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Diana Yen and Lisel

H O L L Y Arroyo sit perched in
a candlelit corner of

Carroll Gardens bar

g 0 I d I G H I L . Brooklyn Social sipping
old-fashioned bourbon

‘or a chic holidav feast, foreer heavv-handed s 3
Fora L|:|”1|-'-.i.l IL-[.lII:} ]u_ 1 l\;h::r::“ ‘I.I..{": 53 inded cocktails. Theynod
1oliday themes. New York City’s ! d
i st e bl bRl il e approvingly at the
hottest kitchenistas put subtle twists on traditional Fett e CANCOCHL I
favorites—with magical results, bdat e z
"2 front of them.
"Il.'J.I.I.':iIIJ|.|:|'|5|.'
.h : stove] pear and mas
earpons tart, Oppoaive:
Farget hirkey—the girla

recommend pork for
thee halbdays.
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SEnvES 10
Crown Roast
of Pork and Wild
Rice and Winter

Fruit Stuffing
with Port Sauce

“We ardered the pork roas! from

Staubltz in Brooklyn. It's so tender, i

will blowe your mind.” —oiaxa

WILD RICE AND WINTER
FRUIT STUFFING

L

1% cups dried cranberries
and apricots

1 onkon, finely chopped

+ 3thep. unsalted butter

% Ih, ground pork

(minrlly comtes with crowm roadn)
Salr and pepper to taste
ytbsp. chopped fresh sage
and thyme
"«_'acl.|pdr}'u!1itr wing

* y-Gcups conked wild rice
1 cup cooked chestnuts,
coarsely chopped

Soalk e fruit in o water for 15 minmes,
iheen drafn aud set aside, Tn g skillef over
meafium heat, sauhé the ordons im the buthor
sl 5ot abomt 1o aimietes. Add the pork,
ralt and pepper. St accasiomally et the
ihaant {5 Breumod, abote! B metanhes, Adid
the lerbs and wine amd stir, soraping amy
brrurwem s froms the bottom of the pan.
When the bguid i evaporahed, add fee rice,
chestruty and firuit, Set aode,

R

CROWN ROAST OF PORK

Patdry the room -hemperatiene pork s
awad plaee i i@ shaflew roesting pan. Prdse
the berhs, garlic, off, and salr and pepper fn o

fooud procesor umtl smooth. Bub the mitere

all over the o and fn the covity, Loosely i
e canvity with Hhe assembled stigffimg, spoown

thee rest into o bratterod haking dish, cover
P ety wriths ol aomead st i, Cover the
st b .‘fp_: with afureimiom foll. Roas? i@
af 350" F foraboid 2 fa2 1 howers, covering
e carvity with fofl affer 30 mirites. Lef the
v st for 30 imdnates. Bake the nemaiming
stuffing for 3o mmimes o 350" F.

PFORT SAUCE

o - 1o 10-Th. crown roast of pork,
bones frenched (ask yowr butcher fo
e i for your))

# 4fresh sage benves

+ 1 sprig fresh rosemary and 1 sprig
fresh thyme, stems removed

» agurliccloves

+ Y cup exvre-virgin olive oil

+ Salamd pepper to taste

1 shallos, finely chopped
athep. unsalied butter

1 fresh rosemary sprig

1 1Sp. peppeT

1eup ruby pon

1cup chicken broth

1 thap, honey

2txp. cormnstarch

8P, WaLeT

& & & & & & & & @

Inar soucepan over medism Beal, samdé e

shelTod i Butter until sofd, oboit 3 miumter

Audd rﬁrmrmmwgs, part, Froth and heney,

them ol smbi r.lll'l'l'f i s n'd.'m'n'l'l_r.ll.:i_r'.
ishoped 30 mfmiifes, In @ boal, siels ru{frh;'r
the cormetarch and wiehor unnl smooth;

slenily' add if to the sasce, whisking

conzintly, Let the sauce simmer fi

15 mone minmdes, Strafn fhe s

i serving dish; dizoand solids

e

MAPLE-GLAZED ROASTED
Bany CARROTS

2 thsp. extra-vingin olive oil
3 thsp. maple syrup

Salt to e

i Il;h..::i.rL'Ihm'hrlh:.'ﬂl::ruls.
peeded and trimmed, berving
o half-inch of green tops

- & & &

T i berel, weteike m!,.\'r.ln'r Fhe od, STUp,
el salt. Add the carreds and fogs fo coar.
Arrange them ou @ bakimg sheet; cover wilh
_ﬁ-IT. Roast af 4007 J-'__"l:r 1§-20 nrmides

CRMBOTE RLFTTRATIOS i

GETTY ARG TR OFOTE
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“When the weather

turns,

le love a starter

that's warnt and

Baked Brie with
Honey and
Almondsona
Crusty
Baguette

& 1o-ounce brie round,
top part of the rind
removed

« Y cup honey, infused
with a sprig of rosemary
{(2er Mue bulbhle, nppar.'.'r'j

+ Ycupsliced almonds,
toasted ina skilley

« Baguctie, sliced

PMiace the bricona hhngsﬁrc!.
Drvizzle i vinth the rosoanery
Ieomey. Bake it 350° F for 8
mnfitutes Sprinkle with al-

monds, them serye Smmediatedy

with sliver of hagurite,

Sparkling
Citrus-Anise
Punch

“There’s something
ahourt te rich red color
of this drink that
makes it festive.” —prana

* 1% cups ;irn]ﬂw:\.rup.
infused with orange
Eest, star anlse amd
cinnamom sthek (ree bue
bushble, opposite)

# 1cups fresh pink
grapefruit juice

& ZOUps blood-orange juice

# 1 bottle Prosecco

Inna pitcher, conbdne the stmple
syrup, the faices and the
Proseceo, Pour fll.‘llg‘amum’
parmish with onmige sices and
CENALE IO 'irl.fll'.'.

Above: Dinnn
and Lipel ik
o local food
purnryors like
Sahndl's Middle
ESSTErT SO
on Atlantic Ave.

Caramelized
Pear Tart

“Pegry are in season in late
auetumtn and early winter,
and this recipe puts them from!
and center.” —LisEL

+ Hripe Bartlett pears,
peched, cored and
sliced intowedges

5 thsp. fresh lemon juice
:-ThS]'h vanilla extract
6 thep. unsalted butter
1 & Cups sugar

¥ cup sour cream

1 ¥ CUps mascarpone
atsp. finely grated
fresh lemon zest
Pinch sak

# 10 Darphne sweet tar
shells, thawed

Edible gold leaf for
garnish {optional)

# & & & & & @

*

Ima Pml.*.'.rm':ri'rrpur: ekl flic
lesmon ficioe and vardlla. Melt the
bualter i im ovestproafskillef over
i o, Adid 1 cupofthe
saiger, mitrring weefl, then the poars,
driz=d |'=u,g themm with the rqi'l‘u VT
Jutox froum the benwd, Cook, shaking
tre pan, until the sugar bogins to
dizselve and the HNguid bubbles, abou!
5 mifstuites, Tramsfer the gelllef foa
400® F owens; bake umtil the pears
are p;;l‘l‘ and carametized, about 15
mires, Whisk I'ogrrﬁrrsuurnw.u:
||rmrpclnr,mmr'm'ng.\|r_.ﬁar,:dr
and salf ina bowl. Fil vach tert ghell
with soaneof e BiEecarpome-cnaz
mixhureand top with the pears,
addding arather dollop of cream,
Spl'_rrl'.'f ity edible ;.u'J larf




	cover
	article

