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CHEFS' BOOKS OFFER 3 TAKES ON AMERICAN CUISINE:
[THIRD EDITION]

Chang, T Susan. Boston Globe [Boston, Mass] 08 Dec 2004: D.4.

Cookbooks written by chefs always beg one question: How do they find the time? Professional

cooks undertake a physically exhausting profession, yet somehow each year dozens manage to

turn out tomes offering glimpses of their action-packed days. Cookbooks have become vital

marketing tools, as important to the chef's survival kit as his 10-inch knife. And as restaurant

culture merges with popular culture, we are more likely to learn to cook from celebrity chefs

than from a parent or grandparent. Some chefs' cookbooks try to capture the glamour and

high stakes of the restaurant experience. Others proselytize about the type of cooking the chef

has become known for. Some coyly purport to offer what chefs "really" cook for themselves, at

home. This year's chef-written cookbooks span the gamut, but a distinct emphasis seems to

be forming around one central question: In our diverse nation, what counts as "American"

cooking? This year, three very different chefs are blazing trails to the nation's heart through its

stomach. native John Shields, chef and owner of Gertrude's, is an expert in coastal foodways.

Like his cooking show of the same name, Shields's "Coastal Cooking With John Shields: 125 of

the Best Recipes From the Atlantic, Pacific, and Gulf Coasts, and Hawaii" (Broadway Books,

$32.50) explores the foods of bays, salt marshes, tidal estuaries, and beaches across the

country. Seafood at its freshest can be quick to spoil and demanding, but Shields's recipes are

both streamlined and uncompromising. America's melting-pot cuisine especially dominates our

shores; here, planked wild salmon from the Northwest rubs shoulders with gumbo and crawfish

etouffee. New Englanders will be glad to see some of their own cooking well represented,

including the traditional clambake. Closer to home, "The Fearless Chef: Innovative Recipes From

the Edge of American Cuisine" (Adams Media, $16.95), by local restaurateur Andy Husbands

and Globe staffer Joe Yonan, earns its title in many ways. The duo are fearless in their ethnic

borrowings, in embracing off-beat combinations (e.g., soft- shell crab BLT with basil aioli), and

in their use of chili peppers. Husbands's palate turns out to be of the globe-trotting variety:

Jamaican rum-baked bananas, Moroccan-style monkfish, fiery Vietnamese mango jam. The chef

leans toward bold, swaggering flavors. In his view, the American table is the sum of as many

influences as possible. Perhaps the year's crowning chef-driven volume comes from "Patrick

O'Connell's Refined American Cuisine: The Inn at Little Washington" (Bullfinch Press, $45). The

chef, whose inn is in Washington, Va., suggests an American-pantry sensibility, as in cottage

cheese and buttermilk pancakes, tiny BLTs, chicken and dumplings, cranberry salsa, little yellow

grits souffles, and rhubarb sorbet. A few recipes ensure that O'Connell's book remains firmly

on the upper end of haute. For instance, it will be a rare night when any home cook sets out



sorrel jelly with lemon cream and Osetra caviar or pistachio prawns stuffed with crabmeat on

wilted watercress. Yet O'Connell also offers readily approachable recipes and idyllic photographs

of the inn's countryside. The book has a familiar feel, as if good friends had dressed up for a

special occasion. Those who judge books by their covers will learn much from these:

Baltimorian Shields is lounging barefoot on a beach with a clam rake; Husbands, tattoo peeking

out from his chef's jacket, is offering readers an incendiary double fistful of Scotch bonnet

peppers; the genteel Little Washington chef doesn't make an appearance on his own cover. A

truffle-dusted sea scallop in concentric pools of puree, garnished with a halo-like potato chip, is

in his place.

SWEET-AND-SOUR SHORT RIBS Serves 4.

1 can (28 ounces) whole peeled tomatoes

1 cup water

1 large onion, chopped

2 cloves garlic, chopped

2 teaspoons prepared yellow mustard

1 cup beer

2 teaspoons crushed red pepper

1 teaspoon paprika

4 pounds bone-in beef short ribs Salt and black pepper, to taste

1. Set the oven at 325 degrees.

2. In a large mixing bowl, combine the tomatoes, water, onion, garlic, mustard, molasses,

vinegar, Worcestershire, beer, red pepper, and paprika. Stir well.

3. Sprinkle the ribs generously with salt and black pepper. In a heavy-bottomed Dutch oven

large enough to hold the ribs in a single layer, heat the oil over medium-high heat. When it is

hot, add the ribs and cook 2 to 4 minutes on a side, working in batches, if necessary, to avoid

crowding. Transfer the ribs to a plate.

4. Discard the fat in the pan. Return the ribs to the pot along with enough of the tomato liquid

to come 2/3 up the sides of the meat. Bring the liquid to a boil. Cover the pot tightly with 2

layers of foil, pressing it down the sides of the pot and directly onto the surface of the meat.

Cover with a lid and transfer to the oven.

5. Cook the ribs for 2 hours or until the meat is tender when a skewer is inserted into the



middle. Transfer to a deep platter, cover loosely with foil, and keep in a warm place.

6. Place the cooking liquid over medium heat and bring to a boil. Skim the fat from the surface.

Simmer the sauce, stirring occasionally, for 20 minutes, or until it reduces to the consistency of

ketchup. Taste for seasoning, add salt and pepper, if you like, and pour over the meat.

Adapted from "The Fearless Chef"
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