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WHAT Olives are the most wadely
cultivated fruit in the world, They grow
on a Mediterranean evergreen that can
produce for up to a thousand years
\1‘1‘-‘ Yarwctiys YL')r" o ..l.‘( L 'h')uu’l
many are picked and cured while sull
green or pink. Unlike most frums
olives can't be eaten straight from the
1ree |'u‘\ |‘|rrli to be l'“fl’l‘ mn ";1 1ne or

. s
salt 10 leach out their bitterness

wWHY TRY Olives are excellent cockiail
food., bat they can also add a briny kick
to a potato salad. shrimp saué, chicken
stew. or braised greens. Hardy herbs
like rosemary and thvme, ‘nll(l‘-{lm‘n\
like frisée and radicchio, crunchy
\"k‘f'.llil"\ ]ll" L 8 "lf' Y, £ Il"l‘)('! -l".‘l
fennel, and all kinds of cheeses taste
great with olives. So do yweet-tart
l"crrlil"-’l'-\ Il"." I' mon "'ﬂf‘r" Jfl'l
tomato. Depending on the variety and
curing method. olives range in flavor
Brine-cured olives can taste angy
\‘l'L or )lrl‘mj. u:'lilr -'ul -‘.Hltl are

imense and almost ln'uux like.

HOW TO BUY AND STORE Because

the heat involved in canning changes
an l'lll\l' L) “.nn[, s .hf\l o |nn -l!hc'\
straight from an olive bar \h--p ata
‘-.l\\ store with lnl\ ol turnover l ook
for unbruised frust with no brown
spots and make sure brine-cured
olives are immersed in liquid (if you're
\)lnil'llng at an nll\!‘ 'IM spoon some
brine into the comainer along with
the olives), [fyou see a varsety you ve
never tried before, ask for a sample. In
a covered comtatner, olives will ‘(?;- mn

the fridge for more than a week

THREE MORE TO TRY

APPETIZER Toss o mix of Gueta and

l ucques -nan\ -I'j"l -»:uf --1'.4 rosemary
sprigs. dred « rushed red pepper and
sliced or anges Roast until heated

the nt-ugh MIve warm with crusty bread
2108 DS Add a handiul of otl-eured
olives to a couple of bunches of Swiss
chard sauteed with olive oil and garlic
and seasoned with fresh lemon juse
MAN D5 Roasm & ranine or salmon with
aregano, thyme, lemon slices, cherry

tomatoes ancd k.ll.‘"".ll‘l nll\f\

AT THE
MARKET

olives

ROASTRED CHILI-
CITRUS CHICKEN
THIGHS WITH
MIXED OLIVES AND
POTATORS

PREP 40 munutes TOTAL 1 howr 40 menutes

¢ STRVINGS Save some of the brine that the
olves are packed in—adding 3 dash Of two at
the end of cooking is a quick and easy way to
bemp up flavor

CALORIES 56) FAT J0Og Frinem T g

1 pound Yukon Gold potatoes, peeled,
cut into Ye-inch-wide wodges
8 large siiinless chicken thighs
with bones
2 tablespoons (or moee) tresh lime
juice, divided
Vs cup fresh ceange juice
3 tablespoons chill powder
1 tablespoon paprika
1 1ablespooa smoked paprika
2 teaspoons finely grated ceange peel
1 teaspoon ground cumin
Vs teaspoon dried oregano
Vi teaspoon salt
2 tablespoons extra-virgin olive odl
1 cup low-salt ehicken broth
Z tablespoons coarvely chopped fresh
clantro, divided
1 tablespoon coarsely chopped
fresh parsioy
S0 olives (prederably mived
colors and sizes)

TO GKT A RECIPE FOR SPAGHETTI WITH OLIVES. GO TO bomappetit coms go'ulives

INGREDIENT INFO Seoked paprka s
avafable at many supermarkats, 3 specalty
foods stores, and from hvenda com

Preh

xige saucepan of hghtly salted water untu

1 oven 10 400°F. Cook potatoes in

almost tender, aAbout 7 minutes. Drain

Mo hile. place chicken thighs on

large heavy-duty nmmed baking sheat «»



AT THE

MARKET olives

Sprinkde chicken generously with sa:
drizzle with 1 tablespoon kime juice and
set asido. Whisk 1 tablespoon me juice.
orange juice, chill powder. both paprikas,
grated orango peel. ground cumin, dised
oregano, and s teaspoon salt in small
bowl Rub chils mixture all over chicken.
Arrange potato wedges on baking sheet,
nestling around chicken. Drizzle olive ail
over chicken and potatoes. Bake chicken
and potatoes 20 minutes. Increase oven
temperature 10 425°F. Turn chicken and
potato wedges: spoon juices over. Bake
10 minutes Jonger. Add chicken broth, 1
tablespoon chopped cdantro, and chopped
parsiey, stirring to scrape up any chali bits
oz bottom of baking sheet. Tuin chicken
over. Bake until chicken is cooked thaough
and beginning 1o brown in spots, about
10 minutes longer.

Carefully transfer chicken and potatoes
to platter, keeping potatoes intact. Place
baking sheet over 2 stovetop barness.
Boll sauce until redaced to 1 cup, about
3 minutes. Mix in olives. Season savce to
taste with salt and peppec and additional
lime juice, if desized. Pour sauce over
chiicken and potatoes; top with remaining
tablespoon cilamtio and serve.

FOR COMPLETE NUTRITIONAL INFO FOR
ALL OF Thak RECIPES ™ Torl S0 €O 10
SONAPPETITCOMRECIES
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Al varetes of ouves are
good wources of won, detary fiber
the antomodant vitamn €, and

, Ealng them

moroursaturated (2

MOROCCAN-STYLE COD
WITH GREEN OLIVES, LEMON.
AND CAULIFLOWER

PREP 40 minutes TOTAL 1 howr 40 minutes
4 SERVINGS

CALORIES 400 FAT 282 Fisen 3g

4 tablespooas olive edl, divided

5 cups caulifiower florets

6 garlic cloves, minced, divided

1 teaspoon turmeric, divided

¥ teaspoon ground cumin,
divided

Vs cup white wine vinegar

2 tablespoons sugar

2 teaspoons fresh thyme leaves

20 large pimiento-stuffed green
olives from jar, halved, plus
1 tableapoon beime

1 pound cod fillets

% teaspoon papeika

3 tablespoons frosh lemon Julce

14 midd greem obives (such as
picholine, Lacques, or Cypriot)

3 tablespoons chopped fresh
cilantro

Heat 2 tablespoons oil in Jarge nonstick
sialiet over mediuns-high heat. Add
caulifiower; sauté 2 minutes. Add 2 minced
gazlic doves. % teaspoon tarmenic, and
14 thaspoon cumin; saute until caulifiower
1s crisp-tender and beginning to beown,
stirring and adding water by spoonfuls
browning 100 quickly, 4 minutes Jongor.
Add vinegar, sugar. thyme, and 2 minced
garlic cloves. Reduce heat 10 medium-low,
simmer until most of vinegar is absorbed,
about 2 minutes. Transfer to large bowl.
Toss in stuffed olives and 1 tablespoon
brine. Season with salt and pepper.

Place cod on plate. Sprinkle remaming
V5 teaspoon turmeric, Y teaspoon cumin,
and Vi teaspoon papeika over fish. Sprinkle
2 manced garlic cloves over; drizzle
with 2 tablespoons o). Rub into fish on
both sides. Cover and chill 1 howr.

Heat large nonstick skillet over
medium-high heat. Add fish to siiliet and
ook until jest opaque iIn center, 2 to
3 minutes per side. Cazedully transter fish
10 platter. Add lemon juice and green clives
10 skillet and st 10 seconds; pour over
fish. Spoon caulifiower mixture around fish,
sprinkle with cilantro, and serve

My PeRD SUPPOrT Carovastiy
noalth, Ofeves 350 contan
pohyphench and flavonoxis plare
compounds that may have some
ant-nfammanory propertes

BRUSCHETTA WITH

KALAMATA OLIVES. BRAISED
GREENS, AND RICOTTA

PREF 40 misutes TOTAL 1 hour 10 misutes
s sEmviINGS Turn 1o “Prep School™ page 135,
for tips on pitting olives. For a photo of this
recipe, twrn (o page 137,

CALORIES 285 FAT 17 rinEm 4y

10 ounces brocooll rabe (rapind);
stems cut into V5 to Y-inch
ploces, leaves coarsely chopped
(620 7 cups)

4 tablespoons extra - virgin
olive edl, divided

§ gatlic cloves, minced. divided

W teaspoon (generous) dried
crushed red pepper

12 Vo imch-thick diagonal
Daguette slices

1 cup whole milk ricotta
choeso

1 tablespoon fresh
oregano leaves

25 Kalamata olives, pitted,
halved

INGREDIENT INFO Broccok rabe is

an Itakian leafy green vegecable with tiny
broccoli-bke florets. k is sold at some
supermarkets and farmers’ markets and at
specalty foods stores.

Cook byoccoll rabe in boiling salted water
until tender, 5 to 6 minutes. Drain well
Heat 2 wablespoons oll in lazge skllet over
modium hest. Add 3 minced garlic cloves;
stir 1 minate. Add broccoli rabe and red
pepper; sprinkle with salt. Cook 2 misutes
Cool. DO AMEAD Can be made 1 day ahead.
Cover; chill. Bring 1o 100 tempersatuse
before serving,

Prebeat oven to 375'F. Place baguette
slices on rimmed baking sheet. Drizzie with
2 tablespoons oll. Bake until goiden, about
10 minutes. Tusn beead over; bake until
golden, about 10 minutes longer. Sprinkle
remaining 2 minced garlic cloves over

Sprinkle baguette sixces lightly with
salt. Sproad ricotta on baguette shices.
top with beoccoll rabe. Top with otegano
leaves and olives

mmwhmmae&m”
Yamuny Potatoes: 65 Downnght Dedicsous
Recipes. She lives in England



