
Fall
Fall is the homestretch for most homegrown foods and the locavore’s last chance to capture 
flavors from farmers markets, roadside stands, and home gardens before they retreat for a well-
earned rest. This is when nature yields some of her most intensely colored food. The color 
green may march in with the growing season, but reds, golds, and oranges usher it out.

Apples arrive in shades of soft golds, fiery reds, and rich burgundies. Squashes and pumpkins 
command attention not only by the quirkiness of their shapes but by the tones of their skins, 
ranging from brilliant orange to muted greens and yellows. The flesh beneath ranges in shade 
from soft orange to burnt umber. Clusters of grapes still clinging to the vine develop deep, 
dusky hues of purple as the days move along.

Dig into the flavors of this season, so uniquely fall, and remind yourself that if you’ve missed the 

opportunity to capture the flavors of the spring and summer, you still have one more chance.
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One Perfect Piecrust Recipe
Makes one 9-inch double-crust pie, two 9-inch single-crust pies,  
or two 9-inch tart shells

2¼ cups all-purpose flour
½ teaspoon salt
1 teaspoon sugar (omit when making crusts for savory fillings)
14 tablespoons unsalted butter, cut into very small pieces and thoroughly chilled
5 to 7 tablespoons ice water
1 tablespoon cider vinegar, chilled

combine the dry ingredients in a large bowl. cut or work the butter into the flour with a 
pastry blender until the mixture resembles coarse crumbs and a few remain the size of small 
peas, about 1 to 2 minutes. sprinkle 5 tablespoons of ice water and the vinegar over the 
flour mixture. Mix with a rubber spatula until the dough begins to form clumps. add additional 
water, a tablespoon at a time, as needed until the dough begins to come together.

Gather the dough into a ball and divide in half, forming each half into a round. Flatten 
each half and wrap tightly in plastic wrap. refrigerate at least 2 hours or up to 3 days. 
(Dough can be placed in freezer bags at this point and frozen for up to 3 months. Defrost 
overnight in the refrigerator before using.)

When ready to roll out, remove from refrigerator and let stand at room temperature for a 
short while, until easy to roll. (Prepare the pie filling before rolling.)

Working with one portion of dough at a time, roll out the dough on a lightly floured work 
surface into a 12-inch circle, large enough to fit into a 9-inch pie plate. roll the dough 
back up onto the floured rolling pin and gently unroll it into the pie plate.

arrange the dough to fit against the bottom and sides of the pie plate with the excess 
hanging over the rim. For a double-crust pie, place the filling in the shell. roll out the 
remaining dough and position over the top of the filling.

Using scissors or a sharp knife, trim the excess dough so that only an inch hangs over the 
rim of the pie plate. Fold the edge of the dough under, creating a thick ridge of dough 
that rests on the rim.

Using the index finger of one hand and the thumb and index finger of the other as a 
guide, gently crimp the edges at even intervals all around the edge of the pie, rotating 
the pie as you go.

For double-crust pies, cut 3 to 5 small slits or vents into the top of the crust to allow 
steam to escape. Glazing a top crust is optional, unless you want to add crunch with the 
sprinkling of sugar. To help the sugar adhere, lightly brush the crust and edges with milk 
or heavy cream before sprinkling with sugar. For a shiny lacquer-like glaze, mix an egg 
yolk with a teaspoon of heavy cream and brush over the crust.

Bake the pie according to the recipe directions.

Making Your Own: Piecrust

What’s a pie without a tender, flaky crust? after all, it’s the only thing that stands between 
a poised fork and the best fruit flavors of the season. if you’ve gone to any length to 
get the best fruits or vegetables for a filling, why put them in a less than worthy crust?

This recipe is perfect for berries, orchard fruits, and pumpkin. omit the sugar and it 
adapts for savory fillings, including potatoes, tomatoes, quiche fillings, and more. 
You may find it’s the one piecrust recipe that will follow you for a lifetime of pie 
making. Before you begin this recipe, take a look at “Tips and Tricks for creating 
a Perfect Piecrust.”
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tips and tricks for creating a perfect piecrust
One of the most important tips to remember is that making piecrust is something of an art and takes a reasonable 
amount of practice. Here are some important tips to consider before you begin.

•  Spoon the flour into the measuring cup and level with the blunt edge of a knife for a more accurate measure.

•  Flaky piecrusts begin with cold ingredients and benefit from a quick, light touch.

•  Always roll from the center of the dough to the outer edges, giving the dough a quarter turn after each roll to ensure 
an even thickness.

•  Flour the work surface and rolling pin to keep the dough from sticking to either. Avoid throwing extra flour directly 
onto the dough, which tends to make it tough and dry.

•  Glass pie plates do the best job of absorbing heat and helping the crust bake evenly and completely.

•  Baking at higher temperatures, 400°F and above, if even for part of the baking time, makes for a crisper crust.

Protecting the Edges of the Pie

If the crimped edges of the crust darken too quickly, cover them loosely with strips of foil to slow down the browning. 
The surface of the crust should remain exposed so it can continue to brown.

Letting the Pie Cool Off

Cool pies at room temperature before slicing so the juices can gel and come away in each slice instead of being left to 
pool in the pie plate.

troubleshooting a soggy bottom crust
Juicy fruits have a tendency to make the bottom crust soggy, so here are a few ways to try to prevent this from 
happening. Use one technique or combine two or three.

•  Brush the inside of the shell with a beaten egg white or melted butter and refrigerate for 15 minutes before adding 
the filling. This will form a barrier between the juices and the bottom crust.

•  Scatter a few tablespoons of dry breadcrumbs on the bottom to absorb excess juices.

•  Place a baking stone or heavy baking sheet on the oven rack before preheating. Place the pie on the stone for the first 
15 to 20 minutes of baking. This method gives the bottom crust an instant blast of heat to start baking before the 
juices have a chance to soak in.

single-crust pies and blind baking
Blind baking is a technique used to partially or fully bake a single-crust pie or tart shell before adding fillings. It sets the 
crust so that particularly juicy or moist fillings won’t leave the bottom crust soggy.

To create a single crust, arrange the rolled dough in the pie plate or tart pan, letting the excess dough hang over the 
edges. Using scissors or a sharp knife, trim the dough so that an inch hangs over the rim of the pie plate or tart pan. If 
you are using a pie plate, fold the edge under, creating a thick ridge that sits on the rim, and crimp the edges. If you are 
making a tart shell, fold the excess inward and press to form a thick edge on the tart.

Use a fork to pierce holes in the bottom of the crust at ¼-inch intervals; this helps keep the crust from puffing up 
excessively during baking. Weighing the crust down is an effective measure, too. Simply line the crust with foil or 
parchment paper and fill with dried beans, rice, or ceramic pie weights. (Cool and store the beans in the freezer between 
uses. After several uses, replace the beans with a fresh batch.)

Bake in a 400°F oven for 15 minutes. Remove the foil lining and beans and return the crust to the oven. Bake 10 to 15 
minutes longer or until the crust is golden and the bottom appears dry. Cool completely on a wire rack before filling and 
proceeding with the recipe.

Note: To keep the dough from shrinking into the pan during blind baking, place the crust-lined pie or tart pan in the 

freezer for at least 30 minutes before baking to help firm up the crust before it hits the oven.
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Apples and pears are such familiar sights in grocery stores that it’s easy to forget that these fall gems 
do indeed have a local season. So what’s the difference between Gala apples or Bartlett pears found anytime in 
the grocery produce section and those from the orchard close by? Freshness, for starters. There are few miles 
between you and the tree that bore the fruit. There are also flavor nuances that reflect the local growing season. 
Small but very sweet apples are the result of a dry growing season. Exceptionally tender pears speak of above-
average rainfalls as the fruit swelled to ripeness.

Choosing the Best. Apples should have smooth, shiny skins and good color, meaning all-over tones of red 
or gold. Varieties that are striped or mottled should have a golden, not green, background color. Apples should 
feel heavy for their size and firm to the touch. Avoid those with dull skin, bruises, or nicks. Once damaged, they 
will continue to deteriorate and will encourage the apples around them to do the same.

Freshly picked or purchased pears will have shiny, taut skins and should be free of bruises or blemishes. Pears 
are unique in that they improve in flavor, texture, and aroma after they are picked. You can tell when a pear is 
ready to eat because the flesh near the stem will yield to gentle pressure. 

How to Store Fresh. Apples that are kept at room temperature should be eaten or used within a few days. 
To extend their flavor and texture for a few weeks, store them unwashed in plastic bags in the coldest part of the 
refrigerator, preferably the crisper drawer. Early-season apples, those harvested first, are more perishable than 
those that come on later in the season, so they should be used soon after picking.

Firm pears will ripen at room temperature in about 5 days. The skins will take on a matte finish and may 
develop a few more brown “freckles” or lenticels, a sign of ripening. With the exception of Bartletts, the color 
of most pears will not change as they ripen. Once ripe, pears can be refrigerated up to 3 days in a plastic bag.

To Prepare for Cooking. At their simplest, ripe apples and pears can be washed and eaten out of hand. 
Most cooked recipes call for apples to be peeled because the skin does not break down to the same texture as 
the flesh, leaving tough, chewy pieces of peel to contend with. In recipes where the apple is not cooked, such as 
salads, the peel is often left intact and adds color to the dish. The tough core is always removed. Some varieties 
quickly turn brown when cut and exposed to the air. Dip them in water mixed with a squeeze of lemon juice.

Pears have delicate, thin skins that cook to a soft finish in recipes, so often peeling is not necessary. The slender 
core needs to be cut away. Pears brown quickly when cut, but a quick rub or squirt of lemon juice will prevent this.

Pick or Buy Now, Enjoy Later. Apples and pears can be turned into sauces, fruit butters, and relishes 
for canning and preserving. Some sources recommend freezing sweet apple varieties, but the quality of frozen 
apples ranges from fair to poor, and is rarely good. Since some local growers can bring apples to market well 
beyond the season it’s often not as vital to preserve them in this way.

Preserve the seasonal flavor of apples and pears with Maple applesauce on page {00},  
Pear sauce on page {00}, or orchard chutney on page {00}.

in season . . . 
fall orchard fruits
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Mom’s Apple Pie
Makes one 9-inch double-crust pie

3 pounds apples, peeled, cored, and thinly sliced (about 10 cups)
¾ cup sugar
½ cup light brown sugar
Juice of one lemon
½ teaspoon salt
4 tablespoons unsalted butter, cut into small dice
3 tablespoons all-purpose flour
1 recipe pie dough for 9-inch double-crust pie (page {00})
2 tablespoons heavy cream, for brushing

combine all of the filling ingredients in a large nonreactive bowl. cover and let sit at 
room temperature for 2 hours.

roll out the crust to fit a 9-inch pie plate. Turn the apple filling into the bottom crust and 
cover with the top crust. Trim and crimp the edges. cut 4 slits in the top crust. refrigerate 
for 20 minutes.

Place a baking stone or a heavy-duty baking sheet on the middle rack in the oven to 
heat. Preheat the oven to 400°F.

Brush the crust with the heavy cream.

Place the pie on the baking stone or sheet and bake for 60 to 70 minutes or until the 
crust is golden and the juices are bubbly.

Let cool for at least 2 hours before slicing.

apple primer
More than 2,500 varieties of apples are grown in the United States, and a conversation with your local fruit farmer will 
help you identify which varieties can be found where you live. Always be on the lookout for less-known or unknown 
antique varieties, those that have a history of 50 years or more and are usually specific to a particular growing region. 
They may not be available in great abundance, but they are delicious local treasures.

Early Season
Gala: Crisp, juicy, and sweet; excellent for applesauce.

Paula Red: Tart and juicy; crisp flesh; wonderful for 
sauce and for snacking.

Macintosh: Juicy, tangy, and tart; very good sauce 
apple.

Mid-Season
Jonathan: Spicy, tangy flavor; good pie apple.

Golden Delicious: A favorite pie or salad apple; mellow 
and sweet.

Cortland: Sweet, slightly tart taste; tender flesh; 
excellent all-purpose apple.

Red Delicious: Sweet, crisp, and juicy; best eaten fresh 
or tossed in a salad.

Fans of classic apple pie 
will wonder where the 

cinnamon and other 
pie spices are in this 

recipe. One taste of this 
unadulterated pie and 

they will no longer care. 
The true, fresh, sweet 
taste of apples shines 

in this juicy, flavorful 
preparation. Use your 

favorite pie apple—but 
if you’re new to pie 

making, good choices are 
a combination of Granny 

Smith and Golden 
Delicious or Northern Spy 

and Empire. Jonathan 
apples provide a good 

balance of sweet and tart 
all on their own.

Late Season
Jonagold: Tangy, sweet flavor; firm flesh; good for sauces, 

pies, and salads.

Empire: Crisp and juicy, with a sweet-tart flavor; good for 
baking and perfect for snacking.

Rome: Mildly tart; mostly used for cooking.

Melrose: Firm, coarse flesh; superb sauce apple.

Winesap: Crisp, juicy flesh; good for salads and for 
snacking.

Ida Red: Tangy flavor and firm texture; good for baking.

Granny Smith: Green flesh, very tart flavor; good for pies 
and baking.

Fuji: Sweet and firm; excellent for salads or for eating fresh.

Northern Spy: Crisp, juicy, and aromatic; a good dessert and 
pie apple.
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Poppyseed Apple Salad with Smoked Ham
Makes 6 servings

¼ pound thinly sliced smoked ham or prosciutto, cut into thin strips
2 Granny smith apples, cored and julienned
2 Winesap apples, cored and julienned
2 Fuji apples, cored and julienned
2 tablespoons poppyseeds
2 tablespoons red wine vinegar or cider vinegar
¼ cup extra virgin olive oil
sea salt, to taste
Grilled slices of bread, to accompany

Place all the ingredients, except the bread slices, in a large bowl and toss until well 
combined. Taste and add salt, if necessary. serve with the bread.

Potato and Apple Galette
Makes 6 to 8 servings

4 tablespoons extra virgin olive oil
4 tablespoons unsalted butter, melted
4 large russet potatoes, scrubbed and thinly sliced
1 tablespoon minced fresh rosemary
2 sweet apples such as Golden Delicious, Melrose, or cortland, peeled and thinly sliced
salt and freshly ground black pepper, to taste

Preheat the oven to 450°F. Brush a 9-inch round cake pan with a little of the oil and line 
the bottom with parchment paper. oil the top of the parchment paper.

combine the butter with the remaining oil. Place the sliced potatoes and rosemary in a 
large bowl. add half of the oil mixture and toss to coat. season with salt and pepper and 
toss again. Place the apple slices in a separate bowl, drizzle with some of the oil mixture, 
and toss to coat. season with salt and pepper and toss again.

arrange half of the potato slices in a layer in the prepared pan, overlapping slices as you 
go. Top with the apples, then with the remaining potatoes. Pour any remaining oil mixture 
over the top.

Bake until the potatoes are tender and can be pierced easily with the tip of a knife, about 
45 minutes. Let rest for 10 minutes before turning out onto a baking sheet. remove the 
parchment paper. Place under the broiler for 3 minutes to brown the surface. carefully 
transfer to a serving platter and cut into wedges. serve immediately.

When farmers start picking 
mid- and late-season 

apple varieties from the 
orchard, it’s time to pull 
out this recipe. It blends 
the personalities of three 

varieties of apples, bringing 
tart, sweet, and spicy tones 

to the salad course.

Warm layers of tender 
potato and sweet apples 

come together in this 
savory, sophisticated 

“cake,” infused with the 
wonderful, piney flavor 
of fresh rosemary . . . a 

lovely side dish for your 
fall table.

pick your own
Apple season means apple pie, cobbler, sauces, cider—and apple picking. Spending an hour or two picking the perfect 
apples for your favorite recipes adds a special connection between the farm and your table. Before heading out to the 
orchard, you should know that there is a right way to pick apples . . . and of course, a wrong way. Don’t grab the apple and 
yank. You could knock other ripening apples off the tree, damage the branch, or pull out the stem from the fruit, which will 
shorten its shelf life. Grasp the apple in the palm of your hand and place your index finger on the stem where it meets the 
branch. Twist the apple up so that the blossom end or “eye” is pointed upward. The slight pressure of your finger will help 
separate the stem from the branch, and you will have picked the perfect apple. Your local fruit farmer thanks you.
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Rustic Pear Tart in Cornmeal Pastry
Makes 8 servings

Pastry:
1 cup all-purpose flour
¾ cup medium-grind yellow cornmeal
1 teaspoon salt
1 teaspoon dark brown sugar
½ cup unsalted butter, diced and chilled
1 egg yolk, beaten
4 tablespoons ice water
2 tablespoons heavy cream, for brushing

Filling:
2 pounds ripe pears, cored and sliced (peeling is optional)
1 tablespoon freshly squeezed lemon juice
¼ cup sugar
3 tablespoons unsalted butter
1 teaspoon cinnamon (optional)

Lightly sweetened whipped cream or ice cream, to accompany

To make the crust, whisk together the flour, cornmeal, salt, and brown sugar. Using your 
fingertips, rub in the butter until the mixture resembles breadcrumbs. combine the egg 
yolk and water and add to the flour mixture, mixing until the dough comes together, 
adding a little more water if necessary. Flatten the dough into a round, wrap in plastic, 
and refrigerate for 30 minutes before rolling.

Meanwhile, prepare the filling. Place the sliced pears in a large bowl and sprinkle with 
the lemon juice and sugar, tossing to combine. Melt the butter in a large, heavy skillet 
over medium heat. add the pears and cook, stirring frequently, for about 12 minutes 
or until the pears have softened slightly and are golden brown. stir in the cinnamon, if 
desired. remove from the heat and set aside.

Preheat the oven to 375°F.

roll out the crust to a 12-inch round. Transfer to a large baking sheet. Mound the pears 
in the center of the pastry, leaving a 3-inch border around the edges. Fold in the edges, 
partially covering the pears but leaving the center open. Brush the crust lightly with the 
cream. Bake for 35 to 40 minutes or until the pastry is lightly browned and crisp. serve 
warm with lightly sweetened whipped cream or ice cream.

Orchard Salad with Maple Vinaigrette
Makes 4 servings

2 tart apples, such as Granny smith, rome, or cortland, or 2 ripe pears, such as 
comice or asian pears (or a combination of pears and apples)

1 head romaine lettuce, washed and torn into bite-size pieces
½ red onion, sliced into thin rings
salt and freshly ground black pepper, to taste
½ cup crumbled blue cheese or feta cheese
½ cup chopped walnuts or pecans, toasted
Maple vinaigrette (page {00})

core and slice the apples or pears. (Peeling is not necessary, if thinly sliced.)

in a large bowl, combine the lettuce and red onion. season with salt and pepper. 
Drizzle ½ cup of the vinaigrette over the salad, tossing to coat. Divide the salad 
between 4 chilled salad plates. in the same bowl, toss the apples with an additional 2 
tablespoons of dressing. arrange on top of the salad mix and top with crumbled blue 
cheese and nuts. serve immediately.

Fresh, ripe Bosc pears are 
the perfect choice for this 

recipe. Their firm flesh 
is sweet and tender, yet 

they hold their shape even 
after some time in the 

oven. This recipe adapts 
for apples, but ripe pears 
paired with this coarse-

textured crust seem 
natural companions.

Plenty of local flavors 
come together in this 

versatile salad that can 
be used to start off a 

casual fall supper. Toss in 
some grilled or poached 
chicken and you have a 

luncheon salad. Use ripe 
apples or pears and pure 
local maple syrup in the 
vinaigrette for the most 

authentic flavor.
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Pear and Red Onion Gratin
Makes 6 to 8 servings

3 firm, ripe pears, Bosc preferred
1 large red onion, peeled, trimmed, and cut into ½-inch wedges
1 tablespoon chopped fresh thyme
¼ teaspoon salt
Freshly ground black pepper, to taste
6 tablespoons unsalted butter or extra virgin olive oil, divided use
1 cup coarsely ground fresh whole wheat bread crumbs
½ cup grated Parmesan cheese

Preheat the oven to 425°F.

halve and core each pear. cut each half into 6 slices. Place the slices in a large bowl 
along with the onion wedges, thyme, salt, and pepper. Melt four tablespoons of the 
butter and drizzle over the pear and onion mixture, tossing to coat. arrange the mixture 
in a 9-inch square baking dish or a large gratin pan. cover with foil and bake for 30 
minutes, stirring once.

While the pears are roasting, combine the breadcrumbs and cheese in a small bowl. 
Melt the remaining 2 tablespoons of butter and drizzle over the mixture, tossing to 
combine.

remove the pears from the oven and remove the foil. sprinkle the crumb mixture over 
the top. return to the oven and roast until the crumbs are browned, about 12 to 15 
additional minutes. cool for 10 minutes before serving.

You can tell a Bosc pear 
by its long, tapered neck 

and skin that’s a shade of 
cinnamon brown. Dense 

and fragrant, the slices 
hold their shape in recipes 
that call for high heat and 

emerge with a honey-
sweet, smooth texture, a 

nice contrast to the slight 
crunch of the onions.

To make 1 cup of whole 
wheat breadcrumbs, use 
approximately 2 slices of 
bread and coarsely chop 

in a food processor.

pear primer
There are more than 3,000 varieties of pears in the world and only a handful of heirloom varieties. Here are the 
varieties you’re most likely to encounter throughout the growing season, with a description of the flavor each will 
bring to your baking or cooking.

 Asian:  Round and firm, even when ripe, it has a strong flavor and sweet aroma and holds its shape 
when poached. Good for salads.

 Green or Red Anjou:  The first variety to ripen. Egg-shaped and juicy, with a slightly spicy flavor. A good choice for 
baking in desserts.

 Bartlett:  Bell-shaped, sweet, and juicy, it’s the only variety to change its color, from green to either gold 
or red, as it ripens. Enjoy fresh, baked, poached, or canned.

 Comice:  Orb-shaped with a short neck and stem and a floral fragrance. The flesh is very sweet and juicy, 
with a complex taste. Best for salads or eating fresh.

 Bosc:  Russet-colored, with a long, tapering neck. Its creamy flesh has a spicy flavor. A favorite for 
poaching and baking because it holds its shape.

 Seckel:  Tiny, almost bite-size green pear with a red blush and a pronounced sweet flavor. Holds its 
shape whether poached, roasted, or baked. Good for canning whole.
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Wine and Honey Roasted Pears with  
Cinnamon Cream Cheese
Makes 6 servings

¼ cup cream cheese, softened
2 tablespoons sour cream or crème fraîche
2 tablespoons honey, plus extra to drizzle
½ teaspoon cinnamon
6 ripe but firm pears, unpeeled
2 tablespoons unsalted butter, softened
½ cup local dry white wine

in a small bowl, combine the cream cheese, sour cream, 2 tablespoons honey, and 
cinnamon until smooth. cover and refrigerate until needed.

Preheat the oven to 375°F.

cut each pear in half from the stem to the blossom end and remove the core, creating 
a small cavity in the pear (a melon baller is the perfect tool for this). spread the butter in 
the bottom of a shallow baking dish large enough to accommodate the pears. Place the 
pears cut side down in the pan. Lightly drizzle each pear with the additional honey. Pour 
in the wine and bake for 30 minutes. Turn the pears cut side up and baste with the pan 
juices. roast for an additional 10 minutes or until the pears are very tender but still hold 
their shape.

remove the pears and arrange on a serving platter. cover to keep warm.

Pour the pan juices into a small saucepan and bring to a boil. continue to boil until very 
thick and syrupy and reduced to a couple of tablespoons.

To serve, spoon a dollop of the cream cheese mixture into the cavity of each pear and 
drizzle with the syrup. serve warm or at room temperature.

Maple Applesauce
Makes 8 pints

9 pounds apples, peeled, cored, and cubed
¼ cup water
2 tablespoons fresh lemon juice
½ cup pure maple syrup, more or less to taste
½ to 1 tablespoon ground cinnamon, more or less to taste (optional)

Place the apples and the water in a large, heavy-bottomed stockpot. Bring to a boil over 
medium-high heat, stirring frequently. reduce the heat to low, cover, and simmer, stirring 
frequently, until the apples are soft, about 30 minutes. Mash with a potato masher or the 
back of a wooden spoon to the desired texture. stir in the lemon juice and the maple 
syrup, 2 tablespoons at a time, tasting after each addition before adding more. add 
the cinnamon, to taste. return to a boil. reduce the heat and simmer uncovered, stirring 
frequently, until the sauce thickens a bit.

Ladle the sauce into pint jars to within ½ inch of the rim (headspace). seal and process 
for 20 minutes.

new to canning? For a step-by-step guide to the basics, see “canning” on page {00}.

What pear wouldn’t be 
lovely baked in sweet 

local honey and wine? 
You can use most any 
variety in this simple 
recipe, but check for 

tenderness as the pears 
roast, rather than trusting 

the cooking time, since 
size and firmness differ 

between varieties. If you 
use tiny Seckel pears, buy 
double the amount called 

for in this recipe. They 
are especially delicate 

looking and make lovely 
appetizers for your fall 

entertaining.

For a more savory flavor, 
substitute 1 tablespoon of 

chopped fresh rosemary for 
the cinnamon.

Local maple syrup 
enhances the sweetness of 
this applesauce and adds 
a touch of smoky flavor, 

too. Choose a sauce apple, 
a variety that breaks 

down easily when heated, 
from among most early-

season varieties, like Gala 
and Paula Red, or those 
that come later, such as 

Jonagold or Melrose.

This sauce can also be 
packed into pint containers 
or quart freezer bags and 

frozen for up to a year.
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Pear Sauce
Makes 6 pints

9 pounds pears, peeled, cored, and sliced
¾ cup water
2 tablespoons freshly squeezed lemon juice
1 to 1½ cups sugar (more or less, depending on sweetness of pears)
1 tablespoon ground cinnamon, more or less to taste (optional)

Place the pears and water in a large, heavy-bottomed stockpot. Bring to a boil over 
medium-high heat, stirring frequently. reduce the heat to low, cover, and simmer, stirring 
frequently, until the pears are soft, about 20 minutes. Mash with a potato masher or 
the back of a wooden spoon to the desired texture. stir in the lemon juice, sugar, and 
cinnamon, to taste. Bring to a boil. reduce the heat and simmer uncovered, stirring 
frequently, until the sauce thickens a bit.

Ladle the sauce into pint jars to within ½ inch of the rim (headspace). seal and process 
for 15 minutes.

new to canning? For a step-by-step guide to the basics, see “canning” on page {00}.

Orchard Chutney
Makes 4 half-pint jars

4 large tart apples (such as Granny smith, ida red, or Jonathan)
or 4 large firm pears (such as Bartletts), cored and chopped
1 large onion, chopped
½ cup red wine vinegar
½ cup packed dark brown sugar
2 tablespoons grated fresh ginger
2 tablespoons orange peel
½ teaspoon allspice
¼ teaspoon ground cloves
1 cup golden raisins

combine all of the ingredients in a large saucepan, stirring well. Bring to a boil. reduce 
heat, cover, and simmer for 45 minutes. Uncover and simmer for 10 to 15 minutes or 
until the excess liquid has evaporated.

Ladle the mixture into half-pint jars to within ½ inch of the rim (headspace). seal and 
process for 10 minutes.

new to pickling? For a step-by-step guide to the basics,  
see “Pickled vegetables, relishes, and salsas” on page {00}.

Pear sauce is a great 
addition to the locavore’s 

pantry, and wherever 
applesauce is used, pear 
sauce can be called into 

service. When the harvest 
hands you a bushel of 

pears, be sure some of them 
go into a jar as pear sauce.

Chutney is a spicy 
condiment made from 

ripe fruits, simmered 
slowly to coax the flavors 

out of every ingredient. 
The result is a sweet 

and sour relish that is a 
delicious accompaniment 

to roasted chicken. 
Preserve it and enjoy in 

the recipe for Baked Brie 
with Orchard Chutney on 

page {00} with a glass of 
dry white wine.
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Apple cider lovers enjoy its unadulterated, authentic fla-
vor that tastes of the growing season, reminding us of fall, 
heavy sweaters, and apple picking. But exactly what “cider” 
is varies from one region to another. In one corner of the 
world, cider or “dry cider” is an alcoholic drink made from 
fermented pressed apple juice. In another region, cider is 
the unfermented, pressed apple juice, opalescent or opaque 
and unfiltered, pasteurized or not, rich in apple flavor that 
everyone can enjoy.

You’ll find some of the best cider at local orchards or small 
rural mills in apple-growing regions. The taste will truly re-
flect its locale, depending on what apple varieties thrive there 
and on the particulars of the past growing season. If it has 
been a dry summer, apples will be small and lack moisture 
but make up for it in sweetness—and that translates into the 
cider we sip cold or warmed with spices as fall slips into winter.

Cider makers typically blend cider from several different 
varieties of apple to achieve a balanced taste. Some cider 
apples are high in sugar, some in acidity, and others have 
desirable bitter qualities.

While you’re sipping your cider, remember that apple cider 
also has a place as an ingredient in the locavore’s kitchen. 
You can use it as a flavorful base for soups like the But-
ternut Squash and Cider Bisque on page {00} or the Three 
Onion and Cider Soup on page {00}, or reduce it to a glaze 
to brush over sautéed chicken or pork, or add a splash or 
two when making applesauce, for an extra boost of flavor. 
Cider also freezes well and can be used throughout the 
winter for the same types of recipes or simply warmed and 
sipped when you’re in the mood for the return of fall.

Apple Cider Syrup
Be prepared for an amazing and intense apple flavor in this 
syrup. It’s simple to make and just requires a little patience 
while the cider reduces. A swirl of butter adds a little extra 

silkiness to this unique syrup that can be used to top Pumpkin 
Pancakes (page {00}), waffles, ice cream, yogurt, and more.

Makes 1 cup

4 cups good-quality apple cider
1 tablespoon unsalted butter (optional)
Ground cinnamon, to taste (optional)

Place the cider in a large saucepan and bring to a 
boil. reduce the heat so the liquid remains at a simmer. 
simmer for 45 minutes to an hour or until the liquid 
reduces to 1 cup or less. remove from the heat, and 
if desired, stir in the butter and season with cinnamon 
to taste. Let cool to room temperature. This syrup will 
be thin when warm but will thicken when refrigerated. 
Before serving, gently warm in a saucepan or in the 
microwave and drizzle over pumpkin pancakes. This 
syrup will store in the refrigerator for about 4 months.

For the best of both syrup worlds, mix equal measures of apple 
cider syrup and maple syrup for your next batch of pancakes.

Apple Cider

Local
Flavor

To freeze apple cider: Fill ice cube trays or smaller containers 
with lids with apple cider, leaving some room for expansion.
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Yellow, red, and white storage onions, garlic, and shallots are close cousins with 
distinct personalities. Onions can be mild, strong, or sweet; shallots are delicate and tender; while garlic varieties 
can be meek to downright fiery. Leeks, refined and buttery, are a distant and delicious relative. Cooking mellows 
the natural pungency of any variety, adding aromatic undertones to a dish. Used raw, each packs a punch of 
varying extremes in salads or salsas.

Choosing the Best. Collectively, onions, garlic, and shallots should be firm, plump, and fill out their skins. 
Signs of aging include soft, wrinkly outer skins or a withered look. Any that show a sprouting green top are apt 
to have a bitter, unpleasant taste.

Leeks should be straight, firm, and about an inch thick, with upper leaves that are moist and green. The usable 
portion is the white section, from the root end up. The more white, the better. 

How to Store Fresh. Onions, garlic, and shallots should be stored, skins intact, in the coolest part of the 
kitchen for short periods of time, about 2 weeks. To store them longer, place them in mesh bags and store in a 
cool, dark, and dry place, such as a cellar or attached garage. Check occasionally for signs of mold or sprouting.

Leeks, with the roots still attached, can be loosely wrapped in plastic and stored in the refrigerator crisper for 
about a week. Freshly harvested leeks will keep for almost 2 weeks.

To Prepare for Cooking. How you treat or cut onions, garlic, shallots, or leeks determines how strong the 
taste will be. The more you expose the interior by slicing, chopping, or mincing, the more intense the flavor. For 
example, a whole clove of garlic is quite mild, but smash it and it releases juices from exposed surfaces. Chopped 
onions are milder than minced onion, and sliced shallots are tamer than diced. Onions, garlic, and shallots do 
not need to be washed, merely peeled.

Leeks, on the other hand, tend to have a lot of dirt trapped between their layers. To remove it, discard any tired 
or withered-looking outer leaves. Cut off the green upper leaves at the point where the green begins to pale. Cut 
a slit down the leek to the center, not all the way through. Gently fan the leaves and run under lukewarm water 
to remove the dirt. Let drain and pat dry with a paper towel before slicing or using whole.

Pick or Buy Now, Enjoy Later. In addition to keeping a reliable stash of storage onions, garlic, and 
shallots, try pickling red onions as a lovely condiment for hearty roasted meats. Use the recipe for Pickled Red 
Spring Onions on page {00} but substitute the late-harvest onions.

in season . . . 
onions, garlic, shallots & leeks
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Three Onion and Cider Soup
Makes 8 servings

1 tablespoon unsalted butter
3 tablespoons extra virgin olive oil
2 large spanish onions (not sweet onions), thinly sliced
2 medium leeks (white and pale green parts only), thinly sliced
4 shallots, thinly sliced
2 cups apple cider
2 cups rich chicken stock
2 cups beef stock
salt and freshly ground black pepper, to taste

Cheese Croutons:
8 (1-inch-thick) slices French-style bread
extra virgin olive oil for brushing
1½ cups shredded strong aged cheese, such as Muenster or Gruyère
3 tablespoons chopped fresh parsley
Pinch of cayenne pepper

Melt the butter in a heavy-bottomed stockpot over medium heat. add the oil. stir in the 
onions, leeks, and shallots. cook, stirring often, until the onions are soft and browned, 
about 10 to 12 minutes. add 1 cup of the apple cider. Turn the heat to high and bring 
the liquid to a boil. cook until the liquid has almost evaporated, about 3 minutes. add 
the remaining cider and the beef and chicken stocks. return to a boil. reduce the heat 
and simmer for about 15 minutes. season with salt and pepper.

Preheat the oven to 375°F.

Brush the bread slices on both sides with olive oil. Place in a single layer on a baking 
sheet. Bake for 10 minutes or until golden brown. remove from the oven. combine 
cheese, parsley, and cayenne. Top each bread slice with the cheese mixture. return to 
the oven and bake until the cheese is melted, about 5 minutes.

Ladle the soup into individual bowls. Top each with a toasted cheese crouton. serve 
immediately.

Drunken Leeks
Makes 4 servings

2 tablespoons unsalted butter
8 small leeks, trimmed, washed, white parts sliced ½-inch thick (about 2½ to 3 cups 

total)
1 clove garlic, crushed
½ cup local red wine
salt and freshly ground black pepper to taste
splash of red wine vinegar
chopped fresh parsley, for garnish

Melt the butter in a large skillet over medium-high heat. add the leeks and garlic and 
sauté for 4 minutes. add the wine and season lightly with salt and pepper. reduce the 
heat to low, cover, and cook for 15 minutes or until the leeks are tender.

add a splash of red wine vinegar. season lightly again with salt and pepper. Garnish 
with chopped parsley. serve immediately or at room temperature.

Three’s a charm when it 
comes to this soup, loaded 

with sweet onion flavor. 
It’s rich and flavorful 

and brings three of the 
season’s best together in 
one bowl. Adding cider 

to this soup stock creates 
a sweet balance to the 

savory meat stocks and 
a mellow contrast to the 

sharp, strong cheese.

Tender leeks bathing 
in luscious red wine, 

preferably a local find, will 
fill your kitchen with an 

amazingly heady aroma. 
The leeks emerge with a 

taste so sweet, you’ll swear 
they’re candy. Serve them 

as a side dish to roasted 
meats or chicken.
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Leek and Tomato Tart
Makes 6 to 8 servings

Pie dough for one 9-inch tart
4 ounces shredded provolone cheese
½ pound leeks, white portion only, thinly sliced
3 medium plum tomatoes, thinly sliced
2 cloves garlic, minced
¼ cup grated Parmesan cheese
1 cup shredded mozzarella cheese
Freshly ground black pepper, to taste

Preheat the oven to 425°F.

roll out the prepared crust to a 12-inch circle. Transfer to a heavy rimmed baking sheet. 
sprinkle the provolone cheese over the surface of the dough, leaving 2 inches around the 
edges. arrange the leeks and tomato slices over the cheese and scatter the garlic over. 
sprinkle the Parmesan and mozzarella over the top and season to taste with pepper. 
Fold in the edges of the dough (a large portion of the filling will remain uncovered). Bake 
for 25 minutes or until the crust is lightly browned and the cheese has melted. cut into 
wedges and serve warm.

Garlic Soup with Parsley Spaetzle
Makes 8 Servings

1 tablespoon extra virgin olive oil
3 or 4 heads garlic, cloves separated, peeled and coarsely chopped
8 cups vegetable stock or rich chicken stock
salt and freshly ground black pepper, to taste

Spaetzle:
1½ cups all-purpose flour
½ teaspoon salt, plus 1 tablespoon for cooking water
½ teaspoon freshly ground black pepper
¼ teaspoon double-acting baking powder
½ cup chopped fresh parsley or cilantro
2 eggs, lightly beaten
½ cup water

heat the oil in a large heavy-bottomed stockpot over low heat. stir in the chopped garlic 
and sauté, stirring often, until the garlic is soft and translucent, not browned. This will take 
about 20 minutes. Keep the heat low and stir frequently to make sure the garlic doesn’t 
brown. add the stock and bring to a boil. reduce the heat to low and simmer, partially 
covered, for about 45 minutes or until the garlic is very tender and mellow in taste.

Meanwhile, prepare the spaetzle. Whisk together flour, salt, pepper, baking powder, 
and parsley in a medium bowl. in a separate bowl, combine the eggs and water. add 
this to the flour mixture, stirring to combine completely. cover and refrigerate for 1 hour. 
Bring a large pot of water to a boil. add a tablespoon of salt. Force the dough through a 
colander with large holes or through a food mill with large holes directly into the boiling 
water. cook until the spaetzle are light and delicate, about 5 minutes. Drain.

Taste the soup and season to taste with salt and pepper. add the spaetzle to the warm 
soup. serve immediately.

As an appetizer, a main 
course, or simply a 

snack, there’s little room 
to go wrong with this 

combination of seasonal 
leeks and fresh tomatoes. 

Be creative and spread 
a few tablespoons of 

pesto on the crust before 
layering the cheese or 

add some thin strips of 
roasted red pepper with 
the leeks and tomatoes.

Four heads of garlic 
in one soup sounds 
daunting, but slow 

cooking over a low flame 
has the amazing effect of 
mellowing the “stinking 

rose” into something 
sweet and wonderful.

Steer clear of garlic that 
has sprouted, which can 

be harsh and unpleasant 
regardless of how long it is 
cooked. While cooking will 

tame even the strongest-
flavored garlic, the best 

variety to use for this soup 
is German Music, a good 

all-purpose garlic.

if peeling all this garlic 
is the only thing standing 

between you and this 
recipe, here’s an easy 

way to tackle the chore. 
separate the cloves from 

the bulb. Place about 
a dozen at a time in 

a jar with a lid. shake 
vigorously for 20 to 30 

seconds and the papery 
skins will have fallen away 

from the cloves.
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Marinated and Grilled Red Onions
Make 6 to 8 servings

2 large red onions, peeled and cut into ½-inch-thick slices, rings left intact
¼ cup fresh lemon juice
¼ cup extra virgin olive oil
¼ cup Worcestershire sauce
¼ cup balsamic vinegar
salt and freshly ground black pepper, to taste

Pierce each onion slice horizontally with a wooden skewer to keep the rings intact. 
Place in a 9 x 13-inch glass baking dish (trim the ends of the skewers to fit, if necessary). 
combine the lemon juice, oil, Worcestershire, and vinegar in a blender. Pour over the 
onions and let marinate at room temperature for at least 2 hours and up to 6 hours, 
basting occasionally.

Preheat the grill to medium-high. oil the grill grate.

remove the onions from the marinade and arrange on the grill. cook 5 minutes on each 
side, until grill marks appear and the onions are tender. remove and let cool slightly 
before removing the skewers.

serve as a side dish with grilled steak or to top hamburgers.

Roasted Garlic Cloves
Makes ½ to 1 cup

8 heads of garlic
½ cup extra virgin olive oil
½ cup balsamic vinegar
1 tablespoon fresh rosemary leaves
Pinch of salt

remove the excess papery skin from the heads of garlic, leaving the head intact. Using a 
sharp knife, cut about ¼ inch or so off the tops of the garlic heads, exposing the tips of 
garlic.

in a small bowl, combine the oil, vinegar, and rosemary. Place the heads of garlic and 
the oil mixture in a resealable plastic bag. seal, pressing out as much air as possible, 
and marinate at room temperature for 8 hours, shaking the bag occasionally.

Preheat the oven to 375°F.

remove the garlic heads from the marinade and place them cut side down in a shallow 
baking dish. Pour the marinade into the dish. cover tightly with foil. Bake for 45 to 50 
minutes or until the garlic is soft and yields to a gentle squeeze.

remove from the oven and cool. The garlic should slip easily from the skins with a 
gentle squeeze. squeeze all the cloves into a bowl and mash with a fork, working it 
into a paste, adding a few drops of oil and a pinch of salt. store in the refrigerator for 
up to a month.

Nothing complements a 
juicy burger like grilled 

onions. These get an 
extra boost of flavor 

with a simple marinade. 
Transform this recipe 

into an interesting 
first-course salad by 

separating the rings after 
grilling, cooling to room 

temperature, and adding 
a splash of balsamic 

vinegar, a sprinkling of 
freshly ground parsley, 

and some crumbled feta, 
if desired.

The only thing better 
that the house filled with 
the aroma of sweet garlic 

roasting in the oven is 
having a cache of roasted 
garlic in the refrigerator. 
The garlic cloves emerge 

soft, mellow, and 
spreadable and can be 
used as a condiment, 

added to soups and 
stews, tossed with hot 

vegetables, mixed into 
mashed potatoes, or used 

to top a baked potato. 
This technique will work 
with any variety of garlic 
and will mellow out even 

the ones with the most 
fiery disposition.
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Garlic-Rubbed Bread
Makes 4 servings

4 1-inch-thick slices of crusty bread
extra virgin olive oil, for brushing
salt and freshly ground black pepper
2 cloves garlic, split in half

Preheat the oven to 375°F.

Brush one side of each bread slice with olive oil. sprinkle with salt and pepper. Toast in 
the oven for 12 to 15 minutes or until golden brown.

remove from the oven. rub each toasted surface with a split garlic clove. serve 
immediately with the garlic clove, if desired.

Roasted Potatoes and Shallots
Makes 6 servings

6 large shallots, peeled and halved
3 tablespoons extra virgin olive oil, divided use
salt and freshly ground black pepper, to taste
1½ pounds Yukon Gold potatoes, on the small side, peeled and quartered

Preheat the oven to 400°F.

Toss the shallots with half of the oil. season with salt and pepper and toss again. Distribute 
evenly in a 9 x 13-inch baking pan. roast for 15 minutes, stirring once or twice.

Toss the potatoes with the remaining oil. season with salt and pepper and toss again. 
add to the shallots and roast, stirring once, for an additional 35 to 40 minutes, or until 
the potatoes are crusty and browned on the outside and tender on the inside. serve hot.

This simple preparation 
for garlic bread delivers 
a lot of garlic flavor by 

simply exposing the clove 
with one simple cut. 

Rubbing steaks and other 
meats with a split garlic 
clove before they hit the 
broiler or grill also adds 

a lot of garlic flavor with 
minimal effort.

After years of buying garlic at the grocery store, the 
convenience store, the big box store, wherever it can be found, 
you may be under the impression that only one variety of 
garlic exists in the world—from place to place it all looks 
and tastes the same. The reality is that there are thousands of 
garlic varieties that come from every corner of the world—
and the best place to find them is at your farmers market.

Garlic is divided into two broad categories: softneck and 
hardneck, each with very distinct characteristics. Softneck 
varieties are better keepers and can be stored for longer 
periods of time. The heads have many smaller cloves.

Hardneck garlic has a wider range of flavors and produces 
cloves that are big and plump, often 8 cloves or fewer to a 
head. They won’t keep as long or as well as softneck varieties 
and should be used soon after purchasing. These are the 
varieties you’re bound to come across at farmers markets.

Choosing garlic to add to a dish is a lot like choosing wine to 
go with dinner. Some add heat, others add sweetness, while 
still others are perfect for roasting and baking, and then there 
are those that can be enjoyed raw. Here’s a sampler of popular 
varieties found at farmers markets. Always be open to lesser-
known varieties that you’re bound to come across.

Music: A good all-purpose variety with large, plump cloves 
and medium-hot taste; a classic garlic flavor.

Chesnok Red: Plump bulbs in a pretty purple-striped wrapper 
with a lingering flavor; an excellent choice for roasting or 
baking.

Brown Tempest: Brown-skinned cloves with a fiery punch that 
mellows in the pan.

Italian Purple: A classic Italian garlic; peels easily, roasts to 
a buttery texture, and is versatile enough for most Italian 
dishes.

Persian Star: Large, fat cloves with red tips and a middle-of-
the-road garlic flavor; makes the sweetest roasted garlic.

Spanish Roja: One of the best-tasting garlics around, with a 
piquant flavor that fades quickly; low odor and easy to peel.

Carpathian: Strong garlic flavor, hot, spicy, and pretty to 
behold with fat, purple-tinged cloves.

Georgian Crystal: Beautiful fat cloves with a well-rounded 
garlic flavor and mild enough to be enjoyed raw in salsas, 
bruschetta, and salads.

Siberian: A reliable all-purpose variety with a medium to 
strong flavor that lingers but doesn’t overpower.

Roasting is the perfect 
technique for bringing 

out the sweet side of 
shallots—or any type of 

onion, for that matter. 
Give the shallots a head 
start in the oven before 

they meet up with 
buttery potatoes for a 

simple yet highly flavorful 
side dish.

name that garlic
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Rich Chicken Stock
Makes about 12 cups

5 pounds chicken parts (bones, wings, necks, and backs preferred)
3 carrots, scraped, trimmed and cut into 2-inch pieces
1 onion, peeled and quartered
3 cloves garlic, peeled and crushed
2 stalks celery, leaves attached, bottoms trimmed, cut into 2-inch pieces
1 bunch fresh parsley
3 sprigs fresh thyme
2 fresh bay leaves
1 tablespoon whole peppercorns, lightly crushed

Preheat oven to 450°F.

Place the chicken parts, carrots, onion, and garlic in a large roasting pan. roast for 30 
minutes, shaking the pan occasionally and turning the ingredients once or twice until 
everything is nicely browned.

Place the celery, parsley, thyme, bay leaves, and peppercorns in a large stockpot. Using a 
slotted spoon, transfer the roasted ingredients into the stockpot. Drain off any fat and scrape 
any browned bits from the bottom of the pan into the stockpot. add cold water to cover.

Bring the contents of the stockpot to a boil, then partially cover and adjust the heat so the 
liquid is at a very slow simmer, sending up only a few bubbles at a time. remove any 
impurities that rise to the surface. simmer for 2 hours.

strain through a fine-mesh strainer lined with cheesecloth. Press on the vegetables and 
chicken pieces to extract as much liquid as possible. Taste and season with salt. (For a 
more concentrated flavor, bring the stock to a full boil and let it reduce until the flavor is to 
your liking, tasting at frequent intervals, then salt to taste.)

cool the stock to room temperature. cover and place in the refrigerator for up to 48 
hours. The fat from the stock will rise and congeal at the surface. remove carefully with 
a slotted spoon and discard. Use stock immediately or within 5 days, storing it in the 
refrigerator; or freeze for up to 6 months.

Making Your Own: Flavorful Stocks
in the locavore’s kitchen, scraps, “throwaways,” humble vegetables, and lesser cuts of 
poultry and meat can be the beginning of something wonderful like chicken, vegetable, 
or meat stock, the gold standard of cooking. it is one of the most economical and 
versatile ingredients you can keep on hand in the refrigerator or freezer, and it has the 
power to make or break a soup, a sauce, or a stew—a pretty big responsibility for 
something that comes from such humble beginnings.

The secret to success is in eking out as much flavor from the key ingredients as you 
can. it doesn’t always mean that those ingredients are the best, most expensive cuts 
of meat or the fresh vegetables in refrigerator. They are actually the less desirable 
cuts, the bones and the vegetables that are not rotting, but have seen better 
days—prime choice for highly flavored stock. carrot peelings, celery leaves, the 

tops of green onions and leeks that look as if they will never amount to anything 
add plenty of flavor to stocks.

Wonderfully rich and flavorful, stocks can be made fresh with vegetables that define the season and will be reflected 
in the finished stock: chard leaves and spring onions sweeten a stock made in the spring; summer’s tomatoes add 
color and acid in summer soups; and you’ll love what the stringy interiors and seeds from squash will do for stocks 
simmered in the fall. Try adding any of these stocks to the cooking water for rice or beans and see what a difference 
they make. To brighter the flavor of chicken and vegetable stock, add a healthy squeeze of fresh lemon.

even when the freezer is getting bare, if you have some stock on hand, you have the start of a great meal.

The difference between 
great and mediocre stock 
has a lot to do with what 

goes into it. If you’ve 
already made friends 

with a farmer who 
raises pastured poultry, 
you’re one step closer to 

a great stock. Ask him 
or her for necks, backs, 
wings, or bones saved 

from butchered chickens 
or save the bones from 
recipes calling for the 
bones to be removed 
or the carcass from a 

whole roasted chicken. 
“Stockpile” smaller 

amounts in freezer bags 
in the freezer until you 

have enough for making 
stock. Chicken bones are 

full of flavor and body 
and create a rich, almost 

creamy, stock.
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Vegetable Stock
Makes about 8 cups

2 tablespoons unsalted butter or extra virgin olive oil
2 cups coarsely chopped yellow onion
2 cups chopped celery, including leaves
1½ cups chopped carrots
1 cup chopped leeks (green leaves only)
4 cloves garlic, peeled and crushed
1 bunch fresh parsley, leaves and stems, chopped
2 sprigs fresh thyme
1 fresh bay leaf
½ tablespoon peppercorns, crushed
salt, to taste

heat the butter or oil in a large stockpot over medium heat. add the vegetables, herbs, 
and peppercorns and stir to coat. cook, uncovered, until the vegetables have softened 
and released some of their liquid, about 30 minutes. Take care that the vegetables don’t 
brown.

add enough cold water to the pot to just cover the vegetables, about 6 cups. Bring to 
a gentle boil. adjust the heat so the stock remains at a gentle simmer, cover, and cook 
without stirring for about an hour until the stock is flavorful and takes on some color.

strain the stock through a fine-mesh sieve lined with cheesecloth. Press gently on the 
vegetables to extract as much of the liquid as possible. Taste and season with salt.

Let cool to room temperature. Use immediately, store in the refrigerator for up to a week, 
or freeze for up to 6 months.

customize vegetable stock
Vegetable stocks can be made all season long using sweeter, less assertive vegetables. Here are 
some helpful hints on how to tweak the flavor to customize it for the dish you’re preparing.

•  To sweeten the flavor of the stock, use vegetables like carrots, parsnips, red peppers, or 
celery. Add a total of 2 extra cups of those vegetables to the basic recipe.

•  To make a flavorful stock for chowders, save stripped corncobs and add them to the 
stock. A half dozen cobs will do the trick.

•  Tomatoes add great color and flavor to vegetable stocks, welcome in heartier soups but 
not always desired for lighter-colored cream soups.

•  For a deeper, earthier stock, save mushroom stems or caps and add one to two cups to 
the basic recipe along with a couple of sprigs of marjoram.

•  In soup recipes that feature squash or pumpkin, add any variety of winter squash, seeds 
and strings included, to the basic stock recipe.

•  Use herbs judiciously. Strong herbs like tarragon, rosemary, oregano, and sage can 
overwhelm delicate vegetable stocks and turn bitter when cooked for long periods. Use 
sparingly, just a few sprigs, and add toward the end of the cooking time, tasting until the 
flavor you desire is achieved and removing the sprigs afterward.

•  More assertive vegetables that should be avoided in stocks include broccoli, cauliflower, 
cabbage, Brussels sprouts, and turnips. Asparagus should be used sparingly and only for 
soups featuring asparagus. Starchy potatoes will cloud the stock.

For some people, carrot 
peelings, celery leaves, 

corncobs, and mushroom 
stems are either trash or 

compost. It’s the same 
dilemma with vegetables 

that may be a little 
past their prime, like 

celery that’s a bit limp 
or tomatoes not pretty 

enough for a salad.

The resourceful cook—the 
locavore—knows that 

these are the makings of 
a magnificent vegetable 

stock, a great base for 
soups that feature other 

vegetables, like the 
Cabbage and Mushroom 

Soup on page {00}, or 
the flavorful liquid that 
enhances dishes such as 

the creamy Pumpkin 
Risotto on page {00}. 

Made correctly, rich and 
highly flavored, vegetable 
stock can often be used as 

a substitute for chicken 
stock and is helpful for 

converting some dishes to 
vegetarian options. Lighter 

and sweeter than meat-
based stocks, it does its job 
quietly, but deliciously, in 
the background when the 

focus is on stronger flavors.
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Meat Stock
Makes 8 cups

6 pounds shanks (beef, veal, or lamb), meat separated from the bones and reserved, fat 
trimmed and discarded, bones roasted if desired (see above)

1½ tablespoons extra virgin olive oil
1 large onion, coarsely chopped
1 carrot, coarsely chopped
1 rib celery, coarsely chopped
1 clove garlic, peeled and crushed
½ cup red wine (optional)
6 sprigs parsley
2 sprigs fresh thyme
1 fresh bay leaf
1 teaspoon black peppercorns, crushed
salt, to taste

heat the oil in a large stockpot over medium-high heat. add the onion, carrot, and 
celery. cook and stir until the vegetables are soft, fragrant, and beginning to brown 
slightly. add the garlic and cook for an additional minute. add the red wine and 
cook for a few additional minutes until the liquid has evaporated. add the herbs and 
peppercorns. add the bones and reserved meat, weighing down the other ingredients. (if 
the bones have been roasted as described above, scrape any particles and juices from 
the pan into the stockpot.)

cover with cold water to just above the bones. Bring to a boil, skimming any impurities 
that rise to the top. reduce the heat to a simmer. cook for 2 to 2½ hours, without stirring, 
until the meat is tender and the stock has achieved a rich, beefy flavor.

strain the stock through a fine-mesh sieve lined with cheesecloth. Press gently on the 
solids to extract as much liquid as possible. reserve the meat, shredding into small pieces 
for soups. Taste the stock and season with salt.

cool the stock to room temperature. cover and place in the refrigerator for up to 48 
hours. The fat from the stock will rise and congeal at the surface. remove carefully 
with a spoon and discard. Use the stock immediately or within 5 days, storing it in 
the refrigerator; or freeze for up to 6 months, packing and freezing the reserved meat 
separately.

The heartiest, most 
assertive of all meat stocks, 

whether beef, veal, or 
lamb, are crafted not from 

meat or bones alone but 
from meaty bones like 

shank cuts. Look for the 
cuts that have a balanced 
ratio of bone to meat. You 
can make an even fuller-
flavored stock by roasting 

the bones (meat removed) 
before adding them to 

the stock. Simply arrange 
them on a baking sheet 

and roast in a 400°F oven 
until the bones begin to 

brown. Blood on the bones 
can make a stock cloudy, 

so soak them in cold water 
for 30 minutes before 
roasting or using raw.

freezing stock
Chilled finished stocks can be frozen in a number of increments. Freeze one- or two-
tablespoon-size portions in ice cube trays. When solid, transfer to freezer bags. Store larger 
quantities in freezer containers with tight-fitting lids, leaving an inch of headspace for 
expansion. An efficient way to store 4 to 8 cups of stock is in gallon-size freezer bags with 
sturdy zip-lock seals. After adding the stock, press out as much air as possible before sealing. 
Test the seal to make sure the bag is completely closed and no liquid is leaking out. Label the 
contents and place these bags flat on a sturdy baking sheet in the freezer until frozen solid. 
Remove and stack flat in the freezer.



The Locavore’s KiTchen  146

In the hierarchy of fresh fruits and vegetables, there is none more common, humble, or basic than 
a potato. Although it may be the “plain Jane” of ingredients, it’s rare to find someone who doesn’t appreciate or 
love a good spud mashed, baked, roasted, grilled, steamed, boiled, or fried.

Although a potato grows underground, it’s technically not a root but a tuber, the part of the plant that swells as it 
stores food for the plant that grows overhead. While there are thousands of potato varieties, they basically break 
down into a few main groups by common characteristics. To simplify it even further, potatoes can be divided 
into two easy categories: baking potatoes and boiling potatoes.

Choosing the Best. Potatoes that are high in starch are better for mashing, frying, and baking. You can 
usually tell these baking varieties by the skin, which should be coarse and cork-like. Boiling potatoes or waxy 
potatoes have thin, smooth peels and a waxy flesh. They hold their shape when boiled or can be parboiled and 
roasted to a finish. Any potato should feel firm and heavy for its size and be free of blemishes and soft spots.

How to Store Fresh. Whether freshly dug or purchased, potatoes should never be washed before being 
stored. If stored at room temperature, potatoes will keep a week or two, but if you store them in a spot that is 
cool, dry, and dark, you’ll add more time to their storage life. Never store potatoes in the refrigerator because 
they will darken when cooked.

To Prepare for Cooking. Whether to peel potatoes is a matter of preference and depends on the final goal 
of the recipe. On thin-skinned varieties, the peel cooks up soft and tender. Potatoes with a coarse peel have a 
rustic texture and chew. Peeled or cut potatoes exposed to air darken quickly at room temperature. To prevent 
this, place them in cold water until needed. Potatoes exposed to light often turn green or sprout—just remove 
these harmless spots with a knife.

Pick or Buy Now, Enjoy Later. For the home cook, freezing raw potatoes is rarely successful and 
canning is not a storage option. If you have a dark, dry cellar or an attached garage where the temperature holds 
between 45°F and 50°F, you can store potatoes throughout cold weather. Place them unwashed in a few layers, 
separating each layer with newspaper. On occasion, one will begin to rot, which you’ll smell before you see the 
decay. Be sure to remove those.

If you’re successful at long-term storage, potatoes can be a part of your menus throughout the winter, used in 
the same ways as when they are freshly harvested.

in season . . . 
potatoes


