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{Menu

 Secdood Cocktnd
SERVES 6-8

This dish is a favorite a2t Goode Com-
pany Seafood in Houston (see “The

’

Guide”, page 77). It goes perfectly

with fried tortilla chips and cold beer

Yt cup fresh lime juice

s cup ketchup
Vs cup chill sauce, such as
Heinz

Ve cup chopped cilantro leaves

V4 cup chopped green clives

Vs cup extra-viegin olive ol

Ve cup finely chopped white
omon

Y4 cup chopped flat-leaf
parsley

/s cup tomato-clam cocitall,

such as Clamato
Y« cup seeded and chopped
fresh tomatoes

© For the wltimate );.r.’.r;wm
poppers and more lexas recipe,
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1 tbsp. chopped fresh oreganc

2 tsp. Tabasco
2 amaheim chiles, roasted,
pecied, seeded, and

chopped
1 clove garlic, fimely chopped
1 serrano chile, finely chopped

Kosher salt, to taste

Y3 b, cooked and peecled medium
shrimp

Y3 b, jumbo lumg crabmeat,
picked and cleancd

1 avecado, cut into /4" cubes

Combene the first 15 nRredients in g

large bowl and season with salt; 1oss

to mix Fold in shvimpo. crab. and avo

cado. Serve with tortilla chips

SAVEUR

The following salves (patured cioch wise

from ieft verde. fomata mango-habomero)

eorned A gh Romors ot A

Cheomecle Mot Seute Feative! Csee No 4)
MANGO-HABANERO SALSA
MAKES ABOUT S CUPS
Adding the mangoes alter purdeng
EWVes Ihs $355a, winnes in the “special

variety” calegory, a chunky taxiure

3 thsp, canola oil

cloves garlic, unpeeled
tomatilios, husked and
washed

3 tomatoes, cored

1 red bell pepper

1 yellow bell pepper
1
1

- W

orange habanero chile
poblano chile

Y3 mediam white onion

/1 ¢up minced red onion

Ve  cup chopped cilantro leaves

Ve cup fresh ime juice

1 large mango, peeled, pitted,

and ¢t into /4" cubes
Kosher sai, to taste

© Heat oven 1o broil; place a rack &
from the heating element. Put the
fitst 9 ingredients into a large bow

and toss. Transier ingredients to 2
]

oil-hined baking sheot; broil, turn
N A lew Limes, until blistered, 10-12
minutes. Transfer all bat 1he peppers
and chiles to a bowl, let cool. Con-
tinge Brailing peppers and chiles until
soft, 3-5 minutes. Let steam ina cov-

ered bowl for 15 menutes

© Peel garlic and stem, seed, and peel
peppers and chies: transfer af broded
vegotables 1o a food processor; pro-
ess until finely chopped Transier
$3°48 1O & bow! and stir an reg onions
clamiro e e
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with wan

SALSA VERDE

MAKES 2 "W CuPs

The recipe for this smooth, spicy

$2!Sa—~the fust-prize wnner
green-sauce category

Marti Cardenas of Austin, Texas

7 jalapefo chiles, stemmed,

halved, and seeded

7 serranc chiles, stemmed,
halved, and seeded

7 tomatillos, husked, washed,
and halved

3 cloves garlic

2 plum tomatoes, cored
1 anabeim chile, stemmed,

halved, and seeded
1 peblano chile, stemmed,
halved, and seeded
Y1 onion
Ve cup fimely chopped cllantro
Kosher salt, to taste

Put first 8 ingredients into a 4-qt
saucepan; add 8 cups water. Bring
to a boil reduce heat to medium-low
ang sammer until chiles are soft. about
20 minutes. Drain chilo mixture and
transfer 10 a food processor, purée
Let cool, Stir in cllantro and season

with salt. Chill before serving

TOMATO SALSA
MAKES &4 '/, CUPS
A version of this fresh salea took third

praze in the red-5auce Category

7 cloves gariic
2 serrano chiles, stemmed,
halved, and seeded
1 habanero chile, stemmed,
halved, and seeded
2  medium beefsteak tomatoes,
cored and soeded
Y+ white onion
13 cups canned, drained, and
diced fire-roasted tomatoes

Vv cup fresh lime juice
Ve cup chopped cilantro leaves
3  scallions, thinly siced
Kosher salt, to taste
in a food processor, chop garkic and
hies. Add beelstesk tomatoes and
nion, pulse until chopped. Add fire-

rogsted tomatoes lime e, Cilamre

n the

comes lrom

A 3

ang scallions. pulse until roughly

chopped, Season with salt

OYSTERS GILHOOLEY
MAKES 12 OYSTERS
The cocks at Gihooley's in San Loon
Texas, grill their oysters (see No. 8)
wiih parmesan bros Ing them works
to0. See page 102 for step-by-step

Oyster-shucking instructions

8 tbsp. unsalted butter, softened
1 thsp. worcestershice
T thsp, finely chopped garfic
1Y tsp. Tabasco
12 oysters, shucked, on half shell
12 smali shrimp, cooked and
peeled
/v cup finely grated parmesan
Lemon slices, for serving

Heatl oven to brodl; place o rack 3°
from heating element. in a food pro-
Cessor, pulse butter, worcestershire
garlc, and Tabasco untit smooth
Arrange oysters on a loil-lined bak-
ing sheet. Top each oyster with a
shremp and some of the butter mix-
ture. sprinkie with parmesan. Broil
until oysters just curl, about 5 min

utes. Seeve with lemon shices

TEXAS CAVIAR
SERVES @

The legenday Texas cook Melen

Corbutt (see page 20) invented this
smple, delicious black-eyed pea

$24d 8 Austinin 1940



P 5

2 15-0z cans black-eyed peas,
drained and rinsed

s  cup roughly chopped cilantro

Ya  cup extrawviegin olive ol

Vs cup red wine vinegar

1 clove garlic, finely chopped

1 serrano chile, stemmed,
seeded, and finely chopped

s red bell pepper, cored, seeded,
and finely chopped

Y« red onson, thinly sliced
Kosher salt and freshiy ground
black pepper, to taste

Combene first 8 ingredients in a bowl
sexson with salt and pepper. Refriger-
e for 4 hours or overnight. Serve on
1op of lattuce leaves

COWBOY RIBEYE
SERVES A
This recipe for mesquite-grilfed steak
with orons rings comes frorm Dallas
ched Stephan Pyles (see No. 17)

Ve cup plus 1tsp. sweet paprika
3 1bap. kosher salt
1Y/s thsp. ground guajilio chile
13  thsp. ground pasilla chile
1Y thap, ground chipotie chile
12 thsp. sugar
4 16-01 bone-in rib-eye steaks
Canola oil, for frying
1 small yellow onlon, cut
crosswise imto /4" thick rings
1 cup milk
cups flour
1 thap. chili powder
1 tsp. cayenne pepper
V4 tsp. ground cumin
Ve  tsp. ground black pepper

© in a medium bowl, whisk together
Ya cup papeika, 2 1bsp, salt, guajilio
pasiia, and chipotie chiles, and sugas

SAVEUR

Put steaks on a parchment-lined bak-
ng sheet. rub with the chile mixture.
Refrigerate steaks overnigh

© Make onion rings: Pour ol nto
a 4-qt, saucepan to a depth of 2%
heat over medium-high heat until 3
deep-fry thermaometer reads 350°
Meanwhile, put onions and milk inte
a bowl; let soak for 20 minutes. In a
farge bowl, whask together remaining
paprika and salt, flour, chil powder,
cayenne, cumin, and pepper. Work-
Ing in batches, remove onions from
the milk, shake off excess, and toss in
seasoned Mour, Fry onions wntil crisp,
about 3 minutes, Orain on paper tow-
els. senson with salt. Set aside

© Build a medwum-hot fire with mes-
quite charcoal or heat a gas grill to
medium-high, (Alternatively, heat a
medium grill pan over medium-high
heat ) Grill stesks, turning once, until
mediem race, about 12 minutes, Serve
with onion rings

Pairing Note George Madaani the
managing partner of the Dallas res-
taurant Stephan Pyles, recommends
the Fall Creek Meritus 2004 ($20), a
tull-bodied wine made from a blend
of Texas-grown merlot, cabernet, and
malbec: it's loaded with dask cherry
and chocolate flavors and pairs won-
derfully with the chile-rubbed steak

CRAWFISH BOIL
SERVES 2
The crawlish boil (see No. 19) is & Gult
Coast tradtion of Cagun origin, For a
step-by-step guide to eating crawfish
see page 58

S Ibs live crawfish (see page
108), rinsed

13  cups kosher salt

3 thsp. paprika

2 thsp. yellow mustard seeds
1 tbsp. cayenne pepper

1 thsp. black peppercorms
10 bay leaves

4 ribs colery, chopped

3 beads gaelic, halved crosswise
2 onions, quartered

1 orange, quartered

Fill & large bow! with salted water,
soak crawfish for 15 minutes. Mean-
while, add remaining ingredients
to @ 10-qt. stockpot with 6 quarls
of water; bring 10 a boll. Boll for 30
minutes to infuse broth. Add craw-
fish; cook until bright red and cooked
through. about 8 minutes

RED CHILE ENCHILADAS
SERVES 6
The Gonzdlez family in Las Cruces
near El Paso (see No, 7), makes enche-
ladas similar 10 these vsing an old
family recipe

20 dried new mexico chiles (see
page 108)

3 thsp. cancla ofl, plus move for
frying

10 cloves garfic

Ve cup fresh lme juice

1 thsp. ground cumin

2 tsp.sugar
Kosher salt, to taste

12 coen tortillas

2 cups grated mozzarella

2 cups grated sharp cheddar

%/« cup finely chopped red onion

Vs cup finely crumbled cotija
cheese

3 thsp. crema or sour cream

© Softan chiles (see "How 1o Soak
Chies”, page B4). Transtfer chiles and
2 cups soaking water 10 8 f00d proces-
sor; let cool

NO.n

© Heat oven ta 450°. Heat oll in 2 12°
stillet over meduwm heat, Add garlic
cook until golden brown, about 2 mun-
ules. Using a slotted spoon, transfer
garlic to the food processor with the
reserved chies, reserving o in siillet
Purée chule-garlic mixture; add lime
cumin, sugar, and salt and pulse to
combine. Strain through a sieve; discard
soinds. Trarsfer chile sauce to resesved
skibet; heat sacce over medium heat

© Pour olf Into a 10° skillet over
medium-high heat to a depth of /3"
Using tongs and warking with one tor-
tilla at a time, dip tortilla in oil, cook
wntil slightly crisp, about 15 seconds
Drain toetilla. Dip in chile sauce to
coal, and transfer 10 a plate. Sprinkle
somne of the mozzacella, cheddae, and
onions along center of toetiita, Roll up
enchilada. Arrange rolled enchiladas
onN 3 baking sheed; Dake unti cheese s
melted, about S minutes, Dhide enchi-
ladas between 4 plates: sprinkle with
cotija cheese and drizzle with crema

Pairing Note Michae! Flyna, the wne
director at the Rosewood Mansion on
Turtie Creek. in Dallas, recommends
# dry rosé for these enchiladas, The
McPherson Cellars grenache-syrah
Rosé 2008 ($10) has a crisp acid-
ity and a pronounced friat flavor that
complements the chie sauce’s heat

MASA HARINA

Cooks in Texas often add finely
shrecdded corn tortillas 10 sOuns
and stows while they coolk
tortillas dissolve, they add thick:
ness and the subtly nutty taste
of ground-corn masa, the dough
used for making tortdlas. You
can achieve a simaar atfect by

as the

Usng Masa harna instead, Avs

able 2t Latin Amaerican markets
masa haring 5 the powdered
form of fresh coen masa. Adding it
(nstead of standard cornstaech) to
dishés Lke the chili
on page 56 at the
eng of cooking will
not only thecken
the stew Deautifully
but also lend adel

cious hint of masa
Mavor. —8en Aims
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