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REMEMBER IN TME NIGHT KITCHEN, Maurice

Sendak’s book about a child who descends

from his bed into a pillowy dreamworld
Kitchen? Mickey and the book’s jollv bakers
have found new life in San Francisco on a wall

outside Omnivore Books on Food, where curs

at the whim-
stcal mural of food fiving out of skillets and
hikiren mixing a glant bowl

Shop owner Celia Sa

OUS DASSETSIYy nonw stop EJ"-.

mural on Cesar Chaver Street |

way to thank her neighborhood for support

ing the bo
hy¢ Gestures ltke this are
just one of the many things that make them
one of the most beloved ¢cookbook shops In
the country. Like Sendak’s book, Sack’s small
ks Imagination. It's a
v adventure

and adjoining pet store that

she and her wife ov

but mighty store s

launchpad tor culi
omnivore s

: . )
ouster Dooxs Dy authors like Yoram Orueo

rries signed copies of block

lenghi alor ie rare 1 titles like

antiqu

cocktail books from the Roaring "20s, all dis
plaved with a keen eve for color and smart
cover design. Sack keeps modern ¢lassics on
hand, 1o, including one from another local
Institution that makes up the fabric of the

city: The Zuni Café Caokboak

' the Jate San

v Rodgers. First published
In 2002, the 500k continues 10 resonate be

cause Rodgers worxed so diligently 10

home cooks what she knew and to p

down on paper in a style tha

and autharitative, “It's a book ¢ »
10 bed with them,

vou what
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Long:

2y, She explains the sclence

T roast chicken anc

famous and known t

nome

“Zuni Chicken.” | make s

2ar. and we recently took the
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1 through the

original recipe for another s
F&W test kitchen fi

column to see how it holds up. (Spotler: It

ur new F&EW Classics

still rocks.) In her story on p, 104, Chandra
Ram, F&W's associate editorial director of
food, writes about why Rodgers called for
pre-salting the chicken at least one day before
roasting to deepen the flavor and drv out the
skin-one of the most important akeaways
from the Zuni cookbook and a groundbreak
ing lesson in its time-as well as about how

lconic recipes like this one evolve over time

Another rectpe that scored rave reviews

[rom Our testers is our cove
caxe that debuted during the first season of
FX on Hulu's brezkout hit The Bear, Associate
Editor Amelia Schwartz Interviewed the Chi

cago chef Sarah Mispagel-Lustbader, whe

\"4."_'.! l 14 story | P
CROCOIAte MOUSSE
for the show, which Kicks off season two early

this sumr

Enjey the mix of stories and recipes in this
like at Omnivore,
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Just Beet It Beets and brown butter

1

are the secret to chef Tanya

CHEF, RESTAURATEVR, anc IV personality Tanva Holland is Knoawn |

In ber most recent cookbook, Tanya Holland's Caltfornia Soul: Reclpes from a

she puts her mark on red velvet cake, incorporating a hearty beet pu

of red velvet beet bars with a sweet vet earthy flavor and a dense, bl

aren't overly sweet,” savs Holland. "And 1 like that the beets add a hint of nutritional value.”
lu t buster in the batter
flavor, playing up ¢

version of the bars for F&W, Holland includes brown bu

once people make
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r her soulful and seast
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oul of their comfort zone a bit,”
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Red Velvet Beet Bars with
Brown Butter Sour Cream
Frosting
ACTIVE SO MIN. TOTAL 2 HR 20 MIN
szm—:s 12

in chef Tanya Holland's red velvet bars, 2
puree of beals adas earthy fiavor to the
batter while @ tangy sowr cream frost '15
heghtens the bars’ sweelness, Srow

« A the frasting. as wel 3s in the bat
tor ;m:.'s toffee-like nchness. The basts
lend & softer natural hue to the bars that
Ccan range from davk pink o warm red; for
2 deeper ruby color, add & smal
of red gel food coloring o the batler

amount

Cooking spray
1¥: cups unsalted butter (12 oz.)

1 large or 2 small red beets (about 12
0z.), peeled and chopped (1% to
1%z cups)

2 tsp.white vinegar

1 cupgranulated sugar
V: cup packed light brown sugar

1 large egg, &t room temperature
2 tsp.vanilla extract, divided

Y+ tsp.red gel food coloring (such as
AmeriColor) (epticnal)

2% cups all-purpose flour (about
i1%.0z.)

Ya cupunsweetened cocoa powder
1 tsp. baxing powdar -

V¥: tsp. fine sea salt

Y4 cup sour cream

2 cups powdered sugar (about 8 oz2.),
divided

1. Preneat oven to 350°F. Caat

9- x 13-inch baking pan with cockong
spray. ine bottom and sides of baxing pan
with parchment paper, leaving a 2-inch
overnang on all sides, Coa2t parchment
with cooking spray.

2. Melt butter m 2 medium saucepan
aover medium-low. Once butter is maited,
ncrease heat to medium. cook, whisking
constantly. until putter solids smell autty
and turn golden brawn, 7 to 12 minutes
Transfer Vi cup brown buster to a s¢
haatproof bowt. Refrigerate, uncovered,
until sohid, about 1 hour. Transfer remain-
irg brown butter (about ¥ cupplusite 2
tablespoons) to 3 separate small heat
proct bowl; let cool in refrigerator until
butter is slightly v
aoout 20 minutes

arm to the touch

3. Process beets and vinegar in & food
DTC"‘“:'.!'.'Y ntil very finedy chopped

2 mnutes, stooping to scrage down

powl as neaded, Maasurs ang

resarve ¥ cup processed beet mixture;
discarg any remainng beet mixture

4, Prgcess the slightly warm brown but-
ter, reserved beet mixture, granulated

N SUgar M 1004 proc

ed, about 15 seconcs

paon vanilla, and foad ¢
_1L'_'.JY. -

seuntl Smoc

OAKING powee N3 Medium Dow

until combined. Add flour mixture to but

tar mixtura in f000 processor

untit combined, 10 to 12 pulses, stopping
to scrage down sides of how! 24 needead
{Mixture will be thick, e cookie dough )
Transfer dough to prepared baking pan,
and pat into an even layer, using & sheet of
plastic wrap to prevent dough from stick
ing to your hands

6. Bake In preheates oven untl top is set,
edges are just starting to pull away from
sides of paking pan. and 3 woooen pick
insarted in canter comes aut mostly
clean, 22 to 26 minutes. Ramove from
over. let cool completely in baking pan on
awire rack, 45 meinutes to L hour.

7. Meanwhile, beat reserved V2 Cup chitagd
arown butter in a medium bow! with a
nand mixeron medivm-high speed until
smaoth and fluffy, 2 to 3 minutes, stop-
SINR Lo SCrape down Si0es oF Dowl as
neadad, ASd sour cream and remaining 1
teaspoan vanilla, beat on madium speed
untid wed combines. about 15 seconds.
Add Vi cup powdered sugar, beat on low
speed until well incocporated. 30 seconds
te 1 minute. Add remaning 132 cups pow-
cered sugar, and beat on low speed until
combined, about 45 seconds, Increase
spaed to high. and Seat until fluffy, about
30 seconds. Spread frosting onto cooled
red valvet bars. Usng parchmant paper
overhang as handles, lift bars out of bak-
ing pan. Cutinto 2
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butter can

savance. S

artainers in refrigerato
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