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JUICY RIB SPICY, CON-
| EYESTEAKS  SAUTEED WRAPPED
BASTED KALE WITH SHRIMP
WITH SHREDDED  COCKTAIL
- BUTTER & CHEESE RECIPE, P.82
| GARLIC RECIPE, P.86
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Restaurant Heat Map:

Noma Alumni

By Kate Krader, Restaurant Editor
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Lwisus, Brooklyn
Chef Daniel Burns

Wine Matrix:
Value Cabernet

By Ray lsle, Executive Wine Editor

HARD TO FIND

2009 Smith
el Redo
Chef Matt Orlando; Noma, Copenhagen Eiuui?;:ﬂn - Sauvignon ($45)
SEEP. 19 Chef René Redzepi (%17
BROR, Copenhagen $ - $$$
, Copenha A 1
Chefs Suﬁ‘uuel MNutter Eﬂéil;l':::;tn 2011 Cameron
and Victor Wagman SauvigRon HU%THSEI;?'L Eﬂﬂ
CONTRA, Manhattan :
Chef Fabian von Hauske Repa iy Sauvignen ($29)
2012 Josh
Cellors g«
Cabernet
Sauvignaon (315)
EASY TO FIND
Recipes
In This Issue
Soups & Starters Meat & Poultry Rice
® o @ ® Avocado-Hummus Dip P.60 ® Arroz con Pollo p. 48 ® & © Japanese Pizza P.56
@ © ® Avocado Tartare p.60 @ Butter-Basted Rib Eye ® © Rapini Risotto with
Bacon-Wrapped Shrimp with Steaks p.91 Grilled Lemon P.110
Cocktail Sauce p.82 @ Flat Iron Steaks with
® @ ® Herb-Marinated Goat Cheese Blue Cheese Butter p.92 Sauces & Condiments
inalar P.103 @ Grilled Strip Steaks with @ 2 ® Avocado Hollandaise p.go
® ® ® Roasted Cauliflower Soup Onion Wedges P.92 ® » @ ® Five-Herb Salsa Verde p.94
with Cumin p.108 ® © Lemony Chicken Stir-Fry p.62 ® ® Pancetta Cream Sauce P.110
® ® Twice-Cooked Latkes with ® Minute Steak Stacks with @® Salted Herbs p.89
Shallot Cream p. 85 Herbed Anchovy Butter p.94
@ Pepper-and-Spice-Rubbed .
Salads Rib Eye Steaks p.o1 Desserts & Drinks
@ Cinnamon Marshmallows P.70
® © ® Arugula Salad with © Pork Satay with Sweet 5 i i
Mandarin Vinaigrette p. 63 Coconut-Milk Glaze p.22 “ Mgizﬁn;alizis S1b
Black_E}red FEE- SaIa_d w“h L, RDESL’ Pl}l'k With Buﬂﬂt‘l‘t‘l i"!{' - 3 I_]_
Corn Bread Croutons p.58 Onion Puree p.108 ER-hncay Mae i
® DBirtter Lattince Salid with ® ® Sweet and Sour Porkin ® ® & Marcona Almond Blondies p. 48
Tomato Vinaigrette p. 84 Lettuce Cups P. 63 ® @ ® © Milk Chocolate, Nut and
® @ ® & Carrot-Avocado Salad p.60 Raisin Clusters P*;H -
@ ® ® © Haricots Verts and Artichoke Vegetahles o8 Réd;dv;t l;ﬁ'tft *;:a ki
Salad with Hazelnut @ ® Cauliflower-and-Cumin REI2 PEAICHE ICTIE £ 93
Vinaigrette p.107 Fritters p.115 ®® Salted-Caramel Cream
® ® Creamed Spinach with Puffs with Warm Chocolate
Fish & Shellfish Montreal Salted Herbs p. 89 Sauce P.64
@ ® Orange-Glazed Shrimp p.63 ® ® © Grilled Radishes with
® Poached Tuna with Kumquats Rosemary Brown Butter .85
and Jalapefio p.26 @ ® ® © Haricots Verts with
& Daluboir Tront wiih Chanterelles p.112
Brown Butter and ® © © Maple-Glazed Carrots P.112
Salt-Roasted Beets p.33 @ Poutine-Style Twice-Baked
® © Sea Bass with Lemongrass, Potatoes P.87
Peas and Mint p.108 ® ® ® & Spicy Sautéed Kale with
Shredded Cheese p.86
RECIPE KEY ® FAST © HEALTHY @ MAKE AHEAD @ VEGETARIAN U STAFF FAVORITE
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