prep school

TECHNIQUES, TIPS, AND MORE FROM THE BON APPETIT TEST KITCHEN

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
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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PREP SCHOOL

o
RICOTTA-STUFFED
SQUASH BLOSSOMS

Mix together 6 oz.
ricotta, 2 oz. grated
mozzarella, and
2 Thsp. chopped
chives; season witf
salt and pepper
Transfer to a piping
Dag or reseaiabie
Claire Saffitz,

assistant
Jood editor

plastic bag (cut tip)
Pipe into 8 squash
blossoms, stamens
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breadcrumbs in a

“When it

SRSy comes to
t‘i:ii!;}‘ﬂfée eg;sv makmg
another dish. Heat Whlpped
% cup olive oil cream,

in 1— rs,'::[:. "\‘n\f‘:‘ n pOWdered
megium-hugh nea SUgal' IS

my secret

ng once ingredient.

Not only

g st
4 manut

N paper toweis does
Season _-,J“'\ )t (-J \\O '.\/Q

salt. 4 Servings If S[ﬂ _"1\
PRO TIPS but the

ittle bit of

~Armetare
cornstarc

6 L contains

acts as
a stapilizer,
You got the sparkling-fresh lobster, you steamed it properly; now it’s time to SO YO

Y LA
don your bib and get your crackers ready. There’s just one more thing: the can whi @
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FINISH STRONG the cream
until soft

FROM P.32 |'m not particular about my everyday olive oil—
the cne you cook with doesn’t have to be super special, But peaks form’
come summer, | buy a nice finishing oil to drizzle over quick then beat in
dishes such as simple grilled bluefish, tomato salad, and 2 Tbsp. for
fresh ricotta on crusty bread. This gold-hued Spanish oil is i every cup of
my favorite for its fruity, grassy, peppery complexity. —C.S. £ Y D
Dauro Extra Virgin Olive Oil, 500 mi, $25; murrayscheese.com 5 cream.
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