HOW CHEFS HOLIDAY
BY DANA COWIN

MAC ‘N CHEESE
RECIPE PROVIDED BY
KWAME ONWUACHI

SERVES 15

INGREDIENTS
½ cup butter
½ cup flour
5 cups heavy cream
3 ounces cream cheese
1
teaspoon black pepper
10 cloves garlic, minced
8 	ounces grated yellow
cheddar, divided in half
3 	ounces grated smoked
Gouda, divided in half
2 	ounces grated Gruyère,
divided in half
2 	ounces grated Provolone,
divided in half
14 ounces macaroni
2 cups bread crumbs
Salt, as needed
DIRECTIONS
1.	Preheat oven to
350 degrees.

2.	Set a large pot filled with
salted water on high
heat. Boil pasta until
tender. Strain and cool.
3.	Melt the butter in a medium
saucepan. Add the garlic
and sauté for 3 minutes over
medium-low heat. Add the
flour and fold together with
a rubber spatula, cooking
5 minutes more. Slowly
whisk in the milk until fully
incorporated. Add the cream
cheese, pepper, and half of
each of the other cheeses.
4.	In a large mixing bowl, mix
the pasta with the cheese
sauce and season with
salt. Add the remaining
cheeses and place in a
9-by-13-inch baking pan.
5.	Bake uncovered for 20
minutes. Cover the surface
with the bread crumbs and
cook for another 15 minutes,
or until the crumbs are
golden brown. Cool for 10
minutes before serving.
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ABE FISHER’S
POTATO LATKES
RECIPE PROVIDED BY
CHEF/PARTNER MICHAEL SOLOMONOV
& YEHUDA SICHEL

MAKES 10-12 LATKES

INGREDIENTS
8 large potatoes, peeled
2 large eggs
1
tablespoon kosher salt
⅓ cup all-purpose flour
Vegetable oil for frying
DIRECTIONS
1.	Warm ½ cup of oil over
medium heat in a large
skillet. While the pan is
preheating, crack the eggs
into a large mixing bowl.
2.	Using a box grater or a
food processor grating
disc, grate the potatoes
and add to the eggs.
3.	Add the flour and salt; mix the
dry ingredients into the wet,
working quickly to prevent
the potato from oxidizing.

4.	Using a small ice cream
scoop or two spoons, drop
golf ball-sized spoonfuls
of potatoes into the hot
oil, pressing down gently
with a spatula to flatten into
pancakes. Be careful not
to crowd the pan. Turn the
heat down to medium.
5.	Fry for approximately 10
minutes on each side, or
until the exterior is golden
brown and the interior
is cooked through.
6.	Place the latkes on a cooling
rack to let drain. Continue
with the remaining mixture,
adding additional oil to
the pan as necessary.
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HELGA’S
MEATBALLS
SERVED WITH BRAISED CABBAGE,
LINGONBERRY PRESERVES,
AND PICKLED CUCUMBERS
RECIPE PROVIDED BY
MARCUS SAMUELSSON

SERVES 4-6

MEATBALLS

SAUCE

Ingredients
½ 	cup dry breadcrumbs
¼ cup heavy cream
2 tablespoons olive oil
1 	medium red onion, finely
chopped
½ pound ground chuck or sirloin
½ pound ground veal
½ pound ground pork
2 tablespoons honey
1 egg
1½ tablespoons salt
½ tablespoon black pepper
3 tablespoons unsalted butter

Ingredients
2 	cups chicken stock
1 cup heavy cream
½ cup Lingonberry Preserves
2 	tablespoons pickling liquid
½ tablespoon salt
2 	teaspoons black pepper

Directions
1. 	In a small bowl, soak breadcrumbs
in heavy cream, then set aside.
2. In a skillet over medium heat, sauté
onions in oil for about five minutes, until
softened. Remove from the heat.
3. 	Combine the ground beef, veal, pork,
cooked onion, egg, and honey; mix
well with your hands in a large bowl.
Season with salt and pepper to taste.
4. Add the soaked breadcrumb-cream
mixture and mix well. With wet hands
(to keep the mixture from sticking),
shape the mixture into meatballs the
size of a golf ball, placing them on a
plate lightly moistened with water. You
should have about 24 meatballs.
5. Melt the butter in a large skillet
over medium high heat. Add the
meatballs in batches and cook, turning
frequently, for about 7 minutes. Be
sure that all sides are browned and
meatballs are cooked through.
6. Transfer the meatballs to a plate.
Reserve 1 tablespoon of fat from
the skillet for the sauce.

Directions
1. 	In the used meatball skillet, whisk together
meatball fat, stock, cream, preserves, and
pickle juice; bring to a simmer.
2. 	Let the sauce simmer and reduce until
desired thickness is achieved. Season
to taste with salt and pepper.
3. 	Add the meatballs to the sauce,
reduce the heat to low, and simmer.

BRAISED CABBAGE
Serves 4-6

Ingredients
1	
cup onion, sliced thin
½ cup carrots, sliced thin
1 cup bacon, diced
3 cups red cabbage
3 cups green cabbage
¼ cup apple cider vinegar
1 tablespoon salt
2 teaspoons black pepper
Directions
1. 	Cook bacon over medium heat until the fat
has no color.
2. 	Add onion and carrot; cook for 10 minutes.
3. 	Add cabbage and cook until tender, about
10 minutes.
4. 	Finish with vinegar, salt, and pepper.

ASSEMBLY

LIGONBERRY PRESERVES
Yield: about 2 cups

Ingredients
1	
cup lingonberries
2 cups sugar
1 quart water
Directions
1. 	Combine all ingredients in a
pot and bring to a boil.
2. 	Reduce heat to a low flame and simmer
until syrupy consistency is achieved.
3. Cool and serve.

PICKLED CUCUMBERS
Yield: 1½ cups

Ingredients
1	
English cucumber
1 tablespoon kosher salt
1½ cups water
½ cup white wine vinegar
1 cup sugar
1 bay leaf
2 allspice berries
Directions
1. 	Using a mandoline, slice the cucumber
as thin as possible. Put the slices in
a colander, toss with the salt, and
let stand for about 30 minutes.
2. 	Meanwhile, combine the water, vinegar,
sugar, bay leaf, and allspice in a
medium saucepan and bring to a boil.
Remove from the heat and let cool.
3. 	Rinse the salt off the cucumbers and
squeeze out as much moisture as possible.
4. 	Place cucumbers and pickling liquid into
a medium bowl. Cover and refrigerate
for 3 to 6 hours before serving.

Place Braised Cabbage on a plate. Top with Helga’s Meatballs. Spoon sauce over
each individual meatball. Serve with Lingonberry Preserves and Pickled Cucumbers.
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GRANNY’S
FIVE-FLAVOR
POUND CAKE
RECIPE PROVIDED BY
CARLA HALL

SERVES 12

DIRECTIONS
Nonstick baking spray
3 cups all-purpose flour
1
teaspoon baking soda
1
teaspoon table salt
8 	tablespoons (1 stick) unsalted
butter, at room temperature
2½ cups sugar
6 	large eggs, at room
temperature
1 	cup sour cream, at room
temperature
1 	teaspoon vanilla extract
1 	teaspoon rum extract
1 	teaspoon coconut extract
1 	teaspoon lemon extract
1 	teaspoon almond extract
DIRECTIONS
1.	Preheat the oven to 350
degrees. Spray a 10-cup
Bundt or tube pan with
nonstick baking spray.
2.	Sift the flour into a large bowl,
then measure 3 cups sifted
flour back into the sifter. Add
the baking soda and salt
and sift into a clean bowl.
3.	In the bowl of an electric
mixer fitted with a paddle,
cream the butter and sugar

on medium-high speed
until pale and fluffy, about
3 minutes. Stop and scrape
down the sides and bottom
of the bowl. With the mixer
on medium, add the eggs
one at a time, completely
incorporating each egg
before adding the next. Stop
and scrape down the bowl.
4.	With the mixer on low
speed, add the flour in
thirds, alternating with the
sour cream and beginning
and ending with the flour.
Continue beating for 2
minutes on medium speed,
stopping to scrape the sides
and bottom of the bowl
occasionally. Add the extracts
one at a time, completely
incorporating each before
adding the next. Continue
beating until the batter is
shiny, about 4 minutes.
5.	Pour the batter into the cake
pan. Bake until the cake
is golden and a toothpick
inserted in the center comes
out clean, about 1 hour. It will
smell really, really good.
6.	Let the cake cool in the pan
on a wire rack for 10 minutes,
then unmold onto the rack.
Let cool completely. The
cake will keep in an airtight
container for up to a week.
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ROAST BEEF
WITH POTATOES
AND GREEN
PEPPERCORNS
RECIPE PROVIDED BY
ALEX GUARNASCHELLI

SERVES 12-16

INGREDIENTS
Nonstick baking spray
1 	large beef top round,
8-10 pounds
4 	ounces green peppercorns
in brine
½ cup Dijon mustard
1
lemon, juiced
4 	pounds small potatoes
(preferably new potatoes
or fingerlings)
Kosher salt
Freshly ground pepper
DIRECTIONS
1.	Preheat the oven to 500
degrees.
2.	Prepare the roast beef:
Season on all sides with salt
and pepper. Combine the
mustard, peppercorns, and
lemon juice; rub all over the
beef.
3.	Place the potatoes in the
bottom of a large roasting
pan and toss them in just
enough oil to coat. Season
with salt and pepper.
4.	Place a roasting rack in the
pan directly over the potatoes.
Set the beef on the rack.

5.	Cook the beef: Place the
pan in the center of the
oven and cook, undisturbed
for 10 minutes. Lower the
temperature of the oven to
350 degrees, and continue
to cook the meat until a
thermometer inserted into
the center of the meat
reads 130 degrees for
medium rare, about 2 hours.
Remember that “carry over”
cooking (when the roast
comes out of the oven
and rests) will mean the
temperature will increase a
few degrees after the roast
is removed from the oven.
If it’s undercooked, you can
always cook it more, but
if overcooked, there is no
fixing it!
6.	Slice and serve the beef:
Remove the roast beef and
place it on a cutting board to
let rest. Season the potatoes
with more salt and pepper
as needed and transfer to
a serving platter. Arrange
slices of beef over the
potatoes and coat with the
pan sauce.
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PADMA’S
BUTTERMILK
BRINED TURKEY
RECIPE PROVIDED BY
PADMA LAKSHMI

INGREDIENTS
Nonstick baking spray
Heritage bird (Preferably)
Fine sea salt
Sugar
Black peppers
Buttermilk
Bay leaves
Several oranges
Several lemons
Garlic cloves
Black peppercorn
Thyme
Dried red chilies
Fresh rosemary sprigs
Several apples
Several red onions
Note: No exact measurements.
Use handfuls and cook with love!

DIRECTIONS
1.	Get a large container and
line it with a trash bag. Fill the
container up with buttermilk.
Use enough buttermilk to
cover the entire turkey.
Submerge the turkey into
the buttermilk, legs first. Add
bay leaves to the brine.

2.	Store turkey in cold area
(a fridge, if there’s room;
outside, if you live in a
colder climate) for at least
24 hours. (May require
more time, depending on
the size of the turkey.)
3.	Drain the bird in the sink
and finish off by wiping it
with clean paper towels.
4.	Season the inside (and out)
of the bird with the sea salt
and a “pinch” of sugar.
5.	Quarter cut lemons and
oranges; add garlic,
thyme, bay leaves, black
peppercorns, and dried
red chilies. Use these
ingredients to season the
inside of the turkey.
6.	Quarter cut apples, oranges,
and red onions in equal
parts. Place around the
turkey. Add rosemary,
thyme, bay leaves.
7.	Add more garlic cloves
and peppercorns around
the outside of the bird.
8.	Place the turkey into the
oven and blast it at 450
degrees for 45 minutes.
9.	After that, lower the
oven temperature to
300 degrees. Slow cook
the bird for 6 hours.

