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THE SAVIEUR

We love to cook because we love to eat, and we know that IJIZ'I['L']i['I r tastes | better than me

pared by our own hands in our own kitchens. T s why we've devoted I|1 ar’s SA\

to home cooks all over the world. Starting on page 30, you'll l:.|1-;| an inspiring and exp:
collection of recipes, tips, techniques, cookware, markets, ingredients, innovations, profiles,
and more—in all, a hundred excellent reasons to get busy in the kitchen.

More Pots and Pans

66 Ihe hefty 12-inch LODGE LOGIC CAST
IRON SKILLET is one of the most versatile
[lm| a cook can own: we fry in it, we sauté in
it, and we use it to sear meats on the stove top
before roasting them in the oven. Cast iron
gets extremely hot and maintains high, even
temperatures, which gives foods the
char. 1 |'._|._|i1in1'|:;!|j.'._ cast-iron pans require sea
soning to den \.'l-.sp a satiny, nonstic k surface;
this one comes p1 eseasoned with :.';.'_L'l:i]‘I]-._' oil
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FEEDING THE FIREMEN

savs JOHN MCFAR-

cups flour

tsp- baking powder

tsp- fine salt

cups unsalved

bast

CUp sugar ;

thap. distilled white scrape down sides
vinegar wawl, Set mixer

anilla medium and beat

45  cup low-fat
buttermillk
thsp. dark brown

sugar

n remaining
pincapp vani brown su
2 cup stemmed

maraschino cherries
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Add one egg at a time o serving plate
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