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W R I T T E N  B Y  J E N N I F E R  B R A D L E Y  F R A N K L I N

BOOKS
GREAT CULINARY AND ENTERTAINING READS, PLUS RECIPES

James Beard Award-nominated chef Bill 
Smith’s new book, Crabs & Oysters, a Savor 
the South Cookbook (The University of North 
Carolina Press, 2015), opens with the para-
graph, “Legend has it that the author Colette’s 
system had become so delicate by the time 
she died that she could only have oysters and 
Champagne. I hope this happens to me.” It’s 
an apropos start to this elfin title. Smith grew 
up in North Carolina and shares plenty of 
personal stories about how seafood has infused 
his life with flavor. He offers favorite recipes 
including Pickled Oysters, Crab Bisque and 
Crabmeat Ravigotte, many of which he serves in his restaurant, Crook’s 
Corner, or picked up as he traveled the coastline of the South, visiting 
with crab fishermen and oyster farmers. For Smith’s recipe for Oysters in 
Champagne, visit flavorsmagazine.com.

When you hear “Southern cooking” we can 
almost bet the first thing you think of isn’t vege-
tables. It’s a good thing Hugh Acheson isn’t your 
typical Southern chef (in point of fact, though 
he calls Athens home, he’s Canadian), otherwise 
we might not have jaw-droppingly gorgeous 
The Broad Fork (Clarkson Potter, 2015). The 
“Top Chef” judge and owner of four Southern 
restaurants (scattered among Savannah, Athens 
and Atlanta) is famous for his respect of seasonal 
ingredients, so with this book, he cooks through 
the seasons, careful to suggest recipes only as 
produce is at its peak of freshness. Meat lovers, 
don’t fear. While veggies are the star of the 
book, protein makes its appearance throughout 
(Grilled Pork Belly with Persimmons and Spicy 
Soy Vinaigrette, anyone?). 

Dixie Chicken 
Fried chicken may be a quintessential 
Southern staple, but in her book of the same 
name (Fried Chicken, Ten Speed Press, 2015) 
Rebecca Lang explores preparations from 
our home region and from around the globe. 
Divided into three sections — Skillet Fried, 
Deep Fried and Combination Fried — the 
recipes run the gamut: Purists will love 
recipes like Double-Battered Fried Chicken 
and fancied-up versions with Southern 
ingredients (Coca-Cola Slathered Wings and 
Honeyed Fried Chicken with Hot Honey 
Sauce and Biscuits), while adventurous souls 
can experiment with Chicken Milanesa with 
Chimichurri and Korean-Style Fried Chicken 
with Gochujang Sauce. Who knows? Cook 
through this petite volume and you might 
invent 
some of 
your own! 

For Acheson’s recipe for Chicken of the 
Woods Meets Chicken of the Sea: Tuna 
and Mushrooms (shown here), visit 
flavorsmagazine.com.

For Lang’s recipe for Chinese 
Lollipop Wings (shown at top), 

visit flavorsmagazine.com.
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Alice Phillips — the book’s eponymous 
“Ally” — may have grown up in West Virginia, 
but her imagination took her to far-off places like 
Thailand, South Africa and Argentina. As an adult, 
she made her wanderlust-filled dreams a real-
ity, and her book, Ally’s Kitchen: A Passport for 
Adventurous Palates (Front Table Books, 2015), is 
a testament to how much she loves global flavors. 
There’s Israeli Shakshouka, Berbere Grilled Okra 
from Ethiopia, Singaporean Grilled Glazed Salmon 
and much more filling the pages. She’s truly a 
global citizen, often referencing anecdotes from 
the friendships she’s made, both in person and 
over social media, from around the world. 

Dinners are the social centerpiece of the 
family, and for CBS’s hit TV show “Blue 
Bloods,” Sunday family meals are a constant 
thread. It’s where the Irish family mem-
bers — including actors Tom Selleck, Donnie 
Wahlberg and Bridget Moynahan — catch 
up on their lives and work in the justice 
system. Inspired by the connection over food, 
Moynahan and Wendy Howard Goldberg 
(wife of the show’s executive producer, 
Leonard) created The Blue Bloods Cookbook 
(St. Martin’s Press, 2015). Because the show 
takes place in New York City, many of the 
recipes are a nod to what you’d find at a fam-
ily dinner there — Corned Beef and Cabbage 
with Guinness, Classic Waldorf Salad and 
Manhattan Clam Chowder. However, we love 
that their take on these simple, time-honored 
recipes offers universal appeal and ability to 
bring the whole family together. 

“This bundt cake is a boholicious beauty all by itself, but you can dress it up a 
little if you like. Dust lightly with powdered sugar or drizzle a small amount of 
melted marmalade down the sides ~ show it off on a vintage cake stand garnished 
with orange slices ~ and that hole in the middle just begs to be filled with a pile of 
fresh berries or whipped cream.”

Yield: 1 cake

 10–12 fresh figs cut in halves
 1/4 cup plain Greek yogurt
 1/2 cup sugar
 8 tablespoons melted butter
 1 cup orange marmalade
 1 1/2 tablespoons freshly grated ginger
 1/2 teaspoon sea salt
 2 teaspoons ground cardamom
 1 tablespoon vanilla
 4 eggs, beaten
 2 1/2 cups self-rising flour
 3 teaspoons baking powder

Heat oven to 350 degrees. Combine figs, yogurt, 
and sugar in a food processor and pulse until 

a smooth, thick, sauce-like mixture is formed. 
You’ll need 2 cups of it for the cake batter.

In a large mixing bowl, combine butter, mar-
malade, ginger, salt, cardamom, vanilla, and 
eggs. Blend well and add fig sauce mixture. Stir 
until thoroughly mixed. Measure flour and bak-
ing powder into a sifter. Sift half into batter; stir 
to combine. Sift in remaining flour and baking 
powder, blending them in until combined.

Pour batter into a well-greased nonstick Bundt 
pan. Bake 45 to 50 minutes or until a toothpick 
comes out clean when inserted into cake. Cool 
completely on a wire rack for about an hour, 
then remove cake from the pan.     

For Moynahan and Goldberg’s recipe 
for Pickled Deviled Eggs (shown here)
visit flavorsmagazine.com.

Fig Ginger Orange Marmalade Pound Cake
Reprinted with permission from Ally’s Kitchen: 
A Passport for Adventurous Palates (Front Table Books, 2015). 
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Boho Bon Appétit

51FALL 2015flavorsmagazine.com


