
THE LAST TOUCH

Pbwl Play
/OOKING BEYOND THE CLASSIC chicken salad, we've dreamed upfour variations that double as quick meals. Whether it's poached,

grilled, or smoked, any chicken will do—you can even use a store-

bought bird from the rotisserie or leftovers from yesterday's picnic.

C H I C K E N A N D
W I L D R I C E S A L A D

M E X I C A N
C H I C K E N S A L A D

Serves 4 to 6

Active time: 30 min Start to finish: l!4hr

4 cups water
1 cup wild rice

IVj teaspoons salt, or to taste
Vi cup plus 2 tablespoons olive oil
% cup Sherry vinegar
2 tablespoons Dijon mustard
Vi teaspoon black pepper
4 cups cubed ('A inch) cooked

chicken (about 1% lb)
2 celery ribs, cut into Vi-inch-

thick slices (2 cups)
1 medium red onion, finely

chopped (1 cup)
2 Granny Smith apples, cut into

' A - i n c h c u b e s

▶ Bring water to a boil in a 2-quart
heavy saucepan, then add rice and
! teaspoon salt. Reduce heat to low
and cook, covered, until rice is tender
and most grains are split open, I to
114 hours. Drain well and cool.
▶ Whisk together oil, vinegar,
mustard, remaining salt (or to taste),
and pepper. ▶Combine rice with
remaining ingredients in a large bowl,
then gently toss with vinaigrette.

Serves 4 to 6

Active time; 45 min Start to finish: 45 min

For dressing
1 firm-ripe California avocado,

quartered, pitted, and peeled
1 cup sour cream

% cup fresh lime juice
1 large garlic clove, finely

chopped
I'A teaspoons salt
Vi teaspoon black pepper

For salad
4 cups coarsely shredded cooked

chicken (about 1 lb)
1 lb jicama, peeled and cut into

' A - i n c h - t h i c k m a t c h s t i c k s

3 scallions, finely chopped
'A cup chopped fresh cilantro
1 teaspoon finely chopped fresh

s e r r a n o c h i l e

▶ Blend dressing ingredients in
a blender until smooth.
▶ Toss salad ingredients with
dressing in a large bowl until
comb ined we l l .

RECIPES byPAULGRlMES

A S I A N
C H I C K E N S A L A D

Serves 4 to 6

Active time: 40 min Start to finish: 40 min

For vinaigrette
'A cup soy sauce
2 tablespoons seasoned rice
I v inegar

6 tablespoons vegetable oil
1 tablespoon Asian sesame oil
1 tablespoon Dijon mustard
1 tablespoon finely grated peeled

fresh ginger
1 teaspoon dried hot red

pepper flakes
F o r s a l a d

4 cups coarsely shredded cooked
chicken (about 1 lb)

'A lb Napa cabbage, cut into
1-inch pieces (3'A cups)

'A lb snow peas, cut diagonally
into 1-inch pieces

1 seedless cucumber (usually

plastic-wrapped), quartered
lengthwise and cut into
'A-inch pieces

3 scallions, finely chopped
'A cup chopped fresh cilantro

▶ Whisk together all vinaigrette
ingredients.
▶Toss salad ingredients with
vinaigrette in a large bowl until
c o m b i n e d w e l l .

C H I C K E N S A L A D W I T H
G R A P E S A N D WA L N U T S

S e r v e s 4 t o 6

Active time: 35 min Start to finish: 35 min

4 cups cubed ('A inch) cooked
chicken (about I'A lb)

1 cup walnuts, toasted
(see Tips, page 165)
and chopped

1 celery rib, cut into 'A-inch-thick
slices (1 cup)

2 tablespoons finely chopped
s h a l l o t

2 cups halved seedless red grapes
'A cup mayonnaise
3 tablespoons tarragon vinegar
2 tablespoons finely chopped

f resh ta r ragon
Vi teaspoon salt
'A teaspoon black pepper

▶Toss together all ingredients in a
large bowl until combined well.®
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Recipe Index JUNE
See Kitchen Notebook, ISp for specialty ingredients and equipment in this issue

TIPS: a guide to using gourmet's recipes
^ Measure liquids in glass or clear plosticllquid-
measuring cups and dry ingredients in nesting
dry-measuring cups (usually made of metal or
plastic) ihot can be leveled off with a knife.
▶ Meosure flour by spooning (not scooping)
it into 0 dry-measuring cup and leveling off
with a knife without tapping or shaking cup.
*■ Do not siftflcur unless specified in recipe.
If sifted flour is called for, sift flour before
measuring. (Many brands soy "presifted"
on the label; disregard this.)
>■ When we coll for a shallow baking pan,
we meon on old-fashioned jelly-roll or four-
sided cookie pan.
^ Measure skillets and baking pans
across the top, not across the bollom.
▶■To prepore a water bath for baking, put
your filled pan in a larger pan end odd
enough boiling-hot water to reach halfway
up the side of the smaller pan.
▶ Use light-colored metal pans for baking unless
otherwise specified. If using dark metal pons,
including nonstick, your baked goods will likely
brown more and the cooking limes may be shorter.
▶ Wash and dry all produce before using.
▶ Before propping fresh herbs or greens,
remove the leaves or fronds from the slems-the
exception is cilantro, which has tender stems.▶ When salting water for cooking, use
1 tablespoon of salt for every 4 quarts of water.
▶ Block pepper is always freshly ground.
▶ Wear protective gloves when handling chiles.
▶ To zest citrus fruits, remove the colored part
of the rind only (avoid the bitter while pith). For
strips, use a vegetable peeler. For grated zest,
we prefer using a rasplike Microplone zester,
which results in fluffier zest, so pock to meosure.
▶ Toast spices in a dry heavy skillet over
moderate heal, stirring, until fragront and a
shode or two darker, Toast nuts in a shallow
baking pan in a 350°F oven until golden,
5 to 10 minutes. Toast seeds either woy.
▶To finely grate Parmigiano-Reggiano and
similar cheeses, use the small ('/̂ -inch) teardrop-
shaped holes (not the ragged-edged holes) of a
box or similar handheld grater. Other shaped
holes, 0 Microplone rasp, and pregrated cheese
yield different volumes.

GOURMET annual indexes (recipes and travel)
for 1990 through 2002 are available from
TheConde Nast Collection (800-678-5681).

horsd'oeuvresand first courses
Arepas with Pulled Pork and

P i c k l e d O n i o n 1 2 0

Asparagus Parmesan Pastry Rolls 115
▶ A v o c a d o S o u r C r e a m M o u s s e 7 3

Cauliflower Puree and Caviar on
C l o v e r l e a f P o t a t o C h i p s 1 1 5

C h e d d a r C a y e n n e C h i p s 1 3 2
▶ C l a m s B u l h a o P a t o 1 3 8

Fried Calamari with Pepcroncini
M a y o n n a i s e 1 4 9

▶ Moroccan-Spiced Cold
T o m a t o S o u p 1 4 3

Sorrcl-Wrappcd Goat Cheese
a n d B e e t S t a c k s 1 2 1

Steamed Pork and Jicama Dumplings 119
S u g a r S n a p P c a T e m p u r a 1 1 3
Tomato Ginger Gelee Clam Shooters 117
Wasabi Lime Crab Salad in

C u c i i m b e r C u p s 1 1 6
main courses
A s i a n C h i c k e n S a l a d 1 6 6
▶ B e e f a n d S a u s a g e P a t t i e s 3 0
▶ Chicken and Wi ld Rice Salad 166
Chicken Salad with Grapes

a n d W a l n u t s 1 6 6
▶ C l a m s B u l h a o P a t o 1 3 8

F o o l p r o o f G r i l l e d C h i c k e n 8 2
G r i l l e d P i z z a M a r g h e r i t a 1 4 8
▶ Grilled Spice-Rubbed Skirt Steak 132
▶ Gril led Swordfish with Cucumber

L i m e S a l s a 1 4 6
▶ Grilled Tuna with Soy Glaze and

W a s a b i M a y o n n a i s e 3 2
M e x i c a n C h i c k e n S a l a d 1 6 6
▶ Panfricd Chicken Breasts with

O r e g a n o G a r l i c B u t t e r 1 4 4
▶ Pistachio-Cru.slcd Pork

w i t h G r e e n C h i l e G i n g e r R i c e 3 2
▶ Spaghet t i w i th Ka lamata Pcsto 30
▶ Steamed Red Snapper with Ginger.

C h i l e s , a n d S e s a m e O i l 1 4 5
▶ Thai-Style Crab Salad in Papaya 142

vegetarian
▶ Arugula with Lemon and Olive Oil 132
Asparagus Parmesan Pastry Rolls 115
C h e d d a r C a y e n n e C h i p s 1 3 2
G r i l l e d P i z z a M a r g h e r i t a 1 4 8
▶ S a u t c e d B a b y E g g p l a n t s 1 4 3
▶ Sautced Red Potatoes

a n d T o m a t o e s 1 4 7

Sorrel-Wrapped Goat Cheese
a n d B e e t S t a c k s 1 2 1

▶ Spaghet t i w i th Ka lamata Pesto 30

S u g a r S n a p P c a Te m p u r a 1 1 3
▶ Sweet-Potato Salad with Mustard

V i n a i g r e t t e 1 3 2
▶ Warm Potato Salad

w i t h L e m o n a n d D i l l 1 4 2

side dishes
▶ Arugula with Lemon and Olive Oil 132
▶ Green Bean Salad with Tuna Sauce

a n d O l i v e s 1 4 4
▶ Sau teed Baby Eggp lan ts 143
▶ Sautced Red Potatoes and Tomatoes 147
▶ Sweet-Potato Salad with Mustard

V i n a i g r e t t e 1 3 2
▶ Warm Potato Salad

w i t h L e m o n a n d D i l l 1 4 2

saucesand condiments
▶ Mediterranean Vinaigrette

(in cooks' note to
Foolproof Grilled Chicken recipe) ..164

▶ O r a n g e R u m C a r a m e l S a u c e 8 8
▶ S o y D i p p i n g S a u c e 1 1 3

desserts
▶ Apricots in Caramel Cognac Sauce 145
Blackberry Seinifrcddi with

W a l n u t M e r i n g u e 8 8
Cantaloupe. Honeydew, and

A l m o n d B o m b e 1 6 2
Frozen Lemon Gingcrsnap Pie 97
Frozen Mango Raspberry Terrine 91
F r o z e n M i n t C h o c o l a t e C h e c k e r b o a r d 9 4
▶ Nectarine and Blaekbcriy Cobbler 133
▶ Peanut Butter Rice Krispics

I c e C r e a m S a n d w i c h e s 3 0

Portuguese Cream Tarts
( P a s t e l s d c N a t a ) 1 3 7

▶ S t r a w b e r r y M o u s s e P a r f a i t 1 4 7
Toasted Coconut Dacquoise

with Orange Pineapple Ice Cream 90

beverages
▶ M o s c o w M u l e 1 3 2

R h u b a r b C o l l i n s 1 1 3

miscellaneous
▶ Pizza Dough .161

L E G E N D
▶ Recipes prepared in 30 minutes or less

act ive t ime.
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