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RICOTTA-STUFFED
SQUASH BLOSSOMS

Mix together 6 oz.
ricotta, 2 oz. grated
mozzarella, and
2 Tbsp. chopped
chives; season with
salt and pepper.
Transfer to a piping
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you dip into the egg. don your bib and get your crackers ready. There's just one more thing: the 3 can Wh l p
butter. Sure, you're just melting it, but there are rules. First of all, don't be shy t 2 h d f
or skimpy: Budget half a stick per person. You heard me. And make sure it's E 't_ anea O
unsalted; you can salt at the table, but you probably won't need to. And finally, i imea nd It
a dedicated stove-top butter warmer, lhou.gh optional, adds just the right % WOﬂ't deﬂ ate
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the one you cook with doesn't have to be super special. But %ea beat i :
come summer, | buy a nice finishing oil to drizzle over quick then beatin
dishes such as simple grilled bluefish, tomato salad, and 2 Tbsp. for
fresh ricotta on crusty bread. This gold-hued Spanish ol is | everycup of
When they're ‘my favorite for its fruity. QW' mmwm‘c& il /i g,
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AWESOME
BLOSSOMS

FROM P.84 Delicate
squash blossoms are
a farmers’ market
treasure. Look for
flowers with perky,
intact petals and a
generous length of
g stem still attached.
Wrap them loosely in
damp paper towels
and tuck them into
a zip-top bag; they'll
keep this way in the
fridge for a few days.
Or bypass the storage
completely and turn
them into a predinner
bite as soon as you
get home; turn the
page for the recipe.
~ALISON ROMAN
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