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  www.zingermansroadhouse.com

Our special dinners are 5-course family-style affairs with a little history and a LOT of food featur-
ing writers, chefs, authors and more from our own community and all around the country. 

For reservations to all events stop by 2501 Jackson Ave. or call 734.663.3663 (FOOD) 

3723 Plaza Drive 
734.929.6060

Stop by the Creamery Cheese Shop
734.929.0500 • 3723 Plaza Dr.  
www.zingermanscreamery.com

A Special Zingerman’s SOUTHSIDE Event
Southside Picnic for Non-Profits
Sunday, August 19 • 3-5pm • 3711 Plaza Drive
Come join the Zingerman’s Southside businesses to help out 
area non-profits whose work supports food production, ac-
cess and distribution.  We will be baking fresh pizzas, mak-

ing fresh mozzarella and pairing them 
with delicious tomatoes from Growing 

Hope, Food Gatherers, Dawn Farms 
and the Greening of Detroit. This 
event is free, but we are asking for 

donations which will be distributed 
to these local groups!

Deli:734.663.3354NextDoor:734.663.5282

All of our tastings are hosted at Zingerman’s Events on Fourth  
at 415 N. Fifth Street in Kerrytown Market and Shops

Deli Tastings and Events

Battle of the BBQs:  
Kansas City vs. Texas
Tuesday, July 10 • 7pm • $50/person
The Roadhouse has long had a passion for 
BBQ from the Carolinas and from Memphis, 
but for this dinner, Kansas City and Texas 
will go head to head to see which reigns 
supreme. Kansas City BBQ is thick and 
sweet, based on tomatoes and molasses. 
West Texas “cowboy style” BBQ involves 
direct cooking over mesquite and uses 
beef, goat and mutton. Which BBQ will be 
your favorite?
 

Cornman Farms’ Summer Harvest Dinner
Wednesday, August 8 • 7pm • $50/person
At our first Cornman Farms’ dinner of 
the year the menu will be filled with 
fresh vegetables and feature meats all 
from our own farm in Dexter. Radishes, 
cucumbers, squash, squash blossoms, toma-
toes, spinach and potatoes will all be har-
vested hours before the dinner. Chef Alex 
has planned a menu to showcase the veg-
etables, beef, and pork, while employing 
unexpected preparations to highlight the 
harvest! Join us for the first dinner of the 
season and celebrate the summer har-
vest with Cornman Farms and Zingerman’s 
Roadhouse!

Read more about Cornman Farms on page 12

The French Chef:  
In Celebration of Julia Child
Wednesday, August 15 • 7pm • $45/person
On the day that would have been Julia Child’s 
100th birthday, the Roadhouse celebrates the 
woman who introduced French cuisine to the 
American public.

Often criticized for her use of ingredients like butter 
and cream, she addressed the critics throughout her 
career, predicting that a fear of food would take over 
the country’s dining habits, sidelining the pleasure of 
enjoying one’s food. Interviewed in 1990, Julia said, “We should 
enjoy food and have fun. It is one the simplest and nicest pleasures 
in life.” Chef Alex will present Julia’s best recipes from her many 
books and work to bring back the real pleasure of eating really 
good food.

Cornman Farms’ Tomato Dinner
Tuesday, August 28 • 7pm • $55/person
Easily the highlight of the harvesting season, our second 
Cornman Farms’ dinner features the best of the tomato 
season. Chef Alex and farmers Mark and Wendy have been caring 
for the tomatoes and now we get to benefit from their hard work. 
The tomato bar - 23 heirloom varietals, handmade fresh mozza-
rella, really good olive oil, cider balsamico vinegar, and freshly-
picked basil - makes its return; fill 
up your plate as many times as 
you can! Cornman Farms’ beef 
and pork will add to this late 
summer feast, making it a meal 
to remember.
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Check out the full schedule  
and register for classes at

www.bakewithzing.com

Hands-On  
Baking ClasSes

BAKE!-cation®
Bavarian Baguettes:  
German Pretzels
Wednesday, July 18, 6pm • $75
As seen in the New York Times! Make  
German-style soft pretzel sticks tradition-
ally with lard and lye! You’ll leave BAKE! 
with the knowledge to craft these pretzels 
at home, a great recipe and the pretzels 
you made in class.

Please call for reservations: 734.929.6060

“SecondSaturday”Tour! 
July 14 & August 11 • 11am-noon • FREE!
Join us monthly for an open-to-the-public, 
no-reservation-required event. Sit down 
with Coffee Company managing partners 
Allen and/or Steve to tour their facility and 
learn about coffee—where it’s grown, how 
it’s sourced and how it’s roasted. Learn how 
to discern the subtle distinctions among 
the world’s finest coffees as you sample 
some new offerings and some old favorites 
brewed using a variety of techniques. 

HomeEspressoWorkshop
Sunday, July 15 • 1-3pm • $25/person
Get the most out of your home espresso 
machine. Learn more about what goes into 
making a cafe quality espresso. We will start 
with an overview of the “5 Ms” of making 
espresso, followed by tasting, demonstrations 
and some hands-on practice. We will also 
cover some machine maintenance basics as 
time allows.

BrewingMethods
Sunday, July 22 • 1-3pm • $20/person
Sunday, August 12 • 1-3pm • $20/person
Learn the keys to successful coffee brewing 
using a wide variety of brewing methods 
from filter drip to syphon pot. We will take 
a single coffee and brew it 6 to 8 different 
ways, each producing a unique taste. We’ll 
learn the proper proportions and technique 
for each and discuss the merits and 
differences of each style. 

ComparativeCupping
Sunday, August 5 • 1-3pm • $20/person
Join us as we sample coffees from Africa, 
Central and South Americas, and the Asian 
Pacific. We will taste and evaluate these 
coffees using the techniques and tools 
employed by professional tasters. This is 
an eye-opening tour of the world of coffee.

CAN YOU KEEP
A SECRET?

Zingerman’s is having our 
LAST special Warehouse 

SALE of the summer!
Shhh!

Shoot an email that says "Sign Me Up!" 
to warehousesale@zingermans.com to 

receive our sale alerts!

LAST SALE OF THE YEAR!
July 13th from 11am- 4pm

610-640 
Phoenix Dr.

Eisenhower Pkwy.

Ellsworth

Phoen
ix D

r.

Plaza Dr.

Airp
ort 

Blvd.

I-94

briarwood malL

Exit 177

3711 Plaza Dr.
3723 Plaza Dr.

610-640 Phoenix Dr.
888.636.8162

Huge warehouse Discount 
on tons of itEms

Get the latest on the BIG Deli buildout  
at www.zingermansdeli.com

An Evening with The Brinery
Tuesday, July 10 • 7-9pm • $25/person
Ann Arbor native David Klingenberger has 
been fermenting vegetables since the turn 
of the century. Years of recipe testing and perfecting have resulted in a range 
of delicious fermented locally-grown vegetables (we serve his sauerkraut on 
our reubens here at the Deli!). He’s recently been deemed a ‘Local Food Hero’ 
by Edible WOW, and on this very special evening he’ll be receiving his award. 
Join us to hear about how he got started and what he’s learned along the way. 
We’ll taste his fermented veggies on their own and in a few different recipes. 
And because they taste so good with Michigan beers, we’ll have a cash bar 
for the event. It’s guaranteed to be a fun evening of ‘stimulating your inner 
economy’ while celebrating one of our native sons who is contributing to our 
local food economy. Call to reserve yourself a seat at the table.

CalL tO resErve  
your spot! 

734.663.3400

• mini open face
 tempeh reuben

• pierogi

• cash bar

• mini open face
 tempeh reuben

• pierogi

• cash barM
EN

U

POP IN: A Little Italy in Kerrytown! 
Wednesday, August 8 • 4-9pm
We’re bringing our annual patio party inside for a pop-in style evening full of 
Italian foods, wine, and demos. We’ll have a menu of offerings from cheese 
plates to salumi platters and desserts, with Italian sodas and Italian wines. We’ll 
also demonstrate how we make 
mozzarella and break open 80-lb. 
wheels of Parmigiano-Reggiano 
(not with our fists, but with tradi-
tional parm-cutting tools!).

Space is limited and  
this dinner sells out quickly,  
act fast and reserve now!

Detroit’s  
Eastern Market 
10am-12pm Saturday, 
August 18 
Shed #2

Westside  
Farmers Market 
4-6pm Thursdays 
2501 Jackson Ave.

Home Grown 
Festival 
7-8pm Saturday,  
September 8  
Kerrytown

MozZarelLa-making Demos!

Roadhouse Special Dinners 
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Making Great Meals With a Lot of Help from my Friends

The truth is I got a bit behind on writing this piece. I guess it’s not hard to understand how. 
A lot of ZingTrain travel (Boston, St Louis, Washington DC twice, and Atlanta all in the last 
few months), helping to put together our annual Camp Bacon fundraiser for the 4H and 
Southern Foodways Alliance, starting to work on the next book, all the while attempting 
to keep up with my everyday work. Even by my own already fast-paced standards, I’ve 
been busy. But I guess the details of my dallying don’t really matter much; the point is 
just that I’d normally have started writing this essay about three weeks earlier than I did 
this time. 

Lateness like that could quite easily end up causing me quite a bit of worry. Or at least 
it would have, say, twenty years ago. I come from a family of worriers. In fact, were she 
still alive, my grandmother might well have been more worried about me getting this 
piece finished than I have been myself. Over the years I’ve worked my worrying down 
drastically. One of THE most helpful things I’ve learned in the last few decades is that 
there’s absolutely nothing at all to be gained by worrying. It is, I’ve realized (with a little 
help from friends and authors wiser than I), pretty much a waste. Being concerned can be 
helpful, but really only if it serves as a call to action. But worrying without acting is like 
pouring water on the ground when you’re thirsty, leaving money on the table when you’re 
broke, letting love go unrequited when you’re lonely. Worrying is pretty much worthless. 
It drains energy and contributes nothing, all the while leaving unaddressed the very deed 
or issue one was worrying about in the first place. 

Worrying about anything is unhelpful. Worrying about writing is even worse; worrying 
about writing that’s undone is the worst of all worries. All it does is detract from the 
writing still to come. The more I worry, the further I get from actually doing the writing 
that needs to be done. Pretty soon, my deadline has passed and I’m pretty much dead 
in the water, without anything to offer other than my originally good intentions and a 
whole lot of angst. Thanks to Brenda Ueland and a handful of others who influenced me 
in memorable and good ways, I’ve learned to not worry. Rather than worry, I just get to 
work.  

I’d love to have had Brenda Ueland as a friend, but unfortunately, we never met. Born 
in 1891 she died in 1985, three years after we opened the Deli. I was introduced to her a 
decade after she died by Deborah Bayer, a friend who herself has taught me a lot about 
writing and about making peace with the world around me. Brenda’s book, If You Really 
Want to Write, changed my life. Thanks to her (and to Deborah for making the introduc-
tion), when I start to worry, now I just start to write. 

“Write, don’t worry!” has proven a wonderfully helpful maxim to guide me. “Writing,” 
Brenda said, “the creative effort, the use of the imagination, should come first – at least, 
for some part of every day of your life. It is a wonderful blessing if you use it. You will 
become happier, more enlightened, alive, impassioned, light-hearted and generous to 
everybody else. Even your health will improve. Colds will disappear and all the other 
ailments of discouragement and boredom.” And, she added, “Inspiration does not come 
like a bolt, nor is it kinetic energy striving, but it comes to us slowly and quietly and all 
the time.” 

For the last two decades or so, I’ve pretty diligently taken Brenda’s bequest to heart. Her 
approach is effective. I write a lot more, and I worry way less. Another thing I learned 
from Brenda is that what will emerge when one starts to write is rarely what you expected 
before you started. Worrying is about living in the past or in some mythical, fretful, 
future. But as Brenda articulated so compellingly, “Creative power flourishes only when 
I am living in the present.”  

For me, as per Brenda’s dictum, writing—just writing, about anything at all—gets far bet-
ter results than being anxious. I rarely think that what I’m writing is any good at the time 
that I’m writing it. But Brenda taught me to keep going anyway: “I found,” she put forward, 
“that many gifted people are so afraid of writing a poor story that they cannot summon 
the nerve to write a single sentence for months.” I used to be able to relate to that, at least 
the part about anxiety being an obstacle to actually writing much of anything. Brenda 
cured me with a tongue-in-cheek throwdown: ”The thing to say to such people is: ‘See 
how bad a story you can write. See how dull you can be. Go ahead. That would be fun 
and interesting. I will give you ten dollars if you can write something thoroughly dull from 
beginning to end!’ And of course, no one can.”  

Made me smile then, and I still smile sixteen years or so later when I read it now. Even 
at my worst, I don’t think I could do anything dull enough to take Brenda’s ten dollars. If 
I’m really stumped it might be nothing but swear words; after a while though, something 
is bound to emerge. When I started to write something for this edition of our newsletter, 
salad is what came up.

I started to type, still not really sure what the heck I’d have to hand in when I was done. 
But that’s when I realized that I didn’t need to do this newsletter all by myself. I realized 
that I could take the same sound advice I give others—when you feel like you’re heading 
toward trouble, take the time get help! In fact, the subject has been on my mind of late. 
I’ve been reading another book, Helping by Edgar Schein who is one of the most thought-
ful and interesting interpreters I know on the subject of corporate culture and creative 
organizational behavior. His book is as insightful for individuals as it is for organizations. 
I’ve worked over the years to build a network of very smart, highly skilled, writer-cook 
friends (or maybe it’s “cook-writer,” or maybe it’s “food-writer” friends). With Schein’s 
Helping in hand, I couldn’t avoid the obvious even if I’d wanted to. Why fail on my own 
when I could succeed by reaching out to others who care about me, and who I, in turn, 
care a lot about. Tossed together in the essay that follows, their insight and wisdom have 
made for a pretty marvelous mix. Which is exactly what would happen if you make a good 
salad out of all the interesting stuff you have on hand. 

In fact the more I thought about it all, the more I realized that there were all sorts of ways 
to view salads. Like friends, they come in all shapes and sizes, and impact all five senses. 
I cook every night that I’m in town, and nearly every single one of those evenings, I make 
a salad. In that sense, for me, salads are grounding. They’re life-giving. They’re good for 
me, both nutritionally and spiritually. 

Salad can be light and elegant—some amazingly delicate and delicious lettuce leaves, 
gathered fresh from the garden, or maybe found at the farmer’s market, dressed with a 
tiny bit of sea salt, a few drops of great vinegar and some really good olive oil and fin-
ished off with freshly ground pepper (all four of which you can find in profusion on the 
shelves at the Deli). 

Alternatively, a salad can be complicated and require a good bit of cooking—I’ve been 
making tuna tonnato of late, and loving it. Fresh tuna (from Monahan’s in Kerrytown) 
lightly poached and allowed to cool in a fennel-scented bit of fish broth. Then tossed 
with a dressing made by mashing tinned tuna, a bit of mayonnaise, and a spoonful or 
two of the poaching liquid to bring the whole thing together into a smooth creamy sauce. 
Laid out atop a bit of nice leaf lettuce with a squeeze of lemon and some chopped fresh 
parsley, and then served alongside some new potatoes or roasted fennel and a handful 
of capers. It’s a pretty elegant and exceptional meal. 

Or salad can be really refreshing, fruit based, and fun. Cut up pieces of melon, peach, 
nectarine, blueberries or whatever else looks good at the market. Sprinkle on a bit of 
fruit vinegar and then a delicate olive oil (I’m high on the oil from ROI on the Italian 
Riviera right now), and then a generous bit of freshly ground black Telicherry pepper. 
If you want use some of the really delicious lemon oil we’re getting in from Italy from 
Marina Colonna, a bit of feta, or a sprinkling of Marash red pepper from Turkey to take 
it up another notch or two. 

A salad can, of course, also be hearty, filling, sturdy, significant. Take a look at the steak 
salad Zingerman’s Roadhouse has been running of late. A beautiful bowl of local lettuces, 
topped off with slices of just-off-the-grill steak from our own Cornman Farms (pasture 
raised all the way through, then dry aged in the Roadhouse coolers for four or five 
weeks), along with a bit of Point Reyes blue cheese. It’s anything but delicate.

In that sense, a salad can easily become a meal in itself. Take the Salade Tunisienne. 
Basically it’s a southern Mediterranean version of what most of the world would know as 
Salade Niçoise. It’s Tunisia’s national salad so, not shockingly, it comes in as many forms 
as there are families in Tunisia. For me it’s best as an assemblage of coarsely chopped 
fresh vegetables—cucumber, tomato, onion, roasted pepper—dressed with olive oil and a 
little wine vinegar, a generous dose of chopped fresh mint, some sea salt and black pep-
per, and a some hard cooked egg, cut into quarters, carefully positioned atop the whole 
thing like the sun rising over a little culinary oasis. I like to serve it alongside a plate of 
tuna or sardines, sitting atop a nice dose of green olive oil (the Mahjoub family’s oil from 
Tunisia is of course a terrific way to go for this) and a good bit of bright red, spicy harissa. 
Salade Tunisienne reminds me of summer and of sitting by the sea, both of which I like a 
lot. As I do this salad. 

With that recipe as an appetizer, what follows are some of my favorite salads—the ones 
I’ll be enjoying this summer—many of them from some of my favorite people that I’ve met 
in my thirty-plus years in the food business. 

Salad Days
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Playwright Tennessee Williams once said, “Life is partly 
what we make it, and partly what it is made by the friends 
we choose.” I’ll say you could swap in salads for friends; life 
is partly what we make it, and partly what it is made by the 
salads we choose. Here are some of my favorites—friends 
and salads alike. All have contributed to making my life 
what it is. 

Molly’s Roasted Fennel,  
Red Onion and Orange Salad
Having said all that, it makes sense 
then that to start this search out by 
turning to a salad from one of 
my all time best friends, Molly 
Stevens. If you’re active in the 
food world, you might likely 
know her as an acclaimed 
cookbook author and nation-
ally recognized cooking 
instructor. We’ve been good 
friends for 25 years now. All 
told we’ve probably traveled to 
ten or twelve countries, counseled 
each other through countless challenges in life, and had 
dozens of discussions to offer insight during the writing of 
our respective books. Over her long and ever more storied 
career, Molly’s collaborated on a dozen different cook-
books, all of which are excellent. Her book, Braising, won 
a world of awards, and her most recent work, All About 
Roasting, is en route to gaining even greater acclaim. 

All About Roasting is just what it sounds like—a 550+ page 
piece that will tell you pretty much everything you could 
ever want to know about roasting: its history, how to do 
it, a detailed explanation of the roasting process and many 
hundreds of really well-researched, very accurate and easy 
to execute recipes. Everyone I know that’s cooked from 
Molly’s book loves it. One of my favorites in the book is her 
recipe for roasted fennel, red onion and orange salad. It’s 
easy to make and really delicious, and also different from 
what most folks are going to find. And because all of the 
ingredients are available essentially year round, this is a 
salad you can keep in your pocket to put out at short notice 
in any season. 

You can read the recipe in depth in Molly’s book (it’s on 
page 481) but in essence, you start by slicing fresh fennel 
into ¼ inch slices. Do the same with a peeled red onion. Cut 
the two ends off a fresh orange (hold onto them to squeeze 
over the salad) and the cut the orange into wedges (with 
the rind still on). Toss the trio with extra virgin olive oil sea 
salt and some freshly ground pepper and then roast in a 
preheated 400°F oven. Stir the slices every fifteen minutes 
or so and keep roasting, 35-45 minutes until everything is 
tender and starting to caramelize. Let it all cool before you 
serve, then squeeze the orange ends over the top along 
with a ribbon of really good, full flavored olive oil. 

Molly’s book is filled with so much great information, 
and recipes that will give anyone—amateur or 

professional—a great grounding in the basics 
of this well known, but all too often tak-

en-for-granted technique. 
If you like to cook, try 

this salad, and then pick 
up a copy of the whole 
book and make roasting 

a regular part of your 
cooking routine, for sal-

ads or anything else you 
like to eat. 

 

Tunisian M’hamsa  
Couscous Salad 

One of the many places Molly and I have traveled togeth-
er is Tunisia, from whence we learned to this easy-to-

make, really delicious salad. It’s 
easy and excellent, a gift from 
a great friend on the Southern 
Mediterranean, Majid Mahjoub, 
whose family business—Les 
Moulins Mahjoub—makes many 
fantastic Tunisian foods. I’ve 
made the salad at home many 
times, and it’s one that we’ve 
also been making in our work at 
Café Memmi (our sort of secret, 
kind of undercover, Tunisian 
adventure) for many months now. 

Not surprisingly Majid makes the dish using many of the 
products he and his family produce. While you can, of 
course, make it with anything you want, I will give a hugely 
high endorsement to everything the Mahjoub’s make. I’m 
biased, I know, because he’s become such a good friend, 
but truly, everything they make is excellent. Their couscous 
is in a class completely by itself—made from the organic 
wheat they grow on their farm, milled, then made by hand 
into couscous, and finally sun dried the old fashioned way 
for about a week, it is truly something special. Their extra 
virgin olive oil, wild capers, and preserved lemons are 
pretty amazing as well. And the harissa is much my idea 
of what I’d want to eat in heaven every day. The salad is 
excellent on its own, but also as a summer accompaniment 
to grilled fish or lamb. 

Ingredients

 . 1 ½ cups of the Mahjoub’s M’hamsa couscous

. 1 medium onion, diced

. 2 fresh tomatoes, diced

. 1 cubanelle pepper, diced

. 1 preserved lemon, diced

. 1 cucumber, diced

. 1 teaspoon of salted, sundried capers 

. 2 tablespoons of extra virgin olive oil

. 1 teaspoon of sundried ground mint

. 1 teaspoon of white wine vinegar

Procedure
Put a large pot on fire and add water. Bring to a boil and 
add some salt. Pour the dry, uncooked M’hamsa couscous 
into the pot as we you would any other pasta. Gently stir 
with a wooden spoon, mixing well to ensure that the grains 
are evenly distributed. 

Continue cooking uncovered over a low flame for 7 or 
8 minutes. When the M’hamsa is cooked al dente turn off 
the heat and drain the water.

Add 2-3 tablespoons of extra virgin olive oil to the M’hamsa, 
and stir gently. Let the M’hamsa cool, stirring gently now 
and again with wooden spoon. 

When M’hamsa is cooled throughout add all other ingre-
dients (onions, tomatoes, green pepper, preserved lemon, 
cucumber, capers, ground mint, and vinegar). Don’t add 
salt! The salt of the capers may prove sufficient.  

Mix gently with a wooden spoon and transfer to the refrig-
erator (for around half an hour) to chill and let the flavors 
come together. Before serving, taste for salt, adding if 
necessary. 

 Serves 4 - 6

A Nice Little Sardine Salad 
A salad recipe from one of my friend Joyce Goldstein’s 
great books inspired this one. If you aren’t familiar with her 
work, I will highly recommend it. For anything to do with 
Mediterranean food—Jewish dishes in particular—Joyce is 
one of the world’s go to authorities. Her scholarship and 
skill in the kitchen are both about as good as one will get. 

The salad isn’t fancy but it is really good. Mixed greens, a 

bit of tomato, a few cooked white beans, some chopped 
hard cooked eggs, some sliced cucumber, maybe a bit of 
chopped fresh fennel. Dress it all with good olive oil, a bit 
of champagne vinegar (I’m high on the Cava vinegar from 
Catalonia right now), sea salt and black pepper. Portion it 
into salad bowls and top with some of those really great 
sardines we’ve got in from Spain. It’s nothing really fancy 
but it is really good and it’s a great way to eat when you’ve 
just gotten home from a long day at work. 

I understand of course that not everyone likes sardines 
but if you do these are really darned great. If you’re not 
up on what makes one sardine special and another subpar, 
here’s the dope. These are pilchards which I think are the 
best variety of fish for sardines. They’re plumper, moister, 
more flavorful. Scandinavian sardines are actually sprats. 
American sardines are actually North Atlantic herring. The 
others are fine, but they’re simply not as tasty as pilchards 
are. Not even close really. The care in handling is evident as 
soon as you open the tin. There are only three of our plump 
fish in each (not the eight or nine scrawny fish you find in 
tins of cheap sardines). Every fish has its silvery skin intact, 
and the fish are almost uniformly free from bruising.

Aside from this salad you can use these really great sar-
dines on pasta—I do it with caramelized fennel, olive paste 
and pasta. Eat ‘em on sandwiches—split a Paesano roll, 
put on some olive oil, a tin’s worth of sardines, some sea 
salt and pepper and maybe a little lettuce and you’ve got 
a really great sandwich. Mix ‘em with steamed potatoes, 
some mayonnaise and a little mustard to make a very nice 
potato salad. 

City Goat and  
Country Carrot Salad
The City Goats are the beautiful little discs of fresh goat 
cheese that we make every week at Zingerman’s Creamery. 
Of late they’ve been excellent, eaten with anything from a 
good bit of bread from the Bakehouse to being used to top 
a burger. I also think they’re great on salad. 

Like most salads I make, this one isn’t complicated, just 
good. It’s ingredient list can be varied to your tastes and to 
what looks terrific at the market; basically anything warm 
on the salad, along with a good bit of room temperature 
City Goat, will be great. Earlier this spring I was doing it 
with sautéed asparagus (often with a bit of bacon). This 
time of year I’ve been making it with carrots. Just lay down 
a bed of nice salad greens, then crumble on the City Goat. 
Toss on a handful of toasted, coarsely chopped hazelnuts. 
Cook the carrots in olive oil (or bacon fat) til they’re tender. 
Sprinkle on a bit of sea salt while they’re cooking. When the 
carrots start to soften and brown a bit around the edges, 
spoon them atop the goat cheese. Dress with a bit of cider 
vinegar and a light but fruity olive oil. Add a good grind of 
Telicherry black pepper. The heat from the vegetables will 
melt the cheese and 
make for a pretty 
marvelous salad 
I think—the cheese 
kind of becomes 
part of the dress-
ing, the nuts add a 
bit of crunch and 
the whole thing 
tastes pretty terrific. 

Recipes From My Friends to Your Table

continued on page 4
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Daphne’s Watermelon,  
Feta and Arugula Salad
I learned this salad from one of my best friends ever, 
Daphne Zepos. Daphne pretty much brings together all the 
things I believe in—travel, passion for life and learning, 
poetry, prose, teaching, cooking, a love for great food in 
general and fine cheese in particular, and, of course, great 
friendship. We’ve known each other since we first met on 
an American Cheese Society trip to northern Greece back 
in the mid-90s and we’ve been friends ever since. Born 
in Greece, schooled in France and Switzerland, when I 
first met her she was living in SF, from whence she moved 
to NYC and then eventually back to the Bay Area. We’ve 
traveled to probably twenty countries together, visited 
dozens of cheesemakers, eaten hundreds of great meals 
and shared many sad and many happy times. I hope we get 
many more, not the least of which so we can eat this most 
excellent summer 
salad many times 
together. 

Although hardly 
anyone here in 
this country has 
had it, this is actu-
ally a great Greek 
salad—one of 
those combina-
tions that sounds 
very strange to 
the uninitiated but 
is actually extremely delicious and very simple to make. 
Cubes of watermelon and pieces of that barrel-aged Greek 
feta I love so much, tossed with torn leaves of fresh aru-
gula. Add some roasted red pepper if you like too. Dress 
it with a good fruity olive oil (the Biolea from Crete would 
be good) and a lot of freshly ground black pepper and the 
smallest pinch of sea salt. 

I think it’s an amazingly delicious combination—the sweet-
ness of the melon, the salty tang of the feta, the richness 
and slight pepperiness of the oil, offset against the slight 
crunch and slight pepperiness of the arugula and the black 
pepper. Toss in some toasted walnuts too if you like. When 
they hit the market add some fresh blueberries and you’ll 
have a nice American color palate—red from the melon, 
white from the feta, blue from the berries. Most impor-
tantly it tastes truly terrific. 

That’s the straight story. But before I move on let me give 
you hers. Daphne’s description of the salad will probably 
give you as good a sense of what she’s about as anything 
else I can tell you. Here’s what she sent me when I asked: 

The salad shoots out of me like a pyrotechnic. 

Watermelon and sheep feta sitting on a few 
leaves of mature peppery arugula.

My sister’s green olive oil from island of 
Zakinthos. 

Cracked black pepper. 

4 black olives. They are all floating in the air. No 
plate no fork. 

A beautiful and delicious salad from a beautiful friend; I 
sense and savor her spirit every time I eat it. Which these 
days, is often. Special friendship and a special salad—I 
love them both dearly. 

Heather’s Hot Date Salad with 
Bacon and Blue Cheese 
The base recipe for this salad came out of the Zingerman’s 
Guide to Better Bacon book I did a few years ago, but the 
idea for it was inspired by two friends. As is so often the 
case in life, friends can help take an already good insight 
up a few notches—in this case the results are excellent, 
better for sure than what I came up with on my own. 

First on the friend list, as I was collecting ideas from col-
leagues, I flipped through one of Katharine Kagel’s fine 
cookbooks from Cafe Pasqual’s. I’ve eaten at her restau-
rant every time I’ve visited Santa Fe, and if I lived closer 
I’d be there more frequently. Anyways, Katharine has a 

green salad of crowned with bacon wrapped roasted figs 
and crumbled blue cheese. As soon as I saw it I figured I 
could adapt her approach by, literally, taking a page out 
of the bacon book. Bacon wrapped dates, really good blue 
cheese, all atop a bed of great salad greens sounds pretty 
special to me.

The spiritual inspiration for this salad though came from 
my Wisconsin based friend, Heather Porter Engwall, who’s 
been telling me for like two years now that I have a way, 
so to speak, with salads, and that I should write a book 
about ‘em. Don’t know if I’ll get to the book real soon, 
but this piece, and this recipe in particular, are inspired 
by Ms. Porter Engwall’s prompting. The result is a salad 
that kind of has it all—the allure and compelling nature 
of bacon, the richness of blue cheese, the sweet sensual-
ity of delicious dates, all sitting warmly, lovingly atop a 
salad of good summer greens, inspired, as per the rest of 
this piece by a very good friend whom I care a lot about. 
It’s enhanced by a bit of Wisconsin cheese, which she, 
in her Madison-based “statriotism” would most certainly 
approve of. 

In truth, taking people’s passion for bacon a tad bit 
beyond the now-standard allusions to love and sex, it 
seems reasonable to go ahead and actually make a real 
life “date with bacon,” don’t you think? Sorry—couldn’t 
resist the play on words. That said, I guess this recipe 
really is a literal, as well as figurative, date with bacon, 
and in this case, with a compelling salad alongside. The 
sweet smokiness of the bacon with the buttery richness of 
the ripe dates and the spice of the long pepper gives this 
finger food a great bit of balance in its flavors. In this new, 
expanded version of the recipe, they sort of serve up a lot 
of what I look for in a friendship and a salad—complexity, 
a bit of intrigue, balance, sweetness, some spice, that all 
come together to make something unique and memorable.

For the Bacon-Dates

Ingredients:

16 good-quality dates, pitted 

8 strips Nueske’s applewood smoked bacon 

4 whole Balinese long peppers, quartered cross-wise (we 
have them at the Deli and they’re really quite delicious—if 
you want you can sub cracked Telicherry black pepper, 
though I’ll say that it’s not as aromatic and sensuously 
spicy). 

Procedure
Heat the broiler. 

Stuff each date with a sliver of long pepper, then wrap 
with a half-slice of bacon and secure with a toothpick. 
Place the bacon-wrapped dates in a shallow baking pan 
and broil 10–15 minutes or until the bacon is crisp, turning 
once. Keep an eye on them so they don’t burn!

Remove from the oven when the bacon is done, let cool 
for a couple minutes. 

For the salad:

While the bacon dates are baking put some fresh salad 
greens into bowls. I’m always big on arugula but in the 
height of the summer heat it’s more likely I’d be using 
a great red leaf lettuce or a bit of red romaine. Toss it 
with just a bit of cider vinegar and extra virgin olive oil. 
Crumble on a bit of room temperature blue cheese—I’m 
big on the Wisconsin Dunbarton Blue right now—and then 
when the dates are done, set them atop the salad. The 
warmth from the recently roasted dates will slightly melt 
the cheese. Eat with a knife and fork and a big smile. 

Anese’s Salad—Cabbage,  
Celery, Fennel and Feta
This is a really great and very refreshing spring salad that 
I’ve been making regularly in recent years. I tasted the 
basis of it for the first time in Portland while I was out 
there (doing ZingTrain work) a while back when I had 
dinner at a nice Greek restaurant called Eleni’s. I’ve been 
making it regularly ever since, trying slightly different 
versions each time. It’s really very simple and very good 
so I’ll give you the quick overview here and then you can 

take to tweaking on your 
own if you like the idea. 
What follows is, again 
inspired by what I had 
out west (credit to the 
crew at Eleni’s for the 
inspiration but what I’ve 
got here is my own ver-
sion so . . . don’t hold them 
accountable for what I’m put-
ting down. At Eleni’s they call this 
Lahano (accent on the “o” at the end) 
Salata but since I’ve revised it I’ve named it for my friend 
Anese because a) she loved it when I gave her a taste and 
almost immediately decided it was her favorite salad; 
because, b) lahano means “cabbage” in Greek and I’ve 
decreased the amount of cabbage in the dish so it seemed 
inappropriate to keep that as the name; and c) Anese’s 
name is from the French “anise” which references the 
flavor of the fennel which, in my version of the salad, is 
the major ingredient. (In case you were wondering, anise 
in Greek is glykaniso and fennel is maratho.)

Anyways, long salad story short, this is a very easy salad 
to make on short notice and, because it holds up well for 
hours (or probably even days), it’s great for picnics and 
barbecues and stuff like that. The base of it is fresh fennel, 
fresh celery and fresh cabbage. Shave a good bit of each 
into very thin slices. I’ve been going about 60/30/10 fen-
nel to celery to cabbage because I like the former best but 
you can alter that ratio to your preference any way you 
like. The key is to slice pretty thinly so that you’re eating 
thin bits about, say, the thickness of what you’d put into 
cole slaw, not big chunks. Sprinkle on a bit of coarse sea 
salt and grind on a lot of black pepper. I’ve actually been 
using the Balinese long pepper cause I like it a lot and I 
think it’s a good match for the salad. It needs a good bit 
of salt and pepper so while you obviously don’t want to 
overdo it, don’t skimp on it either. Squeeze on some fresh 
lemon juice and toss the salad. 

Then dress it with good vinegar and olive oil. While you’re 
doing all that toast up some nuts—almonds work well as 
do walnuts. I’ve tried each and also a blend of the two 
. . . all were good but I think I’m slightly partial to the 
walnuts. Chop the nuts and toss on the salad and mix the 
whole thing again. Taste for salt and pepper and lemon 
and adjust as you like. 

That’s pretty much the bulk of the work. The salad to this 
point can be prepped a bit ahead because it holds up so 
well. When you’re ready to serve put it into individual 
bowls. On the side of each bowl put a nice slice of the 
barrel-aged Greek feta. (I’ve also done it with the fresh 

Alex’s Five Favorite 
Heirloom Tomatoes 
from Cornman Farms
There are of course a couple dozen good tomatoes 
appearing at Cornman this summer. By all means, 
experiment at will. For the moment though here are 
five of Roadhouse chef and managing partner Alex 
Young’s favorites.

AuntRuby’s
GiantGermanGreen:  
very large tomato, 
medium acid and sugar, 
beautiful deep green 
color when ripe

StripedGerman:  
very large, long season 
tomato, yellow body 
with green and red 
bursts through-out

CherokeePurple:  
purple-black flesh, 
green shoulders until 
fully ripe, low water 
content, robust flavor

GermanStrawberry: 
large, strawberry 
shaped tomato that is 
beautiful for stuffing

CostolutoGenovese:
ripped body, medium-
small size, very low 
water content, perfect 
stuffed with spiced 
grilled fresh tuna
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City Goat cheese from the Creamery too.) 

The last thing before you eat is to sprinkle on some good 
paprika. When I saw that listed on the menu at Eleni’s my 
first I thought was that it would be an extraneous addition, 
and that it would get in the way of the other ingredients 
but in fact it’s a surprisingly harmonious addition. I’ve 
tried it with and without the paprika in recent weeks and 
I really do prefer it with it on. To continue my testing, I’ve 
used the really delicious but little known in the States, 
non-smoked paprika from Murcia on Spain’s east coast, as 
well as the smoked ones (both hot and mild) from La Vera 
in western Spain. All worked well so you can use which-
ever you like best and/or whichever you have on hand. A 
good slice of Paesano bread alongside to soak up any extra 
oil and vinegar and help guide the less well behaved slices 
of celery and fennel onto your fork and you’re ready to go. 
Pleasant crisp textures of the vegetables, which contrast 
nicely with the crunch of the nuts. Hint of spice from the 
pepper and the paprika to contrast with the liveliness of 
the lemon and the vinegar. And the creamy richness of the 
feta eaten on the side seals the deal! 

Elizabeth’s Farro 
Salad with 
Mozzarella, 
Diced Tomato 
and Roasted Pepper
I learned this one from my American-born, Rome-dwelling, 
food- and fashion-writing friend, Elizabeth Minchilli. (If 
you like Italian food or if you’re going to Rome, be sure 
to check out her website - www.elizabethminchilliinrome.
com; her blog is fantastic). We’ve traveled together many 
times and tasted many good things in some pretty amazing 
places. I trust her taste, and I like her writing! 

It’s not like farro is new; actually it’s anything but. More 
than likely it dates back to before the time when modern 
wheat was readily available. I can’t even say that it’s new 
to the US—it’s been available here for many years now. 
But for some reason, it’s only the last few months that I’ve 
actually “discovered” what I clearly could/should have 
known all along—farro is really good, really easy to cook, 
really versatile, and it’s really good for you too. 

If you were like me and knew next to nothing about farro 
before finding this little piece here’s the scoop. It’s an old 
grain that, like I said, dates back to pre-Roman times prob-
ably. The Latin name, if I have my words right, is Triticum 
dicoccum. It’s somehow related to spelt but seemingly isn’t 
spelt despite the fact that many people present it as such. 
Glenn Roberts, from Anson Mills, who’s a master of these 
things, gave me a long discourse on the subject of the sort 
that only Glenn can give, sharing more tiny details than 
even I can barely keep track of (which, as you might have 
guessed, means it was a LOT of details). Suffice it to say that 
the man knows his seed history, traditional grain growing 
and milling methods, and that, honestly, everything that 
he grows and grinds—we get grits, polenta, corn meal for 
mush, Carolina Gold rice just to name a few—is incredibly 
good. The thing to know for now is that farro is clearly 
related to spelt and another ancient grain that goes by the 

name of emmer. 

One salad I came across in my reading Elizabeth’s 
work was to serve room temperature farro, 

topped with bits of fresh mozzarella and 
chopped tomato. Finish it with a lot of good 
green olive oil (the Pasolivo from California 

has been high on my list) along with a bit of 
sea salt, some chopped roasted red pepper, a 

touch of Marash (Turkish) red pepper and lots 
of freshly ground black pepper. (This dish is 

actu- ally good as well with the farro hot and the mozza-
rella at room temperature—the cheese will get slightly soft 
when you toss the two but won’t be fully melted down.) 
While you can get it ground (it makes interesting pasta or 
bread or porridge) we use it most here in its whole form, 
in which it most resembles maybe barley or wheat berries. 
It’s a tasty salad that’s not hard to make and it holds up 
well for picnics, buffets, and brown bag lunches.

Amos and Sarah’s Salad in a 
Glass - Harissa Mary
Since I made this one up, I can’t 
really credit any friend. It’s 
super simple and incredibly 
good—a Bloody Mary made 
with harissa instead of your 
usual spice mix. Just put a 
spoonful or two of harissa into 
your next Bloody Mary. Or, if 
you’re not drinking alcohol 
you can just mix it in tomato 
juice. You can up the harissa 
portion to meet your own tastes 
for heat. Personally I’ve been going 
with at least two teaspoons into a good-sized glass of 
tomato juice and I haven’t been putting in the alcohol but 
there’s no reason you shouldn’t. 

If you do make this up, I recommend foregoing any ice and 
just having the juice really cold before you blend—the ice 
tends to water things down and detract from the intensity 
of the flavors. If you want to play around when the toma-
toes start coming into season you could make your own 
heirloom tomato juice from scratch at home. Seriously it 
takes the idea of having a V8 to new levels of loveliness. 
Garnish could be a stick of organic celery, or better still, a 
nice wedge of one the Mahjoub’s preserved lemons. 

A Really Simple  
Nice Spring 
Salad
This is one of 
those recipes 
that’s so simple 
that it seems silly 
to write about it, 
yet it’s so good and so 
not the way most people 
eat that I figured it was 
worth putting it in here. I make 
it whenever I’m in a hurry and whenever there 
are really nice salad greens at the market—both of which 
happened this weekend. Two of my favorite salad greens 
have started to appear—spring arugula and baby mustard 
greens were out at the Garden Works stand this week. 
They had some really nice mizuna as well. 

Anyways, to make this salad all you do is fill a bowl with 
nice greens. Sprinkle on a pinch of sea salt. Add a touch of 
vinegar (I like the Cava vinegar from Spain right now) and 
then whatever full flavored olive oil you’re partial to at 
the moment. Grate on some of our Parmigiano-Reggiano. 
If you’re an anchovy fiend like I am you can toss some 
of those on as well (as always the better the anchovy the 
better the salad). Toss the whole thing together, grind on 
some fresh black pepper and take it from there. Serve with 
a nice loaf of really dark-crusted Farm Bread or Paesano. 
Sit in the sun and eat. 

Duck Egg Potato Salad
I was out at the farmer’s mar-
ket on Saturday and passed 
by the folks who raise the 
duck eggs that Deli Chef 
and Managing Partner 
Rodger was using to make 
that amazing duck egg 
flan at the Deli last month. 
Figured I’d pick up a dozen of 
them to cook at home. When I 
was paying for them the woman at 
the stand who raises the ducks said to me, “Once you try 
duck egg potato salad you’ll never go back!” I was caught 
a bit off guard, never having heard or, in honesty, even 
thought of duck egg potato salad. 

Olives with Olive Oil 
And Harissa and
Sardines or Tuna 
with Olive Oil And 
Harissa
Since I met Majid Mahjoub three years ago we’ve 
shared many meals, many stories, and an excitement 
about a future that will see traditional food being 
served to ever more people around the world. In the 
time that we’ve known each other, I’ve caught Majid’s 
contagious passion for Tunisia, its history, its people 
and its food. The three little dishes below are are 
exceptionally easy and really, really delicious. 

None of these three is really even in need of a recipe—
they’re just a little something you make when you’re 
putting out plates of appetizers or some snacks for 
sitting in the sun some summer day. Although I don’t 
really like mixing culinary metaphors I suppose you 
could call them Tunisian tapas, both for clarity in com-
munication and an attraction to alliteration. They’re 
actually so easy you won’t be able to take it, but they 
both look beautiful and taste terrific. Also because 
they look so darned good, they’re great party food.

To put these together, start by spooning a small mound 
of harissa from the jar, into the middle of a nice bowl. I 
like using white or clear glass to get the color contrast, 
but they’re your colors and your kitchen so you can 
of course do what you want. Spoon some olives on 
top of the harissa—the harissa hugs them, sort of like 
stones sitting on wet sand—and then pour a fair bit of 
good extra virgin olive oil on and around the whole 
thing. You should end up with a deep red, veritably 
vermillion harissa island, topped with the black olives, 
sitting in a little lake of green-gold oil. 

For the olives I’d use the really great black Sahlis 
we’re getting from the Mahjoubs. They’re grown on 
the Mahjoub farm where they’re hand picked each 
autumn, then cured in natural salt brine for an entire 
year!! The barrels sit outdoors for the whole year as 
per all the old methods—the change in temperature 
as the seasons pass is a big part of the natural curing 
process. The Sahlis really are something special—like 
really great Parmigiano compared to the commer-
cial stuff that sort of looks similar but has only an 
extremely pale resemblance in flavor. (We also have 
the Mahjoub’s green Meski olives coming in soon and 
those would be equally excellent.) 

You can do the same thing with silvery sardines or tan-
colored tuna instead of the olives. Harissa, oil, fish. 
If you’re going with the tuna I’d opt for the Spanish 
yellowfin tuna we get from the Ortiz family, but any 
of their great tunas would work well. You can serve a 
green salad on the side (I’m thrilled that there’s local 
greenhouse arugula, spinach, etc. at the farmer’s mar-
ket already!) and you’ve got lunch ready in a matter 
of maybe ten minutes. For the sardines, I’m very high 
on the ones we’re getting in from the Ortiz family, but 
any of the great ones we’ve got on hand at the Deli 
will be delicious. 

In either case, take some warm bread—the Bakehouse’s 
Paesano or Sicilian Sesame Semolina would be my 
choices—and drag it through the whole thing, while 
using a fork to spear some tuna or an olive or two. In 
honesty you’ll probably end up getting your fingers 
in the food—the olives roll, the it’s a challenge to 
gauge just how much pressure to put on the bread, the 
harissa is very dense and intense—but I guess that’s 
part of what makes these little dishes so great. Eating 
them engages every sense but sound, and you might 
get that too as you crunch through the crust of the 
warm bread. So . . . if you like spicy foods, if you like 
a taste of the sun, if time is short but you feel (like I 
do) that every bite we take and every minute of life is 
meaningful, this is a great way to go. 

continued on page 6
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I started to walk away from the stand but then figured 
I’d get a bit more clarity, so I asked, “Do you mean just 
like regular potato salad but made with duck eggs?” 

“Yep,” she said, “once you try those duck eggs, you’ll 
never go back.” 

She sounded so confident that I figured I’d better try 
it. So I did. I can’t say for sure that I’ll never go back, 
but it sure was good. All I did was hard cook some duck 
eggs, cool, peel and chop. Mixed ‘em with similarly pre-
pared potatoes from the market. Added some chopped 
celery, sea salt, black pepper, mayonnaise. Added a bit 
of the French walnut mustard (which I love!) to bring a 
bit of zip. Definitely not in the low fat lunch category 
but it was very, very good. Extremely rich, very tasty 
and worth trying if you have some duck eggs around to 
experiment with. Try it out. 

Gazpachi Salad
I learned about this salad through my connection to all 
our friends at the Southern Foodways Alliance, which, 
as I’ve said many times, is pretty surely my favorite 
food non-profit. They do amazing work down in Oxford 
at Ole Miss—bringing together food loving people from 
all walks of life around traditional foodways, culture, 
cooking, film, oral history and just plain fun camara-
derie. I’ve learned so many things through SFA that I 
couldn’t list them all even if I tried. But when it comes 
to salads, this one has been at top of my list ever since 
I learned it. It’s the sort of thing that typically only 
Floridians are familiar with but I’m out to let others into 
the family secret. 

It’s the specialty of the town of Pensacola, to which I’ve 
never actually been. Chef Jim Shirley, who spoke on the 
subject at an SFA symposium a few years back, called the 
place a “small drinking town with a fishing problem.” 
Can’t say it made me that eager to go but it did stick with 
me. It’s about 150 miles or so to the west of Apalachicola 
with everyone around the ZCoB is more familiar with 
because we get all those good Tommy Ward/13 Mile oys-
ters from there at the Roadhouse. It is said to have some 
of the whitest sand beaches in the world, 
which does raise my interest level 
higher. When I think Florida 
I usually call up 
images of Miami, 
Cuban comities, 
big hotels full of 
tourists, maybe 
Orlando and 
Disney World. 
But if you look at 
the map, you’ll see 
that Pensacola is 
actually much closer 
to Mobile than Miami, 
right in there with all 
that Gulf Coast cultural 
and historical stuff that draws 
on French, Spanish and English, 
along with Native American, Caribbean 
and African influences. The area’s likely Native American 
roots are with the Muskhogean tribe stock that probably 
spoke a dialect close to Choctaw. 

You might not have known—I didn’t—that the area was 
the capital of the 14th British colony, which was called 
West Florida. Spanish took it back for a while. Sold 
it back in 1821. So let me finally get down to the dish. 
Basically it’s a saladified (not solidified) version of 
gazpacho. To quote Chef Jim Shirley, it’s clearly “a salad 
that goes back to the Spanish roots of Pensacola.” It’s 
not very hard to see how the cold Spanish vegetable 
soup could have morphed into this salad. As Jim said, 
“If you stick hardtack in your gazpacho, what you get 
evolves into Gazpachi Salad.”

Like so many of the foods I like, Gazpachi Salad is totally 
dependent on the quality of what goes into it. Made 
with out-of-season, not-very-good-vegetables, and 
some so-so olive oil and vinegar and . . . it wouldn’t be 
anything I’d really want to eat. But when the tomatoes 
are at the height of their flavor around here it really is 
darned good. 

Turns out to that Gazpachi has some long-standing 
connections to the American culinary past that go 
beyond Pensacola. Mary Randolph in her very histori-
cally important, 1824 cookbook, Virginia Housewife, has 
a recipe for “Gaspacha – Spanish,” about which she 
wrote, “Put some soft biscuit or toasted bread in the 
bottom of a salad bowl, put in a layer of sliced tomatas 
with the skin taken off, and one of sliced cucumbers, 
sprinkled with pepper, salt and chopped onion do this 
until the bowl is full, stew some tomatas quite soft, 
strain the juice, mix in some mustard and oil, and pour 
over it; make it two hours before it is eaten.” (The 
‘tomatas’ are her spelling, not mine. Not sure if she 
said “tomaytoes” or “tomahtoes” but given the English 
influence on Virginia of that era we’ll assume the latter.) 

So . . . to make it. it’s really easy. Jim Shirley assures 
me that Gazpachi Salad is standard eating down in 
Pensacola. Here’s the version I’ve learned and adapted. 

1. Go to the farmer’s market, or to your garden, and get 
a couple really good tomatoes, cucumber, green pepper, 
a little onion.

2. Get some really good olive oil and vinegar. I’ve been 
using the Chilean chardonnay vinegar, but sherry vin-
egar would be good too and certainly true to the Iberian 
origins of the dish. Any olive oil you’re into will be good. 
I’ve been sticking mostly with Spanish since the dish 
is of Spanish origin. Try the Abbaye D’Queilles from 
Catalunya if you like a slightly fruity, more appley oil; 
Mariano’s oil if you want one that’s more mid range—
touch of pepper, still smooth on the palate; or the 
Canena or Griñon which are bigger and more peppery

To make the salad you do need hardtack—a biscuit 
made from flour, water, and salt that was made to 
last for months on board ships. Name comes from the 
English term “tack” referring to food. It was a very big 
part of Army rations during the Civil War. Big factories 
up north baked and shipped it out to the troops fight-
ing further to the south. Apparently and not surpris-
ingly the longer it took to arrive, the less appealing 
the dry “bread” got. Came to be called “tooth dullers” 

and “sheet iron crackers.” As mentioned in the 
bacon book, it was common practice to 

cook up, softened in water, and then 
crumbled hard tack with bacon fat, 

a dish that was called Skillygalee. 
You can certainly make your own 

at home—there are plenty of 
recipes online. I just bought 

a box of Vermont Common 
Crackers from Mail Order 
since they’re very close 
to the same texture. G.H. 
Bent Co. in Massachusetts 

bakes hardtack and you can 
get it off their website as well. 

Anyways, to make the salad, you soak 
your hardtack (or crackers) in water 

‘til they get soft. Jim Shirley laughed and 
said, “The first time I told John T. Edge (fine food 

writer and director of the Southern Foodways Alliance) 
about this salad, he said, “Wait, you bake this stuff for 
hours to dry it out and then you take it and soak it in 
water to soften it?” And I just said, “Yep. You gotta have 
the hardtack.” 

You take your now softened bread out of the water 
and pat it dry on a clean kitchen towel—you don’t want 
excess water in the salad since there’ll be so much liq-
uid from the vegetables. Slice the tomatoes, cucumber, 
and green pepper fairly thinly. (Jim Shirley marinates 
his cucumbers and onions in vinegar and salt for a day 
or so before making the salad—I haven’t done it that 
way yet but the advance work can only make the salad 
better I’d say.) Dice a bit of onion, or slice up a scallion 
or two if you’d rather go that route. 

At the bottom of a glass bowl (going for looks here), put 
down a layer of the soaked and dried biscuits. Drizzle 
on a bit of vinegar and olive oil. Lay down tomatoes, 
sprinkle with fine sea salt and plenty of just ground 
black pepper. Add a layer of cucumbers and green pep-
pers, then more salt and pepper, then a bit more olive 

A Sideways Look at 
the Subject of Salads
Salads, I suppose, are a lot like a good organization. 
You’ll have trouble making a great one if the individual 
parts that go into them aren’t excellent on their own. 
Salads can also be very anarchistic. Great salads come 
together in the bowl, mixing freely without being tripped 
up by hierarchy or previously conceived social expec-
tations. Salads also have the ability to take otherwise 
neglected elements of your social or kitchen scheme and 
get them into roles in which they can really excel. Every 
ingredient matters, and as the salad is eaten, each may 
rise and take top billing.

Salads are also, if you give me a bit of athletic license, a 
little like LeBron James. Yeah, seriously. Both are prob-
ably best at the 2 and 3 spots (sorry for the basketball 
lingo) in an evening’s line up, but they’re versatile 
enough to really play—and dominate—in any position. 
And when it comes to going one on one—your salad and 
you, or LeBron and whoever-body is gonna try to guard 
him—are likely to look pretty darned great.

From a more academic angle, salads could be said to 
resemble the United States. “The metaphor of the melting 
pot is unfortunate and misleading. A more accurate 
analogy would be a salad bowl, for, though the salad is 
an entity, the lettuce can still be distinguished from the 
chicory, the tomatoes from the cabbage,” said historian 
Carl Degler back in 1959. It sort of makes sense. The 
melting pot sounds good I guess. At the least, we’re all 
used to hearing it. But if you think it through, it doesn’t 
really resonate. A melting pot implies everything being 
melted down, or blended together, in way that precludes 
really identifying any of the individual ingredients that 
went into it (or at least any other than the dominant 
ingredient). But that’s not how life here really is—we’re 
anything but a homogenous nation. I think Dr. Degler’s 
approach is more accurate. The American “salad bowl” 
holds an array of diverse ingredients, each with its own 
background and origin, getting mixed together to make 
something marvelous, all the while retaining its own 
distinctive identity. Think about it next time you make 
a salad—maybe one of the presidential candidates will 
pick the idea up this summer? 

Ultimately, I suppose you can tell, salads are what 
you want them to be. They can be a last minute throw 
together of a meal that helps you clear inventory out of 
your kitchen cabinets or reduce levels in your refrigera-
tor. Or you can make them the star, the centerpiece, the 
main course, the core of your cooking. They can be there 
to comfort you, to come through in time of need, be the 
superstar at a special event. There are some salads I eat 
when I’d down, that help me feel less alone in the world, 
comforted, cared for the way my grandmother gave us 
chicken soup back when I was a kid.

In fact, I realized, good salads are sort of like good 
friends. They’re always there when you need them; they 
come in a wide array of ‘forms’ – some are quick and 
casual, some are more meaningful, substantial; some you 
stay with for only a few get-togethers; others become 
mainstays of your life. Once you get to know them you 
can call on your friends almost any time you’re in doubt 
about what to do—in the kitchen, in your career, in 
a relationship, in your work, or whatever else. While 
they’re not perfect, they pretty generally come through. 
If you have a lot of good ones (and I feel lucky that I do) 
you can reach out in any number of directions and find 
someone good, someone solid around which to build, to 
help you through a stressful situation, to help you ground 
and get through a few dark days. Calling on either when 
you’re in need is actually very likely to enhance the qual-
ity of whatever you’re doing. To quote from my friend 
Tamar Adler’s excellent book, An Everlasting Meal, “We 
must choose our salads well and put seasons of dreadful 
salads far behind us. When we do we’ll find ourselves, all 
assumptions pushed aside, already and always our salad 
salad days.” Leave Tamar’s quote as it came, or plug in 
“friends” where she says “salads”— I look forward to life 
filled with many wonderful experiences of each.
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oil and vinegar. Then spread or spoon on a bit of mayon-
naise—you can use more or less of it to your preference. 
Then repeat the whole thing. If you’re doing this for a big 
party you can do it in a large glass bowl, which will give 
everyone a good visual sense of the colors. You can also 
probably put in any number of different herbs if you want. 
Garlic if you like (I don’t). Don’t be skimpy with the salt 
and pepper—they’re an important part of bringing up the 
flavor of the salad. When you’ve done what you’re going 
to do with the salad, stick a heavy plate or bowl on top to 
weight it down a bit, then cover the whole thing with plas-
tic wrap or foil and stick it in the refrigerator. As per Mrs. 
Randolph’s advice, at least two hours would be good. Jim 
Shirley says to wait at least a day. Not surprisingly every-
one has their own slightly different version and passions 
can run high. “One woman told me her father would say 
he’d shoot her mother if she showed up at the table with a 
cucumber in her Gazpachi!” Jim said. And then he added, 
“I got the impression she wasn’t kidding.” 

When you’re ready to serve, squeeze a bit of fresh lime 
or lemon over the top if you like. Pass more olive oil, salt 
and pepper at the table so anyone who likes can dress 
theirs up a bit more. It really is a nice salad, surprised me 
with how good it was. Which led me back to a line from 
what I think is one of the great American food books of 
the 20th century, Cross Creek Cookery by Marjorie Kinnan 
Rawlings. It’s a great portrait of the food of Cross Creek, 
near Gainesville, at the time it was written, which was 
1942. Granted that’s about half way across the state from 
Pensacola so the book doesn’t include anything about 
Gazpachi salad, but it is at least from Florida, and more 
importantly it does have great cultural background and 
recipes. In it Ms. Rawlings wrote that, “Some of the deli-
cate dishes in the world are of pristine simplicity, but with 
a subtle flavor past the most elaborate French concoc-
tions.” Maybe we’ll throw Gazpachi Salad into that camp. 

Wild Rice and Tuna Salad for Meg
Meg Noori is a good friend, who also happens to do amaz-
ing work as a teacher of Ojibwe language at U of M, a poet, 
a writer, an editor, and is an all around interesting person. 
As one of the most prominent supporters and teachers 
of Ojibwe culture and history, it only makes sense that 
she’d be the one to bring really wild, wild rice to my 
mind. Manoomin, as it’s known in Ojibwe, is a very special 
food—it is, I suppose, to the Ojibwe what corn would be 
the native people’s of the southwest—of huge import from 
culinary, spiritual and economic standpoints. The end of 
August will mark the annual harvest in the upper Midwest 
of what I’ve come to call “really wild, wild rice.” It needs 
the “really wild” prefix because the vast majority of what’s 
sold as wild rice isn’t really wild—it’s actually cultivated, 
paddy grown stuff that’s really not much at all like the 
real thing. The authentic article on the other hand is really 
something special. Whether or not you’re Ojibwe, it’s truly 
one of the most delicious foods around, and if you’re liv-
ing as I am in the Upper Midwest . . .. well this is OUR local 
food, par excellence. 

If you’ve never cooked the real thing, it’s completely dif-
ferent from cooking the commercially grown “wild rice” 
that’s sold everywhere else. If you buy what we have at 
the Deli (or the real thing from another, probably Native 
source) you’ll find a delicious gray to charcoal colored 
“grass” that cooks up beautifully in about 12 to 20 min-
utes (the commercial can take over an hour and tastes, 
respectfully, pretty terrible.) The salad is completely not 
traditional to any place other than my kitchen. Great for 
light lunches or as a cool main course in the summer.

Ingredients
4 ounces of really good tinned tuna  
(the tuna from Ortiz in Spain is excellent), drained

1/2 cup raw really wild, wild rice  
(will make about 2 cups cooked)

6 tablespoons mayonnaise 

1 rib celery, coarsely chopped (about 1/2 cup)

1 medium red bell pepper, coarsely chopped 

Sea salt to taste

Freshly ground Telicherry black pepper to taste

Bring a good sized pot of water to a boil. Add salt to taste, 

then add the really wild, wild rice. Stir, reduce the heat 
and simmer until the rice is tender—its ends should push 
open, almost like popcorn. Drain the rice well in a colan-
der. Let it cool in the colander so excess water continues 
to drain during the cooling process. 

Mix all ingredients together in a medium bowl. Add salt 
and pepper to taste. Serve over a bed of lettuce accompa-
nied by any other fresh vegetables you’re in the mood for.

Daphne’s Salade Comtoise
This one, I suppose, is a credit to Daphne Zepos as well—
it’s through her work that we get the beautifully crafted 
and wonderfully aged two year old Comté from the Fort St. 
Antoine in the Franche-Comté region of eastern France. If 
you don’t know the cheese, it is, I suppose, a first cousin 
of Swiss Gruyere (or, if you’re French, the Gruyere could 
be considered a slightly stouter Swiss facsimile of the 
French original). I have fond memories of visiting the area, 
watching the making of Comté cheese and learning about 
its aging. And of eating this wonderful salad. 

Most every restaurant in the Franche-Comté serves Salade 
Comtoise, but the quality of the salad is strictly a function 
of its ingredients, especially the cheese and the dressing. 
Though I’ve come across a number of different versions, 
my favorite way to make a Salade Comtoise is to start with 
a bed of fresh salad greens topped with pieces of well-
aged Comté, a good ham, tomatoes, hard cooked eggs and 
toasted walnuts, all dressed with a mustardy vinaigrette.

For the salad:
1 pound fingerling potatoes
Coarse sea salt
Romaine lettuce, cut into 2-inch-wide strips
4 hard cooked eggs, halved
1 cucumber, sliced 
2 ripe tomatoes, cut into wedges
4 small slices of good ham
8 ounces well-aged Comté cheese 
4 whole scallions
2 ounces walnuts, toasted

For the dressing:
2 tablespoons Champagne vinegar
1 generous tablespoon of Dijon mustard
6 tablespoons walnut oil 

Steam the potatoes in their jackets until tender over 
boiling salted water, about 30 to 40 minutes, depend-
ing on their size. Remove from the heat and let stand. 

With a fork mix the vinegar into the mustard ‘til the two 
are fully blended. Slowly add the oil, mixing constantly 
until you have a velvety-smooth vinaigrette.

When the potatoes are cool enough to handle, cut them 
into one-inch cubes. (I leave the skins on for flavor but 
you can peel them if you like.) 

Place the lettuce on four platters. Arrange the other 
ingredients around the plate. The potatoes will be best if 
they’re still a bit warm. Top with dressing just before serv-
ing. Pass plenty of warm, crusty, country bread. 

Serves 4

Randolph’s Radishes, Butter,  
French Mountain Bread  
and Flor de Sal
I’m trying to remember which of my friends first told me 
about eating radishes with butter and salt. I’m not sure 
but I have a feeling it was Randolph Hodgson, owner and 
founder of Neal’s Yard Dairy. Assuming it is (why not?), 
it’s hardly the most important piece of information he’s 
shared with me over the years; he’s pretty surely taught 
me more about cheese than any single person, and our 
organizations have grown and learned together for over 
twenty years now. But since this piece is about salads, 
not traditional English cheese or the travails of trying to 
take a small start up with a couple of hands-on owners 
and two or three staff members to a multi-million dollar, 
internationally known food business with hundreds of 
staff members, then, in the interest of promoting simple 
food that’s easy to prepare, seasonal, and really, really 
good, radishes, salt, butter, and bread are how he’s going 
to enter this article.

Radishes are coming into the market right now full 
force and this is a really great way to bring them to the 
table in a way that makes them the star rather than just 
one more ingredient in a salad. Tantre Farms has some 
great ones and Alex is bringing our 
Cornman Farms radishes in to the 
Roadhouse to be used on salads 
and specials there. Both are grow-
ing heirloom varietals and they’re 
really darned good. Hot, spicy, 
lively, and also lovely in their vari-
ous shades of pink, white and red. I’m 
convinced that the radish—along with 
celery—is one of the more underappre-
ciated pieces of produce in America. It’s 
understandable really—radishes at the 
supermarket are generally only about 
color and maybe at most some crunch. 
I’ve rarely had one that had much of a 
memorable flavor. 

By contrast when you eat one of these freshly dug, heir-
loom varietals . . . radishes can become a highlight of 
your eating. As in, you seek them out because they’re so 
special. They’re alive, crunchy, spicy, sometimes so much 
so that they start to seriously clear your sinuses the way 
good Dijon mustard can do. Which makes sense since 
they’re botanically in the same family as mustard and tur-
nips. Radishes—as they should be—are something I want 
to eat on their own, out of hand, sort of the way you’d eat 
little apples or cherries in the fruit world. Personally I ate 
about ten out of hand, au natural, at a meeting the other 
day. Once you try the good ones, I’m betting it’s pretty 
likely you’ll give up those bags of strange tasting, pre-
packed, pre-washed, and pre-cut carrot things and eat a 
bunch of radishes instead.

They’re also amazingly good in the classic-in-France-but-
barely-known-over-here combination of radishes, bread, 
butter and sea salt. Because it’s so simple, you only want 
to do this with really great ingredients. (A supermarket 
version of it wouldn’t be worth the time it took to slice 
the radishes.) Cut some thickish slices of the Bakehouse’s 

dark-crusted Pain de Montagne (from the 
large, 2 kilo loaf) or Farm Bread. Spread 

the bread with some good butter 
(preferably one of the cultured but-
ters we carry at the Deli—the silver 
foil wrapped Kerrygold from Ireland 
or the cultured butter with sea salt 

we have in from Vermont. Slice your 
radishes. Lay them onto the buttered 

bread. Sprinkle on a good bit of Portuguese 
Flor de Sal or French Fleur de Sel, then eat. That’s all you 
have to do. It works. And it’s great. You get the crunch and 
the spice of the radishes, offset by the light, lactic, lively 
creaminess of the cultured butter, set off against the dark, 
wheatiness of the mountain bread, all enhanced by the 
sporadic crunchy high notes of the salt crystals. 

BLT In a Bowl
Having just enjoyed our 3rd annual Camp Bacon, I have 
the act of making friends and eating bacon totally bonded 
together. The four day event helped to raise money for 
the Southern Foodways Alliance and our local 4-H, bring 
hundreds of great people together to learn about food, 
cooking and culture, and all of it, of course, was based 
on BACON! Like all good camp experiences, I leave there 
every year with new friendships formed, some of which 
will likely last the rest of my life. 

This year, I had the chance to spend time talking to 
Tamar Adler, who I hope is en route to becoming a very 
good friend. If you haven’t yet read her recent book, An 
Everlasting Meal, let me enthusiastically recommend it 
here. It’s got a few recipes, but mostly it’s about food and 
cooking, our relationship with each, with great insights 
into how to transform both into ever more positive expe-
riences. I like the book a lot. In part, because it’s beauti-
fully written and very readable and, in part, because 
although Tamar’s way of saying it is very different from 
mine, the spirit of what she’s saying is very much in sync 
with my own approach to cooking. 

Because this piece is about friends and sal-
ads, it makes sense to me to share a few of Tamar’s 
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thoughts on the subject. “A salad,” she says, “does not 
need to be a bowl of lettuce. It just needs to provide tonic 
to duller flavors, to sharpen a meal’s edges, help define 
where one taste stops and another begins.” Couldn’t agree 
more. And, she adds, “Because a salad can be made of any-
thing, make one of an ingredient about which you can get 
excited, or of whatever looks most lively, or of whatever 
you have around already.” Which in my case, coming after 
the compelling days of Camp Bacon is, of course, sumptu-
ous amounts of smoked pork belly. 

This salad is written up in Zingerman’s Guide to Better 
Bacon. You can alter most any of the ingredients if you 
want. Basically, it’s everything great about a BLT sandwich 
but served in a bowl, inverting the normal ratios of a BLT 
in order to make the lettuce and tomato the feature. Use 
good cider vinegar—I’m very partial to the oak-barrel aged 
one we get from Pierre Gingras in Quebec, or the sweeter 
one from Albert Katz out in California. 

Ingredients
4 strips of bacon—take your pick from any of the amazing 
bacons we have on hand—Nueske’s applewood smoked, 
Allan Benton’s ultra smoky intense Tennessee bacon, the 
Broadbent’s hickory smoked bacon from Kentucky, Sam 
Edwards delicious dry cured Virginia bacon—all attended 
Camp Bacon so all are on my mind. We—along with Tamar 
and eighty or so other campers—all had a pretty terrific 
time. I look forward to seeing them at Camp next summer 
as well. 

1 slice of Bakehouse bread of your choice, preferably a bit 
stale, cut into one-inch cubes

A mess of good greens, washed, well dried and coarsely 
chopped (I like mustards greens, but of course any good 
lettuce will work). 

1 big or 2 medium or 4 small ripe, in-season tomatoes, cut 
into half-inch chunks

1 ripe avocado, peeled, pitted and cubed 

2 eggs

1 tablespoon cider vinegar 

1 tablespoon white vinegar 

plenty of freshly ground Telicherry black pepper to taste

Sea salt to taste

Procedure
Fry the bacon in a skillet over medium heat. Remove the 
bacon from the pan, leaving the fat. Add the bread cubes 
and stir well. Keep cooking, stirring occasionally, until 
golden brown on all sides. 

Meanwhile, put the greens in a pair of chilled salad bowls 
and top with the tomatoes and avocado. Sprinkle with salt, 
pepper and cider vinegar and toss well. 

Add white vinegar and two inches of cold water to a skillet 
and bring to a boil. Reduce the heat and carefully break 
the eggs directly into the liquid. Cook until the eggs are 
lightly poached. Turn off the heat and allow the eggs to 
rest in the warm liquid. 

Chop the bacon and add to the salad bowls. Sprinkle with 
the croutons and remaining bacon fat and toss well. (If 
there’s not enough bacon fat for your liking, add a glug 
from your stash or augment with a good olive oil.) 

Gently remove the eggs from the skillet with a slotted 

spoon and spoon one over the top of each salad. 

Option: Drop the egg (figuratively) from the recipe and 
substitute a handful of blue cheese broken into small bits. 
I like to put the cheese on the salad before I add the crou-
tons, so that the heat of the hot bread softens the cheese. 

Serves 2

A sprinkling of sea salt  
and a good bit of freshly 
ground pepper
Salt and pepper may be the best friends a salad ever had. 
Their absence can make an otherwise interesting salad 
dull; their presence can make the flavors of an already 
good salad notably more special. Like good friends, they 
help bring out the best in everything and everyone 
they come into contact with. Literally, like the American 
Express commercials of old, I try not to ever leave home 
without them. (That’s literal—I have a small container of 
sea salt in my shoulder bag, and when I remember I have a 
small thumb operated pepper mill I can put in my suitcase 
as well). 

As the late food writer Iles Brody wrote, “The majority of 
people put too little salt in the salad, and thus fail to bring 
out all the flavours of the greens. The best way to use 
pepper on a salad, as on anything else, is out of a pepper-
mill.” Pick up a packet of good traditionally made sea 
salt, and grab a pepper grinder and some high-end Indian 
Telicherry black peppercorns to put in it. 

Lest you think that all sea salts are pretty much the same, 
I’ll share that most of the sea salt being sold in the U.S. 
today is industrially produced—moved around with big 
bulldozers, dried in large, high heat ovens and then 
bleached white to make it look perfectly lovely for the 
mass market consumer who doesn’t know that it doesn’t 
need to be that white to be well made. To the contrary, 
good sea salt is often (though not always) some shade of 
gray. 

The better move is to skip the commercially made offer-
ings and find the old style sea salt—either the stuff that’s 
still sun dried (like the stuff we get from Sicily, Portugal, 
Bali or France) or that’s boiled to create beautiful inverted 
pyramids (like the stuff we get from colder, damper 
climates like England or Wales). Both will be texturally 
superior for salad making—softer and more delicate. And 
both will be cleaner and a touch more interesting in fla-
vor. On a simple salad of beautiful lettuces, dressed lightly 
with great vinegar and olive oil, the salt will stand out. 
Best of all, for special salad making, is the fleur de sel (or 
flor da sal in Portugal). It’s the very delicate first crystals 
that form atop the sea salt ponds. For a simple salad of 
sliced ripe heirloom tomatoes or nice lettuces or boiled 
new potatoes—places where the salt can effectively stand 
out—it’s pretty much perfect. 

Pepper is a different story altogether. When you buy bet-
ter peppercorns and grind them right before you eat, it’s 
radically better than the stale stuff you’re getting in the 
supermarket. Grinding good pepper to order really makes 
all the difference. 

Superb Spanish Sardines
I’ve probably eaten, singlehandedly, about sixteen jars 
of these since they finally came in from Spain about six 
weeks ago. And I say that having been enjoying the other 
ten great brands of sardines we’ve got in stock from 
France and Portugal. I’ve been making up excuses to eat 
them. They’re great on pasta or of course on a salad. Like 
all the Ortiz family anchovies and tuna, these are taken 
only from the absolutely freshest fish. It sounds cliché I 
know but the truth is that the quality of any tinned fish 

is going to be only as good as the raw material its made 
from—in this case, the sardines that are being sold off the 
boats on the ports of the Bay of Biscay. The fresh fish are 
cured in cold water, then fried in olive oil in the old sar-
dine canning style the way it was done early in the 19th 
century, then packed in more olive oil. Tender, plump, 
powerfully delicious. 

City Goat Cheese  
from the Creamery
Of all the Creamery’s cheeses right now, the super fresh 
City Goats are the ones that have been getting most of my 
attention. In a good way. They’re tasting terrific. Fresh, 
flaky, only a small bit of goatiness, a wonderful texture 
and a clean terrific finish. What’s making them so special 
of late? Well, in part it’s some seriously old fashioned 
technology—milk cans. As of six months or so ago we got 
our goat farmers to go back to using cans to transport the 
milk. It does make for, literally, heavy lifting. The modern 
alternative—pumping the milk—is much easier on the 
arms, but it tends to take down the quality of the cheese 
by damaging the very delicate fat globules. 

Using equally out of date technology, all the curd for our 
goat cheeses is ladled completely by hand—again the 
careful handling protects the quality of the curd. You get 
a much flakier texture and a far nicer finish to the flavor. 
The factory alternative, forcing the curd through pipes 
at high pressure (a.k.a., extrusion) again will break down 
the texture of the curd and bring bitterness into the 
flavor and make for a pasty cheese . Lastly we wrap all 
the City Goats in paper—none of the plastic sealing that 

MAKING FRIENDS WITH FINE INGREDIENTS
Better Ingredients Make for Much Better Salad

Zingerman’s DelicatesSen has a Case fulL of fresh,  
DELICIous salAds every Day!

go to www.zingermansdeli.com to see “what’s in the case” today!

Mozzarella with Fresh Tomato, 
Olive Oil and Basil 

Available at your house or the Roadhouse!

This is the salad that I’ve probably eaten in the company of 
more friends over the years than any other. It’s so simple, 
so easy to make, and, when you have great ingredients to 
use for it, so incredibly delicious. 

When we opened the Deli in 1982 this dish was little known 
in the Italian specialty. Today, it has grown so popular 
that I’m waiting for McDonald’s to put it on their menu. Of 
course, as with all simple traditional food, the quality of 
this “salad” is completely contingent on the quality of the 
ingredients. Made with so-so tomatoes, commercial moz-
zarella, dried basil and mediocre olive oil, it’s barely worth 
writing about. But with good ingredients, man, it’s the best. 
Fresh mozzarella, fresh basil, really nice ripe heirloom 
tomatoes. Don’t forget a bit of sea salt and a fresh grind of 
black pepper and then really good olive oil. 

Making this salad at home couldn’t really be easier—it’s all 
in the ingredients. Ripe, heirloom tomatoes from the mar-
ket, fresh mozzarella from the Creamery or the Deli, great 
extra virgin olive oil, sea salt, freshly ground pepper. If you 
have a really great oil, a full flavored favorite, this is a fine 
spot to put it on.
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predominates the market. The plastic makes for longer 
shelf life, but it inhibits breathing, which, to my experi-
ence is almost as unhelpful to the fresh goat cheese inside 
as it would be for you and I—breathing makes for better 
cheese! I should mention as well that we do only low tem-
perature pasteurization. Goes much slower but protects 
the quality of the milk, which makes for way better cheese. 

So there you have it – (high quality milk + low temperature 
+ cans + hands) – plastic = super good goat cheese! 

A Pair Of High Powered  
Fruit Vinegars
BlueberryVinegarfromWashingtonState

The newest arrival to our vinegar shelves is ideal (I think) 
for summer salads. What I love about it is, not surprisingly, 
the way it tastes. Ninety percent of what’s sold today as 
fruit vinegar is actually wine vinegar flavored with fruit. 
Not a terrible thing but not the same as it once was—fruit 
wine, allowed to naturally and slowly make its own way 
from wine to vinegar. What you get when you do it the 
way the folks at Canter-Berry farms do it is a really gentle, 
only subtly sweet, succulent, mouth-wateringly wonderful 
blueberry wine vinegar. Great on fruit salads of pretty 
much all sorts. If you want to go low fat, use it on its own 
with maybe a bit of fresh mint. 

PierreGingras’OakBarrel-AgedAppleCider
VinegarfromQuebec

Considering that it was once a standard ingredient in 
kitchens across North America it’s amazing that it’s nigh 
on impossible today to find traditionally made apple cider 
vinegar. After almost giving up, I actually happened upon a 
very nice one made in the Montérégie region of Quebec by 
Pierre Gingras, a third generation apple grower. They start 
by crushing only whole, hand picked apples (no windfalls 
are used, nor are scraps or scrapings from previous press-
ings) from only their own orchards. The specifics of the 
blend are Mr. Gingras’ secret. This new juice is allowed to 
convert to vinegar slowly and naturally, and then spends 
two years in French oak barrels where it mellows and 
matures. The vinegar is unfiltered and unpasteurized and 
it really does deliver true apple flavor. Very nice for slaws, 
salads, pickles and preserved vegetables. 

Finnish Bread Cheese
The Finnish name for this cheese is Juustoleipa (pro-
nounced “ooh -sta-lee-PAH) but it’s a whole heck of a lot 
easier to just call it “Finnish bread cheese.” In Finland the 
cheese was originally made from reindeer or goat milk 
as well as cow’s. Freshly drained curd was set out to dry 
to preserve it, providing protein for the long winter’s 
offseason. To prepare the cheese to eat many months 
later, the Juustoleipa was often toasted over an open fire, 
which is in fact, one of the best ways to eat this made 
in Wisconsin version as well. Like the Cypriot haloumi 
cheese, Juustoleipa is made to be sliced and griddled til it’s 
a golden brown. Laid atop a bed of fresh arugula, it really is 
a delicious way to make a warm salad. Just get your greens 
ready, dress with a bit of wine vinegar and olive oil. Finish 
with a sprinkling of sea salt and a grind of good black pep-
per and enjoy! 

Harissa from  
Les Moulins Mahjoub 
This stuff took haris-
sa to new heights for 
me. I’d always liked it 
just fine; when I tried 
this one from Tunisia I fell in love. I literally go through a 
jar every few weeks. Made to the Mahjoub family’s long 
time recipe from a long list of products, all grown organi-
cally at their farm about forty minutes southwest of Tunis. 
Three different chiles and tomatoes, all carefully seeded 
and then sun dried. Sun dried garlic. Their own extra virgin 
olive oil. I think the only thing that’s in here that they don’t 
produce on their organically certified farm are the spices. 

It’s great on just about anything, but in today’s context, 

I’ve come to use it a lot in salads. You can add a spoonful 
to any salad and then toss with olive oil and vinegar and 
whatever else is in there, and you’ll have an easy harissa 
“dressing.” Great with everything from chicken to cheese 
to your choice of salad greens. 

Barrel Aged Feta from the 
Mountains of Northern Greece
I’ve probably tried about twenty five different brands of 
feta in the last five years. NONE of them even come close to 
this fabulous feta from northern Greece. For me, this is the 
barrel aged hand made feta of choice in this country. The 
great grandfather of Vasili Roussas, who makes the cheese 
today, is the one who started the dairy. He had a herd of 
nearly 4000 sheep and goats and sold the milk off to local 
dairies to make into cheese. Frustrated with the constant 
haggling over milk prices he decided to start his own 
creamery in 1950. Gradually the family sold off its herds, 
but kept their relationship with other shepherds. Vasili 
actively teaches the shepherds about animal husbandry 
and encourages them to keep the milk organic by not giv-
ing the flocks any feeds other than dried alfalfa and hay in 
addition to the wild grasses. Nearly all of the milk they’re 
buying comes from herds grazed in open air environments, 
ranging in altitude from 300 meters in the winter on up to 
1400 in the height of summer. The family’s adherence to 
traditional techniques has given them a special place in 
the market. Something like 90 percent of their feta still 
gets barrel aged. The feta is still basically handmade—the 
curd is actually still worked in bowls. 

The flavor and texture of this feta are just truly terrific. 
Once you experience it, I’d expect that you’re likely to 
keep eating it for many years to come. Ask for a taste next 
time you’re in the Deli. 

Dulcet Moroccan Mustard
Dulcet’s Madras curry mustard is only slightly behind the 
Moroccan on my list of good things to have in the house 
at all times this summer. Same basic concept, same well 
orchestrated and super well balanced blend of organic 
spices. Both are built off a base of organic Dijon mustard, 
a bit of cane sugar and plenty of interesting spices. You 
can use it easily in an exotic and enticing vinaigrette with a 
little wine vinegar and good olive oil. Or you can do as I do 
when I’m in a hurry after a hard day—just dress the whole 
salad with oil and vinegar and the drop a spoonful or two 
of the mustard right on the salad. Just mix the “dressing” 
right in the bowl along with all the good ingredients. 

It also makes for some great main course “mixed salads”—
add some to your next egg salad, chicken salad, salmon 
salad or tuna salad. I can’t tell you it will change your life, 
but I will tell you it’s made eating more interesting all for 
the simple act of opening a jar! 

Tamworth Bacon from  
Herb Eckhouse
Herb Eckhouse and I probably could have gone to high 
school together. We actually grew up a few miles apart 
in suburban Chicago, but due to the vagaries of suburban 
school districts we ended up in two different high schools. 
We have a lot in common. A couple Jewish guys, about 

the same age, who share values around 
traditional full flavored food, helping to 
restore and sustain old-style agriculture, 
and of course curing, selling and serving 
really good bacon. 

Herb’s cured ham, (unsmoked Italian-
style bacon) pancetta, and guanciale 
(cured pork jowl) are all consistently 

excellent. And now, he’s added one more amazing product 
to his porketoire—this time it’s a bacon cured from the 
bellies of specially raised Tamworth hogs. “This bacon was 
really an act of faith,” Herb told me as we were getting ready 
for Camp Bacon this spring. “Four years ago we made a few 
legs of Tamworth prosciutto to see what it would be like. It 
was totally delicious. In fact our buddy Bruce Aidells (chef 
and author) said the Tamworth pork was as good or better 

than any he had had anywhere—Spain, Italy, you name it. 
Unfortunately, when we went back to get more meat, we 
couldn’t find any. The breed is classified as “threatened” 
and there aren’t that many of them to be found—just a few 
here and there. Russ Kremer who is one of our favorite pig 
farmers because he really does offer his pigs a place to roam 
outside on the hillside once they are out of the nursery is 
also is a Tamworth enthusiast. He has Tamworth lines that 
he has kept free of the modern pig breeding that has made 
pork too lean and caused the animals to become prone 
to stress.  After 4 years of asking, begging, pleading, cajol-
ing, guilt-tripping, and visiting, we finally got a Tamworth 
program going with him.  Our first delivery was October of 
2010.  Now we buy all of the legs and bellies he’s got!“

The key of it for me is that the fat is super rich, almost but-
tery in texture. Given that Herb has even more practice 
preparing it than I do, I asked him for his input. “I like it 
very lightly cooked at low heat.” Perhaps even better still 
is that you can eat it raw, just as you would pancetta or 
prosciutto. Because it is dry cured and low water content, 
the fat has a lower smoke point so however you cook it, we 
recommend doing so at low heat. We use no sugar, dextrose, 
molasses, or any sweetening of any kind, yet that bacon is 
sweet. Probably as important as anything is the soft, smoky, 
very clean, no burn aftertaste. It just lingers. We use only 
pork, sea salt, and spices (black and white pepper, rose-
mary, bay leaf).” 

In our current context, it’s delicious on a salad—a small 
bit goes a long ways. It’s excellent on an antipasto plate. 
Great diced up, lightly fried and then tossed with pasta. Put 
the pasta right into the hot fat with the bacon, pour into 
warm bowls and then grate on a bit of Parmigiano-Reggiano 
cheese and plenty of black pepper. 

Owens Creek Olive Oil 
Greatoil,lotsofflavorandfourdollars
foragoodcardiovascularcause!

A great story, a great oil, and a great 
cause all in one nicely labeled 
green glass bottle. This is the sec-
ond oil to arrive on our care-
fully curated shelves from Walter 
Hewlett’s Owens Creek Ranch out in the Central Valley of 
California. I’ve written a lot about Walter, his oil and his 
work in recent newsletters so I won’t go on at length here—
if you want the full, in depth, essay, by all means email me at  
ari@zingermans.com and I’ll send it your way. The long 
story in its short form is that Walter Hewlett is the son of 
Bill Hewlett of Hewlett–Packard fame. More relevantly in 
the moment though, he’s also the grandson of A. Walter 
Hewlett, who, while far less familiar to the average 
American than his supremely famous business building 
son, contributed mightily to the science of cardiology here 
at U of M and then at Stanford in the early years of the 
20th century. 

I met the modern day Walter Hewlett at the Deli last year. He 
was back in February to do a class on his oil at the Deli and 
also on campus at U of M. In short, Walter’s a super nice guy 
who’s got literally something like six graduate degrees (com-
puter musicology is my personal favorite). He’s also a past 
marathon winner, concert viola player and, most recently, 
a very good olive oil producer. Clearly, underachieving is 
not a big problem in the Hewlett family. Despite everything 
though, Walter is very down to earth, very kind, very gen-
erous, and excited about this oil. Both it, and the work in 
cardiovascular research, are his causes, and he very clearly 
cares deeply about each. 

Walter decided that he would donate $4 from every bottle 
of the oil we sell to fund research at U of M’s Cardiovascular 
Center. Hard to argue with any of it—good oil, good guy, 
good cause. We’ve been getting the Owens Creek oil that 
Walter makes from Sicilian varietals for a while now. Just 
recently we’ve added a second oil from Walter’s wonderful 
repertoire. This time, it’s Tuscan varietals that are turning 
the trick. Really lushly green, more peppery than the other, 
a bit more of the artichoke and green tomato elements that 
are a hallmark of Tuscan oils. Great on salads, bruschetta, 
steak and sautéed swordfish or pretty much any other full 
flavored dish. 



ISSUE # 231 
10

MAY-JUNE 2012
10

ISSUE # 233 JULY-AUGUST 2012

Sandwich  
of THe Month

August
TheJarochFamilyCheese
Throwback
Rosemary ham lends a bit of class to the classic grilled 
cheese. A healthy dose of yellow mustard gives the 
melted American cheese some extra zip in this seem-
ingly odd - yet quite delicious combination. Served on 
grilled sesame semolina 
bread, with a side of 
our spicy ketchup 
for dipping. Warm, 
melty & crispy with 
fantastic, familiar 
flavors, this combo’s 
got heart. 
$11.99/one size

July
Will’sAnchor’s
Aweigh!
Sandwich Ahoy! Part time sail-
or, part time barista, young Wil-
liam crafted this tasty grub out of his love of poul-
try, pimentos, and paesano. Roasted turkey with 
first mate pimento cheese grab the helm aboard 
a crispy, grilled paesano roll. Sliced tomatoes 
and sunflower sprouts join the crew, along with 
a splash of balsamic vinaigrette. A summer 
time sea-pie suitable for sandwich fans 
of any rank! $12.99/one size

It’s been 21 months since the physical work on the Deli’s Expansion Project began! 
November 2010 feels like ages ago when the fir tree on Kingsley was removed to 
make room for the graceful 2-story brick addition standing there now. Our website 
has a time-lapse aerial video of the project and fun archival footage by Dave Rice, 
our Sandwich King. 

It’s been grueling for our contractors and trades because we gave them the tightest 
space ever to navigate big machinery. And we asked them to lift an historic house 
off its foundation and put it back. And we told them we wouldn’t close our doors a 
single day! Hard hats off to them—steel workers, carpenters, electricians, plumbers, 
masons, tin knockers—who have been bumping shoulders on our behalf on our 
teeny site. What a crew! We are so grateful for their accommodations.

Orange to peacock blue
Have you noticed that the former “orange house” is now peacock blue? And its new 
official name is “The 420 Building” or “420” (former address: 420 Detroit St.) The 
backside of 420 is literally hugged by the walls of the new addition. The OUTSIDE of 
420 is INSIDE the new Deli space. It’s cool that what was formerly a shaky, old house 
barely suitable for storage is now carefully gutted, fortified, and adapted to be the 
hub of the Zingerman’s Deli experience. Everyone will pass through 420 since it’s the 
Deli’s future Main Check-out, a majestic yet quaint space that promises to be the 
iconic beehive of Zingerman’s activity, aroma and ambiance. 

Behind the brick
The OUTSIDE of the Deli’s brick addition looks pretty complete. Most 
of the work this summer is going on INSIDE. (Find sneak peeks 
of colors, etc. on our blog!) Inside, the Deli’s new kitchen and 
sandwich line are being assembled with our dream equipment. 
We’re painting our walls, installing lights, polishing the floors, 
outfitting the brand new bathrooms, putting up hand painted 
Deli signs and Deli artwork so the space will feel familiar and 
welcoming when we open up the new building in September! 

Hold up a minute
But September won’t be the complete end of construction. 
We still have to join the new Deli addition to the original 
Deli building! So while everyone’s enjoying their sandwiches 
in the new space, we’ll still be at work dissembling the old 
kitchen and sandwich line and connecting the spaces to feel 
like one Deli. It’s our goal that by the end of 2012, the dust 
will settle and the fun will truly begin!

The BIG  
Deli  
Build-Out!

Zingerman’s Pop Up  
Restaurant & Bar

What is Pop In?
Zingerman’s semi-regular weekly casual restaurant, 
usually popping up on Wednesday evenings from 
5-9pm at Zingerman’s Events on Fourth (just 2 blocks 
from the Deli). Every week we pop up with some-
thing new—whether it’s the really great Asian street 
food of San Street, Tunisian fare by Cafe Memmi 
or tapas highlighting some of our favorites from 
Zingerman’s amazing retail shelves!

Are reservations needed?
Not at all. Just swing on by, grab a glass of Zingria 
or another of our custom cocktails and indulge in 
something new while enjoying Zingerman’s great 
food and great service in a great new setting!

How do I know  
whether to Pop In?
Check out our calendar on the catering website for 
when we’ll be popping up next! You can always sign 
up for Enews delivered straight to your inbox for 
this week’s menu, check us out on Facebook, and of 
course we’re always glad to answer your questions 
over the phone at (734) 663-3400. 

Call 734-663-3400 for more information. 
We’d love to show you the space!

Zingerman’s Events on 4th is on the corner of  
4th & Kingsley in the Historic Kerrytown District.

Available at Zingerman's 
Delicatessen, Roadhouse 

and Bakehouse and  
ready to ship at  

www.zingermans.com
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Send superior summer flavors  
to friends and family with zingermans.com

Our last 2-day seminar of the 2011-2012 seminar season 
was a sold out session of Leading with Zing! where we 
taught Servant Leadership, Stewardship, Bottom Line 
Change and other such concepts.

All of our 2-day seminars end with a wrap up session 
where we ask participants to share with us what they 
learned and what they plan to do with it. The atmosphere 
in the room inevitably becomes charged then – with 
community, camaraderie and an intense intellectual 
and emotional engagement. The accompanying sound 
of the HVAC system seems particularly disrespectful 
and loud in that moment because what follows is a 
roster of epiphanies, connections, self-realization and 
life decisions. All accompanied by rumblings from the 
HVAC, which sometimes sounds like the screeching of 
urgently applied car brakes!

During the wrap ups, we’ve had a seminar attendee 
report that he was going to change jobs! Another said 
she would now approach the crossroad of choosing 
between retirement or growing her small business from 
a more centered and less burned out place than before. 

One sent her bosses back to us for the leadership 
and visioning seminars! My personal favorite, is from 
The Zingerman’s Experience seminar back in May – “I 
realized that what I’ve been looking for was a problem 
that was worthy of my life. Now, I can write my vision.” 
What our seminar attendees don’t tell us during the 
wrap up, they put down in their evaluations – a 
game changer, inspiring, energizing, so many tools and 
techniques to implement – and yes, they mention the 
HVAC system and the slightly cramped quarters.

In some ways, the wrap up during that last seminar was 
no different. And yet it was – because we’re leaving 
behind that pesky HVAC system forever! We’re also 
leaving behind borrowed spaces, seminar materials 
lugged across town, fragmented inventories and 
storage, and a slew of other constraints that come 
from borrowed spaces. Over the next month, ZingTrain 
will be moving into our very own, brand spankin’ new 
training space. It is the first time in ZingTrain’s 18 year 
history that we will have a training space of our own 
and it will be the first time in our history that we will 
teach seminars and workshops in a space that was 

designed specifically for learning and it will be the first 
time in our history that our offices will be in the same 
space as our seminars! We’re excited!

It’s been a long time coming. We’ve had a documented 
vision about a dedicated training space and the 
Zingerman’s Academy for several years now. And now 
here we are, on the brink of moving into the home we 
created for that vision. It’s brilliant. As brilliant as the 
colors we chose for the walls – wasabi, purple, slate 
and brick. As brilliant as the people who will join us 
for seminars when we start our new season in August. 
And as brilliant, we hope, as the ideas they encounter 
in the new space, unencumbered by the unwelcome 
contributions of the HVAC system! 

LETTER FROM THE SEMINAR OUTPOST

Gauri Thergaonkar,  
ZingTrain Community Builder

The Deli Sandwich  
of their Dreams
Zingerman’s Legendary Reuben Sandwich Kit
If you know someone who loves real deli fare, sending this gift 
will cement your status as the most clever, generous friend 
they have. Some assembly is required, but consider-
ing it has been known to make grown men weep 
in appreciation it’s totally worth it. 

Choosefromfourclassicsandwiches:
• Corned Beef Reuben 
• Pastrami Reuben
• Corned Beef and Pastrami Reuben
• Turkey Georgia Reuben  
 (cooked in peanut oil)
• John & Amy’s Corned Beef & Pastrami Double Dip

DarkChocolate—made with 
Scharffen Berger cocoa

Coconut—toasted pieces of coco-
nut folded in by the tender hands 
of Josh

RoadhouseVanilla—made 
with real Bourbon vanilla from 
Madagascar

Coffee—featuring the enticing 
flavors of freshly brewed coffee 
from Zingerman’s Coffee Company

Luciano’sLemon—the perfect  
balance of tart and sweet, thanks 
to real lemon juice and zest

CherryChocolateChipSorbet—
handmade dark chocolate chips 
swirled with sorbet made from 
Michigan cherries

Rangpur Lime Syrup
Turbo boost for cocktails and more.

This could be the Holy Grail of secret ingredients. 
Rangpur limes look more like mandarins than the 
little green citrus fruit we know, but their flavor 
is like a smoky lime. This syrup pours easily—like 
honey—and doesn’t leave sugar crystals as it dis-
solves in iced or hot drinks, making it excellent 
for cocktails. It’s become a stealth ingredient in 
my mojitos and margaritas. A rangpur lime syrup 
gin and tonic, anyone?

Not into gin? Add it to yogurt. Drizzle over grilled 
fish. Drop a splash in a vinaigrette. I could keep 
going. This one is fun and easy.

From Robert Lambert, Santa Barbara’s resident 
citrus genius.

Very limited supply.

1994
ZingTrain starts! In managing partner, 
Maggie Bayless’ attic.

1996
ZingTrain’s first seminar is held Upstairs 
Next Door at Zingerman’s Deli. Parking 
becomes a perilous preoccupation.

2000
Stas’ Kazmierski joins Maggie as  
ZingTrain’s second managing partner.

2010
ZingTrain seminars move out of the Deli and 
to Zingerman’s Southside. And trade parking 
for HVAC noise as the new preoccupation.

2012
JUNE! ZingTrain moves into the brand 
new training space on Zingerman’s 
Southside!

2012
AUGUST! Our first  
seminar in the new space.
AND YOURS ?!

To  See our upcoming schedule 
and to register:
Callusat734.930.1919orgoto
www.zingtrain.com

We’ll send six different flavors, six drums total, twelve ounces each: Zingerman’s Creamery  
Gelato by mail!
Thick, creamy, elegant, luscious. Eating gelato is an event, a 
special occasion that borders on a religious experience for 
ice cream connoisseurs.

At Zingerman’s Creamery, gelato maker Josh mixes fresh 
milk from Calder Dairy—one of the last farmstead dairies 
in Michigan—with organic Demerara sugar and an array of 
other great ingredients to churn out this Italian-style ice 
cream with direct, intense flavors. Made in small batches, 
shipped direct from our Creamery.
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With bushels of fresh produce and pounds of meat coming 
in from our farm in Dexter, we sat down with Roadhouse 
chef and Cornman farmer Alex Young to talk about 
what he has learned since adding “farmer” to his job 
description a few years back. 

 What crops are you most excited about this year?
Beef. But seriously, it’s a combination. It’s really exciting to 
see the kidding goats and the milk that my wife Kelly has 
been harvesting. 

Where is that milk going?
They’re giving some to the Creamery to test with for goat 
cheese and they are fast and furiously making a lot of goat 
milk soap. We have 30 goats that we’re milking. It’s about two 
hours for Kelly and my neighbor Carl every morning to milk 
them by hand. 

I am very excited about just having transitioned all the 
produce into the new fields that we purchased last year. 
It’s looking gorgeous. This is the first season we’ve planted 
it. We’ve got the same garlic that Mark Baerwolf [our farm 
manager] has been propagating over the years and of course 
tomatoes. We’ve got 27 varietals looking gorgeous, and we 
hope that the ones started in the hoop house will be available 
around July 4, with the field tomatoes not far behind. 

We had a little setback with the peppers this year. That 26° 
night we had a few weeks ago killed about 40% of our peppers 
so we had to replant everything. I’m a little bit concerned 
about that but everything is looking great. 

The potatoes are really healthy this year. We grow Kennebecs, 
Irish Cobblers, Red Pontiacs and Burbank Russet heirlooms. 

What animals are you raising?
We’ll we have beef cattle that we’ve been serving for a while, 
and we’re actually collecting our first bred heifers [already 
pregnant] so we’re going to start breeding our own closed 
herd this year. I’ll have them in a month. Next year we’ll bring 
in a bull for them because, as your herd grows, you need to 
bring in fresh genes and there’s a couple ways to do that. You 
can bring in fresh heifers or a fresh bull. We’ll co-buy a bull 
with another farm or lease. Stud services, you know. [laughs] 
We have 8 cattle in the yard now with 30 bred heifers coming 
in with the hope of harvesting about 20 a year. 

So you’ve got cattle, goats...what else? 
We have sheep. We have 8 really beautiful Yorkshire sheep 
in the backyard. My daughter wanted to show sheep in 4-H 
which means you need to start with a pair and I didn’t want 
them to be lonely so we bought 8. 

And, you have pigs?
Yep. We have Berkshire/Duroc crosses 
which is called a Buroc. We got 7 from one 
litter from Mr. Baldess on North Territorial 
Road which is where we’ve always bought 
our hogs. In about 3 months, I’ll be getting 
3 breeding sows and a boar. I went to go 
look at some of these guys. They are the 
size of a Volkswagen. When they’re 3 years 
old they’ll be 1000 pounds. 

Going back to the cattle, where are you 
getting the bred heifers from?
I’ve got 3 different farms I’m getting them 
from so I can get a variety of breeds. 
We’re getting 4-6 Whiteface Herefords, 
4-6 Texas Shorthorns and 4-6 or possibly 
8 Angus crosses. And when I was speaking 
to Dan Schneider yesterday he said he has 
a line on buying a Charolais cross bull. The 
Charolais is an old French breed that has a 
secondary set of hairs so they winter a little better up here 
than Angus do. But they have very similar attributes to the 
Angus, only they’re slightly more mellow. That’s important 
when you’re talking about an animal that size. So, ideally, 
what we’re going to do is we’re going to select from these 
three or four different breeds and propagate from the ones 
we like the best. The personality of the cow has a lot to do 
with how much work they are to deal with. 

I was looking at the Whiteface Hereford bulls and I’m in the 
pen with 30 or so cattle and I turned around and the bull is 
right next to me licking my arm and his head is about the size 
of my entire upper body. At the previous farm, the Angus bull 
is snorting at me like he’s going to run me over. 

Are you getting any animals from 4-H this year?
Definitely. I’ll always want to keep supporting the work of 
those kids. 

Tellmeaboutthenewpieceoflandwejustbought?
I’m very excited. This is the fourth-oldest house in the entire 
area our west of Dexter. Built in 1854. It’s only ever been 
owned by 4 families. It’s adjacent to the property we bought 
last year and the land was originally purchased in 1825 by 
my wife’s great-great-great grandfather, Joseph Arnold. So, 
I was very excited to learn that. We didn’t know that when 
we purchased it. We found out later from my wife’s aunt 
who is a genealogist. We’ll start planting out there soon and 
eventually we want to fix up some of the building and be able 
to hold events. 

From Farm to Table
An Interview with Cornman Farmer (and Roadhouse Chef) Alex Young

Bring the Roadhouse  
to Your House!
Pickupour
FridgetoFridgeMenu
Let the Roadhouse do the work for you!  Our fridge-to-
fridge menu is designed to go from our fridge to yours, 
with detailed re-heating instructions for your take out 
items included. For large orders, give a few hours notice and we can 
have your order waiting for you when you arrive. 

Really Good  
American Food  
on Wheels
We bring the Zingerman’s Roadhouse Experience to you!  Everything you love about 
the Roadhouse –good food, amazing service from staff you know and trust, a casual 
and fun atmosphere – we pack it up and take it to where you are. Call734.929.0331
tolearnmore.

featured drinks for Summer!
Classic Martini
Once called “the only American invention as perfect as 
the sonnet,” the Classic Martini is one of the best-known 
alcoholic beverages across the world. Shaken or stirred, 
we serve the classic recipe of Plymouth Original Dry Gin, 
Vya Dry Vermouth, Gary Regan's Orange Bitters and a 
lemon twist.

Late Harvest Riesling  
From Columbia Valley, WA 
The Hogue Cellars has developed a style of late harvest 
riesling that is crisp yet moderately sweet. Zesty aromas 
of orange, lemon-lime and peach are followed by flavors 
of tangerine, apricot and a trace of mineral. A perfect 
summer wine!

HopPy  
HOur! 

Mon-Fri 4-6pm
$1.00offalldraftbeers
andwinepours

Cornman Farms’ Summer Harvest Dinner
Wednesday, August 8 • 7:00 pm • $50/person
The first Cornman Farms’ dinner of the year, this summer har-
vest menu will be filled with fresh summer vegetables and fea-
ture meats from Cornman Farms. Radishes, cucumbers, squash, 
squash blossoms, tomatoes, spinach and potatoes will all be 
harvested hours before the dinner. Chef Alex has planned a 
menu to showcase the vegetables, beef, and pork, while employ-
ing unexpected preparations to highlight the harvest! Join us for 
the first dinner of the season and celebrate the summer harvest 
with Cornman Farms and Zingerman’s Roadhouse!

Cornman Farms’ Tomato Dinner
Tuesday, August 28 • 7:00 pm • $55/person
Easily the highlight of the harvesting season, our second 
Cornman Farms’ dinner features the best of the tomato season. 
Chef Alex and farmers Mark and Wendy have been caring for 
the tomatoes and now we get to benefit from their hard work. 
The tomato bar - 23 heirloom varietals, handmade fresh mozza-
rella, really good olive oil, cider balsamico vinegar, and freshly-
picked basil - makes its return; fill up your plate as many times 
as you can! Cornman Farms’ beef and pork will add to this late 
summer feast, making it a meal to remember.

Space is limited and this dinner sells out quickly. Reserve now!

Sign up for our eNews at  
www.zingermansroadhouse.com
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Dirty Sheed  A Zingerman's Delicatessen Next Door Original
We can make an iced version of any coffee drink you normally get, but this 
is an all time staff and customer favorite. It's 2 shots of espresso with a little 
vanilla syrup, topped with half and half and then iced. It's simple and because 
the half and half is so rich; it's cool and creamy without adding a lot of milk. 
Rasheed Wallace may have retired from basketball, but you can always find 
his namesake drink at Zingerman's.

The summer is an exciting season for coffee at Zingerman’s. New crops are arriving daily giving us many opportunities to sample the truly finest coffees the world has to offer. We would 
be remiss if we didn’t mention that summer time also means ICED COFFEE! For those of you who like to explore new cold coffee drink options, we here at Zingerman's have many to offer. 
From traditionally made cold brew coffee to the more unique Japanese drip method, there is likely to be a pleasing option for even the most discriminating palate. 

We’re excited to share these drinks with you!

Our au lait, like all our espresso 
drinks, starts with our Espresso Blend 
#1. I developed the blend on a trip 
to Brazil around the time we first 
opened. We were down in South 
America to tour the incredible opera-
tion at Daterra Estates where we get 
most all our Brazilian coffees. The 
folks at Daterra are running the sort 
of sustainable coffee operation that 
fits so well with our own Guiding 
Principles here at Zingerman’s. Their 
coffee is first rate and our Espresso 
Blend #1 was developed with them. 
And, of course, our au lait is made 
with milk from the folks down the 
road at Calder Dairy.

Here’showyoucanenjoyit:

At Zingerman’s Roadhouse: Sit out 
on the patio and enjoy an iced au lait 
with Chef Alex’s incredible doughnuts. 
They’ve been written up all over the 
country, from the Wall Street Journal 
to Saveur and even Maxim. But, they’re 
only really great warm, right out of the 
kitchen so you have to be lucky enough 
to live around here to enjoy them. 

AtZingerman’sDelicatessen: You can 
enjoy an iced au lait with any number 
of pastries but my favorite combina-
tion is with the chocolate croissant.

AtZingerman’sCoffeeCompanyand
Zingerman’s Bakehouse: Stop in and 
ask for the staff’s pick that day. If it’s a 
Saturday, pick up a fresh from the fryer 
donut and then go next door to the 
Coffee Co. to grab an iced au lait.

Affogato
In food and coffee pairings, simple is best. Picture a white porcelain coffee cup, 
gently holding a scoop of pure vanilla gelato from our Creamery. Next, pour an 
espresso. (In Italian, affogato means “drowned.”) The bittersweet espresso over 
the creamy gelato makes for a classic Italian dolce or sweet. Good after a meal or 
by itself as a treat. It’s also great with the Creamery’s burnt sugar gelato, or ask 
your server for their recommendation. 

Cold Brew Coffee
This coffee is so good, we make it all year long.

Our cold brew coffee is made by soaking coffee in cool water for 24 hours 
and then filtering the grounds, leaving a super strong concentrate that we 
then dilute with cold water. This slow steep extracts an incredibly sweet 
coffee with no acidity. It also seems to have a bit more caffeine, so drink 
responsibly.

If you’re interested in making this at home with different coffees, stop in 
at Zingerman’s Coffee on Plaza Drive where we sell the Filtron home cold 
brewer; a smaller version of the commercial units that we use.

(Many customers prefer it over hot coffee. In fact, Bakehouse partner 
Frank Carollo likes to remind us that when you heat it up it’s terrific!)

Japanese Ice Drip
The Japanese ice system is a beautiful and elaborate piece of laboratory 
grade glassware. An upper container holds ice which is slowly dripped 
through a column of coffee and filtered through a ceramic disc filter. 
It produces a coffee that has a distinctly winey body unique to this 
method. It is also sweet without acidity similar to the cold brew method 
above. The process takes about 8 hours.

We currently have two Japanese drip systems at the Coffee Co. and are 
brewing different coffees every day. Give us a call or ask our barista for 
the current choices. (Currently available exclusively at the Coffee Co. 
and worth a trip.)

July
La Cascade Estate
Guatemala Coban
This coffee stood out on the cupping 
table, having everything we want in a 
Guatemalan coffee. Sweet floral aromas, 
flavors of sweet citrus and wonderfully 
bright acidity. Named after the 300 foot 
waterfall on the farm owned by Horst 
Spitzke in San Cristobal Verapaz. The 
 coffee is a mix of Bourbon and Caturra 
varietals grown between 1,200 and  
1,500 meters. 

HopPy  
HOur! 

Mon-Fri 4-6pm
$1.00offalldraftbeers
andwinepours

Iced Café Au Lait 

Roaster’s Pick

August
Mokha Java
Our spin on a classic combination of a light roasted African coffee com-
bined with a dark roasted Indonesian. In our case we blend Ethiopian 
Sidamo with Sumatran and New Guinean coffees to produce a coffee bal-
ancing the fruit (berries) against the dark earthy undertones and finish.

Sign up for our eNews at  
www.zingermansroadhouse.com
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Zingerman’s Food Tours is about connecting with people and places 
through the food. We take a small group, settle in, and explore a cuisine 
and culture at a reasonable, balanced pace. We cook, we eat, we talk with 
locals, and we learn directly from the artisanal food producers about what 
they do. The relationships with people in the areas we visit, and within 
each group as we spend time together, are so rewarding and are a key part 
of what makes each tour special.

Available at the Creamery cheese shop at 3723 Plaza Drive  
and at the Deli on Detroit Street 

Ann Arbor Farmer’s Market 
Kerrytown, Saturdays, 7am-3pm, and 
Wednesdays, 4:30-8:30pm, through October

Ypsilanti Downtown  
Farmer’s Market 
Corner of Michigan Ave. and Hamilton 
Tuesdays, 2-6pm

Detroit’s Eastern Market
2934 Russel St., Detroit, Shed #2
Saturdays, 7am-3pm

Westside Farmer’s Market 
Roadhouse Parking Lot, 2501 Jackson Rd. 
Thursdays 3-7pm, June through October 

Northville Farmer’s Market 
Northville Downs 301 S. Center St., 
Thursdays 8am-3pm, May-October 

Dearborn Artisan and  
Farmer’s market 
Michigan Ave. between Mason and Howard, 
Fridays 8am-1pm, June-October

Canton Farmer’s Market 
500 North Ridge Rd.
Sundays 10am-2pm, May-October 

Find us at  
the Farmer’s 
Markets!creamery specials

July
Sharon Hollow
$5.99each(reg.$7.99each)

This fresh, hand-ladled cow’s milk cheese is 
available in Telicherry black pepper and garlic, or 
garlic and freshly-chopped chive. Its crisp, clean, 
milky flavor is accentuated by the strength of 
the garlic and either pepper or chives that run 
throughout.

Farmer’s Market Super Special!
JulyonlygetTWOSharonHollowsfor$10

August
The City Goat 

$6.99lb.(reg.$8.99/lb.)

Our chevre is made using overnight setting 
of the milk and gentle hand ladling. Hand 

ladling gives this cheese an amazing, 
evolving texture, from light and airy 

when very fresh to firm and perfect for 
crumbling over salad when older. Fresh 

and crisp with a lemony tang.

Farmer’s Market Super Special!
AugustonlygetTWOCityGoatsfor$12

Fresh  
CheEse!

(straight from  
the cheese maker)

Log on for more information about our tours, and to sign up for our e-news. Call or email any time, or find us on Facebook. We’d love to hear from you!

Travel to Italy with Zingerman’s!
Reserving spots now for  
Piedmont and Tuscany, Fall 2013

The 2012 season marks the 
7th year of the Westside 
Farmers Market (WSFM)  
in the Roadhouse parking 
lot every Thursday during 
the summer through  
September. The market 
brings fresh fruits,  
vegetables, hand made 
crafts, fresh-cut flowers, 
local musicians and the 
community together. 

Bringing  
the cheEsE  

to The PeoPle!

Sign up for our eNews at  
www.zingermansroadhouse.com 
Join us and enjoy fresh-from-the-farm fruits, veggies 
and meats locally made cheeses, jams, breads and 
pickles and much more!

• zingermansfoodtours.com  
• 888-316-2736  
• foodtours@zingermans.com

HometOwn CheEse maker!Fresh CheEse from youR
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Blueberry Buckle July 4
The buckle is an American coffeecake that 
dates back to colonial times. Our sweet and 
moist version has a bounty of wild blueberries, 
sweet butter, a touch of orange and cinnamon, 
and is topped off with a remarkable butter-
crumble crust. 

Porter Rye Bread July 6-7
A moist and slightly sweet loaf made from a 
bit of organic muscovado brown sugar, Bell’s 
Porter from Kalamazoo, MI, a pinch of lard, 
and lots of flavor-packed rye flour. 

Green Olive Paesano Bread July 13-14
A chewy round of our Paesano bread with 
savory green olives. Makes an instant 
appetizer.

Loomis Bread July 20-21
Tangy farm bread with chunks of Zingerman’s 
Creamery Great Lakes Cheshire cheese 
(created by Creamery partner John Loomis) 
and roasted red peppers from Cornman Farms 
in Dexter, MI. A Zingerman’s exclusive! 

Cranberry Pecan Bread July 27-28
This is a loaf packed with dried cranberries 
and toasty pecans. 

Pumpernickel Raisin Bread August 3-4
Chewy, traditional pumpernickel bread with 
juicy Red Flame raisins and a sprinkle of 
sesame seeds. Great toasted with a schmear of 
Zingerman’s Creamery award-winning cream 
cheese. 

Chernushka Rye Bread August 10-11
Chewy, traditional Jewish rye with peppery 
chernushka seeds. This one definitely has a 
following.

Green Olive Paesano Bread August 17-18
A chewy round of our Paesano bread with 
savory green olives. Makes an instant 
appetizer.

Potato Dill Bread August 24-25
Roasted potatoes, fresh dill and scallions 
mixed up in a round of our chewy, tangy 
sourdough. Great on a tuna melt or toasted 
with cream cheese.

We have made some great specialty breads and pastries over the years that developed their own 
small followings, so we bring them back for a weekend here and there just  
for fun. If you’re looking for a little adventure check out this calendar.

The bread to seize the imagination of ses-
ame seed lovers everywhere - the entire 
loaf is rolled in unhulled sesame seeds. 
Golden color, great taste. 
Made with semolina 
and durum flour. We’ve 
found it’s best when 
toasted, grilled, or heat-
ed in the oven. 

Bakeshop—3711 Plaza Dr. • 761.2095
Deli—422 Detroit St. • 663.DELI
Roadshow—2501 Jackson Rd. • 663.FOOD

Call ahead to order your  
special loaves from:

 
Whole cakes of the month and slices 

at the Bakehouse or Deli Next 
Door coffee shop!

What’s Bakin’ at ?

20% OFF

Most of our Special Bakes are available for shipping at www.zingermans.com or 888.636.8162

Cupcakes Buttermilk Cake

Good enough to ship back to California. 
Crisp, crackly crust, moist honeycombed 
interior and the trademark 
sour tang that 
will tickle 
y o u r 
tongue. 

Food connects us across time and cultures in surprising ways. At the Bakehouse 
we’ve been learning about Hungarian foods over the past year, including a 
remarkably rich collection of Hungarian Jewish dishes. On a recent trip to 
Budapest to learn more, I was surprised to find myself reminded of the food 
my Jewish grandmother made in New York; latkes, matzo ball soup, and cholent 
are standard on Hungarian menus, even with their Yiddish names. The tables 
were also set with the standard Eastern European accompaniments of pickles 
and seltzer water, which were part of my childhood New York meals. It was an 
unexpected and welcome homecoming for me.

Jews have lived in Hungary for at least 900 years with long periods of peace 
and prosperity. They were protected by many kings and governments and 
eventually were given full citizenship. World War II brought the same demise 
to Hungarian Jews as it did other European Jews albeit much later in the war 
since Hungary was an ally of Germany and maintained its independence until 
the spring of 1944. A number of Holocaust survivors returned to Hungary only 
to repress their religious beliefs under Communism. In the twenty-some years 
since the fall of the Berlin Wall, though, the community has become more vis-
ible and vibrant—Budapest has the largest and most active Jewish community 
in Eastern Europe. 

In Budapest, there are several restaurants that specialize in Jewish food– 
Fulemule and Rosenstein’s are perhaps the most famous. Each offers delicious 
versions of cholent, matzo ball soup, latkes and Hungarian Jewish specialties, 
which often feature goose. There are Jewish bakeries. Their most distinctive 
offering is a dessert called Flodni. It has layers of walnuts, poppy and apple fill-
ings separated by a flaky pastry like a pie crust. A rabbi’s daughter, Rachel Raj, 
owns a traditional bakery serving flodni as well as a modern cake decorating 

business. There’s even a restaurant, not at all considered a Jewish restaurant, 
famous for its cholent (solet in Hungarian) called Kadar’s. My shock at this res-
taurant is that cholent, which I mistakenly thought was quintessentially Jewish, 
is served with everything from goose legs to pork chops! I’ll admit that it was 
delicious in its many versions. The intermingling of Jewish and Hungarian cui-
sines is very common.

There’s lots of Jewish food to enjoy in Budapest but there’s also a good deal of 
Jewish culture and history. In the Jewish quarter it’s possible to tour the beau-
tiful Dohany Synagogue, which according to our guide has the second-largest 
seating capacity of any synagogue in the world, 3500. At the synagogue there’s 
a small museum, a memorial to those who died of starvation on its premises 
during WW II and a kosher restaurant nearby. On our first trip there was even 
a Jewish music festival being held.

We’re making plans to bring some of these experiences back to Ann Arbor. For 
the Jewish high holidays, we’ll be making flodni. We’re working on a Hungarian 
version of matzo ball soup. Mr. Rosenstein graciously shared his recipe with us. 
There are three distinctive Hungarians aspects to Hungarian matzo ball soup 
– it’s served in goose broth often with some goose meat; the matzo balls are 
coarser in their consistency and tend to be made with broken pieces of matzo 
rather than matzo meal; and they are flavored with fresh ginger root. Finally we 
are considering making cholent to have available on Saturdays at lunchtime. 
We’ll probably skip the pork but maybe not.

But back to the idea that food can connect us across time and across cultures 
in surprising ways. I had my unexpected homecoming in Budapest and now 
some of you are having yours in Ann Arbor. After walking into our bakery or 
delicatessen many of you have kindly shared your surprise and delight of being 
transported back to a place or time from your past. We have learned about 
your Hungarian ancestry, your favorite Hungarian foods and traditions, your 
family history. Thank you sharing and for making this a culturally rich and valu-
able endeavor for all of us. 

We have loved our visits to Hungary so much that we’re considering leading a 
food tour there. If you’re interested in joining us, send us a note at bhserv@
zingermans.com. When we set the dates of a trip, you’ll be the first to know!

Jewish Dishes on the Hungarian Table

Learn more about Hungarian food in 
Ann Arbor with BAKE!,  
our hands-on baking school
• Taste of Hungary, 3-5pm, July 14    

• Hungarian Coffeehouse Torte, July 7 or August 28

Sign up at bakewithzing.com

July 
Cupcakes make people 
smile. They can be a party 
for one, or a crowd pleaser. 
Our cupcake flavors are but-
termilk cake with fresh straw-
berry butter cream, hummingbird cake 
with cream cheese frosting and chocolate 
cake with espresso butter cream. Each one 
is decorated with cute seasonal fondant 
shapes. 

August

The quintessential birth-
day cake. A dense but-
tery yellow cake filled 
with raspberry butter 
cream and covered in 
smooth vanilla Swiss butter 
cream. The cake itself has an enticing 
aroma from the sweet Wisconsin butter 
and the MOO-Ville dairy buttermilk. 

Sourdough Round 
$4.50/1.5 lb. loaf (reg.$6.25/loaf)

Sesame Semolina Round
$4.50/1.5 lb. loaf (reg. $6.25/loaf)

July August 


