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FIVE WORTHY READS
• Heat by Bill Buford
• The Apprentice by Jacques Pepin
• The Deuil in theKudien by Marco Pierre White
• Blood, Bones and Butter by Gabrielle Hamilton
• The Cook and the Gardener by Amanda Hesser.

Incredible, but has no pictures. You'll have to use
your imagination. A great cookbook for those
who love to garden and cook.

BREAD RECIPE
• 3 cups bread flour
• 2 Tsp Kosher salt
• 1/4 tsp. Active yeast
• 1-1/4 cups room temperature water

HOW? Mix flour salt and yeast in a stainless
steel bowl. Add water. Mix well. Knead for a
few minutes to bring the dough together. Cover
with plastic wrap. Let rise 16 hours. Form loaves
and let them rise on a piece of parclunent paper
for 1'h hours until they double in size. Bake
in a covered pot in a 475 degree oven for 38
minutes. Remove cover. Bake an additional
8 minutes. Let rest for 20 minutes before cutring.

WALNUT-BASIL PESTO
• 2-1/2 cups fresh basil
• 1/4 cup grated parmesan
• 1 tsp chopped garlic
• 1/2 cup olive oil
• 1/8 cup toasted walnuts
HOW? Place basil, garlic, wal-
nuts and parmesan in a blender.
Slowly add olive oil. Season
with salt and pepper.
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FIORE MARKET CAFE BREAD
1. Spicy cacciatorre
Italian Salame
2. Danish Blue Cheese
3. Homemade fig jam
(coming soon)

AREAL TREAT
Oven roasted tomatoes
HOW? Cut in half. Lay on a sheet pan cut side up.
Drizzle with olive oil. Season with course sea salt
and ground pepper. Roast in a 250 degree oven for
2 hours. Use them to make a tomato sandwich on
your homemade bread with mayonaise.

4. Mortadella, proscuito,
anything Italian and cured
5. Roast chicken with
some of the juice and
broth from the pan.
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Nana Gallagher. I stood by
her side while she rolled out
her famous cinnamon bread
not realizing how big an
impact that experience would
have on my life.


