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September brings two treasures from the
briny blue sea, an exotic snack, and a
kitchen tool that does more than one job

TASTE THE UNEXPECTED

Sea beans (a.k.a, glasswort and salicornia) are marine plants that
resemble thin asparagus. Crisp brilliantly green, they hawve a
flawor much like the ocean—briny and fresh, withoul any trace of
vegetal batterness, The shoots can be eaten raw or cooked, as in the
recipe on page 97, Growing wild in salt marshes along the coasts ol
Europe, Asia, Australia, and North America, Sea beans are now
being farmed in Morth America on land once considered oo salty
for agriculture, Look for them at produce markets or ¢

Melissa's (B00-588-0151; malissas,com)

CLOSE TO COD

Black cod [page 97) isn't cod at
It sablehish, The dark skin and
codlike shape are probably the réasons
far this misnomer, though it sometimes
sepms that lrishmongers simply find

t easier 1o el anything that has

cod” in its nama. The fish's buthéry
{lavor—in part, a result of a diet of
small fish, squid, and crab
another of its piscingms: butterfish
And 15 high il content makes it one
of the great smoked delicacies as well.
[My grandmaother, near death in & New
Mexsca | sital, practically leaped
out of baod when a 1 sable
brought to her from a New York City deli
passed her lips.) By any of its n
this 15 a fish capable of giving great
pleasure, and because of aggressive
management in the past decade,
fhe Black cod fishery is a relatively
healthy one Jamiss Rodewald

explans
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STREET EATS

Floyd Cardoz, executive chel of New
York City's Tabla, has fond memar
thar B! oot vendors in Bombay,
where he grew up, “Think af them as
the equivalent of ice cream trucks,”™ he
carme around and serve up
el poori in @ newspaper Cone of in the
leaf of a baryan tree.” The snack [page
182) gets ils flavars o SANOrY,
swii] from a combination
of vegetables and chutneys, while
puffed rice (above, bottom) and Thi
fried chickpea noodles called sev
(above, top) contribute crunch, It's
possible to buy a bhel mix of
preseasoned rice and noodles, but
many Indian home cooks prefer to buy
the ingredients unseasoned 5o that
they can controd the spice blend Yau
can find s8v and the nce at Indian
graceries and Kalustyan's (800-352
3451 ; kalustyans.coml, —N.N
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GRIDDLE ME THIS

W love the dual nature of reversible
cast-iron gr &%, One side has a
smooth frying surface perdect for
pancakes, bacon, and the

we use for indoor grilling
gies, Cast iron is alwa

winner {it"s nearly indesing 3l
the ultradense material ens
congistent cooking temper b
although it doés requine Seasoning., so
be sure to follow the mar urer's

% lions. 'We tested a number
ds and hiked the L & Pro

Gridfiron Griddle ($42.95) the best
11 fils meatly ower two st ard stovelop
burners and has a slight slope on bath
sides to caplure grease in a trough.
You can find it at cogkware stores or
ordier directly from Lodge (423-837
7181 ; lodgemig.com VN
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