in the kit

by patm arl

Jack Bish

“Can | pick this onearCl taste oneffo8ld | pick bigger orid@se
Bishop asked mpid succession as she staod of & #llis of sugar
snap peas that eclipsed letreéat. You knav what gure doing,
answed her fatheack Bshop, who was busy pickingvhis o

On a fine summer ming at @ail Hill Farm in Amagansett, the
silence of pea-picking was periodicallyptetéip culinay asser
tions. Mr Bishop noted that shelling pedotaily useless uniess y
pick themaurself,since they lose the@retmess spidly Rose, 10,
noted thatpea shoots look just like a piees&begfoe einfocing
her fathes plug foréshness: “I like thgatables thatiyget hey but
other ggetables | actuallytdige’ The other half of the clan, eaur
Chattman, Mr Bishop wife, and siegr-old #, pulled f€nch
radishes in a nepfield, beferall four gathest in the fans pernni
al gaden to clip herbs.

From May though ©toberthis is the famdélyutine exy Studay
moning, and manfuesday mungs after school gets Bhis s so
relaxing,declaed ke, who was\busly glad to be fanfrthe stss
es of kindergan. &e sat in the middle of the hedegamunching
peas andhdishes, and wying the landscagee Bicked a oy
cloer flover and asked, &€ | eat this?”

From fam to fok, its all about culinaexpl@tion, paiculaty in
a household with a husband who is etetiexeditor of Cooks
lllustated (and authomost ecentlyof A Year in aVegetarian
Kitchen), a wife who is alific cookbook writer (mesent\Mon's
Big Book ofdking), and two chi&ir who havdesloped procious
palates. @F a ecent schoobject to delop a f&-peention cam
paign, Bse submitted a poster that etectébrit play with gur
mothes créme wetorch’)

Back home, MrmBishop decided tcepme “Geek &ad with

opandL aurenCha

chen

o0 we

ttm an

Marinated Rdishes an@t& Cheese orilleéd Bead, a springactipe
from his book.eHdicedadishes and tossed them into a marinade
vinegarlemon juice, eganogalic, and salt and pepperd later
mixed in the lettuce (washed in a salad,dgivtten dr and ton by
hand), tomatoes, etiyand mint. Ms. Chattman pulled a nairtigr
soudough, made with hemostater from theen. (8és writing a
bread book.)

When husband and wifetsthidiscussing thedé-offs beren
local, hothouse tomatoes andtéaf@mid tomatoeqsR dectt,
“Lets do a taste tedlith egs clamped shut, she emddthed close
to their mothewho gavthem one of each tomato in succéslion. “
me which one is local and which drieMsn Chattman saifihe
gils veert impressed with either anéedjithat bothewe too dy.”

Cooking &sh fym the fan can be agect, MrBishop admitted.
He genally adds at least an hour to #pagtion time—for wash
ing and trimming lettuce, for instatke. like to sajEat slavly
dears, explained Ms. ChattmanetBuseenspend hours \egting
and washing and cookiipth agre this i%ra legitimate exse to
depend ongpackageddaFrhey point to theiric fact that cookbook
sales, food magazine subscriptionstiagsl for food slsohag
soaed een as miericans arcooking less than in pasagensr

Even in the midst of thaskE Bds poduce and seafood bpusty
many chefs sacrifice a focusstimdiss for sovee&one, cosmopo
itan notion of what is goothéyre tiying too hdy” Ms. Chattman ¢
said, offering sage advice for fad-dieteric#ns andagt Bd
restawateurs alike. ‘®something simple wahlly fesh ingdi
entsYou pick what thez. Ad then qu eat it. Ad yu knw it's
going to be gdod. o]
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SQUASH BLOSSOM FRITTATA
Sewves 2 to 4 as a main course

8 large eggs

‘> cup feshly gratedaPmesan cheese

1 tsp chopped @&sh thyme leas, plus sexal small clusters offters (the flaers a
optional)

> tsp salt

Freshly gsund black pepper

8 large squash blossoms

1 tsp extra-virgin ol oil

1. With a fok, beat the eggs, cheese, thyme, salt, @nal sgwndings of pepper
together in a medium Wwountil well combined.

EASIESTEVER ROASTED SUMMERVEGETABLETARTS
Seves 2 as a main or 8 as an amyetiz

1 14-o0z. package puff pgspreferably an all-butter brand

6 small plum tomatoes (about 10 oz.) ealengthwise

4 medium shallots, haby

1 medium zucchini (about 8 0z.), cut in halsswise, each piece cut lengthwise
into Y>-inch-thick planks

1 medium eggplant (about 8 0z.), casswise int-inch-thick punds

Salt and feshly gsund black pepper

2 tbs. extra-virgin ovoil

1 tsp minced fesh thyme lees

1. Defrost the puff pastraccading to package inatitions, peferably in theefrig
erator for se@val hours.

2. Adjust an gen rack to the middle position and heat thes do 400 deges.
Soread out the tomatoes and shallots on one rimmed baking sheetaahdigpr
the zucchini and eggplant on a second rimmed baking ghiekie $ie egetables
with salt and pepper to tasteaR, turning theegetables once, until goldembr

in spots, about 40 minuteserRove the egetablesdm the @en but do not turn
off the een.

3. As soon as thegetables go into theea, unfold the puff pagtion a lightly
floured wok suface andemave the paper linersu€the pastr along the seams
into 4 rectangles. digerate 2ectangles aneseve for another use.oR the
remaining 2ectangles into 7-inch soesifransfer theolled puff pasgrsquaes to

a large baking sheet aeftigerate until ll-chilled, about 30 minutes.

4.When the egetables come out of thery scrape them into ald@nd toss with
the oil and thyme. djust the seasonings, adding salt and pepper to tastehéay
eggplant and zucchini slicesrdhe two puff pastisquaes, leaving*a-inch bor
der aound the edge¥op the eggplant and zucchini with the tomatoes and shallots.
5. Bake the tas until the pasyris deeply bwned, about 25 minuteser& imme

2. Rinse the squash blossoms and inspect them for insects, shaking the blossoms ditately or cool and serat bom temperater

remave the insects andcess watelat the blossomsydon paper toels.Trim and
discad the geen stem and tough bottom tgor from each blossom, including the
pistil inside each blossonut @ach blossom in half lengthwise.

3. Adjust an wen rack to the top position and heat tioldarHeat the oil in a medi
um ovenpoof nonstick skilletver medium heathen the pan is hot, swirl the oil
to coat the pan bottomenly Add the egg mixtarand educe the heat to medium-

low. Cook just until the bottom of the frittata t&tdo set, about 2 minutes. Arrange

the squash blossoms in a starburst pattern in the eggs, with theesilpyolating
towads the edge of the pan.eflap the blossoms to/enthe enti top sufiace of
the frittata. Continue to cook the frittata, occasionally sliding a spaini the

edges of the pan to loosen the frittata, until the bottom of the frittata is gwieken br

and the eggseaunny just on topabout 8 minutes.

4. Place the pan dictly under the biler and cook just until the top is goldeswior
and set, 1 to 2 minutéd/atch caefully to peent the frittata dm burning.

5. Remore the pan &m the boiler. Cut the frittata into wdges and seror slide it

onto a large platter and take it to the table wiuédfrittata can be cooled in the pan

and then sged at oom temperater.

Recipes &m &ck Bshop A Year in aVegetarian Kitchenady &asonal Dishes for
Family and flendgHoughton Mfflin, 2004).
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