RS NPD. reaoers FAVORITE RESTAURANT RECIPES

DEAR BON APPETIT, MY SISTER AND | HAVE EATEN
COQ AU VIN IN PARIS, BUT SHE SWEARS
THE VERSION AT BISTRO ZINC IN LENOX, MA, WAS
BETTER. | WOULD LOVE THE RECIPE.

—TERESA SIMAS, Stoughton, MA

COQ AU VIN

5-6 SERVINGS Wild mushrooms add
depth of flavor to this take on the French
classic. Make sure your bacon isn't

too smoky; it could overwhelm the dish.

2 Tbsp. vegetable oil, divided
5 skin-on, bone-in chicken legs
(thigh and drumstick)
Kosher salt and freshly ground
black pepper
12 oz. thick-cut bacon, cut crosswise
into 2" slices
3 carrots, peeled, chopped
3 celery stalks, minced
1 onion, minced
4 cupsdry red wine, such as
Burgundy, divided
Y2 cup tomato paste
1 quart low-sodium chicken
broth
12 sprigs thyme
6 sprigs rosemary
1 Ib. assorted wild mushrooms,
such as oyster and maitake,
cleaned, cut into bite-size
pieces (about 8 cups)

Preheat oven to 350°. Heat 1 Tbsp. oil in
an ovenproof pot over medium-high heat.
Season chicken with salt and pepper.
Cook chicken in batches until browned,
5-6 minutes per side. Transfer to a plate.

Add bacon to pot; cook until rendered.
Add carrots, celery, and onion; cook until
onion is translucent, 7-8 minutes. Stir in
1 cup wine and tomato paste; simmer for
2-3 minutes. Add remaining 3 cups wine.
Boil until wine is reduced by half, 15-20
minutes. Return chicken to pot.

Add broth. Tie thyme and rosemary sprigs
together; add to pot. Bring to a boil and
cover pot. Transfer pot to oven and braise
until chicken is tender, about 1% hours.

Meanwhile, heat 1 Tbsp. oil in a large pot
over medium-high heat. Add mushrooms;
saute until browned, about 5 minutes.

Transfer chicken from sauce to pot with
mushrooms; keep warm. Simmer sauce
over medium heat until reduced by ¥, about
20 minutes. Season with salt and pepper.

Add mushrooms and chicken to sauce.
DO AHEAD: Coq au vin can be made 3 days
ahead. Chill uncovered until cold. Cover;
keep chilled. Rewarm before serving.

DEAR BON APPETIT,

Bellanico Restaurant and
Wine Bar in Oakland makes
amazing Swiss chard malfatti,
and | need to have that recipe.
—ANEATA BONIC, Oakland, CA

SWISS CHARD MALFATTI
WITH SAGE BROWN BUTTER
6 SERVINGS A malfatto (/talian for “badly
made”) is a tender dumpling with rustic
character. It’s a bit of work to trim and cook
the chard; you can simplify the recipe

by substituting frozen spinach, if desired.

6 bunches Swiss chard, center ribs
and stems removed (about
2%1b.), or two 10-0z. packages
frozen chopped spinach, thawed

2 tsp. kosher salt plus more

% cup (1stick) unsalted butter,
divided

1% cups whole-milk ricotta, drained
4-5 large egg yolks
1 large egg
% cup all-purpose flour plus more
12 sage leaves, thinly sliced
Freshly ground black pepper
Finely grated Parmesan

SPECIAL EQUIPMENT: Cheesecloth

If using Swiss chard, fill a large bow! with
ice water, Cook chard in a large pot of
boiling salted water until tender but still
bright green, about 4 minutes. Using tongs,
transfer to ice water; let sit until cold.

Squeeze chard dry. Transfer to a large
double layer of cheesecloth; gather ends
and squeeze to thoroughly wring out liquid
(be sure to use cheesecloth; the chard will
stain a kitchen towel).

Pulse chard in a food processor until
minced, about 30 seconds. Return chard to
cheesecloth; wring out again to remove any
remaining liquid. (If using spinach, squeeze
dry with your hands.)

Transfer chard to a large bowl. Melt % cup
butter in a small saucepan over medium heat.
Add melted butter, ricotta, 4 egg yolks, egg,
% cup flour, and 2 tsp. salt to chard. Using
an electric mixer, beat until a dough forms,
1-2 minutes. Alternatively, knead ingredients
by hand in a large bow! until mixture holds
together when lightly pressed.

Cook 1 golf ball-size sample portion
of dough in boiling salted water for about
5 minutes (to check for texture and
seasoning). Taste sample; adjust seasoning
if needed. If sample falls apart in the water,
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mix 1 more egg yolk and 1-2 Tbsp. flour
into dough until it holds together.

Lightly flour a rimmed baking sheet.
Scoop out scant 2 Thsp. dough; dust with
flour and roll between your palms to form
an oval-shaped malfatto; place on sheet.
Repeat with remaining dough to form
24 malfatti. po AHEAD: Malfatti can be
formed 2 weeks ahead. Freeze on baking
sheet, then transfer to a resealable plastic
freezer bag. Keep frozen.

Working in 2 batches, cook malfattiin a
large pot of boiling salted water until cooked
through, 6-8 minutes per batch (8-10
minutes if frozen). Drain and transfer to
a plate; tent with foil to keep warm.

Meanwhile, heat remaining % cup butter
in a large skillet over medium heat. Add sage
and cook until butter foams and begins to
turn brown and sage becomes crispy, about
30 seconds. Season sage brown butter
with salt and pepper. Divide malfatti among
plates; spoon sage brown butter over.
Sprinkle with Parmesan.

DEAR BON APPETIT,

| loved everything | ate at
Balliceaux in Richmond, VA.
But the crispy cauliflower with
Indian spices blew me away.
—JEANMARIE FONT, Dublin, VA

TANDOORI CAULIFLOWER
4-6 APPETIZER SERVINGS Former chef
Russell Cook’s bold treatment trans-
forms cauliflower into a salty, spicy party
snack guaranteed to quickly disappear.
Store-bought tandoori paste saves time
and packs all the flavor you need.

garlic cloves, minced

Thsp. red wine vinegar

Thsp. tandoori paste

Thsp. vegetable oil plus more for

frying

1 medium head of cauliflower
(about 1% 1b.), cut into bite-size
florets (about 4 cups)

1 cup cornstarch

Kosher salt

Tandoori masala (optional)
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SPECIAL EQUIPMENT: A deep-fry
thermometer

INGREDIENT INFO: Tandoori paste

and tandoori masala (a dry spice blend)
can be found at Indian markets and
kalustyans.com.

Whisk garlic, vinegar, tandoori paste,

and 2 Tbsp. oil in a large bow! to blend. Add
cauliflower and toss to fully coat florets.
Marinate at room temperature for at least
1hour, or cover and chill overnight.

Attach deep-fry thermometer to the side
of a large heavy pot. Pour in oil to a depth
of 1". Heat oil over medium heat to 350°.

Place cornstarch in a medium bowl.
Working with a few florets at a time, toss
cauliflower in cornstarch, then transfer
to a coarse-mesh sieve, shaking excess
cornstarch back into bowl. Place florets
on a rimmed baking sheet.

Working in batches, fry florets until
light golden and crispy, 3-4 minutes per
batch. Transfer to a paper towel-lined
plate to drain. Season with salt and dust
with tandoori masala, if desired.

DEAR BON APPETIT,

On a recent trip to Canada,

| devoured one of the best
desserts of my life. The “Apple
a Day” served at Gio in the
Prince George Hotel in Halifax
is not to be missed.

—PETER HOGARTH, Grand Rapids, M|

“AN APPLE A DAY”

6 SERVINGS Think of this dinner party-
friendly dessert as the love child of a
financier (a springy nut-flour cake) and

an apple cobbler. For a twist, you can also
make it with pears or a combination of both.

FILLING
% cup (% stick) unsalted butter
4-5 medium apples (such as
Honeycrisp; about 2% |b.), peeled,
cored, cut into 2" cubes
% cup (packed) light brown sugar
1 tsp. ground ginger
% vanilla bean, split lengthwise
Ya cup apricot jam
% cup brandy
2 Tbsp. fresh lemon juice

TOPPING
% cup slivered almonds
% cup cake flour
% cup powdered sugar
Ya cup sugar
Y tsp. ground ginger
3 large egg whites, room
temperature
% cup (% stick) unsalted butter,
melted
Vanilla ice cream

SPECIAL EQUIPMENT: Six 5-6-0z. ramekins
or custard cups

FILLING Melt butter in a large heavy skillet
over medium heat. Add apples, brown sugar,
and ginger. Scrape in seeds from vanilla bean
(reserve bean for another use). Cook, stirring
often, until apples are just tender, about

5 minutes. Add jam, brandy, and lemon juice.
Stir until liquid is reduced by half, about

3 minutes. Divide filling among ramekins.
DO AHEAD: Filling can be made 4 hours ahead.
Let stand at room temperature.

TOPPING Pulse almonds, flour, and powdered
sugar in a food processor until almonds

are finely ground. Whisk sugar and ginger

in a large bowl. Using an electric mixer, add
egg whites one at a time to sugar mixture,
beating to blend between additions. With
mixer running, gradually beat in hot melted
butter. Fold in almond mixture (topping will
be thin). po AHEAD: Topping can be made
1hour ahead. Let stand at room temperature.

Preheat oven to 350°. Pour topping over
filling in ramekins, dividing equally. Place
ramekins on a rimmed baking sheet.

Bake until topping is puffed and tops of
cakes are golden brown, 25-30 minutes.
Let cool for at least 15 minutes. Serve warm,
topped with a small scoop of ice cream.

Eaten a restaurant dish that you'd like to replicate at home? Send your recipe requests, along with your name, address, phone number, and the name and address of the restaurant, to
rsvp@bonappetit.com. Submissions may be used in any medium, edited for length and clarity, and become the property of Bon Appétit. We are unfortunately unable to answer all queries.
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