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picnic menu

Pepitas and Palomitas

1+ Local Pears, Grapes,
Apples, Cheeses, uulﬁ

‘l‘ri'tl

3-( ¥ Mushroom Soup

with Sweet and Hot Paprikas

2 - Salad of Peppery Greens

and Beets with

Crainyy Mustard Vinaigrette

2 Maple-Clazed Meat Load
Sandwiches

4+ Hazelout - Pumpkin

Cheesecake

Bellwether Farms' San Andreas
888/527-8606
www beliwethercheese com
Cypress Grove's Bermuda Trangle
7018393168
WaWCypresigrovechevwee.com
Point Reyes' Blue Cheese
800/992-6878
WV pointreyescheese com
Vella's Dey Monterey Jack
B00/B48-0505
wawrellacheese com




Once upon a time (modern
times, fo be exact), there lived

a pleasant and charming woman in the vineyard -laden
hills of California’s Alexander Valley.

The woman's name was Carrie Brown. Her land—
fortressed on all sides by infinite rows of grapes
fen, and
bustling country market called Jimtown Store.

included a modest cottage, bountiful gar

People of the valley cherished Carrie Brown. After
13 years of calling her their neighbor, they had grown
to depend on her nurturing ways—and on her market’s
home cooking. Folks lingered long and often at
Jimtown's communal counter, where cold meat loaf

sandwiches and warm conversation served as a sort

of antidote to the worldly troubles outside

For the villagers, with every he ymespun remedy that
Carrie dished out came a mounting desire to return
the favor. On one particularly dreary day, they
surprised her with a salutat ry parade. Costumed as
{

cloned "Carries” with cat’s-eye glasses and metal
strainer hats, the merry troop marched to kazoos and

sang songs in her honor, “1 was so happy, I cried,”

(:.H'l".(' 54
Oftentimes, Carrie's inherent hospitality flowed
over the walls of the store and through the gates of her

home’s one-acre plot, There, she plied her friends,

family, and fellow townspeople with even more love

and more food. Platters of cheese and bowls of hnnr}

streamed ‘IAl'ulll her tiny kitchen 5-".';”“'\ !ZI'.i\]lrl)lllll
soup was ladled from a seemingly bottomless pot.

In the garden, fresh-picked figs and blood -red
beets were within arm’s reach. People gathered,
shared, and ate until their bodies and hearts were full.

From the eves ofa ]!:r-.)-f.‘l":l'»'. such a scene !l'.‘.j.(lll
have appeared as an ordinary picnic. But the people
of the valley knew better. These were the kind of meals
on which one could be sustained forevermore

The end.
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seasonings

» WINE PICK

1968 Jimtown
Cabernet
Sauvignon (§13).
Avallable through
Jimtown Store

‘;: ealies .'_» £

out tO C‘at Whether you're in the market
for warm cherry scones or wax lips, Jimtown
Store, above. in Healdsburg, California, has got
your fix (see full story, page 145). The 110-year
old former post office and general store was
- transformed into its current state 12 years ago
B £ PRI -**‘*\’ } by Carrie Brown, above, and her late busband,

J*'hl'n Werner, Today it serves as a modern

E
meeting hall, where locals get their breakfast e
and tourists pack up funny treasures. Carrie 3
mans the kitchen, while her mother and father &
keep watch over the antiques. The store is also 2
. |
the prime vendor for imtown's famous 1
Chopped Olive Spread and namesake wine :
. ;
Jimeown Store, 707/433-1212; W, Emiown, com {
3
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once upon a picnic recipes

Pepitas and Palomitas
A quick squeeze of lime adds o refreshing

nate to this spicy-crunchy appetizer

2 TRSP. RLD CMILE FOWDER

1 TRSP CUMIN SEEDS, TOASTED AND
GROUND

15 TSP KOSMEIR SALT

174 TSP CAYENNL FEPPER

1 TSP GROUND BLACK PEPPER

2 GG wmiTEsS

1 TSP ROTTLED NHOT PEPPLER SAUCE

17 CUPS RAW PUMPKIN STEDS (B O

1) CUP LIGHTLY SALTID ROASTED PEANUTS
s o)

Vi CUP RAW SHELLED SUNFLOWER SEEDS

3 TRSP. PEANUT OR CORN OIL

Vi CUP UNPOPPED POPCORN
LIME WEDGES (OFTIONAL)

Lightly coat a 13x inch baking pan

aside. In a small

with cooking spray:
bowl combine the chile powder, cumin
salt. cayenne, and black popper. [n alarge
bowl whisk the egg whites until foamy
Whisk in the hot pepper sance. Add the

pumpkin sceds, peanuts, and sunflower

sceds and stir to coat evenly. Transfer
the chile powder mixture 10 3 coarse
steve. Shake the spice mixture evenly over

d mixture, stirring to

the pumpkin see

coat evenly. Spread the nut mixture
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evenly in the prepared pan

Bake for 10 minutes in a 37

oven
Stir the mixture with a spatula. breaking
up any clumps. Bake for 15 minutes
more, stirring once or Iwice until
mixture is crisp and brown. Transfer
mixture 10 a clean bowl or plece of foil
and cool, Store in an airtight container
at room temperature up 1o 2 weeks

(If nut mixture loses its crispness, spread

in a baking pan and bake in a 3757 oven
for 5 minutes.)

Just before serving. in a heavy large
saucepan heat the oil over medium-high
heat. Add a few popcorn kernels, When
| or 2 kernels pop (about 4 minutes), add
remaining popeorn. Cover the saucepan
shake occastonally until the popping dies

down (about 3 minutes)

Remove from
heat. Season to taste with salt, if desired
To serve, divide the popped popcomn

A

g paper cones or bowls and sprinkle
the prpnz maxture gv'm'rru-h over the
top. {(Or, transfer the popcorn to a large
shallow bow! and sprinkle with half of the
pepitas Serve with re maining pepitas on
the side and lime wedges, if desired.)
Makes 12 to 14 servings

To toast and grind cumin seed: Place
the cumin seed in a heavy small skillet:
beat over medium bheat. Cook, stirring

frequently, until the seeds are fragram

lightly browned. and a few begin to pop,
about 6 to 8 minmtes. Transfer to a small
bowl 10 cool, Grind the seeds with a spice

grinder or with a mortar and pestle

Creamy Mushroom Soup with
Sweet and Hot Paprikas

For o less s
of hat paprika to 1 tablespoon

wey soup, decrease the amount
J Y

2 MEDIUM LEEXS, WHITE AND PALE GREEN
PARTS ONLY

S THSPE UNSALTED SUTTER

I CUP CHOPPED SHMALLOTS

Ve CUP CHOPPID CELERY

2 CLOVES GARLI. MINCID

Ve CUP UNBLEACHED OR ALL-PURPOSE
fLouk

2 TESP MOT PAFRIKA

2 TSP SWIEY PAPRIKA

5 CUPS CHICKEN STOCK OR REDUCED-
SODIUM CHICKEN BROTH

2 AR BROWN (CRININI) OR WHITE BUTTON
MUSHROOMS, TRIMMED AND THaNLY
suceo

1 5% COARSE SALY

Y3 TSE TRESHLY GROUND PEFFEN

1/s CUPS DAIRY SOUR CREAM

2 TRSP SNIPPED FRESH DL
DAY SOUN CREAM

SNIPPLD FRESH DLL



once upon a picnic recipes

centinued from page 15§

Cut the lecks in half lengthwise: rinse well
under cold running water. Chop (you
should have about 1 cap).

In an &-quart pot or Dutch oven, over
medium heat, melt the butter. Add leeks,
shallots, oedery, and gaslic. Cover and cook,
stirring twice, over medium hext for
10 minutes. Sprinkle the flour and the hot
and sweet paprikas over the vegetables.
Cook over medsum-low heat for 3 minutes,
stirring often  without browning the
mixture. Gradually whisk in the stock. Stir
in mushrooms, salt, and pepper. (Mixture
may appear thick.) Bring to boiling.

Reduce heat and simmer, covered, for
20 minutes or until mashrooms are tender.
Remove from heat and coal slightly.

In a food processor or blender, purce
half the soup, a portion at a time, (For a
smoother soup, puree all of the soup, a
portion at a time.) Return the soup to the
pan. If desired, cover and chill the soup for
up to 3 days.

Set the pan of soup over low heat,
Gradually whisk 2 cups of the soup into the
1% cups sour cream: return all to pan. Stir
in 2 wablespoons dill. Heat, stirring often,
until steaming: do not boil or the sour
cream will curdle. Adjust the seasonings,

Ladle the soup into bowls: top each
portion with a small dollop of sour cream
and a sprinkle of dill. Serve hot. Makes 10

to 12 appetizer servings.

Salad of Peppery Greens and
Beets with Grainy Mustard

Vinaigrette

6 MEDIUM (ABOUT 2 LB.) GOLDEN BEETS OR
RED BLETS, TOPS AND ROOTS RENMOVED
GRAINY MUSTARD VINAIGRETTE
(SEE RECIHT)
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Wi TSP KOSHER OR SEA SALY

Ve TSP FRESHLY GROUND BLACK
PEPPER

9 CUPS LOOSELY PACKLD TENDER ASUGULA
OR MIXED BABY SALAD GREENS
(MESCLUN)

Ve TSP KOSHIR OR SEA SALT

Ve TSP FRESMLY GROUND BLACK PEPPEN
SNIPPLD FRESH CHIVES OR CHIVE
BLOSSONS (OFTIONAL)

Wrap 2 beets tightly together in each of
3 packets of heavy -duty foll, Set on the oven
rack and bake in a 400° oven until beets are
very tender, about 1 hour. Cool beets to
room temperature in their foil packets on a
wire rack. Peel beets (the skins will rub off
easily). Beets can be prepared up to
I day ahead, wrapped well, and refriger-
ated. Return to room temperature before
proceeding.

Cut beets into Y2-inch chunks, or Y-
inch slices if you are using small beets. Ina
medium bowl combine beets with a few
tablespoons of the vinaigrette, Y teaspoon
salt, and ¥4 teaspoon pepper. Let stand for
30 minutes.

In a large bowl, toss greens with desired
amount of vinaigrette to lightly coat them.
Add ¥ salt and Y teasp
to greens and toss well.

Divide greens among six salad plates,
Top greens evenly with beets. Sprinkle
salads with chives or chive blossoms, if
desired. Makes 6 servings.

Grainy Mustard Vinaigrette: In a small
bowl combine ¥ cup red wine or Zinfandel
vinegar, | tablespoon whole-grain mus-
tard, and 1 tablespoon finely chopped
shallot, Let stand for 30 minutes. Add
Y2 teaspoon kosher slt and Y4 teaspoon
freshly ground black pepper. Gradually
whisk in ¥ cup extra-virgin olive oil until

L i o

well combined. Makes about 1% cups. Store
any remaining dressing tightly covered in
the refrigerator for up to 3 days.

Maple-Glazed Meat Loal
Sandwiches

a méx of your favorite condiments, Because,
as Carrie puts it, “All meat loof sandwiches
ane disine, but god is in the details.”

¥4 LD, SNOKED BACON, THINLY SLICED

1 CUP FINELY CHOPPED ONION

3 CLOVES GARLIC, MINCED

Ve CUP MILK

Ve CUP DAIRY SOUR CRTAM OR PLAIN
YOGURT

7 teas

1 TOSP DRY MUSTARD

I TSR OSALT

e TSP DRICD THYME, CRUSHED

e TSP WORCESTERSHINE SAUCE

s TSP FRESHLY GROUND BLACK PEPPER

e TSP BOYTLED HOT PEPPIR SAUCK

1 LB GROUND BEEF

1 LR GROUND PORK

1 LB GROUND VEAL

Wi CUP CRUSHED SALTINE CRACKERS

W3 CUP CHOPPED FRESH FLAT-LEAF PARSLEY

¥a CUP PURE NAPLE SYRUP

2 TESP DUON-STYLE MUSTARD

Cut ¥ pound of the bacon in ¥4-inch picoes;
set remaining bacon aside, Heat a medium
skillet over medium beat and cook diced
bacon until lightly browned, but not erisp,
81010 minutes. Remove bacon from skillet
with a slotted spoon; set aside. Add onions
and garlic to skillet; cover and cook,
stirring once of twice, 10 minutes, or until
tender and lightly browned. Remove from
skillet; set aside. Add cooked bacon.
continued o0 page ré2



once upon a picnic recipes

continued from poge rbo

In a medium mixing bowl stir
together milk, sour cream, eggs, dry
mustard. salt, thyme. Worcestershire
sauce, ground black pepper, and hot

pepper sauce.

» the cookbook

The Califorsia Wine Coustry food

uiopia known as Jivtown Store is

2 sweet mix of two key ingredients:
warm hospitality and lots of fresh,
seasonal locally produced food.

To get the hospitality, you must
70 to the store, To sample the food,
however, you have two options: Go to
Healdsburg. California, or pick up the
shore’s namesake cookbook,

The Jimtown Store Cookbook
(HarperColins; $32.50) offers a
glimpse into the heart of Jimtown:
its kitchen. n the practical and homey
book, Carrie Brown, Carrie’s late
husband, John Weenes and late friend
Michael McLaughlin share the very
recipes that have been luring lamished
appetites for more than a decade.

Regulars delight in the knowledge

that now their favorie Jimtown picks
0 accessivie at home. Granted,
2 Brie and Chopped Ofive Sandwich
or a sliver of Buttermilk Pie may not
taste quite as good as it does at the
store’s quaiet counter, but certainly,
it's the next best thing,

162 COUNTRYHOME Novemder 2903

In a lange bowl combine beef, pork,
veal, cooked bacon mixture, milk
mixture, crackers, and parsley. Mix until
well combined. Transfer mixture to a
shallow baking pan lined with foil or
parchment paper, Form mixture into &
domed 12x5-inch rectangle. Drape
remaining bacon strips over the loaf,
arranging them so they just touch each
other and completely cover the boaf. Ina
small bowl combine maple syrup and
mustard, Brush the syrup mixture over
the bacon strips.

Bake the meat loaf, uncovered, in a

375° until an instant-read
thermometer inserted into the center
reaches 160°, abowt 14 to 1% hours. Cool
the meat Joaf in #15 pan on 2 wire rack for
10 minutes. Makes 8 to 10 servings.
For sandwich: Serve a slice of meat loaf
on 2 slices of rye bread brashed lighely
with Dijon-style mustard. Top with
thinly sliced red onion and lettuce.

oven,

Hazelnut-Pumpkin Cheesecake
This recipe, not in the cookbook,

come from fimtoun friend Michael
Melaughlin.

24 GINGENSNAPS

1 YBSP SUGAR

e CUP (Ve STICK) UNSALTED RUTTER,
MELYID

2 B.OL PKG. CREAN CHEESE. SOFTENED

1 1502 CAN SOLID-PACK PUMPKIN

5 €aos

e CUP PACKED BROWN SUGAR

Wi CUP MAZELNUT LIQUEULR

1 TSP GROUND CINNANON

1 TSP VANILLA

Vi TSP GROUND GINGER

Ve TSP FRESHLY GRATED NUTMEG

Vs TSP GROUND CLOVES



1 1602 CONTAINER DAIRY SOUR CREAM
Ve CUP GRANULATED SUGAR

e CUP HAZELNUT LWQUEUR

3 CUP MAZELNUTS, CHOPPED

For erust, in a food processor grind the
gingersnaps with the 2 tablespoons sugar 1o
fine crumbs. With processor running,
showly add the melted butter. Press the
crumb mixture firmly into the bottom of a
9-inch springform pan and refrigerate
until firm.
Forfilling, in 2 food processor or mixing
bowl process or beat cream cheese until
smooth. Add pumpkin, eggs. brown sugar,
the Y2 cup liqueur, the cinnamon. vanilla,

ginger. nutmeg, and cloves. Process or beat
until smooth, stopping once 10 scrape down
the sides of the bowl.

Pour the filling into the crust-lined pan
and bake on the center rack of a 350° oven
for 40 10 45 minutes or until the edges are
set. The center of the cake will be set but
not firm.

Mearwhile, for topping. in a medium
bowl whisk together the sour cream, ¥ cup
sugar, and % cup liqueur. Transfer 1o
a measuring cup with a lip. Without
removing the cake from the oven, pour the
topping evenly over it, starting with the
edges. Spread the topping evendy, Bake the
cake for 8 1o 10 minutes more., or until the

edges of the topping just begin to bubble,
Coal the cheesecake in the pan on a wire
rack. Cover carefully 10 svoid marring the
topping. Refrigerate for at Jeast 12 hours or
up 1o 2 days.

To sssemble, remove the sides of the
pan and place the cheesecake on a serving
plate. Press the hazelnuts lightly around the
1op edge of the cake, letting some fall onto
the plate. Cut the cake while it is still firm
and chilled. Let the slices stand at room
temperature for 20 minutes before serving.
Makes 12 seevings. on

For maore on fimtown Seore, see Seasonings,
page 154,
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