ENTERTAINING WITH STYLE

lowing Down
inthe Big City

Staying in "—especially when that means dinner at home with good friends.
Here's how one Md.l'lh;itt.ll'l couple keeps the cooking simple, stylish, and fun.
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TOFP PARTY TREWD

COOKING FOR COMFORT
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CURRIED BUTTERHUT SQUASH 50UP

ROASTED CORK GAME HEHS
WITH SESAME-GINGER SALUCE

WILD RICE . JASMINE RICE FILAF
BROCCOL AND CAULIFLOY

GIMGERBREAD CAKE WITH
CARAMELIZED PEAR COMPOTE
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EMTERTAINING WITH STYLE

Alllmul.\_h Dravid and Michelle Bach live deep in the heary of
SoHo—the downtown Manhattan neighborhood tich with
terrific restaurants—these days, like so many other people. they
often apt 10 stay home and cook for friends rather than go our
Transplanted San Franciscans who were both: financial consul-
tants (David is the author of twvo best-selling financial advice
hooks), they've made a wide circle of now friends and. in true

Mew York fashion, reconnected with old ones—going as far back
1% high school—who shared their dream of living in Manhattan,

Ihe apen kyour of Michells and David's boft makes it ideal
for gathering these friends together, with a If._[:: kitchen (by MNew

York standards), a handsome dining able; and a cozy seating
area beside a big brick fireplace—a hoary in the big city—which

inevitahly drows people closer. Sometimes (but not always) the

chairs and sofas get pushed asice to make room for a lintle post-

dessert “Mrave Bach dance party.™ It's all abour having fun

And the same applics 1o the way the Bachs cook, "When
we entertain,” says Michelbe, “we really like 1o keep things sim-
ple 50 we are able o enjoy oursclves as much as our guests.”
Tl

“We've gotien over mying to impress people-it never works,

ar means relying on a menu of wried-and-tre fvories

amd i adds smess 1o an evening”

Saress is one thing thar is definitely not part of this winter
dinner party. With the fire blaxing and the loft filled with
Lwghter and happy conversation, David and Michelle: have
proved once again thar they've found the right strategy for
entertaining: “We like to have fun and ear good food.” It's that
simple—and it works every time.




THE MENU AND SHOPPING

"This neighborhood is
amazing for food
shopping,” says Michelle.
"W hove everything right
within o few blocks—
butcher shops In Little
Italy, o great wine stone
right up the street, Korean
markets for terrific
Howers, and Dean &
Dwluca, all in easy
walking distance.” Once

they"ve planned the menuy, |

the Bachs will go out the
doy befere or the moming
of the big day to buy all
they nead.

Far tonight's meal,
they are serving dishes
that have drawn raves in
the past. The butternut
squash soup with curry Is
wr‘ming and firllng; it coan
be maode o doy in odvance
and kept at the ready for
reheating. The sesame
and ginger Carnizh game
hens can be prepared
ahead and then popped
into the oven o litte more
than hatf an hour before

they're going to be served.

The salod and wild rice

| can be finished while the
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hens are roasting. The
cake can be baked the
day before. And the lce
cream? That's eosy: Just
basy and scoop,

The wine served
with dinner is a particular
Boch favarite: the
Sanoma County Tinfandel
from A Rafaneli, "We
mat the awnars on a
trip o fow yeors ago,
Their production is limited,
st wr can buy two coses
a year,” soys David.
“And we like to shore it
with friends.* >
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THE STRATEGY
AND THE FLOW

The loft's layout is parfect for the way
David and Michelle entertain. “I'm the
cook, 50 I'm in the kitchen,” soys
Michelle. It's a ropmy spoce that can
accommodate the hostess and a few
helpers. *| love having people give me
@ hand with the chopping, stiring—
anything they want to do.”

While Michelle and company ane
busy in the kitchen proper, Danvid mans
tha bar—a raised granite countertop
that soporates the kitchen from the
dining grea. Barstoods provide perches
for those who aren't on KP, 50 everyone
is together. 1 am farmous for my
Martinis,” soys David. "1 like them
completely dry, and | shake them long
and hard.” Since the Bachs ane serving
caviar, these's alwe bubbly on hand.

Tha party then moves to the
dining table, which is lorsg bt
namower than uswal, “That's ane of
its best features,” says Michelbe. "It
makes the evening more intimate.”
Far dessert, it's on to the seating area
arcund the fireplace, which gives
overyons a chance for a streteh. And
after dessert? “If you want to stay and
help with the dishies,” says Michalle,
|'y1:|u won't hear me say no.”
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CURRIED BUTTERHUT SQUASH S0UP

This hus al the right spices for a chilly winger
night. The Bachs pouer @ Sonoma Zinfandel.
£ SERVINGS

2 mablespoons olive oil
2 cups chopped onions
1% teaspoons curry powder
¥ 1o ¥ reaspoon cavenne pepper
6 cups ¥3- 1o ¥-inch cubes peeled
butternut squash (from 3 pouncds)
3% cups low-zalt chicken broth

Flain yogurt {(optional)
Fresh cilantro leaves

Heat oil in lampe pot over. medium heat.
Add omions. Cover; cook undl soft, stir-
ring often, about 5 minuees. Add cury
powder and Y teaspoon cayenne; stir 30
seconds, Add squash-and broth: bring o
boil. Beduce heat to medium-dow: Cover;
simmer until squash i very tender, about
30 minutes. Puree soup -in batches in
blender untl smooth. Betum to same pot
Seasom with st and pepper; adding mone
caverme W desired, (G be made 1 day
cchead, Chill wencovered unii! cold, then cover
el beep chilled. Rewarm before senving.)
Ladle soup inte bowls: wop with
{ll.'\“l.'l]:l al yogurt, i desired, and cilantro,
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ROASTED CORMISH GAME HENS
WITH SESAME-GINGER SAUCE
Use poultry shears to split the lens and

remove the backbones,

& SERVINGS

¥ cup soy sauce

¥ cup Dijon mustard

¥ cup (packed) dark brown sugar

2 ablespoons finely chopped peeled
fresh ginger

2 tablespoons oriental sesame oil

3 Cornish game hens, cut in half
lengthwise, backbones removed

Sesame seeds

Whisk first 3 ingredients in medium bowl.
Transfer hall of marinade 1w small sace-
pan; reserve. Pour remaining marinade
into 1 3x10x2-inch glass haking dish. Add
hens; tum wo coat. Marinate 30 minies at
room temperatire o up o4 hours in the
refrigerator, ming occasionally.

Preheat oven 1o 425°E Arrange hens,
skin' side up, on large rimmed haking
sheet. Sprinkle with sesame seeds. Roast
until cooked through and brown, abour
40 minutes, Transfer to platter. Four pan
Juices into saucepan with neserved mari-
nade. Bring 1o boil, stirming often. Simmer
until sauce coats spoon, about 3 minutes;
poaer inte boawl, Serve hens with sauce.

WILD RICE AND JASMINE RICE PILAF
Green omions, dricd apricots, and cashews
add new interest do this dassic side dish.

6 SERVINGS

cup (6 ounces) wild rice
14-ounce can low-salt chicken broth
cup (6% ounces) jasmine rice

cup (¥ stick) butter

cup chopped green onions

cup diced dricd apricos

cup coarscly chopped roasted
salted cashews (about 3 ounces)
teaspoons grated lemon peel

=R
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Cook wild rice in large pot of boiling salt-
edd water unil just tender, about 33 min-
utes, Drain well. Bring broth o beil in
meckivm saucepan over high heat. Mix in
ja=mine rice. Reduce heat o medium-low:
Cover; cook until rice is tender and broth
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EMTERTAINING WITH STYLE

is ahsorbed, about 18 minutes. Let all rice
cool at keast 1 hour and wp o 2 hours,

el butter in heavy kange shaller over
medium-high heat. Add onions; apricots,
cashews, and lemon peel. Stir unil onions
are soft, abour 1 minute. Add all rice; toss
1 blend and heat through, about 3 min-
utes. Season with salt and pepper

BROCCOLI AND CAULIFLOWER
SALAD WITH RED OMION DRESSING

This zalad is served at roon temperiur:
6 SERVINGS

¥ cup olive oil

1 tespoon dried crushed red pepper
¥ cup red wine vinegar

2 large garlic cloves, minced

2 eups thinly sliced red onions

6 cups broceoli Mlorets (from
4 large stalks)

6 cups cauliflower florets (from
I large head)

Heat ol and crushed red pepper in heavy
small saucepan over medium-high heat
untl oil begins 1o bubble around edge of
pin, about 1 minute.. Pour into large
bowl; cool o lubewarm. Whisk in vine-
gar and garlic. Mix onions into dressing,
Let marinate at least 1 hour and up o
3 hours, tossing often.

Cook broceoli and cauliflower forets
in large pot of hoiling salted water unl
just crisp-tender, about 3 minutes. Dirain;
transfer o bowl of ice water to) chill
quickly. Drain very well and pat dry.

Mix broccoli and canliflower inta
dressing. Season with salt and pepper Let
stand up o 1 hotr, wesing occasionally.

GINGERBREAD CAKE WITH
CARAMELIZED PEAR COMPOTE
This soreampions dessert is Michelle Bach's
version of a recipe from: Califormia Fresh
Harvest, a publication of the junior League

of Cakland-Fase Bay, California
BT Lo SERVINGS
CAKE

Momstick vegetable oil spray

1 13- to 16-ounce can pear halves in
svrup, drained well

¥ cup hurtermilk

1 tablespoon vanilla extract

cups all purpose flour SETTl NG

teaspoons ground cinnemon

teaspoen baking soda TH E SCEN E -
teaspoon ground ginger Michalle is in charge of the table. “We

3
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o blend different thi nd because
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: e together.” For this dinner, she has lined
!Emmn_g"'1““ L up same blue-green gloss vases that she
cup (2 sticks) unsalted buiter, found at Clio, o new design store just
FOOMm . IE T pEI e around the comer. She fills them with

1 cup (packed) dark brown sugar | bunches of different flowers, shart
¥ cup mild-flavored (light) molasses | enowgh for people to see one another
3 large eggs acress the table, and atternates them
with vative candles in short glass holders,
COMPOTE Deejoy friend Brant Cryder burned
Y cup (b stick) unsalted butier the CDs that are playing tonight. Brant

characterizes his sound os “down-tempao
| sexy groove,” It's just right for a little
dancing later In the evening.

1% pounds Bosc pears, peeled,
halved, cored, cut crosswise into
Vi-inch-thick slices |

¥ cup sugar

Vanilla ice cream

FOR CAKE: Preheat oven to 350°F Spray
12-cup Bunde pan with nonstick spray,
then butter and four pan. Paree canned
pears in blender until smooth, Place %
cup puree in small bowl for cake (reserve
any remaining pures for another use);
mix in butermilk and vanilla,

Sife four and next 6 ingredients int
medium bowl. Using electric mixer, beat
bumer in large bowl unil fluffy. Add 8
brown sugar and bear unril blended.
Gradually bear in molasses. Beat in cgps
L at a time (bamer may appear curdled).
Beat in flowr mixoere in 3 additions alter-
nately with pear mixmre in 2 additions.

Transfer barter to pan. Bake cale wnil
tester inseried mear center comes out
clean, abour 35 minutes. Cool cake in pan
on rack 10 minues, Tum out onto: rack;
cool complerely, (Can he made 1 day ahed.
Ciowver; let stand af roomn temperafione )

FOR COMPOTE: Melt butter in karge §
skiller over high heat. Add pears; sprinkle |
sugar over. Saweé until pears are tender |
and jubces thicken, stiming often, about
18 minutes, et stand at room emper-
ure at least 1 hour and up w4 hoars,

Rewarm compote over low heat, stir-
ring gently. Cut cake into slices, Place
cake slice; compote, and scoop. of ice
cream on cach plate and serve. g

Malachy Digffy is the lfestyle edieor for
Bloomberg Personal Finance magazine.
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