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Best Dishes of the Week

BRUNCH SUNDAY 11
herb + omon inttata
apple + mixed berry crumbole

CLAMBAKE TUESDAY 4:00 PM
cherrystone clam chowder
steamed lobsters + mussels

DINNER THURSDAY 7:30
citrus-mint cockta

chunky summer minestrons

pork roast with herb sauce

perfect recipes for
a summer house party
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I WA TEYIRC T LK LIKE FOEX F. KEN%XELDY _' L LIEFE
Anghe savs. "1 sHcked down my halr and wone a siim suit
with a white handkerchief.” Nab the wswal heach-rs Agee
loiek . Bl gl esi s dom [ tygcally invielve a 1l

inspired dress code, YWhen Elod and his wile, Alexvanin,
vacation on her lamily' s private Maipe island, they take
therkr extravagan! entemaining ethos with them. Gving
parties ks how Chey make a living—ihay are ihe loapiders
of Adqua Vitee Design, an event amnd Inlerior design com

pany based In Los Angeles; the hosis of fhe Perfect
Searamaer Frarry om (e Fine Living detwork; and ihe authors
of Cockted] Perfies wilh a fatsl—and i0s also how thay
have fun. That's especially tme lor thelr weeklong house
parties on Uhe island, which an ancestor of Abexamnds
bought in the carly 19th century for log@gimg Wmiser
Caesis—1he Angles invite wp 1o 17 & a tme—spaend thelr

a small and idvllic Maine s

Alexandra and Eliot Angle invite friends to thei

iNg house parties with seriously wondertul Tood

davs sailing, hiking, horseback riiling and taking merms in
ther Kitchan; in the evenings everyone convenes on ihe
peorch and crospeet laown diressed i taxedas, urians oF
othesr lavish appared. For bronch ome day, the Anghs seryvoed
a frittata madle with oplons and herhs [rom (helr gar

don, Tolboswed by o orumilele made with sweel Bluelserme

and raspherries that grow wild on the Bland. Dinner laier
im the week began with cockiadls mixe with calaners amil
mind: then came vilrantly Davoresd minestrone thick with
LRI kel vispetalibes, folbvwed by a pork roas) dresled
with a pungent garlic-mint sauce, prepamed by a (rend
who'd recently traveled 1o laly, Another night, the
yngles followesd Madne tradition and dug @ sandpit, limesd
i1 with stones ol sEaweed, and baked bdsiers, clams
and musscls=—the ultimate beach party, whether you e

wearing a hexedo, o furban or a bathing suil. —HKatha fep

oeeor: Alexandra and Eliot’s friends begin o arrive fof the week, Mary are eager 1o lend & hand im the kichen, possibly
by helping prepare dishes like Alaxandra's warm mined berry cramble, tepped with fresh cream from the Island’s small dairy.
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Herb and Ondon Frittata
KCTTVED T MIN; TOTAL: | HE
I SEEVINGE

1 dozen large eggs

1 cup keosely packed chopped

b, sech o flat-ead parsley,
ks and tarragon

Y cup whole millc
Salt and freshly grownd pepper

4 tabdeapocns unaalted buther

I medsum orion, very finely

chapgeed
2 tablespocns extra-dry
vermouth

1 small tomato, thinly sliced
. Freheat the oven o 350%. In a Iage
D], Wbl [hee @@Es walh fhe chopped
nerbs and whiosd milk and season e
s I‘-T.!:.' wilh Salt and pepper,
L In @ mspgiagm ovenprosd nonsick sid-
et malt 2 tabiesnoong of the Duthesr oer
mderane rpal, Add 1hd choppdsd ot
and CoDi, SUFfING oCcasonally, unbl it
§ soltened, aDoUl & mingbes, Add [he
VERTTIOUEN, INCTBASe thi hoal 1o b &N and
ook undil evaporabed, about 1 meanufe,
Heduce 1he heal fo moderane smnd sdd
thi nemlereng # iablespoond of buiter (o
Rl ol Poas i thed g and hisrlh mis
fure, MNeally BrTan g End LOMALD S-S O
tof of thee Ses i Snghe Lper, Cook (e
BEES undiSlurbed unlil ERE SRgE just

beging (o s01, about 4 minules,

Y- Tramster the skille 1o the dwen and
Bkt Mg LaLE Tow 30 minules, oF whid
it i% Lot in fhe center. Let the frittata
stand foe 5 maneles, then $536 il onbo 3
large plate and serve

MANE AMgaDn Thi frittats can be refhig
eraled for 1 0o 1 day. Senae i warm of
A% FOOM IempEraturne,

vk An herhaceous Sawignon Blanc
wall D wath Ehe hadsrDs a5 wisll 35 wath
thr gnign and tomata in this frittata.
G0 with a California bodtling. such as
the 2001 Matanras Creek of the 2002
Preston Veneyards,

Apple and Mined Berry Crumble
ACTIVE: 28 RBIMC TOEALD | HR 10 MM
MAELS TWO % INCH CRUMBLES

The cows on the island provide the

Anghes with wonderfully fresh cream to

Ul Ot Chee wiaemm: crusmbbe, bl vamlla

e cream, Nghily sweelened winpped

cream or créme fralche would be deli-

Ciows hong 100,

2 Granemy Semeth apples—peehed,
coned, halved lengiiwise and
sliced paper thin

i cup frosh bemon juice

2 tablespoons granulated sugar

by Eedapaon cirsaman
1 pint bluebemies |3 cups)
1 pint raspberries (3 cupa)
I cups quick-0ooking aats
2 cups lightly packed light beowm
sugar
1 cup all-purpose Fowr
1 teaspoon finely grated frech
ginger
Y2 teaspoon salt
2 stickcs plus & tablespoons
urisaltesd Butter, cut into
small pieces

Heavy cream, for sendng

i Prehaal this osin i 3757, 10 & médium

Bovad, 1042 the sliced apples with tha

lemon puice, granulated sugar and

i lEaspoon of the cinnamon, Spréad
the apples in two $-inch glass pio
plates and top walh the blusberries and
raspheries

. In another mediem bowl, 10585 tha

aal% with tha light brossn sugar, Mour,

ginper, salt and the remaining Vs tea
spoon of cinnamon. Lising your fingers,

mid i Ehee Butber undil crumby,

3 Spread tha [OpRIng over TR DOrmes

Sel the pie plates on a bak ng Shieet ang

bake for 35 minutes, or until the fruit s

bubpling and the toppeng 15 golden

browm, Transfer (0 a2 wire reck and et
cooll for 30 minules. Serve the berry
crumbdes with hoany croam

A guesl dons an apren 1o piich in with the cosking. oprosite: Friends relax en
the poreh after brunch—frittatas made with sgge from the Angles’ hen houie
(ihey ales raise peede and ducks) and tomatoss and freth herba from thair garden.

Chunky Summér Minestrone
ACTIVE: 1 HR; TOTALS | HR 30 MM
B SERYINGS
Typicaily, minesirona is a hearty, wintry
soup Ehickenad with lots of beans and
paxsta. This versson, from Trevor Kaufman,
one of the Angles Inends, 8 much
lighter, The peas help make it summeny;
lor coneanience this recipe calls for
lrozen peas, bui fresh ones would De
berrdic fo0—pust ket them Smmer for &
1w SAEFA FMINUTRE,
¥ cup extravingin olive oil, plus
exitra for drizrling
2 larpe onions,
coarsely chopped
1 cup dry while wing
4 |eekcs, coarsedy chopped
4 celery ribg, coanely chopped
2 bay loaves
2V guarts cold water
B small necchini (about 2% pounds),
habved lengthesise and sliced
Yy inch thick
3 large garlic cloves, thinky sliced
Salt and freshly ground pepper
One 19-gunce can cannellini beans,
drained and rinsed
1 cup frozen baby peas
¥s cup chopped flat-eaf parsiey
Fresh thyme leaves and shaved
Paarmesan cheose, for gamish

o0 & Wikl = JUNE TO04









best mail-order maine clambakes
Thi F&W stalf taste-tested several mail-order dinners, all of which are available from Maine seafood shops or
lobster boats that sell directly to customers. Hero are the four with the sweotest, meatiost, purest-tasting lobsters.
The packages were sent to our offices in New York City via Federal Express, and all the lobsters arrived alive, packed
in seaweed or paper inside a metal cooker, along with seafood extras like clam chowder, —8.T

LOVEMAINELOBSTERS.COM

Two lobsiers (between 14 and 1% pounds each),
two cups of clam chowder and one other side, such as
8 punces of smalked salman ($150; 877001 LOVE)

LUCKY CATCH LOBSTER

Two lobsters (betwesn 1% and 1% pounds eachL a pound
of mussels or steamars and two cups of lobster stow
[505; BAS-624-6321).

MAINE LOBSTER DIRECT

Two lobsters {1 % pounds each), 8 pound of steamers,
& pound of muassals (other options available) and
20 ounces of clam chawder or lobster or shrimp bisque

[$85; BO0-556-2783)

L In & siockpol, Reat Vo cup of ihe olwe
ail wniil shimmersng. Add the onisng
and cook over moderate heat until
transipoent, aboul B mimutes. Add the
wire, legks, celeny and bay legves and
coak, slfning occasianally, until the
vegelables sre sofened, about 20 min-
uies. Acd the waler and simmer for 30
minutes, Strain ihe stock inbo & large
spucepan and discard the vegetabies,
Kedp the ok wanm,

2. Mearwhile, in 8 large skillet, heat the
remaining v cup af olive il until shism-
rraseringg. Agd e Fuschini Bnd garse, soa-
250 wilh 5301 and pepper Snd SO0k ovir
maderale heal, slinfing otcasianally,
undil the Fuechind saften, about 10 min-
Beans 1o ihe vegelable stock and sim-
s until the Fuschini are very Tender,
&bout 10 minutes. Add the peas and
parsiey and simmier fof 1 minule loager;
saason with salt and pepper,

3. Ladle the soup into bowls, Garmnish
with thi thyme, Parmasan shinings and
& drizzle of olive o,

waxE AngAD The scup can b refrigor-
ated for up 1o 2 days.

wist A bright, straightforward Italian
whate vl Bcl &5 a foal far the mix of
Havors hene, Look hor the 2002 or 2003
Soave Classicn (rom Gani of Inama,

Cherrystone Clam Chowder
with Carm
ACTIVE: 30 MIM; TOTALL | HE B0 MK
B SEREVINGS
Clambaices are & regular part of sum-
mér er:it: in Maine, Alexandry gnd
Eliat usually make thit smoky, croamy
chowder with the leftowers, but it can
Easly be prepaned with shucked, store-
Bought ciams and serwed 34 8 clambake
ELAFLES,
ta pound thickly slced bacon
(5 shicen]
1 cup botthed clam julkon
Yo cup dry white wine
1 bay sl
40 chermystons clams (sbout
8 pownds), scrubbad ard rinsed
3 tablespoons undalled butter

FINESTEIND FISH MARKET

Two lobstors (af least 1% pounds each) and two pounds
ol steamers: optional extras—mech as clam chowdar,
crab cakes, oystors and baby Maine shrimp—available
{trom 51735 BOD-286 8154)

3 mndium onssng, vy cosrsely
chopped
3 wars of com, kemaeis cut
off the cobs
2% pounds baking potatooes, pealed
and out into Yednch cubss
& cups whols milk
¥: cup hawvy cream
Salt mnd freshly ground poppar
1. Ina medum skillet, cook the bacon
over moderate heat until crisp, about §
minutes. Transfer the bacon to papar
1crweil 5 10 draing nisense the bacon fat in
th0 skillpt, Crumble the bacon coansely,
2. In g slockpot, combing the clam juice,
wing gnd bay leal and bring to a bodl,
Add the clams, cower and Simmer over
maderatiely high heat until the clams
open, about 8 minutes. Transfer the
clams o & large bowl and discand arny
unopaned cnes.
3. Strain thi clam beath throwgh a fine-
mish siove sl over & madiem bowi.
Ringé cul the stockpot. Remove the
clams from thair shells and coarsely
CHOPH tham.

oeecigTe: Gussts hang thelr bathing swits sut 1o dry befors the clembalke, then snjoy bewls of amoky, eresmy elam chowder
studded with bacon 1o start the meal; sftersard they line up 1o serve themaalves lobaters, mudssls, clamas and freak corm.
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4. In the stockpat, mell Ehe Butber will

1 tablespoon of the reserved bacon fat

Aldd 1he onsond and Co0k cved moderale

hall g0

son with salt and pepper, Ladle Lhe

chowder inbD bowls, sorinkle with the
DO B S50
SIAKE AHEAD [h Clam Choweder Can be

ofry o T P———
renderal sl Fof up 0o & Oy

donngy will pros

1 Lo RS nch Soup. Tr

o B South Alrca, suct
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ung or the 20003 Indabi
Standing Rib Roast of Pork with
Tuzcan Herb Sauce

ACTIVE: 30 BAIN; TOTAL 1 HE, PLUS
OVERNEGHT MARINATING
 SERVINGS

s recipe also comes from Trevar

Kaulman, who brought Bt back with hir

ircdm & bAp 0 128k, Ask the bulcher for
B &St wilh the ching and rib bones,
&S il wall make for & mong Aavarful and

[T e 8 el Tn sinnndk i -
befter-lodking ool To simplly senang.

e thae butcher partially detach the lon

T 1he fibs and cut through the ching

: DwWEEn Sach rb

s cup finely chopped rosemany
¥ cup plus 2 tablespocns
exira-virgin olive oil
Coarse sea salt and freahly
Erourd popper
O &-pound bore-in pork koin fib
roast, chins bone intact
2 cups coarsely chopped
fst-beal parshey
cup chopped mint lesves
garlic cloves, finely chopped
tablespoona freah leman julce
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penerously with sal ar

ub all over the po

SR D Ddeeen [he

Fo@st ane e Nl DOnes

sbring. tie up [he roast fo peed 0 & R
.
shape. Transier the pork 1o & roasting

pan. Cover with plastic wrap and relrig

Orade orernighi

i
1. Remowe the I i
relrigeraiod ar i
perature for 1 ho g. Pri
hoat the oven bo S00°. Roast the pork for
L E T Pegers, OF Uil 8 [-fiEgi
thermometer inserted in the thickosd
part repisiprs 1354 " i gl
pork roast stand 7 1% balon
ning ko o
ST {
L 18 Tond £ ¥
bine the parsiey with the 1. gAF
i ince and pule unlil fnely
hopped. With the mathing on, shkowly
pour in the remaming i ol & i

I and carsd i o

CIHDE. Ir hef IhE ChOps [0 & plather,
LD WL & oD 53 rd SEree 1N
rEMENInE Beth sauce an the il

MAKE AHEAD The herh Shuce

WINE A light red h &5 an Oregon
Fi 1M 1 JEE D@ reghg [ os
tariness io blend with the 3
masted pork and 1% rarn &

Sholar [l 7 Ey y yards ar i

oy ;
£ 000 Sokol B

Gitrus-Mint Cocktalls
ACTIWL: 30 WiN; TOTAL: 45 MM
MAKELS 10 LR FS

hi e Bl o you preler a
Rif WEr you Can oemal thi abooho
HEETHH AT b S008

Alexandrs and Elict dress up for dinner. orrosrs Afver polishing off the peek roant
with a Tuscan hert sauce [prepared by a friend who'd recently retwmed from a
trip to Raky), tha men keoaen bheir ties and the women kick off thair kel o dance
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CURS SUEHT
i cups looasly pecked mint lerves,
plus B large mint spriga, lightly
crughad
1Y cups waler
# cups loosely packesd cilantno
loarves, bphily crughed
cup frash bemon juice
cup fresh Bme juice
cups vodka
2 cups dry white wins
lce cubes ard chilled chubs woda, for
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AR el large cnasned meng Spangs
el B water and bring (o 8 ol ove
T I y high h b kg b r
yILp ErD EFIE 3l & 11 STandg
it nolelely oo Ciem Fii

Sy nisdiam b fiscard the
int Sprips

L ap e

of mint leaves with the crushed cilangro,

A p
Add thi

#ran jwce and lime juice

ahite wane and stir the cocictail 1o con

i [ - - _— - - ¥

i, Shrasn the CiknuS-man e A | I
i "
7l E 55 ad with boe cubes, ic
Al A F i P

L] Innk with & spiasn 0f Club so0a

nd sEnae
MAKE AMEAD The mir

refripeeate

F 1 'Tor up o £ days. .
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