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To the Blackberry Farm team, particularly the rare group of artisans reflected in this book who makes anything and everything possible.

To my children, who have “suffered” over the years, never getting to eat anything normal “like other kids,” while I explored culinary possibilities at their expense. For that I apologize and also say “you are welcome!”

To our incredible guests, who inspire us to keep getting better. I believe Blackberry Farm is a unique place in the world and I know that the best is still ahead!
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[ OUR STORY ]


This book is my heartfelt effort to share the food and rhythms of a very special place. Nestled in the foothills of the Great Smoky Mountains in East Tennessee, Blackberry Farm and the extraordinary people who live and work here embody a way of life that has been all but lost. At Blackberry Farm—one of the most celebrated hotel and culinary destinations in America—and on these pages, you’ll discover Foothills Cuisine: a term that is derived from our location, where one ridgeline separates the country mountain cooking to our south from the haute cuisine of the city to our north, Knoxville. Our Foothills Cuisine is a perfect amalgam of these two culinary worlds—a blend of old and new, rural and urban, rustic and refined. I hope the menus that follow entice you and inspire you to step into your own kitchen to experience this melding of tradition with innovation.

…
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In addition to the full menus in this book, we also highlight some of the “old ways” that we live out every day, whether we’re preserving or pickling the garden’s bounty, making cheese from our fresh sheep’s milk, or curing our own meats. These artisanal culinary crafts are practically lost arts in most of the country, but not in our Larder, where we house our Preservation Kitchen, Creamery, and Butcher Shop. These arts define these mountains and the people who have called them home for generations. Our predecessors in the region, isolated by the mountains, were independent people who had to survive by their wits and wisdom. They have passed down these artisanal crafts for centuries not because the crafts are quaint but because they work. They sustained our forebears, nourishing them through many difficult seasons. In fact the crafts you’ll read about here could be seen as the fittest crafts to survive, just as our resilient ancestors did.

The recipes and artisanal processes are indeed vital to our story, yet there is more to tell. Flip through these pages and you’ll discover by the book’s very structure how the rhythm of life flows here. Before the age of smartphones and digital calendars, time was managed differently. Seeds went into the ground not by what the package said, but by what the moon and earth told us, and we managed our Larder not with the goal of putting food on the table for a single meal, but to sustain ourselves throughout a full year.

At Blackberry Farm we live in the same way, for in addition to being a world-renowned restaurant and hotel, Blackberry is also a fully working farm. Life on a working farm is shaped by the multitude of tasks that must be completed every day, week, and month. Of course we refer to seasons like everyone else, but the real measure of our days is the natural time it takes to do any given task. The tasks themselves are fairly constant year after year, yet when and in what order they are done is determined by the condition of the soil, the temperature of earth and air, and the amount and quality of precipitation.

Put another way, our “to do” list is controlled almost exclusively by Mother Nature, and she does not consult a calendar. Planting, harvest, hog killing, hunting: these are the tasks the people of this region have been completing for centuries, and each in its own time. The actions that once meant the difference between survival and demise are still meaningful to us today because they respect the earth’s natural rhythms. Modern society’s innovation and technology, so crucial to our improved quality of life, have merely proven what our ancestors knew instinctively: a strawberry or tomato grown in hothouses in January and shipped halfway around the world does not smell or taste like it should.







In each chapter in this book we introduce a time, illustrate the tasks associated with that time in a section called “What We’re Doing Now,” and share a few seasonal dishes. For most people, every New Year begins on January 1 and the rest of the year flows forward from that “starting” date. But on a working farm such as Blackberry, everyone lives each part of the year differently, according to his or her own list of tasks. For our gardeners, the start of the new year is planting time in the spring, when the earth is soft enough to accept the sowing of seeds, and this is where we begin our story. The preservationist celebrates his new year about four to six weeks behind the gardener’s, typically when the first strawberries arrive in late spring. For the charcutier, the new year starts at hog-killin’ time in the fall, for that is when the weather turns colder and is best for curing meat in our outdoor smokehouses. And our livestock caretaker and cheese maker celebrate the new year during late winter’s lambing season, when the lambs are born and the ewes produce abundant milk. Please note that wherever we indicate the months during which these events generally take place, we are naturally referring to our own region; you may have to adjust these rough time frames to make them relevant to your own experience.

I was born right here at Blackberry Farm, and I spent my earliest years living in the Main House when it was simply our home. My father’s business brought us to Alabama for eleven years. School, work, and travel have allowed me to see many places, but when it was time for me and my wife, Mary Celeste, to put down roots, there was no other place on earth I wanted to be than here. This is my birth home, my adult home, and the home of my four children. And there are so many more people who make up the Blackberry Farm family. Spend just a few hours down in the Garden Shed or in the Larder and you’re likely to hear someone offer to lend any sort of hand that’s needed. We care for one another’s pets and kids, and we share joys, sorrows, harvests, and more hours in many days than seems possible, because it all comes down to this: Just like our ancestors who bequeathed this land to us, we are bound to it and to one another—across households, across generations, across lifetimes. We hold dear, above all, respect, passion, and commitment to our region, its crafts, and its history.

Whether we have been lucky enough to have already welcomed you here or we can still look forward to your first visit, I hope that these recipes, stories, and photographs will bring to you a little of the splendor of Blackberry Farm and the Smoky Mountains of Tennessee. Our artisans and chefs embody the wisdom and practice the arts of generations of home cooks who worked with what the mountains, fields, and streams gave them. We nurture these crafts so that we may pass them down to our own children, grandchildren, neighbors, and friends like you.
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[ FROM OUR KITCHEN TO YOURS ]

A FEW WORDS OF ADVICE

Our ambition is to share recipes and stories that reflect the crafts we practice at Blackberry Farm today, just as centuries of native people and settlers have done before us. To ensure the greatest success in your own kitchen, here are our recommendations regarding a few specific ingredients, pieces of equipment, and techniques.

INGREDIENTS

In a few instances we suggest a substitution for an ingredient that may be difficult to locate widely. When using substitutions, please taste the dish frequently as you prepare it and adjust the seasonings before serving to compensate for the variation that a different ingredient may bring.

KOSHER SALT: We have tested all of the recipes here using Morton kosher salt. The other nationally available brand is Diamond Crystal kosher salt. The primary difference between the two is in the size of the individual flakes, which means that equal volumes of each will weigh different amounts. This may not matter much when you’re adding a pinch here and there, but when measuring larger amounts by volume the differences can add up quickly. A cup of Morton weighs about 1½ times what a cup of Diamond Crystal weighs—roughly 7.7 ounces and 5 ounces, respectively. So when making the Red-Eye Brined Smoked Pork Loin, for example, use 1½ cups Diamond Crystal kosher salt in place of the 1 cup Morton kosher salt that is called for.

SUGAR: We use natural cane sugar in place of white granulated sugar, and we urge you to do the same. Natural cane sugar is made from evaporated cane juice and is generally less processed and refined than white sugar. We prefer it for its purity. There is no discernible flavor difference between the two and regular granulated sugar will work wherever the natural cane sugar is called for; in a few cases the color of the final product may differ.

EQUIPMENT

We strive to call only for tools that we’d expect to find in most well-stocked home kitchens. There are just a few specific tools that are so indispensable to us that we recommend seeking them out.

RIMMED BAKING SHEET: We use this piece of cooking equipment very often, whether baking cookies, making candy, or salting or roasting meat. The most versatile size for home kitchens is the half-sheet pan, roughly 18 × 13 inches, and I recommend having at least two, along with at least one cooling rack or flat roasting rack that fits snugly inside the baking sheet.

VEGETABLE SLICER: Whether it’s a very sturdy high-end mandoline or a lighter-weight and less-expensive v-slicer or Benriner, we use these standing vegetable slicers in all of our kitchens. They are great for cutting even the most awkwardly shaped vegetables into paper-thin slices. Those with multiple blades can also cut perfect matchsticks and julienne slices without overworking or crushing the food as a food processor sometimes can. Be sure to use the hand guard that comes with the slicer to protect your knuckles and fingertips.
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TECHNIQUES

Just as for ingredients and equipment, we try never to suggest techniques that are outside the realm of what an experienced home cook either has done or can certainly master if our directions are followed carefully. The techniques listed here are so integral to our cooking habits that I want to highlight them.

PLASTIC WRAP AND ALUMINUM FOIL: These invaluable items have many applications in the kitchen, but because of their environmental and health implications I have adapted my use of them in a few specific ways. Nothing beats plastic wrap for tightly wrapping foods such as pie dough and pasta dough for cold storage. However, I prefer that plastic not come in direct contact with warm or hot food, so I always cover warm items with parchment paper before wrapping them with plastic wrap. Aluminum foil is great for covering foods during cooking, but I do not let it come in direct contact with the food. When grilling foods in foil packages, for example, I wrap the ingredients in parchment and tuck that package into a tightly sealed foil package.

EMBRACE YOUR SCALE: There is no better way to guarantee successful, consistent results in baking than to weigh your dry ingredients. We give both weight and volume measurements for all baking recipes. We urge you to buy a good kitchen scale and use those weight measurements!

WARM YOUR PLATES: Always serve warm food on warmed plates! Cold plates literally suck the heat out of your meal. Many ovens come equipped with a warming drawer that is perfect for this purpose. Alternatively, place the plates in a very low oven until warm. Or, if the oven is too hot, simply place the stack of plates on top of it (between the burners rather than on them if they are hot). Occasionally swap the top half of the stack with the bottom half so that all the plates become evenly warm.


[image: pretty outdoor table setting]


[image: ]


[ COME GRASS TIME ]


As soon as we feel winter loosening its grip on the mountains we look forward to the first glimpse of green stalks pushing their way through the earth’s chilly crust. This is when we’re likely to overhear a neighbor telling a companion, “Come grass, we’ll turn the sheep out on the north pasture.” The hopeful anticipation the term evokes is constant. For centuries of farmers, it has meant being released from the months-long burden of feeding stored hay and fodder to their livestock. At last the farmers can turn their animals out to eat the fresh sustenance that nature is again providing and shift their own focus to the tasks of a new season.

…



“Come grass” is a precious and brief window of time most often referenced before it actually arrives, during the two to three weeks from the end of February to mid-March: Come grass, the air’s cold bite will give way to gentler breezes; come grass, the earth will soften enough at last to allow the breach of fragile, green shoots; come grass, we’ll slough off our heavy overcoats and accept the invitation to feel the air and soil on our skin. Once the grass is here, we’re just a whisper away from planting time, but in the few weeks after dormant winter and before we get down to planting, we here in the Smokies sure do love to talk about all that we’ll do “come grass.” And that is certain to include clearing out the last of the flavorful dried peas from the winter pantry and finishing the last of the hearty greens that are the peas’ regular partner on the stovetop.
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WHAT WE’RE DOING NOW

The days leading up to the first glimpse of green are when the ewes begin to give birth to their lambs, an event that marks the beginning of the cheese maker’s year. By mid to late February, the ewes that gave birth first have been producing milk for a few weeks. This first milk of the year is lower in fat than it will be later in the season and is used to make our mold-ripened Violet cheese. By springtime, our first batches of these bloomy-rind cheeses are aging in our cheese caves. They won’t stay there for long, however, as Violet’s flavor and texture is best when it’s aged from three to six weeks.

It’s not yet so busy for the rest of the artisans. In fact, it is the quietest time of year in our Preservation Kitchen, where we put up thousands of jars of jams, preserves, and pickles every year. By the end of January the last of the citrus marmalades have been prepared, and the plants that provide abundance the rest of the year are mostly dormant. We are rarely idle, however, and we use this time to chart our preservation goals for the year ahead and, as often as we can, dip a spoon deep into a jar of Wild Blackberry Jam and remember the sweetness of summer.

Come grass time doesn’t leave out the butcher, either. An artisan in every sense, the charcutier has time to consider flavor combinations he’d like to explore and to discuss with the gardeners which herbs and peppers could be planted now for a year’s worth of Blackberry’s sausages, terrines, pâtés, marinades, and brines.

In the garden, we use this time to plan planting schedules. When the air begins to warm up it is time to plow under what is called the “green manure,” the cover crops of crimson clover and rye we planted the previous fall, and spread compost on the fields to get them ready for planting in a few weeks. Generations ago, this would have been the time that farmers dug pits 2 to 3 feet deep and lined them with the green manure, which is rich in nutrients and gives off heat. In these pits they’d alternate layers of straw and dirt and top it off with a material similar to cheesecloth (called tobacco canvas or gauze, because it was commonly used to shield tobacco seedlings) to protect the beds from frost. In these beds they’d begin their tomato and pepper plants. At Blackberry Farm, we allow ourselves the relative convenience of hoophouses to start our own tomato and pepper plants, along with lettuce greens, some herbs, and many other items, until the ground outside is warm enough to receive them.



[ MENU ]

WASH-DAY MEAL

FOR OUR FOREBEARS TWO HUNDRED YEARS AGO, AS WELL AS for my generation’s grandmothers, Monday was wash day, which meant a long day of work for the women. Early in the morning they’d light a fire and set cast-iron pots filled with water and shavings of lye soap over the flames to heat. The clothing went into the pots and large wooden paddles were used to stir them. The women beat out dirt with battling sticks, and scrubbed out stains on battling blocks and washboards. They rinsed clean clothes in several washtubs of rinse water. Each piece was wrung out and hung to dry on clotheslines, picket fences, bushes, and low-hanging tree branches.

It’s hard to imagine that after this effort anyone felt much like cooking. It’s no wonder, then, that a small, round, yellow-tan field pea originally from Africa was christened the “wash-day pea” by South Carolinians in the 1790s. Even when dried, the pea would cook up tender in half an hour—about the time it took to bake a pone of corn bread—and it quickly became a popular Monday dinner.

John Coykendall, our master gardener, obtained a seed stock of wash-day peas many years ago, and ever since we’ve been growing and eating the same peas our weary great-great-grandmothers prepared. Our gardeners appreciate the productive plant that, like other peas, “thrives on poverty,” and our chefs cherish its fast cooking time and pure flavor. Wash-day peas are not widely available today, however, so we’re taking a small liberty here in order to offer you this classic recipe while substituting another treasured Southern tradition: beans. If using true wash-day peas, follow the recipe as written, but don’t soak the peas overnight, and cook them just until tender, about thirty minutes.

MAIN COURSE

Beans and Greens with Pepper Vinegar

Skillet Corn Bread

DESSERT

Peanut Butter Pie

WINE NOTES

With this classic Southern dish, we love a classic American wine, Zinfandel, especially one that is around ten years old. With time, the youthful fruit and hedonistic qualities of a young Zinfandel give way to lighter dried flowers, tobacco, earth, and pepper that work so well with this dish. One of our favorites is from Howell Mountain made by the Lamborn family.
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Beans and Greens

BEANS AND GREENS

[ SERVES 6 ]

There are few more authentically Southern foods than beans (see sidebar) and greens, and no other green is more tied to the South than collards. Brought to the New World by the British colonists, collards were used by arriving Africans as subsistence food. The African method of cooking down the greens and bits of seasoning meat into gravy, known as “pot likker,” became an integral part of present-day Southern cooking. An old mountain recipe reads:

Take a big poke of collards, a piece of middlins, a pod of red pepper, more’n a pinch of salt and a right smart of water. Bile it all down till it’s slam limber. Eat with a pone of cornbread to sop the pot likker.

The pot likker promises that every forkful of greens delivers a symphony of sweet, smoky, earthy, and spicy flavors to the tongue.


FOR THE BEANS

1 POUND DRIED PINTO BEANS, PICKED OVER AND WELL RINSED

1 MEDIUM CARROT, QUARTERED

1 SWEET ONION, QUARTERED

1 HAM HOCK

1 TABLESPOON KOSHER SALT

FOR THE GREENS

6 OUNCES THICK-SLICED SMOKY BACON, CUT CROSSWISE INTO ½-INCH LARDONS

1 SWEET ONION, THICKLY SLICED

1 HEAD OF GARLIC, MINCED

2½ TO 3 POUNDS COLLARD GREENS, STEMS REMOVED, LEAVES TORN OR SLICED INTO PIECES OR STRIPS

1 TO 3 TABLESPOONS SORGHUM (SEE RESOURCES), OR TO TASTE

PEPPER VINEGAR, FOR SERVING



  1 To prepare the beans, place the rinsed pintos in a large saucepan with 8 cups water. Let soak overnight. Drain and return the beans to the saucepan.

  2 Add the carrot, onion, ham hock, and 8 cups cold water to the saucepan. Bring to a boil. Reduce the heat and simmer gently until the beans are tender but not falling apart, 2 to 2½ hours. About 10 minutes before the beans are done, gently stir in the salt.

  3 Meanwhile, prepare the greens: In a large cast-iron Dutch oven, cook the bacon over medium-high heat until the fat is rendered and the bacon is crispy, 8 to 10 minutes. Add the onion and reduce the heat to medium. Cook, stirring occasionally, until translucent, 5 to 8 minutes. Add the garlic and cook, stirring occasionally, until softened and very fragrant, about 5 minutes. Add about half the greens and cook until wilted, about 2 minutes. Add the rest of the greens, in batches if necessary, until they all fit in the pot. Add 2 quarts water and cover. Reduce the heat to low and simmer until the greens are very tender, but not falling apart, 45 minutes to 1 hour. Stir in the sorghum 1 tablespoon at a time to taste.

  4 To serve, place the beans and greens in 6 warmed shallow bowls, making sure to include plenty of pot likker from the greens in each bowl. Serve, passing the pepper vinegar for sprinkling on the greens and the corn bread at the table.

PEPPER VINEGAR

[ MAKES 1 QUART ]

The one condiment that you are likely to find on a typical Southern table is hot pepper vinegar, used to spice up anything from fried fish to scrambled eggs to the dish with which it is most associated, cooked greens. Plenty of commercially prepared hot pepper vinegar is available in markets, but many home gardeners still prefer to make their own, deeming a mere week of steeping a very reasonable price to pay for having full control over the flavor and intensity of a final product that will last for months in the refrigerator.

Here I call simply for dried red peppers so that the recipe can be made in as many different kitchens as possible, but if you have a wider variety of dried or fresh garden peppers available to you, please don’t hesitate to use them. When making your own hot pepper vinegar, you can easily adjust the heat to your preference. Some folks prefer to use peppers while they are still green and relatively mild, while others prefer to use “red-hot” peppers. The degree of heat is up to you, but one solution is also the most beautiful: the vinegar is especially stunning on the table when a vibrant array of green, yellow, orange, and red peppers is used in a single jar.


½ RED ONION, CUT INTO ½-INCH SLICES

3 LARGE CLOVES OF GARLIC, HALVED LENGTHWISE, GREEN SPROUT REMOVED

6 DRIED SMALL HOT RED PEPPERS

2½ CUPS WHITE VINEGAR

2 TABLESPOONS NATURAL CANE SUGAR

1 TABLESPOON KOSHER SALT



  1 In a clean 1-quart Mason jar, place the red onion, garlic, and peppers.

  2 In a saucepan place the vinegar, sugar, salt, and ¾ cup water. Bring to a boil over high heat and stir to dissolve the sugar and salt. Pour into the jar and close tightly. Let cool to room temperature and refrigerate for 1 week before using. Refrigerate for up to 6 months.




[ NOTES FROM OUR GARDENERS ]

A YEAR OF BEANS


As a sustaining member of the ancient “three-sisters” system of cooperative planting, beans are one of the oldest cultivated crops in the South. With the exception of corn, no crop was more important to our early ancestors in East Tennessee, where nutritious beans were eaten in some form every day of the year. In addition to providing a staple food, the roots of the bean plants add valuable nitrogen back into the soil. Beans are extremely tenacious. Almost anything can grow well in the rich bottom land that straddles mountain streams, but beans can also make do on a steep mountainside that is still riddled with rocks and stumps.

For years, in early spring farmers planted a number of bush beans—they called them “bunch beans”—which tolerated early planting in cold soil. These varieties produced quickly. By the time summer arrived the bush beans were finished, and the garden beans—primarily pole or stick beans—were beginning to come on. Shade-tolerant varieties were planted in cornfields where they would climb right up the stalks of corn, maximizing a farmer’s plantable acreage.

Several varieties of green bean—including white half runners, greasy beans, “cutshorts,” and some of the cornfield beans—were strung together and dried into “leather britches.” To make leather britches, women picked the beans, snapped off their stem end, and removed the strings that ran their length. Three- to four-inch beans were usually left whole and larger beans were broken into smaller pieces. The women used a heavy needle to string the prepared beans onto three- to four-foot lengths of thread or twine. Each strand of strung beans equaled roughly a “mess,” or a family-size serving. The strands were hung in the cabin or on the porch rafters to dry in the summer heat. When thoroughly dehydrated, the beans took on a tan, wrinkled appearance that evoked the buckskin trousers for which they are named.

When the weather turned cold, the strands of dried beans were hung from the rafters closest to the fireplace or woodstove so that they would stay warm and dry throughout the winter. They’d also become permeated with the aroma and flavor of smoke, which they carried with them into the soup pot where they were cooked all day in water with a piece of salty pork side meat. Their flavor is rich and somewhat gamey, unlike any fresh or dried bean, and is so fundamental to this culture that many people in the area still make and eat leather britches for their unique taste and to maintain a link to their mountain heritage.

Last of the growing season were the fall shell beans, such as the tender October bean and others grown strictly for drying into “soup beans” that could be stored for the winter. As long as dry weather held, some beans were left to dry right on the vines, or they might be laid out on the tin roofs of outbuildings, where they’d be baked dry by the sun above and the hot tin below. When the weather turned too cold and damp, any remaining pods were brought in the house and every available surface was called into service: shell beans filled winnowing baskets and were laid out on quilts close to the fire for days until they were completely dry and ready for storing. Families dedicated many of the waning days of autumn to making certain they had enough of this vital protein to survive the cold months.

By the time spring rolled back around, the leather britches and soup beans had usually just about run out. After so many months of nothing but dried beans, it was a welcome sign when farmers planted the first bunch beans. Mountain families surely considered it a blessing that these early-season beans were fast growers, for it meant that the firm bite and bright, green flavor of fresh beans was not so far off and neither was the promise of a new farming season.
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Skillet Corn Bread

SKILLET CORN BREAD

[ SERVES 6 ]

Corn bread was the quintessential daily bread for mountain families, who often made it at least once daily so there was always some about to be eaten in many ways, fresh or leftover. When hot from the oven, Southern corn bread is as moist as it’ll be, and full of corn flavor with nary a touch of sweet beyond what the corn gives.

Fresh corn bread was served as an accompaniment to a meal such as beans and greens, contributing both flavor and function, as it could be used to soak up every last lick of pot likker. Cold leftover corn bread might be served for dessert or, even better, breakfast the next day, perhaps as “bread and milk,” crumbled right into a tall glass of buttermilk and seasoned to taste with a few grinds of black pepper or a spoonful of sorghum. Or the bread can be split, fried cut-side-down on the griddle, and then drizzled with sorghum and buttermilk. This is one of my favorite breakfasts!


3 TABLESPOONS BACON FAT, OR 1½ TABLESPOONS EACH UNSALTED BUTTER AND VEGETABLE OIL

2 CUPS (11 OUNCES) STONE-GROUND YELLOW CORNMEAL

1 TEASPOON KOSHER SALT

½ TEASPOON BAKING POWDER

½ TEASPOON BAKING SODA

1 LARGE EGG

1½ CUPS WELL-SHAKEN BUTTERMILK



  1 Preheat the oven to 450ºF. If using bacon fat, place it in a well-seasoned 9-inch cast-iron skillet and place the skillet in the oven as it preheats. If using butter and oil, wait until step 3 to heat the skillet.

  2 In a large bowl, whisk together the cornmeal, salt, baking powder, and baking soda. In a small bowl, whisk together the egg and buttermilk.

  3 If using butter and oil, heat them in the skillet over high heat until the oil is shimmering.

  4 Pour the egg mixture into the cornmeal mixture and stir just until blended and smooth. Be prepared to immediately transfer the batter into a hot skillet.

  5 Remove the hot skillet from the oven or from the stovetop. Carefully scrape the batter into the skillet. The batter should sizzle vigorously around the edges.

  6 Place the skillet in the oven and bake until the corn bread is firm and golden brown on top, 25 to 30 minutes. Serve hot.
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Peanut Butter Pie

PEANUT BUTTER PIE

[ SERVES 6 TO 8 ]

I strive throughout this book to share authentic mountain customs, but occasionally on these pages, as in life, extraordinary circumstances compel me to deviate from the well-worn and time-tested path of tradition. Peanut butter pie is such an instance. Nothing less than this heavenly dessert could cause me to stray from the simple pleasure of corn bread and sorghum. Velvety peanut butter cream in a crisp graham cracker crust is finished with whipped cream and peanut brittle. It’s a glorious celebration of one of the South’s favorite legumes: the peanut. It may not be the old tradition, but in my house, it counts as a glorious new one.

We make our graham cracker crust with regular whole-wheat flour, instead of the whole-wheat flour known as graham flour, which is harder to find and does not yield results as lovely as these. It’s quite easy to make and is so divine you’ll never again consider starting with store-bought crackers.


FOR THE CRUST

1¼ CUPS (6¼ OUNCES) ALL-PURPOSE FLOUR

1 CUP (5 OUNCES) WHOLE-WHEAT FLOUR

½ TEASPOON GROUND CINNAMON

½ TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT

¾ CUP (1½ STICKS) UNSALTED BUTTER, AT ROOM TEMPERATURE, PLUS 4 TO 5 TABLESPOONS, MELTED, PLUS MORE SOFTENED BUTTER FOR PREPARING THE PIE PAN

½ CUP (3½ OUNCES) NATURAL CANE SUGAR

2 TABLESPOONS HONEY

1 LARGE EGG

1 TEASPOON VANILLA EXTRACT




FOR THE PEANUT BUTTER CREAM

2 CUPS WHOLE MILK

½ VANILLA BEAN, SPLIT LENGTHWISE IN HALF

½ CUP (3½ OUNCES) NATURAL CANE SUGAR

2 TABLESPOONS CORNSTARCH

1 TABLESPOON ALL-PURPOSE FLOUR

¼ TEASPOON KOSHER SALT

2 LARGE EGGS

1 CUP NATURAL, UNSWEETENED PEANUT BUTTER, PREFERABLY BLACKBERRY FARM PEANUT BUTTER




FOR THE TOPPING

6 TO 8 OUNCES PEANUT BRITTLE

2 CUPS HEAVY CREAM

1 TEASPOON VANILLA EXTRACT

¼ CUP (1 OUNCE) CONFECTIONERS’ SUGAR



  1 To prepare the crust, in a medium bowl, whisk together the all-purpose flour, whole-wheat flour, cinnamon, baking soda, and salt.

  2 In an electric stand mixer fitted with the paddle attach ment, cream together the ¾ cup butter, cane sugar, and honey. Add the egg and vanilla extract, and mix until completely combined.

  3 Add the dry ingredients all at once, and beat on low until completely combined.

  4 Transfer the dough to a large piece of plastic wrap and flatten it into a disk. Wrap the dough tightly in the wrap. Refrigerate for at least 1 hour and up to 3 days. The dough does not freeze well.

  5 Preheat the oven to 350ºF and line a half-sheet pan with parchment paper.

  6 On a lightly floured work surface, roll the dough out to about ⅜ inch thick. Cut into 2- to 3-inch squares and transfer to the pan. Bake for 8 minutes. Rotate the pan and bake until the edges of the cookies just begin to brown, about 5 minutes. Remove the pan from the oven and transfer the cookies to wire racks to cool completely.

  7 Lightly butter a 9- to 10-inch pie pan. Grind the cookies in a food processor to fine crumbs. With the processor running, drizzle the melted butter through the feed tube, adding it just until the crumbs hold together when clenched in your fist and released.

  8 Press the crumbs into the bottom and up the sides of the pie pan to make a crust about ⅜ inch thick. (Any remaining crumbs may be frozen for another use; freeze in a tightly sealed container for up to 2 months.) Bake just until the edges of the crust are colored, 5 to 8 minutes. Cool completely.

  9 To prepare the peanut butter cream, place the milk in a medium saucepan. Scrape the seeds from the vanilla bean and add the seeds and the bean to the milk. Bring to a simmer over low heat. Remove and discard the vanilla bean pod.

10 In a medium heat-proof bowl, whisk together the cane sugar, cornstarch, flour, and salt. Add the eggs and whisk until completely combined and the eggs begin to turn pale. Whisking constantly, slowly pour about ½ cup of the hot milk into the egg mixture. Add the remaining hot milk, whisking constantly until completely combined.

11 Pour the mixture back into the saucepan and cook over medium heat, whisking constantly, just until the mixture is thick enough for the streaks from the whisk to show, about 2 minutes.

12 Pour the cream immediately into a clean heat-proof glass or metal bowl. Press a piece of parchment directly onto the surface and pat to eliminate air pockets. Refrigerate until completely chilled.

13 Whisk the peanut butter into the cream; it will be smooth and thick. Keep refrigerated until ready to use.

14 To prepare the topping, place the peanut brittle in the food processor and pulse until coarsely ground. Set aside.

15 Place the cream and vanilla extract into a mixing bowl with the whisk attachment, and beat on medium speed. When the cream begins to thicken, add the confectioners’ sugar all at once and increase the speed to high. Beat to firm peaks. Set aside.

16 To finish the pie, spoon the peanut butter cream into the baked crust carefully to avoid lifting crust into the cream. Pile the whipped cream on top of the peanut butter cream and smooth it over the top. Sprinkle generously with the ground peanut brittle. Chill for at least 4 hours and up to 2 days before slicing and serving. The longer the pie is chilled, the easier it will be to slice.

PEANUT BRITTLE

[ MAKES ABOUT 2 POUNDS BRITTLE ]

Sweet, crunchy peanut brittle is a wonderful starting place for dipping your toe into making candy if you’ve never ventured there before. It’s very forgiving and always delicious, whether eaten as is or ground and sprinkled on top of ice cream or Peanut Butter Pie. Just be sure to have all your ingredients measured before you begin; once the sugar is melted, it’ll keep right on cooking unless you add the remaining ingredients promptly.


1 CUP (7 OUNCES) NATURAL CANE SUGAR

8 TABLESPOONS (1 STICK) UNSALTED BUTTER, PLUS MORE FOR PREPARING THE BAKING SHEET

½ CUP CORN SYRUP

1 TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT

1 TEASPOON VANILLA EXTRACT

1 POUND ROASTED, UNSALTED PEANUTS



  1 Preheat the oven to 250ºF. Line a rimmed baking sheet with parchment paper and lightly butter the parchment. Set aside.

  2 In a large saucepan, combine the cane sugar, butter, and corn syrup. Cook over medium heat, stirring with a long-handled wooden spoon until the sugar dissolves. Bring to a full boil over high heat, then cook, stirring occasionally, until the mixture turns golden brown, 5 to 10 minutes.

  3 Remove the pan from the heat, and immediately add the baking soda, salt, and vanilla and stir to combine. Add the peanuts and stir well.

  4 Pour the mixture onto the prepared baking sheet. Use a metal spatula to flatten as much as possible. Place in the oven and bake until the mixture begins to soften and spread, 10 to 15 minutes. Use a metal spatula to flatten the mixture and ease it toward the outer edges of the pan. Return to the oven and bake until flattened, 5 to 10 minutes.

  5 Cool completely on the baking sheet. Break the brittle into chunks for serving. Store in an airtight container at room temperature for up to 2 weeks. The brittle will keep best when the humidity is low and the container is very tightly sealed.
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[ ARTISANAL CRAFT ]

CHEESE MAKING

In the Smokies, there is even today a season when animals and people alike slow down and rest up for busier times. The ewes’ milk dries up in the fall and does not begin to flow again until they give birth early in the year. People don’t think to use the term “putting up” when it comes to milk, but this defines precisely the historical origins of cheese: milk from spring and summer transformed so that it could be aged—“put up”—for months, providing vital protein and nutrients during the stagnant winter when fresh milk was not available.

One step into Blackberry Farm’s cheese caves and the aroma that fills your nose tells you that this transformation is something quite dynamic. That smell is the result of beautiful bacteria in the cheese transforming proteins, minerals, and lipids into smaller amino acids, fatty acids, enzymes, and creamy goodness! It’s also the smell of deepening flavors as they become more complex over time. All the changes taking place were set in motion months earlier, when the cheese was cultured and molded. After that point, we have only subtle influence on these changes: washing the rind with brine, cider, beer, oils, or wine lees; and turning each cheese once a week.

The cheese maker’s duties during the aging period require an almost monastic stillness and concentration. To the untrained eye, the cheese appears solid, but it is still soft and malleable. If the cheese is not turned weekly, the water inside will migrate to the bottom, creating pockets of higher moisture that will age more quickly than will the rest of the cheese. As we turn the wheels one by one, we examine each to check its progress, carefully inspecting it for cracks in the rind, and determining whether the batch needs to be moved to an area of the aging room with more or less moisture.

Throughout these pages, you’ll read about what we make during different times of the year and how each cheese changes as it ages. From our tangy and spreadable soft Brebis made from the first milk of the season to the hard-rind, longer-aging Singing Brook produced when the sheep are grazing on the hard-baked fields of high summer, there is a Blackberry cheese for every season.

Thankfully, anyone who wants to experience the alchemy of cheese making needs neither a cheese aging room nor an extended calendar. With a handful of simple ingredients and a few hours over a weekend, you can create your own miracles of transformation in the form of fresh cheese.

There are just a couple of things to keep in mind when making your own fresh cheese. To ensure that the only bacteria working on your milk or cream are those you add intentionally, sterilize all of your equipment before you begin (see below). If possible, avoid using ultra-pasteurized milk and cream for making fresh cheese products. Their slightly cooked flavor can add an unpleasant taste to the cheese.

STERILIZING EQUIPMENT

It’s essential to thoroughly sterilize all equipment before you start. First, read the recipe carefully to determine all the equipment and tools you’ll need. Typically, this list will include a saucepan or cast-iron Dutch oven, mixing bowls, thermometer, measuring spoons and cups, spatula, spoon, and whisk.

In the kitchen sink or a large, clean bucket, prepare a bleach solution using ¾ teaspoon bleach per 1 gallon water. Submerge the tools in the solution for 1 minute (with one exception: be sure not to submerge the thermometer entirely if the monitor is not waterproof). With clean hands, transfer them—without rinsing or towel drying—to a clean surface. Let stand until completely dry.
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Fresh Ricotta Cheese

FRESH RICOTTA CHEESE

[ MAKES 4 CUPS ]

It’s fair to say that this is a bit of a cheat: true ricotta, which means “to cook again,” is made from the whey that is a by-product of cheese making. But it’s a worthwhile cheat, for nothing you can buy at the supermarket compares to the rich, creamy flavor of this homemade soft cheese.


1 GALLON WHOLE MILK

1 TEASPOON KOSHER SALT

1 TEASPOON POWDERED CITRIC ACID



  1 Sterilize all equipment and let stand until dry.

  2 In a large pot over medium-low heat, heat the milk to 170°F without stirring. Whisk in the salt. Without stirring, let the temperature rise to 185°F.

  3 In a small bowl, dissolve the citric acid in 2 tablespoons water and whisk it into the milk (see photo 1). The milk will curdle. Without stirring, let the temperature come back up to 185°F.

  4 Remove the pot from the heat and let stand for 30 minutes, occasionally stirring from the outside to the inside to collect the curds into a mass (see photo 2).

  5 Transfer the mixture to a very fine mesh strainer or another strainer lined with cheesecloth to strain the whey from the curds (see photos 3 and 4). For moist ricotta (pictured at left), strain for just a few seconds. For firmer ricotta, let strain for 30 minutes. Place the curds in a large bowl and let cool to room temperature.

  6 Use the ricotta at once or, for longer storage, transfer the ricotta to an airtight container, cover, and refrigerate for up to 10 days.
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Yogurt

YOGURT

[ MAKES ABOUT 1 QUART ]

Nothing compares to the tanginess of homemade yogurt. Our fresh yogurt and granola are so beloved by our guests that the combination is on the breakfast menu every day of the year, always served with whatever fruit is in season.

One of the marvelous things about making your own yogurt is that once you’ve finished one batch, you’ll be able to prepare several more from the original. When your yogurt supply begins to run low, just scoop out a spoonful to incubate a new batch. Over time the culture will weaken, however, so count on about ten batches and then you’ll need to start anew with fresh culture or store-bought yogurt. See Resources for good sources for yogurt culture.


1 QUART GOOD-QUALITY PASTEURIZED MILK

1 TEASPOON YOGURT CULTURE OR 1 HEAPING TABLESPOON PREPARED PLAIN YOGURT WITHOUT GUMS, THICKENERS, OR STABILIZERS



  1 Sterilize all equipment and let stand until dry.

  2 In a large saucepan or cast-iron Dutch oven over medium-low heat, warm the milk slowly to 180°F and hold the milk at that temperature without stirring for 15 minutes.

  3 Remove the pan from the heat and let the milk cool to 120°F. Add the yogurt culture or yogurt and gently stir for about 30 seconds to thoroughly combine the mixture.

  4 Cover the pan and place in a warm spot (108°F to 115°F) to incubate, such as a warming drawer set to low, in a gas oven with a pilot light, or on top of a hot radiator. Let stand until thickened, 6 to 12 hours, depending on the temperature. Note that the yogurt will incubate at temperatures lower than 108°F, but it will take much longer. In this case, place the pan in the warmest possible spot and don’t lift the lid to check it for 12 hours, then check periodically after that; count on up to 24 hours to fully incubate. In general, longer incubation time and/or higher ambient temperatures will result in thicker yogurt with tangier flavor. Shorter times and/or lower temperatures will give you sweeter, thinner yogurt.

  5 Transfer the yogurt to a clean container and refrigerate until cold. The yogurt will thicken as it cools. Store in a tightly covered container for up to 2 weeks.

CRÈME FRAÎCHE

[ MAKES ABOUT 2 CUPS ]

The creamy texture and tangy flavor of crème fraîche provide a welcome finish to a wide variety of dishes, from savory Hunter’s Stew to sweet Winter Jam Tarts with Almond Crust to a healthy dollop on any potato! It’s also excellent stirred into sauces made by reducing hearty stocks until they are thick and almost sticky. The crème fraîche adds the same silkiness that butter does, but unlike butter, crème fraîche adds a nice acidic kick.

Thankfully, crème fraîche is quite easy to make. It is analogous to the clabber that was once common in mountain kitchens. Like crème fraîche, clabber was the natural result of leaving unpasteurized cream unrefrigerated until it formed natural cultures. These days we must kick-start that culturing process for pasteurized cream with something such as buttermilk. We use buttermilk from Cruze Dairy Farm or another farmstead. We’ve also had success making crème fraîche with plain yogurt with live cultures. Sometimes we stir a little chopped garlic and a handful of chopped fresh herbs into the mixture as it thickens. This “infused” crème fraîche is delicious spooned over grilled steak or used as a base for creamy dressings.


2 CUPS HEAVY CREAM, NOT ULTRA-PASTEURIZED

2 TABLESPOONS WHOLE BUTTERMILK



  1 Sterilize all equipment and let stand until dry.

  2 In a large ceramic or glass bowl, stir together the cream and buttermilk.

  3 Cover the bowl loosely with cheesecloth and let the mixture sit in a draft-free place in a warm corner of the kitchen for 36 to 48 hours, or until it thickens to the consistency of softly whipped cream. Cover tightly and refrigerate for up to 2 weeks.
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Cultured Butter

CULTURED BUTTER

[ MAKES ABOUT 12 OUNCES ]

Cultured butter is creamy with a welcome bite of tanginess. Use it anywhere at all you’d use butter. In particular I implore you to smear it on fresh baked biscuits to experience such rich and delicious flavor that it might be life changing.

Heavy cream has a fat content of between 36 and 40 percent, although most commercial heavy cream sold is on the low end of this spectrum. For the best-tasting butter and highest yield, you want 40 percent fat cream, but unless the container specifically states it, it can be hard to determine the fat content of your cream. You’ll have the best luck at local co-ops and natural foods stores, as opposed to large chain grocery stores.

Make sure to thoroughly chill the cream in advance. If the butter fat is too warm, it will stay liquid and will never separate, no matter how long you beat it. If feasible, it is helpful to chill the work bowl and whisk or blade as well.


1 QUART HEAVY CREAM WITHOUT ANY GUMS, THICKENERS, OR STABILIZERS, VERY WELL CHILLED

LARGE PINCH OF FLORA DANICA OR AROMA B CULTURE (SEE RESOURCES)



  1 Sterilize all equipment and let dry completely.

  2 In a large, heavy pot over medium-low heat, gently heat the cream to 60°F to 70°F.

  3 Whisk in the culture. Transfer to a clean container and cover with cheesecloth (see photos 1 and 2). Let stand at room temperature overnight.

  4 The cream should have thickened slightly, like crème fraîche, and should smell slightly sour. Refrigerate until very cold, at least 2 hours.

  5 Place a large piece of cheesecloth (layer two or three pieces if the cheesecloth is very thin) in a large bowl. Set aside.

  6 Place the cream in the work bowl of a food processor or in a stand mixer fitted with the whisk attachment. If using a food processor, do not fill the bowl more than about halfway and do not pour the cream over the blade’s center post (see photo 3).

  7 Beat at medium speed, gradually increasing the speed as the cream gains volume, and scraping the sides of the bowl as necessary. (If you cannot control the speed of the food processor, simply turn it on.) Beat until the mixture “breaks”: small lumps of butterfat will become visible and the sound will change to floppy and wet. When the mixture has broken, pour it into the cheesecloth-lined bowl (see photo 4). Gather up the ends of the cheesecloth and pull the butter into a tight ball, straining out the buttermilk into a bowl (see photo 5). Squeeze the ball to press out more buttermilk.

  8 Transfer the butter to a clean bowl. Working with one large piece at a time, squeeze and knead it in your hands to press out as much buttermilk as possible (see photo 6).

  9 Wrap the butter tightly in wax paper or place it in a closed glass container. Refrigerate for up to 2 weeks.
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[ PLANTIN’ TIME ]


The soil has been turned, the winter clover plowed under, a year’s worth of compost spread over the fields, and the raised rows have been made ready for sowing the garden. Now we begin planting in earnest. Along the rows we’ll soon see a haze of green as the young plants chart their course upward: Bold, red Swiss chard sprouts, stout beet seedlings, spiraling pea tendrils, and fragile carrot leaflets will stand where bare earth lay just weeks before. This is absolutely my favorite time of the year.

…



We like to think of the garden and the kitchen as dancing partners, with the garden in the lead, and planting time is surely when the garden takes the first step. The kitchen must wait a few weeks before it can follow. It’s a cruel trick of nature that as soon as the air softens and warms and we spy the first tender greens peek out of the garden soil, we cooks crave it all: the full rendering of the young sprouts only just bursting forth—the asparagus, the peas, the berries, the tender herbs and greens. But Mother Nature and the gardener remind us who is in the lead, so we try hard to favor our happy anticipation over our impatience, and hope the strawberries and the like will oblige us by ripening quickly.
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WHAT WE’RE DOING NOW

While harvesting the very last of the fall-planted greens, we begin planting season with root vegetables such as beets, carrots, and onions and greens like Swiss chard, early cabbages, spinach, and lettuces. Eager to hedge our bets against the many possible tricks Mother Nature can play on us, we don’t plant all of these at once, or even all of each crop at the same time. The order in which we plant has repercussions not only for our active work during this time, roughly from March through June, but also for the next several months. In order to guarantee the chefs and artisans the ingredients they’ll need throughout the season, we plant our crops successively, spreading them out over days and even weeks, maximizing the natural growing season of each and ensuring that the supply of each crop will remain steady to our kitchens. After the last frost, we’ll turn to the less cold-tolerant crops.

In the Creamery, where we make our cheese almost exclusively from sheep’s milk, the busy season is now well under way. As the weather warms, the sheep shift their diet from the hay of the fallow months to what’s fresh in the fields. This time of year it’s typically crimson clover, alfalfa, and bird’s-foot trefoil. What the sheep eat affects the flavor of their milk. We call the cheese that we focus on during this time of year Trefoil, to honor both the grassy characteristics of the cheese and the pretty little yellow flower that sustains our sheep and helps give the cheese its distinct taste.

In the Preservation Kitchen, we jump on planting time with the unbridled joy of those who’ve been bundled up and battened down for too many weeks. Strawberries are the leaders of the pack of fruits and vegetables that will keep us busy from now until autumn. As soon as the plants oblige with fruit, we celebrate with as many bushels of strawberries as we can get our hands on. They’re preserved, pickled, and eaten out of hand until the sweet juice turns our fingers pink.

In the Butcher Shop, it’s time for Beall Easter lambs! The lambs born a few months ago have been enjoying a sweet diet of fresh grass, clover, and wildflowers and their meat is beautifully tender and mild in flavor—perfect for fresh preparations. Roasted leg of lamb is a traditional centerpiece at Easter dinner here at Blackberry Farm, as it is in so many other places. Historically, for farmers who kept livestock, slaughtering a few animals at this time of year wasn’t simply an indulgent impulse born of craving tender meat. It was the best way to help the remaining flock thrive. A farmer couldn’t afford to keep every lamb (or calf or piglet) that was born, for as they grow they eat quite a bit! It made sense to thin the flock at this time of year. Typically the smallest of the animals would be harvested, ensuring that the remaining animals—usually the strongest—would have plenty to eat until fall. The necessity of a task should never mean that the results cannot be celebrated and savored, and so luscious suckling pig and young lamb are iconic symbols of spring.
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[ MENU ]

GREEN SPRING

A FEW WEEKS INTO SPRING WE WAKE EVERY MORNING MORE eager than the one before to rush out to the garden. These days the crops are growing so rapidly it seems like skinny stalks stretch a few millimeters closer to the sun and newly born leaves unfurl right before our eyes. Asparagus season is upon us and as the nights begin to warm, the yield increases day by day. Now we spy rows of lacy greens bursting forth from the surface, announcing the presence of tender, sweet spring carrots just below, a welcome variation from large ones we’ve been eating all winter.

While generations of farmers have cultivated asparagus and carrots, the green garlic now ready to pick seems to have only recently, relatively speaking, been considered worth harvesting. Named not for its color, but for its immaturity, green garlic is the stalk of very young garlic harvested before individual cloves begin to form. It resembles a thick scallion or very slender baby leek, and like those vegetables, the entire tender stalk is usable. For generations farmers discarded these shoots when they thinned their rows of garlic, but cooks now appreciate their delicate garlic flavor, and farmers oblige by harvesting them—one instance, at least, of the kitchen leading the garden.

The color of all that’s growing around us will deepen in the days and weeks ahead, yet this is the time I think of as “green”—like green garlic, named not for its color but its newness—and I cherish the earth’s rebirth every year as if it were the first.

STARTER

Morels with Scrambled Eggs, Watercress, and Bacon Broth

MAIN COURSE

Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream

DESSERT

Truck Stop Red Velvet Cake

WINE NOTES

This menu really begs for two wines and is a perfect excuse to start out with a little bubbly to complement the bacon, eggs, and mushrooms, and then move on to something stronger with the lamb meatball dish. The first course immediately brings brunch to mind, so a young, vintage Champagne, such as those made by Stéphane Coquillette, would be scrumptious. He is one of the “grower-producers” in Champagne, who not only produces the final product but also farms the grapes themselves. In this way, they control the quality from beginning to end, which has not been the norm in Champagne. For the overtly Italian feel of the lamb meatballs and gnudi, a Brunello di Montalcino would be close to perfect and is perhaps a showcase of the Sangiovese grape at its best.
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Morels with Scrambled Eggs, Watercress, and Bacon Broth

MORELS
WITH SCRAMBLED EGGS, WATERCRESS, AND BACON BROTH

[ SERVES 6 ]

Whether you are after game birds or wild mushrooms, hunting is a way of life in the mountains. Morel season makes mushroom gatherers giddy. Morels grow well, are easily identified (even by my kids!), and have a haunting, exotic flavor that is habit forming. Mountain people have gathered morels for ages, scouring shady forests near streams to catch a glimpse of the mushrooms’ little pointed heads peeking out among the leaves on the forest floor. Gatherers often carried their harvest in loosely woven baskets. Old-timers would say that those baskets let loose spores fall back to the ground to encourage growth in the same spot the next year. I can’t be certain this is true, but I do know that mountain folk will do anything they can to sustain the bounty from one season to another.

Inspired by an especially good day of hunting morels, when our haul included a handful of spectacularly large ones, I threw caution to the wind and created this dish at the last minute for a dinner I prepared alongside chefs Frank Stitt, Linton Hopkins, Louis Osteen, and Ben and Karen Barker. Throughout the evening, I couldn’t help but recall the advice Chef Patrick O’Connell once gave to a guest at a Blackberry Farm cooking class: “Never select a dish for a dinner party that you have not done twenty times prior.” Thankfully this was one case where the first try was the charm.


6 VERY LARGE FRESH MOREL MUSHROOMS (ABOUT 2 OUNCES EACH; OR 12 OUNCES OF THE LARGEST MORELS AVAILABLE)

1 TO 3 TABLESPOONS UNSALTED BUTTER, AS NEEDED, MELTED

¼ TEASPOON KOSHER SALT, PLUS MORE AS NEEDED

4 CUPS WATERCRESS

1 TABLESPOON FRESH LEMON JUICE

1 TABLESPOON EXTRA-VIRGIN OLIVE OIL, OR AS NEEDED

6 LARGE EGGS

1½ CUPS BACON STOCK, WARMED



  1 Place a rimmed baking sheet in the oven and preheat it to 500°F. Gently clean the mushrooms with a soft, dry brush. Remove the stems so that the mushrooms are hollow. In a large bowl, toss the mushrooms with enough melted butter to lightly moisten them. Add a pinch of salt.

  2 Pour the mushrooms onto the very hot baking sheet and roast until they are sizzling and lightly caramelized on the edges, 1 to 2 minutes. Pour onto a plate.

  3 In a clean, large bowl, place the watercress. In a small bowl, stir together the lemon juice and olive oil. Set aside.

  4 Bring about 2 inches of water to a simmer in the bottom of a double boiler or a large saucepan. In the top of the double boiler or in a metal bowl that sits inside the pan without touching the water, whisk the eggs until the whites and yolks are blended. Set over the simmering water and gently but constantly whisk the eggs so that they cook very slowly and evenly. Remove the pan from the heat as soon as the eggs thicken and continue to whisk until they are the consistency of soft custard with creamy curds. Whisk in the ¼ teaspoon salt. Quickly spoon the hot eggs into a large piping bag fitted with a ½-inch tip and fill each mushroom. There might be a little egg left over.

  5 Drizzle enough of the lemon dressing over the watercress to barely moisten. Season with a pinch of salt and toss well. Divide the greens among 6 warm soup plates. Place a mushroom atop each serving of greens. Ladle ¼ cup of warm stock into the bottom of the bowl and serve at once.
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Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream

LAMB MEATBALLS
AND SINGING BROOK GNUDI WITH GREEN GARLIC CREAM

[ SERVES 6 ]

Homemade ricotta is surprisingly easy to make and will give you the most tender gnudi that are paradoxically extremely sturdy and easy to handle before cooking. You will need to let the ricotta drain overnight to ensure that as much liquid as possible drains off; too much liquid in the dough will cause the gnudi to fall apart.

We use 00 flour, a very finely ground flour typically used in Italy to give pasta and breads a tender bite with very little chew. You may use all-purpose flour in its place here, but the gnudi will be a bit heavier.


FOR THE GNUDI

4 CUPS FRESH RICOTTA CHEESE

⅓ CUP FINELY GRATED SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE (ABOUT ⅔ OUNCE)

GRATED ZEST OF 1 LEMON

⅛ TEASPOON FRESHLY GRATED NUTMEG

½ TEASPOON KOSHER SALT

2 LARGE EGGS, LIGHTLY BEATEN

¼ CUP (1¼ OUNCES) 00 FLOUR, PLUS MORE FOR FORMING THE GNUDI

1 CUP (5½ OUNCES) FINE YELLOW CORNMEAL




FOR THE LAMB MEATBALLS

2 POUNDS GROUND LAMB

1 TABLESPOON KOSHER SALT

ZEST OF 1 ORANGE

¼ CUP HEAVY CREAM

¼ CUP FRESH CORN BREAD CRUMBS

½ TEASPOON CRUSHED ALEPPO PEPPER

½ TEASPOON GROUND FENNEL SEED

1 TABLESPOON VERY THINLY SLICED FRESH MINT

2 TABLESPOONS GRAPESEED OIL, PLUS MORE AS NEEDED




FOR THE GREEN GARLIC CREAM

1 TEASPOON OLIVE OIL

2 GREEN GARLIC SHOOTS, FINELY CHOPPED

2 CUPS HEAVY CREAM



  1 To prepare the gnudi, set a fine-mesh sieve over a bowl and line the sieve with two layers of cheesecloth. Spoon the ricotta into the sieve and fold the excess cheesecloth over the ricotta. Place a small plate that just fits inside the rim of the strainer over the ricotta and weight it with a can of beans. Refrigerate overnight. Discard the collected liquid.

  2 Transfer the drained ricotta to a large bowl. Add the Singing Brook cheese, lemon zest, nutmeg, salt, eggs, and flour and mix to form a soft dough.

  3 Place the cornmeal on a rimmed baking sheet. Using lightly floured hands or a 1-ounce scoop, form the dough into balls the size of Ping-Pong balls. Lightly and evenly coat each ball in the cornmeal and leave them in a single layer on the baking sheet. Let sit at room temperature for 1 hour, occasionally shaking the baking sheet to replace any cornmeal that falls off. Cook at once or refrigerate until ready to cook, up to overnight.

  4 Meanwhile, prepare the meatballs. In a large bowl, place the lamb, salt, orange zest, cream, crumbs, Aleppo pepper, fennel seed, and mint. Gently mix the ingredients with your hands until they are well combined; be careful not to overwork the mixture. Using hands dipped in cold water or a 1-ounce scoop, form the meat into balls the size of Ping-Pong balls.

  5 To prepare the green garlic cream, heat the olive oil in a small saucepan over medium heat. Stir in the green garlic and cook, stirring, until softened, about 2 minutes. Stir in the cream. Simmer gently until the cream reduces to about 1¼ cups, about 1½ hours. Pour into a blender and purée. Return the cream to the pan and let sit at room temperature for up to 1 hour. Just before serving, warm the cream over very low heat.

  6 Meanwhile, in a large skillet over medium-high heat, heat the grapeseed oil. Working in batches, cook the meatballs until they are lightly browned on all sides and have reached an internal temperature of 155°F, about 5 minutes. When all the meatballs are cooked, return them to the pan to keep warm over very low heat and serve within 15 minutes. Alternatively, let them cool to room temper ature and reheat just before serving in a 350°F oven for about 3 minutes.

  7 To cook the gnudi and assemble the dish, bring a large pot of water to a simmer and then salt generously. Meanwhile, if necessary, warm the meatballs and the sauce. Just before the gnudi are cooked, spoon a little of the cream into 6 warm shallow bowls. Lower the gnudi into the simmering water, in 2 batches if necessary. Simmer for 1 minute after they float to the surface. Transfer with a wire skimmer or slotted spoon to the shallow bowls. Add the warm meatballs and serve at once.
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Truck Stop Red Velvet Cake

TRUCK STOP RED VELVET CAKE

[ SERVES 16 ]

Beginning when I was nine years old, every possible weekend during hunting season my brother and I would pile into the back seat of the car as soon as school let out on Friday afternoon and my dad would drive us to our family’s hunting camp. These expeditions were a defining part of my growing-up years, but there’s another reason that recalling those trips fills me with joy. Along the road to the camp was a little country store and restaurant, as there are on so many roads in the rural south. We always stopped there on our way up to camp. This store had a great cheeseburger, fried catfish, and a collection of layer cakes sold by the slice. The selection of cakes was different every time, and it was their red velvet cake that we always hoped to see. When the red velvet was there we would buy the whole thing! Even today a slice of red velvet—its layers of deep scarlet cake alternating with brilliant white cream cheese frosting—can still carry me back to happy memories of that table of cakes and my younger years.


FOR THE CAKE

5 CUPS (1 POUND, 9 OUNCES) ALL-PURPOSE FLOUR

3 CUPS (1 POUND, 5 OUNCES) NATURAL CANE SUGAR

2 TEASPOONS BAKING POWDER

2 TEASPOONS KOSHER SALT

2 TEASPOONS NATURAL COCOA POWDER

3 CUPS VEGETABLE OIL, PLUS MORE FOR GREASING THE PAN

2 CUPS BUTTERMILK

4 LARGE EGGS

¼ CUP (TWO 1-OUNCE BOTTLES) LIQUID RED FOOD COLORING

2 TEASPOONS DISTILLED WHITE VINEGAR

1 TABLESPOON VANILLA EXTRACT




FOR THE CREAM CHEESE FROSTING

2 POUNDS CREAM CHEESE, AT ROOM TEMPERATURE

16 TABLESPOONS (2 STICKS) UNSALTED BUTTER, AT ROOM TEMPERATURE

2 CUPS (8 OUNCES) CONFECTIONERS’ SUGAR

JUICE OF 1 LEMON

1 TEASPOON VANILLA EXTRACT




FOR THE STRAWBERRY MOUSSE

1 QUART FRESH STRAWBERRIES (ABOUT 1½ POUNDS), HULLED AND QUARTERED

¼ CUP (1¾ OUNCES) PLUS ⅓ CUP (2½ OUNCES) NATURAL CANE SUGAR

1 TABLESPOON FRESH LEMON JUICE

2 LARGE EGGS

1 LARGE EGG YOLK

1 ¼-OUNCE PACKET POWDERED GELATIN

7 OUNCES WHITE CHOCOLATE, COARSELY CHOPPED



  1 To prepare the cake, preheat the oven to 350°F. Generously grease two 10-inch cake pans.

  2 In a large bowl, whisk together the flour, cane sugar, baking powder, salt, and cocoa powder.

  3 In another large bowl, whisk together the oil, buttermilk, eggs, food coloring, vinegar, and vanilla. Make a well in the center of the flour mixture. Pour the oil mixture into the well and mix only until the dry ingredients disappear and the batter is smooth.

  4 Divide the batter between the prepared pans and tap them lightly on the counter to remove any air bubbles. Bake until a tester inserted into the center comes out clean, 40 to 45 minutes.

  5 Cool the cakes in the pans on wire racks for 15 minutes. Turn them out on racks or large plates and then turn them top side up on racks to cool to room temperature.

  6 To prepare the frosting, in the bowl of a stand mixer fitted with the paddle attachment, beat the cream cheese on medium-high speed until smooth. Add the butter and beat until well combined and smooth. Add the confectioners’ sugar, lemon juice, and vanilla and beat until smooth.

  7 Use the frosting soon or transfer it to an airtight container and refrigerate for up to 4 days. Return the frosting to room temperature before using.

  8 To prepare the mousse, place the strawberries in a small saucepan and add the ¼ cup cane sugar and the lemon juice. Bring to a boil over high heat, and then reduce the heat to medium-low and simmer until the berries break down, 10 to 20 minutes (the riper the berries, the more quickly they will cook). Pour the mixture into a bowl and let cool to room temperature. Purée the cooled berries in a food processor. Place 1 cup of the purée in a small saucepan and set aside. Reserve the remaining purée to serve with the cake.

  9 Attach the whisk attachment to the stand mixer. Prepare a double boiler by setting the metal bowl of the mixer inside a large saucepan. Fill the saucepan with water to a depth of 2 inches. The bottom of the bowl should not touch the water. Bring the water to a boil. In the metal bowl, whisk together the eggs, yolk, and the ⅓ cup cane sugar. Place the bowl over the simmering water and whisk vigorously until the mixture is thick and pale, 4 to 5 minutes. Move the bowl to the mixer and whip on medium-high speed until the bottom of the bowl has cooled to room temperature.

10 Meanwhile, in a small bowl, pour ¼ cup cold water and sprinkle in the gelatin. Set aside to let the gelatin soften for about 1 minute.

11 Mix the softened gelatin into the saucepan with the 1 cup strawberry purée. Heat over low heat, stirring, until the gelatin melts, about 5 minutes. Do not let it boil. Fold the warm gelatin mixture into the cooled egg mixture.

12 In a small saucepan over very low heat, melt the white chocolate and then fold it into the mousse. Set aside.

13 To assemble the cake, split both cake layers in half hori zontally with a serrated knife. Place three of the layers on baking sheets or large, flat plates that will fit in the freezer.

14 Spoon about 1 cup of the frosting into a pastry bag fitted with a ½-inch tip. Pipe a bead of frosting around the top edge of three of the four cake layers. This ring of frosting will hold the mousse in place. Spoon one third of the mousse inside each ring of frosting and smooth the top. Place these three layers in the freezer for 1 hour, but no longer or the cake will get stale.

15 Starting with the layers topped with mousse, stack the layers and finish with the plain layer. Frost the cake with the remaining frosting. Refrigerate for 1 hour, but no longer, before serving. Pass the reserved strawberry purée at the table.
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[ MENU ]

BREAKFAST FOR DINNER

WHEN THE WEATHER TURNS WARM AND THE HENS START LAYING again, I am invariably struck with a sharp hankering for eggs. Eggs often conjure thoughts of breakfast, but to my mind, even better than eggs for breakfast is breakfast for dinner. Best of all, this is the one dinner that my kids never disagree with me on.

Eggs are a regular feature of those breakfast dinners, as are a couple of other ingredients that inspire me: potatoes, often in the form of hash browns, and greens, usually dressed in a bit of bacon dressing (mostly to head off protestations that salad isn’t really breakfast food!). From there it didn’t take much tweaking to devise this menu, which honors the excitement I feel at a chance to bend the rules, if only for an evening, and the abiding role both potatoes and greens play in the history of the mountains. Mountain families, who had subsisted on a winter diet of salted, dried, and preserved foods, would be desperate by this time of year for a taste of something fresh. Early spring greens are often bitter and assertive and awaken the palate. They must have tasted like a tonic for mind, body, and soul. Old-timers in our area talk about “shedding off slick” in the springtime. This harkens back to the days when cattle, after a winter diet of hay, would graze on the first green growth of the year and start shedding their coarse coats. Mountain folk, whose lives were so closely linked to the patterns of their livestock, rejoiced at the first meal of gathered spring greens and their own chance to “shed off slick.”

STARTER

Marbled Potato Salad with Arugula Pesto

Deviled Eggs

MAIN COURSE

Potato Rösti and Duck Eggs with Foraged Salad

DESSERT

Truly Southern Waffles with Sorghum and Moonshine Cherries

WINE NOTES

Italy is often recognized for its red wines, but some of the most exciting and esoteric white wines of the world can also be found here—especially in northern Italy. In this case, a racy white wine with fine acidity, minerality, and cleansing qualities helps to offset and balance the richness of the rösti and duck eggs. One good example is Schiopetto’s Friulano (formerly Tocai Friulano until European Union laws dictated dropping the word Tocai from the name).
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Marbled Potato Salad

MARBLED POTATO SALAD
WITH ARUGULA PESTO

[ SERVES 6 ]

Use here the smallest potatoes you can harvest or buy. Younger, smaller potatoes are tender and mildly sweet, the perfect foil for the tangy arugula pesto. You may have a bit of the pesto left over, but that is always considered good luck when it happens in my house. The pesto keeps very well in the refrigerator for a week or more (just let it stand at room temperature for several minutes before serving). Try it over roasted vegetables, on grilled steak, or on cold pork sandwiches. It’s also delicious with the deviled eggs that are served on a large platter with this course.


FOR THE POTATOES

10 OUNCES VERY SMALL PURPLE PERUVIAN POTATOES (ABOUT 20)

10 OUNCES VERY SMALL YELLOW CREAMER POTATOES (ABOUT 20)

10 OUNCES VERY SMALL RED BLISS POTATOES (ABOUT 20)

9 CLOVES OF GARLIC, LIGHTLY CRUSHED WITH THE SIDE OF A KNIFE

¼ CUP EXTRA-VIRGIN OLIVE OIL OR MELTED BACON FAT, PLUS MORE FOR DRIZZLING

¾ TEASPOON KOSHER SALT, PLUS MORE TO TASTE

¼ TEASPOON FRESHLY GROUND BLACK PEPPER, PLUS MORE TO TASTE

3 3-INCH FRESH ROSEMARY SPRIGS

9 3-INCH FRESH THYME SPRIGS




FOR THE ARUGULA PESTO

¼ CUP ROASTED, SALTED SUNFLOWER SEEDS

1 CLOVE OF GARLIC, COARSELY CHOPPED

ZEST AND JUICE OF 1½ LEMONS (ABOUT 3 TABLESPOONS)

¼ CUP LOOSELY PACKED FRESH FLAT-LEAF PARSLEY LEAVES

4 CUPS LOOSELY PACKED BABY ARUGULA, STEMS REMOVED

¾ CUP EXTRA-VIRGIN OLIVE OIL

1 CUP FINELY SHREDDED SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE (ABOUT 2 OUNCES)

¾ TEASPOON KOSHER SALT

⅛ TEASPOON FRESHLY GROUND BLACK PEPPER

1 CUP LIGHTLY PACKED BABY ARUGULA, FOR SERVING

1 CUP PICKLED RED ONIONS, DRAINED, FOR SERVING

DEVILED EGGS, FOR SERVING



  1 To make the potatoes, preheat the oven to 375°F. In a large bowl, combine the potatoes, garlic, oil, salt, and pepper and toss to coat. Transfer the potatoes into a large baking dish or roasting pan. Tuck the rosemary and thyme around the potatoes. Cover the dish tightly and roast until the potatoes are tender when pierced with the tip of a knife, about 1 hour. Uncover the pan and let the potatoes cool to room temperature. Discard the thyme and rosemary sprigs.

  2 Meanwhile, prepare the arugula pesto. In the bowl of a food processor fitted with the metal blade, place the sunflower seeds and garlic and pulse to finely chop the seeds. Add the lemon zest and juice and pulse to combine. Add the parsley and half of the arugula and pulse to combine. With the machine running, add half of the oil in a slow, steady stream. Add the rest of the arugula and pulse to combine. With the machine running, add the rest of the oil in a slow, steady stream. Add the cheese, salt, and pepper and process until smooth. You’ll have about 1¾ cups. (Alternatively, for more of a workout but a beautiful result, try using a mortar and pestle.)

  3 Use soon or transfer to an airtight container and refrigerate for up to 1 week.

  4 To assemble the salads, cut the potatoes in half and divide them among 6 serving plates. Tuck a little arugula among the potatoes and scatter the pickled red onions across the top.

  5 Spoon about 2 tablespoons of the pesto over each salad, drizzle with a little olive oil or bacon fat, and season with salt and pepper. Serve at once, and pass a platter of deviled eggs at the table.

PICKLED RED ONIONS

[ MAKES ABOUT 3 CUPS ]

A common staple in the southern kitchen is a jar of quick-pickled onions just like these. They add a welcome, bright crunch and sweet-and-spicy, tangy flavor to many savory dishes.


1 CUP RED WINE VINEGAR

½ CUP (3½ OUNCES) NATURAL CANE SUGAR

2 WHOLE ALLSPICE

1 WHOLE STAR ANISE

1 CLOVE OF GARLIC, CRUSHED WITH THE SIDE OF A KNIFE

1 3-INCH FRESH THYME SPRIG

1 BAY LEAF

½ TEASPOON CRUSHED RED PEPPER FLAKES

2 RED ONIONS, CUT INTO ¼-INCH JULIENNE SLICES



  1 In a medium, nonreactive saucepan, place the vinegar, 1 cup water, and the cane sugar. In a spice bag or a large square of cheesecloth, place the allspice, star anise, garlic clove, thyme sprig, bay leaf, and red pepper flakes. Tightly tie the bag and add it to the saucepan.

  2 Bring to a boil over medium heat, stirring occasionally until the sugar has dissolved.

  3 Add the onions, remove the pan from the heat, and let stand until cool. Discard the bay leaf.

  4 Use at once or transfer to a 1-quart Mason jar with the pickling liquid and spices and refrigerate for up to 2 weeks.


[ NOTES FROM OUR GARDENERS ]

365 DAYS OF ONIONS

Today’s gardeners and shoppers have a wide selection of onion varieties to choose from, including two of our culinary favorites, sweet and mild Walla Walla and Vidalia onions. In our gardens at Blackberry Farm, we also grow a few old varieties that our farming ancestors raised. These are much stronger in flavor and far exceed the modern varieties when it comes to producing tears when they’re cut. We love this assertiveness in the kitchen as much as we appreciate their hardiness in the garden.

We grow many “multiplier onions,” so named because from a single planted onion set, anywhere from six to twelve green onions will grow. We use these only in the spring when they are in the green onion stage of development. The mature bulbs are dug up in July, separated, and dried out for next fall’s planting.

One specific type of old multiplier onion we grow is the versatile potato onion, perfect for a period in history when each crop raised had to last until the next season’s crop was planted. This onion got its name because it grows like a potato: A single onion set is planted and begins to divide and produce a number of onions ranging in size from clusters of small bulbs to medium-large bulbs. Potato onions were harvested at all stages of development throughout the growing season. October was planting time for potato onions. They stored well and lasted through the winter months, providing all of the onions that were needed for culinary purposes. By early spring, green onions were ready to be pulled.

Another old variety that we grow is called the tree or walking onion. One onion set from this variety will produce four or five bulbs the size of large shallots. At maturity the onions are copper-tan in color and the inner layers are accented with light purple. Beginning in early spring this onion begins its “tree” stage of development by sending up hollow stalks that can reach two to three feet high. At the top of each stalk is a cluster of small bulbs, or “top sets,” which fall over when the stalks dry out and become top-heavy. Wherever the top sets touch the ground they take root and a new growth of onions begins; this is when they become the “walking onion.” In times past the top sets were often pickled or used for replanting.

All of these onions that we grow are examples of sustainable agriculture, providing in their three different stages of development a 365-day-a-year harvest.
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Deviled Eggs

DEVILED EGGS

[ SERVES 6 TO 12 ]

It is impossible to have too many deviled eggs at a Southern gathering. We rarely serve Sunday brunch at Blackberry Farm without them. Here is our “master recipe,” delicious exactly as they are. Our chefs can’t help but gild the lily, and they often make variations with the season, such as adding fresh herbs when they are abundant. Don’t let yourself be limited by what we’ve included here. Be creative and have some fun adding what you like best: finely chopped truffles, mushrooms, salmon, smoked bacon, ramps, or caramelized onions. Making homemade mayonnaise doesn’t take long and really elevates a deviled egg.


12 EXTRA-LARGE EGGS

½ CUP MAYONNAISE

2 TABLESPOONS DIJON MUSTARD

1 TABLESPOON APPLE CIDER VINEGAR

¼ TEASPOON DRY MUSTARD

⅛ TEASPOON PAPRIKA

1 TEASPOON NATURAL CANE SUGAR

½ TEASPOON KOSHER SALT

⅛ TEASPOON FRESHLY GROUND BLACK PEPPER

⅛ TEASPOON GROUND CAYENNE PEPPER

½ TEASPOON HOT SAUCE

1 TABLESPOON VERY FINELY CHOPPED FRESH FLAT-LEAF PARSLEY, PLUS WHOLE LEAVES FOR GARNISH (OPTIONAL)

¼ TEASPOON VERY FINELY CHOPPED FRESH THYME (OPTIONAL)

¼ TEASPOON VERY FINELY CHOPPED FRESH TARRAGON (OPTIONAL)

HERB BLOSSOMS FOR GARNISH (OPTIONAL)



  1 Place the eggs in a saucepan large enough to hold them in a single layer. Cover with cold water to a depth of 2 inches over the eggs. Bring to a boil over high heat. Meanwhile, fill a large bowl with ice water. As soon as the water begins to boil, remove the pan from the heat, cover, and set aside for 8 minutes. Immediately transfer the eggs with a slotted spoon to the ice water. As soon as they are cool enough to handle, remove them one at a time from the water. Shatter the shells by gently rolling the egg between the heel of your hand and the counter and then remove the pieces of shell. Return the peeled egg to the ice water. When all of the eggs are peeled, remove them from the water and pat dry. Cut the eggs in half lengthwise and gently remove the yolks. Set the yolks aside and refrigerate the whites until needed.

  2 In a small bowl, whisk together the mayonnaise, Dijon mustard, vinegar, dry mustard, paprika, cane sugar, salt, pepper, cayenne, and hot sauce until smooth. Whisk in the parsley, thyme, and tarragon, if using. Let sit for 5 minutes to let the sugar and salt dissolve, then whisk again.

  3 Meanwhile, transfer the yolks to a fine-mesh sieve and use your fingertips or a rubber spatula to push them through the sieve into a medium bowl. Add half of the mayonnaise mixture and mix well. The filling should be very smooth, creamy, and just thick enough to hold its shape on the tip of a spoon. If the filling is too dry, add more of the mayonnaise mixture 1 tablespoon at a time.

  4 The yolk filling may be piped or spooned into the whites. To pipe, transfer the filling to a piping bag fitted with a plain (not fluted) tip about ½ inch in diameter. Pipe the desired amount of the filling into each white. Alternatively, spoon in only enough filling to fill the white and use a small palette knife to scrape the filling completely flat, smooth, and level with the white. The filled half can be left whole, or cut in half lengthwise.

  5 Cover loosely and refrigerate until chilled. If desired, garnish each with a whole parsley leaf or herb blossoms. Serve lightly chilled.

MAYONNAISE

[ MAKES ABOUT 1½ CUPS ]

Despite its popularity in the South, mayonnaise is a relative newcomer. Few families, particularly mountain families, had the resources to buy the expensive oil required to make mayonnaise. Until bottled mayonnaise became common, it was served only on very special occasions.


1 LARGE EGG

½ TEASPOON KOSHER SALT

1¼ CUPS GRAPESEED OIL

3 TABLESPOONS FRESH LEMON JUICE

1 TEASPOON WHITE BALSAMIC VINEGAR

½ TEASPOON NATURAL CANE SUGAR

¼ TEASPOON GROUND CAYENNE PEPPER



  1 Place the egg and salt in the work bowl of a food processor and process for 10 seconds.

  2 With the machine running, add the oil in a very slow, steady stream.

  3 Add the lemon juice, vinegar, cane sugar, and cayenne and blend only to incorporate.

  4 Transfer to a bowl or jar, cover tightly, and refrigerate until chilled. Serve cold. Refrigerate, covered, for up to 10 days.

POTATO RÖSTI AND DUCK EGGS
WITH FORAGED SALAD

[ SERVES 6 ]

Potato pancakes are a tradition in the South, where they are often made from leftover mashed potatoes and served for supper with applesauce and sour cream. But when made from fresh potatoes cut into thin ribbons, the resulting large pancake, or rösti, is many miles away from that simple supper dish, although no more difficult to prepare. A crisp outer crust hides a light and fluffy interior, and both elements are balanced by the accompaniments: tangy yet mild fresh cheese, rich duck eggs, and tart greens.

The greens we forage this time of year at Blackberry Farm are typically sheep sorrel, purslane, arugula, clover, wood sorrel, and chickweed. If using greens from a store or farmer’s market, choose varieties that are astringent and a little bitter, such as arugula, dandelion, or sorrel.

A boon for egg lovers, duck eggs have large, deep orange yolks and more assertive flavor than chicken eggs. You may make this dish with chicken eggs; those from a farmer’s market or farm stand will be closest in taste and appearance to duck eggs.


2 VERY LARGE IDAHO RUSSET POTATOES, PEELED (ABOUT 1 POUND EACH)

1 TEASPOON KOSHER SALT, PLUS MORE TO TASTE

3 TABLESPOONS GRAPESEED OIL, PLUS MORE AS NEEDED

3 CUPS VERY LOOSELY PACKED FORAGED SPRING GREENS, SUCH AS DANDELION, SHEEP SORREL, WOOD SORREL, PURSLANE, CRESS, CLOVER, AND/OR CHICKWEED

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

FRESHLY GROUND BLACK PEPPER

2 TABLESPOONS CLARIFIED BUTTER

6 FRESH DUCK EGGS

½ CUP FRESH BLACKBERRY FARM BREBIS CHEESE OR OTHER FRESH, SPREADABLE SHEEP OR GOAT CHEESE



  1 To prepare the rösti, use a mandoline fitted with the fine teeth. Holding the long side of the potato in contact with the blade, cut the potatoes into long, thin ribbons the width of matchsticks. Place the potatoes in a colander, quickly rinse them under cool running water, and then squeeze them dry one handful at a time. Transfer the potatoes to a clean tea towel and twist the ends to squeeze out any remaining water and excess starch. Fluff the potatoes with your fingers and season with the salt.

  2 Preheat the oven to 400°F. In a 12-inch well-seasoned cast-iron skillet, heat the grapeseed oil over high heat. When the oil begins to ripple, spread the potatoes in an even layer in the skillet and let cook undisturbed until the bottom is crispy and golden brown, about 5 minutes. Run a spatula around the edge to loosen the cake and then flip it over. (If you prefer, slide the cake onto a dinner plate and top it with another dinner plate. Holding the plates closed, invert the cake and then slide it back into the skillet.) Transfer the skillet to the oven and cook until the potatoes are tender and the bottom is crisp and golden brown, 25 to 30 minutes.

  3 Meanwhile, dress the greens and prepare the eggs. In a medium bowl, toss the greens with the olive oil. Season with salt and pepper and set aside until needed.

  4 To prepare the eggs, generously oil a rimmed baking sheet with grapeseed oil and place it near the stove. In an 8- to 10-inch nonstick skillet, heat 2 teaspoons of the clarified butter over medium-high heat. Crack 2 eggs into the skillet and season them with salt and pepper. Cook the eggs until the whites are set, about 2 minutes. Slip the eggs onto the oiled baking sheet. Repeat with the remaining eggs, cooking 2 at a time and adding 2 teaspoons clarified butter to the skillet each time.

  5 Spread the cheese on the rösti and cut the rösti into 6 equal wedges. Place one wedge on each of 6 warm plates. Divide the greens among the plates.

  6 Preheat the broiler to high. Place the eggs under the broiler until the yolks are covered in a film but still liquid inside, about 30 seconds.

  7 Immediately place 1 egg on each plate alongside the rösti wedge and the greens. Sprinkle with pepper and serve at once.
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TRULY SOUTHERN WAFFLES
WITH SORGHUM AND MOONSHINE CHERRIES

[ MAKES ABOUT 12 WAFFLES ]

These wholly Southern waffles celebrate some of the most popular Southern grains: corn, buckwheat, and rice. Each brings a distinct earthiness to the waffles that is nicely balanced by the sweetness of sorghum and moonshine cherries. None of the grains has any gluten, so these are an excellent, healthy alternative to waffles made with wheat flour. These waffles are lighter than those made with wheat flour; for a crisper result, use less batter and cook them a minute or so longer.

In these mountains it’s too cold to sustain the sugarcane that grows so abundantly in Georgia. In the fall, mountain folks would instead press and simmer hearty sorghum, a coarse grass, transforming it into their version of molasses. You may use maple syrup in its place; we’re especially partial to Virginia maple syrup.


1 CUP (3¾ OUNCES) GLUTEN-FREE OAT FLOUR

⅓ CUP (1¾ OUNCES) BROWN RICE FLOUR

⅓ CUP (1½ OUNCES) STONE-GROUND CORN FLOUR

⅓ CUP (1¾ OUNCES) BUCKWHEAT FLOUR

2 TEASPOONS BAKING POWDER

½ TEASPOON BAKING SODA

1 TEASPOON KOSHER SALT

2 LARGE EGGS, SEPARATED, AT ROOM TEMPERATURE

2½ CUPS BUTTERMILK, AT ROOM TEMPERATURE

10 TABLESPOONS (1½ STICKS) UNSALTED BUTTER, MELTED AND COOLED

¼ CUP SORGHUM (RESOURCES), MAPLE SYRUP, OR HONEY

MOONSHINE CHERRIES, FOR SERVING

SORGHUM OR MAPLE SYRUP, FOR SERVING



  1 Preheat a waffle iron.

  2 In a large bowl, whisk together the oat flour, brown rice flour, corn flour, buckwheat flour, baking powder, baking soda, and salt. Set aside.

  3 Place the egg yolks in a medium bowl. Add the buttermilk, butter, and sorghum and whisk to combine.

  4 Place the egg whites in another medium mixing bowl and whisk or beat with an electric mixer until soft peaks form.

  5 Make a well in the center of the dry mixture. Pour in the egg yolk mixture and mix only until combined.

  6 Gently fold the egg whites into the batter. Pour a spoonful of batter into the center of the waffle iron and cook until golden brown. (If the first one or two waffles are softer than you’d like, use less batter and cook a little longer, until nicely browned, for a crisper result.)

  7 Place a waffle on a warm plate. Top with a spoonful of moonshine cherries and drizzle with sorghum. Serve warm.
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Moonshine Cherries

MOONSHINE CHERRIES

[ MAKES ABOUT 4 CUPS CHERRIES ]

The old-time practice of plunking berries into a jar of moonshine (an unaged corn whiskey) seemed to be for the benefit of the fruit, not the liquor. This “moonshine cherry” was little more than a handful of cherries (or other berries) tossed into the Mason jar, almost like a garnish, creating a tasty little treat to munch on or to take the edge off the bracing taste of the liquor. Here the large proportion of fruit to liquor is to the benefit of both, creating pleasantly boozy cherries and tempering the moonshine’s sharp bite.


1 POUND CHERRIES, STEMMED AND PITTED

400 ML (ABOUT 1⅔ CUPS) MOONSHINE



  1 Clean and thoroughly dry a 1-quart Mason jar with a tight-fitting lid.

  2 Place the cherries in the jar and pour in the moonshine. Close the jar and let stand in a cool, dark place (such as a liquor cabinet) for at least 24 hours and up to 1 month.
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[ ARTISANAL CRAFT ]

GARDENING

No matter how many seasons pass and how many gardens we plant, tend, harvest, and turn over for the winter, never has a single new year arrived when we weren’t filled with eager anticipation for another spring’s sowing and summer’s reaping. This universal yearning is certainly no secret to people at seed companies who every January inundate our mailboxes with enticing catalogs filled with verdant images of lush gardens. There are few greater pleasures than to give in to our instincts to nurture our own garden, but without a bit of planning, it is all too easy for spring’s exuberance to become summer’s burden.

Blackberry Farm gardeners John Coykendall and Jeff Ross often say that anything we do in our acres of gardens can be replicated in a container or raised garden no more than two feet across. The key is scale: you can grow a good array of produce just as we do at Blackberry. But a smaller space means growing smaller vegetables and, when appropriate, picking them young. Most people recognize that an urban rooftop container garden is clearly not the place for ten tomato plants, but what is not often understood is that neither is it the place for even one beefsteak or Brandywine tomato plant. You’ll wait all season for no more than a handful of big tomatoes. Instead, grow small varieties such as currant, cherry, or San Marzano tomatoes, which will produce abundantly all season long. For vegetables such as summer squash, use their blossoms, or pick the squash when they’re young and small.

At Blackberry we practice companion planting—a tradition that goes back to the time of the Native Americans—wherein mutually beneficial plants are grown together. Happily, this practice is easily adapted to container and backyard planting and is in fact among the best ways to maximize the output of a small space. One of the best known of these intercroppings is commonly referred to as the “three-sisters” method, in which beans and pumpkins or other squash are grown with corn. The corn stalks provide a stable structure for the beans to climb, the beans contribute vital nitrogen to the soil that the other plants need, and the pumpkin grows along the ground at the base, keeping the soil moist. In a container or backyard garden, instead of just a couple of stalks of corn, which is all most small gardens can accommodate but which would not produce many ears, follow the lead of the Cherokees, who sometimes planted sunflowers as the center stalks. The sunflowers provide both a sturdy stem for the beans to climb and attract beneficial insects. Instead of pumpkins or large winter squash, plant their smaller cousins such as baby watermelons or lemon cucumbers to cover the ground at their base.

When planning other types of companion gardens, keep in mind that foods that grow together in the garden go well together on the plate. Tomatoes are a favorite crop in large and small gardens alike and lend themselves to many partners. Plant cherry or San Marzano in a large pot or in a small plot with some basil and chive plants next to them. The herbs will repel insects that might otherwise harm the tomatoes, and they all certainly taste great together. Add a small variety of cucumber to the space and you can call it a gazpacho garden! Or plant English peas or cowpeas and let them climb the tomatoes and help secure the plants to their supports. Other good climber companions for tomatoes are flowering vines such as cardinal creeper and clematis. The flowers are not edible but they are very pretty and attract beneficial insects to the tomato plants.

There are certainly less choreographed versions of companion planting that are nonetheless mutually protective. The best rule of thumb is not to relegate herbs and flowers to their own concentrated plots or pots within your growing space. Many of these are wonderful insect repellents, and planting them in clusters apart from the rest of the garden will drive those pests right to your delicious vegetables! Edible flowers such as day lilies, calendula, and bachelor buttons as well as herbs like basil, mint, oregano, and chives are all very productive attractors of beneficial insects and repellents of harmful ones. And they’re all very welcome in the kitchen! You can even allow a few herb plants to go to flower for greater benefits in garden—the butterflies love them—and kitchen alike (see “The Secret Garden”).

When guests visit us in the garden they ask so many wonderful and diverse questions, and over the years we’ve learned that whether the gardener is experienced or novice, the garden large or small, the biggest challenges each year are more or less universal: knowing what to plant and when to plant it. When it comes to home gardening, we are not purists about starting every plant from seed. In fact, there are some that you simply shouldn’t sow from seed unless you have a surfeit of time. Instead, for tomatoes, eggplants, peppers, basil, and chives, buy sturdy heirloom plants from a local farm stand, nursery, or farmer’s market. Save your starting-from-seed time and energy for lettuce greens, cucumbers, beans, cowpeas, corn (if you have the space), dill, nasturtium, and sunflowers, all of which are quick to sprout from seed.

As for when to plant, conditions are different all over the world, and air and soil temperatures will depend on where you live. No matter how experienced the gardener, the quest to discover the planting date that will result in the biggest, healthiest yield is eternal. Centuries of growers have developed a full calendar’s worth of quaint-sounding yet often wise maxims, such as to plant pumpkins when the dogwoods are in bloom and watermelons before sunrise on the first of May. These are meant to keep gardener and garden on a productive schedule. The truth is that there is no magic date to begin planting. The trick is harnessing the enthusiasm that swells with each new spring so that you don’t put any plants in the ground too early. I like to keep one of John’s many wise axioms in mind when giving counsel to a first-time gardener: we’re not interested in the first tomatoes; we’re interested in the last ones. The first few of any crop are never the best the season will offer. The best approach is to wait long enough for the ground to warm sufficiently to accept and nurture the plants and ensure a long season. Once, a guest eagerly asked Jeff which of the forty-plus heirloom tomatoes we grow is his favorite. His kindly reply: “My favorite tomato is an August tomato.”

After the hustle and bustle of planning and planting of the garden, there is little for the gardener to do but weed and reap. True gardeners, however, never content with the bounty of this season alone, will always have an eye on the next. The steward of an authentically sustainable garden ends every growing season by collecting seeds from this year’s crop to store for next year. This task, which we practice on a large scale at Blackberry, is easily done in container and backyard gardens as well (see “Seed Harvesting”)
.

I don’t think it’s just by chance that the sight of a hearty green plant swollen with sun-warmed fruit appeals viscerally to even the most steadfast urban dweller. Sustenance is an elemental need, and we are innately attuned to the joy of producing it. If reading these pages has piqued your interest in trying it yourself, please reach out to the greatest resource you have: your local farmer. I hope you’ll take any questions we’ve inspired to your local farmer’s market and, when you reach across the table to pay for your weekly ration of shallots and greens, you’ll also reach out with those questions. No one knows better what grows best in your area than the people who make their living feeding us.

SEED HARVESTING

The process of harvesting seed is simple and varies a bit depending on the type of vegetable. For cowpeas, English peas, beans, and okra, simply allow a few of each pod to dry on the vine. Collect the dried pods in the fall and release the seeds from the pods. Store the seeds in a tightly sealed, dry jar away from light until next season.

For “wet” seeds from eggplants, peppers, squash, pumpkin, watermelon, and cucumber, cut or squeeze open a ripe fruit and remove the seeds. Place them in a fine sieve and rinse thoroughly under cold water. Spread the rinsed seeds out on wax paper and place in a cool area away from direct sunlight to dry completely, about 1 week. Store the seeds in a paper envelope placed inside a tightly sealed jar.

Heirloom tomato seeds must first be fermented to remove their gelatinous membrane. Once the seeds have been removed from the fruits, place them in a bowl and let stand at room temperature for 3 to 4 days. Rinse them thoroughly in a fine sieve to remove all the goo, and then follow the directions for drying and storing wet seeds.
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[ LAY-BY TIME ]


“It won’t be long till lay-by time,” old farmers used to say, referring to when they had plowed or worked their crop for the last time and had “laid by” their planting tools so the crops could grow until harvest. After several months of unfathomably hard work, farm families were grateful for this respite from the relentless daily demands of sowing and tending. Generally speaking, the target date for laying by was July 4, but we count the couple of weeks beforehand, as that’s when we begin looking forward to the moment we can exhale, and maybe even make plans to sneak away from the farm, if only for a few days.

…



WHAT WE’RE DOING NOW

This is a rare mid-season break for gardeners, between the intensity of planting and harvesting, but of course ours don’t actually just up and leave. If they did, our Preservation Kitchen would be without the dark and lovely blackberries and blueberries that define this time, since the gardeners fill their time picking wild berries from the bushes that cover our property. The berries come in by the bushel and, with no coring or cutting necessary, they go into the kettle with hardly more than a brief pause for rinsing. I think blackberries and blueberries are nature’s way of easing us into the busy preserving season, for, packed with natural pectins, they easily gel into spreadable, luscious jam. These berries are abundant all over our mountains and are the best berries to begin with if you’re new to preserving.

When the summer sun begins to really bake the pasture, the sheep’s diet turns toward heartier, heat-tolerant Bermuda grass, orchard grass, and white clover, and their milk becomes more complex. In the Creamery, the cheesemaker turns this more intense milk into Singing Brook, our richest cheese. It is aged for a minimum of six months, at which point (around the end of the year) it is still a bit soft with a mild bite. As it continues to ripen—up to fourteen months and more—it becomes drier and firmer, concentrating the cheese’s nutty, buttery flavors.

With the warm weather comes the urge to light up the grill whenever we can. In the Butcher Shop we turn our attention to fresh and simple sausages that are so delicious grilled. Now’s the time for mild bratwurst and hot dogs and fresh mortadella, all seasoned with early summer herbs such as fresh thyme, parsley, tarragon, and baby rosemary.
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[ MENU ]

GREEN TOMATO SEASON

THESE DAYS THE TOMATO PLANTS ARE HEAVY WITH BEAUTIFUL green orbs in every size—from tiny marbles clustered in tight bunches to solitary examples so big that they hang heavy, straining against the vines that nurture them. We know that before too long we’ll be awash in tomatoes in beautiful shades of red, orange, yellow, crimson, and purple. It seems, though, that we are never patient enough at this time of year and invariably succumb to the urge to pick some while still green, leaving the rest to grow healthier and more concentrated, just as wine growers do for their best grapes.

Although available throughout the growing season, green tomatoes (I mean the immature ones that turn red as they ripen, not one of the varieties that stay green when ripe) are particularly popular at the very beginning and the very end of the homegrown tomato season. At the beginning, people enjoy immature tomatoes when they cannot wait for them to ripen. At the end, green tomatoes are a way to salvage tomatoes that are about to surrender to a hard frost or the first freeze. Green tomatoes have great acidity and are firm enough to tolerate more vigorous handling than their ripened brethren. These qualities are what inspired the following menu that mingles sharp and smooth in a few unusual ways.

STARTER

Mountain Multi-grain Bread with Violet Cheese and Pickled Beets and Strawberries

MAIN COURSE

Fried Catfish and Green Tomato and Cucumber Slaw

Green Tomato Pie with Buttermilk Crust

DESSERT

Banana Pudding with Peanut Butter Cookies

WINE NOTES

When pairing wine with fish, we like to look at areas of the world where a lot of fish is eaten, which of course usually means places near large bodies of water. That’s the case with our choice here, only the body of water isn’t an ocean or lake, it is the Loire River Valley. In particular, we like the area around Vouvray for their dry Chenin Blancs. This grape can have a richness that is a fine complement to the fried fish, yet maintains a green quality that balances the green tomatoes and cucumbers. Plus it is a wonderfully refreshing choice for this mid-summer meal.
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Mountain Multi-Grain Bread with Violet Cheese and Pickled Beets and Strawberries

MOUNTAIN MULTI-GRAIN BREAD
WITH VIOLET CHEESE AND PICKLED BEETS AND STRAWBERRIES

[ MAKES 2 (12-INCH) BÂTARDS; STARTER SERVES 6 TO 12 ]

Chewy, nutty, and earthy with the slightest hint of sweetness, there is something distinctively Smoky Mountain about the flavors and textures in this bread, one of our favorites among the many that come from the oven of our baker, Krissy Blauvelt. It begins with a pre-ferment, also known as a sponge, left at room temperature overnight. The multi-grain mix is soaked in water overnight to soften the seeds and bring out their good flavor.

To create memorable dishes from just a few elements, each must bring something distinct from, yet complementary to, the others. This is a popular dish in my house because it’s made from ingredients always on hand in our pantry: chewy, earthy bread; rich, creamy, bloomy-rind cheese; and a sweet, tangy pickle. Each has its own strong character that shines all the brighter when the three are united.


FOR THE PRE-FERMENT

¾ CUP (3¾ OUNCES) BREAD FLOUR

½ CUP LUKEWARM WATER

¼ TEASPOON SEA SALT

PINCH OF ACTIVE DRY YEAST




FOR THE MULTI-GRAIN MIX

⅓ CUP (1¼ OUNCES) OATS

¼ CUP (1¼ OUNCES) SUNFLOWER SEEDS

HEAPING ¼ CUP (1¼ OUNCES) WHITE BENNE OR SESAME SEEDS

2 TABLESPOONS (¾ OUNCE) WHOLE FLAXSEEDS

1 TABLESPOON (½ OUNCE) MILLET

1¾ CUPS PLUS 1½ TABLESPOONS (9¼ OUNCES) BREAD FLOUR, PLUS MORE FOR SHAPING THE DOUGH

⅔ CUP (3½ OUNCES) WHOLE-WHEAT FLOUR

5 TABLESPOONS (1½ OUNCES) RYE OR BUCKWHEAT FLOUR

1½ TEASPOONS (¼ OUNCE) SEA SALT

½ TEASPOON ACTIVE DRY YEAST

GRAPESEED OR CANOLA OIL, FOR THE BOWL

⅓ CUP (1¼ OUNCES) OATS, FOR TOPPING

EXTRA-VIRGIN OLIVE OIL, FOR SERVING

1 WHEEL BLACKBERRY FARM VIOLET, OR OTHER BLOOMY RIND CHEESE, SUCH AS CAMEMBERT, AT ROOM TEMPERATURE, FOR SERVING

1 JAR PICKLED BEETS AND STRAWBERRIES, FOR SERVING



  1 To prepare the pre-ferment, in the bowl of an electric stand mixer or other container large enough for the pre-ferment to double in size, place the bread flour, water, salt, and yeast. Stir until the ingredients are well moistened. Cover loosely. Let stand until the mixture is bubbly and has puffed up, 12 to 18 hours. (If the pre-ferment begins to deflate, it has gone too long and you must begin again. After 12 hours, check it roughly every hour; if you need to slow down the process, place the pre-ferment in the refrigerator. Return it to room temperature before using.)

  2 To prepare the multi-grain mix, in a medium stainless-steel bowl place the oats, sunflower seeds, benne seeds, flaxseeds, millet, and ½ cup cool water. Stir to moisten. Cover loosely and let stand overnight.

  3 To prepare the dough, fit the stand mixer with the bread hook. Add to the pre-ferment in the mixing bowl the bread flour, whole-wheat flour, rye flour, salt, and yeast. Add 1 cup cool water. Mix on low speed until the ingredients are incorporated; the dough should be tacky. Add up to ¼ cup cool water, 1 tablespoon at a time, to adjust the consistency if necessary.

  4 Increase to medium-low speed and mix for 5 minutes. Turn the mixer back to low speed and add all but 2 tablespoons of the multi-grain mix. Mix just until combined. If the dough is not too wet, add the remaining multi-grain mix and mix until incorporated.

  5 Oil a large mixing bowl and turn the dough into it. Loosely cover the bowl with a damp kitchen towel and let rise in a warm spot until doubled in size, 2 to 3 hours.

  6 Divide the dough in half. Work with one half at a time, and keep the remaining dough covered. On a lightly floured work surface, gently push and pat the dough into a roughly 5 by 8-inch rectangle, with one narrow end closest to you. Fold the bottom third up and the top third down, like a letter. Cover and let rest for 5 to 10 minutes. Repeat with the other half.

  7 Place one rectangle of dough on the work surface with one narrow end closest to you. Pat the dough flat, so that the narrow side is 9 to 10 inches across. Again fold the bottom third up and the top third down like a letter. Be sure that the long seam is sealed together well, pinching if necessary. Use your hands to gently roll the dough toward you, shifting the long seam so that it is on the bottom of the loaf and forming the dough into a 10- to 12-inch-long oblong. Grasp the seam on the underside of the loaf and gently push and pull the dough along the table to tighten the outer surface of the dough. Repeat with the other half.

  8 Place the oats on a sheet pan. Lightly grasp the seam of one loaf and roll the top on a damp towel. Roll the top in the oats. Place the bâtard, oats side up, on a sheet pan. Repeat with the other loaf and cover both with a damp towel. Let proof for about 30 minutes. Poke a loaf with your finger: if a slight indentation remains, it is ready to bake; if it springs completely back, it needs more time to rise; if your finger indentation remains, it has probably risen too much. If this happens, bake immediately but do not score the bread first.

  9 While the loaves are proofing, preheat the oven to 400ºF. Just before baking, score the loaves: use a serrated bread knife to make 4 diagonal slashes across the top of each. Bake the loaves on the sheet pan until lightly golden and their bottoms sound hollow when tapped, 1 to 1¼ hours. Cool completely on cooling racks. Store tightly wrapped for up to 1 day; or freeze for up to 1 month.

10 To prepare the starter course, heat a medium-hot grill, preheat the oven to 400°F, or turn the broiler to high.

11 Slice one loaf of bread into ½-inch-thick slices. Brush both sides of each slice of bread with olive oil. Grill on each side just until grill marks appear, 4 to 5 minutes per side. If baking or broiling, arrange the slices on a rimmed baking sheet. Bake or broil just until the bread is crisp and golden brown, 8 minutes total if baking or 4 to 5 minutes per side if broiling. Let cool slightly, then transfer to a serving plate or a basket.

12 For individual plated servings, spread the cheese on the bread. Place a few slices of pickled beets and one or two pickled strawberries on top and serve 1 to 2 slices per plate.

13 Alternatively, to allow guests to serve themselves, place the cheese on a serving plate, spoon the pickled beets and strawberries into a small serving bowl, and pile the bread in a basket or wooden bowl.
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Fried Catfish and Green Tomato and Cucumber Slaw

FRIED CATFISH
AND GREEN TOMATO AND CUCUMBER SLAW

[ SERVES 6 ]

There are a couple of keys to success with this classic southern fry. First, to achieve the light flavor and color that is so prized in the best batters, use a low-calorie beer, not simply a beer that is light in color. Second, deep oil maintains a constant temperature more effectively than shallow oil, so use the deepest pot you have—a stock-pot works well—and make sure that you leave a good deal of space at the top to prevent an overflow of hot oil when you add the fish.

Lightly salting moisture-rich vegetables such as tomatoes and cucumbers and allowing them to sit at room temperature for even just a few minutes before serving quickly draws out the liquid and lets the flavor of the ingredient really shine. In this case adding sugar to the slaw as well offsets the acid in the tomatoes and further enhances their tastiness.


FOR THE GREEN TOMATO AND CUCUMBER SLAW

3 MEDIUM-SIZE GREEN TOMATOES, CORED, HALVED, AND CUT INTO PAPER-THIN HALF-MOONS

1 ENGLISH OR OTHER LARGE, SEEDLESS CUCUMBER, UNPEELED, AND CUT CROSSWISE INTO PAPER-THIN ROUNDS

1½ TEASPOONS NATURAL CANE SUGAR

½ TEASPOON KOSHER SALT

¾ CUP DRAINED PICKLED RED ONIONS

1 TABLESPOON FINELY CHOPPED SALAD BURNET OR CHERVIL




FOR THE FRIED CATFISH

6 SKINLESS CATFISH FILLETS (ABOUT 6 OUNCES EACH)

CANOLA OIL OR OTHER HIGH-TEMPERATURE-TOLERANT OIL, FOR DEEP-FRYING

1 CUP (4½ OUNCES) CORN FLOUR

¼ CUP (1¼ OUNCES) ALL-PURPOSE FLOUR

2¼ TEASPOONS GARLIC POWDER

1 TEASPOON OLD BAY SEASONING

1 TEASPOON KOSHER SALT, OR TO TASTE

½ TEASPOON FRESHLY GROUND BLACK PEPPER, OR TO TASTE

12 OUNCES LITE BEER



  1 To prepare the green tomato and cucumber slaw, in a large bowl, toss together the tomatoes, cucumber, cane sugar, and salt. Cover and refrigerate for at least 10 minutes and up to 2 hours.

  2 Just before serving, stir in the onions and the salad burnet. Serve lightly chilled or at room temperature.

  3 To prepare the fried catfish, pat the fillets dry and cut each one crosswise into four strips.

  4 Fill a deep fryer or a large, deep, heavy pot with oil to a depth of 6 to 8 inches, making sure that the surface of the oil is at least 2½ inches from the top of the pot. Heat the oil to 350°F over medium-high heat. Set a wire rack inside a rimmed baking sheet and place next to the stove.

  5 In a large bowl, whisk together the flours, garlic powder, Old Bay, salt, and pepper. Whisk in the beer.

  6 Dip the fillet strips in the batter, let the excess drip off, and slip the strips into the oil. Do not add more strips than can float freely in the oil. Fry the strips until they are golden brown and slightly curled, 3 to 5 minutes. Transfer with a wire skimmer to drain on the wire rack. Serve hot on warmed plates with the slaw.

[image: ]

Green Tomato Pie with Buttermilk Crust

GREEN TOMATO PIE
WITH BUTTERMILK CRUST

[ SERVES 6 ]

Here is our twist on a classic Southern favorite, red tomato layered pie. We borrow the flavor and textures of the traditional accompaniments to fried catfish—tart lemon, creamy tartar sauce, and fried hush puppies—and present them in an untraditional way: Green tomato stands in for lemon to provide the acid, buttermilk mayonnaise and cheese provide the creamy richness of tartar sauce, and the flaky crust that holds it all together stands in for the hush puppies.

For the best results, select medium-size green tomatoes. Larger ones can have woody, inedible cores and large clumps of bitter seeds. The tiny ones can be hard as gravel because they haven’t had a chance to form any liquid interior at all. If you don’t use them within about a day of buying them, store them in the refrigerator (a no-no for ripe tomatoes). Left out, they will begin to ripen and soften, losing the acidity and the firmness you want in these recipes.

The lard and the buttermilk contribute flakiness and great flavor to this pie crust, but the real secret to its tenderness is the rolling method. Folding the dough onto itself and rolling it out several times forms thin layers within the dough. When the fat melts in the heat of the oven, the evaporation of moisture contained in the tiny space between the layers forces each layer to rise, just like in puff pastry.


FOR THE BUTTERMILK CRUST

1⅓ CUPS PLUS 1 TABLESPOON (7 OUNCES) ALL-PURPOSE FLOUR

1 TEASPOON KOSHER SALT

6 TABLESPOONS (¾ STICK) UNSALTED BUTTER, CUT INTO SMALL CUBES AND CHILLED

3 TABLESPOONS (1½ OUNCES) LARD OR VEGETABLE SHORTENING, CHILLED

¼ CUP BUTTERMILK, CHILLED

4 TABLESPOONS ICE WATER, OR AS NEEDED




FOR THE BUTTERMILK MAYONNAISE

1 LARGE EGG

1 TABLESPOON FRESH LEMON JUICE

1 CUP GRAPESEED OIL

¼ CUP BUTTERMILK

½ TEASPOON KOSHER SALT, OR TO TASTE

2 MEDIUM-SIZE GREEN TOMATOES, CORED AND CUT CROSSWISE INTO ⅛- TO ¼-INCH-THICK ROUNDS

1½ TEASPOONS KOSHER SALT

2 MEDIUM-SIZE SWEET ONIONS, HALVED LENGTHWISE AND CUT INTO THIN STRIPS

1½ CUPS FINELY SHREDDED SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE (ABOUT 3 OUNCES)



  1 To prepare the crust, in a medium bowl, whisk together the flour and salt. Add the butter and lard and toss to coat. Using your fingertips or a pastry blender, work in the butter and lard until it resembles a mixture of coarse cornmeal and small peas. Drizzle the buttermilk over the flour mixture and mix with a fork. Add the ice water 1 tablespoon at a time and mix in with a fork just until large clumps of dough form.

  2 Scrape the dough onto a lightly floured work surface and gather it into a disk. Using a lightly floured pin, roll the dough to a ½-inch thickness. Pick up the right edge, fold the dough in half, and roll it to a ½-inch thickness. Pick up the bottom edge, fold the dough in half, and roll it to a ½-inch thickness. Pick up the left edge, fold the dough in half, and roll it to a ½-inch thickness. Pick up the top edge, fold the dough in half, and roll it to a ½-inch thickness. Wrap the dough tightly in plastic wrap and refrigerate for 1 hour.

  3 Roll the dough into a 12-inch round that is about ⅛ inch thick. Slide it into a 9-inch pie plate. Gently fit the dough into the plate. Trim the edges evenly to about ½ inch. Turn under the excess dough and crimp the edge. Prick the dough all over with the tines of a fork. Cover and refrigerate for at least 15 minutes and up to overnight. The longer it chills, the better it will bake.

  4 Preheat the oven to 350°F. Line the pie shell with a piece of parchment large enough to cover the edges and fill with pie weights or dried beans.

  5 Bake until the sides of the crust begin to firm up and the edge of the crust begins to color, about 20 minutes. Remove the parchment and weights and return the crust to the oven until the edges are browned and the inside is lightly browned and dry to the touch, 10 to 12 minutes. Place the pan on a wire rack until the crust cools to room temperature.

  6 Meanwhile, prepare the buttermilk mayonnaise. Place the egg and lemon juice in the bowl of a food processor and process for about 10 seconds to combine. With the machine running, add the oil in a slow, steady stream, then add the buttermilk in a steady stream. Season with salt. You should have about 1½ cups.

  7 Transfer to a tightly covered container and refrigerate for at least 30 minutes and up to 10 days before serving.

  8 To finish the pie, sprinkle both sides of the tomato slices with 1 teaspoon of the salt and arrange them in a single layer on a wire rack placed over the sink or a kitchen towel to catch the drips. Place the onions in a colander and toss them with the remaining ½ teaspoon salt. Place the colander on a plate to catch the drips. Let both sit for 1 hour and then pat dry the tomato slices and the onions.

  9 If necessary, preheat the oven to 350°F.

10 In a medium bowl, stir together the mayonnaise and 1 cup of the cheese.

11 Spread a thin layer of the mayonnaise mixture across the bottom of the pie shell. Fill the shell with alternating layers of tomatoes and onions, drizzling about 2 tablespoons of the mayonnaise mixture between each layer. End with a layer of onions.

12 Spread the remaining mayonnaise mixture over the top. Sprinkle the remaining ½ cup of cheese over the top.

13 Bake until the cheese melts, 15 to 18 minutes. If desired, set the pie under the broiler to brown the top before serving. Serve warm or let cool to room temperature, but serve within 30 minutes.
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Banana Pudding with Peanut Butter Cookies

BANANA PUDDING
WITH PEANUT BUTTER COOKIES

[ SERVES 6; MAKES ABOUT 6 DOZEN COOKIES ]

Velvety banana pudding is strongly associated with the South in spite of the fact that bananas do not, of course, grow well in North America. Tropical fruits became common in the South because the deep ports along the coast were gateways for imported goods. Keeping with this menu’s theme, our version includes a surprise that is entirely Southern but not entirely classic: peanut butter cookies in place of the usual vanilla wafers. Peanut butter was one of the earliest commodities available to rural Southern families, including mountain families. Even modest country stores and company stores commonly carried peanut butter. The earliest brands came in tin pails that schoolchildren sometimes later used as lunch buckets or bait buckets.


FOR THE COOKIES

16 TABLESPOONS (2 STICKS) UNSALTED BUTTER, AT ROOM TEMPERATURE

1½ CUPS (10½ OUNCES) NATURAL CANE SUGAR, PLUS MORE AS NEEDED

1¼ CUPS NATURAL UNSWEETENED PEANUT BUTTER, PREFERABLY BLACKBERRY FARM PEANUT BUTTER

2 LARGE EGGS

1 TEASPOON VANILLA EXTRACT

2 CUPS (10 OUNCES) ALL-PURPOSE FLOUR

1 TEASPOON BAKING SODA

½ TEASPOON KOSHER SALT




FOR THE PUDDING

2½ CUPS WHOLE MILK

1 TEASPOON VANILLA EXTRACT

2 LARGE EGGS

1 LARGE EGG YOLK

½ CUP (3½ OUNCES) NATURAL CANE SUGAR

2 TABLESPOONS CORNSTARCH

1 TABLESPOON ALL-PURPOSE FLOUR

2 RIPE YET FIRM BANANAS




FOR THE WHIPPED CREAM

1 CUP HEAVY CREAM, CHILLED

½ TEASPOON VANILLA EXTRACT

¼ CUP (1 OUNCE) CONFECTIONERS’ SUGAR



  1 Preheat the oven to 350°F.

  2 To prepare the cookies, in the bowl of a stand mixer fitted with the paddle attachment, beat the butter on high speed until smooth. With the mixer running, add the cane sugar and beat until the mixture is light and fluffy. Beat in the peanut butter. Add the eggs and vanilla and beat until well combined.

  3 In a medium bowl, whisk together the flour, baking soda, and salt. Add the flour mixture to the peanut butter mixture and mix on medium speed just until the dry ingredients are incorporated.

  4 Pour a few tablespoons of cane sugar into a small, shallow dish. Scoop up the dough by the rounded teaspoonful and roll into a 1-inch ball. Arrange the balls 2 inches apart on ungreased cookie sheets. Dip a fork into the sugar and press a crisscross pattern on each ball, slightly flattening it. Do not press the tines more than ¼ inch down into the dough. Dip the fork into the sugar between each press to prevent it from sticking to the dough.

  5 Bake until the cookies are light golden and dry to the touch, 15 to 18 minutes. Cool the cookies to room temperature on the pans. Store in an airtight container for up to 3 days.

  6 To prepare the pudding, in a medium saucepan, bring the milk and vanilla extract to a simmer over low heat.

  7 In a medium heat-proof bowl, whisk together the eggs, yolk, cane sugar, cornstarch, and flour until completely smooth and combined.

  8 Whisking constantly, slowly pour about ½ cup of the hot milk into the egg mixture. Add the remaining hot milk, whisking constantly until completely combined.

  9 Pour the mixture back into the saucepan and cook over medium heat, whisking constantly, just until the pudding is thick enough for the streaks from the whisk to show, about 2 minutes.

10 Pour the pudding immediately into a clean heat-proof glass or metal bowl. Press a piece of parchment paper directly onto the surface and pat to eliminate air pockets. Refrigerate until completely chilled.

11 To prepare the whipped cream, in a chilled metal bowl, whip the cream and the vanilla with an electric mixer set to medium speed until the cream begins to thicken. Add the confectioners’ sugar, increase the mixer speed to high, and whip the cream to stiff peaks. Use immediately.

12 To assemble, spoon a dollop of pudding into the bottom of 6 highball glasses or small bowls. Place 1 cookie on top of the pudding. Peel the banana and cut enough thin slices to cover the cookie. Spoon in a roughly ¾-inch-thick layer of pudding. Continue layering cookies, banana slices, and pudding to fill the glasses, ending with pudding. Top with whipped cream, and garnish with a cookie and banana slices if desired. Serve at once.
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[ HARVEST TIME ]


At harvest, a garden is like a bighearted but slightly unruly favorite uncle, arms overflowing with gifts. Hundreds of heirloom tomato plants climb, trail, and bend against the weight of swelling fruits. Pepper plants explode with color in every shade of white, green, yellow, orange, red, and deep chocolate brown. Summer squash and cucumber vines, their bright yellow and orange flowers intermingling with the ripening fruit, creep along the ground and twist their spindly tendrils around trellises with such zeal that I often wonder if they’d wrap themselves right around me were I to stand still even for an hour. Stately sunflowers, some with faces as big as dinner plates, reach for the sky, inviting a multitude of buzzing, chirping, and fluttering fliers to feast.

…
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WHAT WE’RE DOING NOW

Around here harvest begins in earnest in mid-July and continues through early October. At its height, we pick and hull and sort from dawn to dusk and on into darkness, for the sun-warmed fruits and vegetables not quite ready to pick one day urgently demand to be harvested the next. If you’ve ever watched the bustling activity that surrounds a well-established anthill, it won’t be hard for you to picture what it looks like in the garden on harvest days. When the green of spring gives way to the darker hues of our familiar South, the daily list of priorities and tasks scrawled on the chalkboard in the Garden Shed is replaced by a simple but urgent, “Do Everything!”

The Preservation Kitchen has kicked into high gear. The berries yield to white nectarines and plums, one of the few fruits we cook down into jam. Next come cling peaches—excellent for barbecue sauce—followed by the freestone variety, which make delicious preserves. July and August launch us into what we like to call “fire in the garden” season, with a bounty of pickling ingredients such as cucumbers, okra, and Vidalia onions.

Modern conveniences such as refrigeration would allow us to do many things our forebears could not, but in the Butcher Shop we prefer to respect the natural rhythms as much as possible, and so save most of our curing for the cooler months to come. By early fall, though, we take the first steps toward what will be our busy season. This is when many of the lambs are mature enough to be harvested and we have a second lamb season. Grilled whole lamb is a particular favorite and now the bellies are big enough to turn into rich lamb bacon. Fresh lamb sausages are great for grilling (the more heavily spiced mutton sausages and merguez come from lambs harvested later, when the meat’s flavor is more pronounced).

In the Creamery, we turn our focus to our last cheese of the summer: Blackberry Blue. During the hottest months of the year the ewes’ milk supply diminishes and then ends. This last milk is the richest of the year and is well suited to the blue molds that give the cheese its color and complex flavor.
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[ MENU ]

HIGH SUMMER DINNER

WHEN THE SUMMER SUN REACHES ITS HIGHEST AND HOTTEST, lighter fare is in order, and if it requires taking the kids to a cool mountain stream to fish for dinner, all the better! We’re a landlocked state, of course, but that doesn’t mean we don’t have wonderful fish. At Blackberry Farm, we love to showcase the abundant offerings such as trout, pike, catfish, sturgeon, bass, and mussels from our freshwater ponds, lakes, and rivers. This menu is truly a height-of-summer affair, to be prepared when the zucchini is at its absolute prime (really the only time it’s good enough to eat raw), and corn and blueberries are at their juiciest best. When the ingredients are this ripe, very little cooking is necessary.

STARTER

Zucchini Caesar Salad with Singing Brook Cheese Crisps

MAIN COURSE

Rice Flour–Crusted Pike with Creamless Succotash and Corn Sabayon

DESSERT

Vanilla-Roasted Peaches with Fresh Cheese

WINE NOTES

A good pairing here is a white wine with richness, high acidity, and the absence of oak to balance the corn sauce and match the meatiness of the pike. We prefer a wine that is more “off the beaten path,” such as the Branco Reserva from the Douro Valley in Portugal made by the Niepoort winery. Portugal in general is being rediscovered as one of the most exciting wine-growing areas today. The Branco Reserva has all the character of a great white Burgundy but without as much oak and with the addition of a unique high-toned acidity and minerality that pairs with the fish very well.
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Zucchini Caesar Salad with Singing Brook Cheese Strips

ZUCCHINI CAESAR SALAD
WITH SINGING BROOK CHEESE CRISPS

[ SERVES 6 TO 8 ]

When the garden and farmer’s markets are overflowing with zucchini, it’s time for this salad, which pairs lovely long threads of sweet raw zucchini with a creamy yet light dressing and Blackberry’s twist on Italian frico, made with our own Singing Brook cheese (Pecorino Toscano is a very appropriate substitute).


FOR THE CAESAR DRESSING

½ CUP FINELY GRATED SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE (1 OUNCE)

1 LARGE EGG YOLK

1 TEASPOON DIJON MUSTARD

1 TABLESPOON FINELY GRATED LEMON ZEST

1 TABLESPOON FRESH LEMON JUICE

½ CLOVE OF GARLIC, PEELED AND CRUSHED WITH THE SIDE OF A KNIFE

1 TEASPOON SHERRY VINEGAR

1 TEASPOON WORCESTERSHIRE SAUCE

¼ CUP GRAPESEED OIL

2 TABLESPOONS LIGHTLY PACKED FRESH TARRAGON LEAVES

2 TABLESPOONS FINELY CHOPPED FRESH CHIVES

⅛ TEASPOON KOSHER SALT, OR TO TASTE

¾ CUP FINELY GRATED SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE (1½ OUNCES)

3 MEDIUM ZUCCHINI

¾ TEASPOON KOSHER SALT

½ TEASPOON FRESHLY GROUND BLACK PEPPER



  1 To prepare the dressing, in a food processor, purée the cheese, yolk, mustard, lemon zest and juice, garlic, vinegar, Worcestershire, oil, tarragon, chives, and salt. Set aside.

  2 To prepare the cheese crisps, preheat the oven to 375°F. Line 2 rimmed baking sheets with silicone baking mats or parchment paper. Spoon six mounds of cheese (roughly 1 tablespoon each) onto each pan, spacing them evenly. Pat each mound into an even 3-inch round. Bake until each round is lacy and golden brown and no longer bubbles, 5 to 10 minutes. Remove the pans from the oven and carefully slide the silicone mats onto a cool work surface. Let the crisps cool to room temperature. They will firm up as they cool.

  3 To prepare the zucchini, use a mandoline fitted with the fine teeth or a julienne peeler to cut the zucchini lengthwise into long strips the width of matchsticks. Place in a large bowl and toss with the salt and pepper. Let sit for 5 minutes. Pour half of the dressing over the zucchini and toss to coat. Add more dressing as desired. Let sit for 3 minutes.

  4 To serve, divide the salad among 6 plates. Place 2 crisps alongside each salad and serve at once.
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Rice Flour–Crusted Pike with Creamless Succotash and Corn Sabayon

RICE FLOUR–CRUSTED PIKE
WITH CREAMLESS SUCCOTASH AND CORN SABAYON

[ SERVES 6 ]

Both Northern pike and walleye like cold water, which suits us just fine for summer fishing. You may use a moderately firm, mildly flavored fish in their place, such as catfish, another Southern freshwater fish. Rice flour provides a light coating for the fish, allowing its flavor to come through and commingle with its mildly sweet partners, a colorful summer succo tash and creamy sabayon.

You’ll need to dig out that juicer for this recipe; a blender won’t extract all the juice from the kernels. Or prepare Sweet Corn Sauce instead. If you don’t have prepared corn stock, cut the kernels from the cobs as directed and use them to make the stock.


8 LARGE EARS FRESHLY SHUCKED SWEET CORN

4 TABLESPOONS (½ STICK) UNSALTED BUTTER, CUT INTO 8 CUBES AND CHILLED

2 TABLESPOONS OLIVE OIL

1 SMALL RED ONION, FINELY DICED

6 CLOVES OF GARLIC, FINELY CHOPPED

2 CUPS CORN STOCK; SEE NOTE, ABOVE

1 PINT CURRANT, TEARDROP, OR CHERRY TOMATOES, HALVED LENGTHWISE

1½ TEASPOONS KOSHER SALT, OR TO TASTE

¼ TEASPOON FRESHLY GROUND BLACK PEPPER

6 SKINLESS PIKE FILLETS (4 TO 5 OUNCES EACH)

1 CUP WHITE RICE FLOUR

1 TABLESPOON GRAPESEED OIL

¼ CUP SNIPPED FRESH CHIVES, FOR GARNISH



  1 To prepare the corn sabayon, cut the top half of the kernels off 6 of the ears of corn, leaving behind the bottom half of the kernels. Set the kernels aside for the succotash. Cut the rest of the kernels off the cobs and place them in a medium bowl. Use the back of the knife or a small spoon to scrape the cobs and collect the milky liquid in the bowl. Cut all of the kernels from the remaining 2 ears into the bowl and then scrape the cobs. Run the kernels and liquid through a juicer. There should be 2½ to 3 cups of corn juice.

  2 Pour the juice into a small saucepan and cook over medium heat, whisking constantly, until the juice thickens and is starchy, 2 to 4 minutes. Reduce the heat to very low and whisk in the butter one cube at a time, letting it melt before adding the next; remove the pan from the heat if the mixture gets too hot. Keep warm over very low heat.

  3 To prepare the succotash, in a large saucepan, heat the oil over medium heat. Add the onion and garlic and cook, stirring occasionally, until softened, about 6 minutes. Stir in the reserved kernels and the stock. Increase the heat to medium-high and bring to a simmer. Reduce the heat and simmer until the liquid reduces by half, 20 to 25 minutes. Stir in the tomatoes and simmer until the liquid nearly cooks away but the vegetables are still moist, about 45 minutes. Season with ½ teaspoon of the salt and the pepper. Press a round of parchment paper against the surface of the vegetables and set aside in a warm spot.

  4 To prepare the fish, season the pike fillets on both sides with the remaining 1 teaspoon salt and then lightly and evenly coat them in rice flour. In a large cast-iron skillet, heat the oil over high heat. Add the fillets to the pan skinned side up and let cook undisturbed for 2 minutes. Turn the fillets over and cook until golden brown, 1 to 2 minutes.

  5 To serve, divide the succotash among 6 warm dinner plates. Top with a hot fish fillet. Spoon the sabayon over the fish. Sprinkle the snipped chives over the top and serve at once.
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Vanilla-Roasted Peaches with Fresh Cheese

VANILLA-ROASTED PEACHES
WITH FRESH CHEESE

[ SERVES 6 ]

I mean no slight to my friends in Georgia when I say that I can’t entirely understand why so many folks seem to take it on faith that the peaches from that fine state are the best on the east coast. Certainly Georgia peaches are good—there’s a reason the state’s nickname is “the Peach State,” after all. For my part, though, the sweet flavor and fragrance of the South Carolina freestone peach is second to none. I wholeheartedly throw in my lot with those who have dubbed South Carolina “the tastier peach state.”

This favorite dish pairs sweet with savory, each to the benefit of the other. The sweetness of juicy freestone peaches is enhanced by roasting them with vanilla and then is favorably offset by tangy, soft goat or sheep cheese. Other fresh, soft cheeses, such as Blackberry Farm Brebis or fromage blanc, will also work very well.

These are delicious served with Almond Shortbread Cookies.


6 LARGE RIPE BUT FIRM FREESTONE PEACHES, HALVED AND PITTED

1 VANILLA BEAN

4 OUNCES SOFT GOAT OR SHEEP CHEESE



  1 Preheat the oven to 425°F.

  2 Place the peaches in a large well-seasoned, cast-iron skillet. Split the vanilla bean and scrape the seeds into the peaches, drop in the pod, and toss gently to coat. Turn the peaches cut side down and roast until the cut sides are lightly browned, but the peaches are still firm, 15 to 20 minutes.

  3 Turn the peaches over and divide the cheese among their centers. Roast until the cheese begins to melt, about 5 minutes. Serve warm.
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[ ARTISANAL CRAFT ]

PRESERVING

Led by an auspicious combination of necessity and innovation, we have resurrected and created a glorious collection of recipes for jams, preserves, marmalades, pickles, relishes, and other condiments. Our wholehearted embrace of the art and craft of old-time preserving means that we have a good stock of recipes, such as Apple Butter and Wild Blackberry Jam that rely only on the naturally occurring pectin in the fruit. Our pickles and relishes include Southern classics, such as Pickled Okra, and thoroughly modern inventions like the Pickled Beets and Strawberries, inspired by our urge to capture in a jar a particularly popular salad we serve here during the spring season. And capture it we did, from the jeweled tones to the lip-smacking sweet-tart flavor. Our Mushroom Ketchup was born of a need to use up a bumper crop of mushrooms. Blackberry’s pesto was a response to overly zealous basil and mint plants in the garden and a stockpile of cheese scraps in the kitchen.

Whether the recipes are new or old, the techniques ancient or modern, the act of preserving the garden’s bounty is as time-tested as the trunks of the shagbark hickory trees that surround us here at Blackberry. And when we arrive each morning to the bright, white Preservation Kitchen and see the sun streaming through neat rows of jams, preserves, and pickles, we know as well as the first dwellers of these mountains did that what’s good for the stomach is just as good for the soul.


FOUR WAYS TO PRESERVE SUMMER
…

We spend Blackberry summers making jams, jellies, preserves, and marmalades. While we always know which of these we are making at any time, the differences between them are slight. Each is a marvelous way to capture a little of the summer’s bounty and save it for a colder day.

JAM: Fruit, sugar, and lemon juice are cooked to a somewhat smooth consistency, to a temperature and sugar concentration that makes the mixture “set.”

JELLY: Fruit juice, sugar, lemon juice, and usually pectin are cooked until the mixture reaches the proper consistency, usually clear and firm in texture.

PRESERVES: Like jam, preserves are based on fruit, sugar, and lemon juice. The extracted fruit juice alone is cooked for a longer period and then the fruit is stirred back in, “preserving” it.

MARMALADE: Usually made from the zest and pulp of citrus fruit, marmalade is softer than jelly, but also clear, with the chunks of zest for texture.



[ DONENESS TESTS, OR THE JOYS AND CHALLENGES OF PRESERVING WITHOUT ADDING PECTIN ]

Pectin is a naturally occurring gelling agent in fruits. It’s what makes jams and jellies thicken and set. Commercially processed pectin can be purchased under brand names like Sure-Jell, and it is a more foolproof approach, but we feel it dampens the flavor of the finished product and prefer to rely on the pectin in the fruit we use. Generations of Tennessee grandmothers (not to mention grandmas everywhere else) didn’t have neat packages of pectin to add to their preserves, so they either made their own—usually from apple peels—or they preserved fruits that had lots of it naturally. The benefits of not adding pectin are evident in jars of preserves bursting with rich, jammy, pure fruit flavor. The challenges are just as evident: how can you be sure your mixture will set firm? For the home cook—just as for all those generations of Tennessee grandmothers—it’s generally fine to use at least two of a number of time-tested indications to determine if the mixture is ready for canning.

The spoon test: Old-timers say that when the spoon stands straight up in the pan, your jam is done, but it’s generally more prudent to deem it done when a spoonful of jam lifted from the pot stands tall on the spoon without relaxing.

The temperature test: The mixture must be between 218ºF and 220ºF to be done, but the fact is that often the mixture will get to that temperature before it’s actually done enough to set firm after canning, so don’t let this be your only test.

For jams and jellies, there’s the frozen-plate test: Place a small plate in the freezer until very cold. Drop a small spoonful of hot jam on the plate and return the plate to the freezer for a minute or two. Remove it and gently prod the jam with your finger. If it wrinkles, it’s done.

The sheeting test: Dip the spoon in the jam and hold it perpen dicular to the surface in the pot. Watch how it drips off the spoon. When it “sheets” off the spoon, so that the drips join together and fall as one, then it’s done. This works best for blueberry jam and lemon marmalade.

We make this stuff every day, but if this is your first time and you would like a guaranteed result, you can use a refractometer to measure your preserve’s Brix measure, which will tell you what percentage of sucrose it contains. Each of the recipes for sweet preserves and jam in this book indicates the correct Brix measure for that recipe; in other words, when the sucrose is at the proper level for the jam to set. Handheld refractometers can be found online (resources) and are worth the price if you prefer to have absolutely foolproof results. If you want to wing it, remember that unset jams make spectacular toppings for yogurt and ice cream!

The jams and pickles that follow are among our favorites. Although each recipe is distinct, many of the most important methods—crucial to successful canning—are universal to all of them, and so we cover them in greatest detail here.

[ STERILIZING JARS ]

Our preferred method for sterilizing jars is to wash them well and then keep them in the oven until ready to fill and seal them. Heating the jars not only kills the dangerous bacteria and spores, but it also provides a safe place to keep the clean jars out of the way until the moment you need them.

To sterilize jars, wash the jars (but not the lids) in the dish washer. Preheat the oven to 175°F. Arrange the jars on a rimmed baking sheet so that they do not touch one another. Be sure that they are not touching, otherwise heat may build up between them and cause them to crack. Place the jars in the oven and heat them until very hot, at least 30 minutes. Leave them in the hot oven until needed. Wear clean garden gloves to protect your hands when handling the hot jars.

Do not clean the lids in the dishwasher or heat them in the oven. Heat activates their sealant, which you don’t want to do until the lid is on the jar. Wash the lids (and screw bands, if using 2-part lids) by hand in warm soapy water and set aside to dry completely.

[ FILLING JARS ]

A wide funnel, like this one, is a very useful tool for filling jars with jams and preserves. And when making pickles, use a glass measuring cup to neatly pour brine into the jars without spilling, as shown here.

[ “BURPING” PICKLE JARS ]

After packing the jars with vegetables or fruit, fill them with pickling brine to within ½ inch of the top rim. Use a long, thin spatula or the handle of an iced-tea spoon to “burp” each jar: run the spatula between the inside of the jar and the vegetables to release any air trapped there. Move along the entire inside perimeter of the jar, and then use your finger to push down through the center of the jar once or twice. Top off with pickling brine to within ¼ inch of the rim.

[ PLACING LIDS ON JARS ]

After filling jars, carefully wipe their rims clean to ensure a tight seal. If using 2-part lids, center a lid on each jar and hand-tighten the screw band; if using 1-part lids, simply screw them on tightly. Use only your hands to tighten the lids (do not use a tightening tool).

[ WATER BATH CANNING ]

Boiling the jars in a water bath—referred to as processing—is an almost foolproof way of sealing jars. You’ll need a large canner or wide stockpot and a wire rack that fits on the bottom of the pot. (The glass jars cannot sit directly on the bottom of the pot.) Specially made racks are sold for this purpose, or you may use a round cooling rack. A jar lifter is a useful tool for lifting hot jars in and out of the water and is a necessity if you don’t have the specially made racks, which have handles that allow you to lift the rack a few inches above the surface of the water.

To process in a water bath, while you are finishing preparing your jam or pickle, place a rack in a large canning pot (if it’s a specially made rack, you may rest its handles on the edge of the pot to make it easier to add the jars). Fill the pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil; it is useful to also bring a large kettle of water to a boil, in case you need to top off the water in the canner.

Arrange the filled and closed jars on the rack in the pot. Lower the rack into the pot if necessary and add more boiling water to cover the jars by a depth of ½ inch. Cover the canner and return the water to a boil.

Process, or boil, for the amount of time listed in the recipe. Remove the pot from the heat and let the jars sit in the hot water bath for 5 minutes. (A note about jams: As long as the jam is still reasonably hot in the jar when it goes into the water bath, process the jars for 10 minutes. If the jam has cooled significantly, process for 15 to 20 minutes.)

Transfer the jars to a large rimmed baking sheet lined with a clean towel, leaving at least ½ inch of space between the jars. Let the jars cool completely in a draft-free area; you may hear a “pop” sound as the jars cool and each lid’s seal is activated.

[ CHECKING THE SEAL ]

When the jars are completely cooled, check each to make sure it is sealed: the centers should be concave (this is especially easy to see in 1-part lids) and the lids will not move when pressed. For 2-part lids, remove the screw band and pick up the jar by the lid (support the jar’s weight with your other hand); it should hold tight. (If any jars remain unsealed, their contents are fine to eat, but they must be refrigerated and consumed within a few weeks.)

[ STORAGE ]

Store the sealed jars in a cool, dark place, such as a cupboard with a door, for 12 to 18 months. Once opened, the jams and pickles in these recipes will be good stored in the refrigerator for up to 1 month.

[ A NOTE ABOUT YIELDS ]

Since every batch of preserves and pickles is different, the given yields in the recipes that follow are necessarily approximate and tend to be slightly higher than what you might get in your own kitchen. This is intentional. We’d always rather sterilize an extra jar or two than to not sterilize enough and have no place to put those piping hot preserves and pickles. Allow any unused sterilized jars and clean lids to cool completely and then return them to storage (just be sure to resterilize them next time!).



PICKLING SPICE MIX

[ MAKES ABOUT 1 CUP ]

The secret to making the best pickles is using a well-balanced and flavorful pickling mix. We like the warm and sweet undertones contributed by the fennel seeds and nutmeg, two ingredients that aren’t commonly used in pickling spice.


3 3-INCH CINNAMON STICKS, BROKEN INTO SEVERAL SMALLER PIECES

6 SMALL DRIED CHILI PEPPERS OR 1 TABLESPOON CRUSHED RED PEPPER FLAKES

3 TABLESPOONS BLACK OR PINK PEPPERCORNS

3 TABLESPOONS YELLOW MUSTARD SEEDS

3 TABLESPOONS DILL SEEDS

2 TABLESPOONS WHOLE ALLSPICE

2 TABLESPOONS WHOLE CORIANDER SEEDS

1 TABLESPOON WHOLE CLOVES

1 TABLESPOON FENNEL SEEDS

1½ TEASPOONS CHOPPED NUTMEG



  1 In a medium bowl, combine all of the ingredients. To use, wrap the desired amount of spice mix in a cheesecloth bag or in 4 layers of cheesecloth and tie firmly.

  2 Store in a tightly sealed container in a cool, dark place for up to 1 month.
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Pickled Ramps

PICKLED RAMPS

[ MAKES ABOUT 2 (1-PINT) JARS ]

Ramps, or wild leeks, are a beloved foraged food in the mountains. They are found early in the spring on shady, moist hillsides in deciduous Appalachian forests. If you are lucky enough to have an abundance of ramps, you may prefer to increase this recipe and process the jars in a water bath for storing twelve to eighteen months: Following this process for canning, process the jars for thirty minutes. Wait two days before using. Other wise, you’re likely buying the ramps from markets and this smaller-scaled recipe will suit you well; be sure to account for the one week waiting time for the refrigerator pickling method.

These tangy, pungent pickles are a delicious accompaniment to a salami spread or cheese tray; we especially like them with Country Terrine.


3 CUPS CLEANED RAMP BULBS (FROM ABOUT 1 POUND UNTRIMMED)

2½ CUPS MALT VINEGAR

1½ TABLESPOONS KOSHER SALT

1½ TEASPOONS NATURAL CANE SUGAR

3 CLOVES OF GARLIC

PINCH OF CRUSHED RED PEPPER FLAKES

1 BAY LEAF

1½ TABLESPOONS PICKLING SPICE MIX, TIED IN A CHEESECLOTH BAG



  1 Sterilize two 1-pint canning jars and wash and dry their lids and rings.

  2 Pull the hot jars out of the oven and firmly pack the ramp bulbs into the hot jars.

  3 In a medium saucepan, bring 1½ cups water, the vinegar, salt, sugar, garlic cloves, red pepper flakes, bay leaf, and pickling spice to a boil, stirring to dissolve the salt and sugar. Remove from the heat, cover, and let steep for 10 minutes. Discard the bay leaf.

  4 Ladle the hot brine over the ramps, leaving ¼ inch of headspace. Let the liquid settle, then top off the jars if necessary. Carefully wipe the rims clean.

  5 Place the lids on the jars and let cool to room temperature. Refrigerate for at least 1 week before serving. Store covered and refrigerated for up to 4 weeks.
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Pickled Beets and Strawberries

PICKLED BEETS AND STRAWBERRIES

[ MAKES ABOUT 16 (1-PINT) JARS ]

As if to reward us for our patience after the long winter, the first treasures from the garden are nature’s own ruby red jewels: early beets so tender they compel us to eat them raw, and plump red strawberries. These are the stars of one of Chef Josh Feathers’s signature spring salads. It’s such a popular dish that a few years back the chef challenged Maggie Davidson (then our preservationist, now our pastry chef) to figure out a way we could enjoy the flavors and colors year-round. Here is her wildly successful result.


6½ POUNDS STRAWBERRIES, HULLED AND QUARTERED IF SMALL, CUT INTO EIGHTHS IF LARGE

2 POUNDS (ABOUT 4½ CUPS) PLUS 1 CUP (7 OUNCES) NATURAL CANE SUGAR

1½ TABLESPOONS FRESH LEMON JUICE

13 CUPS (3¼ QUARTS) WHITE DISTILLED VINEGAR, PLUS MORE IF NEEDED

2 OUNCES (¼ CUP) KOSHER SALT

2 OUNCES (½ CUP) PICKLING SPICE MIX, WRAPPED IN A CHEESECLOTH BAG AND FIRMLY TIED

10 POUNDS RED BEETS, PEELED AND SLICED ⅛ INCH THICK ON A MANDOLINE (SEE PHOTO 1)

ABOUT 8 TEASPOONS PINK PEPPERCORNS

ABOUT 4 TEASPOONS YELLOW OR BROWN MUSTARD SEEDS



  1 Sterilize sixteen 1-pint canning jars and wash and dry their lids and rings.

  2 Fill a large saucepan with water to a depth of 1 inch and bring to a simmer over medium heat.

  3 In a large stainless-steel bowl that will fit snugly over the large saucepan without the bottom touching the water, place 4 pounds of the strawberries, 1 cup of the cane sugar, and the lemon juice and toss to coat. Cover the bowl tightly with plastic wrap and place it on the saucepan of boiling water so that the bowl is over—not in—the boiling water. Cook the strawberries over the boiling water until they are sad and tired looking and are swimming in juice, about 1 hour (see photo 2). Check the water occasionally to make sure it is still boiling and not running dry; replenish with more boiling water as needed.

  4 Place a fine-mesh sieve over a large bowl. Transfer the strawberries to the sieve. Let stand until all of the juice is extracted, at least 1 hour; do not press on the fruit. Discard the berries. Measure 6½ cups of the consommé (add water if necessary to bring the total to the correct amount; or, if you have too much, reserve any remaining consommé for another use). Transfer it to a large stockpot (see photo 3).

  5 To the strawberry consommé add the vinegar, 6½ cups water, the remaining 2 pounds sugar, the salt, and the bag of pickling spice. Heat over medium heat, stirring constantly until the sugar and salt are dissolved, then increase the heat and bring to a boil. Remove the pan from the heat, cover, and let steep for 10 minutes. Remove and discard the bag of pickling spice.

  6 Meanwhile, fill a large canning pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil.

  7 Taste the steeped brine. If it tastes like a swallow of strawberry ocean water, add vinegar ¼ cup at a time until the salt flavor is diminished and it tastes like tangy, lightly salted strawberry water. Bring the brine back to a boil. Place the beets in a large heat-proof ceramic bowl and pour the boiling brine over them.

  8 Pull the hot jars out of the oven, and add ½ teaspoon pink peppercorns and ¼ teaspoon mustard seeds to each (see photo 4). Using tongs fill a jar about ⅓ full with beets, firmly packing them together. Add 4 to 6 quartered fresh strawberries. Continue layering and firmly packing the beets and strawberries until the jars are filled ½ to ⅓ inch from the top rim. Repeat with the remaining beets, strawberries, and jars.

  9 When all the jars are filled, ladle the hot brine into each jar to within ½ inch of the rim. Do not discard any remaining brine, for you will need it in the next step.

10 “Burp” each jar, and then add brine to each jar to come to within ¼ inch of the rim (see photo 5). Carefully wipe the rims clean.

11 Place the lids on the jars and process in the water bath for 30 minutes and see photo 6). Turn off the heat and let sit in the water for 5 minutes. Remove and cool the jars as directed.

12 Check the seal on each jar. Let stand for 2 days before opening.
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WILD BLACKBERRY JAM

[ MAKES 8 TO 10 (12-OUNCE) JARS ]

The thorny bushes of the wild blackberries that gave Blackberry Farm its name can be treacherous. It sometimes seems that the unruly brambles require payment of a pint of the picker’s blood for every bushel of berries. But the payoff comes in the kitchen where these tart, juicy jewels make a most exquisite jam.

The domestic blackberries grown on thornless plants are far easier to pick and are widely available in grocery stores and many farmer’s markets. However they have too many seeds to be preserved this way, so save this method for those times when you or your local farmer can get your hands on the wild type. You don’t have to wait until then to have any jam, however, because this method works beautifully with most summer berries, especially raspberries, black raspberries, blueberries, and strawberries.


10 POUNDS WILD BLACKBERRIES

5 FLUID OUNCES (⅝ CUP) FRESH LEMON JUICE



  1 Sterilize ten 12-ounce canning jars and wash and dry the lids and rings.

  2 In a large, deep, wide pot, place the blackberries, cane sugar, and lemon juice (see  2) and toss to coat. Cook over medium-high heat, stirring constantly with a wooden spoon or heat-proof spatula, until the juices are released and the mixture comes to a boil. Boil, stirring frequently (see photo 3); the mixture will first be very liquid and then will begin to lose moisture after about 30 minutes. Stir constantly from this point forward, being especially careful to stir to the very bottom and into the corners of the pot, until a spoonful lifted out of the pot stays in a mound on the spoon without relaxing or until the Brix measures 58 percent on a refractometer, 15 to 30 minutes. The temperature will be between 218ºF and 220ºF, but the mixture will get to this temperature before it’s truly done, so don’t use this as your only guideline.

  3 Meanwhile, fill a large canning pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil.

  4 Pull the jars out of the oven. Fill the jars with hot blackberry jam to within ¼ inch of the top (see photo 4). Carefully wipe the rims clean.

  5 Place the lids on the jars and process in the water bath for 10 minutes. Turn off the heat and let sit in the water for 5 minutes. Remove and cool as directed.

  6 Check the seal on each jar.)


[image: making wild blackberry jam, steps 1-4]



SMOKED MUSCADINE JAM

[ MAKES 6 TO 8 (4-OUNCE) JARS ]

After so many long days of bright, burning sun, we can be lulled into imagining that the world knows only one temperature: torrid. And then suddenly, ’round about late August or so, the muscadines appear on wild and cultivated vines alike and remind us that Mother Nature is steadfast, even when our faith in her wavers. Native to the Southeast, muscadine grapes have tough skins and many seeds. Their flavor is so distinct—fruity with a bit of muskiness—that it is itself used as a descriptor: “muscadine flavor.” We especially love to serve this jam as a condiment with savory meats and terrines.


2 VIDALIA ONIONS

15 LARGE SPRIGS OF FRESH ROSEMARY, SOAKED IN WATER FOR 30 MINUTES

5 POUNDS STEMMED MUSCADINE GRAPES

1 POUND (ABOUT 2¼ CUPS) NATURAL CANE SUGAR

¼ CUP BANYULS OR PORT VINEGAR (SEE RESOURCES)



  1 Sterilize eight 4-ounce canning jars and wash and dry their lids and rings.

  2 Quarter the onions, trimming their roots but leaving them as intact as possible so that the onions don’t fall apart.

  3 Light a charcoal grill and allow the coals to burn just until there are no more flames and the coals are very hot. Add the onions and grill until nicely charred on all sides. Remove and set aside.

  4 By now the coals should have cooled slightly to gray embers. Close the air vents on the grill bottom. Remove the rosemary from the water and shake off excess water. Place all the rosemary on the grill grates. Place half of the grapes on top of the rosemary.

  5 Close the vents on the lid and cover the grill. Smoke for 10 to 15 minutes. Make sure there are no flames; the rosemary should smolder. Remove the grapes, and discard the rosemary.

  6 In a very large heavy stockpot or Dutch oven, place the onions, smoked grapes, fresh grapes, cane sugar, and vinegar. Bring to a boil over medium-high heat and boil, stirring occasionally, until all the grapes have burst. Reduce the heat and boil gently until the liquid has reduced by half, about 1 hour.

  7 Remove from the heat and let cool slightly. Run the mixture through a food mill to remove and discard the seeds and skins of the grapes. Return the purée to the cleaned pot and simmer until thick and syrupy, about 2½ hours.

  8 Meanwhile, fill a large canning pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil.

  9 Pull the jars out of the oven. Fill the jars with hot muscadine jam to within ¼ inch of the top. Carefully wipe the rims clean.

10 Place the lids on the jars and process in the water bath for 10 minutes. Turn off the heat and let sit in the water for 5 minutes. Remove and cool as directed.

11 Check the seal on each jar.

BREAD AND BUTTER PICKLES

[ MAKES 6 TO 8 (1-PINT) JARS ]

If you grow cucumbers, you are familiar with the inevitable abundance that most years bring. It’s probably not a coincidence that they are among the most commonly pickled crops. These lip- smacking, sweet-and-sour, crunchy little rounds are timeless favorites.


5 POUNDS PICKLING CUCUMBERS, CUT INTO ¼-INCH SLICES

½ POUND SWEET ONIONS, PREFERABLY VIDALIA, THINLY SLICED

¾ CUP (7½ OUNCES) PICKLING SALT

4½ CUPS WHITE DISTILLED VINEGAR

3 CUPS (1 POUND 5 OUNCES) NATURAL CANE SUGAR

2½ TABLESPOONS YELLOW MUSTARD SEEDS

1½ TEASPOONS CELERY SEEDS

1½ TEASPOONS GROUND TURMERIC



  1 Sterilize eight 1-pint canning jars and wash and dry their lids and rings.

  2 In a large container, combine the cucumbers, onions, and salt. Mix well and add enough cold water to cover. Let stand at room temperature for 3 hours. Pour into a colander, drain, and rinse with cold water. Drain thoroughly.

  3 Fill a large canning pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil.

  4 Meanwhile, in a large enameled Dutch oven or nonreactive canning pot, combine the vinegar, cane sugar, mustard seeds, celery seeds, and turmeric. Bring to a boil, stirring to dissolve the sugar. Stir in the vegetables and return to a boil. Remove the pan from the heat.

  5 Pull the hot jars out of the oven. Pack the vegetables into the hot jars, leaving ½ inch headspace. Pour in the hot brine to ½ inch from the top of the jar. Do not discard any remaining brine, for you will need it in the next step.

  6 “Burp” each jar, and then add brine to each jar to come to within ¼ inch of the rim. Carefully wipe the rims clean.

  7 Place the lids on the jars and process in the water bath for 20 minutes. Turn off the heat and let sit in the water for 5 minutes. Remove and cool the jars as directed.

  8 Check the seal on each jar. Let stand for 2 days before opening.
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Pickled Okra

PICKLED OKRA

[ MAKES 10 TO 12 (1-PINT) JARS ]

Okra likes the hot sun, so it’s a late summer crop in the foothills. The rangy plants are botanically related to cotton and hibiscus, as is suggested by their blossoms (pictured here), which are so lovely that some people scatter a little okra in their flowerbeds for looks alone. It’s no secret that okra has a mixed reputation. Some people don’t know what to make of the slime. Truth is, the thick liquid isn’t an issue when okra is cooked whole. When cut, okra liquid is a mar velous all-natural thickening agent that does its job and then disappears into the dish. It’s the slime that binds. But there’s little trace of the off-putting slime in this pickled okra. We serve these all year long as accompaniments to cheese or seasoned meats, and especially with pimiento cheese and Country Terrine.

For best pickling results, the okra pods should be young, tender, and uniform in diameter. The pods must be three to four inches long, just tall enough to stand upright inside the jars.


1 TEASPOON DILL SEEDS

1 TEASPOON WHOLE MUSTARD SEEDS

4 CLOVES OF GARLIC

½ TEASPOON CRUSHED RED PEPPER FLAKES

4 POUNDS OKRA PODS

4 CUPS (1 QUART) WHITE DISTILLED VINEGAR

⅓ CUP (2½ OUNCES) KOSHER SALT



  1 Sterilize twelve 1-pint canning jars and wash and dry their lids and rings.

  2 Fill a large canning pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil.

  3 Pull the hot jars out of the oven, and add ¼ teaspoon dill seeds, ¼ teaspoon mustard seeds, 1 garlic clove, and ⅛ teaspoon red pepper flakes to each.

  4 Rinse the okra and trim the stems to within ½ inch of the pod. Pack the okra into the jars, standing them upright and alternating the tips up and down so that they are nestled together very tightly. They should not be able to move at all; the last few must be really stuffed in there.

  5 In a large saucepan, place 4 cups water, the vinegar, and the salt. Bring to a boil, stirring to dissolve the salt. Ladle the hot brine over the okra, leaving ¼ inch of headspace. Let the liquid settle, then top off the jars if necessary. Carefully wipe the rims clean.

  6 Place the lids on the jars and process in the water bath for 30 minutes. Turn off the heat and let sit in the water for 5 minutes. Remove and cool the jars as directed.

  7 Check the seal on each jar. Let stand for 2 days before opening.
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Apple Butter

APPLE BUTTER

[ MAKES 6 TO 8 (12-OUNCE) JARS ]

The best apple butter is made with great heirloom varieties. Generic “Washington reds,” Granny Smiths, Galas, and the like just won’t cut it flavor- and texture-wise. Our preferred apples for making apple butter are Stayman Winesaps. They have a well-balanced slightly tart, slightly sweet flavor; their flesh is crunchy and dripping with juice; and they cook to a lovely dark amber color.

When we make apple butter here at Blackberry Farm, the texture is much firmer than many folks are accustomed to. This is because our apples are so fresh; we pick them and turn them into butter in the same week. Apples have the most pectin of any fruit—in fact, some store-bought pectin is actually made from apples—and right off the tree, they have the most of all. On the East Coast, Stayman Winesap apples start appearing in Georgia in mid- September or so and they ripen in waves right up the coast until December, when Pennsylvanians can enjoy their sweet, cool snap.


5 POUNDS PEELED, CORED, AND SLICED STAYMAN WINESAP APPLES (FROM ABOUT 10 POUNDS OF WHOLE APPLES)

2½ POUNDS (ABOUT 5¾ CUPS) NATURAL CANE SUGAR

20 FLUID OUNCES (2½ CUPS) COMMERCIAL APPLE CIDER

2½ FLUID OUNCES (ABOUT ⅓ CUP) FRESH LEMON JUICE

2½ FLUID OUNCES (ABOUT ⅓ CUP) BRANDY

1 TABLESPOON VANILLA EXTRACT

1½ TEASPOONS GROUND CINNAMON

¾ TEASPOON FRESHLY GRATED NUTMEG

¼ TEASPOON KOSHER SALT



  1 In a 6.5-quart enameled Dutch oven or nonreactive canning pot, place the apples, cane sugar, cider, lemon juice, brandy, vanilla, cinnamon, nutmeg, and salt (see photo 1). Over medium-high heat, bring to a full, rolling boil, stirring occasionally. Transfer the mixture to a large, clean, dry ceramic container. Cover the surface with a piece of parchment paper pressed flush against the apple mixture. Let stand at room temperature until cool. Leave the parchment in place and cover with a lid or plastic wrap. Refrigerate for at least 12 hours and up to 2 days.

  2 When ready to finish and process the apple butter, set an oven rack in the bottom of the oven and preheat to 250°F.

  3 Use a stick (immersion) blender to purée the apples until the mixture is as smooth as desired (see photo 2). We like to leave a few chunks, but some folks prefer completely smooth apple butter. (Alternatively, purée in batches in a blender and return to the pot.)

  4 Bring the purée to a full, rolling boil over medium-high heat; make sure the flame does not peek out around the sides of the pot. Carefully transfer the pot to the oven and cook, stirring every hour with a wooden spoon or high-heat (600ºF) spatula (see photo 3), until the apple butter is well reduced and a thermometer reads 218°F, 6½ to 8 hours, depending on the liquid in the apples (see photo 4).

  5. Sterilize eight 12-ounce canning jars and wash and dry their lids and rings. You may place them on the top rack of the oven toward the end of the apple butter’s cooking time.

  6 Fill a large canning pot with enough water that it will come ½ inch over the tops of the jars when they are added to the pot. Bring the water to a rolling boil.

  7 Pull the jars out of the oven. Fill the jars with hot apple butter to within ¼ inch of the top. Carefully wipe the rims clean.

  8 Place the lids on the jars and process in the water bath for 10 minutes. Turn off the heat and let sit in the water for 5 minutes. Remove and cool as directed.

  9 Check the seal on each jar.
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[ PUTTIN’-UP TIME ]


During the last sticky days of late summer, when the afternoon sun brushes sharp angles of light across the garden, we prepare ourselves for the cooler days ahead. Puttin’-up time on Blackberry Farm isn’t much different in spirit than this vital time was for those who lived in these mountains hundreds of years ago. Now, as then, this time of year defines the axiom “To work today is to eat tomorrow.” East Tennessee’s Appalachian Mountains embody the culture and tradition of preservation. Drying, pickling, fermenting, and curing a great many vegetables, fruits, nuts, meats, and cheeses—these are a way of life in these parts. When frost begins to etch our windowpanes, we rest assured that the gifts of summer are safely “put up.”

…



WHAT WE’RE DOING NOW

In the garden we are harvesting the last of the summer bounty before first frost. Most of it goes straight to the Preservation Kitchen, where it will be put up for the cold months. But as any good gardener will tell you, it’s not enough to plan just for the next season; you must plan for the seasons beyond as well. Our open-pollinated heirloom varieties allow us to collect and preserve their seed for next year, which we do in earnest at first frost. In October, every available surface in the Garden Shed becomes a mosaic of shapes, colors, and textures of seeds of all types, including beans, peas, okra, and tomatoes, add to our collection of Appalachian heritage seeds. When summer vegetables end, we remove the old plants and prepare the soil for planting “green manure,” the cover crops of cereal grains and legumes planted to build organic matter during the winter.

In the Preservation Kitchen, we are working day and night to capture as much of summer’s bounty as we can. The beginning of harvest time coincides with the first apples and pears of the season, a sure sign that autumn is around the corner. From the freshly pressed cider and Apple Butter that are signatures of the Preservation Kitchen to the pies and crisps that come out of the pastry kitchen, apples are a delicious staple of the cooler months, and we’re delighted to see the first of them now.

In the Creamery, now we use up the last of summer’s milk, knowing that we will have no more until next spring. We do not manipulate Mother Nature and our sheep are not milked in late fall and winter. Soon we’ll turn our attention to quieter tasks, such as aging the raw-milk hard cheeses, which will slowly mellow and will complement the heartier menus of the colder months.

In the Butcher Shop, the dipping temperatures signal the traditional time to cure hams, fish, and farm egg yolks in anticipation of the protein-driven, rich menus ahead. This is also the time to age salumi such as Blackberry’s signature Toscano, a Tuscan-inspired cured sausage made with end-of-season fennel, chili peppers, and garlic and laced with red wine—this being the season for winemaking.
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[ MENU ]

THE LAST TOUCH OF SUMMER

AS THE WEEKS OF HARVEST TURN INTO MONTHS, THE SHADOWS lengthen almost imperceptibly at the end of each day. The air hangs still and hot when the sun is high, and yet a bare breeze whispers through some evenings, inviting us to look forward and around the next seasonal bend. Now the crops we think of as high summer—corn and tomatoes and stone fruit—are joined in the garden by those that will define the fall—sweet potatoes and grapes. It’s a curious fact of human nature that even when surrounded by the richness of what is, we crane our necks to see what’s coming.

Here we offer two light but exquisite courses—perfect for these long, hot days—in a menu designed to slow us down to celebrate summer’s last stand while allowing us a little glimpse ahead. The season-straddling dishes include some key lasts and firsts: the last tomatoes, basil, and fresh corn are paired with the first of the dried corn. The meal finishes with the last perfect peaches of the season paired with an exquisitely simple, signature Blackberry Farm treat: an almond shortbread cookie. There are several com ponents to the main course, but many can be made up to a day in advance and the sum of them is more than worth the effort.

MAIN COURSE

Garlic Grits Skillet Spoon Bread with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce

DESSERT

Fresh Peaches and Almond Shortbread Cookies

WINE NOTES

We love that our guests trust us enough to allow us to introduce them to some of the world’s more esoteric wines. Even so, when we arrive at a table with a decanter of orange-hued Ribolla Gialla, we are typically greeted by looks that plainly say, “I don’t want to drink that.” Although these wines appear dark and sweet, they are quite dry, powerful wines that act very much like red wines in the glass and lend themselves nicely to dishes that have some fat (charcuterie, egg yolks, grits with butter). As for their unique color, these “orange” wines are, in fact, white wines produced much like red wines: the skins of the Ribolla Gialla grapes sit in contact with the juice for an extended period of time so that the juice takes on the skins’ color. Two of our favorite producers are Friulia’s Josko Gravner (who, along with Radikon, is pretty much the benchmark producer) and Slovenia’s Movia Winery.
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Garlic Grits Skillet Spoon Bread with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce

GARLIC GRITS SKILLET SPOON BREAD
WITH WARM CURRANT TOMATO COMPOTE, GARLIC CHIPS, AND SWEET CORN SAUCE

[ SERVES 6 ]

Tiny tomatoes are more prolific than larger ones in the waning days of summer. Here, end-of-season currant tomatoes and basil make a flavorful, warm compote. The last fresh corn of the season is transformed into velvety sauce. And the first dried corn of the next season is ground into creamy grits to make spoon bread.

I like to use tiny Cumberland Currant tomatoes in this compote. They grow in clusters, like grapes, and are so beautiful and flavorful that I prefer they linger in the hot pan only long enough to heat through and become coated with the seasoned butter and basil. We offer the seeds for sale here at Blackberry Farm (see Resources), but if you don’t want to wait to grow your own, just choose the tiniest grape or cherry tomatoes you can find.


FOR THE GARLIC CHIPS

12 PLUMP, VERY FRESH CLOVES OF GARLIC WITH NO GREEN SPROUTS

OLIVE OR GRAPESEED OIL

¼ TEASPOON KOSHER SALT




FOR THE GARLIC GRITS SPOON BREAD (SEE NOTE)

¾ CUP WHOLE MILK

3 TEASPOONS MINCED GARLIC

1 TEASPOON KOSHER SALT

½ CUP (3 OUNCES) STONE-GROUND GRITS, PREFERABLY ANSON MILLS’S STONE-GROUND GRITS

2 TEASPOONS UNSALTED BUTTER, SOFTENED

1½ CUPS HEAVY CREAM

4 LARGE EGGS

¼ TEASPOON FRESHLY GROUND BLACK PEPPER

PINCH OF FRESHLY GRATED NUTMEG

2 TEASPOONS FINELY GRATED SINGING BROOK PARMIGIANO-REGGIANO, OR DRY JACK CHEESE

1 TABLESPOON FINELY CHOPPED FRESH CHIVES




FOR THE TOMATO COMPOTE

2 TABLESPOONS UNSALTED BUTTER

2 CUPS CURRANT TOMATOES OR OTHER MINIATURE VARIETY

2 TABLESPOONS THINLY SHREDDED FRESH BASIL LEAVES

½ TEASPOON KOSHER SALT

¼ TEASPOON FRESHLY GROUND BLACK PEPPER

SWEET CORN SAUCE, FOR SERVING

NOTE: You can make the grits fresh as indicated here or use 2 cups of leftover cooked grits.



  1 Preheat the oven to 250°F.

  2 To prepare the garlic chips, with a mandoline or a sharp vegetable peeler, slice the garlic cloves lengthwise into paper-thin slices.

  3 Line a plate with paper towels. In a medium saucepan place the garlic slices and pour over oil to cover. Heat over low heat until bubbling. Sprinkle in the salt and stir gently to keep the slices from sticking together.

  4 Transfer the pan to the oven and cook until the chips are pale and very lightly golden, 3 to 5 minutes. Use a slotted spoon to transfer the chips to the paper towels. Let the chips and oil cool to room temperature. The chips will continue to darken and crisp as they cool; they can be made up to 4 hours before serving. (The flavorful oil can be refrigerated for up to 1 month; use it anywhere you’d like a little extra garlic flavor.)

  5 To make the grits, in a medium saucepan, bring the milk, ¾ cup water, garlic, and ½ teaspoon of the salt to a simmer over medium-high heat. Whisk in the grits. Reduce the heat to low and simmer, stirring frequently with a wooden spoon, until the grits lose their uncooked texture and are very thick and creamy, 20 to 25 minutes. Stir more often as the grits begin to thicken to prevent them from sticking to the bottom and scorching. Transfer the grits into a medium bowl and set aside to cool to room temperature (you can stir them occasionally to speed the cooling, if desired). The grits can be made up to 1 day ahead. Cool, cover, and refrigerate. Gently reheat the grits and stir to loosen before using, adding a little milk or water if necessary.

  6 Position a rack in the center of the oven and preheat it to 325°F. Grease the bottom and sides of a 10-inch cast-iron skillet with the 2 teaspoons butter.

  7 To finish the spoon bread, in a large bowl, whisk together the cream, eggs, the remaining ½ teaspoon salt, the pepper, nutmeg, cheese, and chives. Add the grits and whisk until smooth. Pour into the prepared skillet and bake until puffed around the edges and barely set in the center, about 35 minutes. If desired, place under the broiler to brown the top, 1 to 2 minutes. Let stand for 5 minutes before serving.

  8 Meanwhile, prepare the tomato compote. In a medium skillet, melt the butter over medium-high heat. When the foaming stops reduce the heat to low, stir in the tomatoes, and cook, stirring gently, until just warmed through, about 2 minutes. The skins of some of the tomatoes might split, but the tomatoes should stay intact.

  9 Stir in the basil, salt, and pepper and keep warm.

10 To assemble the dish, ladle about ⅓ cup of the warm corn sauce into the center of each of 6 warm soup plates. Spoon equal portions of the spoon bread onto the sauce. Top with the warm tomato compote, sprinkle with garlic chips, and serve at once.
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SWEET CORN SAUCE

[ MAKES ABOUT 2 CUPS ]

The secret to allowing the flavor of spices to “bloom,” or develop, is to add them to a dish at the beginning of cooking. However, this delicate sauce is meant to capture the essence of sweet corn, so we add the spices at the very end so that they complement the corn flavor without overpowering it. This sauce is also delicious served with fish, and can be used in place of the corn sabayon with the Rice Flour–Crusted Pike.


1 TABLESPOON UNSALTED BUTTER

1 MEDIUM LEEK, WHITE PART ONLY, THINLY SLICED (ABOUT ¼ CUP)

1½ CUPS FRESH CORN KERNELS (FROM ABOUT 3 EARS OF FRESHLY SHUCKED CORN)

2 TABLESPOONS DRY SHERRY

3 CUPS CORN STOCK

1 BAY LEAF

1 3-INCH FRESH THYME SPRIG

⅛ TEASPOON SMOKED PAPRIKA

⅛ TEASPOON GROUND CUMIN

⅛ TEASPOON GROUND TURMERIC

¼ TEASPOON DIJON MUSTARD

½ TEASPOON KOSHER SALT



  1 Melt the butter in a large saucepan over medium-high heat. Add the leek and cook, stirring, for 2 minutes, until it begins to soften. Stir in the corn and cook, stirring, for 2 minutes. Pour in the sherry and cook until the liquid nearly cooks away. Add the stock, bay leaf, and thyme. Bring to a boil, reduce the heat, and simmer for 20 minutes, or until the corn is tender and the liquid reduces by one third. Discard the bay leaf and thyme sprig.

  2 Purée in a blender and strain through a fine-mesh sieve into a small clean saucepan, pressing with a wooden spoon to extract as much liquid as possible. If necessary, scrape the solids from the sieve back into the blender and purée once more. Over low heat, bring the sauce to a bare simmer and stir in the paprika, cumin, turmeric, mustard, and salt. Keep warm over very low heat. The sauce can be made up to 1 day ahead. Cool, cover, and refrigerate. To serve, reheat gently over low heat.


[ NOTES FROM OUR GARDENERS ]

PRESERVING OUR PAST—WEBB WATSON CORN AND GRITTY BREAD

In the late nineteenth and early twentieth centuries, a variety of corn called Webb Watson was widely grown in Tennessee and the Carolinas for use as grits and cornmeal (and favored by area moonshiners!). With the introduction of modern corn varieties, farmers chose them over older types like Webb Watson. At the brink of extinction, a few ears were found in the mountains of western North Carolina and given to Glenn Roberts, a collector of ancient grains and founder of Anson Mills in Columbia, South Carolina (see Resources). For the last several growing seasons we have grown this corn in our kitchen garden in order to build up a large seed stock for later growing and culinary use.

Many heirloom corn varieties have been lost over the years, and we believe it’s vital to preserve a type important to our area. This wonderful old variety is prized by our chefs for its grits and cornmeal, especially in traditional dishes such as spoon bread. This pudding-like bread is usually made with fine cornmeal, but we prefer to use coarser, stone-ground grits. Our spoon bread is reminiscent of a very old recipe known as gritty bread, a type of corn bread made with semi-dried corn that was too dry to serve fresh but too wet to serve dried. Before being cooked, this type of corn was grated (“gritted”) on a large gritting board, which was a homemade grater made by punching holes in a piece of tin with a large nail. We have one hanging in the garden shed, although to protect our knuckles, we generally prefer to use the hand-turned mill to grind even small amounts of meal. When we don’t use grits we’ve ground ourselves, we use the stone-ground grits from Anson Mills. They offer both traditional and so-called quick grits, which cook in about 20 minutes. If you purchase grits from a source other than Anson Mills, look for stone-ground grits.
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Almond Shortbread Cookies

ALMOND SHORTBREAD COOKIES

[ MAKES ABOUT 48 COOKIES ]

Juicy, sweet, end-of-season peaches are the perfect accompaniment to these shortbread cookies, whose crisp exterior gives way to a buttery, tender, pleasantly crumbly interior. They are delicious with the Vanilla-Roasted Peaches with Fresh Cheese. The cookies can be made with pecans in place of the almonds.


1 CUP (4 OUNCES) SLIVERED ALMONDS OR PECANS

16 TABLESPOONS (2 STICKS) UNSALTED BUTTER, AT ROOM TEMPERATURE

1½ CUPS (6 OUNCES) CONFECTIONERS’ SUGAR

1 TEASPOON VANILLA EXTRACT

½ TEASPOON ALMOND EXTRACT

1¾ CUPS (8¾ OUNCES) BREAD FLOUR

½ TEASPOON SEA SALT

SLICED FRESH PEACHES, FOR SERVING



  1 Preheat the oven to 350°F.

  2 Spread the slivered almonds in a single layer on a rimmed baking sheet and toast until pale golden, about 3 minutes. Pour the almonds onto a plate and let them cool to room temperature. They will continue to darken slightly as they cool. Pour the almonds into the bowl of a food processor fitted with the metal blade and pulse until coarsely ground.

  3 In the work bowl of an electric stand mixer fitted with the paddle attachment, add the butter and confectioners’ sugar. Start the mixer on low just to incorporate the sugar into the butter, then increase to high speed and cream until smooth. Beat in the extracts. Add the almonds, flour, and salt and beat until smooth. Scrape the dough onto a large piece of parchment paper.

  4 Place another piece of parchment paper on top. Roll the dough evenly into a rectangle as thin as the nuts will allow. Slide the dough and paper onto a flat cookie sheet (or the bottom side of a rimmed baking sheet) and chill until firm, about 1 hour.

  5 Preheat the oven to 350ºF. Carefully peel off the top piece of parchment and bake until the dough begins to firm up and appears dry on the surface, 5 to 8 minutes.

  6 Use a sharp knife to cut the dough into 2-inch squares or cut shapes using cookie cutters. Do not separate the shapes from one another or the surrounding dough. Return the pan to the oven and bake until lightly golden and firm to the touch, 3 to 5 minutes.

  7 Place the pan on a wire rack and let cool completely before separating the cookies. Serve with sliced fresh peaches. Store in an airtight container for up to 2 days.
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[ MENU ]

SPRING INTO FALL

AS THE WEATHER COOLS, MANY GARDENERS THINK ABOUT finishing up and closing down their gardens until spring. Here at Blackberry, on the other hand, we’re looking forward to our fall garden, when cool-weather crops thrive. Most of the crops that are planted in the spring do very well in the fall, and in fact have some advantages. When we plant our spring garden, we start when the weather is cool, keenly aware that every day brings us closer to the heat of early summer. Cool-weather crops don’t tolerate heat and soon begin to “bolt,” or turn bitter and go to seed. The fall garden, on the other hand, is made up of two components: “ricochet” plants that go dormant once the summer’s heat kicks in but resurge in cool weather, and seeds that are sown from August through October, so that by the time the seedlings appear above the surface, the temperatures are mild and cooling every day. Our “ricochet” crops, which grow well in both spring and fall—peas, spinach, lettuce, radishes, turnips, carrots, kale, collards, and mustard greens—will offer us variety long after the harvests of summer are a distant memory. This beautiful menu has the unusual distinction of being perfectly in season whether served in the fall or spring. Pea shoots, baby carrots, fresh chives, and rabbit are all ingredients that are often considered harbingers of spring. In this case, though, they are a welcome call to a delicious fall table.

STARTER

Shaved Carrots and Pea Shoots with Banyuls Vinaigrette

MAIN COURSE

Ham-Wrapped Rabbit Loin with Carrot Purée

Southern Chive Pasta

DESSERT

Coconut Cream Pie

WINE NOTES

The lightness and saltiness of this rabbit and ham dish ask for a wine that is light, acidic, and somewhat fruit forward such as an elegant Chianti. This region is known for its pork dishes and the wines of the area are well suited to hams and charcuterie. We like Castello dei Rampolla for their Chianti, as well as for their more intense wines such as Sammarco and d’Alceo, when the menu is a bit heavier.
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Shaved Carrots and Pea Shoots

SHAVED CARROTS AND PEA SHOOTS
WITH BANYULS VINAIGRETTE

[ SERVES 6 ]

Pea shoots are harvested from the top two to three inches of English pea vines, including a few tender leaves and the crisp stems. Their delicate pea flavor marries beautifully with thin ribbons of fresh baby carrots and the touch of honey in the vinaigrette.

We love this salad during the two short windows that pea shoots are available in spring and fall, but another altogether delicious experience can be had using frisée. The pale, tender parts of the leaves are best; their mild bitterness is an excellent foil for the sweet elements in the salad.


12 TO 16 BABY CARROTS

6 CUPS PEA SHOOT TIPS (2 TO 3 INCHES IN LENGTH) OR TENDER FRISÉE

1 TABLESPOON BANYULS VINEGAR (SEE RESOURCES)

1 TABLESPOON HONEY

3 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

½ TEASPOON KOSHER SALT



  1 Trim and peel the baby carrots. Using a vegetable peeler, shave the carrots lengthwise into ribbons. You should have about 6 cups.

  2 In a large bowl, toss together the carrot ribbons and pea shoots.

  3 In a small bowl, whisk together the vinegar, honey, and olive oil. Drizzle the dressing over the vegetables and toss well. Season with salt and toss again. Serve at once.
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Ham-Wrapped Rabbit Loin with Carrot Purée

HAM-WRAPPED RABBIT LOIN
WITH CARROT PURÉE

[ SERVES 6 ]

Delicate rabbit loin remains juicy and tender when wrapped in a crispy layer of fine ham or prosciutto. It is well matched in color, texture, and flavor by a bright, subtly sweet carrot purée and the pleasant bite of fresh green pasta.

Rabbit loin is very tender, while the thin belly flap that extends from it can be quite tough, so don’t skip the pounding step below. This carrot purée is a great excuse to use your juicer, since it will help you capture the purest carrot flavor.


FOR THE CARROT PURÉE

1 TABLESPOON GRAPESEED OIL

¼ CUP CHOPPED SWEET ONION

2 MEDIUM CARROTS, SLICED CROSSWISE INTO PAPER-THIN SLICES

1 TEASPOON KOSHER SALT

1 CUP FRESH CARROT JUICE, FROM ABOUT 1 POUND CARROTS, OR USE GOOD-QUALITY STORE-BOUGHT




FOR THE RABBIT

18 PAPER-THIN SLICES OF DRY CURED HAM, SUCH AS BENTON’S SMOKY MOUNTAIN COUNTRY HAM’S PROSCIUTTO

6 RABBIT LOINS WITH BELLY FLAPS ATTACHED (EACH ABOUT 5 OUNCES)

1½ TEASPOONS KOSHER SALT

¾ TEASPOON FRESHLY GROUND BLACK PEPPER

1½ TEASPOONS FINELY CHOPPED FRESH THYME LEAVES

1 TO 3 TABLESPOONS GRAPESEED OIL

3 TABLESPOONS UNSALTED BUTTER

3 3-INCH FRESH THYME SPRIGS

3 CLOVES OF GARLIC, CRUSHED WITH THE SIDE OF A KNIFE

SOUTHERN CHIVE PASTA



  1 To make the carrot purée, heat the oil in a large skillet over high heat. Add the onion and cook, stirring constantly, until softened, about 5 minutes. Stir in the carrots. Add the salt and 1 cup water and let cook until the carrots are very tender and the pan is almost dry. Transfer to a blender.

  2 With the blender running on medium speed, add the carrot juice in a slow, steady stream. Continue blending until the mixture is puréed; you’ll have about 1 cup. Set aside at room temperature or transfer to a covered container and refrigerate for up to 1 day.

  3 To prepare the ham wrapping for the rabbit, place a large sheet of parchment paper on a work surface. Lay 1 slice of ham vertically on the left side of the parchment. Lay a second slice parallel to the first, slightly overlapping the edges. Lay a third slice parallel to the second, again slightly overlapping the edges. This completes the first layer of ham. Lay the next slice horizontally across the bottom of the arranged slices. Arrange another slice just above and parallel to it, slightly overlapping the edges. Arrange the last slice just above and parallel to the previous slice, again slightly overlapping the edges. When all of the slices are in place, you should have a 9- to 10-inch square of ham with no gaps or bare spots in the center. Repeat on two more large pieces of parchment to make a total of three squares. Set aside.

  4 To prepare the rabbit, lay one loin on a cutting board skin side up. Using the textured side of a meat mallet or tenderizer, vigorously pound the thin but tough belly flap, taking care to not pound the delicate loin meat. Pound the entire flap evenly to break up the tissue, but not so hard that it rips. Turn it over and pound the other side. Turn it back over. Repeat with the remaining 5 loins.

  5 Arrange one loin on the work surface so that the thickest portion (the loin) is closest to you and the belly flap extends up from it, lying flat on the work surface. Place a second loin on top of the first, nestling the two loins together and stacking the belly flaps one on top of another.

  6 Season the top belly flap very lightly with salt and pepper and a sprinkling of thyme. Grasp the two loins and roll them up so that the belly flaps enclose them in a tight cylinder. Set aside. Repeat with the remaining rabbit loins to form two more rolls.

  7 Place one of the sheets of parchment with the ham slices on the work surface so that the top, visible layer of ham runs horizontally. Place a loin roll on the lower third of the ham square. Loosen the bottom edge of the ham and roll up the rabbit inside the ham. It’s fine if there is a little loose ham at the ends of the roll. Set aside. Repeat with the remaining rabbit rolls and ham.

  8 Preheat the oven to 300°F. Set a wire rack inside a rimmed baking sheet. In a medium, ovenproof skillet, heat a thin layer of oil over high heat. When it is shimmering hot, place 1 roll seam side down in the pan and let cook undisturbed until the ham is lightly browned and releases easily from the pan, 2 to 3 minutes. Turn the roll with tongs to sear it on all sides just until browned, about 30 seconds per side. Add 1 tablespoon butter, 1 thyme sprig, and 1 garlic clove to the pan. When the butter melts, remove the pan from the heat. Tilt the pan to pool the butter along the bottom. Baste the roll with the hot pan juices to brown the ham. Turn the roll as needed for the butter to cover all sides. Transfer the roll to the wire rack. Sear the remaining rolls one at a time in the same way, wiping out the skillet between each one.

  9 Place the pan in the oven and roast until the meat reaches an internal temperature of 140°F, about 30 minutes. Let the meat rest for 5 to 10 minutes. Meanwhile, scrape the carrot purée into a small saucepan and gently warm it over very low heat; make the pasta.

10 To serve, spread 2 to 3 tablespoons of the carrot purée across one side of each of 6 warm dinner plates. Cut the rabbit rolls into 1-inch-thick slices. Divide the slices among the plates, arranging them on top of the purée, and serve at once with the pasta.

SOUTHERN CHIVE PASTA

[ SERVES 6 ]

The generous amount of chives in our play on spaetzle brings bright, green color and fresh taste to the plate. Lightly browning the pasta adds a hint of caramelized flavor and subtle crunch.

To make this pasta, we have a large rectangular perforated pan that easily sits on top of a pot of boiling water. You may purchase a specially made spaetzle press, but at home we find that a colander with wide holes placed on top of a stockpot works very well. Just make sure that the boiling water is a few inches below the bottom of the colander. Also, a wire skimmer is a great help for this recipe, for both blanching the chives and simmering the pasta.


1 CUP COARSELY CHOPPED FRESH CHIVES

3 LARGE EGGS

1½ CUPS (7½ OUNCES) 00 FLOUR, PLUS MORE IF NEEDED

1 TABLESPOON KOSHER SALT

½ TEASPOON BAKING POWDER

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

3 TABLESPOONS GRAPESEED OIL



  1 Bring a medium saucepan of water to a boil. Salt generously. Have ready a medium bowl of ice water. Place the chives in the boiling water for 30 seconds. Immediately drain and transfer to the ice water. (To easily blanch the chives, place them in a wire skimmer and submerge the skimmer head in the boiling water, then lift it right out and lower it into the ice water bath.)

  2 When the chives are cool, drain well and transfer to a clean towel. Fold the towel over the chives and twist both ends to squeeze the remaining liquid from the chives. Place the chives in a blender. Add the eggs and ¼ cup water and blend on high speed until smooth, 1 to 2 minutes.

  3 In a large bowl, whisk together the flour, salt, and baking powder. Make a well in the center of the flour mixture. Pour the chive and egg mixture into the well and mix with a fork, pulling in the dry ingredients to form a slightly sticky, just barely stiff dough. If the dough is so soft that it is easily poked with a fingertip, add a little more flour.

  4 Fill a large stockpot or other deep pot with water to a depth of at least 6 inches and bring to a boil. Salt generously. Have ready a large bowl of ice water. Working with about one third of the dough at a time, place the dough in a nonreactive metal colander with large (ideally ¼-inch-diameter) holes. Use a rubber spatula or pastry scraper to evenly push the dough through the holes into the boiling water. The pieces of pasta should be about 1 inch long.

  5 Cook until the pasta floats, about 1 minute. Use a wire skimmer to immediately transfer the pasta into the ice water. Repeat with the rest of the dough. When all of the pasta is cooked, drain it well and pat it dry. Transfer to a medium bowl and toss with the olive oil to prevent sticking. Use within 1 hour, or cover and refrigerate for up to 6 hours.

  6 When ready to serve, line a large plate with paper towels. In a large skillet, heat 1 tablespoon of the grapeseed oil over high heat. Add one third of the pasta and cook until heated through and golden brown on the bottom, 3 to 5 minutes. Transfer to the paper towels. Repeat until all of the pasta is warm.
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Coconut Cream Pie

COCONUT CREAM PIE

[ MAKES ONE 9-INCH PIE ]

Coconut has long been popular in Southern desserts. Starting in Colonial times, the deep ports along the South enabled ready access to imported tropical fruits and spices. Because of their hard, durable shell, it was possible to ship whole coconuts inland.

It is very important to make sure the dough and cream are thoroughly chilled, as directed below. The dough is very tender and may collapse if not sufficiently cold before baking, and the cream needs time in the refrigerator to set.


FOR THE CRUST

⅔ CUP (3 OUNCES) MACADAMIA NUTS

⅓ CUP (2½ OUNCES) NATURAL CANE SUGAR

1 CUP PLUS 1 TABLESPOON (5¼ OUNCES) ALL-PURPOSE FLOUR

¾ TEASPOON KOSHER SALT

3 TABLESPOONS UNSALTED BUTTER, AT ROOM TEMPERATURE

1 LARGE EGG, WELL BEATEN




FOR THE FILLING

2 CUPS WHOLE MILK

2 CUPS (6 OUNCES) UNSWEETENED SHREDDED COCONUT

½ CUP CREAM OF COCONUT, SUCH AS COCO LÓPEZ, OR AS NEEDED

½ CUP (3½ OUNCES) NATURAL CANE SUGAR

2 TABLESPOONS CORNSTARCH

1 TABLESPOON ALL-PURPOSE FLOUR

6 LARGE EGG YOLKS




FOR THE MERINGUE TOPPING

1 CUP (3 OUNCES) UNSWEETENED SHREDDED COCONUT

6 EGG WHITES

1 CUP (7 OUNCES) NATURAL CANE SUGAR

1 TEASPOON VANILLA EXTRACT



  1 To prepare the crust, in the bowl of a food processor, pulse the nuts and cane sugar until the mixture is finely ground. Transfer to the bowl of an electric stand mixer fitted with the paddle attachment. Add the flour and salt and stir to combine. Add the butter and beat until the largest pieces are the size of small peas. Pour in the egg and beat just until the dough comes together in large clumps. Pour onto a large piece of plastic wrap and gather the clumps into a ball of dough. Flatten the ball into a disk, wrap tightly in the plastic wrap, and refrigerate until very cold, at least 1 hour and up to 1 day ahead. (When well wrapped, the dough can be frozen for up to 1 month.)

  2 Meanwhile, prepare the filling. Pour the milk into a medium saucepan and bring to a boil. Remove from the heat and stir in the coconut. Set aside to steep for 30 minutes. Strain the milk into a 2-cup measuring cup, pressing on the solids to extract the liquid. Discard the solids. Add enough cream of coconut to total 2 cups of liquid. Pour into the saucepan and bring to a simmer over low heat.

  3 In a medium heat-proof bowl, whisk together the cane sugar, cornstarch, and flour. Add the egg yolks and whisk until the mixture is thick and pale. Whisking constantly, slowly pour about ½ cup of the hot milk into the yolk mixture. Slowly add the remaining milk, whisking constantly until completely combined.

  4 Pour the mixture back into the saucepan and cook over medium heat, whisking constantly, until the mixture is thick enough for the streaks from the whisk to show, 2 to 3 minutes.

  5 Pour the cream immediately into a clean heat-proof glass or metal bowl. Press a piece of parchment paper directly onto the surface and pat to eliminate air pockets. Refrigerate until completely chilled (this can take up to one day).

  6 Lightly butter a 9-inch glass or ceramic pie plate. Pat the crust dough in the bottom and up the sides of the plate. Flute the edges of the dough. Refrigerate until very cold and firm, at least 1 hour.

  7 Preheat the oven to 325°F.

  8 Line the pie shell with a piece of parchment paper large enough to cover the edges and fill with pie weights or dried beans. Bake until the edge of the crust just begins to color, about 15 minutes. Carefully remove the parchment and beans and return the crust to the oven until the edges are browned and the inside of the crust is lightly browned and dry to the touch, 15 to 20 minutes. Place the plate on a wire rack until the crust cools to room temperature.

  9 Scrape the filling into the crust and smooth the top. Cover with plastic wrap and refrigerate until very cold.

10 To prepare the meringue topping, preheat the oven to 350°F. Spread the flaked coconut on a rimmed baking sheet and toast in the oven, stirring frequently, until lightly toasted and fragrant, 6 to 8 minutes. Transfer to a plate to cool completely.

11 Bring a medium saucepan filled with 2 inches of water to a simmer. In the bowl of a standing electric mixer, whisk together the egg whites, cane sugar, and vanilla. Set the bowl over the simmering water (the bottom of the bowl must not touch the water). Whisk vigorously until the sugar dissolves and the egg whites are hot to the touch. Transfer the bowl to the mixer fitted with the whisk attachment and beat at medium-high speed until the whites are stiff and glossy, about 3 minutes. Fold in the coconut.

12 Scrape the meringue onto the pie and gently spread it over the filling all the way to the edge of the crust. Make pretty swirls and peaks with the back of a spoon. Just before serving, preheat the broiler to high and position a rack 8 inches from the heat. Broil just until the meringue begins to brown, 1 to 2 minutes, rotating the pan for even browning. Alternatively, brown the meringue with a propane torch. Serve at once.

[ MENU ]

HESSE CREEK DINNER

BEAUTIFUL HESSE CREEK RUNS THROUGH THE SMOKY MOUNTAINS and down the middle of Blackberry Farm teeming with life, just as it did centuries ago. Chef Joseph Lenn, more than anyone, returns to its banks to seek solitude and inspiration from its bubbling waters, peaceful banks, and the native brook trout. A type of char, these trout are beautiful and delicious, and they’re especially unique when we dust them with sumac. The practice of pairing trout and sumac in this area dates back to the Native Americans.

Many hear the word sumac and shudder at the thought of consuming in any manner what they believe to be a poisonous berry. But foragers know well that the (perfectly safe-to-eat) native staghorn sumac could never be confused with the poisonous variety. While the latter has white berries, the staghorn presents clusters of red berries growing upright in such a way that from afar the tree appears to be merrily adorned with red candles. A traditional wild foraged ingredient in mountain cooking, sumac was prized for its lemony flavor. We use it much as our forebears did—fresh in thirst- quenching drinks and dried in cooking.

STARTER

Marinated Eggplant Salad

MAIN COURSE

Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad

DESSERT

Trefoil Cheese Plate with Hazelnut Crackers and Brûléed Figs

WINE NOTES

With the citrus notes of the sumac and orange and the minerality of the trout, we like to showcase Viognier here. Failla Winery makes a wonderfully mineral-driven version from John Alban’s Edna Valley vineyard. The Viognier grape, which hails from the tiny region of Condrieu in France, is still unfamiliar to many and often fun to introduce simply for that reason.
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Marinated Eggplant Salad

MARINATED EGGPLANT SALAD

[ SERVES 4 TO 6 ]

Here is one of the ways we love to show off the subtle sweetness and complete absence of bitterness of tiny, lovely Fairy Tale eggplant. If you cannot find Fairy Tale eggplants, another very small and tender variety will work as long as no single eggplant weighs more than 8 ounces and the skin is tender enough to be edible. Blanching the eggplants in hot oil preserves much of their lovely color, but baking can be easier for the home cook and the eggplant is still quite delicious.


2 POUNDS FAIRY TALE EGGPLANT OR OTHER VERY SMALL, TENDER, THIN-SKINNED EGGPLANT, STEMS TRIMMED

½ CUP EXTRA-VIRGIN OLIVE OIL

1½ TEASPOONS KOSHER SALT, PLUS MORE FOR SPRINKLING

OLIVE OIL, FOR BAKING, OR CANOLA OIL OR OTHER HIGH-TEMPERATURE-TOLERANT OIL, FOR DEEP-FRYING

1 SMALL RED ONION, HALVED LENGTHWISE AND CUT INTO THIN STRIPS (ABOUT ½ CUP)

3 TABLESPOONS WHITE BALSAMIC VINEGAR

2 TEASPOONS HONEY

½ TEASPOON FRESHLY GROUND BLACK PEPPER, PLUS MORE TO TASTE

1 CUP LOOSELY PACKED FRESH BASIL LEAVES, COARSELY CHOPPED

SMALL WEDGE OF SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE, FOR SHAVING

2 TABLESPOONS BASIL BLOSSOMS, FOR GARNISH (OPTIONAL)



  1 Preheat the oven to 350°F.

  2 With a mandoline or a very sharp chef’s or serrated knife, slice one quarter (8 ounces) of the eggplants lengthwise into very thin slices and place them in a large bowl. Add ¼ cup of the olive oil and gently toss to coat. On one or two rimmed baking sheets, arrange the slices in a single layer so that the pieces do not touch. Bake until the chips are golden brown and crisp, 25 to 35 minutes. Sprinkle the hot chips lightly with salt. Use a thin spatula to transfer them to a wire rack and set aside to cool to room temperature.

  3 The remaining eggplants can be left whole if they are no more than 3 inches long and about 1½ inches in diameter at the base. Trim away their stems and then cut a shallow X through the skin and slightly into the flesh on the blossom ends. Cut larger eggplants into 1½-inch chunks.

  4 If baking the eggplants, preheat the oven to 400°F.

  5 Toss the eggplants with enough olive oil to thoroughly coat and lay out in a single layer on one or two rimmed baking sheets. Bake until golden brown, about 15 minutes; sprinkle the eggplants lightly with salt halfway through baking. Transfer to a large bowl.

  6 If frying the eggplant, fill a deep fryer or large, deep saucepan or Dutch oven with vegetable oil to a depth of 3 inches and heat to 350°F.

  7 Working in batches, add only as many eggplants as can float freely in the oil, and fry until they are slightly softened but their color remains bright, about 1 minute. Use a skimmer or a large spoon to keep the eggplants submerged. Be careful; the whole eggplants might sizzle and pop. Use a skimmer or slotted spoon to transfer the eggplants to a large heat-proof bowl and toss with a pinch of salt. Continue to fry in batches, letting the oil return to 350°F between batches.

  8 When all the eggplants are cooked, add the onion to the bowl, toss well, and set aside to cool to room temperature.

  9 In a medium bowl, whisk together the remaining ¼ cup olive oil and the vinegar, honey, pepper, and 1½ teaspoons salt. Whisk in the basil. Pour over the eggplant mixture, and toss to coat. Taste and add more salt and pepper, if needed. Use a slotted spoon to transfer the eggplant to a serving platter.

10 Use a vegetable peeler to shave a few long strips of cheese over the top. Garnish with the eggplant chips and the basil blossoms, if using. Serve at room temperature.


THE SECRET GARDEN
…

An overlooked thrill in the garden is the flowering of herb plants as they mature and before they turn to seed. Pruning the flowers enhances the essence of the entire plant. If the plant expends all its energy on its flowers, the leaves aren’t as tasty. But there’s a delicious secret hidden in those flowers, one that is lost each time the diligent gardener trims them away. When your basil, arugula, oregano, or mint gets a little long in the tooth (or stem), pluck a flower blossom off and taste the pure, concentrated essence of the herb. It’s always a welcome surprise, both in the garden and on the dinner plate.
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Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad

SUMAC-DUSTED BROOK TROUT
WITH CAROLINA GOLD RICE GRITS WITH GARDEN PEPPER MEDLEY AND WATERCRESS, ORANGE, AND RADISH SALAD

[ SERVES 4 TO 6 ]

Using a vibrant mix of garden peppers here puts me in mind of the exuberance of color that marks both the last burst of summer life from the garden and the height of autumn that is on its way. Fall radishes are what farmers refer to as a “ricochet” spring crop, meaning that after the first crop early in the growing season, they won’t grow happily again until the chilly fall weather returns. So while their true season is spring, radishes ricochet in the fall as well. Chef Joseph Lenn, a passionate fly fisherman, likes to include radishes in dishes with trout and watercress because they remind him of little bobbers.

Rice grits are broken grains that cannot be sold whole, but we appreciate their nubby texture in dishes like this one. The Carolina Gold rice and rice grits we use at Blackberry Farm come from Anson Mills (Resources), curators and purveyors of heirloom grains who are keeping alive the Southern tradition of milling in South Carolina.


¾ CUP CAROLINA GOLD RICE GRITS OR RICE

1 TEASPOON KOSHER SALT, PLUS MORE FOR THE FISH

1 ORANGE

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

½ LARGE WHITE ONION, CUT INTO THIN STRIPS (ABOUT 1½ CUPS)

½ POUND SWEET PEPPERS (AS MANY DIFFERENT COLORS AS POSSIBLE), CORED AND CUT INTO THIN STRIPS (ABOUT 1½ CUPS)

4 TO 6 BROOK TROUT FILLETS WITH SKIN (EACH ABOUT 4 OUNCES)

4 TO 6 TEASPOONS GROUND SUMAC

½ TEASPOON FRESHLY GROUND BLACK PEPPER

1 TABLESPOON GRAPESEED OIL, PLUS MORE AS NEEDED

4 OUNCES SMALL RADISHES, TRIMMED AND VERY THINLY SLICED

3 CUPS LOOSELY PACKED WATERCRESS



  1 If using rice grits, in a medium saucepan place the rice grits, 1½ cups water, and ½ teaspoon of the salt. Bring to a boil over high heat. Remove the pan from the heat, cover, and let sit for 15 minutes. Fluff with a fork and set aside, covered, until needed. (If using rice, bring the water to a boil. Salt generously. Add the rice and stir once. Cover and simmer for 20 minutes. Let stand, uncovered, for 5 minutes. Fluff and set aside as for the grits.)

  2 Grate the zest from the orange and set aside.

  3 Use a sharp, thin-bladed knife to cut just enough of the top and bottom off the orange to expose its flesh. Set the orange cut side down on a cutting board and slice off the peel and pith, following the curve of the fruit with the knife. Holding the peeled fruit over a medium bowl, cut the segments away from the thin membranes holding them together and let the segments drop into the bowl. Squeeze any remaining juice from the membranes. Set aside (discard the membranes).

  4 To finish the rice grits, in a large skillet, heat the olive oil over medium-high heat. Add the onion and cook, stirring, until translucent and not at all browned, about 3 minutes. Add the sweet peppers and cook, stirring, until the vegetables are tender, about 5 minutes. Stir in ¼ teaspoon of the salt.

  5 Fold in the reserved rice grits and orange zest. Cook, stirring very gently, for 2 minutes, until warmed. Keep warm over low heat, stirring occasionally. Do not let the rice get gummy.

  6 Meanwhile, prepare the fish. Sprinkle the flesh side of each fillet with 1 teaspoon sumac, followed by a little salt and pepper. In a large skillet, heat 1 tablespoon grapeseed oil over high heat until shimmering. Working in batches to avoid crowding the fish in the pan, add the fillets skin side down and let cook undisturbed until the skin is seared and crisp, 2 to 3 minutes. When ready to turn, the fish will release easily with no sticking. Turn the fillets and cook for 30 seconds more. Transfer the cooked fillets to a rimmed baking sheet and place in an unheated oven to keep warm. Cook the remaining fillets, adding a little more grapeseed oil to the pan as needed.

  7 While the fish is cooking, finish the salad. Add the radishes and watercress to the reserved orange segments and toss to coat. Season with the remaining ¼ teaspoon salt.

  8 Spoon the warm rice grits medley onto one side of each of the warm dinner plates. Arrange the watercress salad on the other side of the plate. Place the hot trout fillets over the rice grits and serve at once.

TREFOIL CHEESE PLATE
WITH HAZELNUT CRACKERS AND BRÛLÉED FIGS

[ SERVES 6; MAKES ABOUT 18 (2½-INCH) CRACKERS ]

I think my English roots show through when it comes to desserts. I just don’t love sweets the way so many of my Southern brethren do. In fact my dessert of choice is very often a cheese plate. But lovers of sweet endings need not fear, for nothing suits savory cheese better than a bit of sweetness. By this time of year, our spring-made Trefoil has aged into a runnier, more assertive cheese, making it a perfect foil to warm, caramelized figs. The sweet-and-creamy combination is rounded out by earthy hazelnut shortbread crackers.


FOR THE HAZELNUT CRACKERS

¼ CUP (1 OUNCE) SKINNED HAZELNUTS, TOASTED

1 TABLESPOON NATURAL CANE SUGAR

1 CUP (5 OUNCES) ALL-PURPOSE FLOUR, PLUS MORE FOR ROLLING THE DOUGH

½ TEASPOON KOSHER SALT

1 TABLESPOON EXTRA-VIRGIN OLIVE OIL

5 TABLESPOONS UNSALTED BUTTER, CUT INTO SMALL CUBES AND CHILLED

3 TO 4 TABLESPOONS ICE WATER

½ WHEEL (ABOUT 7 OUNCES) BLACKBERRY FARM TREFOIL, REBLOCHON, OR BLUE CHEESE, AT ROOM TEMPERATURE, FOR SERVING

¼ CUP (1¾ OUNCES) DEMERARA OR TURBINADO SUGAR, FOR SERVING

12 FRESH FIGS, FOR SERVING



  1 To make the crackers, place the hazelnuts and cane sugar in the bowl of a food processor fitted with the metal blade and pulse until the nuts are coarsely ground. Add the flour and salt and pulse to combine. Drizzle the oil and scatter the butter over the flour mixture and pulse until the mixture resembles coarse sand. Drizzle 3 tablespoons of the ice water over the flour mixture and pulse only until the mixture forms large clumps of dough. If the dough doesn’t pick up all of the dry ingredients, add more ice water 1 teaspoon at a time.

  2 Pour the clumps onto a large piece of plastic wrap and gently gather them into a disk. Wrap tightly in the plastic wrap and refrigerate for at least 1 hour and up to 1 day ahead. (When well wrapped, the dough can be frozen for up to 1 month.)

  3 Preheat the oven to 350°F. Line 2 rimmed baking sheets with parchment paper.

  4 On a lightly floured surface, roll the dough to a scant ⅛ inch thickness. If the dough cracks when rolled, let it rest at room temperature for about 5 minutes. Cut out rounds with a 2½-inch cookie cutter. Gently transfer the rounds to the prepared baking sheets. Prick each round in several places with a fork. Stack the scraps on top of one another and roll them out and cut out the rounds. Do not roll the scraps more than once.

  5 Bake for 6 minutes, then swap the baking sheets and rotate them 180 degrees. Continue baking until the crackers are pale golden and dry to the touch, about 6 minutes more.

  6 Place the pan on a wire rack and let the crackers cool on the pan to room temperature. The crackers are best served the day they are made.

  7 To serve, cut the cheese into 6 wedges and divide it among 6 serving plates. Arrange 3 crackers along the side.

  8 Preheat the broiler.

  9 Pour the sugar into a saucer. Cut the figs in half lengthwise. Dip the cut side of the figs in the sugar to lightly coat, shaking off any excess. Arrange the figs sugar side up in a single layer on a rimmed baking sheet. Broil until the sugar bubbles, about 2 minutes. Divide the figs among the cheese plates and serve at once.
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[ HOG-KILLIN’ TIME ]


For mountain families living on small parcels of land in often-inhospitable conditions, hogs were the most feasible mammal to raise. They were more compact and easier to feed than cows, which needed lots of land to graze. As soon as the summer’s heat broke and the mountain air turned cool, hogs ate with increased enthusiasm, growing a little fatter every day. Farmers would wait for the coolness to settle into a long stretch. This was the sign that it was safe to slaughter, for the weather wouldn’t betray them and rot their freshly harvested meat before it could be cured.



…

[image: currants in a pan and black walnuts]

Slaughter, or “hog-killin’ ” time, usually a period of about three weeks around Thanksgiving, was one of the most important rituals of the year. Even townspeople planned their larders around it, for it meant the promise of cured meat for the long winter and a welcome supply of precious fat. It was a cause for another celebration as well: The slaughter provided a rare chance to enjoy fresh pork. Almost all of the meat had to be cured and doled out in miniscule portions throughout the year, but for this one brief window—often for just a single day—they could savor a reasonable portion of the fresh meat. Nowadays, of course, we can enjoy fresh pork whenever we want it, but these menus let us imagine what it must have been like when it was a treat, rather than just another meal.


WHAT WE’RE DOING NOW

In the garden we are planting onions and the garlic cloves that will yield next spring’s pungent green garlic and curlicue garlic scapes and the summer’s mature garlic. The cool, dry weather at this time of year also allows time to pick the last of the Pencil Cob corn to store in the corn crib until it is ground into toothsome meal for the kitchen. We’re gathering baskets of the last dried-on-the-vine butter beans and field peas. Many will be used by our chefs, but the farmers always tuck away a good supply of the most true-to-type seeds for next year’s planting. As every old-time farmer with a wise eye on survival would advise, “never eat up your seed corn!” And whenever we can find a moment or two to steal away from the garden, we set out with baskets and keen eyes to forage for native hickories and black walnuts.

In mid to late fall in the Preservation Kitchen we continue to simmer great pots of apple butter and spicy pear chutney every week. Now that North Carolina peanuts are in season, we add peanut butter to our roster of delicious fall items, coarsely grinding the peanuts with flaky Maldon sea salt. Blackberry Farm’s peanut butter is another of our signature products. It is truly unique, with flavor and texture that is pure peanut goodness, heavenly in our Peanut Butter Cookies or Peanut Butter Pie, or just scooped up with a spoon!

Elsewhere on the farm, while the Creamery is winding down and the farmers are moving toward quieter days, in the Butcher Shop hog-killin’ time marks the beginning of the busy season. While we continue to cure many items inside, the cooler temperatures make it the best time to move outside and smoke all the meats that are mature enough for processing now. From this time until February we’ll smoke-cure just about everything, including beef and pork ribs, stuffed pork sausages, lamb and pork belly bacon, and beef and venison pastrami and jerky.


A MOST EXCELLENT FOOD
…

Native hickory nuts and black walnuts were an essential part of the diets of the Cherokee people and early European settlers. Cherokee women would spend September (Nut Month) to December (Snow Month) collecting fallen hickory nuts that would be pounded in mortars, separated from their hulls, ground fine, and mixed with water to create sweet hickory “milk,” which was used in many Cherokee dishes. Hickory nut soup, or kenuche, was a common indigenous dish made from hominy corn and crushed hickory nutmeats. Wild hickory nuts are extremely hard and are difficult to crack, even with the strongest nutcrackers. Most hickory nuts sold in stores are from cultivars designed to have softer shells.

Black walnuts gathered from the ground, hulled, and cured were another staple in our foothills. They are a true and rare treat, so much a part of our region and yet unfamiliar to most outside this area. The extremely hard-to-crack hulls and shells reveal aromatic and oily meat inside, much richer in flavor than hickory nuts. The Cherokee mixed the meat of the black walnut with corn grits in a dish that Colonial botanist John Bartram called “a most excellent kind of food.”
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[ MENU ]

HOG AND NATIVE NUT DINNER

AS THE LEAVES BEGIN TO FALL IN THE SMOKY MOUNTAIN FOREST, the bare trees reveal a bounty of sustenance. Native shagbark hickories conceal a bevy of edible nuts under a cloak of canary-colored foliage, while the one-of-a-kind black walnut proudly displays its olive hues long after the unique pinnate leaves have fallen to the ground. The thick shells of both nuts make them good keepers through the winter and provided vital nutrients for our ancestors at a time when other food was scarce (sidebar).

We forage for hickories and black walnuts every fall and they are used in a variety of savory and sweet ways in our kitchens, as they are in this menu. If you cannot easily forage black walnuts and hickories yourself, check out localharvest.org (Resources) for a source near you. Both nuts are used here in a dinner perfect for a cool autumn Sunday of long, slow cooking and leisurely eating, when a fire outside for cooking doesn’t preclude also having one inside to warm your toes.

STARTER

Salad of Young Fall Greens with Apples, Hickory Nuts, Singing Brook Cheese, and Persimmon Dressing

MAIN COURSE

Red-Eye Brined Smoked Pork Loin
Baked Peanut “Beans”
Roasted Broccoli and Pickled Shallot Salad with Candied Pecans

DESSERT

Seckel Pears with Black Walnuts Baked in Pastry with Sheep’s-Milk Caramel

WINE NOTES

We love pairing wines from southern France with this menu, particularly from the Languedoc region. The lightness and herbaceous notes typically found in these wines can be a fine pairing with pork. One of our favorite producers is Domaine de la Grange des Pères, whose red wines could be mistaken for Châteauneuf-du-Pape reds if not for a slightly more international flair that comes from the blend of grapes the vintner uses. Good value is an added bonus of wines from this area.
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Salad of Young Fall Greens with Apples, Hickory Nuts, Singing Brook Cheese, and Persimmon Dressing

SALAD OF YOUNG FALL GREENS
 WITH APPLES, HICKORY NUTS, SINGING BROOK CHEESE, AND PERSIMMON DRESSING

[ SERVES 6 TO 8 ]

Of the mysterious little fruits that grow as abundantly here in East Tennessee as they must have in pre-Colonial Virginia, Captain John Smith reportedly wrote, “If it not be ripe it will draw a man’s mouth awire with much torment. But when it is ripe, it is as delicious as an apricot.” In fact, when the persimmons that grow here are fully dead ripe, completely squishy to the touch, and at a state at which nearly any other fruit would be rotten, their pulp can only be described as liquid silk and their taste as like rare, nature-made jam. There is only about a scant tablespoon of pulp in the typical wild persimmon. Go to localharvest.org (Resources) to find out where to get frozen wild persimmon pulp near you, or come visit us in November and we will send you home with as many as you would like!


3 TO 4 FULLY RIPE WILD PERSIMMONS (OR 3 TABLESPOONS STORE-BOUGHT PERSIMMON PULP)

4 TABLESPOONS SEMILLON VERJUS, OR OTHER MILD WHITE WINE VINEGAR

2 TABLESPOONS FINELY CHOPPED SHALLOT

6 CUPS LOOSELY PACKED VERY SMALL WINTER GREENS, SUCH AS MUSTARD AND COLLARDS, OR STURDY SALAD GREENS, SUCH AS MIZUNA AND FRISÉE

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

½ TEASPOON KOSHER SALT

1 LARGE ARKANSAS BLACK OR WINESAP APPLE, OR ASIAN PEAR, PEELED, CORED, AND CUT INTO VERY THIN WEDGES OR SMALL CUBES

6 TABLESPOONS SHELLED HICKORY NUTS OR WALNUTS

SMALL WEDGE OF SINGING BROOK, OSSAU-IRATY, OR PECORINO TOSCANO CHEESE, FOR SHAVING



  1 To extract the persimmon pulp for the dressing, rub the fruit over the bottom of a medium-mesh sieve set over a bowl and allow the pulp to drop into the bowl. You should have about 3 tablespoons pulp.

  2 In a small bowl, whisk together the pulp, verjus, and shallot. Set aside until needed. The dressing will thicken as it sits.

  3 Place the greens in a large bowl, drizzle them with the oil, and toss to coat. Sprinkle with the salt and toss well. Divide the greens among serving plates. Top with the apple and nuts.

  4 Spoon the persimmon dressing over the salads. Use a vegetable peeler to shave a few paper-thin curls of cheese over the top and serve at once.

RED-EYE BRINED SMOKED PORK LOIN

[ SERVES 6 ]

A coffee-based brine inspired by red-eye gravy, along with slow and steady smoking, transform ordinary pork loin into a delicacy with a pale pink hue and a sweet and smoky flavor that is as heavenly cold as it is warm. Thinly slice leftovers and serve on a sandwich with Smoky Thousand Island Dressing.

Start this recipe a day before you want to serve it; the meat needs time to bask in the brine. There are two important secrets to success here. First, begin with a smaller fire—using fewer coals—than if you were preparing a grill for direct heat. You need to wait for the fire to die down quite a bit and if the initial fire is too big, you’ll be waiting all day. The second trick is to use dry chips; wet chips will put out the fire too quickly and the smoke will dissipate.


3 CUPS BREWED COFFEE

1½ CUPS BALSAMIC VINEGAR

2 TABLESPOONS SOY SAUCE

¼ CUP WORCESTERSHIRE SAUCE

1 CUP (7.7 OUNCES) KOSHER SALT

1½ TABLESPOONS SMOKED PAPRIKA

½ CUP (3½ OUNCES) LIGHTLY PACKED LIGHT BROWN SUGAR

½ CUP SORGHUM (RESOURCES), CANE SYRUP, OR HONEY

1 LARGE JALAPEÑO PEPPER, SLICED

2 TEASPOONS CUMIN SEEDS

2 TEASPOONS CHILI POWDER

4 CUPS ICE WATER

1 3½-POUND BONELESS PORK LOIN WITH A ¼-INCH CAP OF FAT



  1 In a large saucepan, bring the coffee, vinegar, soy sauce, Worcestershire sauce, salt, smoked paprika, brown sugar, sorghum, jalapeño, cumin, and chili powder to a boil over medium-high heat, stirring to dissolve the salt and brown sugar. Add the ice water and stir to melt the ice. The brine must be at room temperature or colder before adding the meat; place the brine in the refrigerator to cool more quickly if desired.

  2 Place the meat in a container large enough to hold both it and the brine. Pour the brine over the meat. The meat should be submerged, so weigh it down with a small plate if necessary. If it is not completely submerged, lay plastic wrap directly against the surface of the meat and rotate the meat once or twice during brining. Cover and refrigerate 8 to 10 hours or overnight. Remove the meat and discard the brine. Let the meat return to room temperature. This can take a couple of hours, depending on the temperature of the room, so plan accordingly.

  3 Following manufacturer’s instructions and using natural wood lump charcoal, start a small fire in a charcoal grill with a lid. When the coals are covered with gray ash, rake the coals to one side of the grill, creating a cooler zone on the other side to use for indirect cooking. Let the grill cool to 250°F. Scatter 4 cups of dry hickory chips over the coals. Place the cover on the grill until the chips begin to smoke. Adjust the vents on the bottom of the grill and in the lid so that there is sufficient airflow to keep the chips smoldering, but not so much that the chips ignite or flare.

  4 Place the meat fat side down on the grate on the cooler side of the grill, not directly over the chips. Cover the grill. Smoke the meat until it reaches an internal temperature of 135°F, about 1½ hours. The grill temperature must stay between 225°F and 250°F while the meat smokes, so regulate the temperature by opening the vents wider to increase temperature and closing them slightly to reduce temperature. Add more dry chips every 30 to 45 minutes, or as often as necessary to maintain the smoke.

  5 Let the meat rest for at least 30 minutes before slicing. Serve slightly warm or at room temperature.
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BAKED PEANUT “BEANS”

[ SERVES 6 ]

This signature recipe from Chef Joseph Lenn is a good reminder that peanuts are actually legumes, a fact that is easy to forget since the role they play in our diets typically is more like that of nuts. The slow, low cooking renders a sweet and rich side dish with a subtle and surprising peanut finish that is fabulous with the barbecued chicken.


1 HAM HOCK

4 CUPS (1½ POUNDS) BLANCHED UNSALTED PEANUTS

1 TABLESPOON VEGETABLE OIL

1 MEDIUM WHITE ONION, DICED

4 CLOVES OF GARLIC, VERY FINELY CHOPPED

1 TABLESPOON MUSTARD SEEDS

2 TEASPOONS DRY MUSTARD

2 TEASPOONS GROUND GINGER

1 TEASPOON FRESHLY GROUND BLACK PEPPER

1½ CUPS HONEY

4 TEASPOONS MALT VINEGAR



  1 Place the ham hock in large saucepan. Cover with cold water and bring to a boil. Reduce the heat and simmer over low heat until the meat is tender, the stock is flavorful, and the meat is falling off the bones, 1½ to 2 hours. Drain the hock, reserving 6 cups of the cooking liquid. Pull the meat from the bones. Discard the bones and cut the meat into bite-size pieces. Place the meat in a large bowl and add the peanuts.

  2 Preheat the oven to 350°F.

  3 In a large skillet, heat the oil over medium-low heat. Add the onion and cook, stirring occasionally, until softened and lightly browned, about 10 minutes. Add the garlic and cook for 2 minutes, then stir in the mustard seeds, dry mustards, ginger, and pepper and cook for 5 minutes to allow the flavors to bloom. Scrape the mixture into the bowl with the meat and peanuts. Stir in the honey and the reserved cooking liquid from the meat.

  4 Transfer to a 9 × 13-inch baking dish or other large casserole, cover tightly, and bake, stirring occasionally, for 3 hours. Uncover and return to the oven. Bake until the sauce reduces and thickens and the peanuts are tender, about 1 hour, stirring occasionally. Remove from the oven, stir in the vinegar, and let sit for at least 15 minutes before serving warm or at room temperature. The sauce will continue to thicken as it sits. If not serving immediately, cool, cover, and refrigerate for up to 1 day. Reheat gently for serving.

ROASTED BROCCOLI
 AND PICKLED SHALLOT SALAD WITH CANDIED PECANS

[ SERVES 6 ]

Although pecans are useful in savory dishes, most iconic Southern recipes made with pecans involve extreme sweetness, as in pecan pie, pralines, sweet potato soufflé, and sugar-and-spice pecans. This delicious salad makes excellent use of their affinity for both sweet and savory.


3 TABLESPOONS SHERRY VINEGAR

½ CUP EXTRA-VIRGIN OLIVE OIL

1 TABLESPOON NATURAL CANE SUGAR

¼ TEASPOON KOSHER SALT, PLUS MORE FOR COOKING THE BROCCOLI

⅛ TEASPOON FRESHLY GROUND BLACK PEPPER

3 OUNCES SHALLOTS, PEELED

6 CUPS BITE-SIZE BROCCOLI FLORETS

½ CUP CANDIED PECANS



  1 In a small bowl, whisk together the vinegar, oil, cane sugar, salt, and pepper. With a mandoline or a very sharp knife, shave the shallots into paper-thin rings. Add them to the vinegar mixture, toss to coat, cover, and refrigerate for at least 2 hours and up to overnight.

  2 Preheat the oven to 500°F.

  3 In a large saucepan, bring 2 quarts of water to a boil. Have ready a large bowl of ice water. Add 2 tablespoons of salt to the boiling water and then add the broccoli. Cook the broccoli until crisp-tender, about 4 minutes. Drain the broccoli and transfer it to the ice water until cool. Drain well and pat dry.

  4 Spread the broccoli on a rimmed baking sheet and roast for 5 minutes, until the tips of the florets are lightly charred in spots. Transfer to a large bowl. Add the pickled shallots with their liquid and toss to coat. Let the broccoli cool to room temperature, stirring occasionally. Just before serving, add the pecans.
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CANDIED PECANS

[ MAKES 2 CUPS ]

The English “pecan” comes from the Algonquin Indian word paccan or pakan, meaning a nut so hard it had to be cracked with a stone. Pecan trees are sturdy, long-lived, and productive. They can grow in natural groves and in cultivated orchards. Like other native nuts, pecans’ hard, woody shells made them good keepers.

The recipe here yields more of these heavenly little morsels than is required for the salad. They store beautifully and can be used to add sweet pecan crunch to any side dish or salad (if they stay around that long; I bet you can’t stop eating them out of hand any more than we can!).

Just remember a couple of things: First, adding the nuts to the oil may cause it to bubble up quite a bit, so it is important that the pan be deep enough to accommodate this. Additionally it is important that the nuts not stick together in the hot oil. If you’re using a wide, deep Dutch oven, you can fill it just 2 inches deep with oil. Anything narrower and you’ll want to go for the full 3 inches.

This method works well with peanuts and other nuts such as walnuts.


2 CUPS (7½ OUNCES) RAW PECAN HALVES

2 TABLESPOONS KOSHER SALT

1 CUP (4 OUNCES) CONFECTIONERS’ SUGAR

CANOLA OIL OR OTHER HIGH-TEMPERATURE-TOLERANT OIL, FOR DEEP-FRYING



  1 Place the pecans in a large saucepan. Cover with water to a depth of 2 inches. Add the salt and bring to a boil over high heat. Boil for 4 minutes, or until the pecans are barely tender. Drain well and transfer into a medium bowl. Add the confectioners’ sugar, toss to coat, and let sit for 20 minutes.

  2 Meanwhile, fill a deep fryer or large, deep Dutch oven or saucepan with oil to a depth of 3 inches. Heat the oil over medium heat to 300°F. Have ready a rimmed baking sheet lined with foil. Working in 1-cup batches, place the nuts in a fryer basket or wire mesh skimmer and lower them into the oil. Fry the nuts until light chestnut brown, about 5 minutes. Lift the nuts from the oil, drain, and transfer to the prepared baking sheet, spreading them out so they do not stick together. Cool to room temperature. The nuts will become firm and glazed as they cool. Use at once, or store in an airtight container at room temperature for up to 1 week.
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Seckel Pears with Black Walnuts Baked in Pastry with Sheep’s-Milk Caramel

SECKEL PEARS
WITH BLACK WALNUTS BAKED IN PASTRY WITH SHEEP’S-MILK CARAMEL

[ SERVES 6 ]

The best place to procure sheep’s milk is probably your farmer’s market. The extra work it takes to get the milk is more than worth it, for sheep’s milk adds incomparable and welcome tang to a sauce that can otherwise be very sweet. You can use goat’s milk, often available at high-end grocery stores, for a different but still discernible tang. Or use whole cow’s milk for a more straight­forward caramel; it won’t have the tang, but it will still be exquisitely rich.


FOR THE PASTRY

2 CUPS (10 OUNCES) ALL-PURPOSE FLOUR, PLUS MORE FOR ROLLING THE DOUGH

1 TEASPOON KOSHER SALT

2 TABLESPOONS HONEY

⅔ CUP (5½ TABLESPOONS) UNSALTED BUTTER, CUT INTO SMALL CUBES AND CHILLED, PLUS MORE SOFTENED BUTTER FOR THE MUFFIN TIN

4 TO 6 TABLESPOONS ICE WATER

FOR THE CARAMEL

2 CUPS (14 OUNCES) NATURAL CANE SUGAR

1 CUP HEAVY CREAM, AT ROOM TEMPERATURE

1 CUP WHOLE SHEEP’S, GOAT’S, OR COW’S MILK, AT ROOM TEMPERATURE

1 TEASPOON VANILLA EXTRACT

FOR THE PEARS

6 FIRM BUT RIPE SECKEL PEARS, OR OTHER SMALL PEARS, SUCH AS FORELLE

2 CUPS (14 OUNCES) NATURAL CANE SUGAR

¼ VANILLA BEAN, SPLIT LENGTHWISE IN HALF

1 LEMON

½ CUP (2¼ OUNCES) SHELLED BLACK WALNUTS

1 TABLESPOON UNSALTED BUTTER

1 CINNAMON STICK

¼ CUP (1½ OUNCES) LIGHTLY PACKED LIGHT BROWN SUGAR

1½ TEASPOONS ALL-PURPOSE FLOUR

⅛ TEASPOON KOSHER SALT



  1 To prepare the pastry, in the work bowl of an electric stand mixer or other large mixing bowl, whisk together the flour and salt. Add the honey and chilled butter and beat with the paddle attachment until the mixture is the texture of coarse cornmeal. Sprinkle 4 tablespoons of the ice water over the flour mixture and mix only until the dough comes together. If the mixture is too dry, sprinkle in more water 1 tablespoon at a time. Pour the dough onto a large piece of plastic wrap and gather into a disk. Wrap well in the plastic wrap and refrigerate for 1 hour.

  2 On a lightly floured surface, use a lightly floured rolling pin to roll the dough into a round that is between 1⁄16 and ⅛ inch thick. Cut out six 6-inch rounds. Stack the rounds on a baking sheet between layers of wax or parchment paper, cover with plastic wrap, and refrigerate until needed.

  3 To prepare the caramel, have ready a small bowl of ice water and a clean pastry brush. Pour ½ cup water into a large, deep, heavy saucepan. Add the cane sugar and bring to a boil over high heat, stirring with a long-handled wooden spoon only until the sugar dissolves. Let the mixture cook without stirring, but gently swirl the pan from time to time so that the sugar will caramelize evenly. As needed, dip the brush into the ice water and carefully brush away any splatters from the side of the pan to prevent the sugar from crystallizing and spoiling the caramel. When the caramel is one shade lighter than cola, remove the pan from the heat and carefully pour in the cream and milk. The caramel will bubble vigorously at first. Stir until the mixture is smooth and well blended and then stir in the vanilla. Pour the caramel into a clean heat-proof glass or metal bowl to cool to room temperature.

  4 To prepare the pears, peel them, then use a melon baller or corer to core them from the bottom, stopping about ¾ inch from the top.

  5 Choose a saucepan large enough to hold the pears upright without crowding, and cut a piece of parchment paper to fit perfectly inside the pan. Cut a circle about the size of a quarter out of the center of this circle. Set aside. Add the cane sugar and 4 cups water to the pan and stir to moisten. Scrape the seeds from the vanilla bean and add them and the bean pod to the pan. With a vegetable peeler or small knife, cut two ½-inch-wide strips of zest from the lemon, cutting top to bottom, and add them to the pan. Bring to a boil over medium-high heat, stirring to dissolve the sugar. Place the pears in the syrup, reduce the heat to low, and place the parchment circle flush against the surface of the liquid. Simmer until the pears are tender when pierced with the tip of a knife, 5 to 8 minutes. Drain the pears and arrange them upright on a plate to cool to room temperature.

  6 While the pears are simmering, preheat the oven to 400°F.

  7 Spread the walnuts in a single layer on a rimmed baking sheet and toast until fragrant, about 5 minutes. Pour the nuts onto a plate to cool to room temperature and then finely grind them in a spice grinder or small food processor. Reduce the oven temperature to 350°F.

  8 Place the butter and cinnamon stick in a small saucepan over medium-high heat. Melt the butter and let cook, gently swirling the pan occasionally, until the butter begins to brown, 2 to 3 minutes. Remove the pan from the heat and let the butter cool to room temperature. Discard the cinnamon stick. Stir in the brown sugar, flour, salt, and ground walnuts. Gently spoon the walnut mixture into the pears.

  9 Butter 6 cups of a standard muffin tin (if using a 12-cup tin, stagger them rather than using all the cups on a single side). Remove the rounds of pastry from the refrigerator and gently press a round into each buttered cup, taking care to not tear the pastry (let the pastry stand at room temperature 5 to 10 minutes if it is steaming). Place one filled pear in each cup. Gently pull up the pastry around the pears.

10 Bake until the pastry is browned and firm and the bottoms are firm and lightly browned, 30 to 40 minutes. Let cool in the pan for 10 minutes before removing. Serve warm accompanied by the sheep’s-milk caramel passed at the table.
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[ ARTISANAL CRAFT ]

BUTCHERY AND CHARCUTERIE

The spot of fresh meat mountain families might allow themselves at hog-killin’ time likely provided a couple of days of unadulterated joy. But the season’s true reward was an entire winter’s worth of sustenance. Cooler temperatures turned Appalachia into nature’s own refrigerated butcher shop and walk-in freezer, allowing its inhabitants to preserve as much meat as time and skill permitted. They cured hams in the traditional country style with salt, sugar, and spices and hung them in cold sheds and barns through the winter and into the spring. They cooked and canned fresh sausage to eat during the winter or stuffed it into hog or sheep casings, which were then fermented and smoked, the extensive curing enabling storage until the following summer. They salt-cured hog bellies into bacon that would last through the winter, smoking some of it to further extend its shelf life and add flavor. They turned the pigs’ heads into souse, or headcheese; pickled the feet; and salted the jowl.

The fat left over from all of these processes was rendered into the lard used in biscuits, pie dough, and every kind of cooking. And this was not just any fat. Pork is the greatest of all the animal fats. Other fats can be chalky and oily and have a pronounced flavor. Pork fat, on the contrary, has a smooth and silky finish and clean flavor. It melts easily and has a relatively high smoke point, which makes it excellent for cooking at almost any temperature. Pork fat is the magic ingredient that makes sausages and terrines taste so good; it binds well with other meats and preserves moisture. Without it, binders and fillers must be added to preserve and moisten these foods. As much as we appreciate the fine qualities of pork fat, it was even more important to our ancestors. Indeed it made all of this vital preservation possible. Pork without a good amount of fat would be too dry to cure, and every last bit of meat that was cured, pickled, salted, and stored meant improving one’s chances of enduring the often harsh and isolated winters. In short, fat preserved life.

Today we are fortunate that a successful winter no longer depends on a productive hog-killing time. At Blackberry Farm we have every modern convenience that those who preceded us on these mountains lacked, but we still prefer to live as true to nature’s timetable as we can. Although we like to joke that it’s always winter in our charcutier’s world, even the modernity that allows us to have a fully refrigerated work space and climate-controlled walk-in curing rooms hasn’t altered the innate rhythms of naturally raised hogs. When the weather turns colder, they, like the hogs of an earlier time, grow plumper, and we cure more pork at the traditional time for hog killing than at any other point during the year. We derive enormous pleasure from the tasks associated with this time, not to mention a good deal of exquisitely delicious food, as the following recipes attest. These include three of our favorite processes, all dependent on pork fat for flavor and moisture, just as they were one hundred years ago. Never do we feel more connected to and proud of our past than when we practice these methods in the present day.
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Country Terrine


COUNTRY TERRINE

[ SERVES 10 TO 12 AS A PLATED APPETIZER; SERVES 20 AS PART OF A SPREAD OF HORS D’OEUVRES ]

The secret of the best pork terrines is that they contain precisely enough seasonings to enhance the pork flavor without overwhelming it. This is a fine example of just such an excellent terrine. The curing salt, or sodium nitrite, preserves the terrine’s pinkish color, gives it a nice cured flavor, and extends its shelf life. It is optional, and without it, the flavor of the terrine will still be excellent and more like meat loaf.

Note that the seasoned meat must rest overnight and the finished terrine must also sit at least one night; both steps are crucial for developing flavor.


2 TABLESPOONS UNSALTED BUTTER

3 SHALLOTS, FINELY CHOPPED (ABOUT ¼ CUP)

2 CLOVES OF GARLIC, FINELY CHOPPED

¼ CUP JACK DANIEL’S OR BOURBON

1 TABLESPOON KOSHER SALT

1 TABLESPOON FRESH THYME LEAVES

1 TEASPOON FRESHLY GROUND BLACK PEPPER

½ TEASPOON GROUND GINGER

¼ TEASPOON FRESHLY GRATED NUTMEG

¼ TEASPOON GROUND CLOVES

¼ TEASPOON PINK CURING SALT (INSTACURE #1; RESOURCES; OPTIONAL)

2 POUNDS PORK SHOULDER (ALSO KNOWN AS BOSTON BUTT), CUT INTO 1-INCH CUBES

8 OUNCES PORK BELLY, CUT INTO 1-INCH CUBES

8 OUNCES CHICKEN LIVERS, CLEANED AND TRIMMED

2 LARGE EGGS, WELL BEATEN

½ CUP HEAVY CREAM

8 OUNCES BAKED HAM, CUT INTO ½-INCH CUBES



  1 In a small skillet, melt the butter over medium heat. Add the shallots and stir to coat. Cook, stirring, until softened but not browned at all, 3 to 5 minutes. Stir in the garlic and cook for 30 seconds. Pour into a large bowl and stir in the Jack Daniel’s, salt, thyme, pepper, ginger, nutmeg, cloves, and curing salt, if using (see photo 1). Set aside to cool to room temperature. Add the pork shoulder and pork belly and toss to coat. Cover and refrigerate overnight.

  2 Force the meat mixture through a meat grinder fitted with the medium plate into a large bowl.

  3 Purée the chicken livers, eggs, and cream in the bowl of a food processor. Add to the pork mixture along with the baked ham and use your hands to mix well (see photo 2).

  4 Preheat the oven to 325°F. Use butter or lard to generously grease the inside of a 1½-quart enameled cast-iron terrine mold or pot. Pack the pork mixture into the terrine, filling it to the top. Tap the mold on the counter to even out the mixture and remove any air bubbles. Place the lid on the mold and set it in a large baking dish or roasting pan. Add hot tap water to come halfway up the side of the mold (see photo 3).

  5 Bake until the meat reaches an internal temperature of 150°F to 155°F, 1¼ to 1½ hours.

  6 Remove the mold from the water bath, uncover, and set aside to cool to room temperature.

  7 Meanwhile, cut a piece of thick cardboard (or two or three thinner pieces) to fit over the terrine and cover it with plastic wrap. Place a piece of parchment paper directly onto the surface of the meat and place the cardboard on top. Weigh it down with 2 or 3 heavy cans. Refrigerate for at least 24 hours and up to 5 days before serving.

  8 Remove the weights, the cardboard, and the parchment. Quickly dip the outside of the mold in hot water to loosen the meat and turn it out onto a cutting board or serving platter (if necessary, run a thin offset spatula around the edges to help release the terrine). Using a paper towel, pat away any liquid and scrape away any excess fat from the surface. Let sit at room temperature for 30 minutes before serving. Store tightly wrapped and refrigerated for up to 2 weeks.
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FRESH PORK SAUSAGE LINKS

[ MAKES 18 TO 24 LINKS; SERVES 6 TO 8 ]

With a little practice and a partner, you will become as adept at twisting the sausage into links as are our own Michael Sullivan, charcutier, and Dustin Busby, preservationist. Working together, they form the links as the casing is being stuffed (see photo 3). But to begin, and if you’re working alone, it’s ­easier to fill the full casing and then twist it into links, as instructed here. These sausages are delicious pan-fried, grilled, simmered in beer, or seared on the stovetop and finished in the oven with rutabagas and apples. See Resources for a source for casings.


6 TO 8 FEET SMALL TO MEDIUM HOG CASINGS

3 POUNDS PORK SHOULDER (ALSO KNOWN AS BOSTON BUTT), CUT INTO 1-INCH CUBES

2½ TABLESPOONS KOSHER SALT

1 TABLESPOON NATURAL CANE SUGAR

1½ TEASPOONS FRESHLY GROUND BLACK PEPPER

1 TABLESPOON CARAWAY SEEDS

1 TEASPOON DRY MUSTARD

UP TO ¾ CUP ICE WATER



  1 Place the casings in a large bowl and add cool water to cover. Let soak for 30 minutes, gently swishing the casings from time to time. Before using, run water through the casings for several seconds.

  2 Meanwhile, place the pork cubes on a rimmed baking sheet in the freezer until the fat is very firm, but not so long that the meat freezes solid, about 20 minutes.

  3 Attach the meat grinder attachment to a large, heavy-duty stand mixer. Fit the grinder with the coarse grinding die. Force the pork through the grinder and collect the ground meat in a large bowl (see photo 1). Sprinkle the salt, cane sugar, pepper, caraway seeds, and mustard evenly over the meat and mix well.

  4 Attach the die used for fine grinding and force the pork through again, adding the ice water as needed to keep the mixture moving. Collect the meat in the same bowl.

  5 Pour the meat onto a work surface and with hands dipped in cold water, knead it until it is smooth and sticky and the spices are well incorporated, about 3 minutes.

  6 Attach the stuffing tube attachment to the mixer. Drain the casing, but leave it slightly wet. Slip as many casings onto the tube as will fit (see photo 2). Leave a 6-inch length of empty casing hanging off the tip and tie a knot in the end of it.

  7 With the mixer running on medium speed, feed the sausage into the casing, using your hands to regulate how quickly the casing telescopes off the tip so that it is fillebed evenly. Fill the casing in one long coil; it should be full, but not overstuffed, to avoid breakage. When you get near the end of a casing, stop stuffing and pull it off (don’t worry if you fill to the very end; any excess can be squeezed out and stuffed into another casing; see photo 3). Continue until all the casings are full.

  8 Once all the sausage is in the casing, form links: start on the tied end of a coil and move your hands about 4 inches down the coil to make sure that the casing is filled evenly, with no air pockets. Pinch the coil closed to separate enough meat to make a link and then twist the link several times to create a tight closure at the end. Move your hands 4 inches down the coil and pinch the coil closed. Do not twist. Continue to move your hands 4 inches down to form a third link. Twist this link in the same direction as you twisted the first. Continue to form links, twisting every other one and always in the same direction.

  9 Tie the loose end of the casing closed with a knot. With the tip of a very sharp paring knife or a metal skewer, prick a pinhole in each link to let air and steam escape as they cook.

10 Cook at once by grilling, pan-frying, or simmering until the sausages reach an internal temperature of 145ºF. Or wrap the sausages tightly and store in the refrigerator for 1 day or freeze for up to 2 months.
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Home-Cured Bacon

HOME-CURED BACON

[ MAKES ABOUT 5 POUNDS ]

It is a revelation to many that making bacon at home is in fact quite simple. Like all the best things in life, it really just takes a little patience, beginning with several days of curing; the longer you leave the belly to cure, the saltier and drier it becomes. After the cure, the next most important thing is to let the meat sit exposed in the refrigerator until a slightly sticky skin forms on the surface. This is called the pellicle, and it helps the smoke adhere to the meat without drying it out. While the pellicle is forming you can get the smoke ready!

The ideal temperature for the grill or smoker is very low—150°F to 160°F—so that the smoking is slow and easy without any risk of flare-ups that might melt the precious layer of fat. With practice (and cool outside air), you will become adept at keeping the grill in this range. If your grill is running a little hotter, keep a close eye on the belly, for it will be done sooner.

If you prefer not to, or cannot, smoke the meat, simply roast it in a very low oven as directed below. The bacon will not taste smoky, of course, but the cured flavor is quite excellent.

We use curing salt (sodium nitrite) to guarantee that the quality of the finished bacon’s color and cure is consistently high. Butcher & Packer is our favorite online source for curing salt, sausage casings, and many other materials related to the goodies we make in the Butcher Shop. See Resources for contact information.


½ SKINLESS PORK BELLY (ABOUT 5 POUNDS)

7 OUNCES (ABOUT 1 CUP) KOSHER SALT

¾ OUNCE (ABOUT 1 TABLESPOON) PINK CURING SALT (INSTACURE #1; SEE RESOURCES)

1 TABLESPOON CRUSHED RED PEPPER FLAKES

1 CUP SORGHUM (SEE RESOURCES)



  1 Place a wire rack on a rimmed baking sheet or in a baking pan and set aside until needed.

  2 Trim the edges of the pork belly to remove any loose or shaggy bits.

  3 In a small bowl, whisk together the salt and the pink curing salt. Sprinkle half of it over one side of the pork belly followed by half of the red pepper flakes (see photo 1). Use your hands to rub in the seasonings (see photo 2). Turn over and repeat on the other side.

  4 Drizzle half of the sorghum over one side of the pork belly. Place it on the wire rack sorghum side down and drizzle the remaining sorghum on the belly (see photos 3 and 4).

  5 Cover the pan with plastic wrap and place in the refrigerator for 5 to 7 days.

  6 Rinse the pork belly under cold water and pat it dry. Place it back on the cleaned rack and refrigerate, uncovered, until the surface of the meat is a little tacky, about 1 hour.

  7 Meanwhile, if smoking the bacon, follow the manufacturer’s instructions and use natural wood lump charcoal to start a small fire in a charcoal grill with a lid. When the coals are covered with gray ash, rake the coals to one side of the grill, creating a cooler zone on the other side to use for indirect cooking. Let the grill cool to 150°F to 160°F. Scatter a handful of dry hickory chips over the coals. Cover the grill, positioning the lid so that its exhaust vent is opposite the chips. When the chips begin to smoke, place the pork belly fat side down (see photo 5) on the cooler side of the grate, not directly over the chips, and cover the grill, positioning the lid so that the vent is over the belly. Adjust the vents on the bottom of the grill and in the lid so that there is sufficient airflow to keep the chips smoldering, but not so much that the chips ignite or flare. Smoke until the meat reaches an internal temperature of 125ºF, 1 to 2 hours, turning the belly over about halfway through.

  8 If roasting, preheat the oven to 175ºF. Keep the bacon on the wire rack set on the rimmed baking sheet. Cook until the meat reaches an internal temperature of 125ºF.

  9 Remove the bacon from the grill or oven and let it cool to room temperature (see photo 6). Refrigerate overnight. For longer storage, wrap the whole bacon tightly and refrigerate for up to 1 week, or freeze for up to 6 months.

10 To fry, slice the bacon with the grain of the belly and fry in a preheated cast-iron pan until crispy.
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[ HUNTIN’ TIME ]


For people whose survival depended on what they could sow and reap or catch and kill, the seasons provided a natural time for each of those tasks. Hunting time began toward the end of harvest and continued long after the frost had formed a crust over the once supple earth. Farm tools were safely stowed and the bounty of the garden and the barn was canned, dried, salted, cured, smoked, and otherwise preserved. Now at last the farmer could turn to the wilder offerings of the mountains, and the timing was fortuitous, for not only had the quarry been fattening up for several months in preparation for the chilly winter ahead, but the cold had stripped the leaves off the trees, giving the farmer a much clearer sight and shot. For mountain folks, a hunt was like a trip to the store—a lot like walking through our “aisles” in the garden today.



…

WHAT WE’RE DOING NOW

Many easy-to-care-for cold-tolerant crops turn the garden into a green oasis for most of the colder months. These include greens such as lettuces, mizuna, mustard, kale, collards, and spinach; root vegetables like radishes, turnips, rutabagas, carrots, and onions; and hearty herbs such as flat-leaf parsley, dill, and sage.

Even if our modern lives produce fewer opportunities for regular hunting trips, in the Butcher Shop the days are nonetheless filled with the traditional tasks of this time. We dry-cure legs of venison and wild boar for prosciutto. We salt-cure ducks and geese and poach them in fat for confit. And we transform any and all tasty bits left over from other preparations into hearty stuffed sausages and terrines from which the aroma of cinnamon, nutmeg, and cloves waft while the scents of the same warm spices emanate from pots of simmering apple and pear butters in the Preservation Kitchen. There is one last bit of preserving left to do: when citrus comes fully into season, it’s time for our signature lemon and thyme marmalade, made from winter ingredients and yet possessing such bright flavor and color that it happily reminds us of spring.



[ MENU ]

DUCK SEASON

IN TENNESSEE, HUNTING IS AS MUCH A WAY OF LIFE NOW AS it was hundreds of years ago, and duck hunting is among the most traditional kinds, as ducks are prolific here. With this menu of three bold yet elegant courses, we pay homage to this species as well as to the Southern tradition of fearlessly combining strong flavors and contrasting textures on one plate. In the first course, sweet and tangy butter-braised onions and reduced balsamic syrup are contrasted and complemented by crisp, spicy ­arugula and chewy multi-grain bread. The main course pairs duck confit with rich eggs and tender dumplings that are lightly browned to create a crispy, caramelized crust surrounding a warm and fluffy interior. With dessert, we elevate the humble pumpkin to sophistication in the form of individual steamed puddings and crackling pumpkin seed brittle, the whole topped off by buttery hard sauce spiked with our favorite Tennessee rum.

STARTER

Butter-Braised Cipollini Onions with Arugula and Balsamic Syrup on Mountain Multi-grain Toast

MAIN COURSE

Duck and Dumplings with Poached Eggs

DESSERT

Steamed Pumpkin Puddings with Tennessee Rum Hard Sauce and Pumpkin Seed Brittle

WINE NOTES

California Chardonnay with a judicious use of oak is a particularly fine pairing here. The richness of the fruit and good acidity in this selection can balance the dish and match the power of the dumplings and duck confit without overpowering them. Cold-climate Sonoma Coast producers such as Peay Vineyards would be an excellent choice.
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Butter-Braised Cipollini Onions with Arugula and Balsamic Syrup on Mountain Multi-grain Toast

BUTTER-BRAISED CIPOLLINI ONIONS
WITH ARUGULA AND BALSAMIC SYRUP ON MOUNTAIN MULTI-GRAIN TOAST

[ SERVES 6 ]

About the size of walnuts with flattened tops, tiny cipollini onions are a favorite of ours. When braised or roasted, they become meltingly tender and sweet, delicious fodder for biting ­arugula, a tangy butter-and-vinegar dressing, and a rich, sweet-tart balsamic glaze.


¼ CUP (1½ OUNCES) LIGHTLY PACKED LIGHT BROWN SUGAR

1 CUP HIGH-QUALITY 3-YEAR-OLD BALSAMIC VINEGAR

SMALL PINCH OF CRUSHED RED PEPPER FLAKES

1 (3-INCH) FRESH THYME SPRIG

18 MEDIUM CIPOLLINI ONIONS (ABOUT 8 OUNCES)

8 TABLESPOONS (1 STICK) UNSALTED BUTTER

1 CUP BANYULS VINEGAR (SEE RESOURCES)

6 (¾-INCH-THICK) SLICES MOUNTAIN MULTI-GRAIN BREAD

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

8 LIGHTLY PACKED CUPS BABY ARUGULA

ARUGULA BLOSSOMS FOR GARNISH (OPTIONAL)



  1 To prepare the balsamic syrup, in a small saucepan, stir together the brown sugar, balsamic vinegar, red pepper flakes, and thyme. Bring to a simmer over medium heat and simmer until the mixture has reduced by one third and is syrupy enough to coat the back of the spoon, about 20 minutes.

  2 Let cool to room temperature and then strain. Store the syrup in a covered jar at room temperature for up to 1 month.

  3 Bring a medium saucepan of water to a simmer.

  4 Place the onions in a medium, heat-proof bowl and cover them with the simmering water. Let sit for 10 minutes and then slip off their skins, using a paring knife to loosen the ends if necessary.

  5 In a deep, medium sauté pan, melt 4 tablespoons of the butter over medium heat. Add the onions and cook, stirring often, until they are golden brown on both sides, 5 to 10 minutes. Add the vinegar and scrape up the browned glaze from the bottom of the pan. Bring to a simmer over medium heat and add the remaining 4 tablespoons of butter. Reduce the heat to low, cover the pan tightly, and simmer until the onions are tender when pierced with the tip of a knife, 20 to 30 minutes. Remove the pan from the heat and let them sit, still covered.

  6 Generously brush both sides of the bread with oil. Toast the slices in a large skillet over medium heat until they are crispy and golden on both sides, 4 to 5 minutes per side. Divide them among 6 serving plates.

  7 In a large bowl, toss the arugula with enough of the warm onion cooking liquid to make the leaves glossy. Divide the arugula among the pieces of toast. Top each with 3 onions and drizzle with about 1 tablespoon of the balsamic syrup.

DUCK AND DUMPLINGS
WITH POACHED EGGS

[ SERVES 6 ]

Blackberry Farm chef Joseph Lenn originally conceived of this dish as a riff on his mother’s chicken and dumplins, the classic Southern chicken stew topped with biscuits cooked right in the broth.

We make it year-round, as often with duck as with chicken. Like many faithful sons, Joseph knows for sure his mother’s original is the very best this side of the mountains. I’m not one to argue with Joseph about much of anything—especially not when it comes to his mother’s cooking—but I will say this: his duck confit and dumplings is the best rendition of this Southern classic you’ll ever taste, no matter which of those two birds you use.

The duck must sit overnight so that the salt penetrates the skin.


FOR THE DUCK

3 CUPS (1 POUND 7 OUNCES) KOSHER SALT

¾ CUP (5¼ OUNCES) NATURAL CANE SUGAR

20 FRESH THYME SPRIGS

6 DUCK OR CHICKEN LEG QUARTERS WITH SKIN

2 QUARTS DUCK OR CHICKEN FAT

FOR THE DUMPLINGS

2 TO 3 LARGE IDAHO BAKING POTATOES

2 LARGE EGGS, WELL BEATEN

2 TEASPOONS KOSHER SALT, PLUS MORE AS NEEDED

¾ TO 1 CUP (3¾ TO 5 OUNCES) ALL-PURPOSE FLOUR, PLUS MORE FOR ROLLING THE DOUGH

1 TO 2 TABLESPOONS GRAPESEED OIL, IF NEEDED

2 TABLESPOONS DUCK OR CHICKEN FAT

2 CUPS CHICKEN STOCK

1 TEASPOON FRESHLY GROUND BLACK PEPPER, OR TO TASTE

2 TABLESPOONS FRESH THYME LEAVES, FOR SERVING

2 TEASPOONS DISTILLED VINEGAR

6 VERY FRESH LARGE EGGS



  1 To prepare the duck, in a baking dish just large enough to hold the duck leg quarters, combine the salt, cane sugar, and thyme. Evenly and generously coat the duck pieces with the salt mixture and arrange them in a single layer in the pan, tucking them into the salt mixture. Refrigerate uncovered overnight.

  2 Preheat the oven to 250°F. Rinse the duck and pat it dry. Arrange the duck pieces in a single layer in a large, heavy pot (such as an oval Dutch oven) or a heavy roasting pan with sides that are at least 4 inches deep.

  3 Melt the duck fat over low heat and pour it over the duck. The pieces must be submerged. Bake until the meat is spoon tender, but not falling off the bone, about 2½ hours.

  4 To use the duck at once, remove it from the fat and set it and the fat aside to cool to room temperature. Pick the duck meat from the bones, trying to keep the meat in large pieces. Discard the bones and skin. Use now or cover and refrigerate for up to 2 days. Transfer the fat to an airtight container and refrigerate until solid. Discard the layer of solidified cooking juices at the bottom of the container and refrigerate the remaining fat for up to 2 days or freeze for up to 3 months. (For longer storage, leave the duck on the bone and submerged in the fat. Cool to room temperature and then cover and refrigerate for up to 1 week. When ready to use, reheat in a 250°F oven until the fat is liquid and the duck is just warm.)

  5 To prepare the dumplings, preheat the oven to 350°F. Pierce the potatoes in several places with a fork and bake until tender, about 1 hour. Set aside until cool enough to handle and then peel. Force the warm potato flesh through a food mill into a large bowl. Set aside exactly 1 pound of riced potato for the dumplings; discard any excess or save it for another use.

  6 While the potatoes are still warm, fold in the eggs and salt. Stir in ¾ cup flour and then add the remaining flour a little at a time until the mixture resembles soft biscuit dough. The dough should be a little sticky, although when poked with a fingertip the dimple should not close up. To test the dough, bring a small saucepan of salted water to a simmer. Break off a ¾-inch square piece of dough and drop it into the water. If the dumpling breaks apart in the water, add a little more flour to the dough.

  7 Pour the dough onto a lightly floured work surface and cut into 4 equal pieces. Line a rimmed baking sheet with parchment paper and lightly dust it with flour. Working with one piece at a time, roll the dough into a ¾-inch-thick rope. Cut each rope crosswise into bite-size lengths, 1 to 1½ inches. Roll each piece on a gnocchi board or the back of the tines of a fork to ridge them lightly, if you wish. (The ridges help the dumplings hold the delicious broth.) Spread the dumplings onto the prepared baking sheet.

  8 Bring a large pot of water to a simmer. Salt generously. Set a wire rack inside a rimmed baking sheet and place them next to the stove. Add half of the dumplings to the boiling water and cook them until they float. Use a wire skimmer to transfer them to the wire rack. Cook the remaining dumplings. The dumplings can be used now as part of the finished dish, or they can be stored to use later. To store them, refrigerate the dumplings on the wire rack until chilled. Toss the cold dumplings with enough oil to keep them moist (to prevent sticking). Transfer to an airtight container and refrigerate for up to 2 days.

  9 To poach the eggs, fill a large skillet with water to a depth of 2 inches. Add the vinegar and bring to a simmer. Prepare a large bowl of very cold water. Break 1 egg into a small bowl or cup and slide the egg into the simmering water. Repeat with each remaining egg, spacing them evenly in the skillet; cook them in 2 batches if necessary. Poach at a bare simmer until the whites are firm but the yolks are still runny, about 2 minutes. Use a slotted spoon to transfer the eggs to the cold water, taking care to not break the yolks. Use at once or refrigerate until ready to assemble the dish, up to 1 day. Set the skillet of water aside.

10 To assemble the dish, in a very large skillet, heat 1 tablespoon of the duck fat over medium-high heat until shimmering hot. Add half the dumplings and cook until they are golden brown on the bottom, about 3 minutes. Transfer to a plate. Heat the remaining 1 tablespoon of duck fat and cook the other half of the dumplings. Return all of the dumplings to the skillet.

11 Add the duck and the chicken stock and cook over medium-high heat until the duck is warmed through, 3 to 5 minutes. Season with the pepper and taste for salt.

12 Meanwhile, bring the water used to poach the eggs back to a bare simmer.

13 Divide the duck, dumplings, and broth among 6 warmed shallow bowls.

14 Working with 1 egg at a time, slip it back into the simmering water for 30 seconds. Lift each egg from the water with a slotted spoon and pat the bottom dry with a clean kitchen towel. Place 1 egg on top of each serving. Sprinkle with thyme leaves and serve at once.
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Steamed Pumpkin Puddings with Tennessee Rum Hard Sauce and Pumpkin Seed Brittle

STEAMED PUMPKIN PUDDINGS
WITH TENNESSEE RUM HARD SAUCE AND PUMPKIN SEED BRITTLE

[ SERVES 6 ]

When the subject of pumpkins comes up, minds most often go to pumpkin pie, but this is only one of so many uses for pumpkin. In our kitchens it is used in soup, purées, and salads, and is even sometimes dried and ground into a fine powder that finds its way onto desserts and savory dishes alike to add a dash of burnt orange color. Our chefs’ favorite culinary pumpkin is the Kentucky field pumpkin, a variety that dates back to 1700. This old type is light tan and has excellent keeping qualities, an important factor for our ancestors because they could rely on them to last through the winter.

True to its name, hard sauce—the classic accompaniment to steamed pudding—is as firm as the beaten butter from which it is made. It’s so easy to make, requiring little more than a few ingredients and a mixer. Very little rum is used in this recipe, yet its flavor is what gives the sauce character. We love our Tennessee Prichard’s rum, a dark rum with deep caramel tones. You can use Bacardi Dark, or, even better, choose an interesting rum with a distinct flavor.

This recipe is the place to use the pretty custard cups you ­inherited from your grandmother but can never find a reason to use. Or, if you have a good supply of six-ounce ramekins, these are beautiful unmolded.


FOR THE PUDDINGS

2 TABLESPOONS UNSALTED BUTTER, MELTED, PLUS 8 TABLESPOONS (1 STICK) UNSALTED BUTTER, AT ROOM TEMPERATURE

1½ CUPS (7½ OUNCES) ALL-PURPOSE FLOUR

1 TEASPOON BAKING SODA

1 TEASPOON KOSHER SALT

1 TEASPOON GROUND CINNAMON

½ TEASPOON FRESHLY GRATED NUTMEG

¼ TEASPOON GROUND CORIANDER

1 CUP (7 OUNCES) NATURAL CANE SUGAR

2 LARGE EGGS

1 LARGE EGG YOLK

1 TABLESPOON VANILLA EXTRACT

1 CUP PUMPKIN PURÉE

1 CUP BUTTERMILK

FOR THE HARD SAUCE

4 TABLESPOONS (½ STICK) UNSALTED BUTTER, AT ROOM TEMPERATURE

¾ CUP (3 OUNCES) CONFECTIONERS’ SUGAR

PINCH OF FRESHLY GRATED NUTMEG

2 TO 3 TEASPOONS PRICHARD’S FINE RUM

PUMPKIN SEED BRITTLE, FOR SERVING



  1 To prepare the puddings, preheat the oven to 350°F. Brush the inside of six 6-ounce heat-proof custard cups or ramekins with the melted butter. Invert the custard cups on a baking sheet and refrigerate until the butter sets.

  2 In a medium bowl, whisk together the flour, baking soda, salt, cinnamon, nutmeg, and coriander.

  3 In the bowl of a stand mixer fitted with the paddle attachment (or in a large bowl with a handheld mixer), beat the 8 tablespoons butter and the cane sugar on high speed until the mixture is light and fluffy. Add the eggs one at a time, followed by the yolk and the vanilla, beating well and scraping down the side of the bowl with a rubber spatula after each addition. Beat in the pumpkin purée and scrape down the bowl.

  4 Add the flour mixture in thirds, alternating with the buttermilk, beating each time only until the batter is smooth.

  5 Use an ice cream scoop or large spoon to carefully divide the batter among the custard cups, taking care to keep the rims clean. Gently tap each cup to remove any air bubbles.

  6 In a lidded baking dish or Dutch oven large enough to hold the custard cups with at least ½ inch of space between them, place a folded kitchen towel (to hold the cups steady). Arrange the custard cups in the dish. Pour enough very hot tap water into the baking dish to come halfway up the sides of the cups. Cover the baking dish tightly with the lid.

  7 Bake until a toothpick inserted into the center of a pudding comes out clean and the top springs back when gently pressed, 30 to 40 minutes. Remove the lid and let the puddings cool in the water bath for 20 minutes.

  8 Meanwhile, prepare the hard sauce. In a medium bowl, beat the butter with an electric mixer set to high speed until fluffy. Reduce the speed to low and add the confectioners’ sugar. When the sugar is incorporated, increase the speed to high, and beat until the mixture is light and fluffy.

  9 Fold in the nutmeg and rum with a rubber spatula; you should have about ½ cup. Use within 1 hour or transfer to a bowl, cover, and refrigerate for up to 1 week. Allow the sauce to come to room temperature before serving.

10 The puddings can be served warm or at room temper­ature. If serving directly in the custard cups, serve at once or let cool on a wire rack. If unmolding, to serve the puddings warm as soon as they come out of the water, run a thin knife around the inside of each ramekin to loosen the puddings, then invert into a serving plate. To serve at room temperature, place the ramekins on a wire rack until the puddings cool before inverting them onto serving plates. Top each serving with about 1 tablespoon of the hard sauce and a large shard of brittle.

PUMPKIN SEED BRITTLE

[ MAKES ABOUT 1 POUND ]


2 TABLESPOONS UNSALTED BUTTER, PLUS MORE FOR THE BAKING SHEET

1 CUP (5 OUNCES) HULLED PUMPKIN SEEDS

1¼ CUPS (8¾ OUNCES) NATURAL CANE SUGAR

3 TABLESPOONS LIGHT CORN SYRUP

½ TEASPOON BAKING SODA

1½ TEASPOONS VANILLA EXTRACT

¼ TEASPOON KOSHER SALT



  1 Generously butter a rimmed baking sheet or line it with a silicone baking mat.

  2 In a large skillet, cook the pumpkin seeds over medium heat, stirring often, until they are lightly toasted, about 3 minutes. Transfer to a plate to cool.

  3 In a large, heavy, deep saucepan, combine the cane sugar, corn syrup, ¼ cup water, and 2 tablespoons butter. Cook over medium heat, stirring with a long-handled wooden spoon until the sugar dissolves. Increase the heat to medium high, and bring the mixture to a boil. Let the mixture boil without stirring until it turns deep amber, 8 to 12 minutes.

  4 Remove the pan from the heat and carefully stir in the baking soda, vanilla, and salt. The mixture will bubble vigorously and expand in the pan. Immediately stir in the pumpkin seeds and pour onto the prepared baking sheet. Use a heat-proof spatula to gently but quickly spread the brittle into a thin, even layer.

  5 Let the brittle cool to room temperature. Run an offset spatula under the brittle to help loosen it, or gently twist the pan. Break the brittle into shards. Store in an airtight container at room temperature for up to 2 weeks.
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[ MENU ]

FIRESIDE MENU

SOME OF US CONSIDER LATE FALL AND EARLY WINTER TO BE the turning point in the year, when the list of tasks goes from work you have to do to work you want to do. Cutting firewood is one of those tasks. Mountain folks still like to call it the job that warms you twice: first with its meditative chop-chop-chop rhythm and later, when you build a pile of cured logs and set them alight. There is no more elemental urge than to light a fire and cook something, and few Southern traditions are more enduring. With this time and tradition firmly in mind, here is our favorite fireside menu. Of course we give you directions for cooking this meal in your fully enclosed kitchen, but feel free to try your hand at cooking part or all of it in your fireplace, in your kettle grill, or in the outdoor fire pit at your hunting camp. There is nothing quite like a little bit of wood fire and smoke to add character and complexity to a dish!

While the fire burns, whether it be inside or out, invite the guests to gather ’round for some of what my wife, Mary Celeste, and I like to call “standing apps.” These are simple first courses, such as a platter of charcuterie or chips and caviar, enjoyed standing around the kitchen, a bottle or two of wine placed within the reach of all, and as many cooks as can fit helping us (or distracting us) as we finish cooking the meal. Here we ­suggest our Country Terrine and an assortment of condiments, all made ahead so that the platter is easy to lay out just before guests arrive.

STARTER

Country Terrine with Crispy Olive Oil Bread and Assorted Condiments

MAIN COURSE

Hunter’s Stew with Hoecakes

DESSERT

Upside-Down Applesauce Cake

WINE NOTES

A rich Syrah provides an excellent background to this hearty stew. We like those from Walla Walla Valley, a great Syrah region of Washington. The Syrahs from the Cayuse winery in particular are powerful yet comfortable, and finessed with a bit of Old World “game” character as well, making them the perfect accompaniment to this comfort dish.

COUNTRY TERRINE
WITH CRISPY OLIVE OIL BREAD AND ASSORTED CONDIMENTS

[ SERVES 8 TO 12 ]

If your pantry is not stocked with the precise condiments listed below, my best advice is to purchase a selection of accompaniments that will alight the palate in the way our suggestions will. Choose a slightly sweet jam, a zesty pickle, and spicy mustard.


3 BAGUETTES OR OTHER HEARTY, CRUSTY WHITE BREAD

OLIVE OIL, FOR BRUSHING

COUNTRY TERRINE

SMOKED MUSCADINE JAM

PICKLED OKRA

PICKLED RAMPS

HOMEMADE MUSTARD



  1 To prepare the crispy olive oil bread, cut the baguettes into ½-inch-thick slices. Brush both sides with olive oil.

  2 Prepare a hot grill pan or a charcoal grill with coals that are covered in gray ash or heat the broiler. Grill or broil until the bread is lightly crisp, golden brown, and shows grill marks if grilling, about 2 minutes per side. Transfer to a basket for serving.

  3 For individual plated servings, slice the terrine and arrange a few slices on each plate. Arrange the accompaniments around it, placing the jam and mustard in separate small dishes if desired. Place a few slices of crispy bread on the plate and pass the rest at the table.

  4 Alternatively, arrange the terrine slices and all the accompaniments on a single large serving platter, and then step back and let your guests serve themselves.
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Hunter’s Stew with Hoecakes

HUNTER’S STEW
WITH HOECAKES

[ SERVES 6 ]

Oyster mushrooms grow on toppled deciduous trees, particularly poplar and beech trees. Foraging for mushrooms is often deliberate, but wild oyster mushrooms can be a fortuitous find during autumn rambles or on hunting trips. While on the trail of a big buck, a culinary hunter might keep an eye out for big creamy clusters of these delicate yet meaty mushrooms. With luck, he’ll come home with both of his targets to toss into the stew pot.


3 TABLESPOONS GRAPESEED OIL, PLUS MORE AS NEEDED

2 POUNDS VENISON LEG MEAT, CUT INTO ½-INCH DICE

8 OUNCES OYSTER MUSHROOMS, TRIMMED AND CUT INTO LARGE BITE-SIZE PIECES

2 MEDIUM ONIONS, CUT INTO SMALL DICE

6 CLOVES OF GARLIC, CHOPPED

2 QUARTS BEEF OR VEAL STOCK OR BROWN CHICKEN STOCK

2 MEDIUM CARROTS, CUT INTO SMALL DICE

1 TABLESPOON KOSHER SALT, OR TO TASTE

1 TEASPOON FRESHLY GROUND BLACK PEPPER, OR TO TASTE

1 TABLESPOON FINELY CHOPPED FRESH ROSEMARY

1 TABLESPOON FINELY CHOPPED FRESH THYME

½ CUP CRÈME FRAÎCHE, FOR SERVING

HOECAKES, FOR SERVING



  1 Preheat the oven to 300°F.

  2 In a large Dutch oven, heat about ½ tablespoon of the oil over high heat. Working in several batches, sear the venison cubes until well browned, about 3 minutes on each side. Transfer the browned pieces to a large bowl. Add a little more oil to the pot between batches, if needed.

  3 Working in batches, add a single layer of mushrooms to the pot and stir to coat (add a small bit of oil to the pan first if needed). Cook over medium heat, stirring often, until they are slightly softened and golden on the edges, 2 to 4 minutes. Transfer to the bowl with the meat.

  4 Add the onions to the pot and cook, stirring frequently, until they begin to soften, about 5 minutes. Add the garlic and cook, stirring, for 1 minute.

  5 Add the stock and stir to scrape up the browned bits from the bottom of the pot. Return the venison, mushrooms, and any accumulated juices to the pot. Stir in the carrots, salt, and pepper. Bring to a simmer over medium heat, cover the pot, and transfer to the oven. Cook until the meat is fork tender, 2½ to 3 hours. Stir in the rosemary and thyme and add more salt and pepper to taste.

  6 Serve hot in warmed bowls, with a dollop of crème fraîche on top and the hoecakes alongside.
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Hoecakes

HOECAKES

[ MAKES 16 CAKES ]

Corn hoecakes came by their name honestly. Long ago, when hunger struck Southern field hands toiling in the rows chopping out crops such as cotton and corn, they would gather wood and dry tinder and build a small fire. The blade of a hoe, made shiny as silver by working the sandy soil, was heated in the fire and rubbed with a bit of fatback until sizzling. Then a thick batter of cornmeal and water was formed into a small patty and placed on the hoe to cook until crisp. This bread and perhaps a dollop of molasses would sustain the hand until work ended at dusk. As an Appalachian old-timer would say, “A body could plow all day on those vittles.”


1 CUP (5½ OUNCES) FINE STONE-GROUND YELLOW CORNMEAL

1 TEASPOON KOSHER SALT

1 LARGE EGG

⅓ CUP BUTTERMILK, PLUS MORE IF NEEDED

2 TABLESPOONS LARD, DIVIDED



  1 In a medium bowl, whisk together the cornmeal and salt. In another bowl, whisk together the egg and buttermilk, then pour into the cornmeal mixture. Stir only until moistened, adding a splash more buttermilk if needed to make the batter smooth.

  2 Line a wire rack with paper towels and place it next to the stove.

  3 Heat a large cast-iron skillet over high heat and add ½ tablespoon of the lard. When the lard begins to sizzle, spoon in enough batter to make four 3-inch hoecakes, spacing them evenly in the skillet. Cook until the cakes are golden brown and set on the bottom, 1½ to 2 minutes. Flip the cakes and cook the other side until golden, about 1 minute. Transfer to the wire rack. Repeat with the remaining batter and lard. Serve warm.


TRUE VITTLES: TRADITIONAL HOECAKES
…

Our master gardener John Coykendall still enjoys making true hoecakes when he has the chance. If you, too, want to experience the real thing, let a pit or grill fire die down until the coals are glowing orange on the bottom and covered in gray ash on top. Hold the cleaned blade of a hoe over the heat for 2 to 3 minutes and then grease it lightly with lard; the blade should be hot enough for the fat to sizzle. Ladle on enough batter to make one or two 3-inch cakes, depending on the size of the hoe blade. Hold the hoe about 4 inches over the coals and cook the cake until golden brown and set on the bottom, 1½ to 2 minutes. Flip it with the edge of a knife and cook the other side for about 1 minute. Transfer to a tin camp plate and repeat with the remaining batter.
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Upside-Down Applesauce Cake

UPSIDE-DOWN APPLESAUCE CAKE

[ SERVES 8 ]

Apple desserts were always popular in the mountains, particularly cakes or hand pies made from dried apples or generously spiced thick, homemade applesauce that could be canned to use throughout the winter. Although fresh apples were sometimes used in desserts such as pie or dumplings, cooked or dried apples reigned supreme and exhibited the resourceful genius of mountain bakers. Both the apples and the spices used with them were particularly well suited for long keeping. In no other part of the South was preservation more critical because in no other part of the South were isolation and the perilous winter liable to kill you if you didn’t plan carefully.

This moist cake is baked in a regular home oven, but its rustic appearance and the whisper of smokiness the espresso adds to it ­suggest a wood-fired oven.


8 TABLESPOONS (1 STICK) UNSALTED BUTTER, AT ROOM TEMPERATURE, PLUS MORE FOR THE SKILLET

1½ CUPS (9 OUNCES) LIGHTLY PACKED LIGHT BROWN SUGAR

¾ TEASPOON GROUND CINNAMON

¾ TEASPOON FINELY GROUND ESPRESSO BEANS OR INSTANT ESPRESSO POWDER

4 TABLESPOONS (½ STICK) UNSALTED BUTTER, MELTED

3 SMALL TO MEDIUM TART, FIRM APPLES (ABOUT ¾ POUND TOTAL)

1½ CUPS (7½ OUNCES) UNBLEACHED ALL-PURPOSE FLOUR

½ CUP (2½ OUNCES) WHOLE-WHEAT FLOUR

1 TEASPOON BAKING SODA

1 TEASPOON SEA SALT

1 TEASPOON GROUND GINGER

¼ TEASPOON GROUND CLOVES

1 CUP (6 OUNCES) MUSCOVADO OR DARK BROWN SUGAR

2 LARGE EGGS, AT ROOM TEMPERATURE

1 CUP SMOOTH APPLESAUCE

1 TEASPOON VANILLA EXTRACT



  1 Preheat the oven to 350°F. Generously butter a well-seasoned 10-inch cast-iron skillet.

  2 In a medium bowl, stir together the brown sugar, cinnamon, ground espresso beans, and the melted butter. Press into the bottom of the prepared skillet.

  3 Peel and core the apples and cut them into ¼-inch-thick wedges. Arrange the wedges in concentric circles in the skillet, tucking them close together and pressing them lightly down into the sugar mixture.

  4 Into a medium bowl, sift together the all-purpose flour, whole-wheat flour, baking soda, salt, ginger, and cloves.

  5 In an electric stand mixer fitted with the paddle attach­ment, beat the 8 tablespoons room-temperature butter and the muscovado sugar on medium-high speed until smooth and creamy, about 3 minutes. Add the eggs one at a time, beating well after each addition.

  6 Add the flour mixture to the egg mixture in thirds, alternating with half of the applesauce, beating each time only until the batter is smooth. Beat in the vanilla extract. The batter will be thick.

  7 Scrape the batter into the skillet, taking care not to dislodge the apple slices.

  8 Bake until the cake springs back when lightly touched in the center and a tester inserted into the center comes out clean, 35 to 40 minutes. Set the skillet on a wire rack or folded towel for 15 to 20 minutes. With oven mitts, carefully turn out the warm cake onto a serving plate. (Place the plate over the skillet. Flip them over together and then lift off the skillet.)

  9 If any apples stick to the skillet, gently pry them loose and replace them atop the cake. Serve warm or at room temperature.

APPLESAUCE

[ MAKES 5 TO 6 CUPS ]

At one time, more than 1,500 varieties of apples flourished in the South, many of which were particularly well suited to the growing conditions found in the mountains and foothills. Most apples were grown for a specific purpose, such as for making vinegar, squeezing for juice, fermenting for cider, distilling into brandy, drying for long storage, and cooking into thick sauces and apple butter. Few apples were eaten raw and then only after as many as possible had been transformed into something that would keep or, in the case of vinegar and brandy, that would aid in the preservation of other foods. Apples were relatively easy to grow and were so indispensable that most mountain farm families kept small orchards.

I prefer chunky applesauce, but instructions are included for a smoother sauce (which is better if you’re using it to make Upside-Down Applesauce Cake).


8 MEDIUM, TART APPLES, SUCH AS STAYMAN WINESAP OR JONAGOLD (ABOUT 3 POUNDS TOTAL)

1 CUP UNFILTERED APPLE CIDER

JUICE OF 2 LEMONS



  1 Peel, core, and cube the apples and place in a medium saucepan with the cider and lemon juice. Bring to a simmer and cook over medium-low heat, stirring occasionally, until the apples are very tender and begin to collapse into a thick stew, about 30 minutes.

  2 With a fork, mash the apples into a chunky sauce, or force them through a food mill or purée in a blender for a smooth applesauce. Serve warm or let cool to room temperature, cover, and refrigerate until chilled.
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[ RESTIN’ TIME ]


When the last of autumn’s bright color gives way to a palette of muted grays and browns, the once verdant gardens and orchards seem very far off indeed. But careful planning and diligence allow us to continue to enjoy the fruits of harvest even while the fields and trees join us in rest. These few weeks during the coldest time of the year—roughly mid-January through mid-February—are when we recharge, just as generations of mountain people before us have done. For us it’s a matter of living true to the rhythms of the natural world, but for those of an earlier era, it wasn’t a matter of choice but of survival. For them this gift of time and relatively comfortable respite would only have been possible if their considerable efforts during puttin’-up and hog-killin’ times had provided them sufficient stores of preserved provisions to keep them fed through the winter.

…



WHAT WE’RE DOING NOW

Activity in the Preservation Kitchen and Creamery is minimal for these few weeks, although on a fully operational farm, there is always someone with a task to do. The swirls of fragrant hickory smoke rising from behind the Larder and dancing through the leafless trees indicate that for the charcutier it is not a time for rest. The coldest months are ideal for outdoor smoking, because the cool air makes it easy to maintain a low and steady fire for many hours.

In the garden, the winter season is well suited for cleanup work, and it is the best time of the year for making new ground. Our ancestors spent the winter clearing land for new fields. They’d cut down trees, pull out stumps with teams of mules, and dig out the tree roots to make the new ground ready for spring planting. January is also the best month to cut black locust and cedar trees to use in the garden as beanpoles, tomato stakes, and trellising material. The sap is at its lowest at this time, which means the trees require less time to cure. We cut white oak and sweet gum from the hiking trails to inoculate with mushroom spores. While we are drilling and plugging the logs, we can already imagine the little gnome villages of shiitakes, oysters, and King stropharias that will construct themselves next summer. On days of extreme cold, snow, or rain, we stow away near the wood-burning stove in the Garden Shed and shell and grind corn for winter meal and thresh the last beans and field peas for the chefs’ winter kitchens, never forgetting to store some away for planting after last frost.

As with measured time everywhere, these moments of respite and quiet preparation are precious and fleeting. By mid-January the first wave of pregnant ewes will give birth and lambing season will be here. We know that since the first blast of winter, the days are becoming a bit longer and planting time is a bit closer. In the meantime, man and earth alike regroup and look forward to the first sight of grass.

[image: quad: shed, winter house, dogs, corn]


[ MENU ]

HOME COOKING

WE ARE MOST LIKELY TO YEARN FOR SIMPLE, HEARTY FARE during the coldest time of the year, and here is a menu of some of my family’s favorite home-cooked dishes that also celebrates one of the most enduring traditions of home cooking in the mountains: the rendering and preservation of flavorful fat. Before there were shelves of commercially produced vegetable oils available for purchase at every ­grocery store in the country, there were only the precious pan drippings and rendered lard judiciously saved by the resourceful cook.

Every mountain home had at least one container of fat next to the stove. Cooks collected the fat in old coffee cans, empty canning jars, even coffee mugs. Anyone who had a set of ornate canisters to store flour, sugar, and salt in the kitchen usually had a matching canister for fat. The fat canister was a little metal jug with a perforated plate set in the top to strain any solids from the fat, a bit like those fancy gold filters we use in our coffee pots today. Some cooks mixed all their fats together, while others preferred to parse them, storing the pork fat in one jar, the chicken in another, and spicy sausage fat in still another. The fat came and went with regular rhythms of daily cooking: fat was poured in at the end of some meals and scooped out in the preparation of others. No one gave a thought to refrigeration. The fat didn’t stay around long enough to go bad. It’s hard to say what was most appealing about all that indispensable fat, the fact that it was free or that it was simply delicious.

MAIN COURSE

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup
Buttermilk Mashed Potatoes
Iceberg Salad with Smoky Thousand Island and Blue Cheese Dressing

DESSERT

Teensy’s Chocolate Nut Chunk Cookies

WINE NOTES

When preparing a relatively simple meal, sometimes we like to pull out all the stops on the wine. First, simply because it is a fun way to surprise guests and to balance the experience if you are entertaining. We also like the way the pure flavors of the meal don’t compete with a great wine. Here, a first-growth Bordeaux such as Château Latour would be an excellent pairing, especially one from a relatively young vintage such as 2000. The well-liked 2005 vintage will have the intensity to pair with this hearty American dish.
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Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup

MEAT LOAF AND ROASTED PLUM TOMATOES
WITH MUSHROOM KETCHUP

[ SERVES 6 ]

Delicious yet humble, meat loaf—a favorite dinner in my house—is the poor man’s pâté. It was usually made with bits of whatever scraps of meat were left over from previous preparations and meals, and it was often extended with bread crumbs.

Mountain families canned as many tomatoes as possible during the summer so that when winter came, they could reach into the pantry and pull out a jar of “put-up” summer. If you lack a similar supply, reach for a can of store-bought good-quality plum tomatoes.


FOR THE MEAT LOAF

1 TABLESPOON FLAVORFUL FAT SUCH AS BACON FAT OR BUTTER, OR GRAPESEED OIL

1 MEDIUM ONION, FINELY CHOPPED

1½ POUNDS GROUND BEEF

8 OUNCES BULK PORK BREAKFAST SAUSAGE

2 LARGE EGGS, LIGHTLY BEATEN

¾ CUP SOUR CREAM OR CRÈME FRAÎCHE (OR USE STORE-BOUGHT)

1 TABLESPOON WORCESTERSHIRE SAUCE

¼ TEASPOON GROUND MACE

2½ TEASPOONS GARLIC POWDER

¼ CUP FRESH BREAD CRUMBS

1 TABLESPOON HEAVY CREAM

MUSHROOM KETCHUP, FOR GLAZING AND SERVING

FOR THE ROASTED TOMATOES

2 TABLESPOONS PORK FAT OR OTHER FLAVORFUL FAT

12 WHOLE CANNED PEELED ITALIAN TOMATOES, DRAINED

¼ TEASPOON KOSHER SALT

⅛ TEASPOON FRESHLY GROUND BLACK PEPPER

6 3-INCH FRESH THYME SPRIGS

2 CLOVES OF GARLIC, PEELED AND LEFT WHOLE



  1 Preheat the oven to 350°F.

  2 To prepare the meat loaf, in a medium skillet, heat the fat over medium-high heat. Add the onion and cook, stirring occasionally, until softened, about 5 minutes. Scrape into a large bowl and let cool. Add the beef, sausage, eggs, sour cream or crème fraîche, Worcestershire, mace, garlic powder, bread crumbs, and cream and mix thoroughly but gently, without overly compacting the meat.

  3 On a rimmed baking sheet, mound the meat mixture into a loaf that is about 10 by 5 inches.

  4 Bake until the center of the loaf registers 150°F on a meat thermometer, 40 to 50 minutes; about 15 minutes before the end of cooking, brush some of the mushroom ketchup over the top of the meat loaf (and begin the tomatoes; see the next step). Remove the meat loaf from the oven and increase the oven temperature to 450°F. Let the loaf rest for at least 10 minutes.

  5 To prepare the roasted tomatoes, in a large ovenproof skillet, heat the fat over medium-high heat until it sizzles. Add the tomatoes, turn to coat them in the fat, sprinkle with salt and pepper, and arrange them in a single layer. Tuck the thyme sprigs and garlic among the tomatoes.

  6 Transfer the skillet to the oven and roast until the tomatoes are very soft and lightly charred on the bottoms, 10 to 12 minutes. Discard the thyme and garlic. Serve hot.

  7 To serve, slice the meat loaf and arrange on warmed plates with the tomatoes alongside. Pass the ketchup.

MUSHROOM KETCHUP

[ MAKES ABOUT 3 CUPS ]

When we consider ketchup, we tend to think only of the sweet-and-tangy tomato-based concoction. Yet ketchups have in fact been around for a long time, and other varieties—­notably mushroom and walnut—preceded the now ubiquitous tomato ketchup by at least one hundred years. Ketchup originated in China—early versions of the table sauce were based on pickled fish—and made its way with explorers and traders back to Europe, eventually arriving in the New World colonies. The combination of acidity, sweetness, spice, and heat played right into the burgeoning Southern palate.

Over time the tomato became the preferred main ingredient in American ketchup, but I love variations, like this one, that hark back to ketchup’s earliest incarnations. Preparing it at home reminds me that it is more similar to classic pickling than it is to sauce making. Note that some of the mushrooms must sit overnight so that they soften sufficiently.


1 CUP RED WINE VINEGAR

2 TABLESPOONS NATURAL CANE SUGAR

½ POUND BUTTON MUSHROOMS, COARSELY CHOPPED, PLUS ½ CUP SLICED BUTTON MUSHROOMS

2 OUNCES DRIED SHIITAKE MUSHROOMS

1 TABLESPOON KOSHER SALT

1 WHOLE ALLSPICE

¼ TEASPOON WHOLE FENNEL SEEDS

1 BAY LEAF

¼ TEASPOON CRUSHED RED PEPPER FLAKES

1 CINNAMON STICK

1½ TEASPOONS GRAPESEED OR CANOLA OIL

½ MEDIUM ONION, THINLY SLICED

1 CLOVE OF GARLIC, CHOPPED

2 TABLESPOONS SORGHUM (SEE RESOURCES)



  1 In a medium saucepan, bring the vinegar, 3 cups water, and the cane sugar to a boil over medium-high heat, stirring to dissolve the sugar. Remove the pan from the heat and stir in the ½ pound chopped mushrooms and dried shiitakes. Cover and let sit at room temperature overnight.

  2 In a large saucepan, stir together the sliced mushrooms, salt, allspice, fennel seeds, bay leaf, red pepper flakes, cinnamon stick, and 2 cups water. Let sit at room temperature for 20 minutes. Cover and bring to a boil over high heat. Remove from the heat and let sit, covered, for 30 minutes. Strain through a chinois or fine-mesh sieve, pressing on the solids to remove as much liquid as possible. Discard the solids and set aside the mushroom stock.

  3 In a large saucepan, heat the oil over medium heat. Add the onion and garlic and cook, stirring often, until very soft and caramelized, about 15 minutes. Add the reserved mushroom stock and stir with a spatula to scrape up the browned bits from the bottom of the pan. Add the reserved mushrooms with their liquid and the sorghum.

  4 Bring to a boil over high heat, reduce the heat to medium low, and simmer, stirring occasionally, until all but about 1 cup of the liquid cooks away, about 2 hours. Discard the bay leaf.

  5 Purée the mixture in a blender, in batches if necessary. Add a little water if necessary to keep the mixture moving. Let cool to room temperature. Transfer to an airtight container, cover, and refrigerate for up to 1 week.

BUTTERMILK MASHED POTATOES

[ SERVES 6 ]

In these parts, there is a pervasive love of potatoes in all forms. Potatoes were the staple starch of mountain life, vastly outweighing rice and even grits. They thrive here and were one of the rare foods that provided sustenance for a family with enough left over to sell, making them both a garden item and a field crop. People stashed away bushels of them to keep through winter to eat. From the freshly harvested starchy potatoes at the beginning of the season to the old, wrinkled, slightly sprouted versions that wound up at the bottom of the barrel at the very end of winter, not one would go to waste. A small chunk of potato that has a healthy sprout can be planted to create a new plant, so any old taters too sprouted to eat were cut into chunks and used as seed for the next crop.

The trick to making perfect mashed potatoes is to make sure they are thoroughly dry and very hot when you mash them. Butter­milk adds a pleasant tang, and after adding it, whipping vigorously with a wooden spoon will produce supremely light and fluffy potatoes that complement the rich, savory flavor of the meat loaf.


2 POUNDS SMALL YUKON GOLD OR RED PONTIAC POTATOES, SCRUBBED (ABOUT 2 INCHES IN DIAMETER)

¼ CUP PLUS 1 TEASPOON KOSHER SALT, OR TO TASTE

8 TABLESPOONS (1 STICK) UNSALTED BUTTER

¾ CUP BUTTERMILK

⅛ TEASPOON FRESHLY GROUND BLACK PEPPER



  1 Preheat the oven to 250°F.

  2 In a large Dutch oven or other ovenproof pot, combine the potatoes and ¼ cup of the salt. Add cold water to cover by 2 inches. Bring to a boil, reduce the heat, and simmer until the potatoes are tender when pierced with the tip of a knife, about 25 minutes. Drain the potatoes, return them to the pot, and place in the oven until they are completely dry and look a little chalky, about 15 minutes.

  3 Use a potato masher to thoroughly mash the potatoes. Meanwhile, in a small saucepan, gently heat the butter and buttermilk, stirring until the butter melts.

  4 Pour the butter mixture over the mashed potatoes and beat with a wooden spoon until light and fluffy. Season with the remaining salt and the pepper. Serve warm at once or cover and keep warm until ready to serve.
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Iceberg Salad with Smoky Thousand Island and Blue Cheese Dressing

ICEBERG SALAD
 WITH SMOKY THOUSAND ISLAND AND BLUE CHEESE DRESSING

[ SERVES 6 (SMOKY THOUSAND ISLAND DRESSING MAKES 1 CUP; BLUE CHEESE DRESSING MAKES 1½ CUPS) ]

For a very long time, the only salads in most mountain homes were “kilt” salads: handfuls of foraged greens lightly wilted, or “killed,” in hot bacon fat. Eventually people discovered the joys of cold salads, welcoming the crisp crunch of chilled iceberg and other head lettuces that grew in their gardens. Old-fashioned thousand island dressing was a quick, easy, homemade dressing with creaminess that worked well with sturdy lettuce. It could be made ahead and refrigerated or stirred up with a fork in a teacup right before dinner. Less common in these parts but a Beall family favorite is a tangy blue cheese dressing. In fact, my dad’s favorite of all time is a half-and-half mixture of thousand island and blue cheese dressing.

Commercial mayonnaise tends to be sweeter than homemade, so if you use it in the blue cheese dressing, you may need to add a bit of lemon juice, as indicated.


FOR THE SMOKY THOUSAND ISLAND DRESSING

½ CUP MAYONNAISE

¼ CUP KETCHUP

1 TEASPOON WORCESTERSHIRE SAUCE

1 TEASPOON SMOKED PAPRIKA

¼ CUP FINELY CHOPPED DILL PICKLES, DRAINED

FOR THE BLUE CHEESE DRESSING

½ CUP MAYONNAISE

¼ CUP CRÈME FRAÎCHE

1 TABLESPOON FRESH LEMON JUICE, OR TO TASTE (OPTIONAL)

2 TABLESPOONS FINELY CHOPPED SWEET ONION, RINSED AND DRAINED

1 TABLESPOON MINCED FRESH CHIVES

¾ CUP CRUMBLED BLACKBERRY BLUE OR POINT REYES BLUE CHEESE (3 OUNCES)

1 HEAD OF CRISP ICEBERG LETTUCE, TRIMMED BUT NOT FULLY CORED, CUT INTO 6 WEDGES



  1 To make the thousand island dressing, in a small bowl, whisk together the mayonnaise, ketchup, Worcestershire, and smoked paprika until well blended and smooth. Stir in the pickles. Cover tightly and chill before serving; store for up to 10 days. Stir well before using.

  2 To make the blue cheese dressing, in a small bowl, whisk together the mayonnaise, crème fraîche, lemon juice, onion, and chives. Fold in the blue cheese. Cover tightly and chill before serving; store for up to 10 days. Stir well before using.

  3 If desired, stir equal quantities of the two dressings together. Arrange 1 lettuce wedge on each of 6 chilled salad plates. Drizzle with one or both dressings and serve at once.

TEENSY’S CHOCOLATE NUT CHUNK COOKIES

[ MAKES 16 COOKIES ]

My eldest daughter, Cameron—known to all her family and Blackberry Farm friends by her first nickname, Teensy—possesses her mother’s beauty and, perhaps, her father’s penchant for experimenting with unusual ingredients. Cameron is an accomplished baker who, through tireless trial and error, has perfected these gluten-free cookies. Thankfully she is also very generous about sharing the recipes for her delicious experiments with her dad.


16 TABLESPOONS (2 STICKS) UNSALTED BUTTER, AT ROOM TEMPERATURE

1 CUP (7 OUNCES) NATURAL CANE SUGAR

½ CUP (3 OUNCES) LIGHTLY PACKED LIGHT BROWN SUGAR

3 LARGE EGGS

1 TEASPOON VANILLA EXTRACT

1¼ CUPS (4¾ OUNCES) GLUTEN-FREE OAT FLOUR

¼ CUP (1 OUNCE) ALMOND FLOUR

¼ CUP (1 OUNCE) BROWN RICE FLOUR

¼ CUP (1 OUNCE) STONE-GROUND CORN FLOUR

¼ CUP (1¼ OUNCES) BUCKWHEAT FLOUR

1 TEASPOON BAKING SODA

1 TEASPOON KOSHER SALT

1 CUP (5 OUNCES) DARK CHOCOLATE CHUNKS

1 CUP (5 OUNCES) MILK CHOCOLATE CHUNKS

1½ CUPS (5¼ OUNCES) CHOPPED PECANS OR WALNUTS



  1 Preheat the oven to 350ºF. Grease 2 large baking sheets.

  2 In a stand mixer fitted with the paddle attachment or in a large bowl using a handheld electric mixer, cream the butter, cane sugar, and brown sugar together on medium speed.

  3 In a small bowl, beat the eggs and vanilla extract. Add to the butter and sugars and mix on medium speed until blended.

  4 In a medium bowl, whisk together the oat flour, almond flour, brown rice flour, corn flour, buckwheat flour, baking soda, and salt. Add to the butter mixture and mix on low speed, until combined. Pour in the chocolate chunks and pecans and mix just until blended.

  5 Scoop level tablespoons of dough onto the baking sheets, spacing the cookies at least 2 inches apart.

  6 Bake 1 sheet at a time on the center rack of the oven for 8 minutes. Rotate the pan and bake until the cookies are slightly firm to the touch and golden brown, 3 to 4 minutes.

  7 Cool on the baking sheet for a few minutes before transferring the cookies to a rack to cool. Store in a tightly closed container for up to 2 days.
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[ MENU ]

ONE-POT DINNER

ONE OF THE TREASURED RITUALS OF RESTING TIME ON Blackberry Farm is seed shelling. With very few obligations in the fields, John ­Coykendall and Jeff Ross spend many days in the Garden Shed, made cozy and warm by the woodstove that burns from dawn until dusk, where they shell dried beans, peas, and okra seeds for planting next season’s garden. It’s contemplative work that might be tedious if done in isolation. However, isolation is rare on Blackberry Farm. Guests meandering down by the shed are lured to the door by the scents of mulled cider and beans that emanate from simmering pots on top of the stove. Once they’ve come in and had a bite to eat they’re more likely than not to settle in for a spell, hear a story, and lend the gardeners a hand.

This one-pot dinner isn’t exactly beans on the woodstove, but it is designed to encourage a similar sort of festive, communal eating. Dinner begins with an array of archetypal Southern noshing foods: benne wafers, pimiento cheese, and two kinds of classic pickles. A big pot of pork sausage and tangy kraut with sweet rutabaga and apples reminds us of the enduring influence of early Germanic settlers in these mountains. And we end with rustic hand-formed tarts filled with the dried fruits and warm aromatic spices that are among winter’s culinary hallmarks.

STARTER

Pimiento Cheese with Benne Wafers and Assorted Pickles

MAIN COURSE

Fresh Pork Sausage Links with Roasted Rutabagas, Apples, Sauerkraut, and Homemade Mustard
Stout Beer Batter Bread

DESSERT

Winter Jam Tarts with Almond Crust and Crème Fraîche

WINE NOTES

This meal brings Oktoberfest to mind and in that spirit we like to pair it with a great Riesling from the Mosel in Germany, such as Robert Weil. The acidity and sugar in some of these wines helps to balance the richness and fattiness of the meal. For fun, try putting both dry and sweet styles of Riesling on the table and see which ones your friends prefer with the food. On the other hand, another wonderful pairing is a delicious beer such as our own Blackberry Farm Saison-Style Ale, or another fruity, spicy, aromatic beer with a touch of bitterness.
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Pimiento Cheese with Benne Wafers and Assorted Pickles

PIMIENTO CHEESE
WITH BENNE WAFERS AND ASSORTED PICKLES

[ MAKES 3 CUPS; SERVES 6 ]

Pimiento cheese is found all over the South, from the humblest lunch boxes to the fanciest party tables. Although no one I know can pinpoint the day and the hour that a genius cook first stirred up a batch, it must have begun as a delicacy because the pimientos probably had to be imported from Spain. The turning point came in about 1916 when a pimiento canning factory opened in rural Georgia, where farmers realized that pimientos would flourish in their fields.

Between the proliferation of those tiny jars of pimientos and gardeners growing their own sweet peppers, pimiento cheese quickly became widely available and affordable in even the most modest of kitchens. Technically it should always be made with pimientos, although any ripe red roasted pepper will do. Many versions call for dill pickle juice, but at Blackberry Farm we use unfiltered apple cider vinegar because it contributes the same tang along with a ­subtle but welcome touch of sweetness.


1 POUND SHARP CHEDDAR CHEESE, FINELY GRATED (ABOUT 8 CUPS)

2 ROASTED PIMIENTOS OR 1 LARGE ROASTED RED BELL PEPPER, STEMMED AND SEEDED, AND VERY FINELY CHOPPED (ABOUT ½ CUP)

½ CUP MAYONNAISE

¼ CUP APPLE CIDER VINEGAR

1½ TEASPOONS FRANK’S RED HOT SAUCE

1½ TEASPOONS DIJON MUSTARD

½ TEASPOON FINELY CHOPPED GARLIC

½ TEASPOON KOSHER SALT

1 TEASPOON FRESHLY GROUND BLACK PEPPER

BREAD AND BUTTER PICKLES, FOR SERVING

PICKLED OKRA, FOR SERVING

BENNE WAFERS, FOR SERVING



  1 In a large bowl, toss together the cheese and roasted pimientos.

  2 In a small bowl, whisk together the mayonnaise, vinegar, hot sauce, mustard, garlic, salt, and pepper until smooth.

  3 Stir enough of the mayonnaise mixture into the cheese mixture to make a thick paste that is well blended and uniform in color.

  4 Transfer to an airtight container, cover, and refrigerate until lightly chilled before serving. The pimiento cheese can be refrigerated, tightly covered, for up to 2 weeks.

  5 To serve, place the pimiento cheese in a serving bowl. Arrange the pickles, okra, and benne wafers on separate serving platters and set out for guests to serve themselves.

BENNE WAFERS

[ MAKES ABOUT 7 DOZEN WAFERS ]

There is no more authentically Southern ingredient than benne seeds. Unfortunately, it’s been about a century since most folks have tasted true benne. Over time growers of benne became more concerned with increasing yield—of the seed’s oil in this case—than with protecting its culinary integrity. Today benne is just another word for sesame, and so that is what we use here. But hope is on the horizon. Glenn Roberts of Anson Mills has begun to grow a century-old strain of the original benne seed. It is our fervent wish that before long no one will be able to use the words sesame and benne interchangeably.

Like true benne seeds, crisp, ethereal benne crackers are a Southern classic that hails from the South Carolina Lowcountry. Proper versions rely as much on good sharp cheese and hot peppers as on benne seeds. The crackers must have a kick, and then some. Bland benne wafers will cause people to shake their heads and ­mutter their disappointment. Eating these is thirsty work, making them a stellar snack for the cocktail hour.


4 OUNCES SHARP CHEDDAR OR SINGING BROOK CHEESE, FINELY GRATED (ABOUT 2 CUPS)

8 TABLESPOONS (1 STICK) UNSALTED BUTTER, AT ROOM TEMPERATURE

1½ CUPS (7½ OUNCES) ALL-PURPOSE FLOUR

1 TEASPOON KOSHER SALT

1 TEASPOON GROUND CAYENNE PEPPER

1 TEASPOON CRUSHED RED PEPPER FLAKES

1 TABLESPOON BENNE SEEDS OR 1½ TEASPOONS EACH WHITE AND BLACK SESAME SEEDS



  1 In the bowl of an electric mixer fitted with the paddle attachment, beat the cheese and butter until creamy, 2 to 3 minutes. In a medium bowl, whisk together the flour, salt, cayenne, and red pepper flakes. Add the flour mixture to the cheese mixture and beat on low speed until large clumps of smooth, thick dough form, 2 to 3 minutes.

  2 Pour onto a large sheet (at least 18 inches long) of parchment paper and gently knead to form a disk of dough. Top the disk with a second sheet of parchment and roll to between 1⁄16 and ⅛ inch thick. Fold under the ends of the paper and place on a rimless baking sheet. Refrigerate until the dough is well chilled, at least 4 hours and up to overnight.

  3 Preheat the oven to 375°F. Line a rimmed baking sheet with parchment.

  4 Use a round 1½-inch cutter to stamp out as many wafers as possible. Arrange them about 1 inch apart on the prepared baking sheet. Gather, roll, and cut the scraps once. Prick the center of each wafer with the tines of a fork. If using the white and black sesame seeds, mix them together in a small bowl. Sprinkle the tops of the wafers lightly with benne or the sesame seeds, pressing gently to help the seeds adhere.

  5 Bake until the wafers are golden brown around the edges, 12 to 15 minutes. Place the pan on a wire rack and allow the wafers to cool to room temperature before serving. Store at room temperature in an airtight container for up to 5 to 7 days.
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Fresh Pork Sausage Links with Roasted Rutabagas, Apples, Sauerkraut, and Homemade Mustard

FRESH PORK SAUSAGE LINKS
WITH ROASTED RUTABAGAS, APPLES, SAUERKRAUT, AND HOMEMADE MUSTARD

[ SERVES 6 TO 8 ]

Sunday dinner for our family is all about preparing a simple, straightforward meal so we can spend more time together. Simple doesn’t have to mean compromising on flavor, however. Our delicious sausages are the perfect pairing with tart apples; earthy yet sweet rutabaga, an ingredient that is woefully underused in many home kitchens; and tangy sauerkraut, an essential sustenance food for many generations of Appalachian people. Preparing sauerkraut was one of the rituals of spring, when cabbage was harvested, ­pickled, and stored for many months so that it would be ready to eat with fresh pork during the cold season. Sauerkraut’s value was not limited to a supporting role on the plate, however, since mountain people believed that eating a spoonful of it every day assured good digestion.

For best results, leave the sausage links in a connected string during cooking, then snip them into three-link sections for serving. Serve this with chunky Applesauce for a welcome extra burst of warm apple flavor.


3 TABLESPOONS GRAPESEED OIL, OR AS NEEDED

FRESH PORK SAUSAGE LINKS

2 SWEET ONIONS, DICED INTO 1-INCH PIECES

1 TEASPOON KOSHER SALT

2 MEDIUM RUTABAGAS, PEELED AND DICED INTO 1-INCH PIECES

3 GRANNY SMITH APPLES, PEELED, CORED, AND CUT INTO 1-INCH PIECES

1 POUND DRAINED GOOD-QUALITY STORE-BOUGHT SAUERKRAUT

HOMEMADE MUSTARD, FOR SERVING



  1 Preheat the oven to 325°F.

  2 In a large Dutch oven, heat 1 tablespoon of the oil over medium-high heat. Add to the pan as many of the still-connected sausages as will fit in a single layer without crowding and cook undisturbed until browned on the bottom, 5 to 8 minutes. Turn the sausages over and brown the other side. Transfer to a large platter and set aside until needed. Repeat with the remaining sausages, adding oil between batches as necessary.

  3 Add 1 tablespoon oil to the Dutch oven. Add the onions and ½ teaspoon of the salt and cook, stirring often, until soft and golden, about 8 minutes. Add the rutabagas and the remaining ½ teaspoon of salt and cook, stirring, for 1 minute. Add 1 cup water, reduce the heat, and cover and simmer until the rutabagas begin to soften, 10 to 12 minutes. Stir in the apples and cook for 1 minute.

  4 Return the sausages and their juices to the pot, nestling them into the rutabaga mixture. Transfer to the oven and roast until the sausage links reach an internal tempera­ture of 145°F and the rutabagas are fork tender, 15 to 20 minutes. Five or 10 minutes before the end of cooking, scatter the sauerkraut over the top or push the sausages and rutabagas and apples over to one side of the pot and add the sauerkraut to warm it and so that the flavors and juices can commingle.

  5 Serve warm with the mustard on the side.

HOMEMADE MUSTARD

[ MAKES ABOUT 3 CUPS ]

Mustard is so easy to make that I’m surprised more people don’t do it at home, especially since the results have such a pleasing flavor and a far more pleasant bite than the commercially produced type. To honor Burgundy, France, where they make some of the best prepared mustards in the world, we usually use a ­Chardonnay that has not been aged in oak barrels so its crisp, clear qualities shine through.

Note that the mustard seeds must soak in the wine and vinegar for three days in order for their hulls to soften and their flavors to bloom.


1 (750 ML) BOTTLE DRY WHITE WINE, SUCH AS AN UNOAKED CHARDONNAY

1 CUP DISTILLED WHITE VINEGAR

½ CUP WHITE BALSAMIC VINEGAR

½ CUP (3 OUNCES) BROWN MUSTARD SEEDS

½ CUP (3 OUNCES) YELLOW MUSTARD SEEDS

4 TABLESPOONS (1 OUNCE) DRY MUSTARD



  1 In a medium saucepan, boil the wine until it reduces to 1 cup, about 20 minutes. Pour into a medium bowl and stir in the distilled vinegar, balsamic vinegar, brown mustard seeds, and yellow mustard seeds. Cover and let sit at room temperature for 3 days.

  2 Pour into a blender and pulse to grind until the mustard is as smooth or coarse as you like. Stir in the dry mustard.

  3 Use at once or transfer to an airtight container and refrigerate for up to 3 weeks.

STOUT BEER BATTER BREAD

[ MAKES ONE 9 × 5-INCH LOAF ]

This is an easy quick bread with a pleasantly chewy texture. We call it stout bread, but of course you can add any style of beer you like and the flavor of the bread will vary accordingly. Stout makes richly flavored bread, while a light lager will make a very mild version. No matter what beer you use, this bread makes a great grilled cheese sandwich.


3 CUPS (15 OUNCES) ALL-PURPOSE FLOUR

½ CUP (3½ OUNCES) NATURAL CANE SUGAR

1 TABLESPOON BAKING POWDER

1½ TEASPOONS KOSHER SALT

12 OUNCES STOUT BEER

8 TABLESPOONS (1 STICK) UNSALTED BUTTER, MELTED AND COOLED



  1 Preheat the oven to 350ºF. Grease a 9 × 5-inch loaf pan.

  2 In a large mixing bowl, whisk together the flour, cane sugar, baking powder, and salt. Add the beer and stir just until all the ingredients are moist; the batter will be very thick.

  3 Scrape the batter into the prepared loaf pan and use a spatula to smooth the top. Pour the melted butter on top.

  4 Bake until a toothpick inserted in the center comes out clean, about 45 minutes. Remove from the oven and let stand on a cooling rack for 5 minutes. Turn the loaf out and cool on the rack.
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Winter Jam Tarts

WINTER JAM TARTS
WITH ALMOND CRUST AND CRÈME FRAÎCHE

[ SERVES 10 ]

Winter is not traditionally time to make preserves, yet this is when we make one of our favorite jams from sweet dried fruit, warm spices, and rum. A generous spoonful is the perfect topping for a slice of hearty bread spread with Cultured Butter. Here we offer a smaller batch of this aromatic jam tucked into small rounds of pastry dough laced with almonds and topped with tangy crème fraîche. Don’t skip the overnight resting step; the dried fruit needs the time to soften.


FOR THE WINTER JAM

½ CUP (2 OUNCES) TRIMMED AND CUBED DRIED BLACK MISSION FIGS

½ CUP (2 OUNCES) CHOPPED DRIED APRICOTS

½ CUP (2 OUNCES) CHOPPED PITTED DATES

½ CUP (2 OUNCES) CHOPPED PITTED PRUNES

½ CUP (2 OUNCES) DRIED CRANBERRIES

½ CUP (2 OUNCES) DRIED CHERRIES

½ CUP (2 OUNCES) GOLDEN RAISINS

5 TABLESPOONS (2 OUNCES) NATURAL CANE SUGAR

1 TABLESPOON PRICHARD’S OR OTHER FLAVORFUL RUM

1 THICK STRIP OF ORANGE ZEST

2 TEASPOONS FRESH ORANGE JUICE

1 THICK STRIP OF LEMON ZEST

1 TEASPOON FRESH LEMON JUICE

1 TEASPOON VANILLA EXTRACT

½ TEASPOON GROUND CINNAMON

¼ TEASPOON GROUND ALLSPICE

⅛ TEASPOON GROUND STAR ANISE

PINCH OF MALDON SEA SALT OR KOSHER SALT

FOR THE TART DOUGH

½ CUP (2 OUNCES) SLIVERED ALMONDS, TOASTED

2 CUPS (10 OUNCES) ALL-PURPOSE FLOUR, PLUS MORE FOR ROLLING THE DOUGH

2 TABLESPOONS NATURAL CANE SUGAR

1 TEASPOON KOSHER SALT

10½ TABLESPOONS (⅔ CUP) UNSALTED BUTTER, CUT INTO CUBES AND REFRIGERATED UNTIL COLD

2 TABLESPOONS EXTRA-VIRGIN OLIVE OIL

⅓ TO ½ CUP ICE WATER

CRÈME FRAÎCHE, FOR SERVING



  1 To prepare the white jam, in a large saucepan, place the dried figs, apricots, dates, prunes, cranberries, cherries, and raisins. Add the cane sugar, rum, orange zest and juice, lemon zest and juice, vanilla, cinnamon, allspice, star anise, salt, and 2 cups water. Bring the mixture to a full, rolling boil. Reduce the heat and boil gently for 10 minutes. Remove from the heat and transfer to a clean container with a tight-fitting lid. Place a piece of parchment paper on the surface of the fruit and cover the container. Refrigerate overnight.

  2 The next day, pour the fruit mixture into a medium saucepan and add ½ cup water. Stirring frequently, bring to a full boil over high heat. Reduce the heat to medium-low and simmer, stirring frequently, until the mixture has reduced enough to hold its shape on a spoon, about 15 minutes. Discard the citrus zest and set aside until cool.

  3 Meanwhile, make the tart dough. In a food processor, process the almonds, flour, cane sugar, and salt until fine. Transfer to the bowl of a stand mixer fitted with the paddle attachment. Add the butter and olive oil, and mix until the largest pieces are the size of small peas. With the mixer still running, drizzle in the ice water 1 tablespoon at a time and mix only until the dough comes together. Be very careful not to overmix.

  4 Transfer the dough to a large piece of plastic wrap. Flatten the dough into a disk, wrap in the plastic wrap, and refrigerate for at least 1 hour and up to 3 days. This dough can be tightly wrapped and frozen for up to 1 month.

  5 On a lightly floured surface, use a lightly floured rolling pin to roll the dough into a round that is about ⅛ inch thick. Cut out eight approximately 5-inch rounds. Stack the rounds on a baking sheet between layers of wax or parchment paper, cover with plastic wrap, and refrigerate until needed.

  6 Preheat the oven to 350ºF. Line a rimmed baking sheet with parchment paper.

  7 Working with 1 pastry round at a time, place it on a lightly floured work surface. Spoon 1 heaping tablespoon of winter jam onto the center of the round. Gently fold the edges of the pastry up over the jam. Crimp the dough in a few places so that the jam is contained in place, but do not cover the jam entirely. Gently transfer the package to the baking sheet. Repeat with the remaining dough rounds and jam.

  8 Bake until the crust is golden brown and the jam is bubbling slightly, 35 to 40 minutes. Transfer the baking sheet to a cooling rack and let cool for 5 minutes. Serve warm or at room temperature, with a dollop of crème fraîche.
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[ BASICS ]

Supermarket shelves are teeming with options for meat and vegetable stocks, but none tastes as good as those you make yourself. Their aroma alone is its own reward; a kitchen filled with the smell of simmering vegetables, herbs, and perhaps meaty bones or smoky bacon is like a promise that something wonderful is coming. There are a few keys to success: after the stock comes to its initial boil, don’t allow it to boil again. And do skim it a few times as it simmers, especially at the beginning of cooking. Both of these steps will prevent your stock from tasting—or looking—muddy. And for meat stocks in particular, leave the layer of fat that will harden on top once the stock is chilled. It protects the stock during storage in the refrigerator or freezer. Skim it off before using the stock.
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CORN STOCK

[ MAKES ABOUT 3 QUARTS ]

This stock bursts with fresh, sweet corn favor. It freezes very well and can be used in place of vegetable stock.


12 FRESH SWEET CORN COBS, KERNELS REMOVED

1 LARGE SWEET ONION, PEELED AND COARSELY CHOPPED

2 MEDIUM CARROTS, PEELED AND COARSELY CHOPPED

12 3-INCH FRESH THYME SPRIGS

1 BAY LEAF

8 WHOLE PEPPERCORNS

1 TEASPOON KOSHER SALT



  1 In a large stockpot, combine the cobs, onion, carrots, thyme, bay leaf, peppercorns, and salt. Pour in 14 cups water and bring to a boil over high heat. Reduce the heat to low, partially cover the pot, and gently simmer the stock for 1 hour, or until the vegetables are very soft and the liquid reduces to about 12 cups.

  2 Strain the stock through a fine-mesh sieve into a large bowl. The stock can be used immediately, or cool it to room temperature, transfer to airtight containers, and refrigerate for up to 3 days or freeze for up to 2 months.

BACON STOCK

[ MAKES ABOUT 3 QUARTS ]

We love to use bacon from Allan Benton’s Smoky Mountain Country Hams company (see Resources) for this stock because it makes it incomparably rich and smoky, as if the essence of the best bacon has been suspended in translucent liquid. Excellent results can also be had using other bacon; choose the smokiest bacon you can find at your market.


1 POUND SMOKY SLAB BACON, CUT INTO 1-INCH CHUNKS

3 MEDIUM CARROTS, PEELED AND COARSELY CHOPPED

2 STALKS OF CELERY, COARSELY CHOPPED

1 MEDIUM-SIZE SWEET ONION, QUARTERED

1 BAY LEAF

4 3-INCH FRESH THYME SPRIGS



  1 In a large stockpot, combine the bacon, carrots, celery, onion, bay leaf, thyme, and 18 cups cold water and bring to a boil over high heat. Reduce the heat to low, partially cover the pot, and gently simmer the stock, stirring occasionally, for 3 hours, until the stock is very flavorful and the liquid reduces to about 12 cups.

  2 Strain the stock through a fine-mesh sieve into a large bowl. The stock can be used immediately, or cool it to room temperature, transfer to airtight containers, and refrigerate for up to 3 days or freeze up to 6 months.
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CHICKEN STOCK

[ MAKES ABOUT 3 QUARTS ]

Judging by what we see in most supermarkets, chicken stock is probably among the most commonly purchased stocks. But we have yet to find a store-bought option that matches our own for flavor, clarity, or price per quart.


4 POUNDS CHICKEN PARTS AND/OR MEATY BONES (SUCH AS BACKS, NECKS, CARCASSES, OR WINGS)

2 LARGE SWEET ONIONS, PEELED AND QUARTERED

4 STALKS OF CELERY, COARSELY CHOPPED

3 MEDIUM CARROTS, PEELED AND COARSELY CHOPPED

2 CLOVES OF GARLIC, CRUSHED WITH THE SIDE OF A KNIFE

½ BUNCH OF FRESH FLAT-LEAF PARSLEY

12 3-INCH FRESH THYME SPRIGS

1 BAY LEAF

15 BLACK PEPPERCORNS

1 TEASPOON KOSHER SALT



  1 Rinse the chicken parts and place them in a large stockpot. Add 18 cups cold water and bring to a boil over high heat, stirring occasionally and skimming off the white foam that accumulates on top of the stock. Stir in the onions, celery, carrots, garlic, parsley, thyme sprigs, bay leaf, peppercorns, and salt. Reduce the heat to low, partially cover the pot, and gently simmer the stock, stirring occasionally, until the meat falls off the bones and the bones separate, about 3 hours.

  2 Strain the stock through a fine-mesh sieve into a large bowl. The stock can be used immediately, or cool it to room temperature, transfer to airtight containers, and refrigerate for up to 3 days or freeze for up to 6 months.

BROWN CHICKEN STOCK This heartier chicken stock may be used in place of Beef or Veal Stock. Use the ingredients from Chicken Stock, at left.

  1 Preheat the oven to 400°F.

  2 In a large roasting pan, stir together the chicken parts, onions, celery, carrots, garlic, and ½ teaspoon of the salt. Roast, stirring often, until the chicken is very brown, about 45 minutes.

  3 Transfer the chicken and vegetables to a large stockpot. Pour 2 cups water into the warm roasting pan and scrape up the browned glaze from the bottom of the pan (if necessary, place the pan over medium-low heat for a minute or two to help loosen the bits). Pour this mixture into the stockpot. Add 16 cups water to the stockpot along with the parsley, thyme sprigs, bay leaf, peppercorns, and remaining ½ teaspoon salt. Bring to a boil over high heat, stirring occasionally and skimming off the white foam that accumulates on top of the stock. Reduce the heat to low, partially cover the pot, and gently simmer the stock, stirring occasionally, until the meat falls off the bones and the bones separate, about 3 hours. Strain and store as for chicken stock.

BEEF OR VEAL STOCK

[ MAKES ABOUT 3 QUARTS ]

For the most flavorful stock, be sure to allow the ingredients plenty of space in the roasting pan so that they become well browned. If the pan is not large enough that the bones can all touch the surface of the pan, divide the ingredients between two roasting pans.


6 POUNDS BEEF OR VEAL BONES (SUCH AS KNUCKLEBONES, SHANKS, TAILS, AND NECKS), SAWED INTO 2-INCH PIECES

3 MEDIUM SWEET ONIONS, PEELED AND QUARTERED

4 STALKS OF CELERY, COARSELY CHOPPED

3 LARGE CARROTS, PEELED AND COARSELY CHOPPED

2 TEASPOONS KOSHER SALT

1 SMALL BUNCH OF FRESH FLAT-LEAF PARSLEY

4 3-INCH FRESH THYME SPRIGS

1 BAY LEAF

15 BLACK PEPPERCORNS



  1 Preheat the oven to 400°F.

  2 In 1 or 2 large roasting pans, stir together the bones, onions, celery, carrots, and 1 teaspoon of the salt. Roast, stirring occasionally, until the bones are very brown, 45 minutes to 1 hour.

  3 Transfer the bones and vegetables to a large stockpot. Pour 2 cups water into the warm roasting pan and scrape up the browned glaze from the bottom of the pan (if necessary, place the pan over medium-low heat for a minute or two to help loosen the bits). Pour this mixture into the stockpot. Add 18 cups water to the stockpot along with the parsley, thyme sprigs, bay leaf, peppercorns, and remaining 1 teaspoon salt. Bring to a boil over high heat, stirring occasionally and skimming off the white foam that accumulates on top of the stock. Reduce the heat to low, partially cover the pot, and gently simmer the stock, stirring occasionally, until the meat falls off the bones and the bones separate, about 4 hours.

  4 Strain the stock through a fine-mesh sieve into a large bowl. The stock can be used immediately, or cool it to room temperature, transfer to airtight containers, and refrigerate for up to 3 days or freeze for up to 6 months.
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RESOURCES

I like to say that success cannot belong to a single person, and that is never truer than when we are in the kitchen. Here are the friends we count on to provide the ingredients and tools that make every dish a success.

ANSON MILLS

1922-C Gervais Street

Columbia, SC 29201

803-467-4122

www.ansonmills.com

Glenn Roberts has made it his life’s work to preserve native heirloom grains and to make sure they are properly milled. Anson Mills grits, cornmeal, Carolina gold rice, benne seeds, and a growing selection of flours—to name just a few of their incomparable products—are the key to many of our favorite dishes.

BENTON’S SMOKY MOUNTAIN COUNTRY HAMS

2603 Highway 411 North

Madisonville, TN   37354-6356

423-442-5003

www.bentonscountryhams2.com

We love Allan Benton’s rich and smoky bacon and the finest slow-cured ham, available hickory smoked or unsmoked. Please be patient! Allan’s products take time to produce, so there may be a little wait to get your order.

BLACKBERRY FARM

1471 West Millers Cove Road

Walland, TN 37886

800-557-8864

www.blackberryfarm.com

We’d love to have you come stay with us, but even when you can’t get away, you can order year-round from our shop. Enjoy seasonal treats from our Larder and Garden, including cheese, charcuterie, preserves, pickles, and select heirloom seeds for your garden. We are also proud to carry our exclusive line of Le Creuset cookware, made especially for us.

BUTCHER & PACKER

1780 East 14 Mile Road

Madison Heights, MI 48071

248-583-1250

www.butcher-packer.com

We count on these folks for their excellent charcuterie supplies, such as curing salt and sausage casings, which they pack in quantities appropriate for the home kitchen.

CRUZE DAIRY FARM

3200 Frazier Road

Knoxville, TN 37914

865-363-0631

www.CruzeFarmGirl.com

The farm-churned buttermilk they make from the milk of their Jersey cows is the secret to our tangy and wonderful crème fraîche. Their products are only available locally, but we hope you’ll check them out at the local farmer’s market or even visit their farm the next time you’re in Knoxville.

DAIRY CONNECTION

501 Tasman Street, Suite B

Madison, WI 53714

608-242-9030

www.dairyconnection.com

An excellent supplier of cheese-making ingredients, including yogurt cultures and citric acid and supplies, such as reusable cheesecloth and thermometers.

LOCALHARVEST

www.localharvest.org

A marvelous online resource to help you find local, responsibly grown and produced food anywhere in the country.

MIKUNI WILD HARVEST

866-862-9866

www.mikuniwildharvest.com

A good source for unusual and excellent vinegars, syrups, and fresh mushrooms and other produce in season.

MUDDY POND SORGHUM MILL

4364 Muddy Pond Road

Monterey, TN 38574

931-445-3589

www.muddypondsorghum.com

Every fall, the Guenther family produces sorghum syrup the same way it’s been done for generations: fresh-cut sorghum cane is pressed in a horse-drawn mill and boiled into the pure-tasting syrup we love best.

NELSON-JAMESON, INC.

2400 East Fifth Street

Marshfield, WI 54449

800-826-8302

www.nelsonjameson.com

This is our source for the refractometers we use in the Preservation Kitchen.

WILLIAMS-SONOMA

877-812-6235

www.williams-sonoma.com

We are proud that this fine company now offers a selection of our seasonal products, including preserves, pickles, cheese, peanut butter, and gift sets.
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INDEX


almond:

Crust and Crème Fraîche, Winter Jam Tarts with, 8.1, 8.2

Shortbread Cookies, 5.1, 5.2

aluminum foil

apple(s):

Applesauce

Butter, 4.1, 4.2

Hickory Nuts, Singing Brook Cheese, and Persimmon Dressing, Salad of Young Fall Greens with, 6.1, 6.2

Roasted Rutabagas, Sauerkraut, and Homemade Mustard, Fresh Pork Sausage Links with, 8.1, 8.2

Upside-Down Applesauce Cake, 7.1, 7.2

Applesauce

Applesauce Cake, Upside-Down, 7.1, 7.2

artisanal crafts:

butchery and charcuterie

cheese making

gardening

preserving

arugula:

and Balsamic Syrup, Butter-Braised Cipollini Onions with, on Mountain Multi-grain Toast, 7.1, 7.2

Pesto, Marbled Potato Salad with, 2.1, 2.2



bacon:

Broth, Scrambled Eggs, and Watercress, Morels with, 2.1, 2.2

Home-Cured, 6.1, 6.2

Stock

baking sheets, rimmed

Balsamic Syrup and Arugula, Butter-Braised Cipollini Onions with, on Mountain Multi-grain Toast, 7.1, 7.2

Banana Pudding with Peanut Butter Cookies, 3.1, 3.2

beans:

gardening notes

and Greens, 1.1, 1.2

“Beans,” Baked Peanut

beef:

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup, 8.1, 8.2

Stock

Beer, Stout, Batter Bread

Beets and Strawberries, Pickled, 4.1, 4.2

Benne Wafers, 8.1, 8.2

Blackberry, Wild, Jam

black walnuts:

about

Seckel Pears with, Baked in Pastry with Sheep’s-Milk Caramel, 6.1, 6.2

Blue Cheese Dressing, 8.1, 8.2

Bread and Butter Pickles

breads:

Butter-Braised Cipollini Onions with Arugula and Balsamic Syrup on Mountain Multi-grain Toast, 7.1, 7.2

Corn, Skillet, 1.1, 1.2

Crispy Olive Oil, Country Terrine with, and Assorted Condiments

Mountain Multi-grain, with Violet Cheese and Pickled Beets and Strawberries, 3.1, 3.2

Stout Beer Batter

brittle:

Peanut

Pumpkin Seed

Brix measures

Broccoli, Roasted, and Pickled Shallot Salad with Candied Pecans

Brook Trout, Sumac-Dusted, with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2

Brown Chicken Stock

butchery and charcuterie

Butter, Cultured

Butter-Braised Cipollini Onions with Arugula and Balsamic Syrup on Mountain Multi-grain Toast, 7.1, 7.2

Buttermilk Crust, Green Tomato Pie with, 3.1, 3.2

Buttermilk Mashed Potatoes



Caesar Dressing

Caesar Salad, Zucchini, with Singing Brook Cheese Crisps, 4.1, 4.2

cakes:

Red Velvet, Truck Stop, 2.1, 2.2

Upside-Down Applesauce, 7.1, 7.2

Candied Pecans

candy:

Peanut Brittle

Pumpkin Seed Brittle

Caramel, Sheep’s-Milk, Seckel Pears with Black Walnuts Baked in Pastry with, 6.1, 6.2

carrot(s):

Purée, Ham-Wrapped Rabbit Loin with, 5.1, 5.2

Shaved, and Pea Shoots with Banyuls Vinaigrette

Catfish, Fried, and Green Tomato and Cucumber Slaw, 3.1, 3.2

Charcuterie and butchery

cheese:

artisanal, homemade

Benne Wafers, 8.1, 8.2

Blue, Dressing, 8.1, 8.2

Caesar Dressing

Cream, Frosting

Fresh, Vanilla-Roasted Peaches with, 4.1, 4.2

Green Tomato Pie with Buttermilk Crust, 3.1, 3.2

Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream, 2.1, 2.2

Pimiento, with Benne Wafers and Assorted Pickles, 8.1, 8.2

Ricotta, Fresh, 1.1, 1.2

Singing Brook, Apples, Hickory Nuts, and Persimmon Dressing, Salad of Young Fall Greens with, 6.1, 6.2

Singing Brook, Crisps, Zucchini Caesar Salad with, 4.1, 4.2

Trefoil, Plate with Hazelnut Crackers and Brûléed Figs

Violet, and Pickled Beets and Strawberries, Mountain Multi-grain Bread with, 3.1, 3.2

Cherries, Moonshine, 2.1, 2.2

Chicken Stock

Chive Pasta, Southern

Chocolate Nut Chunk Cookies, Teensy’s

Coconut Cream Pie, 5.1, 5.2

condiments. See also dressings

Apple Butter, 4.1, 4.2

Bread and Butter Pickles

Homemade Mustard, 8.1, 8.2

Mayonnaise

Moonshine Cherries, 2.1, 2.2

Mushroom Ketchup, 8.1, 8.2

Pepper Vinegar

Pickled Beets and Strawberries, 4.1, 4.2

Pickled Okra

Pickled Ramps, 4.1, 4.2

Pickled Red Onions

preparing preserves

Smoked Muscadine Jam

Wild Blackberry Jam

Winter Jam

cookies:

Almond Shortbread, 5.1, 5.2

Chocolate Nut Chunk, Teensy’s

Peanut Butter, Banana Pudding with, 3.1, 3.2

corn:

heirloom varieties

Sabayon and Creamless Succotash, Rice Flour–Crusted Pike with, 4.1, 4.2

Stock

Sweet, Sauce

Webb Watson, about

Corn Bread, Skillet, 1.1, 1.2

cornmeal:

heirloom corn varieties for

Hoecakes, 7.1, 7.2

Skillet Corn Bread, 1.1, 1.2

Country Terrine, 6.1, 6.2

Country Terrine with Crispy Olive Oil Bread and Assorted Condiments

crackers:

Benne Wafers, 8.1, 8.2

Hazelnut, and Brûléed Figs, Trefoil Cheese Plate with

Cream Cheese Frosting

Crème Fraîche

cucumber(s):

Bread and Butter Pickles

and Green Tomato Slaw, Fried Catfish and, 3.1, 3.2

Cultured Butter



desserts:

Almond Shortbread Cookies, 5.1, 5.2

Applesauce

Banana Pudding with Peanut Butter Cookies, 3.1, 3.2

Coconut Cream Pie, 5.1, 5.2

Peanut Butter Pie, 1.1, 1.2

Seckel Pears with Black Walnuts Baked in Pastry with Sheep’s-Milk Caramel, 6.1, 6.2

Steamed Pumpkin Puddings with Tennessee Rum Hard Sauce and Pumpkin Seed Brittle, 7.1, 7.2

Teensy’s Chocolate Nut Chunk Cookies

Trefoil Cheese Plate with Hazelnut Crackers and Brûléed Figs

Truck Stop Red Velvet Cake, 2.1, 2.2

Truly Southern Waffles with Sorghum and Moonshine Cherries, 2.1, 2.2

Upside-Down Applesauce Cake, 7.1, 7.2

Vanilla-Roasted Peaches with Fresh Cheese, 4.1, 4.2

Winter Jam Tarts with Almond Crust and Crème Fraîche, 8.1, 8.2

Deviled Eggs, 2.1, 2.2

dips and spreads:

Apple Butter, 4.1, 4.2

Homemade Mustard, 8.1, 8.2

Mayonnaise

Pimiento Cheese with Benne Wafers and Assorted Pickles, 8.1, 8.2

Smoked Muscadine Jam

Wild Blackberry Jam

Winter Jam

dressings:

Blue Cheese, 8.1, 8.2

Caesar

Persimmon, 6.1, 6.2

Smoky Thousand Island, 8.1, 8.2

Duck and Dumplings with Poached Eggs

Duck Eggs and Potato Rösti with Foraged Salad, 2.1, 2.2

Dumplings, Duck and, with Poached Eggs



Eggplant, Marinated, Salad, 5.1, 5.2

eggs:

Deviled, 2.1, 2.2

Duck, and Potato Rösti with Foraged Salad, 2.1, 2.2

Poached, Duck and Dumplings with

Scrambled, Watercress, and Bacon Broth, Morels with, 2.1, 2.2

equipment:

for recipes

sterilizing, for canning

sterilizing, for cheese making

figs:

Brûléed, and Hazelnut Crackers, Trefoil Cheese Plate with

Winter Jam Tarts with Almond Crust and Crème Fraîche, 8.1, 8.2

fish:

Fried Catfish and Green Tomato and Cucumber Slaw, 3.1, 3.2

Rice Flour–Crusted Pike with Creamless Succotash and Corn Sabayon, 4.1, 4.2

Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2

Frosting, Cream Cheese

fruit. See also specific fruits

Winter Jam



gardening notes:

beans

companion planting

onions

seed harvesting

Webb Watson corn and gritty bread

when to plant

garlic:

Green, Cream, Lamb Meatballs and Singing Brook Gnudi with, 2.1, 2.2

Grits Skillet Spoon Bread with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce, 5.1, 5.2

Gnudi, Singing Brook, and Lamb Meatballs with Green Garlic Cream, 2.1, 2.2

grains:

Garlic Grits Skillet Spoon Bread with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce, 5.1, 5.2

heirloom corn varieties and

Hoecakes, 7.1, 7.2

Mountain Multi-grain Bread with Violet Cheese and Pickled Beets and Strawberries, 3.1, 3.2

Skillet Corn Bread, 1.1, 1.2

Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2

Truly Southern Waffles with Sorghum and Moonshine Cherries, 2.1, 2.2

grapes:

Smoked Muscadine Jam

Green Garlic Cream, Lamb Meatballs and Singing Brook Gnudi with, 2.1, 2.2

greens:

Beans and, 1.1, 1.2

Butter-Braised Cipollini Onions with Arugula and Balsamic Syrup on Mountain Multi-grain Toast, 7.1, 7.2

Iceberg Salad with Smoky Thousand Island Dressing and Blue Cheese Dressing, 8.1, 8.2

Marbled Potato Salad with Arugula Pesto, 2.1, 2.2

Morels with Scrambled Eggs, Watercress, and Bacon Broth, 2.1, 2.2

Potato Rösti and Duck Eggs with Foraged Salad, 2.1, 2.2

Shaved Carrots and Pea Shoots with Banyuls Vinaigrette

Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2

Young Fall, Salad of, with Apples, Hickory Nuts, Singing Brook Cheese, and Persimmon Dressing, 6.1, 6.2

green tomato:

and Cucumber Slaw, Fried Catfish and, 3.1, 3.2

Pie with Buttermilk Crust, 3.1, 3.2

grits:

Garlic, Skillet Spoon Bread with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce, 5.1, 5.2

heirloom corn varieties for



ham:

Baked Peanut “Beans”

-Wrapped Rabbit Loin with Carrot Purée, 5.1, 5.2

Hard Sauce, Tennessee Rum, and Pumpkin Seed Brittle, Steamed Pumpkin Puddings with, 7.1, 7.2

Hazelnut Crackers and Brûléed Figs, Trefoil Cheese Plate with

herb flower blossoms, note about

hickory nuts:

about

Apples, Singing Brook Cheese, and Persimmon Dressing, Salad of Young Fall Greens with, 6.1, 6.2

Hoecakes, 7.1, 7.2

Hunter’s Stew with Hoecakes, 7.1, 7.2



Iceberg Salad with Smoky Thousand Island Dressing and Blue Cheese Dressing, 8.1, 8.2

ingredients, substituting



jams:

about

frozen-plate doneness test

sheeting doneness test

Smoked Muscadine

Wild Blackberry

Winter

jars, canning:

boiling in a water bath

“burping”

checking seal on

filling

placing lids on

sealed, storing

sterilizing

jellies:

about

frozen-plate doneness test

sheeting doneness test



Ketchup, Mushroom, 8.1, 8.2

kitchen scales

kosher salt



Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream, 2.1, 2.2



macadamia nuts:

Coconut Cream Pie, 5.1, 5.2

main courses:

Beans and Greens, 1.1, 1.2

Duck and Dumplings with Poached Eggs

Fresh Pork Sausage Links

Fresh Pork Sausage Links with Roasted Rutabagas, Apples, Sauerkraut, and Homemade Mustard, 8.1, 8.2

Fried Catfish and Green Tomato and Cucumber Slaw, 3.1, 3.2

Garlic Grits Skillet Spoon Bread with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce, 5.1, 5.2

Green Tomato Pie with Buttermilk Crust, 3.1, 3.2

Ham-Wrapped Rabbit Loin with Carrot Purée, 5.1, 5.2

Hunter’s Stew with Hoecakes, 7.1, 7.2

Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream, 2.1, 2.2

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup, 8.1, 8.2

Potato Rösti and Duck Eggs with Foraged Salad, 2.1, 2.2

Red-Eye Brined Smoked Pork Loin

Rice Flour–Crusted Pike with Creamless Succotash and Corn Sabayon, 4.1, 4.2

Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2

marmalade, about

Mayonnaise

meat. See also pork

Beef or Veal Stock

Ham-Wrapped Rabbit Loin with Carrot Purée, 5.1, 5.2

Hunter’s Stew with Hoecakes, 7.1, 7.2

Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream, 2.1, 2.2

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup, 8.1, 8.2

Meatballs, Lamb, and Singing Brook Gnudi with Green Garlic Cream, 2.1, 2.2

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup, 8.1, 8.2

menus:

Breakfast for Dinner

Duck Season

Fireside Menu

Green Spring

Green Tomato Season

Hesse Creek Dinner

High Summer Dinner

Hog and Native Nut Dinner

Home Cooking

The Last Touch of Summer

One-Pot Dinner

Spring into Fall

Wash-Day Meal

Moonshine Cherries, 2.1, 2.2

Morels with Scrambled Eggs, Watercress, and Bacon Broth, 2.1, 2.2

Mountain Multi-grain Bread with Violet Cheese and Pickled Beets and Strawberries, 3.1, 3.2

Muscadine, Smoked, Jam

mushroom(s):

Hunter’s Stew with Hoecakes, 7.1, 7.2

Ketchup, 8.1, 8.2

Morels with Scrambled Eggs, Watercress, and Bacon Broth, 2.1, 2.2

Mustard, Homemade, 8.1, 8.2



nuts:

Almond Shortbread Cookies, 5.1, 5.2

Baked Peanut “Beans”

black walnuts, about

Candied Pecans

Coconut Cream Pie, 5.1, 5.2

hickory, about

Hickory, Apples, Singing Brook Cheese, and Persimmon Dressing, Salad of Young Fall Greens with, 6.1, 6.2

Peanut Brittle

Seckel Pears with Black Walnuts Baked in Pastry with Sheep’s-Milk Caramel, 6.1, 6.2

Teensy’s Chocolate Nut Chunk Cookies

Trefoil Cheese Plate with Hazelnut Crackers and Brûléed Figs

Winter Jam Tarts with Almond Crust and Crème Fraîche, 8.1, 8.2



Okra, Pickled

onions:

Cipollini, Butter-Braised, with Arugula and Balsamic Syrup on Mountain Multi-grain Toast, 7.1, 7.2

gardening notes

Red, Pickled

Orange, Watercress, and Radish Salad, Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and, 5.1, 5.2



Pasta, Chive, Southern

Peaches, Vanilla-Roasted, with Fresh Cheese, 4.1, 4.2

peanut butter:

Cookies, Banana Pudding with, 3.1, 3.2

Pie, 1.1, 1.2

peanut(s):

“Beans,” Baked

Brittle

Pears, Seckel, with Black Walnuts Baked in Pastry with Sheep’s-Milk Caramel, 6.1, 6.2

Pea Shoots and Shaved Carrots with Banyuls Vinaigrette

pecans:

Candied

Teensy’s Chocolate Nut Chunk Cookies

pectin, note about

pepper(s):

Garden, Medley with Carolina Gold Rice Grits and Watercress, Orange, and Radish Salad, Sumac-Dusted Brook Trout with, 5.1, 5.2

Pimiento Cheese with Benne Wafers and Assorted Pickles, 8.1, 8.2

Vinegar

Persimmon Dressing, Salad of Young Fall Greens with Apples, Hickory Nuts, Singing Brook Cheese, and, 6.1, 6.2

Pesto, Arugula, Marbled Potato Salad with, 2.1, 2.2

Pickled Beets and Strawberries, 4.1, 4.2

Pickled Okra

Pickled Ramps, 4.1, 4.2

Pickled Red Onions

Pickled Shallot and Roasted Broccoli Salad with Candied Pecans

Pickles, Bread and Butter

Pickling Spice Mix

pies:

Coconut Cream, 5.1, 5.2

Green Tomato, with Buttermilk Crust, 3.1, 3.2

Peanut Butter, 1.1, 1.2

Pike, Rice Flour–Crusted, with Creamless Succotash and Corn Sabayon, 4.1, 4.2

Pimiento Cheese with Benne Wafers and Assorted Pickles, 8.1, 8.2

plastic wrap

plates, warming

pork. See also ham

Bacon Stock

Country Terrine, 6.1, 6.2

Home-Cured Bacon, 6.1, 6.2

Loin, Red-Eye Brined Smoked

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup, 8.1, 8.2

Sausage Links, Fresh

Sausage Links, Fresh, with Roasted Rutabagas, Apples, Sauerkraut, and Homemade Mustard, 8.1, 8.2

potato(es):

Buttermilk Mashed

Duck and Dumplings with Poached Eggs

Rösti and Duck Eggs with Foraged Salad, 2.1, 2.2

Salad, Marbled, with Arugula Pesto, 2.1, 2.2

poultry:

Brown Chicken Stock

Chicken Stock

Duck and Dumplings with Poached Eggs

preserves:

about

“burping” pickle jars

checking seals on jars

doneness tests

filling jars

placing lids on jars

preparing without pectin

sterilizing jars

storing sealed jars

water bath canning

yields from

Pudding, Banana, with Peanut Butter Cookies, 3.1, 3.2

Puddings, Steamed Pumpkin, with Tennessee Rum Hard Sauce and Pumpkin Seed Brittle, 7.1, 7.2

Pumpkin Puddings, Steamed, with Tennessee Rum Hard Sauce and Pumpkin Seed Brittle, 7.1, 7.2

Pumpkin Seed Brittle



Rabbit Loin, Ham-Wrapped, with Carrot Purée, 5.1, 5.2

Radish, Watercress, and Orange Salad, Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and, 5.1, 5.2

Ramps, Pickled, 4.1, 4.2

Red-Eye Brined Smoked Pork Loin

Red Velvet Cake, Truck Stop, 2.1, 2.2

refractometers

Rice, Carolina Gold, Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, Sumac-Dusted Brook Trout with, 5.1, 5.2

Rice Flour–Crusted Pike with Creamless Succotash and Corn Sabayon, 4.1, 4.2

ricotta:

Cheese, Fresh, 1.1, 1.2

Lamb Meatballs and Singing Brook Gnudi with Green Garlic Cream, 2.1, 2.2

rimmed baking sheets

Rösti, Potato, and Duck Eggs with Foraged Salad, 2.1, 2.2

Rum, Tennessee, Hard Sauce and Pumpkin Seed Brittle, Steamed Pumpkin Puddings with, 7.1, 7.2

Rutabagas, Roasted, Apples, Sauerkraut, and Homemade Mustard, Fresh Pork Sausage Links with, 8.1, 8.2



salads:

Foraged, Potato Rösti and Duck Eggs with, 2.1, 2.2

Iceberg, with Smoky Thousand Island Dressing and Blue Cheese Dressing, 8.1, 8.2

Marbled Potato, with Arugula Pesto, 2.1, 2.2

Marinated Eggplant, 5.1, 5.2

Roasted Broccoli and Pickled Shallot, with Candied Pecans

Shaved Carrots and Pea Shoots with Banyuls Vinaigrette

Watercress, Orange, and Radish, Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and, 5.1, 5.2

of Young Fall Greens with Apples, Hickory Nuts, Singing Brook Cheese, and Persimmon Dressing, 6.1, 6.2

Zucchini Caesar, with Singing Brook Cheese Crisps, 4.1, 4.2

salt, kosher

sauces:

Hard, Tennessee Rum, and Pumpkin Seed Brittle, Steamed Pumpkin Puddings with, 7.1, 7.2

Sweet Corn

Sauerkraut, Roasted Rutabagas, Apples, and Homemade Mustard, Fresh Pork Sausage Links with, 8.1, 8.2

sausage:

Fresh Pork, Links

Fresh Pork, Links with Roasted Rutabagas, Apples, Sauerkraut, and Homemade Mustard, 8.1, 8.2

Meat Loaf and Roasted Plum Tomatoes with Mushroom Ketchup, 8.1, 8.2

scales, kitchen

seafood. See fish

Seckel Pears with Black Walnuts Baked in Pastry with Sheep’s-Milk Caramel, 6.1, 6.2

Shallot, Pickled, and Roasted Broccoli Salad with Candied Pecans

Shortbread Cookies, Almond, 5.1, 5.2

sides:

Baked Peanut “Beans”

Buttermilk Mashed Potatoes

Hoecakes, 7.1, 7.2

Iceberg Salad with Smoky Thousand Island Dressing and Blue Cheese Dressing, 8.1, 8.2

Roasted Broccoli and Pickled Shallot Salad with Candied Pecans

Skillet Corn Bread, 1.1, 1.2

Southern Chive Pasta

Slaw, Green Tomato and Cucumber, Fried Catfish and, 3.1, 3.2

Smoked Muscadine Jam

Smoky Thousand Island Dressing, 8.1, 8.2

Sorghum and Moonshine Cherries, Truly Southern Waffles with, 2.1, 2.2

Spice Mix, Pickling

Spoon Bread, Garlic Grits Skillet, with Warm Currant Tomato Compote, Garlic Chips, and Sweet Corn Sauce, 5.1, 5.2

squash. See pumpkin; zucchini

starters:

Benne Wafers, 8.1, 8.2

Butter-Braised Cipollini Onions with Arugula and Balsamic Syrup on Mountain Multi-grain Toast, 7.1, 7.2

Country Terrine, 6.1, 6.2

Country Terrine with Crispy Olive Oil Bread and Assorted Condiments

Deviled Eggs, 2.1, 2.2

Marbled Potato Salad with Arugula Pesto, 2.1, 2.2

Marinated Eggplant Salad, 5.1, 5.2

Morels with Scrambled Eggs, Watercress, and Bacon Broth, 2.1, 2.2

Mountain Multi-grain Bread with Violet Cheese and Pickled Beets and Strawberries, 3.1, 3.2

Pimiento Cheese with Benne Wafers and Assorted Pickles, 8.1, 8.2

Salad of Young Fall Greens with Apples, Hickory Nuts, Singing Brook Cheese, and Persimmon Dressing, 6.1, 6.2

Shaved Carrots and Pea Shoots with Banyuls Vinaigrette

Zucchini Caesar Salad with Singing Brook Cheese Crisps, 4.1, 4.2

Steamed Pumpkin Puddings with Tennessee Rum Hard Sauce and Pumpkin Seed Brittle, 7.1, 7.2

Stew, Hunter’s, with Hoecakes, 7.1, 7.2

stocks:

Bacon

Beef

Chicken

Chicken, Brown

Corn

Veal

Stout Beer Batter Bread

strawberry(ies):

and Beets, Pickled, 4.1, 4.2

Truck Stop Red Velvet Cake, 2.1, 2.2

Succotash, Creamless, and Corn Sabayon, Rice Flour–Crusted Pike with, 4.1, 4.2

sugar, for recipes

Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2



Tarts, Winter Jam, with Almond Crust and Crème Fraîche, 8.1, 8.2

techniques

Teensy’s Chocolate Nut Chunk Cookies

Terrine, Country, 6.1, 6.2

Terrine, Country, with Crispy Olive Oil Bread and Assorted Condiments

Thousand Island Dressing, Smoky, 8.1, 8.2

tomato(es):

Green, and Cucumber Slaw, Fried Catfish and, 3.1, 3.2

Green, Pie with Buttermilk Crust, 3.1, 3.2

Rice Flour–Crusted Pike with Creamless Succotash and Corn Sabayon, 4.1, 4.2

Roasted Plum, and Meat Loaf with Mushroom Ketchup, 8.1, 8.2

Warm Currant, Compote, Garlic Chips, and Sweet Corn Sauce, Garlic Grits Skillet Spoon Bread with, 5.1, 5.2

Trout, Brook, Sumac-Dusted, with Carolina Gold Rice Grits with Garden Pepper Medley and Watercress, Orange, and Radish Salad, 5.1, 5.2



Upside-Down Applesauce Cake, 7.1, 7.2



Vanilla-Roasted Peaches with Fresh Cheese, 4.1, 4.2

Veal Stock

vegetable slicers

venison:

Hunter’s Stew with Hoecakes, 7.1, 7.2

Vinegar, Pepper



Waffles, Truly Southern, with Sorghum and Moonshine Cherries, 2.1, 2.2

walnuts:

black, about

Black, Seckel Pears with, Baked in Pastry with Sheep’s-Milk Caramel, 6.1, 6.2

Teensy’s Chocolate Nut Chunk Cookies

watercress:

Orange, and Radish Salad, Sumac-Dusted Brook Trout with Carolina Gold Rice Grits with Garden Pepper Medley and, 5.1, 5.2

Scrambled Eggs, and Bacon Broth, Morels with, 2.1, 2.2

weight measurements

Wild Blackberry Jam



Yogurt, 1.1, 1.2



Zucchini Caesar Salad with Singing Brook Cheese Crisps, 4.1, 4.2





[image: ]



OEBPS/images/Beal_9780770433482_epub_037a_r1.jpg





OEBPS/images/Beal_9780770433482_epub_015_r1.jpg





OEBPS/images/Beal_9780770433482_epub_136_r1.jpg





OEBPS/images/Beal_9780770433482_epub_014_r1.jpg





OEBPS/images/Beal_9780770433482_epub_135_r1.jpg





OEBPS/images/Beal_9780770433482_epub_134_r1.jpg





OEBPS/images/Beal_9780770433482_epub_133_r1.jpg





OEBPS/images/Beal_9780770433482_epub_099_r1.jpg





OEBPS/images/Beal_9780770433482_epub_132_r1.jpg





OEBPS/images/Beal_9780770433482_epub_098_r1.jpg





OEBPS/images/Beal_9780770433482_epub_131_r1.jpg





OEBPS/images/Beal_9780770433482_epub_097_r1.jpg





OEBPS/images/Beal_9780770433482_epub_130_r1.jpg





OEBPS/images/Beal_9780770433482_epub_096_r1.jpg





OEBPS/images/Beal_9780770433482_epub_095_r1.jpg





OEBPS/images/Beal_9780770433482_epub_094_r1.jpg





OEBPS/images/Beal_9780770433482_epub_093_r1.jpg





OEBPS/images/Beal_9780770433482_epub_092_r1.jpg





OEBPS/images/Beal_9780770433482_epub_091_r1.jpg





OEBPS/images/Beal_9780770433482_epub_090_r1.jpg







OEBPS/images/Beal_9780770433482_epub_cvt_r1.jpg
E e N

soormis culsle













OEBPS/images/Beal_9780770433482_epub_019_r1.jpg





OEBPS/images/Beal_9780770433482_epub_018_r1.jpg





OEBPS/images/Beal_9780770433482_epub_017_r1.jpg





OEBPS/images/Beal_9780770433482_epub_004_r1.jpg





OEBPS/images/Beal_9780770433482_epub_125_r1.jpg





OEBPS/images/Beal_9780770433482_epub_003_r1.jpg





OEBPS/images/Beal_9780770433482_epub_002_r1.jpg





OEBPS/images/Beal_9780770433482_epub_123_r1.jpg





OEBPS/images/Beal_9780770433482_epub_089_r1.jpg





OEBPS/images/Beal_9780770433482_epub_088_r1.jpg





OEBPS/images/Beal_9780770433482_epub_087_r1.jpg





OEBPS/images/Beal_9780770433482_epub_086_r1.jpg





OEBPS/images/Beal_9780770433482_epub_085_r1.jpg





OEBPS/images/Beal_9780770433482_epub_084_r1.jpg





OEBPS/images/Beal_9780770433482_epub_083_r1.jpg





OEBPS/images/Beal_9780770433482_epub_082_r1.jpg





OEBPS/images/Beal_9780770433482_epub_080_r1.jpg





OEBPS/images/Beal_9780770433482_epub_cvi_r1.jpg
;«‘x,f‘ 3 \\\ \ /‘,

THE

FOOTHILLS CUISINE

oF BLACKBERRY FARM






OEBPS/images/Beal_9780770433482_epub_009_r1.jpg
Cleanbut veg
- Mow iddles
rucle shidake b

_Plant iy
e et
Tie lake bnabes





OEBPS/images/Beal_9780770433482_epub_129_r1.jpg





OEBPS/images/Beal_9780770433482_epub_007_r1.jpg





OEBPS/images/Beal_9780770433482_epub_128_r1.jpg





OEBPS/images/Beal_9780770433482_epub_127_r1.jpg





OEBPS/images/Beal_9780770433482_epub_038_r1.jpg





OEBPS/images/Beal_9780770433482_epub_159_r1.jpg





OEBPS/images/Beal_9780770433482_epub_158_r1.jpg





OEBPS/images/Beal_9780770433482_epub_036_r1.jpg





OEBPS/images/Beal_9780770433482_epub_157_r1.jpg





OEBPS/images/Beal_9780770433482_epub_035_r1.jpg





OEBPS/images/Beal_9780770433482_epub_156_r1.jpg





OEBPS/images/Beal_9780770433482_epub_034_r1.jpg





OEBPS/images/Beal_9780770433482_epub_155_r1.jpg





OEBPS/images/Beal_9780770433482_epub_033_r1.jpg





OEBPS/images/Beal_9780770433482_epub_154_r1.jpg





OEBPS/images/Beal_9780770433482_epub_032_r1.jpg





OEBPS/images/Beal_9780770433482_epub_153_r1.jpg





OEBPS/images/Beal_9780770433482_epub_003a_r1.jpg





OEBPS/images/Beal_9780770433482_epub_031_r1.jpg





OEBPS/images/Beal_9780770433482_epub_152_r1.jpg





OEBPS/images/Beal_9780770433482_epub_030_r1.jpg





OEBPS/images/Beal_9780770433482_epub_151_r1.jpg





OEBPS/images/Beal_9780770433482_epub_150_r1.jpg





OEBPS/images/Beal_9780770433482_epub_039_r1.jpg





OEBPS/images/Beal_9780770433482_epub_027_r1.jpg





OEBPS/images/Beal_9780770433482_epub_148_r1.jpg





OEBPS/images/Beal_9780770433482_epub_026_r1.jpg





OEBPS/images/Beal_9780770433482_epub_147_r1.jpg





OEBPS/images/Beal_9780770433482_epub_146_r1.jpg





OEBPS/images/Beal_9780770433482_epub_024_r1.jpg





OEBPS/images/Beal_9780770433482_epub_145_r1.jpg





OEBPS/images/Beal_9780770433482_epub_tp_r1.jpg
THE

FOOTHILLS CUISINE

OF BLACKBERRY FARM

Recipes and Wisdom from
Our Artisans, Chefs, and

Smoky Mountain Ancestors

SAM BEALL
with Marah Stets

@

CLARKSON POTTER/PUBLISHERS





OEBPS/images/Beal_9780770433482_epub_023_r1.jpg





OEBPS/images/Beal_9780770433482_epub_144_r1.jpg





OEBPS/images/Beal_9780770433482_epub_143_r1.jpg





OEBPS/images/Beal_9780770433482_epub_021_r1.jpg





OEBPS/images/Beal_9780770433482_epub_142_r1.jpg





OEBPS/images/Beal_9780770433482_epub_141_r1.jpg





OEBPS/images/Beal_9780770433482_epub_029_r1.jpg





OEBPS/images/Beal_9780770433482_epub_149_r1.jpg





OEBPS/images/Beal_9780770433482_epub_059_r1.jpg





OEBPS/images/Beal_9780770433482_epub_057_r1.jpg





OEBPS/images/Beal_9780770433482_epub_056_r1.jpg





OEBPS/images/Beal_9780770433482_epub_055_r1.jpg
= Oan, e 4
5 LI
¢
P bdies gy






OEBPS/images/Beal_9780770433482_epub_054_r1.jpg





OEBPS/images/Beal_9780770433482_epub_053_r1.jpg





OEBPS/images/Beal_9780770433482_epub_052_r1.jpg





OEBPS/images/Beal_9780770433482_epub_051_r1.jpg





OEBPS/images/Beal_9780770433482_epub_050_r1.jpg





OEBPS/images/Beal_9780770433482_epub_049_r1.jpg





OEBPS/images/Beal_9780770433482_epub_048_r1.jpg





OEBPS/images/Beal_9780770433482_epub_047_r1.jpg





OEBPS/images/Beal_9780770433482_epub_046_r1.jpg





OEBPS/images/Beal_9780770433482_epub_045_r1.jpg





OEBPS/images/Beal_9780770433482_epub_044_r1.jpg





OEBPS/images/Beal_9780770433482_epub_043_r1.jpg





OEBPS/images/Beal_9780770433482_epub_042_r1.jpg





OEBPS/images/Beal_9780770433482_epub_041_r1.jpg





OEBPS/images/Beal_9780770433482_epub_040_r1.jpg





OEBPS/images/Beal_9780770433482_epub_161_r1.jpg





OEBPS/images/Beal_9780770433482_epub_160_r1.jpg





OEBPS/page-template.xpgt
 

   
    
		 
    
  
     
		 
		 
    

     
		 
    

     
		 
		 
    

     
		 
    

     
		 
		 
    

     
         
             
             
             
             
             
             
        
    

  

   
     
  





OEBPS/images/Beal_9780770433482_epub_115_r1.jpg





OEBPS/images/Beal_9780770433482_epub_114_r1.jpg





OEBPS/images/Beal_9780770433482_epub_113_r1.jpg





OEBPS/images/Beal_9780770433482_epub_079_r1.jpg





OEBPS/images/Beal_9780770433482_epub_112_r1.jpg





OEBPS/images/Beal_9780770433482_epub_078_r1.jpg





OEBPS/images/Beal_9780770433482_epub_111_r1.jpg





OEBPS/images/Beal_9780770433482_epub_077_r1.jpg





OEBPS/images/Beal_9780770433482_epub_110_r1.jpg





OEBPS/images/Beal_9780770433482_epub_076_r1.jpg





OEBPS/images/Beal_9780770433482_epub_075_r1.jpg





OEBPS/images/Beal_9780770433482_epub_074_r1.jpg





OEBPS/images/Beal_9780770433482_epub_073_r1.jpg





OEBPS/images/Beal_9780770433482_epub_072_r1.jpg





OEBPS/images/Beal_9780770433482_epub_071_r1.jpg





OEBPS/images/Beal_9780770433482_epub_070_r1.jpg





OEBPS/images/Beal_9780770433482_epub_117_r1.jpg





OEBPS/images/Beal_9780770433482_epub_116_r1.jpg





OEBPS/images/Beal_9780770433482_epub_104_r1.jpg





OEBPS/images/Beal_9780770433482_epub_103_r1.jpg





OEBPS/images/Beal_9780770433482_epub_069_r1.jpg





OEBPS/images/Beal_9780770433482_epub_102_r1.jpg





OEBPS/images/Beal_9780770433482_epub_068_r1.jpg





OEBPS/images/Beal_9780770433482_epub_101_r1.jpg





OEBPS/images/Beal_9780770433482_epub_067_r1.jpg





OEBPS/images/Beal_9780770433482_epub_066_r1.jpg





OEBPS/images/Beal_9780770433482_epub_065_r1.jpg





OEBPS/images/Beal_9780770433482_epub_064_r1.jpg





OEBPS/images/Beal_9780770433482_epub_063_r1.jpg





OEBPS/images/Beal_9780770433482_epub_062_r1.jpg





OEBPS/images/Beal_9780770433482_epub_061_r1.jpg









OEBPS/images/Beal_9780770433482_epub_109_r1.jpg





OEBPS/images/Beal_9780770433482_epub_108_r1.jpg





OEBPS/images/Beal_9780770433482_epub_107_r1.jpg





OEBPS/images/Beal_9780770433482_epub_106_r1.jpg





OEBPS/images/Beal_9780770433482_epub_105_r1.jpg





