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“Autumn is a second spring when every leaf is a flower.”  

― Albert Camus



There comes one morning each year when the chirping of birds sounds strangely crisper, the leaves seem to cha-cha more than 

ballet, the air seems fresher and swifter, suddenly clear of the haze that typically descends in Summer. Everything seems to pace 

up and even the heart skips faster. Every year, I feel more than know that Fall is here.  !
Even before the leaves begin to flower and shine in a last hurrah, even before the ground is carpeted in a rug no artisan can 

match, even before the skin feels the nip and craves for scarves and coats, and much before the markets overrun with orange, I 

feel the beginnings of the new Season within me. Suddenly, there is an yearning for warm soups, a desire to hug the bowl while 

taking a deep satisfaction in each bite for its warmth inside and out. !
We in the North East are lucky to witness this transcendental dance of nature. Every year, I marvel at the exoticism in my 

backyard. There is no need to travel for miles to be inspired. Even a short walk to a local park suffices. On the streets of New York, 

fashions inspired by Nature abounds but none as chic as her original self. !
In this issue, I have been inspired by my travels around the world. From home in New York to little towns in Germany, the Colors 

of Fall have left a lasting impression on me. In deference to the vibrance of the Season, I have created a menu that celebrates the 

produce in all its glory. For the same reason and because it is a particularly special season in many ways, this issue is aimed to be a 

reflection of it, in grace, elegance and simplicity. !
Keeping in mind that the Holidays are upon us, and, with a desire to make it 

particularly singular, this issue chooses to exalt in the virtues of 

vegetarianism and grain free eating. While trends and diet fads swing in and 

out, there is always a special place on this table for the very produce that 

define the season for us. In place of the common Holiday table scapes, we 

explore alternatives through velvety rich soups, nutty salads, decadent 

desserts, adorable mini tarts and festive roasts.  !
Inspired by the cuisines of Italy, India, the Pacific and from the South, these 

recipes are intended to allow you to be taken in by the glory of this season, 

not merely as a final flourish but as a lasting memory. !!
                         - Asha 

Editor at large 

HELLO!
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MAD ABOUT 
PUMPKINS

Never  was there one fatter,  
not one more wrinkled,  

nor one more violently hued, 
Yet none more beloved! 

STORY + PHOTOGRAPHY  
by Asha                             8



The Not -so- Ugly Duckling 

Fall is the season of vibrant produce. Everywhere you look you see deep, rustic hues; From flaming orange to seductive 
reds to wicked purples. Pumpkins, apples, onions, eggplants, sweet potato, kale, paler squashes all vie with each other for 
the eater’s attention. Yet, amidst the riot of colors, there is one that almost effortlessly steals the day. Pumpkins! !
Perhaps, it is that in mirroring the colors of the season in its own shades, it plays the folly of romance to the eater’s eye. 
There is nary a chance for another vegetable with all the mystery, passion and myth that surrounds this rather humble and 
sometimes, very ugly vegetable. After all, where else in nature does plump, gnarled and garish stand a chance, much less be 
so well received, but in the market stands around Fall?! !
In fact, if there is one thing that defies natural course of self-selection, it is that uglier the pumpkin, the greater its 
desirability. Oddly enough, while the marred beauty may be associated with a certain ghoulish attraction, did you know that 
these same cranks of facade reflect a tastier vegetable? There is much that is not common knowledge about these glorious 
produce and in this article, we explore some possibly little known facts about the vegetable. 
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Did You Know ? 

PUMPKINS ARE NATIVELY AMERICAN 
Pumpkins belong to species of gourds or squashes. While there are 100s of varieties of them grown around the world today, 
its origin can be traced back North and Central with the first evidence dating back to 5500 BC from Mexico. !
PUMPKIN IS A TRUE GLOBAL VEGETABLE 
Pumpkin varieties have largely adapted to the region they grow in with the tropical climates exclusively growing the 
varietals akin to the Summer squashes available in Western markets. India leads the global production of the gourd even 
though there are limited varieties grown in the country, most not indigenous to the West but available in Asian markets. !
EVERY PART OF PUMPKIN PLANT IS EDIBLE 
Skins of Winter squashes are tough to protect the seeds against 
the harsh weather. They are often discarded after cooking as their 
texture is not attractive. Yet, the skin is not only edible but also a 
nutritional haven. Some squash skins, like the Acorn squash is 
particular tasty and lends texture to the dish. Leaves of the plant 
can be cooked like any other or steeped into tea. !
PUMPKINS ARE BELIEVED TO BE MAGICAL 
In several parts of the world pumpkins are used similar to garlic, 
to stop the evil eye from falling on the household. In Asia, a new 
beginning is often commemorated with the breaking of a 
pumpkin, that being a harbinger of good luck. This belief 
possibly stems from the real medicinal properties of the plant. It 
has been used to treat various maladies from minor burns to 
digestive troubles. !
PUMPKINS CAN BE MEAT TENDERIZERS 
Pumpkins are often used in stews and curries not only for taste 
and texture but also for their ability to render cheaper cuts of 
meat tender. Enzymes in pumpkin break down the rigid tendons 
of leaner meat making it less toothsome. In fact, cheaper varieties 
have stronger tenderizing properties and can be used in stews 
where their lack of flavor is easily masked. 
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Pretty much every variety of squash has its use. Even Jack O’ lanterns 
popular for Halloween carving pleasure. And, you can use discarded 
skins to make enriched stock. !
RULES OF THUMB FOR BAKING AND COOKING 

The best pumpkins for baking and cooking are those with sweet, 
flavorful flesh and smooth-textured skin. White fleshed and stringy 
squashes are better cooked and deep hued varieties are better for 
baking. The latter also tend to have smoother flesh that works well in 
created silken textures. !
By far the most common variety of pumpkin used for baking is the 
Sugar Pumpkin with its smooth skin and silken flesh. The natural 
sweetness of the flesh lends well to sweet bakes.  !
Several other squashes, often roasted or pureed into soup, are also 
wonderful in bakes. Butternut Squash (try in Bundt cakes) and 
Japanese Kuri Squash (muffins and pastries) are great examples for 
this. Spaghetti, Acorn and Delicata squash varieties can also be baked 
with but are best savored on their own and in savory creations. !
Once you have homemade pumpkin puree, there are uses for it in 

more than pies. From cookies, cakes, biscottis to smoothies the list of sweet creations is endless. On the savory side, use the 
puree as you would tomato sauce from curries and ragus to pasta base and pizza topping. Pumpkin puree also pairs very well 
with roast pork and as turkey stuffing where it lends flavor and moisture to the meat. !
HOW TO TENDERIZE MEAT 

• Use raw pumpkin flesh in an overnight marinade and discard it before cooking.  

• Cook good pumpkin with the meat as you would in regular stew or for a long enough time to allow the flesh of the 
vegetable to melt away into the dish. 

• Use bigger and cheaper pumpkins in pureed form to act as tenderizer when cooked with meat. 

Cooking and Baking with Pumpkins 
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Pumpkin puree is commonly available in stores in packaged forms these days. 
But homemade ones are not only richer in flavor but also fresher and  
healthier for lack of additives. Once you have made it at home and see how 
little effort it takes, it will be rather easy to shy away from store cans. !
TIPS FOR PUREE 

✤ Buy pumpkins in bulk, roast without spices and puree. Add the needed 
spices while making the final dish. 

✤ Puree can be stored in fridge for a couple of weeks or in the freezer for 
a couple of months.  !

PUREE FOR PUMPKIN PIE  

Slice the pumpkin in half and 
scoop out seeds. Sprinkle salt and 
sugar over the flesh. Place pieces 
of the cinnamon stick in the cavity 
of each half. Place the pumpkin 

halves skin side up in a roasting pan and fill the pan with 1/2 inch of water.  Roast at 400 F for 40 minutes until flesh is soft 
and fork tender. When cool enough to handle, use a spoon scoop out the flesh and reserve. 

Homemade Pumpkin Puree 

MORE ON THE WEBSITE 

Homemade Pumpkin Pie recipe 

Baking the Perfect Pie Crust 
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THE PANTRY
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DIRECTIONS !
1. Bring the cider, whole spices and honey to a boil. 
2. Simmer for 5 minutes and remove from heat. Let 

steep for 15 or so minutes. 
3. Add the lemon juice and stir.  
4. Strain spiced cider and mix with freshly brewed tea. 
5. Serve immediately garnished with lemon slices. 
6. If serving cold or making ahead, bring to room 

temperature and refrigerate. Serve in tall glasses 
with lemon wedges and sprinkle of cinnamon dust.

Spiced Apple Cider Tea

INGREDIENTS 
1/2 gallon fresh pressed apple cider  
1/2 gallon of brewed Earl Grey, English 
Breakfast, Darjeeling or other black tea 
3 T honey 
juice of one lemon 
1 stick of cinnamon 
4-5 whole cloves 
1 bay leaf 
1 lemon sliced thin, for garnish 
Cinnamon dust, for garnish {optional}

It is the season of warm cider and it is always a good time for tea. This Holidays bring a new twist to your get-
togethers with a Fall inspired fruit tea that is very simple and can be made ahead and served hot or cold. While I 
recommend caffeinated black tea, it also works great with Rooibos and African bush teas.
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DIRECTIONS 

!
1. Preheat the oven to 350F. 

2. Toss together the ingredients and spread on a 

lined baking tray. 

3. Bake for 15 or so minutes, turning nuts over once 

mid way, until fragrant and slightly browned. 

4. Remove and cool completely before storing in air 

tight jars. 

5. Nuts will stay for a week in a jar or a few days in 

an open bowl.

Garam Masala Spice Almonds

INGREDIENTS 
2 cups almonds or other nuts 

2 tsp garam masala 

2 tsp salt 

2 T olive oil

Servings: 2/3 cup 
Prep Time: 5 mins 
Cook Time: 15 mins 

Salted Nuts are the quintessential cocktail snack. 

They are light enough to not fill you up but packed 

with fuel sufficient to stave off the tipsy from the 

alcohol.  

!
The salt keeps one wanting more of both snack and 

drink and ensuring that one is not consumed in skew. 

Adding a little spice enhances the action of the salt 

while lending added flavor. The choice of spice is 

also a fun way of playing with pairings.  

!
Garam Masala is a layered spice that hits the back 

of the palate and one that smoothly sinks down the 

throat. Much like good whisky. It pairs well with 

light, cold beers or with after dinner drinks when 

used with light handedness. 
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DIRECTIONS 

1. In a heavy pan, pour oil to cover the base of the 
pan. Sauté the onion and garlic until soft. 

2. Add salt and pepper and continue cooking.  
3. Add tomatoes and chili flakes and bring to a boil. 
4. Put the lid on, turn the heat to the lowest setting 

and let it simmer for a couple of hours until the 
water has evaporated and there brown sticky bits 
on the side of the pan. 

5. Scrape the reduced sauce into a blender and 
puree to smooth paste. 

6. Transfer to a sterilized canning or jam jar and 
seal with heat. Let it cool to temperature and 
store in the fridge once opened.

Basic Tomato Paste + Sauce

INGREDIENTS 
4 ripe no-spray tomatoes, chopped fine 
1 small red onion 
3 cloves of garlic 
2 sprigs of rosemary 
1 tsp chilli flakes 
salt, pepper and olive oil as needed

Servings: 1/2 pint jar 
Prep Time: 10 mins 
Active Cook Time: 5 minutes 
Inactive Cook Time: 2 hours 

Tomato Paste is a reduced version of tomato sauce 
that intensifies the flavor of the tomato and extends 
the shelf life of the preserve as it removes most of the 
water content. It can be used as starter for soup and 
sauces, for marinades, for braising meat and 
vegetables or as a light spread on pizzas. !
The recipe here is a basic vegetarian version and has 
the longest shelf life. You can use duck or goose fat or 
lard for added flavor. You can also use chopped pieces 
of bacon. Adding the animal component will add 
incredible flavor but will also shorten the life of the 
preserve. So, if you make the meatier version, we 
recommend small batches. !
Use this recipe to make  
Stuffed Eggplant Boats (Page 33) 
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BRUNCH
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DIRECTIONS 

1. Preheat oven to 350F. 

2. Mix together all the ingredients in a bowl. 

3. Adjust the milk by adding more a tablespoon at a 

time to get the desired batter consistency. 

4. Pour into oiled muffin or cupcake molds. 

5. Bake for 20-25 minutes until the top is cracked 

and the edges are beginning to brown and come 

away from the pan.  

6. They should also be springy to touch. 

7. Remove from oven and rest in pan for a couple of 

minutes.  

8. Cool on rack for a few minutes and serve warm.

Grain Free Vegetable Cakes

INGREDIENTS 
1 cup fine ground cornmeal 

3/4 tsp baking soda 

1/4 cup fresh corn + 1/4 cup of chopped red pepper 

3 T olive oil 

1/3 cup nut milk {guideline measure} + more 

Salt, pepper as needed

Servings: 6 cakes 
Prep Time: 10 mins 
Cook Time: 20-25 mins 

These gluten free and vegan cakes are perfect for 
brunch. Paired with a vegetable shakshuka or simply 
with good butter and jam, they are a light treat.  !
Much debate aside, corn is a very good grain 
alternative. For those very conscious about the 
source, organic and heritage cornmeal is available in 
stores and online. Organic kernels have a punchier 
flavor and adds oomph to these cakes.  !
Note: The liquid measure here is indicative as it 
depends on the consistency of the corn meal. Start 
with the amount mentioned and if you find the batter 
too thick, add more. Err on the runnier side as corn 
absorbs far more liquid than flour while baking.
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DIRECTIONS !
1. Add all the ingredients into a blender. 

2. Process on high speed for a minute or more until 

completely smooth and pureed. 

3. Pour into glass and enjoy. 

4. If you plan to refrigerate this drink, mix in a 

couple of teaspoons of lemon juice to keep the 

banana fresh.

Apple and Oats Morning Cleanse

INGREDIENTS 

1 crisp apple, cored  

1 ripe banana 

1//4 cup rolled thick oats (gluten free) 

1 T ground flax seeds 

1/4 tsp ground turmeric 

Servings: 1 person 
Prep Time: 3 mins

An apple a day indeed keeps the doctor away! !
Smoothies are a great way of getting a lot of 
nutrition into the system. While we are not fans of 
juicing as a replacement for whole meals, in the 
time-crunched mornings this is a great way of getting 
in more than you can chew! !
This is a basic smoothie recipe without any added 
sugars, banking on the sweetness of a ripe banana 
and those of fruits in season to carry the drink.  !
To aid the weighty job of the apple, we boost this 
morning burst with oats and flax seed for digestion, 
and, turmeric for immune boost.
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MEALS
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DIRECTIONS 
1. Pre-heat oven to 350 F. 
2. Place the cheese wheel in a dish just large enough to 

fit it. 
3. Place thin slivers slices of garlic and crushed 

rosemary on top. 
4. Drizzle some oil from the zucchini pickle on top. 
5. Bake for 15-20 minutes until melted and fills the 

dish. 
6. Remove and top with generous helping of the 

pickled zucchini. 
7. Serve with biscuits or crusty bread

Warm Cheese with Oil Pickled Zucchini

INGREDIENTS 
1 three inch wheel of goat brie, camembert, 
Krondild, etc. 
1 clove of garlic, slivered 
2 sprigs of rosemary, crushed 
sea salt to sprinkle 

Servings: for 4 persons 
Prep Time: 5 mins 
Cook Time: 25 mins 

This is a simple appetizer that pairs really well with both crisp dry white wines as well as lighter reds. The 
zucchini is pickled in vinegar are preserved with garlic in olive oil. Its tart flavor adds a balance of flavor 
against the creaminess of the cheese. For best pairing, use creamy cheeses with a bit of punch in flavor.
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DIRECTIONS 
1. To make the soup, sauté onion and garlic in soup 

pot until soft.  
2. Add the diced roots, salt and pepper and suate for 

a few minutes until lightly browned. 
3. Add the stock and bring to a boil and then reduce 

heat to a simmer. 
4. Continue cooking for 10 or so minutes until the 

vegetables are fully cooked. 
5. Add the celeriac leaves to wilt. 
6. Remove from heat, cool slightly and process to a 

smooth velvety puree. 
7. Bring back to boil and adjust consistency with 

water or stock. 
8. For the corn garnish, melt the butter in a small 

fry pan. 
9. When hot, add the corn, paprika and sea salt and 

sauté until plumped and crisp. The corn will be 
crisp on the outside and juicy on the inside. 

10. Divide soup into bowls. Top with slices of red 
onion, fried corn and parsley. Serve immediately.

Celeriac and Parsley Root Soup

INGREDIENTS 
For the Soup 
2 roots of celeriac, cleaned and diced 
3 roots of parsley, cleaned and diced 
2 T of the chopped celeriac leaves 
1 medium yellow onion 
4 cloves of garlic 
3 cup of stock + more per consistency 
Salt, pepper and olive oil as needed !
For the corn garnish 
1 ear of fresh corn 
1 small red onion, julienned 
2 tsp smoked paprika 
2 T butter 
salt and pepper as needed 
handful of chopped parsley leaves

Servings: 5-6 persons 
Prep Time: 15 mins 
Cook Time: 20 mins 

This soup is a celebration of parts of a plant that is familiar yet not used in main stream. Celery stalks are often 
consumed as are the leaves of the parsley plant. However, the roots of both are not only edible but also full of 
nutrients while exuding milder notes of the familiar flavors. !
Celeriac or celery root is part of the celery family and cultivated for its edible root. It is harvested near the end of 
September into November, in the North East US. While it is edible in its raw form in a slaw or a salad, it works 
wonders in soup adding a creamy texture and a subtle hint of celery with citrusy notes. The leaves of the celery 
plant are also edible and we use some of it in this soup. Similarly, Parsley root belongs to the carrot family and is 
available from Spring through Autumn. Pairing the two brings a light Summery note in a bowl of Fall warmth. !
The soup thickens to a puree on cooling. It can then be used as a side or thinned again for soup. !
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DIRECTIONS 
1. For dumplings, combine flour, onion, garlic, turmeric, 

salt with enough water to make a sticky dough.  
2. Heat ghee/oil in a fryer or a deep pan and drop 

dumplings into the hot oil. Fry till browned evenly.  
3. Drain excess oil on a kitchen towel and reserve. 
4. In a soup pot, whisk together flour and yogurt until 

there are no lumps. Add water one cup at a time and 
incorporate into the mixture.  

5. Add garlic, turmeric, chopped chilies and some ghee. 
Bring to a rolling boil on high heat.  

6. Lower the heat and simmer for 10 or so minutes until 
the turmeric does not taste raw anymore.  

7. While at simmer, gently drop dumplings into the soup.  
8. Continue to cook for a few more minutes allowing the 

dumplings to absorb flavor and become soft. 
9. Meanwhile in a small sauce pan, heat the remaining 

ghee on low. Add mustard and cumin seeds.  
10. When they start to pop, quickly add the curry leaves 

and garlic. Saute for a minute or two until the garlic 
starts browning. Remove from heat. This is the tadka. 

11. Gently stir in tadka mixture into the soup.  
12. Cook for 3-4 minutes and remove from heat. Let it sit 

for a few minutes and serve immediately. 
13. The chickpea flour will thicken the soup as it cools. 
14. Just reheat with more water and bring to a boil to get it 

back to right consistency.

Yogurt Dumpling Soup

INGREDIENTS 
For the soup 
1-1/2 cups whole fat Greek yoghurt 
5-6 cups water (depending on the consistency) 
2 T besan or chickpea flour or gram flour 
2 heaping tsp ground turmeric powder 
2 green chillies, chopped (or to heat tolerance) 
2 cloves of garlic, minced 
4-5 fresh curry leaves 
1 tsp mustard seeds 
2 tsp cumin seeds 
2 T ghee !
For the dumplings 
1/2 cup flour 
1/2 small onion, diced fine 
1 clove of garlic, minced 
1/2 tsp turmeric 
1/2 tsp baking soda 
water to mix 
ghee to fry 
salt as needed

Servings: 4-5 persons 
Prep Time: 5 mins 
Cook Time: 30 minutes 

This is a typical cold weather soup served in India. The distinct flavor of this soup comes from chickpea flour 
and the high color from turmeric. Because of its protective abilities, turmeric is consumed with relish along with 
garlic in the colder months across the country. !
Ghee or clarified butter lends best flavor to this dish as in any Indian dish. You can substitute with browned 
butter, if you prefer. The soup is usually on the runny side. You can adjust the amount of water to your preference.
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DIRECTIONS 
1. Toss together the leaves and fruits and set aside.  
2. In a small bowl, whisk the lemon juice while slowly 

pouring in the olive oil until it emulsifies.  
3. Drizzle the vinaigrette over the salad and gently 

toss.  
4. Sprinkle generously the parmesan crumbles and nuts 

and serve.

Umbrian Fall Apple Salad

INGREDIENTS 
Handful of fresh lettuce, torn by hand 
Handful of arugula or rocket 
1 tart apple (like Granny Smith), diced 
1 mostly ripe pear, diced 

chunk of really good parmesan, crumbled 

Handful of hazelnuts, toasted and roughly 

chopped 
For the vinaigrette 
juice of half lemon 
1/4 cup olive oil (fresher the better) 
salt and fresh cracked pepper

This is nothing particularly remarkable about this salad, yet, there is everything special about it. It is celebration 
of the season in a whimsy. This recipe is inspired by my travel to Umbria, a warm hearted region in Italy where 
the olive oil is pressed fresh, often at home; apples, crisp and luscious; hazelnuts, toasty and fragrant.
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DIRECTIONS !
1. Pre-heat oven to 350 F. 
2. Roll out the tart dough and line the deep pie 

dish. Brush the bottom with olive oil.  
3. Arrange a layer of tomatillo slices at the 

bottom. Distribute the cooked greens on top 
of this layer. Season with salt and pepper.  

4. Whisk together the nut milk and eggs. 
Season with salt and pepper. Pour the egg 
mixture evenly over the greens. Arrange the 
remaining tomatillo slices on top and 
decorate with the jalapeños. 

5. Bake for 40 minutes until the eggs are 
cooked through and the crust is golden. 

6. Cool on rack for a few minutes and serve. 

Tomatillo and Chard Quiche

INGREDIENTS 
1 whole wheat tart crust dough 
5 eggs, lightly whisked 
1/4 cup almond milk 
2 bunches swiss chard steamed and water 
squeezed (or other greens like mustard greens, 
spinach etc.) 
3-4 tomatillos sliced thin 
2 jalapenos sliced (per spice level) 
salt and pepper to taste 

Servings: 8 inch quiche serves 4 
Prep Time: 15 mins 
Cook Time: 40 mins 

Tomatillos and Chard are turn-season produce 
arriving at the end of Summer and continuing deep into 
Fall.  !
This Green Quiche is kept fresh and light, uncluttered  
by spices. The flavors in the dish are simply those of 
the ingredients, without adulteration; of  vegetables 
and fresh eggs. A hint of  jalapeño adds warmth for the 
chill in the air.  !
This quiche is great eaten cold or warm, and also 
travels well. So, you can make it ahead and serve warm 
and leftovers make for a fabulous brown bag lunch.
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DIRECTIONS 
1. Pre-heat oven to 375 F. 
2. Scoop out the centers of eggplant halves leaving a 

1/3 inch border. 
3. Chop the scooped eggplant flesh and mix with 

onion, garlic and arugula. 
4. Season with salt, pepper and chili flakes. 
5. Stuff the mixture back into the cavities.  
6. Mix tomato paste with water and a little olive oil 

and spread at the base of the baking dish. 
7. Bake covered for 40 minutes. Remove the lid or foil 

cover and bake for another 5-10 minutes. 
8. Rest for a few minutes and serve with yogurt. 

Stuffed Eggplant Boats

INGREDIENTS 
2 medium eggplants, halved lengthwise 
1 small red onion, diced fine 
3 cloves garlic, minced 
1 cup chopped arugula 
1/2 cup tomato paste (pg xx) 
1/2 cup warm water 
2 tsp chili flake {more if desired} 
salt and pepper as needed

Servings: 4 persons with a side 
Prep Time: 15 mins 
Cook Time: 50 mins 

A simple and downright elegant dish, it would make a fantastic main for a vegetarian/vegan Thanksgiving table. 
Serve topped with spice yogurt, pomegranate arils and  with a side of buttered couscous for a whole meal. The 
dish enhances in flavor overnight and makes for a very good packed lunch.
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DIRECTIONS 
1. Spread the butterflied beef on your cutting 

board. Season both sides with salt and pepper. 
2. Spread the soft goat cheese all over. 
3. Remove the sausage from casing and distribute 

all over the beef. Sprinkle herbs over. 
4. Keep the longer edge close to you and starting 

with the side closest to you, roll the beef and 
stuffing on itself into a log. 

5. Tie the log with twine to hold shape and 
stuffing inside.  

6. stick a few sprigs of rosemary and basil leaves 
under the twine and flatten to stick to the meat. 

7. Place prepared meat seam side down in oiled 
roasting pan. 

8. Roast uncovered for 45-50 minutes.  
9. Rest covered for 20 minutes before slicing.

Cheese and Herb Stuffed Roast

INGREDIENTS 

1-1/2 lb beef bottom roast cut 

1/4 lb herbed pork or lamb sausage 

3 oz plain goat cheese at room temperature 

4 T rosemary leaves, chopped + more whole 

2 good bunches of basil, chopped + a few whole 

leaves 

salt, pepper and olive oil as needed 

!

Servings: 6 persons with leftovers 
Prep Time: 15 mins 
Cook Time: 50 minutes 
Rest time: 20 minutes 

Beef Bottom Roast is a cheap and lean cut of meat that is often braised whole or roasted for sandwiches. In this 
dish, this humble cut is elevated to the level of a table center piece by stuffing it with sausage, goat cheese and a 
medley of fresh herbs. It is an incredibly easy dish to make with tons of leftovers perfect for lunch. And, it stays in 
the fridge covered for at least a week. !
Because it is lean, it is recommended to cook it medium rare to medium. Overcooking will make the meat very 
tough. Also, rest the meat atleast 20 minutes before slicing as it tends to be extra juicy from the stuffing and you 
do not want to lose any of that flavor. In general, for an unstuffed cut, you would cook at 400F at 20 minutes per 
pound. Because of the stuffing here, this can go a little longer. For the amount in the recipe, it is approximately 
30-32 minutes a pound. You can cut the meat yourself at home if you have filleting knife but it will be easier to ask 
your butcher for a ‘butterfly’ cut. !
Serve thick slices of it warm with a side of roasted root vegetables or over a bed of root vegetable puree such as 
the Celeriac and Parsley Root Puree (Page 27). It can also be sliced thin and served as a cold salad. To stretch 
the same ingredients into more meals, try the warm roast and soup for one meal, and, for another inspired meal, 
serve thinly sliced roast beef over a warm root puree finished with the suggested corn garnish. 
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DIRECTIONS 
1. Preheat the oven to 300F. Line a baking tray with 

parchment paper. 
2. Process the chestnut puree ingredients except the 

cream to all smooth a paste as possible. Slowly 
drizzle in the cream to a fine puree that is almost 
spreadable. Set aside until ready to use.  

3. Whip egg whites until frothy and doubled in volume. 
Slowly, stream in sugar and continue whipping until 
the mixture is glossy and holds stiff peaks. 

4. Sift in cocoa powder and gently fold in.  
5. Divide the meringue into two rough circles of about 6 

inches each. Smooth the top or leave it with rustic 
peaks.  

6. Bake for about an hour or hour and fifteen until the 
edges harden and start to crack. Remove and cool on 
rack for an hour. 

7. Whip cream to stiff peaks and fold in the powdered 
sugar. Fold a third of whipped cream into the chestnut 
puree to loosen it. Add the puree to remaining 
whipped cream and fold gently to incorporate. 

8. To assemble, spread half the chestnut creme mixture 
on one meringue layer. Arrange half the berries and 
clementine slices on it. Sprinkle half the chocolate 
shavings. Top with the second pavlova, remaining 
creme, fruits and chocolate. 

Chocolate Pavlova with Chestnut Cream

INGREDIENTS 
For the Pavlova 
3 large Egg whites, room temperature 
1/4 tsp cream of tartar 
2 T Dutch cocoa 
1 generous T chopped bitter chocolate 
135 g sugar !
For the Chestnut Creme 
3/4 cup chestnut puree (recipe below) 
2/3 cup heavy cream 
1/3 cup powdered sugar !
1/2 pint raspberries 
2-3 clementines 
3 T bitter chocolate shavings !
For the Chestnut Puree 
15 roasted or boiled chestnuts, shelled and peeled 
3 T butter, room temperature 
3 T powdered sugar 
3 T cream

Servings: 6 inch  double Layer pavlova 
Prep Time: 30 mins 
Cook Time:  

Pavlova is the national dessert of Australia and New Zealand. While it is essentially a meringue, the beauty of 
this dessert lies in the stacking and piling of fruits and frosting much like cakes. It has a crisp outer shell with a 
delicate soft inside that collapses within each bite. It can be served immediately after it is baked, but is even 
better the next days as it steeps in flavor. It also develops a texture akin to a moist and tender slice of cake. !
Fall and the Holidays are a reason of Chestnuts. For a seasonal twist we cook fresh chestnuts into a puree. 
Creamed, it serves as frosting for this dessert. The puree can be made ahead and stays in the fridge for a week.  
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DIRECTIONS 

1. Preheat the oven to 350 F. 

2. Roll one portion of tart crust to 1/2 cm thickness. 

3. Cut out 6 circles that would just fit the tart molds. 

4. Butter and flour the molds and gently press in the 

crust to the bring to the lip of the mold with a 1/4 

to 1/2 inch overhang. 

5. Divide the filling among the little molds. 

6. Divide the second crust dough into four parts. 

7. Keeping the other three covered with damp cloth, 

roll out one piece to 1/2 m thickness.  

8. Cut the dough into1/4 inch thick strips.  

9. Starting with one side overlap strips of dough to 

create a lattice loop.  

10. Transfer to the tart molds and press into the sides. 

11. Bake for 20 or so minutes until browned.

Mini Jam Lattice Tarts

INGREDIENTS 
2 portions of standard tart crust dough or pate sucre 

12 T homemade plum jam or other jam filling 

powdered sugar for dusting 

Special Equipment: Six 2 inch tart molds 

Servings: 6 mini tarts 
Prep Time: 10 mins if you have the crust dough ready 
Cook Time: 25 mins 

Bite sized and rustic, these tartlets are an elegant way 
to serve individual desserts of your favorite fillings. 
While this recipe uses homemade plum jam as a 
filling, you can use the same technique with pumpkin 
puree, grated apples, berries or any other you like. 
These are also perfectly sized as a snack for adults or 
children. 
This tart can also be made one large pie if desired. 
You will need about a time and half of the filling 
mentioned in the recipe. 
For the recipe and technique for a standard tart crust, 
visit the online journal. 
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DIRECTIONS 
1. To make the crust, process the Oreos with melted 

butter until it comes together in chunks.  
2. Press mixture evenly into the base of an 8 inch spring 

form pan. Refrigerate for 20 minutes to let crust firm. 
3. Meanwhile, start with the pumpkin layer. Whisk 

together the pumpkin puree, mascarpone and nutmeg.  
4. In a cup, mix gelatin and sugar. Add boiling cream and 

stir quickly to dissolve the gelatin. Mix the gelatin 
mixture with the pumpkin thoroughly. Fold in liqueur. 

5. Pour the pumpkin cheese mixture into the pan and 
smooth the top. Freeze for 30 minutes or refrigerate for 
an hour before adding the next layer. 

6. For the pecan layer, crush pecans by folding them in 
foil and beat them with a rolling pin.  

7. Beat together the cheese, vanilla paste and two 
tablespoons of milk to loosen the cheese.  

8. Prepare the gelatin mixture same as before with 
remaining milk. Add to the cheese mixture and whip to 
spread the gelatin evenly. Set aside.  

9. Whip up the cream into stiff peaks and gently fold into 
the cheese mixture. Fold in pecans. 

10. Pour this layer on top of the pumpkin layer. Cover with 
wrap and refrigerate for at least 3 more hours before 
decorating as desired, un-molding and serving.

Pumpkin and Pecan Cheesecake

INGREDIENTS 
For the crust 
10 Oreo cookies, sans cream 
3 T butter, melted !
For the pumpkin layer 
10 oz unsweetened pumpkin puree (fresh or 
canned) 
8 oz mascarpone cheese, room temperature 
1/4 cup heavy cream, boiling 
1/4 cup sugar 
1 envelope gelatin 
1 tsp nutmeg 
3 T Disaronno or other Amaretto !
For the Pecan Layer 
1/4 cup pecans, toasted and crushed 
8 oz mascarpone cheese, room temperature 
1/3 cup cold heavy cream 
4 T milk 
1/2 envelope gelatin 
1/4 cup sugar 
1 tsp vanilla bean paste 

Servings: One 8 inch cake 
Active Time: 30 mins 
Chill Time: 1 hour + 3 hours 

This light, no-bake cheesecake is made with Mascarpone, an Oreo crust, spiced pumpkin and vanilla pecan 
cheesecake layers. Originally inspired by the Big Bang Theory, it has become a fair seasonal staple for its ease 
and festive flavors. Set on a celebration table it easily steals the limelight! !
Mascarpone is the secret to this light dessert. It is a less dense and more flavorful Italian cheese that can be 
easily used wherever cream cheese is used to a fluffier and airier result. You also do not need to thin or whip it to 
make it workable and that make this cheese admirably convenient to work with straight from the fridge. It is also 
easy to make at home by letting heated coddled cream slowly thicken through a sieve overnight in the fridge. 
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More from the Online Journal

S PA N I S H  P I C K L E D  S A R D I N E S  !
http://www.food-ly.com/recipes/2014/9/9/get-your-sardine-
on 

H O M E M A D E  N U T  M I L K S 	
!
http://www.food-ly.com/recipes/2014/8/27/

making-nut-milks-at-home 

C A R A M E L I S E D  M U S H R O O M  O M E L E T T E 	


http://www.food-ly.com/recipes/2014/10/11/mushroom-omelette 
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twitter: @foodly_ink !
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FOODLY is a service dedicated to helping understand, appreciate and engage with food. !
For related information, personalized food services, visit 

FoodLY - www.food-ly.com !
For more information on the photography, visit 
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