Amanda Hesser (left)
and Merrill Stubbs
oversee Food52 from
their impeccably curated
Manhattan office.
opposite: Oranges in rum
and caramel (p. 103).
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AT ONLINE COMMUNIT Y FOOD52, MORE THAN 4 00,000 HOME COOKS CRITIQUE AND T WE AK
ONE ANOTHER’S RECIPES. HERE, THE SITE’S EDITORS, LED BY COFOUNDERS AMANDA HES SER
AND MERRILL STUBB S, SHOWCASE A FEW FAVORITES AT THEIR MONTHLY “SNACK TIME.”
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CHEESE SABLES WITH
R O S E M A RY S A LT, p. 86

“I’m the worst
cook in the
office. But I love
the polenta. It’s
a great side
that goes with
anything.”
— F I N A N C E A N D S T R AT EGY
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oranges (opening spread), sables, cauliflower: james ransom

With apologies to my husband, I found my soul mate on Food52. Or maybe
she’s more of an imaginary friend. Sonali (a.k.a. the Foodie Physician) and I have
never met. She lives in Ft. Lauderdale, where she glazes brussels sprouts in miso
and maple syrup (just like I do), sauces orecchiette (objectively the best pasta
shape) with ricotta and pancetta, and braises chicken with olives and preserved
lemons (me, too!). We are in agreement about major life issues: Only mayo, a tiny
bit of celery and one Bibb lettuce leaf belong in lobster rolls. Basically, I want to
cook everything she cooks. And though she has a food blog, I would probably never
have found it in the heartless wilds of the Internet. Connections like these are
the genius of Food52, a crowdsourced recipe hub staffed by editors and test cooks.
Inside Food52’s lofty midtown New York office, everything is just so: When
I was offered a glass of water, it arrived in a graceful Weck carafe with a bottle-green
mason jar of ice alongside. Here and there, citrus fruits are stacked attractively.
Everyone seems to have a really nice haircut. If that sounds obsessively curated, that’s
what Food52 does. Recipes pour in every day from home kitchens all around the
world—the majority of the website’s 30,000 recipes come straight from readers—and
it’s up to the staff to pick the most promising and highlight them. The dishes that
members and editors like best are tested, photographed and featured prominently.
Any one of the site’s more than 400,000 users can upload an original recipe at any
time, either to enter one of the biweekly contests (best one-pot meal, best avocado
recipe) or just because they want to share.
Cofounders Amanda Hesser (the CEO) and Merrill Stubbs (the editor in chief)
came up with the idea for a user-generated cooking site in 2008, when they were
working together on The Essential New York Times Cookbook. “We felt there was
an opportunity to build a gathering place,” says Stubbs. Since then, Food52 has
expanded to produce three cookbooks and launch an e-commerce venture called
Provisions. They’re newly flush with six million dollars in investments (partly
from Scripps Networks Interactive, parent company of Food Network). A bigger
new office with two test kitchens is under construction.
The secret to Food52’s success might be that it actually delivers on the promise of
connection: It’s an online community that behaves like a real-life community—one
of the few websites where reading the comments doesn’t make you want to lie down
and die. And Food52-ers want the interaction to transcend the Internet—from the
very beginning, Food52 potlucks sprang up around the country. (Sonali, call me!)
That spirit extends to the Food52 office, where Company Snack Time is a
monthly tradition that’s half team-building exercise, half party. Staffers break up
into groups to cook recipes from the site, like the creamy polenta, apple-and-stoutbraised short ribs and ultrasimple lemon tart on the next pages. (These dishes are
some of the staff’s current favorites.) Sometimes temporary tattoos are involved.
Spanky, the resident Chihuahua and meat editor, is always invited. For a kitchen of
400,000 cooks, it’s pretty cozy.

“With infusions
of pomegranate,
ginger and
cardamom, the
Prosecco punch
is practically
an elixir.”

P O M E L D E R P R O S EC C O
P U N C H , p. 103

— C EO A M A N DA H E S S E R

R OA S T E D C AU L I F LOW E R
A N D G R A P E S , p. 88

RADICCHIO SALAD
WITH MANCHEGO, p. 88

“I never
thought of
radicchio as
exciting until
I tried it in
the salad with
Manchego.”
—A S S O C I AT E E D I TO R
M A RI A N B U L L

Cheese Sables with
Rosemary Salt

Smoked Porter–Braised
Beef Short Ribs

page 84

Active 1 hr 15 min; Total 5 hr
Serves 8

Active 20 min; Total 1 hr 45 min
Makes 32 sables

This rich braise is sweet, smoky
and pleasantly bitter all at
once. The recipe comes from a
Food52 member with the
screen name hardlikearmour,
who uses a smoked porter
from the Alaskan Brewing
Company. If you can’t find
smoked porter, substitute
another dark beer.

These buttery cheese crackers
were dreamed up by Anna May,
a Food52 member who lives
in West Dorset, England.
½ cup plus 2 Tbsp.
self-rising flour, plus
more for dusting
7 Tbsp. unsalted butter,
softened

Cheese
Sables with
Rosemary Salt
P. 8 6

Smoked
Porter-Braised
Beef Short Ribs
P. 8 6

Polenta Facile
P. 8 8

Radicchio
Salad with
Manchego
Vinaigrette
P. 8 8

Roasted
Cauliflower
and Grapes
P. 8 8

Lazy Mary’s
Lemon Tart
P. 8 8

Oranges in Rum
and Caramel
P. 10 3

		 Ten 8-oz. English-cut beef
short ribs, patted dry

½ cup grated ParmigianoReggiano cheese

		 Kosher salt and pepper

¹⁄³ cup shredded sharp
cheddar cheese

2 Tbsp. grapeseed oil

		 Pinch of cayenne

4 Braeburn apples, cored
and cut into ½-inch
pieces

1 Tbsp. chopped rosemary
½ tsp. kosher salt

4 medium leeks, white
and light green parts only,
thinly sliced

1. In a food processor, combine
all of the ingredients except the
rosemary and salt. Pulse until
a crumbly dough forms. On a
lightly floured surface, form the
dough into a log 1½ inches in
diameter. Wrap in plastic and
chill until firm, about 1 hour.

2 Tbsp. unsalted butter

MAKE AHEAD The short ribs

1½ Tbsp. caraway seeds
3 Tbsp. all-purpose flour
1 quart chicken stock
or low-sodium broth
		 Two 12-oz. bottles
smoked porter
1 cup brewed coffee
2 Tbsp. Dijon mustard
6 thyme sprigs

2 shallots, thinly sliced
1 Tbsp. packed light
brown sugar
		 Chopped fresh parsley
and Polenta Facile (p. 88),
for serving

1. Preheat the oven to 325°.
Season the ribs with salt and
pepper. In a large enameled
cast-iron casserole, heat
1 tablespoon of the grapeseed
oil. Add half of the ribs and cook
over moderately high heat,
turning occasionally, until
browned all over, about
10 minutes. Transfer the ribs
to a baking sheet. Repeat
with the remaining 1 tablespoon
of grapeseed oil and ribs.

MAKE AHEAD The sables

can be stored in an airtight
container for 3 days.

Pomelder
Prosecco Punch
P. 10 3
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2 bay leaves

4 garlic cloves, chopped

3. Using a thin, sharp knife,
slice the dough into 1/8-inchthick rounds. Arrange the
sables 2 inches apart on the
baking sheets. Bake in the
middle and lower thirds of
the oven for 12 to 15 minutes,
until golden; shift the pans
from top to bottom and front
to back halfway through baking. Sprinkle the hot sables
with the rosemary salt and let
cool on the sheets for 5 minutes. Transfer the sables to a
rack to cool completely.
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3. Using a slotted spoon, transfer the short ribs to a platter
and tent with foil. Strain the
braising liquid through a fine
sieve into a heatproof bowl,
pressing on the solids; discard
the solids. Skim the fat off the
braising liquid.
4. Wipe out the casserole and
melt the butter in it. Add the
shallots and cook over moderate heat, stirring, until softened
and browned, about 5 minutes.
Add the sugar and cook until
melted. Add the strained braising liquid and bring to a boil.
Simmer over moderately high
heat until reduced by one-third,
about 7 minutes. Season the
sauce with salt and pepper. Add
the ribs to the sauce and simmer over moderate heat until
heated through, about 3 minutes. Top with chopped parsley
and serve with the polenta.

1 fennel bulb—halved,
cored and cut into ½-inch
pieces

2. Meanwhile, preheat the oven
to 350°. Line 2 baking sheets
with parchment paper. In a
mortar, pound the rosemary
with the salt until blended.

2. Pour off all but 2 tablespoons
of fat from the casserole. Add
the apples, leeks, fennel, garlic,
caraway and a generous pinch
each of salt and pepper. Cook
over moderate heat, stirring
occasionally, until softened and
just starting to brown, about
12 minutes. Stir in the flour and
cook for 1 minute, then add the
stock, beer, coffee, mustard,
thyme and bay leaves and bring
to a boil. Add the short ribs,
cover and braise in the oven
for about 2 hours and 30 minutes, until very tender. Let stand
at room temperature for 1 hour.

can be covered and refrigerated
in the sauce for 3 days. Reheat
gently before serving.
WINE These intensely flavorful,

slow-cooked short ribs are
stellar with a robust wine like
Cabernet Sauvignon. Try
one from California, like the
2012 Foxglove from Paso
Robles, or splurge on the 2011
Cliff Lede from Napa Valley’s
Stags Leap District.
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“The braised short ribs
are great for a party
because they can be
made ahead,” says
test kitchen manager
Allison Bruns Buford.

Polenta Facile
page 87
Active 10 min; Total 1 hr 45 min
Serves 8

The cooking method used here
is great because you can leave
the polenta pretty much unattended; in fact, the longer and
more slowly it cooks, the better
it is. Food52 executive editor
Kristen Miglore adapted this
recipe from The Food of Southern Italy by Carlo Middione for
her Genius Recipes column,
which she is turning into an
upcoming cookbook.
2 quarts water
1 Tbsp. kosher salt
2 cups polenta (not instant)

1. Set a large heatproof bowl
over a saucepan of simmering
water; the bowl should be
snug and its bottom should be
submerged in 1 inch of water.
2. In another saucepan, bring
the 2 quarts of water to a boil.
Add the salt. Pour the water
into the large bowl, then pour
in the polenta in a slow stream
while whisking constantly in
one direction. Cook over moderate heat, whisking frequently,
until the polenta thickens,
about 5 minutes. Reduce the
heat to low, cover the bowl
and cook the polenta until tender and thick, about 1½ hours,
stirring every 30 minutes.
Scrape the polenta into a bowl
and serve.
MAKE AHEAD The cooked

polenta can be refrigerated
for 3 days. Reheat, adding
water if it seems too thick.

Radicchio Salad with
Manchego Vinaigrette
page 85
Active 20 min; Total 1 hr 20 min
Serves 8 to 10

Soaking an onion in vinegar
results in a deeply flavorful vinaigrette, with none of the
harshness that can often come
from raw onion. Miglore
adapted this recipe from the
Toro Bravo cookbook by John
Gorham and Liz Crain.
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¼ cup balsamic vinegar

		 One 2-lb. head of
cauliflower—halved,
cored and cut into florets

¼ cup sherry vinegar
1 red onion, chopped

½ lb. red grapes, stemmed
and halved (1½ cups)

3 heads of radicchio
(2 lbs.)—halved, cored
and chopped into 1-inch
pieces

3 garlic cloves, minced
2 tsp. chopped rosemary

1 Tbsp. honey

¼ cup extra-virgin olive oil

¾ cup extra-virgin olive oil

		 Fine sea salt and pepper

6 oz. Manchego cheese,
shredded (1½ cups)

Preheat the oven to 425°. On a
rimmed baking sheet lined with
foil, toss the cauliflower with
the grapes, garlic, rosemary
and olive oil and season with
salt and pepper. Roast for
about 30 minutes, until the
cauliflower is tender and lightly
caramelized in spots; stir halfway through. Transfer to a platter and serve warm.

		 Kosher salt and pepper

1. In a large bowl, combine the
balsamic vinegar, sherry vinegar and onion. Let stand at
room temperature for 1 hour.
2. In another large bowl, cover
the radicchio with ice water and
let stand for 15 minutes. Drain
and dry well.

Lazy Mary’s Lemon Tart

3. Remove the onion from
the vinegar; discard the onion.
Whisk the honey and olive oil
into the vinegar and add the
radicchio and 1 cup of the Manchego. Season with salt and
pepper and toss to coat evenly.
Mound the radicchio on a serving platter, top with the remaining Manchego and serve.

Active 30 min; Total 3 hr 20 min
plus 6 hr cooling; Makes one
9-inch tart

Lazy Mary is Mary Constant,
a Food52 member and Napa
winemaker. The pastry crust,
adapted from Joy of Cooking, is
a Food52 staple.
PASTRY DOUGH

WINE White wines from north-

1¾ cups plus 2 Tbsp.
all-purpose flour, plus
more for dusting

ern Italy usually have quite a bit
of acidity, which helps them
pair with salads dressed in
tangy vinaigrettes. Serve this
radicchio with a Pinot Grigio
like the 2013 Tiefenbrunner or
the 2013 Livio Felluga.

¹⁄³ cup plus 3 Tbsp.
confectioners’ sugar
¾ tsp. kosher salt
¹⁄³ cup plus 3 Tbsp. chilled
lard or vegetable
shortening

Roasted Cauliflower
and Grapes

2 Tbsp. unsalted butter,
cubed and chilled

page 85
Active 15 min; Total 45 min
Serves 8

¼ cup plus 2 Tbsp. ice water
FILLING

Grapes and cauliflower are
an unexpectedly harmonious
combination when roasted.
This recipe comes from
Food52 member Amanda KP
from St. Paul, Minnesota,
whose motto is, “Cook like you
don’t have to clean.”

1 large Meyer lemon,
chopped

meal. Rub the remaining lard
and the butter into the flour
mixture until pea-size pieces
remain. Sprinkle with the ice
water and mix with a fork until
the dough comes together. On a
lightly floured work surface, pat
the dough into a 1-inch-thick
disk. Wrap with plastic and chill
until firm, about 1 hour.
2. On a lightly floured work surface and using a lightly floured
rolling pin, roll out the dough
into a 14-inch circle about 1/8 inch
thick. Ease the dough into a
9-inch fluted tart pan with a
removable bottom (2 inches
deep) and trim the overhang.
Prick the dough all over with a
fork and freeze until firm, 1 hour.
3. Preheat the oven to 375°.
Line the frozen pie shell with
parchment paper and fill with
pie weights or dried beans.
Bake for 25 minutes, until the
edges are lightly golden.
Remove the paper and bake for
15 minutes longer, until the shell
is golden. Transfer to a rack and
let cool completely, 3 hours.
4. Make the filling Preheat the
oven to 350°. In a blender, combine the Meyer lemon, superfine
sugar, butter, vanilla and eggs
and puree until smooth. Pour
the mixture into the tart shell.
Bake for 40 minutes, until the
filling is set. Transfer the tart to
a rack and let cool to room temperature, 3 hours. Serve at
room temperature or chilled.
MAKE AHEAD The dough can

be prepared through Step 1
and refrigerated overnight, or
prepared through Step 2 and
frozen for up to 1 month. The
finished tart can be wrapped
and refrigerated for 2 days.
continued on p. 103

1½ cups superfine sugar
1 stick unsalted butter, at
room temperature
1 tsp. pure vanilla extract
4 large eggs

1. Make the dough Into a
medium bowl, sift the flour with
the confectioners’ sugar and
salt. Using your fingertips, rub
half of the lard into the flour mixture until it resembles coarse
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Lazy Mary’s Lemon
Tart was created
by Food52 member
Mary Constant, a
Napa winemaker.

“As you pile a whole
lemon—rind, seeds and
all—into your blender,
you won’t believe
that the lemon filling
will be smooth. But it
works every time.”
— M E R RI L L S T U B B S

from p. 89

credit here dummy credit here dummy credit here

AT ONLINE COMMUNIT Y FOOD52, MORE THAN 4 00,000 HOME COOKS CRITIQUE AND T WE AK
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Oranges in Rum and Caramel
page 83
Total 30 min; Serves 8

This recipe from cookbook author and
Food52-er Alice Medrich is based on a
classic that she adapted from a 1970s
French fashion magazine. It’s an extremely
refreshing way to end a meal.
8 navel oranges
¼ cup dark rum
1 cup sugar

1. Finely grate the zest of 2 of the oranges.
Using a very sharp knife, peel all of
the oranges, carefully removing all of the
bitter white pith. Slice the oranges into

¼-inch-thick rounds and arrange them in
a large, shallow bowl. Drizzle the rum over
the oranges and sprinkle the zest on top.
2. In a large saucepan, spread the sugar
in an even layer. Warm over moderate heat,
without stirring, until the sugar starts to
melt around the edge, about 3 minutes.
Reduce the heat to low and shake the pan
to mix the dry sugar and melted sugar.
Continue to cook over low heat, swirling
the pan frequently, until all of the sugar
is melted and a dark amber caramel forms.
Drizzle the caramel in long, thin lines
over the oranges. Let the caramel cool,
then serve.
MAKE AHEAD The finished dish can be

covered and refrigerated for 2 days—
the caramel drizzled on top may dissolve
slightly into the orange juice.

Pomelder Prosecco Punch
page 85
Total 20 min plus 2 hr cooling; Serves 12

This aromatic punch gets a ton of flavor
from pomegranate juice and St. Germain
elderflower liqueur. The recipe comes from
Food52 member hardlikearmour, a veterinarian from Portland, Oregon.

2 cups pure pomegranate juice
		 One 3-inch piece of fresh ginger,
thinly sliced
20 green cardamom pods, crushed
		 One chilled 750-ml bottle
extra-dry Prosecco
		 One chilled 750-ml bottle sparkling
pear juice
½ cup St. Germain elderflower liqueur
2 cups club soda or sparkling water
		 Ice

1. In a medium saucepan, combine the
pomegranate juice, ginger and cardamom
and bring to a boil. Simmer briskly until
reduced to 1¼ cups, about 10 minutes.
Remove from the heat and let cool to room
temperature. Strain the syrup into a bowl.
Cover and refrigerate for 2 hours.
2. In a pitcher or large punch bowl, combine the pomegranate syrup, Prosecco,
sparkling pear juice, St. Germain and club
soda. Serve the punch over ice.
MAKE AHEAD The pomegranate syrup can

be refrigerated for 2 weeks.
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Experience cuisine from world-renowned
chefs, February 19-22, 2015 at the 14th
annual Food Network & Cooking Channel
South Beach Wine & Food Festival presented
by FOOD & WINE. Join Alex Atala, Daniel
Boulud, Elizabeth Falkner, Gabrielle Hamilton,
Emeril Lagasse, and more in Miami! Tickets at
sobefest.com or by calling 877.762.3933.

CHEFS CLUB BY FOOD
& WINE—Now open in
New York City!
chefsclub.com • 212.941.1100
CHEFS CLUB BY FOOD & WINE, located in
the historic Puck Building, is an innovative
restaurant concept featuring seasonal
menus created by FOOD & WINE Best New
Chefs. To reserve your table, please call
212.941.1100 or visit chefsclub.com.

