WHEN FATHERS COOK

AMAN SHOULD KNOW HOW TO FEED HISKIDS. ONCE IN A WHILE. DOESN'T HAVE 10 BE FANCY.
HERE ARE THREE RECIPES TO GET YOU STARTED, FROM CHEFS WITH EXPERIENCE.

RECIPES AS TOLD TO FRANCINE MAROUKIAN

how he wound up on aboat, making scabini.

To make scabini, you first fry up some onions and hamburger in
a pan. Next you add a can of Hunt’s tomato sauce. Then you add a
can of Veg-All mixed vegetables. (“The original convenience food.
Since1926.”) After the sauce has thickened alittle, you pouritover
noodles. That’s scabini. My grandfather made itby the vat on ade-
stroyer escort in the Pacific.

By the time my father was aboy, in the early 1950s, Gramp could
make scabini with his eyes closed. After working the midnight-
to-seven shift as a welder at Pratt & Whitney, he would sleep till
my dad ran through the yard from school in the afternoon. Then
he'd get up and have supper on the table by the time my grand-
mother got home from the college where she worked as an admin-
istrator. He probably made scabini once a week.

In college, my father lived with a bunch of guys in an old house

ot alot of people know how to make scabini !
anymore. In fact, for all  know my grandfather § ©

made it up. He was a cook in the Navy during | |
World War II. Quit high school to enlistin 1942,
when he was 17 He couldn’t swim, but he had |
abuddy who wanted to join the Navy. So that’s |

on a lake. The deal was my dad would cook and everybody else

would clean. He made scabini.

My mother can cook anything. Every night growing up, she
served the six of us food that my friends called “gourmet.” Buton
the rare nights when she had to be out and it fell to my father to
feed the kids, we ate scabini. He always seemed a little proud that
he could come home after a tough day at work and make a meal
for his children that filled us up and tasted good. It’s a skill every
father should have, best learned as a boy, when you aren’t aware
of what you're being taught. —RYAN D’AGOSTINO
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Although I came from a food-
loving family and grew up to
be a chef, my dad didn’t pass
down any soufflé recipes. For
him, it was all about the sand-
wich, and he taught me to
pay attention to every part.

That means buying meats and

cheeses sliced to order from

the deli and using good-quality
bakery bread, light but sturdy,
i soitwon't get soggy whenit

comes in contact with the fill-
ing. You also want to slice the
loaf yourself so that you can

balance the ratio of the filling
to the bread—let’s say 30 per-

cent filling to 35 percent bread
on either side. The last consid-

eration is the mostimportant:

You must offset the richness of

the meat with some acidity,
whether pickles, slaw, or, in

" CONTINUED ON PAGE 62

WHAT MY
DAD COOKED

-

Adam Carpenter
Jasper’s Corner Tap &
Kitchen, San Francisco:
“Bacon waffles, with bacon
bits and a little bacon fat
mixed into the batter,”
Josh Habiger
The Catbird Seat, Nashville:
“Literally every single morn-
ing of my life: sliced grapefruit
with powdered sugar on it.”

James Holmes
Olivia, Austin: Crackers with
smoked oysters and sardines
out of the can.
Chris Pandel
The Bristol, Chicago: “It was
always a great night when we
would find out dad was mak-
ing his thin-crust pizzas.”
Roger Waysok
South Water Kitchen, Chica-
go: “He would wrap sliced po-
tatoes, onions, butter, and salt
and pepper in foil, then throw
them on the grill. They were
cooked perfectly every time.”

Sang Yoon
Father's Office, Los Angeles:
“Kimechi. I watched him make
it at least a hundred times but
still don’t know how to do it.”

Walter Pisano
Tulio Ristorante, Seattle:
Scrambled eggs with ricotta.

Sam Mogannam
Bi-Rite Market, San Francis-
co: “The only two dishes he ev-
er made were baked spaghetti
with red sauce and corned-
beef hash out of a can with ex-
tra sautéed onions.”
John Currence
City Grocery, Oxford, Missis-
sippi: White beans with ham
hocks. “He's the whitest white
man I know, but goddamn
those beans are full of soul.”

Scott Gottlich
Bijoux, Dallas: Chipped
beefon toast.

Marcus Samuelsson
Red Rooster Harlem, New
York: “I grew up in Sweden.
My dad liked to pick mush-

If they don't already have it, every father and new collcl?el?radunte you
ilabl

know needs the Esquire: Eat Like A Man cookbook. Ava

e everywhere.
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© FRIED-BOLOGNA SANDWICH CONTINUED

the case of this ultrarich bolo-
gna, the double whammy of
pickled slaw. Because wheth-
erit’s made by the dad or the
son, a good sandwich is about
relationships.

For the sandwiches:

* 8 pieces good-quality white
bread

+ 8 pieces thick-sliced bologna,
not prepackaged

* Olive oil for frying

Forthe slaw:
« % head napa cabbage,
shredded

- % clove garlic, minced

- % small red onion, sliced thin
« % jalapeno pepper, mincdd

« ¥ cup chopped sweet h
pickles (available in a jar;
Tabasco is one brand)

* 3 thsp champagne vinegar
*1tbsp Worcestershire sauce
o *1tbsp Dijon mustard
~X_*1tbsp spicy mustard

+ 2 thsp mayonnaise

+1tbsp sugar

+1%tsp salt
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> Combine slaw ingredients
and refrigerate for an hour.
>Preheata large sauté pan

on medium-high heat. When
the pan is hot, add a film of ol-
ive oil and the bologna in a sin-
gle layer, working in batches

if necessary—if it's too crowd-
ed, the meat will steam, not
brown. Brown on both sides,
then remove from the pan and
set aside.

>When all of the bologna is
fried, begin to assemble the
sandwiches: Lay out 4 piec-

es of bread. Place two slices of
bologna on each slice and top
with some of the slaw. Top with
the other piece of bread, press
down lightly. Serves 4.
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GRILLED LAMB
ERIBS

GRILLED LAMB
SPAR

CHEF:
JOSH LAWLER
The Farm and Fisherman,
Philadelphia

I'machef and my wife is a chef.
But we still like to cook for our
two boys on our day off. She
usually handles the indoor work
and | take the outdoor grill. It
keeps us out of each other’s hair
and lets us take turns occupy-
ing the boys. My grill work is al-
ways simple and short, because
I'd rather spend that outdoor
time playing with them. One
thing that always works for us is
ribs. After butchering alamb at
the restaurant, | have two racks
to bring home. (You can order
them from a good butcher.) |
precook them earlier in the day,
during the boys’ nap time, and
then finish them off just before
dinner. There's no time for char-
coal at my house—those who
insist it’s the only way to grill
don’t have twins.

* 2 large lamb spareribs, about
1% pounds each (These vary in
size, like the animal.)

Rub mix:

+1tsp celery seed

« Y% tsp ground cloves

+1tsp dry mustard

«1tbsp dried ocregano

«1tsp sugar

+1tsp fine-ground sea salt
(coarse if that's all you have)

> Pat meatdry with paper tow-
el and rub in mix, letting the

i spareribs sit out for at least an
i hour, two if possible.

i >Preheat oven to 350

i degrees.

>Prepare 4 pieces of heavy-

i duty foil, at least 8 inches longer
! than the spareribs. Place each

i sparerib in the center of one foil
i sheetzmeat side down.>

i Foldin the vertical ends first,

i and then the horizontal sides,

i crimping as you go so that

i the packetisairtight and lying

i closely against the spareribs—

i nottight, not loose. Repeat
with second piece of foil, so the
i spareribs are double-wrapped.
i (Inessence, this method steams
i the meat and renders the fat so
i thatitdrips down into the bot-

i tom of the foil packet, letting

i the meat side of the spareribs

i developa crisp crust.)

i >Place packets on a sheet

i pan, making sure the entire

i length of the sparerib touches
i the pan. Roast about 90 min-

i utes, Open foil packets care-

i fully, as steam will be released
i and there will be lots of melted
i fatat the bottom. The meat

i should be so tender that you

i cantwist the bone, like an igni-
i tion key.

i >Atthis point, you can serve

i the lamb without grilling: Let
spareribs rest in opened pack-
i ets for 30 minutes so that the

i rendering juices can be reab-

i sorbed, then transfer the meat
i toacutting board. Carve in be-
i tween bones.

! Togrillandserve:

i Letspareribs restin opened
i packets for 1 hour. On the

i hottest grill possible, lay

i the ribs meat side down

i and don't move until the sur-
i face crisps, 5to 7 minutes.

i Serves 4.
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WHAT MY
DAD COOKED

-

rooms in the woods—chante-
relle, porcini, oyster. He would
toast day-old bread and make
a béchamel using flour, onion,
cream, some cheese, chopped
garlic, some chives, and salt.
He'd sauté the mushrooms,
toss them in the sauce, spread
it over the toast, and bake it
for ten minutes. We'd eat it to-
gether, washed down with a
glass of milk.”

Lou Campanaro
Village Belle, Philadelphia:
Fried-bologna sandwiches.

Linton Hopkins
Eugene, Atlanta: “Sunny-side-
up eggs fried in bacon fatina
cast-iron skillet. They're still
the only thing he knows how to
cook. He would tilt the pan to
collect the fat on one side, and
spoon it over the yolk to cook
the egg from the top.”

Doug Psaltis
RPM, Chicago: “Epic chuck
steaks in his ‘secret’ marinade.”
Benjamin Lambert
Wit & Wisdom, Baltimore:
“He would take me and my
brother to the butcher shop
and ask for the best cut that
day, and we would go home
and grill it outside.”

Danny Bortnick
Firefly, Washington, D. C.:
French toast made with chal-
lah bread leftover from Shab-
bat dinner.

Brian Lewis
Elm, New Canaan,
Connecticut: Soft scrambled
eggs and bacon.

Dale Talde
Talde, Brooklyn: “Steak” with
rice. “My dad worked as a boil-
ermaker and left the cooking
to my mom. His go-to dinner
was steak with rice. It wasn't
usually an actual steak, but,
like, whatever meat we had in
the fridge.”

David Burke
David Burke Kitchen, New
York: He'd make a peanut-
butter-and-banana sandwich,
dip it in batter, cook it French-
toast-style, and serve it with
grape jelly warmed in the pan
with a touch of maple syrup.”



