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Cooking for a family is altogether different from the kind of cooking you did in your twenties,

when you might spend six hours preparing a romantic dinner for two.

As the number at the table increases, you crowd the pan and end up with floppy vegetables

and steamed meat, underestimate timing, and skip garnishes. But you learn and adapt: Pots

get bigger. Ingredients, fewer. You improvise where you have to.

The genius of Ina Garten's "Barefoot Contessa Family Style," is to turn these limitations into a

strength, while skirting the twin pitfalls - underseasoning and underportioning - that commonly

bedevil large-scale recipes.

Garten, who has run the popular, pricey Barefoot Contessa specialty food shop in the

Hamptons since 1978, knows plenty about feeding the masses. She has published two

previous books ("The Barefoot Contessa Cookbook" and "Barefoot Contessa Parties!") and is

about to start a new Food Network show on entertaining. Despite the hectic pace, her newest

cookbook still exudes the comfort and grace that have always been the hallmark of Garten's

cooking style.

A statement made by Garten on her Web site offers one clue to her success: "The foods that

are popular in the store are the ones that are familiar but taste better than you remember."

Practically every recipe is a lesson in how to coax intense flavors out of everyday ingredients.

That means roasting vegetables to concentrate their sugars.

It means using lemon and orange rind liberally to amplify citrus flavors. Garten's linguine with

shrimp scampi was surely the most flavorful incarnation of this crowd-pleaser that I've ever

tasted. She seems to know that you not only want, but you need, a clove and a half of garlic

per person and a generous handful of lemon rind. Simple but comforting string beans with

shallots illustrates this principle: anything resembling an onion is almost always caramelized for

body and richness. These maneuvers are a blunt calculation on Garten's part, but they work.

Minimum number of ingredients, maximum flavor.

Montauk seafood salad is a vivid mixture, brightened with champagne vinegar, mustard, and



thyme. Potato basil frittata, which contains about twice as much cheese as any other cook

would dare use, was somehow dense and airy simultaneously - and quite irresistible.

In her quest to bring crowd favorites to the home kitchen, Garten can be overoptimistic. Oven-

fried chicken is definitely a euphemism, since you still have to cope with a vat of bubbling fat to

brown the chicken, which finishes cooking in the oven. But anyone who has ever stood for an

hour over a seething skillet of fried chicken will gratefully accept whatever minutes can be

shaved off the stovetop.

Not a single recipe runs beyond two airily laid-out pages; most take up just one. This is partly

because Garten is a master of the art of reasonable compromise (i.e. use prepared bread

crumbs, but make your own pie crust) and partly because she has a flair for simplicity. Be

aware that some of the stated yields - generally for 6 to 8 - are for a more virtuous and

thinner you.

These recipes aren't meant to set the world on fire, but they are elegant, friendly, and

forgiving. Despite the extra effort occasionally required to press the most flavor from

ingredients, nothing here is outright difficult. A harried family cook can turn to the Barefoot

Contessa and find comfort, generosity, and a sympathetic ear.

LINGUINE WITH SHRIMP SCAMPI Serves 6. Vegetable oil (for

sprinkling) 2 tablespoons salt, or to taste 1 1/2 pounds

linguine 6 tablespoons ( stick) unsalted butter 5

tablespoons olive oil 9 cloves garlic, chopped 2 pounds

large shrimp, peeled and deveined 1/2 teaspoon freshly ground

black pepper, to taste 3/4 cup chopped fresh parsley Grated

rind of 1 lemon Juice of 4 lemons 1/2 lemon, thinly sliced

into half-rounds 1/4 teaspoon crushed red pepper 1. In a large

pot of boiling salted water, drizzle some oil and add 1 tablespoon of salt. Drop in the linguine

and cook it for 7 to 10 minutes or until it is tender but still has some bite. 2. In a large heavy-

bottomed skillet, melt the butter and olive oil over medium-low heat. Add the garlic and cook

for 1 minute. (Be careful, the garlic burns easily.) 3. Add the shrimp, the remaining 1

tablespoon salt, and black pepper. Cook, stirring, for 5 minutes or until the shrimp turns pink.

4. Remove the shrimp from the heat, add the parsley, lemon rind, lemon juice, lemon slices,

and crushed red pepper. Toss to combine. 5. When the pasta is cooked, drain it and transfer it

back to its cooking pot. Add the shrimp and sauce, toss well, and serve. Adapted from

"Barefoot Contessa Family Style"
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