MIX-INS

Prepare 1 cup total of the following ingredients (choose up to 3).

Kale, inach or Bell'pepper, chopped Broccoli or cauliflower, Pineapple, chopped

Baby bok choy,
chopped watercress, chopped chopped
’
Mushrooms, sliced Red onion, chopped Snow peas, Carr‘ots, shredded Green beans,
thinly sliced chopped
MAKE THE FRIED RICE

® Heat 1 tablespoon vegetable oil in a large nonstick skillet or wok over high heat. Add 1 beaten egg, swirl the pan
to coatiand cook until half set, about 10 seconds. Remove to a plate.
@ Add your proteins to the skillet, season with salt and stir-fry until golden brown and almost cooked through.

Remove to a bowl.
® Add % to 1 tablespoon more vegetable oil to the skillet, then stir in your mix-ins. Season with salt and add 1teaspoon
soy sauce, fish sauce or Asian chili sauce and 1teaspoon grated ginger or garlic. Stir-fry until crisp-tender, 2 minutes.
® Add the cooked rice, spreading it out; heat through, about 3 minutes. Return the egg and proteins to the pan,
stirring to break up the egg. Divide among bowls.

FINISH THE DISH

Top the fried rice with up to 2 of the following.

= Chopped cashews » Chili ail « Fresh cilantro « Lime juice « Sliced scallions » Toasted sesame oil
or peanuts

LEFT PHOTO: RYAN DAUSCH; FOOD STYLING: ADRIENNE'AN DERSON;. PROP STYLING: PAIGE HICKS, PINEAPPLE: RALPH SMITH. ALL OTHERS: GETTY IMAGES (9).
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Tailgating time! Check out

the stars'best recipes,
including these Buffalo chicken
sliders on page 110.




Weekend
Cooking
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Ina’s newest book, Cook ke a Pro, shows us how to
up our game in the kitchen. Her assistant Lidey Heuck
was lucky enough to get all the tips firsthand.

AZINE ® OCTOBER 2018
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s first jobs go,

Lidey Heuck couldn’t

have done much
better than this one: Three days after
graduating from Bowdoin College
in Maine in 2013, the English major
reported for duty in East Hampton,
NY, as Ina Garten’s new assistant and
social media director. Her friends were
in awe, her classmates were jealous and
her father—well, he was just confused:
“He had no idea who Ina was,” Lidey
says. “So he said, “Wait, you just got this
expensive education and you’re going
to be an assistant to a chef?””

He didn’t realize at the time that
his daughter had landed one of the
most fabulous jobs on the planet.
Lidey, a longtime Ina fan, would soon
be exploring extraordinary markets,
meeting world-famous chefs, and
cooking side by side with the
Barefoot Contessa herself.

If you ask Lidey how she got the gig,
she’ll tell you that she was lucky: She
happened to have a college friend whose
dad happened to know Ina, so she wrote
her a letter, the friend’s dad delivered
it, and next thing you know, she was
taking three ferries down the coast to
the Hamptons for an interview. But
as Ina explains, there’s a littlemore to
the story. She had been looking te hire
someone for a while (she’d even posted
a help-wanted ad in The East Hampton
Star), but no one seemed quite right.
Then Lidey's letter arrived. “When I met
her, she was smart.and so lovely and
had a great social media plan. At one
point I asked'her, “‘What drives you crazy
incollege? and she said, "When my
roommates don’t clean up the kitchen.”
I theught, “You're hired!””

Also, Lidey ate a giant piece of coffee
cake at the interview. This wasn’t
officially part of the test, but when Ina
and her longtime assistant Barbara
Libath offered it, Lidey wasn’t about to
say no. “It was the biggest piece of coffee
cake I'd ever seen,” she says. “I thought,
‘I'm going to eat this whole thing
because food is really important to her.””

Ina laughs about this story now because
she hadn’t even made the cake—she’d
bought it from Mary’s Marvelous, one of
her favorite local caterers.

Lidey started the job a few weeks
later, and soon after, Ina took her to
the Williams Sonoma store in nearby
Bridgehampton. Like a scene out of a fairy
tale—or maybe an Oprah episode—Ina
offered to outfit Lidey’s home kitchen
with all new gear: sauté pans, knives, a
KitchenAid stand mixer, baking dishes, a
food processor. “It was like a wedding!” Ina
says. She wasn’t just being generous; she
wanted to make sure her new assistant was
training with the right tools. “Cooking is
like any skill,” Ina says. “You have to keep
doing it. Lidey had been cooking alot en
her own and [ wanted her to haveafully
equipped kitchen.”

The investment morethan
paid off. Lidey, now five years
into the job, hag become a trusted
recipe testepand haseven started
helping develop recipes. “I was
workingon.a sgroppino recipe,
anJtalian cocktail with vodka and
sorbet;and all the lemon sorbets
tasted like lemon Pledge to me,
so I was trying different flavors,”
Ina says. “I made a version with
raspberry sorbet and it was good,
but it wasn’t quite there. Then
Lidey suggested adding vanilla
ice cream, sort of a berries-and-
cream idea. It was delicious! It’s so nice to
see how she has grown.”

Lidey contributed in all sorts of ways to
Ina’s latest book, Cook Like a Pro, handing
over a recipe from a friend for a chicken
Waldorf salad that she used to love and
getting Ina to try shishito peppers
for the first time. “I had never had one -
before in my life!” Ina says. Lidey seared

9 S R e COOK
them in a skillet with olive oil until they s
were charred and then added a little lime 1
juice and sea salt. They, too, turned out
to be book-worthy.

“I think I've come a long way,” Lidey says.
And for the record, so has Lidey’s dad. “He’ll
call me now and say, ‘I'm watching Ina
make this dessert, and it looks soooo good!”

[}
Making
pizza
with
Katie
Lee!

Find these recipes and more in
Ina's new book, Cook Like a Pro
($35; Clarkson Potter). )

TURN THE PAGE TO TRY RECIPES >
FROM INA'S NEW BOOK.
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Weekend
Cooking &

- SHISHITO
PEPPERS
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Weekend

Cooking

CLASSIC DAIQUIRIS,
UPDATED

ACTIVE: 20 min | TOTAL: 30 min
MAKES: 6 drinks

1  cup sugar, plus extra for dipping
the glasses

1  lime, cutin half

1% cups freshly squeezed lime juice (9 limes)

1% cups Bacardi Gold dark rum

Very thin whole slices of lime, for serving

1. Combine the sugar with 1 cup water in a small saucepan
and heat until the sugar dissolves completely. Set aside

to cool or refrigerate for up to 2 weeks.

2. When ready to make the cocktails, rub the cut lime on the
rims of 6 glasses and lightly dip the rims in a plate of sugar.
Turn the glasses upright and set aside to dry.

3. Combine the lime juice, 1 cup of the sugar syrup and the
rum in a pitcher. Fill a cocktail shaker % full with ice, pour in
enough cocktail mixture to cover the ice, place the lid on the
shaker and shake for a full 30 seconds, until very cold. (Time
it; it's longer than you think!) Fill the prepared glasses % full
with ice and strain the daiquiris into the glasses, garnish with
the lime slices and serve ice cold. Repeat until you've used all
of the cocktail mixture.

PRO TIP: Limes at room temperature give more juicethan
cold ones. Roll the whole limes on a board withthe heel of
your hand before squeezing them to release more juice.

SAUTEED
SHISHITO PEPPERS

ACTIVE: 10 min | TOTALA0,min
SERVES: 4to 6

Good olive oil

%  pound shishito peppers
Kosher salt and freshly ground black pepper
% lime

Flaked(sea salt, such as Maldon

¥rHeat 2 tablespoons olive oil in a large (12-inch) sauté pan
over medium to medium-high heat. When the oil is hot,

add the whole peppers in one layer and sprinkle them with

1 teaspoon kosher salt and % teaspoon black pepper. Cook for
4 to 6 minutes, tossing often until blistered and browned.

2. Off the heat, squeeze some lime juice on the peppers and
sprinkle with flaked sea salt. Serve hot right from the pan

or transfer to a small serving dish. Have a dish nearby for
discarding the stems.

PRO TIP: Acids such as lime juice, lemon juice and vinegar
often add a delicious edge to savory foods like these peppers
and give them more depth of flavor.
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CHICKEN & SPINACH
WALDORF SALAD

ACTIVE: 45 min | TOTAL: 1 hr 25 min
SERVES: 4 to 6

1% pounds bone-in, skin-on chicken
breasts (2 large)

%5 cup good olive oil, plus extra for roasting the chicken

Kosher salt and freshly ground black pepper

pound thick-cut bacon, such as Nodine's

cup whole roasted, salted Marcona almonds

cup whole roasted, salted cashews

cup whole walnut halves

tablespoons apple cider vinegar

tablespoon good Dijon mustard

teaspoons liquid-honey

cups babyfrisée, washed, spun dry

and slicediin 1%-inch pieces

cups curly kale, ribs removed, washed, spun dry,

stacked and thinly sliced crosswise

ounces baby spinach, washed and spun dry

‘cup golden raisins

ounces extra-sharp Cheddar, grated

crisp red apple, unpeeled

soft-boiled eggs, peeled and quartered (see tip)

RSO RE G R
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1. Preheat the oven to 350°. Arrange three racks evenly
spaced in the oven. (If you only have two racks, space
them evenly.)

2. Place the chicken, skin side up, on a sheet pan. Rub

with olive oil, sprinkle with salt and pepper and roast for

35 to 40 minutes, until the internal temperature is 140°.
Cover the pan with foil and set aside to cool for 10 minutes.
Discard the skin and bones, and shred the chicken by hand
into 1-by-3-inch pieces.

3. Place the bacon on a wire cooling rack set on a

second sheet pan and roast along with the chicken for

20 to 30 minutes, until browned. Remove the bacon

to a plate lined with paper towels, cool and cut in large dice.
4. On a third sheet pan, combine the almonds, cashews and
walnuts and roast for 10 to 12 minutes, tossing once, until
lightly browned. Set aside to cool.

5. In a 2-cup measuring cup, whisk the % cup of olive oil
with the vinegar, mustard, honey, 1% teaspoons salt and

% teaspoon pepper, and set aside.

6. In a large serving bowl, combine the frisée, kale, spinach,
raisins, Cheddar, chicken, bacon, nuts, 1 teaspoon salt and
% teaspoon pepper. Before serving, grate the apple on top
and add the eggs. Pour the dressing over the salad and
toss gently. Serve at room temperature.

PRO TIP: For soft-boiled eggs, place the eggs in a medium
saucepan of boiling water, lower the heat and simmer for
exactly 6 minutes. Set aside for 2 minutes.



o HILLSHIRE FARM® TURKEY
y, 5 SLOW ROASTED FOR HOURS.
AND DEVOURED IN SECONDS.
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HILLSHIRE
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®

At Hillshire Farm?’, right after we carve our deliciously seasoned turkey, we double seal
every slice for freshness. Which leads to the best Turkey, Arugula & Tomato sandwich
you’ve ever tasted. Visit HillshireFarm.com for more sandwich inspiration.

®©2017 TYSON FOODS, INC.



FRESH FIG &
RICOTTA CAKE

ACTIVE: 40 min | TOTAL: 1 hr 45 min
SERVES: 8

10 tablespoons (1% sticks) unsalted butter,
at room temperature

cup granulated sugar

extra-large eggs, at room temperature
cup fresh whole milk ricotta, at room temperature (see tip)
tablespoons sour cream

teaspoon pure vanilla extract

teaspoon grated lemon zest

cups all-purpose flour

tablespoon baking powder

teaspoon kosher salt

large (or 12 medium) fresh figs, stems removed,

quartered through the stem

1  tablespoon turbinado sugar, such as Sugar in the Raw
Créme fraiche, for serving

&

1. Preheat the oven to 375", Butter and flour a 9-inch round
springform pan, tapping out the excess flour.
2. Place the butter and granulated sugar in the bowl of an electric

mixer fitted with the paddle attachment and beat on medium speed

for 3 minutes, until light and fluffy, scraping down the bow| with a
rubber spatula. With the mixer on medium low, add the eggs;
one at a time, scraping down the bowl and mixing until smooeth:
Add the ricotta, sour cream, vanilla and lemanzest and mix until
combined. Don't worry; the ricotta will make'it leek lumpy.

3. In a small bowl, sift together the flour, baking powder and salt.
With the mixer on low, slowly add the dryingredients to the batter,
mixing just until combined. Pour the batter into'the prepared pan
and smooth the top. Arrange the figs'on the cake, cut sides up,

in snug but not overlapping concentrie.circles. Sprinkle with the
turbinado sugar and bake for 35 to'45 minutes, until the top

is lightly browned and'a toothpickinserted in the center

comes out clean. '

4. Allow the cake to ¢ool'in'the pan on a baking rack for

15 to 20 minutes, transferito a cake plate and serve warm with
créme fraiche on'the side.

PRO TIP;Singe ricotta is such an important flavor in this cake, try
to use-fresh ricotta from an Italian specialty store.
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Ina

After working side by side with her idol, Lidey Heuck
has learned a few things about great cooking and
entertaining. Here are her top five takeaways.

LESS IS MORE. You don't need to fill your kitchen cabinets with
tons of fancy gadgets—you can make fabulous food with a good
knife, a mixing bowl and a stack of sheet pans.

KEEP THE FOOD SIMPLE. If you use fresh high-quality
ingredients that are in season, they will shine in the most basic
dishes. Sometimes this means an extra stop at a farmers’ market
or specialty-food store, but it is so worth your time!

KNOW YOUR GUESTS. These days it seems like everyone has
something they can't or won't eat. Not everything you serve
has to be vegan, but there should be something absolutely
delicious for everyone to eat.

MAKE IT AHEAD. Get as much done as you can before your
guests arrive; entertaining will be so much less stressful and
more fun. No more spending half the party in the kitchen
finishing dinner!

DON'T GO OVERBOARD. Forget the fussy hors d'oeuvres; serve
little bites like roasted nuts and olives with drinks—it's less work
for you and people won't fill up before dinner is served!
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from your recipes by swapping out
half the _ w.® Why only half? Keeping half the sugar
(‘ , =@g is Importcmt for moisture, brownmg and rising. One cup of Stevia In The Raw
i has the same sweetness as one cup of sugar and pairs well with bold flavors
sugr InTheraw® | like in this Mecha Cake with Peanut Butter Frosting. Get this sweet recipe
and more at InTheRaw.com
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DELICIOUS

NOTHING ELSE TASTES LIKE




Weekend

You can make these breakfasts on a single shieet pan.
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Weekend
Cooking

SHEET-PAN
HUEVOS RANCHEROS

ACTIVE: 40 min | TOTAL: Thr 20 min | SERVES: 6

15 small corn tortillas,
each cut into 6 wedges
3 tablespoons vegetable oil
1% teaspoons ground cumin
15 teaspoon chili powder
Kosher salt and freshly ground pepper
1  dried ancho chile pepper, stemmed
1  14.5-ounce can tomato sauce
1 scallion, roughly chopped
1  jalapefio pepper, thinly sliced
Y% cup packed fresh cilantro,
plus more for topping
1  16-ounce can chili beans in sauce
12 large eggs
1  ripe avocado, chopped
3% cup crumbled Cotija cheese
Lime wedges, for serving

1. Preheat the oven to 425°, Line a rimmed
baking sheet with foil. Add the tortilla wedges,
drizzle with the vegetable oil and sprinkle
with ¥z teaspoon cumin, the chili powder,

% teaspoon salt and a few grinds of pepper;
toss until well coated. Spread on the baking
sheet in a single layer and bake, stirring
occasionally, until crisp, 20 to 30 minutes.
2, Meanwhile, combine the anchg chile and
Y4 cup hot water in a blender, ket stand until
the chile is softened, about 5 minutes. Add
the tomato sauce, scallion, half'the jalapefio
slices, the cilantro, remaining 1 teaspoon
cumin, % teaspoonisalt and a few grinds of
pepper; puree until smooth. Lightly mash
the chilibeans in their sauce in a medium
bowl until.ehunky.

3. Remove thetortillas from the oven.
Drizzle with about ¥ cup of the ancho sauce
and topevenly with the mashed beans.
Craek the eggs on top, spacing them out;
season with salt and pepper. Gently run a
rubber spatula through any thick egg whites
to break them up and help the eggs cook
more evenly. Bake until the egg whites are
opaque, 15 to 20 minutes.

4. Drizzle with 1 cup more ancho sauce.
Top with the avocado, cheese, remaining
jalapefio slices and more cilantro; serve
with lime wedges and the remaining

ancho sauce.
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SHEET—PAN
CHICKEN AND WAFFLES

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

Cooking spray

4  skinless, boneless chicken breasts
(6 to 8 ounces each), cut on an
angle into thirds

Cup sour cream

teaspoon garlic powder

3%  teaspoon cayenne pepper

Finely grated zest of 1lemon

Kosher salt and freshly ground

black pepper

cups cornflakes, finely crushed
tablespoons extra-virgin olive oil
tablespoons chopped fresh thyme
tablespoons unsalted butter,

at room temperature

12 frozen home-style waffles

Maple syrup, for serving

12
%

(oW SN (S TR |

1. Positiorra rack in the upper third of the
oven and preheat to 450°. Coat a rimmed
baking sheet with cooking spray. Toss the

chicken pieces with the sour cream, garlic

powder, cayenne, half the lemon zest,

s teaspoon salt and a few grinds of black
pepper in a large bow! to coat. Set aside.

2. Put the cornflakes in a shallow dish and
stir in the olive oil, 1 tablespoon thyme
and a pinch each of salt and black pepper.
Coat the chicken in the cornflake mixture,
pressing to adhere. Place on the prepared
pan and lightly coat with more cooking
spray. Bake until lightly browned on top,
about 15 minutes.

3. Meanwhile, mix the butter with the
remaining lemon zest and 1 tablespoon
thyme in a medium bowl. Season with salt
and black pepper and set aside.

4. Remove the baking sheet from the oven
and move the chicken to one side. Arrange
the waffles in two rows on the other side
of the pan, overlapping them. Bake, flipping
and rotating the waffles halfway through,
until a thermometer inserted into the
thickest part of the chicken registers 165"
and the waffles are toasted and hot,

10 to 15 minutes.

5. Spread the lemon-thyme butter evenly
over the waffles. Serve the chicken and
waffles with maple syrup.

s v v{-;': 'I
SHEET-PAN
APPLE SPICE PANCAKE

ACTIVE: 30 min | TOTAL; 1 hri0&min | SERVES: 6

FOR THE PANCAKE

35 cup granulated sugar

3% cup packed light brown sugar
2 teaspoons apple pie spice

3. tablespoons unsalted butter,

at room temperature

3.’ Golden Delicious or Gala apples,
peeled, cored and sliced into
- to ¥-inch-thick rounds

1% cups all-purpose flour

1 cup whole-wheat flour

1  tablespoon baking powder

1% teaspoons baking soda

1 teaspoon salt

2 cups whole milk

3% cup whole-milk Greek yogurt

2 large eggs

1% teaspoons pure vanilla extract

FOR TOPPING

1  cup confectioners’ sugar

5 teaspoons apple cider

Y  teaspoon apple pie spice

Maple syrup and/or whipped cream,
for serving

1. Make the pancake: Preheat the oven

to 450°. Mix the granulated sugar, brown
sugar and pie spice in a large bowl. Rub a
rimmed baking sheet with 2 tablespoons
butter and arrange the apple slices on top
in a single layer; sprinkle with % cup of the
sugar mixture. Bake until the apples are
tender and the baking sheet is mostly dry,
25 to-30 minutes.

2. Meanwhile, whisk both flours, the baking
powder, baking soda and salt into the
remaining sugar mixture. Whisk the milk,
yogurt, eggs and vanilla in a separate bowl.
Stir the milk mixture into the flour mixture.
3. Pour the batter over the apples and
gently spread to cover. Bake until dry on
top and a toothpick inserted into the center
comes out clean, 12 to 15 minutes. Brush
with the remaining 1 tablespoon butter.

Let cool 15 minutes.

4. Make the glaze: Stir the confectioners’
sugar, cider and pie spice in a bowl. Drizzle
over the pancake. Cut into squares, invert
onto plates and serve with maple syrup
and/or whipped cream.



START YOUR DAY

Whether you're enjoying a leisurely

weekday breakfast or a popular weekend brunch,
let honey inspire you with its deliciously unique
flavor and endless possibilities. Honey is a versatile
ingredient that can elevate your mornings and
turn any breakfast staple into something truly
exceptional, like this Honey Tres Leches French
Toast. Featuring vanilla, warm spices and
naturally sweetened with honey, this French Toast
is topped with fresh berries and is a breakfast
worth savoring. A true back-to-basics ingredient,
adding honey to your family’s bre .

is a decision you can feel good about!

For more honey recipes, inspiration and
cooking tips, visit honey.com

thlondt
Honey
Boara™




Boneless Ham Steak is on easy
way to add flavor to any breakfast,
whether it's a quick morning meal
or this deliciously indulgent crépe.

~ THERE’S NO BETTER WAY TO START THE DAY THAN NGREDIENTS |
- = BY SHARING A MORNING MEAL WITH FAMILY & FRIEHDS-.«_---.—- i cﬁépss: £ 4
4% Handcrafted Smithfield quality meats make iteasytoturn 1 cup alpurpose flouieg .
a meal into a masterpiece with mouthwatering, memorable 1% cups milk ;

dishes like the two delicious recipes featured here.

ingredients in blender and process until combined. Allow
d for 10 minutes. 2. Heat a 12-inch nonstick sauté pan over
um heat and lightly coat with butter. Add % cup batter and swirl
tribute evenly and completely cover bottom. Cook until crépe is
ly browned, lift lightly with spatula and flip over. Cook another
inutes and remove to plate: Continue cooking remaining crépes.

1. Preheat oven to 375°.

* pan and fry eggs until whites | y

~ lined baking sheet, using 1 crépe at.a time,
steak followed by cheese, eqg and asparagus.

- pepper and fold crépe. Bok

and warm crépe. Serve with

Sepsrsssbsnsunn ssssnans

| BACON
i CINNAMO

(E5\7 Smithfield
==

L=

Great on its own
elevate any breakfa:
adds an unexpected twis
in this sweet and savory d

Smithfield” Bacon, your favorite flavor 3
refrigerated, prepared large cinnamon rolls with

. Preheot oven to 375°. Separate strips of bacon an
S — single layer on lightly sprayed, foil-lin king
S stretching each strip by an inch or two. Bake for 7-9 min
bacon begins to curl slightly and fat begins to render.
from pan with spatula while warm, draining on

" - Tt : oven temperature to 350", Open can of cinnamon
Ejﬂvor haﬂSﬁ@m . dough into rolls and reserving icing. Carefully'un

o into strips and lay out horizontally. Lay partially coo |
m l le ® . on top edge of dough strips, placing bacon so that half is on the do
and half above dough, and roll back up into original shape. 3. Bake

cinnamon rolls according to package instructions, then microwave

Discover more ways to enjoy brunch at Smithfield.com, cing and top.




PROUD SPONSOR OF

Flavor hails from NOKID
Smlthﬁeld \ HUNGRY

KIDS ARE ON THE PATH TO SUCCESS WHEN THEY BEGIN EVERY DAY WITH THE MOST IMPORTANT MEAL.
FOR BREAKFAST INSPIRATION, VISIT SMITHFIELD.COM.
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Weekend
Cooking

Try these easy tailgating recipes from some
of Food Network'’s biggest football fans.

TRISHA YEARWOOD'S
POTATO SKINS

ACTIVE: 50 min | TOTAL: 1 hr 50 min
MAKES: about 24

3% pounds (about 12 medium)
red potatoes

2 tablespoons olive oil

8 slices bacon

2 tablespoons salted butter, melted

Salt and freshly ground black pepper, to taste

2% cups (about 10 ounces) grated sharp
cheddar cheese

%  cupsour cream

Y%  cup finely chopped scallions

1. Preheat the oven to 400°. Wash the
potatoes and pierce them all over with a
fork. Rub them with the oil and place on a
baking sheet. Bake until tender, 45 minttes
to 1 hour. Remove the pofatoes from the
oven and halve lengthwise, Set aside to.cool
for about 15 minutes. Meanwhile, turn.on
the broiler.

2. While the broiler is heating, using
kitchen shears, cut the.bacon into small
pieces. Cook in'a medium skillet over
medium heat, stirring occasionally,

until crispy,about1® minutes. Drain on

a paper towel=lined plate and set aside.

3. When'the potatoes are cool enough to
handle, seoop out the flesh and save it for
another use. Brush the insides of the skins
withithe melted butter and sprinkle with
salt and pepper. Place on the baking sheet
and broil until the skins begin to crisp,

2 to 3 minutes. Flip the skins over and broil
for another 2 to 3 minutes.

4. Remove the baking sheet from the oven
and fill each potato skin with the cheese and
bacon. Put back under the broiler until the
cheese melts, 3 to 5 minutes. Remove and
top with a dollop of sour cream and a few
pieces of scallion.

“This recipe started as' a"way to use |
skins left over from baked potato soup, but
now it's the main event whenever | tailgate.”

POTATO SKIMS RECIPE REPRINTED FROM TRISHA'S TABLE: MY FEEL-GOOD FAVORITES FOR A BALANCED LIFE BY TRISHA YEARWOOD WITH BETH YEARWOOD BERNARD.

COPYRIGHT £ 2015 BY TRISHA YEARWOOD, PUBLISHED'BY CLARKSQN POTTER/PUBLISHERS, AN IMPRINT OF PENGUIN RANDOM HOUSE LLC.

PHOTOS: RYAN DAUSCH; FOOD STYLING: BARRETT WASHBURNE; PROP STYLING: SARAH SMART.
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Weekend

Cooking

JEFF MAURO'S BUFFALO CHICKEN SLIDERS active:40min 1 Torai:1hr 1 MaKes: 1810 24

1  tablespoon vegetable il
2  pounds skinless, boneless
chicken thighs
Kosher salt and freshly ground black pepper
1  tablespoon packed dark brown sugar
2  teaspoons paprika
14 teaspoon cayenne pepper
1  cup hot sauce (such as Frank’s RedHot)
18 to 24 small rolls (such as Hawaiian or
Parker House), buttered and toasted
Ranch dressing, for serving
1  cupcrumbled blue cheese
Sliced tomato and lettuce leaves, for serving
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1. Preheat the oven to 400°. Heat a 12-inch ovenproof skillet over medium-high heat.

Add the vegetable oil. Sprinkle both sides of the chicken with salt, black pepper, the

brown sugar, paprika and cayenne. Add the chicken to the skillet and sear until golden

on both sides, about 4 minutes.

2. Add the hot sauce to the skillet and bring to a simmer, then place’in the oven tocook
until an instant-read thermometer inserted into the chicken registers 160°, 12 to\15 minutes.
Let the chicken cool in the skillet, then pull the meat with your fingers..Adjust:the seasoning
if necessary.

3. Preheat the broiler. Transfer the skillet to the broiler and cook until crispy and caramelized
on top, about 4 minutes.

4. For the sandwich build: Place some chicken on the roll bottoms and top with ranch
dressing, blue cheese crumbles, tomato and lettuce. Close with the roll tops.

“This is a great way to get tons -of> Buffalo-wing
flavor without the bone! The key is using
chicken thighs, which are) so-darn succulent.”




GUY FIERI'S QUESD FUNDIDO acrive: 25 min I TOTAL 30 min I SERVES: 4t0 6 ;1

1 link fresh Mexican chorizo, Preheat the oven to 400", Cook the chorizo in a large cast-iron skillet over medium heat, F
casing removed breaking up the meat with a wooden spoon as it renders, about 5 minutes. Add the

%  yellow onion, minced onion, serrano and garlic and continue cooking until the chorizo is crisp and the onion is

1  serrano chile pepper, translucent, 5 to 7 minutes. Remove the mixture from the skillet and transfer to a bowl.
seeded and minced Toss the cheeses with the flour in a separate bowl.

2 cloves garlic, minced . Add the beer to the skillet, stirring and scraping up any browned bits fromthe bottom

%  cup shredded Oaxaca cheese of the skillet. Whisking constantly, add the cheese mixture a little bit at a time, whisking

% cup shredded mozzarella cheese until smooth and well blended. Stir in the beans, chiles and chorizo mixture.

1 cup shredded sharp cheddar cheese . Place the skillet in the oven and cook until the queso is hot and bubbly, abeut 5 minutes.

1  tablespoon all-purpose flour Garnish with scallions and tomato and serve with tortilla chips.

Y% cup dark beer
%  cup canned pinto beans,

drained and rinsed _ “How could you notclike-this winning
3%  cup canned diced roasted green chiles & dlsh? The serranos and roasted .

Chopped scallions and diced tomato,

for garnish & green chiles give it just enough kick

P et il ' to keep you caming back for more!” |

GUY'S
HOMEMADE
TORTILLA CHIPS

Cut 8 flour or corn tortillas

into wedges; fry in 350°

vegetable oil, a few at a time,

¢ until crisp, about 30 seconds
4  per side. Drain on paper
towels; season with salt,

cumin and a squeeze
of lime juice. 1

N
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KATIE LEE'S NO-BAKE CHOCOLATE-PEANUT BUTTER COOKIES

ACTIVE: 30 min | TOTAL: 1% hr 1 MAKES: 30

cup peanut butter 1. Line a baking sheet with parchment paper. Spread a generous 1 teaspoon peantt butter
butter crackers (such as Ritz; onto each of 30 crackers and then top with the remaining crackers. Place on the prepared
2 sleeves) baking sheet and refrigerate until the peanut butter is firm, 20 to 30 minutes.
cups milk chocolate chips 2. Put the chocolate chips in a microwave-safe bowl and microwavé,on medium power
Sprinkles, for decorating in 15-second intervals, stirring, until melted, about 1% minutes. Use 2(forks to dip each
sandwich into the melted chocolate until completely coated, then return te the baking
sheet. (If the chocolate starts to stiffen, return it to the microwave fora few seconds.)
After dipping the cookies in chocolate, decorate them with sprinkles.
3. Refrigerate the cookies until firm, about 30 minutes. Store in.an airtight container
at room temperature for up to 1 week,

“These are perfect for tailgating-because
you can sprinkle them with yeur team's
colors—plus they trayel really well."

AL



ADVERTISEMENT

Jif

A SMILE
“

" -

Made with that smooth,
fresh-roasted peanut

| LOVE TRAT

BELIEYE

taste you love,
Jif® Creamy Peanut Butter
is perfect for sandwiches,
snacking and spoons.

Keep up the
600D WORK

Spread some smiles with
sandwiches made with
Jif® Peanut Butter and

these lunchbox love-notes.

Jif

BELIEVEIN wae

DREAMS... E@ E

Jif Jif




ADVERTISEMENT

AND THAT YOU'RE
ONE OF A KIND!

| BELIEVE IN YOU!

o [SEAR

Kids’ imaginations are
endless—full of optimism

YOU MAKE MY and ideas that can help

f make the world a better
CAN STOP YOU! il oce Tratswhy I

i | Peanut Butter is partnering
S Rt e with Boys & Girls Clubs of
N ODED - America to nourish kids’
OPPER& potential and fuel their
imaginations.
Learn more about our
partnership by visiting
Jif.com/Imagine-If

AND NOTHING

AND ALWAYS
BE YOU!

BELIEVE IN
YI]IJHS[I.F'




PHOTO: RYAN DALISCH; STYLING: BLAKE RAMSEY.

THIS DESIGN
WILL WORK
WITHOUT
CARVING, TOO!

-

Dead Ringers

Set aside some Halloween candy this year to make a Day of the Dead-inspired
jack-o™-lantern: Use a serrated pumpkin-carving knife to cut out a nose shaped like
an upside-down heart and a mouth with notched teeth, then outline your carvings
with black licorice laces or candy buttons (attach with straight pins or hot glue).
Embellish the face by adding Life Savers, berry gummies, sliced licorice bites,
sour straws, Runts, Tic Tacs and flower-shaped gummies.
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Break out some candy melts and make a new Halloween treat.

Attach 2 candy eyeballs to
a white candy-coated apple

using more candy melts. ' w
Microwave 2 marshmallows

until puffed, 10 to 15 seconds.
Stir until smooth; let cool
slightly. Using a spoon, scoop
up the marshmallow (it will
stretch into a thread) and
wrap it around the apple.

Snip a marshmallow
in half diagonally,
then trim to make

2 triangles. Press
the cut sides in
black sanding sugar.

Attach to a white
candy-coated apple
using more candy
melts, then attach
2 green candies for
eyes. Pipe lines with
black icing.

Microwave black candy melts
until melted; transfer to a
small resealable plastic bag.
Snip a corner. While a white
candy-coated apple is still
wet, pipe a spiral onto one
side with the melted black
candy. Use a skewer to gently
drag lines out from the center
to create a web pattern. Let set.

BRI ALIEELEEARR STV NG ¥ AREN TACK- PROP STYLING: SARAH SMART
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-----------------------------------------------------

HOW TO COAT THE APPLES

Insert a lollipop stick or dowel into the top of 6 apples. Microwave 3 cups
white candy melts in 30-second intervals, stirring, until melted. Dip each apple
into the white candy and let the excess drip off. Transfer to a parchment-lined
baking sheet: let set before decorating unless otherwise directed.

Skeleton

Roll mini marshmallows
between your thumb
and index finger to
make themintoa

bone shape. Attach

the marshmallows

to a white candy-
coated apple in a hand
formation using more
candy melts.

PEPIIPIIPIRIRRER

‘Wefwwoﬂﬂ

Drag a skewer across
a white candy-coated
apple in 3 spots to
look like scratches.
Fill the scratches with
red gel icing.

Ghost

Make a puddle

of melted white
candy melts on
parchment; set a
white candy-coated
apple on the puddle
while still wet. Let
set, then pipe eyes
and a mouth with
black gel icing.

-
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Family Greatly
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They want snack food.
You want food-food.
And yet, everyone wins.

The '
. String Cheese I ck Full Snacks
sh to Satisfy

i oo J:" 'Erl"_l'{kx‘ i
{ Kraft ]
ia

Kids Really .
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PHOTOS: RYAN DAUSCH; CRAFT STYLING: MARCIE MCGOLDRICK.
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Using a paring knife, carve a hole that's wide enough
to fit a battery-powered candle in the bottom of the fruit.
If the fruit is solid in the center (like a pineapple),
cut out the flesh with the knife. If the fruit is hollow
{like 2 melon), use a spoon to scoop out the seeds and
scrape out some of the inside. Carve a face, then line
the inside of the face with parchment for an even glow.
Position the fruit over the candle.
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BASMAT|

AUTHENTIC AROMAS OF INDIA
UNLIMITED POSSIBILITIES

IN YOUR KITCHEN

’
ROYAL® Basmati Rice is the #1 selling
Basmati brand in the Countr

Harvested in the foothills of the H — Royal® Basmati Rice goes

through a 12 month aging proce : F'_'-g-each grain the authentic flavor
and aromaof India. Available in2 .5 D, 101b, 20Ib & 40Ib sizes.

www.authenticroyal.com . F




Maneet Chauhan scares up
her best Halloween snacks.

/' 'nManeet Chauhan's family,
Halloween is a monthlong
celebration. The Chopped judge,

4 her husband, Vivek, and their kids,

Shagun, 7, and Karma, 3, often go
through three sets of costumes in

a single season—one for trick-or-
treating, another for a night at her
Nashville restaurant Chauhan Ale

& Masala House and one more for a
party at their Franklin, TN, home. At
the restaurant and at home, Maneet

goes all-out with her Halloween treats.

“The spookier, the better!” she says.
“| don't get to make these dishes on
a regular basis, so there's no limit to
how creative I'll get.”
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HALL@WE&EN BEWH.EB ‘H‘miﬁu EGHS ACTIVE: 40 min | TOTAL: 1 hr (plus overnight refrigerating) | MAKES: 12

3% cup dark soy sauce

2 tablespoons chili oil

2 tablespoons loose black tea leaves
1 tablespoon Chinese five-spice powder
Kosher salt

1  teaspoon sugar

12 large eggs, at room temperature

3 tablespoons mayonnaise

1 tablespoon Chinese mustard

%  teaspoon Sriracha

Freshly ground pepper

Orange gel food coloring

Black sesame seeds, for garnish

126 FOOD NETWORK MAGAZINE ® OCTOBER 2018

1. Combine 7 cups water, the soy sauce, chili oil, tea leaves, five-spice powder, 2 teaspoons
salt and the sugar in a medium pot over high heat. Bring the mixture to a boil, then reduce
the heat to a simmer. Cover and simmer for 10 minutes. Turn off the heat, uncover and

let cool completely.

2. Meanwhile, bring a large pot of water to a boil. Gently add the eggs and cook for 7 minutes.
Remove the eggs and transfer to a bowl of ice water; let stand until cool to the touch.

3. Once the eggs have cooled, lightly crack the shells all over. The goal here is to make
enough cracks to allow the flavor of the soy sauce mixture to steep into the egg. (You can
also put them on a kitchen towel and roll gently.) Add the cracked eggs to the soy sauce
mixture, making sure they are completely submerged. Refrigerate for 24 hours,

4. Peel the eggs. Cut a small piece off the wide bottom of each egg so it will sit flat,

then cut off the top. Scoop out the egg yolks into a small bowl and mash them up with a
fork. Stir in the mayonnaise, mustard, Sriracha, a pinch of salt and a few grinds of pepper.
Tint orange with food coloring.

5. Pipe or scoop the filling into the egg whites. Sprinkle with black sesame seeds.
Refrigerate until ready to serve.

66 The key to creating the veins is cracking
the eggs properly: Don’'t be too gentle but don't
put too much pressure on them either. ¢
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CHEESY- PUMPKIN: PUFFS

ACTIVE: 30 min | TOTAL:1hr10 min | MAKES: 12

1  teaspoon extra-virgin olive oil

1  small red onion; minced

1 cup grated raw pumpkin (from one
8-ounce piece, peeled)

3 tablespoons finely chopped fresh

cilantro

1 teaspoon finely chopped peeled fresh
ginger

1% teaspoon garam masala

Kosher salt

1%  cup shredded Swiss cheese
1%  cup shredded American cheese
1 - cup shredded mild cheddar cheese
2  17-ounce boxes frozen puff pastry

(4 sheets), thawed
All-purpose flour, for dusting
1 large egg, beaten
1. Start by making the filling: Heat the
olive oil in a large skillet over medium-high
heat, then add the red onion and cook until
almost tender and translucent, about
4 minutes. Add the grated pumpkin, cilantro,
ginger, garam masala and a pinch of salt
and continue to cook until the pumpkin is
softened, about 2 minutes. Transfer the
mixture to a large bowl; let cool completely.
2. Stir the Swiss, American and cheddar
cheeses into the pumpkin mixture; season
with salt.
3. Preheat the oven to 425° and line a
baking sheet with parchment paper.
Unfold the puff pastry on a lightly floured
surface. Cut out 24 pumpkins with a 4-inch
cutter; arrange half on the prepared baking
sheet. If desired, cut out jack-o'-lantern faces
from the remaining pumpkins using a paring
knife. Heap 2 tablespoons of the filling in the
center of each pumpkin on the baking sheet
and brush the egg wash around the edges of
each. Put the remaining puff pastry pumpkins
on top. Seal the edges with a fork, then brush
with more egg wash. Bake until golden and
puffed, 20 to 25 minutes.

€& 1 love baking

with ginger—it adds
some heat, plus a layer
of freshness. & &

#

i
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SPAGHETTI WURM GUPS WITH BULBGNESE ACTIVE: 20 min | TOTAL:1hr | SERVES: 4

Kosher salt 1. Bring a pot of salted water to a boil. Add the pasta and cook as the label directs. Drain.

1  pound squid ink spaghetti 2. Meanwhile, heat the olive oil in a large skillet over medium-high heat. Add the onion

% cup extra-virgin olive oil and garlic and sauté, stirring occasionally, until the onion is translucent, about 10 minutes.
1  onion, diced 3. Add the ground beef and % teaspoon each salt and pepper and cook, breaking the meat
3 cloves garlic, minced into small pieces with a wooden spoon, until browned, about 10 minutes. Add the crushed
1  pound ground beef and diced tomatoes and their juices and the basil. Bring to a simmer and cook, stirring
Freshly ground pepper occasionally, until slightly reduced, about 15 minutes. Stir in the cheese just before serving.

1  14.5-ounce can crushed tomatoes 4. Divide the pasta among small cups and spoon the sauce over the top. Sprinkle with

1 14.5-ounce can diced tomatoes more cheese.

1% tablespoons chopped fresh basil
Y% cup grated pecorino romano cheese,
plus more for topping

€€ 1 like to serve party food
that starts a conversation. &' ¥
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€ € This drink is
the perfect balance
of sweet and tart,

hot and cold. ¥ & =

WITCHES' BREW

ACTIVE: 25 min | TOTAL: 25 min | SERVES: 8 “For i

8  Persian cucumbers, chopped pumui;m

2 jalapefio peppers (seeds removed instead of soda
for less heat), chopped Finish with just

% cupsugar a splash of soda

1  cup plus 2 tablespoons fresh lime juice

to sweeten.
(from about 10 limes) ;
Kosher salt

1 teaspoon ancho chile powder

2 cupslemon-lime soda

Gummy eyeballs or worms, for garnish

1. Puree the cucumbers, jalapefios, sugar and
%5 cup water in a blender until smooth. Strain
through a fine-mesh sieve into a large pitcher.
Add 1 cup lime juice to the pitcher and stir.
Refrigerate until ready to serve.

2., Pour the remaining 2 tablespoons lime juice
on a plate. Combine 2 tablespoons salt and the
chile powder on another plate. Dip the rims of
8 glasses into the lime juice, then into the salt
mixture. Add ice to the glasses. !
3. Add the soda to the pitcher and stir, then
divide the punch among the glasses. Garnish
with gummy candies.
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BELLE HARLEM:
HARLEM’S
FIRST CHEF’S TABLE

Belle Harlem is the most intimate

restaurant experience in New York

City. Diners feel like guests in Chef
Darryl and Melissa Burnette's home,
seated around their open kitchen at

a 12-seat chef's table. Chef Darryl

crafts each dish from his comfort-
food-inspired menu to the individual,

winning accolades for “one of the
best restaurants for comfort food in
the United States.” To book your seat
at the table, visit belleharlem.com.

BELLE HARLEM

2363 Adam Clayton Powell Jr. Blvd,
New York, NY 10030

Hitlggs

Breakfasts for

Better

donating $1 million

to No Kid Hungry to expand
school breakfast programs. It's
part of our ongoing commitment
to fight hunger and help children
reach their full potential.

NOKID
HUNGRY

You can help.
Start by visiting
NOKIDHUNGRY.ORG/KELLOGG

THE PIONEER WOMAN
. MAGAZINE
| Get a taste for Ree Drummond's best-
selling new magazine! Every issue is
packed with The Pioneer Woman's
crowd-pleasing recipes, fun decorating
ideas and great new finds. Plus, you'll
hear all about life on Drummond Ranch
from The Pioneer Woman herself.
Sign up now and you'll receive
four issues for just $15!

offer.thepioneerwomanmagazine.com

REYNOLDS KITCHENS®
QUICK CUT™ PLASTIC WRAP

Finally a plastic wrap easy to use!
The Built-In Slide Cutter makes it
easy to get a clean cut every time.
Visit us online to print a coupon
and try yourself:

reynoldskitchens.com/plastic-wrap

ReynoldsxitcHens
auckcw”Plastic Wrap

For a chance to win monthly prizes, visit travel.foodnetmag.com )"




PHOTOS: RYAN DAUSCH; FOOD STYLING: CHRISTINE ALBANO; PROP STYLING: SARAH SMART.

We love pumpkin, sS'mores and cake—
so we put them all together!

—
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PUMPK'N S'MDRES I.AYER CAKE ACTIVE: 1hr 20 min | TOTAL: 3% hr | SERVES: 8 to 10

FOR THE CAKE

1% sticks (12 tablespoons) unsalted
butter, at room temperature,
plus more for the pans

6 whole graham crackers

2% cups all-purpose flour

2 tablespoons cornstarch

2% teaspoons baking powder

15 teaspoon baking soda

1 teaspoon ground cinnamon

3% teaspoon salt

1  cup granulated sugar

3% cup packed light brown sugar

4 large eggs, at room temperature

2 teaspoons pure vanilla extract

1 15-ounce can pumpkin puree

¥ cup buttermilk

FOR THE FILLING

4  ounces bittersweet chocolate,
chopped

12  marshmallows
tablespoons unsweetened
Dutch-process cocoa powder

1  cup cold heavy cream

%2 teaspoon pure vanilla extract

FOR THE MERINGUE

6 large egg whites

1% cups granulated sugar

Y% teaspoon cream of tartar
Pinch of salt

1 teaspoon pure vanilla extract
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1. Make the cake: Preheat the oven to 350", Lightly butter two 9-inch round cake pans and
line the bottoms with parchment paper. Pulse the graham crackers into fine crumbs in a
food processor. Add the flour, cornstarch, baking powder, baking soda, cinnamon and salt
and pulse until well combined.

2. Beat the butter and both sugars in a large bowl with a mixer on medium-high speed
until light and fluffy, 3 to 4 minutes. Beat in the eggs one at a time, beating well after each
addition, then beat in the vanilla. Reduce the speed to low and mix in the pumpkin puree
(the batter will look curdled). Beat in half of the flour mixture, then the buttermilk, then
the remaining flour mixture. Divide the batter evenly between the prepared pans. Tap the
bottoms of the pans against the counter to release any air bubbles.

3. Bake the cakes until a toothpick inserted into the centers comes out clean, 40 to 45 minutes.
Transfer to a rack and let cool 10 minutes in the pans, then loosen the edges with a knife and
invert the cakes onto the rack; discard the parchment and let cool completely.

4. Meanwhile, make the filling: Microwave the chocolate, marshmallows, cocoa powder
and % cup heavy cream in a bowl in 30-second intervals, whisking occasionally, until
melted and completely smooth. Stir in the vanilla. Let cool to room temperature.

5. Whisk the remaining % cup heavy cream in a medium bowl until stiff peaks form.
Whisk one-third of the whipped cream into the chocolate-marshmallow mixture, then
gently fold in the rest with a rubber spatula. Refrigerate until firm, about 1 hour.

6. Meanwhile, make the meringue: Whisk the egg whites, granulated sugar, cream of tartar
and salt in a large heatproof bowl. Place over a saucepan of simmering water (do not let
the bowl touch the water) and cook, whisking, until the mixture is warm and the sugar
dissolves, 3 to 4 minutes. Remove the bowl! from the pan. Add the vanilla to the bowl and
beat with a hand mixer on medium-high speed until the mixture is cool and stiff glossy
peaks form, about 12 minutes (or transfer to a stand mixer and beat 6 to 8 minutes).

7. Assemble the cake: Using a long serrated knife, split each cake in half horizontally to
make 4 layers total. Place 1layer on a cake stand or plate. Transfer 1 cup meringue to a
large resealable plastic bag and snip a corner. Pipe a ring of meringue on the perimeter

of the cake layer (the meringue will keep the filling from oozing out). Spread one-third of
the chocolate filling inside the ring. Repeat with 2 more cake layers, then top with the
final layer. Cover the top and sides of the cake with the remaining meringue, using the back
of a spoon to make peaks. Brown the frosting with a kitchen torch. Refrigerate the cake

for 1 hour before serving.
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EAT. DRINK.
END HUNGER.
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RYAN DAUSCH,

Countr: mily-run Homestead Creamery
omesteadcreameryinc.com) in Wirtz, VA,
'”‘ ‘ed offering home delivery of fresh milk
al

%m I,::f'oj] @! ight from the farm (some even use
ass bottles!). In the 1960s, nearly 30 percent
of Americans got milk from a milkman, but
'®) because of better refrigeration and cheaper
grocery-store prices, home delivery accounted
for just 0.4 percent of milk sales by 2005.
Here’s hoping it makes a full comeback!

Here are some more dairies and distributors that deliver fresh milk.
Castle Rock Organic Dairy  Dabhl's Sunrise Dairy Doorstep Dairy Manhattan Milk Oberweis Dairy
Osseo, WI . Babbitt, MN Terre Hill, PA New York City North Aurora, IL
castlerockfarms.net dahlssunrisedairy.com doorstepdairy.com  manhattanmilk.com oberweis.com
Royal Crest Dairy South Mountain Creamery  Thatcher Farm Trickling Springs Creamery  Udderly Delicious
Denver _ Middletown, MD Milton, MA Chambersburg, PA Old Bridge, NJ
royalcrestdairy.com southmountaincreamery thatcherfarm.com  tricklingspringscreamery udderlydeliciousmilk.com

.com .com
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Delicious
WEIGHT LOSS
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Blend Up Decadent Smoothies...

like this Berry Lemon recipe as part of The
SlimFast Plan and see results in just 1 week.'

It's as easy as 1-2-3! Enjoy one sensible meal.
Swap two meals per day for SlimFast Advanced
Nutrition Smoothies packed with 20g of protein®,
5g of fiber, and 24 vitamins & minerals. And
indulge in three tasty 100 calorie snacks.

Berry Lemon
Smoathie
INGREDIENTS:

1 seoop SlimFast Advanced Nutrition
Vanilla:Cream Smoothle Mix

1 tup lce cubes (about 3-4)
To get more delicous free recipes likes this

delivered straight to your inbox, text us today!

5 A ;.
Process all Ingredients in

Tm smooth & enjoy! ». g . - texth D E LI C I 0 U S tO
44222

(239 | 26g | Weal )
| Calories | Proteln | Replacement®

3 cup unsweetened almond milk
1% cup fat-free cottage cheese

Y% cup mixed bemles

Y% cup lemon juice

t When used as part of The SlimFast Plan (a reduiced-calorie diet, mmwﬂénw of fluids). Read label prior to use. Check with your doctor if nursing, pregnant, under 18, or following a
| mended. SlimFast Advanced Nutrition meal replacementsmoothies contain 180-200 calories, additions to smoothies

doctor prescribed diet. *As prepared with fat-free mnk.'w. ST
will adjust calorle content and nutritional values. ~Messaj "tata rates may apply. For the SlimFast privacy policy go to slimfast.com;/ privacy-policy. © SlimFast® 2018,




Ree Drummond has turned a tiny town.in Oklahoma
into a bona fide vacation destination, Come check it out!

:f you’ve @Ver tuned in to The Pioneer Woman, you've likely heard Ree Drummond
: talk about Pawhuska, the small town in Oklahema (population 3,400) where she and her :
family live. It used to be a sleepy place with mostly vacant storefronts and few visitors, :
: butin October 2016, all that changed.Reé and her rancher husband, Ladd, renovated an

:  abandoned former department store:and opened The Mercantile, a 25,000-square-foot

; general store, restaurant and bakery. It wasn’t long before Ree’s fans—up to 15,000 of them a
: day—were filling the streets of Pawhuska. The Drummonds have since opened a small hotel
:  andapizzeria, and now asteakhouse is on the way.

: Getting to a town like Pawhuska takes some effort—the closest big city is Tulsa, a little

¢ more than an hour’s'drive—but the trek is worthwhile, if only to try some of the state’s

best lattes and cilnamon buns (courtesy of Ree’s bakery!). You'll also have a shot at
:  meeting the Pioneer Woman herself: Ree often stops by The Merc, and sometimes you can
:  even find herchatting with fans at her Lodge, where she films her show; it’s open for tours
a few days amonth. Read on to plan your trip.

~
=
<
%
=
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n the early 1900s, what's now The Mercantile was a ﬁ !:
bustling store known as Osage Mercantile. The building |
was neglected for decades, but the Drummonds restored

it to its former glory, refinishing the floors, replacing the windows

and installing new display cabinets and chandeliers. Ree packed

the massive space full of goodies (edible and otherwise).

The vintage-style neon signis a
. nod to the town's past.

An'old Nabisco ad is part

~-of therestaurantwall,
|- L0 ) S | S

= ==
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very item for sale
‘makes her smile.

ARRIVE EARLY The Merc opens at 7 am., and if
you're early enough, you'll see some local cowboys
sitting down for breakfast. Plus you'll beat the rush.

SHOP AROUND You could spend hours browsing:
More than 4,000 items are for sale—a mix of cooking
and serving wares, tools, clothing, jewelry and tons of
novelty gifts, all selected by Ree.

GET SOMETHING WRAPPED The gift-wrapping
station is in true Pioneer Woman style. You can have
any item wrapped with gorgeous custom paper, bows
and silk flowers starting at $5.

BRING YOUR APPETITE The restaurant serves
mega portions of Ree's signature comfort food,

like chicken-fried steak, biscuits and grilled cheese.
If you're there before 11 a.m., try the Cattleman’s
Breakfast, a rib-eye with three eggs and potatoes.

CONSIDER TAKE-OUT The wait for a table can
exceed two hours at peak times. Another option
is to pop by the take-out counter for prepared
sandwiches and salads that you can eat at tables
on the second floor.

HIT THE BAKERY Some of the best sweetsin the
house are upstairs in the bakery: cupcakes, scones,
croissants, brownies and Ree's famous cinnamon
buns, plus a fun old-fashioned candy counter. If you
hang out for a while, you might even catch a glimpse
of Ree, Ladd or their kids. The family’s ranch office is
located on this floor, too!

TRY THE COFFEE Ree sometimes jokes that she
opened The Merc just to get a decent cup of coffee.
The beans come from Topeca, a popular Tulsa coffee
roaster, and the lattes and cappuccinos are as good
as any you'd find in a big-city café.

Visit themercantile.com for more info.

I EITIEEEEEE

The bakery upstairs sells
fruit tarts, brownies and
other amazing treats.
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nce Ladd realized how

many out-of-towners were

coming to The Merc, he
thought lodging was in order.
Ree wasn't eager to take on
another big project, but after he
showed her some plans, she was
sold. This past spring, the r
opened The Boarding House, an :
eight-room inn housed in two
buildings adjacent to The Merc.
The couple split up the design of
the rooms (they each took four),
so every space has a distinct
personality. Ladd's have more of
a masculine cowboy look, with
leather headboards and cowhide
rugs; Ree's feel feminine and
romantic, with ornate mirrors
and glittering lamps.

Staying at The Boarding House
comes with perks like automatic
reservations at The Merc
restaurant, plus complimentary
coffee delivery and an evening
happy hour with beer and wine.
Snagging a room can be tricky,
though: Check the website often
to see when a new block of dates
opens! From £149 per night;
pwboardinghouse.com

= The Emerald R
i f glamorous feel, with
' & furniture and lots of e

PHOTOS: KEVIN L MIYAZAK]




The Butterfly Room
is Ree's f@pfite'

‘ ‘I p e m ll ‘ i :I::__.
<] | It
The top+ nrs.ar:g lid i , L.

guest rooms; the lobby and a I“E“ '
future events space are below.




he newest property in the

Drummond empire is

P-Town Pizza, across the
street from The Boarding House. You
might not think of a small townin
Oklahoma as a place to find world-class
pizza, but one visit to P-Town will prove
you wrong. The ingredients are sourced 1
from some of the best Italian food
purveyors in the country, and the crust is
thin and crispy with just a little chew (the
result of testing the dough 73 times!).
You'll find classic cheese and pepperoni,
of course, but the specialty pies are the
real draw, including Pizza-Ree-A, with
pesto, baby tomatoes and goat cheese.
Locals flock to the take-out area on the
first floor, but upstairs there's a proper
dining rcom and lounge with 11 TVs;
Ladd's hoping the place will become the
neighborhood sports bar.
facebook.com/ptownpizzapawhuska

The potato and leek pizza
istopped with-bacon.

PIZZERIA: KEVIN J, MIYAZAKL LODGE: BUFF STRICKLAND.
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Potee Arvound Pavhusta

Here's what else you should do in town!

SEE

Joseph H. Williams Tallgrass Prairie Preserve & ,

The largest protected area of tallgrass prairie . % s

in the world, this nearly 40,000-acre preserve e ge Kation Museulis
is home to thousands of free-ranging bison. v ! =
See them up close on a drive, or set up a post

at one of the picnic areas. nature.org

Osage Nation Museum Pawhuska is the
capital of the Osage Nation, and the best place
to learn about its people is at this historical and
cultural center. Although just two rooms, it's
packed with stunning artifacts, beadwork and
textiles. osagenation-nsn.gov/museum

Woolaroc You could easily spend a full day at
oil-magnate Frank Phillips's country property:
It includes a working ranch, petting zoo, hiking
trails and a museum with one of the finest
collections of Southwestern art in the world.
woolaroc.org

SHOP

Lorec Ranch Shopping is like a treasure hunt
at this tiny outpost of a beloved Oklahoma City
home-goods store. It's crammed with graphic
patterned rugs, tooled leather ottomans,

inlaid dressers, silver belt buckles and about a
thousand other things! lorecranch.com

The Buckin’ Flamingo You can find just about
anything in this zany store, which serves as a
jewelry showroom and home-goods emporium.
Take note of the colorful metal lawn ornaments
sourced from Mexico. facebook.com/
buckinflamingo

Osage Outfitters If you want to look like a
local, stop by this stylish shop for a cowboy
hat or custom boots. They ship nationwide.
osageoutfitterspawhuska.com

EAT . Joseph H. Williams

Grill 125 One of the towering half-pound : Tallgrass Prairie Preserve
burgers at this neighborhood joint near

The Merc will keep you full for a good part of

the day. facebook.com/grill125 : PRESERVE

Rancho Los Primos Try the tortilla soup at this
Mexican spot; it comes loaded with chicken,
avocado and corn for just $7. facebook.com/
rancholosprimospawhuskaok

STAY

Frontier Hotel If you can't get aroom at

The Boarding House, consider this newly
opened 20-room property across the street

in the historic Triangle Building. From $189 per
night; frontierhotelpawhuska.com
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If you don't find a room in Pawhuska,
there are plenty of great options in Tulsa!

Tulsa is the closest major city to Pawhuska, and
the airport is just 10 minutes from downtown.
It takes about an hour to get to Pawhuska, but
you'll never hit traffic!

STAY

Ambassador When this hotel opened in 1928,
it was designed as luxury housing for oil barons
and their families. The rooms still have
old-school glamour: tufted headboards, custom
furniture and Italian stone walk-in showers.
From $188 per night; ambassadortulsa.com

The Mayo Hotel The art deco lobby of this
boutique hotel is especially grand, and the
rooms are spacious and modern. Many feature
kitchens with full-size fridges and ovens. From
$209 per night; themayohotel.com

Hyatt Regency It's nothing fancy, but this
chain hotel has everything you could need:
comfy rooms, a pool and a Topeca coffee shop
{in case you can't wait until Pawhuska for

your caffeine fix). From $109 per night;
tulsa.regency.hyatt.com

EAT

Chimera The food at this restaurant, bar and
café skews veggie-heavy—a nice change of
pace from the steaks and burgers you'll likely
eat on your trip. Try any of the street tacos or the
Buffalo cauliflower wings. chimeratulsa.com

The Vault This stylish midcentury restaurant
occupies a former bank from the late 1950s.
The cocktails are top-notch. vaulttulsa.com

Lone Wolf The brick-and-mortar outpost

of a popular food truck dishes out fun twists
on Vietnamese food, like fried-chicken

banh mi and kimchi fries. Don't forget dessert:
The dark chocolate soft serve is out of this
world! lonewolftulsa.com

Pinkitzel You can't get a meal here, but our
editors named this candy shop the best in
Oklahoma in 2015, and it's still the most
charming spot in town for cupcakes, truffles
and other sweets. pinkitzel.com

LONE WOLF: VALERIE GRANT.
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“Even more choices?
This bladder leak underwear
just keeps getting better.”

—
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Depend Always Discreet .4 q
Silhouette Boutique O

Always Discreet Boutique. Fits closer. Keeps you drier, too.*

*vs. Depend Silhouette Small/Medium. Depend Silhouette is a trademark of Kimberly-Clark Worldwide.
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Teas made to do more than
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