Inspiring old standbys.

LAVENDER HOKIEY
ROASTED CIPOLLI
ONIONS

(RECIPE ON PAGE 68)
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BY CHEFS DEIDRA HENRY AND MARC URWAND + PHOTOGRAPHS BY CHARLES PARK

onlons + carrots

Just because it’s common and inexpensive doesn’t mean it has to be bland.
Chefs Deidra Henry and Marc Urwand of Taste Café and Marketplace rein-
troduce our palates to three kitchen staples with 10 savory recipes. You’ll
never look at potatoes, onions and carrots the same way again.

Potatoes, onions and carrots don’t sound dull to
me at all. The simple combinations of potatoes
with cheese or potatoes with cream are exciting,
and | think everyone can relate to the smell of
onions sautéing in their mother’s kitchen. That
aroma alone makes us salivate.

If you change the cooking process used for each
of these ingredients, you can achieve very differ-
ent flavors and textures. For instance, braising a
carrot creates a soft texture that absorbs the
stock and herbs in which it was cooked.
Roasting a carrot, not over-roasting, creates a
more firm texture that allows the natural sugars
to develop and caramelize.

Pairing these staples with less traditional ingredi-
ents helps set off their flavors. Apples and carrots
are a great combination because the sweetness of
the apples allows the sweetness of the carrots to
come through. The addition of a little cinnamon
to something like our chutney (page 62) ties the
apples and carrots together.

It’s funny when | hear people say they don’t like
onions. | have them try our balsamic onions or
honey-roasted onions (page 68), and they say
they have never had an onion that tastes so
good. The cooking process is imperative to these
recipes and their final products.

RECIPE TESTING BY CHEF THOM ENGLAND, CULINARY ARTS INSTRUCTOR AT
IVY TECH COMMUNITY COLLEGE OF INDIANA

These common items are used in almost every
cuisine worldwide. Mexican, Ethiopian, Indian
and German, just to name a few. My vegetarian
friend calls them “gateway ingredients” that
don’t intimidate people. She says that if she
puts curry on a carrot or caraway on a potato,
friends won’t be as scared of trying her dishes
because they’re familiar vegetables.

Besides their obvious nutritional value, these
foods are incredibly versatile. For example, the
flavors that carrots and onions add to a stock,
pot roast or stew are essential. The texture and
color are also very important.

Don’t underestimate potatoes, onions and car-
rots. These common vegetables can be made
extraordinary with the help of a few simple
cooking techniques and the addition of an
ingredient or two. — Chef Deidra Henry
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ROASTED CARROT, PARSNIP
AND APPLE CHUTNEY
DIFFICULTY RATING: 3 OUT OF 10

2 carrots, peeled and diced

1 parsnip, peeled and diced

1 Granny Smith apple, peeled and diced
s cup diced shallots

2 cloves garlic, chopped

5 tablespoons olive oil

1 teaspoon kosher salt

1 pinch cracked white pepper*
1 teaspoon sugar

1 teaspoon lime juice

1 tablespoon chopped chervil T
/= teaspoon cinnamon

*/2 teaspoon chopped fresh sage

1. Preheat oven to 400 degrees.

2. On a baking sheet, lay out the carrots,
parsnip, apple, shallots and garlic. Drizzle

them with olive oil; sprinkle on kosher salt
and cracked white pepper.

3. Bake in the 400-degree oven. Check after
15 minutes. Roast until vegetables are ten-
der, but still have texture.

4. In a large bowl, mix together roasted
ingredients with all other ingredients.

5. Serve the chutney as a condiment with
roasted pork or use on a French bread sand-
wich of ham and brie.

Yields 1 cup

* Chef Henry uses black pepper only for meats,
Caesar salad dressing and gravies. Fresh ground
white pepper complements flavors without cover-
ing them, she says. It is a much milder pepper
for fish and vegetables.

T Somewhat similar to parsley, chervil has a
slightly sweet, anise flavor.
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ALSATIAN TARTE FLAMBE

DIFFICULTY RATING: 5 OUT OF 10

PIZZA DOUGH

s cup hot water

1> teaspoons sugar
1> teaspoons yeast

2 cups flour

Y2 cup semolina

1> teaspoons salt

2 tablespoons olive oil

TOPPING

12-14 ounces slab bacon, cut into *z-inch
thick lardon (strips)

1 large leek, cut in half lengthwise,
julienned and washed

1 medium-size Spanish onion, cut in half
vertically and julienned

Kosher salt and cracked white pepper,
to taste

16 ounces fromage blanc*

16 ounces sour cream

Flour, for dusting

Extra-virgin olive oil

1 small bunch chives, for garnish
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1. For Pizza Dough, in the bowl of your
mixer, combine %2 cup of hot water, sugar
and yeast. Stir to dissolve.

2. In a separate bowl, combine 1 cup flour,
semolina and salt. To the flour mixture, add
remaining */4 cup water, then olive oil, then
yeast mixture; mix well and add remaining 1
cup flour.

3. Knead dough in the mixer for about 7
minutes. Place in a stainless steel bowl with
plastic wrap and let rise in a warm spot for
about 1 hour.

4. For Topping, render bacon in a medium-
size sauté pan over medium-high heat until
browned all over and almost crispy. Drain off
fat and remove bacon from pan.

5. In the same pan, add leek and onion and
sauté over medium heat until tender to the
bite but before color has developed. Remove
from pan to cool. Season with salt and pep-
per.

6. In a bowl, combine fromage blanc and
sour cream; whisk until creamy and smooth.
Season lightly with salt and pepper.

7. Using a rolling pin and a little flour, roll
out prepared Pizza Dough into 4 rounds
about 12-14 inches in diameter.

8. Preheat oven to 425 degrees.

9. Lightly brush the edges of each round witl
extra-virgin olive oil and place on a pizza
stone, if available. If not, a sheet pan with
parchment paper and a little cornmeal will
do. Evenly spread fromage blanc mixture

4 pizzas. Evenly spread onions and leeks
top of cheese base. Scatter bacon all over
top. Bake in the 425-degree oven until ed
are golden brown and crust is crispy, abou
10 minutes. Garnish with chives.

10. Cut into slices and eat immediately.
Yields 4 tarts

*Chef Urwand suggests using Traders Point
Creamery’s fromage blanc.
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SWEET PICKLED

SPRING VEGETABLES
DIFFICULTY RATING: 5 OUT OF 10

2 cups white vinegar

1 cup sugar

2 tablespoons pickling spices

2 tablespoons kosher salt

/2 pint pearl onions, peeled*

2 pint purple pearl onions, peeled
1 cup multicolored cauliflowerf
1 cup peeled baby carrots

1 cup thickly sliced cucumber

/2 pint baby tomatoes

N

1. In a saucepan, bring vinegar, sugar,
spices and salt to a boil. Make sure sugar is
completely dissolved.

2. Chill completely.

3. Combine vegetables in a glass bowl.

4. Pour the chilled pickling mixture over the
vegetables and allow them to sit overnight.
5. Serve as a condiment or as a small salad.
Yields 3 cups

*1f you don’t know the trick, pearl onions can
be a little difficult to peel. Cut off the little root
end and place the onions in boiling water for 2
minutes. This makes it much easier to peel off
the outer layer. It's the same technique used for
cipollini onions.

‘T Order multicolored cauliflower for pick-up
through Piazza Produce, 872.0101.




CARROT AND ZUCCHINI
BREAD WITH DRIED CHERRIES

DIFFICULTY RATING: 5 OUT OF 10

12 cups all-purpose flour

2 teaspoons baking powder

'/ teaspoon baking soda

2 cup vegetable oil

% cup brown sugar

2 eggs

1 cup fresh grated carrots

%/s cup fresh grated zucchini

%la cup fresh grated yellow squash

2 cup dried cherries

Honey or cream cheese icing, to
serve (optional)

1. Preheat oven to 350 degrees. Grease and
flour a 9-inch-by-5-inch loaf pan.

2. In a medium-size mixing bowl, sift togeth-
er flour, baking powder and baking soda.

3. In a large mixer, with paddle attachment,
mix the oil and sugar. Add the eggs and
thoroughly mix.

4. In three batches, slowly add the sifted
ingredients to the egg mixture. Add carrots,
zucchini, squash and dried cherries and mix
until just incorporated.” Do not overmix.

5. Pour the mixture into the prepared loaf
pan and cook in the 350-degree oven for 60-
70 minutes or until a toothpick inserted into
the center of the bread comes out clean. Let
sit for 10 minutes; remove the bread from
the pan and place it on a cooling rack.

6. Serve with a salad or soup for a delicious
lunch. Drizzle with honey or cream cheese
icing to add some extra sweetness.

Yields 1 loaf pan

*For a twist on the bread’s presentation, Chef
England suggests splitting the batter among 4
bowls and then mixing in the carrot to the first
bowl, zucchini to the next, squash to the third
and cherries to the last. Carefully layer each mix-
ture in the loaf pan and bake for a layered bread.







