FAST, EASY, FRESH
CHICKEN, LETTUCE & CHERRIES

Perfect Pan-Roasted

Chicken Thighs

ACTIVE 35 MINUTES TOTAL 35 MINUTES

2-4 MAIN-COURSE SERVINGS Sophisticated
enough for a Sunday supper yet quick
enough for Wednesday’s dinner, this master
recipe is all in the technique. Cook the
thighs skin side down in a cast-iron skillet
to render out the fat and make the skin as
crisp and, dare we say, delicious as
bacon, For additional flavor, serve with

a quick pan sauce (see "Flavor Boost”).

6 skin-on, bone-in chicken thighs
(about 2% Ib.)
Kosher salt and freshly ground black
pepper
1 Tbsp. vegetable oil

Preheat oven to 475°. Season chicken with

salt and pepper. Heat oil in a 12" cast-iron

or heavy nonstick skillet over high heat

until hot but not smoking. Nestle chicken in

skillet, skin side down, and cook 2 minutes.

Reduce heat to medium-high; continue

cooking skin side down, occasionally

rearranging chicken thighs and rotating pan

to evenly distribute heat, until fat renders

and skin is golden brown, about 12 minutes.
Transfer skillet to oven and cook 13 more

lip chicken; continue cooking

n crisps and meat is cooked

b, about 5 minutes longer. Transfer

; let rest 5 minutes before serving,
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ents prepped so that you can cook quickly
over high heat. In professional kitchens it's
called mise en place, or “put in place.”

16 large butter lettuce leaves

% cup Asian sweet chili sauce
1 Ib. skinless, boneless chicken thighs,
minced

scallions, minced

Thsp. soy sauce

tsp. cornstarch

Tbsp. peanut oil

medium shiitake mushrooms (about
10z.), stemmed, minced

2 garlic cloves, minced

1 tsp. minced peeled fresh ginger

% cup unsalted, roasted cashews,

chopped

INGREDIENT INFO: Asian sweet chili sauce
is available at better supermarkets and at
natural foods stores.
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Arrange lettuce leaves on a large platter.
Pour chili sauce into a small bow!; place on
platter with leaves. Mix chicken, scallions,
soy sauce, and cornstarch in a medium
bowl; marinate 10 minutes at room tem-
perature, stirring occasionally. Heat oil in a
large nonstick skillet. Add mushrooms; stir-
fry 15 seconds. Add garlic and ginger and
stir-fry 10 seconds. Add chicken mixture
and cook, stirring often, until golden brown
and cooked through, about 3-4 minutes.
Spoon chicken mixture into lettuce leaves,

.dividing equally. Garnish with cashews.

Roll leaves around filling and dip into chili
sauce. Calories 168 Fat10g Carbs9g

BONUS! USE THE MARINATED CHICKEN
FROM THE RECIPE ABOVE TO MAKE A
BROWN RICE STIR-FRY, FOR THE RECIPE, GO
TO BONAPPETIT.COM/GO/STIRFRY

o

FLAVOR BOOST
PAN SAUCES

Our recipe for pan-
roasted chicken thighs
takes well to all sorts
of savory combinations
and quick sauces.

Lemon and Thyme
Place thin slices of

lemon and sprigs of
fresh thyme in the pan.
After cooking, remove
chicken. Spoon off
some of the chicken fat.
Add % cup dry white
wine. Bring to a boil.
Spoon over chicken.

Rosemary and Garlic
Tuck fresh rosemary

sprigs and whole garlic
cloves between the
chicken pieces when you
transfer the pan to the
oven. After cooking,
remove chicken. Spoon
off some of the chicken
fat. Add % cup chicken
stock. Bring to a boil.
Spoon over chicken.

Mirin, Honey,

and Soy After cooking,
remove chicken. Spoon
off some of the chicken
fat. For a sweet, umami-
rich addition, add
about 1 Tbsp. each of
mirin, honey, and soy:
whisk until smooth.
Spoon over chicken
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BAKITCHEN
WISDOM
BEYOND BING

There are more cherries
on the tree than the
standard Bing variety.
Keep an eye out for
these types at better
supermarkets and
farmers’ markets. They
work in any of the
recipes here:

Brooks

Firm and sweet, with
a dark-red hue
Early Burlat

Big and meaty
Garnet

Sweet, with a touch

of acidity

Yellow with a rosy blush;
very sweet

Grill tenderloins, turning frequently, until
a thermometer inserted into meat registers
145°, about 15 minutes. Let rest 10 minutes.
Cut into thin slices and serve with salsa.
Calories 349 Fat16g Carbs8g

Cherry Clafouti

PREP 20 MINUTES TOTAL 1 HOUR 10 MINUTES

8 SERVINGS. Inspired by the simple cherry
desserts from the Limousin region of
France, this baked custard can be

served warm or at room temperature. Fee/
free to use pitted or unpitted cherries.

1 Ib. fresh cherries, stemmed and
pitted, or frozen pitted cherries,
thawed, drained

1 cup whole milk

% cup heavy whipping cream
4 large eggs
% cup all-purpose flour
% cup sugar
% tsp. finely grated lemon zest
% 1tsp. vanilla extract
% tsp. kosher salt
Powdered sugar
SPECIAL EQUIPMENT
10" springform cake pan or eight %- or
%-cup ramekins or custard cups

Preheat oven to 375°, Butter cake pan or
ramekins. Arrange cherries in a single layer
in'pan.

Combine milk and cream in a small
saucepan; bring just to a simmer over
medium heat. Set aside. Combine eggs,
flour, sugar, lemon zest, vanilla, and salt in
a medium bowl; whisk to blend. Gradually
whisk in hot milk mixture: whisk until
custard is smooth, Pour custard evenly
over cherries in pan. If necessary; gently
shake pan to allow custard to settle.

Bake clafouti until custard is set. and
top is golden brown, about 30 minutes for
ramekins and 45-55 minutes for cake
pan. Let cool 3 minutes, then run a knife
around pan sides to loosen clafouti (if
using a cake pan). Dust top with powdered
sugar; cut into wedges and serve.

Calories 195 Fat7g Carbs 30 g
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Muddled Cherry Syrup

ACTIVE 35 MINUTES TOTAL 35 MINUTES

MAKES 3 cuPs Use this quick syrup to
make fresh cherry colas or Old Fashioned
cocktails.

1 Ib. fresh cherries, stemmed and pitted,
or frozen pitted cherries, thawed,
undrained

1 cup sugar

Using a muddier or potato masher, smash
cherries and sugar in a3 medium bowl to
release juices (it's okay to leave some
cherries whole). Stir in % cup hot water.
Let stand until slightly cooled, stirring
occasionally, about 30 minutes. Cover and
chill. po AHEAD: Can be made 1 week ahead.
Keep chilled.

Strain syrup before using, reserving
cherries for garnish.

FOR CHERRY SODA: Fill a Collins glass with
ice. Pour 3-4 Thsp. Muddled Cherry Syrup
into glass. Fill with cola. MAKES 1

FOR BOURBON-CHERRY OLD FASHIONED:
Using a muddler or the handle of a wooden
spoon, smash 3 cherries from Muddled
Cherry Syrup and a 2" strip of orange
peel (pith removed) in a cocktail shaker
until cherries are well mashed. Add % cup
bourbon, 1 Tbsp. Muddled Cherry Syrup,
and a dash of orange bitters. Fill with ice
and shake vigorously 10 times. Strain into
a Martini glass. Garnish with a cherry from
the syrup and an orange twist. MAKES 1

chili and cherry sauce, '

Grilled Pork Tenderloin

with Cherry Salsa

ACTIVE 25 MINUTES TOTAL 50 MINUTES

6 SERVINGS The sweet, sour, and piquant
flavors of this cherry sauce come together
as you grill the pork. For an even quicker
meal, make the sauce and marinate the meat
the day before.

1 cup coarsely chopped fresh cilantro,
divided
% cup minced shallots, divided
6 Tbsp. fresh lime juice, divided
% cup vegetable oil
2 pork tenderloins, about 2% Ib. total
% Ib. fresh cherries, stemmed, pitted,
halved
1 fresh Fresno chile, red jalapeno, or
Holland chile, thinly sliced
crosswise
1 Tbsp. extra-virgin olive oil
Kosher salt and freshly ground black
pepper

Prepare a grill to medium-high heat. Com-
bine % cup cilantro, % cup minced shallots,
4 Tbsp. lime juice, and vegetable oilin a
resealable plastic bag. Add pork; seal bag
and turn to coat. Marinate at room tempera-
ture for 15 minutes, turning occasionaily.
Meanwhile, combine remaining % cup
cilantro, % cup shallots, 2 Tbsp. lime juice,
cherries, chile, and olive oil in a medium
bow!. Season salsa lightly with salt and
pepper and set aside to let flavors to meld.
Remove tenderloins from marinade and
season generously with salt and pepper. »




CLUB MED

The southern Mediterranean inspires
a grilling menu starring yogurt-marinated
lamb and a new favorite spice blend

Cucumber, Tomato,
and Feta Salad

ACTIVE 15 MINUTES TOTAL 15 MINUTES

8 SERVINGS This classic refreshing salad
pairs perfectly with grilled lamb.

6 cups coarsely chopped English
hothouse or Persian cucumbers
(about 2 |b. total)

2 large tomatoes (about 11b. total),
coarsely chopped

1 bunch scallions, chopped

1 cup assorted pitted olives (such as
Kalamata or Gaeta), halved

1 7-oz. package feta, crumbled, divided

% cup coarsely chopped fresh mint

6 Tbsp. extra-virgin olive oil

% cup fresh lemon juice

Kosher salt and freshly ground black
pepper

Combine cucumbers, tomatoes, scallions,
olives, half of feta, and mint in a large bow!.
Whisk oil and lemon juice in a small bowl;
season dressing with salt and pepper. Pour
dressing over salad; toss to coat, Season to
taste with salt and pepper. Sprinkle remain-
ing half of feta over and serve.

LEG UP Differing
degrees of doneness
in this grilled yogurt-
marinated lamb
mean there’s some
for every taste.
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Tunisian Vegetable Salsa
ACTIVE 45 MINUTES TOTAL 45 MINUTES

MAKES ABOUT 4 cuPS Skewering and grilling
whole garlic cloves gives this vibrant sauce
its smoky sweetness. Make the salsa as
chunky or as smooth as you like.

4 large unpeeled garlic cloves
4 plum tomatoes (about 12 oz. total)
2 small whole unpeeled onions (% Ib.
total)
2 large red bell peppers
1 large poblano chile
1 Japanese eggplant (about 5 oz.)
% cup extra-virgin olive oil
Fresh lemon juice, kosher salt, and
freshly ground black pepper

INGREDIENT INFO: Dark-green poblano chiles
are available at better supermarkets and at
specialty foods stores,

Prepare a grill to medium-high heat. Thread
garlic cloves onto a metal skewer. Put garlic
skewer, tomatoes, onions, peppers, chile,
and eggplant on grill rack. Grill, turn-

ing occasionally, until tender and lightly
charred all over, 6-7 minutes for garlic

and tomatoes; 10 minutes for eggplant;

15 minutes for peppers and chile; 20 min-
utes for onions. Place peppers and chile

in a large bowl; cover with plastic wrap

and let stand 15 minutes. Peel, seed, and
coarsely chop peppers and chile. Coarsely
chop tomatoes and eggplant. Pe

coarsely chop onions. Pulse all vege
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puréed to desired consistency. Transfer to
a large bowl. Season to taste with lemon
juice, salt, and pepper.

Tabil Spice Blend

ACTIVE 5 MINUTES TOTAL 5 MINUTES

MAKES ABOUT 6 TBSP. This Tunisian mixture
elevates everything from flatbreads to
grilled lamb. Make extra so you'll have
some on hand all summer long.

Finely grind 3 Tbsp. coriander seeds,

1% Tbsp. cumin seeds, 1 Tbsp. caraway
seeds, and % Thbsp. crushed red pepper
flakes in a spice mill. b0 AHEAD: Can be
made 1 month ahead. Store airtight at room
temperature.

Grilled Flatbreads

ACTIVE 1 HOUR TOTAL 2 HOURS 30 MINUTES

MAKES 8 Serve half of this fresh bread with
the Tunisian Vegetable Salsa as a starter
and the rest with the lamb.

1 Y%-oz. envelope active dry yeast
1 Thbsp. olive oil plus more for brushing
5 cups (or more) all-purpose flour
1 Tbsp. kosher salt plus more for
seasoning
1 Tbsp. (about) Tabil Spice Blend
(see recipe)
Freshly ground black pepper

Pour 2 cups warm water (105°-115°) into the
bowl of a stand mixer fitted with a paddle.
Sprinkle yeast over. Let sit until yeast dis-

solves, about 10 minutes. Mix in 1 Tbsp. oil.
Add 5 cups flour and 1 Thsp. salt; beat until
dough forms, about 1 minute.

Transfer dough onto a floured work sur-
face and knead until smooth, adding more
flour by spoonfuls as needed for soft but
still slightly sticky dough, about 5 minutes.
Place dough in a large, lightly oiled bowl;
turn to coat. Cover bowl with a kitchen
towel and let dough rise in a warm place
until doubled in volume, about 1 hour.

Turn dough out onto a floured work
surface. Divide into 8 equal pieces. Roll
into balls; space 2" apart. Cover with a
kitchen towel; let rest 15 minutes.

Prepare a grill to medium-high heat.
Lightly brush 4 baking sheets with oil.
Working with 1 dough ball at a time, roll
out into 9" round. Place 2 dough rounds on
each prepared sheet. Brush lightly with oil;
season with spice blend, salt, and pepper.

Brush grill rack with oil. Working in
batches, place flatbreads spice side down
on rack. Brush with oil, season with salt
and pepper, and grill until lightly charred
in spots and cooked through, 1-1% minutes
per side. Transfer to a work surface. Cut
into wedges.

Grilled Yogurt-Marinated
Leg of Lamb

ACTIVE 45 MINUTES TOTAL 8 HOURS

8 SERVINGS Let the yogurt work its mari-
nade magic overnight in this stunning main
course. Look for a small butterflied boneless




leg of lamb at your supermarket, or ask
your butcher to butterfly one for you.

2 cups whole-milk yogurt, divided
1 tsp. plus 3% Tbsp. Tabil Spice
Blend (see recipe)
5 large garlic cloves, minced, divided
tsp. kosher salt plus more for
seasoning
1 tsp. freshly ground black pepper
plus more for seasoning
% cup extra-virgin olive oil
2 Tbsp. fresh lemon juice
1 4-5-Ib. butterflied leg of lamb,
opened like a book
4 lemons, halved

Mix 1 cup yogurt, 1tsp. Tabil Spice Blend,
and 1 minced garlic clove in a small bowl.
Season to taste with salt and pepper.
Cover and chill. Whisk remaining 1 cup
yogurt, remaining 3% Tbsp. Tabil Spice
Blend, 4 minced garlic cloves, 11sp. salt,
1tsp. pepper, oil, and lemon juice ina |
large bowl. Add lamb; turn to coat. Cover
and chill overnight, turning occasionally.
Prepare grill to medium-high heat.
Season lamb with salt and pepper. Grill
until meat is cooked to desired doneness,
10-15 minutes per side for medium-rare.
Let rest 10 minutes. Meanwhile, grill iemon
halves, cut side down, until charred, about
5 minutes. Thinly slice lamb against the
grain and arrange on a platter; garnish with
lemons. Serve with reserved yogurt sauce.

—
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EYE CANDY You'll find
olive-oil cake at many top
restaurants. Ours breaks
from the pack witha
topping of candied orange.

Olive-0il Cake
with Candied Orange

ACTIVE 30 MINUTES TOTAL 5 HOURS

12 SERVINGS A mild or fruity olive oil works
best in this cardamom-scented cake. Just
try not to eat all of the candied orange
slices before the cake cools.

CANDIED ORANGE AND SYRUP

cup sugar

cup orange blossom honey

Thsp. green cardamom pods, crushed
small orange, thinly sliced

CAKE
% cup olive oil plus more for brushing
1 cup all-purpose flour
% cup semolina flour (pasta flour)
1% tsp. baking powder
‘,:

- WX

tsp. ground cardamom
tsp. kosher salt
% tsp. baking soda
% cup sugar, divided
3 large eggs, separated
% cup plain whole-milk yogurt
1% tsp. grated orange zest
1 tsp. vanilla extract
Chopped unsalted pistachios,
lightly toasted

SPECIAL EQUIPMENT
9".diameter springform pan

INGREDIENT INFO: Semolina flour (pasta
flour) is available at better supermarkets
and at Italian markets.

CANDIED ORANGE AND SYRUP Line a baking
sheet with parchment paper. Bring sugar,
honey, cardamom, and 3 cups waterto a
boil in a medium heavy saucepan, stirring
until sugar dissolves. Add orange slices.
Reduce heat to medium-low; simmer, turn-
ing orange slices occasionally, until tender
and syrup is reduced to 3% cups, about 40
minutes. Arrange orange slices in a single
layer on prepared baking sheet; remove
cardamom pods and seeds. Strain syrup.
DO AHEAD: Can be made 1 day ahead. Cover
syrup and orange slices separately; chill.
Return orange slices to room temperature
and rewarm syrup slightly before using.

CAKE Preheat oven to 350°. Brush pan with
oil. Whisk both flours and next 4 ingredients
in a medium bowl. Using an electric mixer,
beat % cup sugar and % cup oil in a large
bowl for 1 minute. Beat in yolks, then flour
mixture. Beat in yogurt, zest, and vanilla.
Using clean, dry beaters, beat egg whites
in another medium bow! until soft peaks
form. Gradually beat in remaining % cup
sugar until firm peaks form. Fold egg whites
into batter just to blend in 2 additions.
Transfer to prepared pan; smooth top.

Bake cake until a toothpick inserted
into center comes out clean, about 25 min-
utes. Pierce hot cake all over with a metal
skewer. Slowly drizzle % cup warm syrup
all over. When syrup is absorbed, slowly
pour % cup more syrup over. Reserve re-
maining syrup for serving. Let cake cool in
pan on a wire rack. Run a thin knife around
edge of pan to release cake. Remove pan
sides. Arrange candied orange slices over.
Sprinkle pistachios over. Cut into wedges
and serve drizzled with more syrup.

WHAT TO DRINK

Mint tea goes beautifully with lamb
(think mint jelly at Easter). How to

make: Add honey and torn mint leaves to
taste to your favorite home-brewed
iced tea recipe. As for wine, go with
a jammy Syrah, a.k.a. Shiraz.
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Summer
sqQuash contains

1

cancer-fighting
antioxidants

Shaved Summer Squash Salad
"We make this salad when it's
hot on the farm and we're in the

mood for something refreshing.”
—Jenna Clemens, Full Belly Farm, Guinda, CA

SERVES 4 Roast 3 Tbsp. whole almonds
and coarsely crush. Meanwhile, trim

the ends off 11b. summer squash (a mix

of green and yellow). Using a vegetable
peeler, thinly slice the squash lengthwise
into strips and transfer 1o a large bowl.

In a small bowl, whisk together 2% Thbsp.
extra-virgin olive oil, 2 Tbsp. fresh lemon
juice, 1 minced garlic clove, and kosher
salt to taste. Pour dressing over squash
Let stand for a few minutes, then add a few
handfuls of baby arugula. Shave a little
Pecorino over the squash and toss. Season
with kosher salt and freshly ground black
pepper. Garnish with the crushed almonds.
Calories 134 Fat12g Fiber2g
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HOW TO GET
THE GOODS

To sign up for a CSA, enter your
zip code at localharvest.org

to find a list of farms near you.
You can also stop by your favorite
stall at the greenmarket and ask
if they have their own CSA. And
it's a good idea to sign up early.
Farms often have a limited num-
ber of "memberships” available

(More recipes on page 65)



