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of Korean cuisine, vwcosxen. rce e from the East. sooxsuerr. rase 3 Mom’s day. woiraans puck, ace 3

WEDNESDAY
MAY 10, 2006

e 0 ElNG

T
. o it S

"ﬁ"ﬁ H-u-h"ilhﬁ fnm ﬂrm

L s .
g s -:*.., _ F,,

- h:qi. m.’lhn—'lhﬂ:lh I sugar
%mmm
mﬂhaﬁ-ﬂiﬂhm

BT



GOOD FATING

I|1 PPt By Bohs Pl Ecechibyiog by Cerree Rorlsk
COARNCAKES WITH RED PEPPER SAUCE

Corneakes with red pepper sauce
Preparation tima: 18 minutes
Cooking time: 1 minutes per batch

Yield: 14 cakes

B This popular corncake dish from' Wishbone restaurant in
Chicago uses three versions of corn: whole kernel. cresm
style and ground,
Red pepper sauce:
cup white wine
shallots, minced
cup whipping eream
stick Y2 cup) unsahted butter, cut into tablespoons
red peppers, roasted, shinned, seeded, chopped
Comcakes:
W cup flour
Y oup plus Itablespeoons yellew cornmeal
1 teaspoons sugar
"  teaspooneach: baking powder, baking soda, salt

bl -5

Vs cups buttermilk

4 egOgs

1 tablespoon plus 1% teaspeons Thal or other Asian
hot chili sauce

2 tablespoons unsalted butter. melted

4  green onions, white and some green, thinly sliced

Ly ¢up frozen whole kernel corn

a  cup each: cream-style com, dry bread crumbs,
wegetable oil

1. For sauce, heat the wine and shallos in a small sancepan
over high heat, cook until reduced by half, about 5 minutes.

siir in the cream; cook until reduced by half, about 3 minutes.
Whisk in the batter; 1 tablespoon at a time, stirring after each

apddition. Reduce heat to meditum-low: stir in peppers. Keep
Warn,

2. For corncakes, combine the flour, cornmeal, sugar, hak-
Ing powder, baking soda and salt in a medium bowl; sel aside.
Whisk together the butiermilk, eggs, chili sauee and melted
butter in a large bowl. Stir in the green anbonz, Mrosen corn
and cream-style corn, Stir in the reserved dry ingredients: stir
I bressd Crurmbs,

3. Heat 1 tablespoon of the oil in a large skillet over medium-

high heat, Pour in 2 tablespoons of the batter to form corn-
cakes 1': inches in diametor Cook aniil ailr bubbles form on

top, approximately I minutes, Turn the cakes with a spatula.
Cook until they spring hack when touched, about 1 minute.
Hepeal with remaining batter;, adding oll as needed,

I"l'ﬂtE'g outheast Askan hot chill sauce is sold in Aslan mar
kets or in the Asian aisle of some supermarkets such as Trea-
sure Island.

Nutrition infarmation per corncaka:
81 cakorie, 58% of calones from fat, 5 g fat, 3 g ssturated fat, 24 mg
cholesterol, 7 g carbohydrates, 2 g pratein, 104 mg sodium, 0.5 g fiber

Cheddar corn pudding

Praparation time: 1B rronunes
Cooking time: 40 mirutes
Yiwld: 10 servings

B This corn pudding from chel Amanda Stine of Garland's
Oak Creck Lodge In Sedona, Arlz., can be found in her new
enol book, “Sharing the Table at Gadand's Lodge The dish is

gt as an eniree with soup or salad,

4 eggs
3 cups corn kKernels
2 cups milk

& gresn anions, white and some green, thindy sliced
1% cups whipping cream
1 package (B ounces) shredded sharp Chaddar,

pepperjack or Gruyere cheese
Y gup commeal

¥ leaspoon coarss salt
1 o2 dashes hot pepper sauce

1. Heal oven to 350 degrees. Beat the eggs in a large bowl: set
aside. Combine 2 cups of the corn kernels with the milk in a
blender or food processor; purese, Stir mixture into the beaten
CEEs. S In the green onlons, ceam, chieese, cornmeal, re-
maiming 1 cup of the corn kernels. salt and hot pepper saues,

2. Pour inibo a preasesd 13-b-Sinch baking pan. Bake until
girlden, about 40 minutes.

Nutrition information per serving:

150 calories, 65% of calories from fat, 26 g (a2, 15 g saturated fat, 1 70
g cholesterol, 19 g carbohydrates, 13 g protein, 335 mag sodium, 2 g
1'||'|.|:_|-

Sources [or cornmeal

If you want to order cornmeal straight from the
mill, scoording vo Betty Fussell, author of “The Story
of Corn,” America’s founding food s being rescued by
at et 114 mills still prodicing cornmeal the old-fash-
loesed ‘way, grinding the whoele grain, adding nothing to
It, sifting nothing out of it.

The only disadvantage to uzing whole grains is
their limited shell life and thelr attraction to bugs,
This can’be affectively eliminated by simply keeping
b procliucts refrigerated or frozen upon arrival. Thls
step should allow vou to enjoy greal Oavor even after
months of storage

ONLIME SOURCES FOR MILLED CORM PRODUCTS:

Wilmot MUl In Indiana (wilmaotmill.com; 800-387-1804)

CGreat River Organic Milling in Wsconsin
(greatrivermaling.com; 608-687-9580)

Keryon's Grist Ml in Bhode Island (kenyonsgrstmill.com;
400 - TR -454

Anson Mills In Sauth Cdl|r'l:|nlim lansonmills.com:
A0I-467-41 23]

Byrd Mill in Virginka |I'.|-_|Irl:|l'|"|ilr.-|:l.'lrl|; AAA-A97-31 1454
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“Calling mush polenta is a way
of conferring dignity on the dish.”

Is this

pol

CORN

COMTINUED FROM THE COWER

bleached flour Americans want a high-quality flour and
GOrn’s obe of them.”

What's on the rise? “Torfillas, sopes, formales—they e
really coming back,” Artlip s=aid. “There also 18 a while
lot of desire for corn with the resurgence of Southwess
andd Mexican food "

A few corn dishes prized by chels come from other plac-
&5 Where corn has been a star: polenta from ltaly; copn-
cakes (rom Klvoce [sland; amed grits and spoon boeads from

the South.
Italian approach

Polenta & a thick mush made by bolling coarsely
ground cormmeal in water or stock until it thickens. [
1% tonsideres] one af the trse comfort foods of the [Talian
table with roots in the peasant cooking of the country

slcle, nodably Pasdmont, Lombardy and Veneto.

Mush s the same (hick, ooolad mixiure a1 pudenta bt
i1 can be made by using any grind of cornmeal: A musk
of meardy baby-poarcer texture when raw can become thie
Lightest silken liguid, with a weight just this side of'a
light sauca. Lepending o the Mnighing touchas—slath-
ered with Italian cheese, Danish butter or French creme
fratciee-—the heartwarming comfort food all over a an-
linary map turns out different in different hands, The
mush-and-milk ritual of our parents and grandparents
during the Depression was fMinished off with & large fuinl
ol medting butter, sprinkled with sugar and a spice, and
haptized with cold milk.

It's essentially groel, but with such a negative conmnods
tion, calling mush polenta is the way to confer dignity on
LR ddisds :

“Most people are potato crveed: [ am polenta crazed,
Rick Tramonto writes in his conkbook, “Amnse-Bouehe ¢
The key, the chel wrote, is to add enoagh butter =o that
iU’ irresistibdy rich. "1 remember once eating soft polenta
with roast pork at chef Gualtiero Marchest's three-star
AMichelin restanrant in Milan, Itsdy ... and when we asknd
for seconds. they brought the pot from the kitchen and
scotped the golden polenta siralght onto our plates.”

In his Chicago restaurant Tru, Tramonto loves (o use
yellowy cornpeal pralemita as a backdmop under a masat dish
A Nsh dish or as a centerpiece. Why does he choose vellos
stome-grournd cornmeal when he can get white? “T love the
vellow color YWhilte washes out.”

Polenta aficlonados like chel’ JefT Muldnos who owns
Va Penstere restaarant in Evanston, insist that cooking
polenita 13 a seamless seguenee of tasks, reduced to a few
maotions: Slowly pour the meal into the bolling Haguid, pe
duce to a simmer, stir, stir, stic ar it stick and develop
-LII1I|:I"li

Soflt poalema eooked with a higher ratio of ligukd has the
consistency of hot cereal. Pour it into a bow], dress it with
a buttery-rich melting cheese like mascarpone, and it
like porridge. In its firmer stvle, poletita gets an instamn
makeover, Less liguid is wsed 5o the findshed polenta is
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TALEGGIO POLENTA

nta

..or just mush?

011 the tighter side. In this preparation it paured inio a
shieet pan, cooded and cut, 161 hodd its shape. Grill it, iy i
sarLite OF, or roast iE—it takes to all these methmds.

Prdenita has cami® to reflect a nostalgin for old times b
with the profusion of polenta dishes all over town, we're
Seing it rewisited in the chibcest of places, at the chicest
1 | EII.'I{'E'E.

Eastern spedialty

Al the heart of New England's love affair with ground
corn are the families who grew up with johnnycakes as
& breaklfast staple, Commonly called the :|:'|.|'|T|_|1'!|.'|_".H_|-:.|'Il:-'. af
Rhode [sland—because they are made with stoneground
white flint Indian corn from that state—they can be crusty
outside, or thin and lacy like a crepe.

A matter of culinary pride in the state, the cornmesal
pancakes inspire debates as 10 which 15 the true johnny-
cake and which is the true spelling:; “johnny-." “jonny-"
O] A [ et | LT

Chel Jasper White., owner of the Summer Shack In
Lambridge and other locallons, said he does “the lacy
o " Servedd as a breakfast corm pancake with maple syr-
p, the chef uses only the pohnnyoake flour firom Renvon'’s
Grist Mill in Rhode Island.

“The nearest thing to a johnnveake,” said Ehode 1s-
land cookbook author Barbara Sherman Stetson, “is a
Southern pone cake, because it has no leavening.” In her

laland Cookbook,” the self-appointed johanyeake queen
gwenrs by the thicker South County version, a recipe that
she says has been passed down through 11 generations of
her family

Spoon bread swoon

Until baking powders were réadily available, Southern
housrwives leavened their corn batters with eges, turning
Pkl ings amd bresds nto spoon breads, Wishbone Restan-
rant clel owner Joal Mivon said that the soff corn bread
thart vou can spoon ot of a haking dish is likea corn maf-
fin but with the egg whites in it

"IMost people In Chicago didn't know what spoon bresad
s, =0 we called it corn pudding.”™ he said.

Wishbone's menn 18 borsting with bold combinations
of corn, and many items embrace corn in its whole anid
ground versions. The corneakes look like pancakes but
they have the distinet taste of meal ground from fFesh
corn Kermels, giving them an unmistakably gutsy taste:
b 1zE bkt ruot sl

"Once you cut into it." sadd sous chel Kip Huarsey
“green Necks of scallions and bright yellow sweet corn
show up.”™

Most popular are the corn muffins, but they also do
prits with ham or shrimp. =0 cheese, It's got (o e sharp
Cheddar shredded down,™ Hursey said, “Put cheese into
the grits, potr the grits into a pan, bake for 30 minutes or
until they settle, cut them into squares, give them an egg
wash and dredge in cornmeal. Fry "em up.”

From the Southern states to northern [taly, the seven-
centuries-old grain in its ground form is new agaln, espe-
chally in the Kitchens of chels who are developing a corn
cui=ine of their own.

GOOD EATING

[aleggio polenta
Preparation time: 10 minutes
Cooking time: 20 minutes
-I:hH"I'hg vima: 1 Finis
Yiwld: 10 serangs

B Chefl Jeff Muldrow of Va Pensiern restaurant developesd
this recipe using a full-Aavored cheese [om the Lombardy
region of [talyv. Fonitina, another chease that melis well, could
It sunbest ifnated,

4 guarts water

4 teaipoons salt

1% cups coarse cormmeal

1 cup diced Taleggio or Fontina cheese

3 cups grated Parmesan cheesa, plus more if desired

Ye stick % cup) butter

Fradhly ground pepper

1. Hizad salted water to a bail in a Dutch oven over high heat
slowly whisk in the cornmeal; reduce heat to a simmer, Cook,
stirring often, untll water hag been absorbed and the polenta
is very thick, about 20 minutes. Stir in the cheeses, butter and
peirppee tiirn off heat,

2. Pour polenta into lghtly buttersd 8-inch-square baking
pan. Top with additional grated Parmesan, if desired

3. Chill polenta until firm, about 1 hour oF up o 12 hours,
slice or cut into squares. rebweat by either roasting on a Hghily
bunersl baking sheet, grilling, or by ccating Hehely with flour
then sauteing in butter

MNote: Talegpio cheese can be purchased af Sunset Foasds,
Treasure Island and [talian markets.

Mutrition information par serving:
317 calories, 52% of calones fromi (82, 18 g fa, 11 g saturaied fat, 51

mig chalestercd, 20 g carbahydrates, 18 g protein, 622 mdg sodium, 2 g
filer

Solt polenta with forest mushrooms

Freparation tirma: | $ minutes

Cocking thme: 45 mnutes
Tield: | 0 appetizer s=rings

B This recipe comeés from chef Rick Tramonto of Trua It is
pne of his sigmature dishes at the restaurant and it appears in
“muse-Bouche,” by Tramonto with Mary Goodbod v

4V cups whipping cream or half-and-hali
Y2 oup polenta or cornmeal

2 tablespoons grapeseed or olive oil
s oup chopped fresh mushreoms, such as a combination

of shiitake, chanterslle, black trumpet and oyster
2 each, finely chopped: garic cloves, shallots
1 bay leaf
3 tablespoons dry white wine
2 teaspoon sak
Freshly ground pepper
3 tablespoons grated Parmeian cheeie
2 tableipoons unsalted butter
1. Heat the cream and polenta to a boil, stirring, in a large
saucepan over medium-high heat; reduce heat to low Coaok,
stirring alten, until thickened, about 45 minutes.

2. Meanwhile, heat the oil In a large saucepan over medium

high haat, Add the mushrooms; cook, strring oocasionally, un-
Hl mushrooms are browned and sofened, aboat 12 minutes
stir in the garlic, shallots and bay leaf’, cook, stirring, until the
garlic and shallots are saftened, about 3 minutes, Add the white

wine; stir and scrape up the browned bits on the bottom of the
pan. Bemove from the heat: diseard the bay leafl, Season with

silt and pepper to taste. Cover; keep warm.

3. Add cheese and butter to polenta, stirring until the butter
melts. Spoon polenta on each of 10 small plates; top each with
sorme of the mixed mushrooms,

Mutrition information per serving:

206 calories, B4% of calorkes from fat, 28 g fat, 16 g saturated fat, 89
mig chalesteral, 2 g carbobvdrates, 3 g peotein, 178 mg sodium, 1 g
fiber

1he many tforms of ground corn

GRITS, OR HOMINY GRITS

Homirry is driesd white or yelbow com that has had its hull and germ
remaved, Hominy grits refers 1o the ground hominyg grains, They
isuially are dimmered with water or milk until very thick, making a
breaklast ceneal espacially popular in the South

CORNMEAL

Cornmeal is made of ground com kernels. Water-ground meal
retains thie witamin-rich gesm while commercially ground fisal
is made fram the starchy part of the kernel,

POLENTA

The: Italian name for coarse cormmeal mushe It 5 sither cooked
“hard " —osoled, sodidified, cul into thapes and grilled, fried or sau-
biried; or "soft"—served straightasay, warrm, thick, but s1ill pouraks,

CORN FLOUR
Finely ground cornmeal, avaslable incwhite or yellow

Used to make corn tortillas. this is flour ground fram me treated and
hulled corn kernels,

—Peggy Wolfi



