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arugula and autumn grapes with goat cheese,
pecans, and saba vinaigrette
The “secret ingredient” in this dish is the saba, a traditional Sardinian

¾ cup pecan halves
½ pound seedless red or purple
grapes
2 tablespoons finely diced
shallots
3 tablespoons sherry vinegar
½ cup extra-virgin olive oil
Approximately 2 tablespoons
saba
6 ounces arugula, cleaned
and dried
¼ pound soft goat cheese
Kosher salt and freshly ground
black pepper

condiment made by cooking down unfermented grape must (the residue
left over from winemaking) for many hours, to a dark, rich fruity syrup. In
ancient times, honey and saba (or mosto cotto, as it is often called in Italy)
were the only sweetening ingredients easily available for cooking, so they
were used quite often.
The combination of the pounded fresh grapes and the darkly ﬂavored
grape-must reduction in the dressing really integrates the ﬂavors of this
salad and brings it together, ensuring that the whole salad has a “grapy”
back note (and two types of grapiness—both raw and bright, and rich and
reduced). That reiteration of ﬂavor is what makes this salad so much more
than arugula tossed with grapes in a standard vinaigrette.

Preheat the oven to 375°F.
Spread the pecans on a baking sheet, and toast for 8 to 10 minutes, until
they’re slightly darkened and smell nutty. When the nuts have cooled, chop
them coarsely.
Crush ¼ cup grapes with a mortar and pestle. Cut the rest of the grapes
in half.
Place the shallots, vinegar, crushed grapes, and ½ teaspoon salt in a bowl,
and let sit for 5 minutes. Whisk in the olive oil and 1 tablespoon saba. Taste
for balance and seasoning.
In a large salad bowl, toss the sliced grapes and arugula with the dressing,
and season with salt and pepper. Arrange the salad on six chilled dinner plates.
Tuck little clumps of the goat cheese in between the arugula leaves, sprinkle
the pecans on top, and drizzle each salad with a little saba.

3

SAL ADS | FALL

The key here is ﬁnding a wine that mirrors that same combination of ripeness, from the grapes and saba, and the rich and earthy ﬂavors in the goat
cheese and pecans. Godello, a grape variety from Galicia in northwestern Spain,
makes an ideal pairing. The wine actually reminds me a bit of Chardonnay, because
it can have a good deal of elegance and vibrant acidity and, when aged in oak,
becomes deep, toasty, and complex. Aromas and ﬂavors of golden melon and pear,
along with a rich oiliness, make the wine work not only in terms of ﬂavor proﬁle, but
texturally as well.
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ARUGUL A AND AUTUMN GRAPES
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Creamy parsnip, leek &
white bean crumble

SERVES 4

I gave my son a bite of parsnip the other day. “Mum, that’s too sweet,”
he said—and I know what he means. Parsnips sometimes have a

6 medium leeks (about

sweetness that needs offsetting, and they are at their finest paired with

1⅔ pounds/750 g), trimmed,

umami flavors (ever tried tossing your parsnips in a bit of Marmite before

washed, halved and cut into

roasting?). This crumble does that well, with the sharpness of lemon and

¾-inch/2 cm lengths

crème fraîche and heady thyme. A filling, all-in-one meal that’s gracing

4 medium parsnips (about

our table at least once a week this winter.

1½ pounds/700 g), 2 peeled
and roughly chopped into
¾-inch/2 cm pieces, 2 coarsely

Heat the oven to 400°F/200°C. Toss the leeks and chopped parsnips

grated

with the olive oil in an 8-inch x 6-inch/20 cm x 15 cm pie dish or

3 tablespoons olive oil

roasting pan (I use a similar-sized round one). Sprinkle over half the

a small bunch of thyme,

thyme leaves and season well. Roast for 35 minutes or until the leeks

leaves picked

are soft and buttery, and the parsnips are soft all the way through.

scant 1 cup/200 ml crème fraîche
or vegan oat crème fraîche

Meanwhile, mix all but 1⁄2 cup/50 g of the grated parsnips in a bowl with

2 cloves of garlic, peeled and

the crème fraîche, chopped garlic, lemon zest, cider vinegar, stock and

finely chopped

navy beans. Taste and season with salt and pepper, if needed.

the zest of a lemon, unwaxed or
organic

In a separate bowl, make the crumble topping. Using your fingertips, rub

1 teaspoon cider vinegar

the oats, butter or olive oil, flour and pumpkin seeds together with the

½ cup/125 ml vegetable stock

remaining grated parsnip and thyme leaves so that it starts to clump and

1 x 15-ounce/400 g can navy

looks like chunky breadcrumbs. Chill in the fridge until needed.

beans, drained and rinsed

Once the leeks and parsnips have softened, remove from the oven, toss
FOR THE CRUMBLE TOPPING

through the bean and crème fraîche mixture, then tip back into the pan.

¾ cup/75 g jumbo rolled oats
3 tablespoons/40 g cold butter,
cubed, or olive oil

Remove the crumble topping from the fridge, sprinkle it over the filling,
sprinkle over the cheese and return to the oven for 30 minutes.

½ cup/60 g all-purpose flour
2 tablespoons/30 g pumpkin seeds

You can put the crumble together, cover and chill in the fridge up

¼ cup/20 g vegetarian Parmesan

to 24 hours before you bake it. Serve with warm, crusty bread and

or vegan Parmesan-style
cheese, finely grated

TO SERVE

crusty bread
lemon-dressed salad or greens
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lemon-dressed salad or greens.

wild mushroom tart

W

hen I was four years old, my mother was chopping vegetables
for a stir-fry one night and introduced me to mushrooms by
handing me an uncooked one. I nibbled it, determined it acceptable
and myself an Eater of Mushrooms; I would like to tell you that my
relationship with mushrooms has been splendid from that day forward, but the next day, in the backyard, it went south.
I was playing with my sister and informed her, all-importantly,
that I was a Mushroom Eater now, and proved it by plucking one
from the ground and taking a bite. I was quick to learn— as my
mother whisked me to the emergency room—that backyard mushrooms and grocery-store mushrooms are not the same. It turned out
that, within my small four-year-old, curly-topped packing, there was
a stomach— and psyche— of steel, and both were immune to the
urgency of the situation. I was later sent home, stomach contents and
cheer intact, with the diagnosis that I was probably going to live.
I don’t remember mushrooms much after that. It’s entirely possible that my parents decided that messing further with their younger
daughter’s tenuous grip on common sense wasn’t worth it and didn’t
buy them for a while. I next remember mushrooms from the 1990s,
when wild mushrooms were all the rage on pizza and pasta, and I
loved them as I had once before. This was also around the time I
began to fall for savory dinner tarts, quiche compatriots that were a
little less about the custard, a lot more about the vegetables. A wedge
of one with a big green salad was then and is to this day one of my
favorite meals. These days, it’s also a bit of a savior, something that
I can make on a Sunday and know we can enjoy it for light dinners
until Tuesday. This version, packed with as many mushrooms as
I could squeeze into a 9-inch shell, takes a haphazard tour of Italy
with a cornmeal-enhanced crust and three cheeses. It got a little
lost somewhere between Lombardy’s mascarpone, Reggio Emilia’s
Parmesan, and Southern Italy’s provolone, and it’s not sorry—nor
would I be, had I the chance to join it for its whirlwind tour.

yield: one 9- inch round tart,
serving 6 to 8 as an entrée
with a hearty salad

crust
1 cup plus 2 tablespoons (140 grams)
all-purpose flour
¼ cup (30 grams) yellow cornmeal
¼ teaspoon table salt
6 tablespoons (85 grams or ¾ stick)
unsalted butter, chilled, diced, plus
additional to grease foil
1 large egg

filling
1 tablespoon olive oil
1 tablespoon unsalted butter
2 medium shallots, thinly sliced
1 garlic clove, minced
½ pound (225 grams) cremini or brown
mushrooms, thinly sliced
1 teaspoon chopped fresh thyme leaves
1 pound (455 grams) assorted wild
mushrooms, such as shiitake, oyster,
or chanterelles (if unavailable, use
more creminis), sliced or torn into
small segments
1 teaspoon table salt
Freshly ground black pepper

sandwiches, tarts, and pizzas
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wild mushroom
wild mushroom
tart (continued)
tart (continued)
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minutes.
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stirring,
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thenthen
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These recipes are excerpted from the following cookbooks. No part of these excerpts may
be reproduced or reprinted without permission in writing from the publisher.
Excerpted from The A.O.C. Cookbook by Suzanne Goin.
Copyright © 2013 by Suzanne Goin. All rights reserved. Photos by Shimon and Tammar Rothstein.
Excerpted from Felidia by Lidia Mattticchio Bastianich.
Copyright © 2019 by Tutti a Tavola, LLC. All rights reserved. Photos by Jennifer May.
Excerpted from One by Anna Jones.
Copyright © 2022 by Anna Jones. All rights reserved. Photos by Issy Croker.
Excerpted from The Smitten Kitchen Cookbook by Deborah Perelman.
Copyright © 2012 by Deborah Perelman. All rights reserved. Photos by Deb Perelman.
Excerpted from A Good Bake by Melissa Weller.
Copyright © 2020 by Melissa Weller. All rights reserved. Photos by Johnny Miller.

