A squeeze of
lime in a bottle
Stonehnusa California Clive
Ol Campany presses [imas
along with olives, infusing
the resulting il with & bold
citrus flavar (that's fruity
withoul being hitter] and
a fragrant, zesty scenl. Try
adding a few drops of this
ol to guecamale or using
alittle in @ vinaigrette for 8
Mexican-inspired choppead
galad with com, tomatoas,
und jicama. Stonahouse
California Persian e
ol £14 fur 17 ounces at
Slonchovsaslivect.com.
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A stable
serving block

We gerve chesse and other ingor food

on this hoard because it's both pretty and
practical. Pictured upside down to show off
ite nonslip feet, the board won'L slide around

on a table or countertop, Gripparnwond
Gaurmat cutling board, $18.98 af Target,

FINE CLOOKING

A turner with a talent

for scooping

Wa really thought we'd seen it all when

it vame to spatulas. bul this turner was a
revelation. An extra angled piace on one
sida of the lurner keaps ingredients from
sliding off, making it perlect for handling
food on the griddle: think potato hash,

fried egge. ur cven chaesesteaks.
Bauksiop furner,
L24, available
thraugh Lamsun
& Goodiraw

at BO0-872-
BAE4.

Books for cooks

I's About Time

by Michaal Schiow (Stearfarth
Fress, 351

Chel Michaes! Schlow dogs
things his own delicious way. At
his three award-winning Beston
restaurants, for axample, he
duesn't go the high-heal ioute)
instaad, he embraces elow
cooking: roasting and sauteing
meat at vary low temperatures.
And wehen you try the recipas
tor slow reasted rib-aya steak
or roasted chickan with lemon
and harbe in Schlow's new
hiook, not only will you discover the
wigdom of his mathod, you'll also
reeat a great chef who has taken

a decidadly dilferent approach (o
wriling his first cookbook.

Like many big deal chefs
biefore him, Schlow cartainly
could have creatad a pagan Lo his
pwn genius tilled with luscious
photas and mind-boggling haute
cuisine, Bul he didn't. Insteud,
he crafted a tharoughly cngaging
and ueatul cookbook that shows

home nooks how casy great food
can ke, Throughout the book,
Schlow stressae the impoitance

of planring ahead and using good
ingradients, He offers tools and
tricks, o boatiead of fuolproat
recipes, tunny storics, and inspIring
ideas, all ol which gantly reinfurce
his kiey point: that cooking and
wating well haging with using ime
wigely, both when you'ra ina Furry
and when you're not.

Kimberly ¥ Masithay,

assnciate edilo



