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Apple Tartlets
à la Mode

Originally posted to www.kimberlybelle.com on November 14, 2008

Makes Eight
For the Filling:
• 3 cups McIntosh Apples (about 6, skinned
and chopped small)
• 1 Lemon (squeeze over chopped apples to
prevent browning)
• 2 cups Sugar
• 6 TB Flour
• 2 cups Sour Cream
• 2 Eggs (beaten)
• 1 t Vanilla
• 1 pinch Salt
For the Topping:
• ½ cup Sugar
• 3 t Cinnamon
• ½ cup Flour
• 6 TB Butter
• 1 pinch Fleur de Sel
For the Dough: 1 recipe Pâte Brisée

1

For the tart dough, follow my recipe for Pâte Brisée and add a pinch or two of sugar to
the mix. You’ll be rolling out the dough and cutting tart shell bottoms to fit the size of your
individually-portioned ramekins. I made eight tartlets from one batch of pâte brisée and used 2
½ inch terra-cotta ramekins, but any small vessel for baking will do. Don’t forget to butter your
ramekins to prevent the dough from sticking!
To make the filling, first mix the sugar and flour. Then add the sour cream, beaten eggs,
vanilla and salt to the batter. Finally, fold in the apples and mix gently. Pour filling into unbaked
tart shells, cover the edges with aluminum foil, and bake at 400 degrees until golden, approximately 40 minutes.

-

-

Apple Tartlets
à la Mode
While the tartlets are baking, mix all the ingredients together for the topping, and cut into
it with knives or use your hands to crumble. Taste for seasoning and then refrigerate to prevent
melting.
Remove the tartlets from the oven once golden, and peel away all the aluminum foil.
Sprinkle the tarts with the cinnamon-sugar crumble and bake for another 5-10 minutes until the
crumble has begun to melt and the edges of the tarts have just begun to color.
Remove from oven and serve hot. These tartlets can be enjoyed ungarnished, but I went all
out and loaded ‘em up with a scoop of Mario’s salted caramel gelato from Otto, a drizzle of salty
caramel sauce, and a second drizzle of dark chocolate ganache. Finished with all the drizzle
drama, they are standing ovation worthy, (I should know, Macy’s stood and applauded)!
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Bacon-Studded
Chocolate Chip Cookies

Originally posted to www.kimberlybelle.com on November 10, 2010

Serves Four
Don Lee’s Bacon-Infused Bourbon Old
Fashioned
• 3-4 slices Dickson’s Farmstead Bacon
• 2 ounces Bacon-infused Bourbon
• 1/4 ounce Grade B Maple Syrup
• 2 dashes Angostura Bitters
• Twist of Orange
Bacon-Studded Chocolate Chip Cookies
• One package French Kiss Cookie Mix
• Dickson’s Farmstead Bacon Fat (rendered)
• Dickson’s Farmstead Bacon Bits
• Fleur de Sel
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Bacon’s smoky, salty kiss has long been
liberated from the confines of the breakfast
table and has made its way into everything
from hearty stews to gooey chocolate chip
cookies. Like salt, bacon is also a flavor
enhancer that lends a unique earthiness to
everything it touches. I’ve said it before, and
I’ll say it again, everything tastes better with
bacon, especially when it come in pairs!
Mr. Mixologist suggested we combine
forces to create a bacon-infused cocktail to
pair with my bacon-studded chocolate chip
cookies. With one pound of bacon from
Dickson’s Farmstead Meats (the best of the
best--don’t even try to use anything else!) in
ounce of the rendered fat to Mr. Mixologist,

our possession, Mr. M and I found ourselves in his Billyburg pad frying and rendering fat.
We used a recipe from Don Lee from PDT to
create out-of-this-world bacon-infused bourbon that he later mixed into the best Old
Fashioned these lips have ever tasted. The
infusion process is foolproof, but you need a
few hours before serving to let the fat marinate
and separate from your bourbon.
-

Bacon-Studded
Chocolate Chip Cookies
I fried up bacon strips, then crumbled them into bits for my cookies. I portioned
off one ounce of the rendered fat to Mr. Mixologist, and he set to work infusing his hooch in a
mason jar.
I make my cookies from Jacque Torres French Kiss Cookie Mix, but of course, I add my
own FOOD Maven twist, by substituting three-quarters of the butter called for in his recipe with
room-temperature rendered bacon fat and adding a pound of bacon bits to the batter. Once in the
oven, these take less than 20 minutes to puff up, but you can tell when they’re done as soon as the
smell coming out of your kitchen starts to make you swoon. But before you actually do faint from
chocolate-bacon bliss, make sure you salt your cookies with a dash of fleur de sel while they’re still
hot. The salt will add just an extra itty bitty flash of briny flavor.
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Brown Butter Sage
Pumpkin Ravioli

Originally posted to www.kimberlybelle.com on October 28, 2009

Makes Enough for a Crowd
• 2 dozen Pumpkin Ravioli
• 1 stick Unsalted Butter
• 1 bundle Sage Leaves (separated from
stems)
• ½ cup Chicken, Vegetable or Parmigiano
Cheese Rind Stock
• Amaretti Cookies (garnish)
• Parmigiano-Reggiano Cheese (garnish)
• Fleur de Sel
• Canola Oil
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Here’s the thing. You might think it’s a
bit of a cop-out, but the truth is that I know
how to make ravioli; I’ve made them several
times with many different fillings, but unless
I’m settling into an evening of pasta making
with friends and family, I’d just as soon buy
the suckers. But I buy them on the black
market from a bona fide Italian who makes
them from scratch. His family’s been making
stuffed pasta back on “the boot” for over 150
years, and since coming to New York to start
his own operation stateside, he’s been working
covertly to supply in-the-know chefs, restaurants, and foodies with his delectable pasta
pouches. Sometimes he even uses unpasteurized cheese. For shame! But trust me, they are
pure paradiso.
Bring a large pot of salted water to a
boil. Add a dash of canola oil to the water to

prevent the ravioli from sticking. Melt the
butter in a large skillet over medium-low heat.
When the butter has melted and the foaming
subsides, add your sage leaves and fry until
lightly browned and crispy on both sides,
which requires flipping the leaves halfway
through frying. Remove the pan from the heat
and the leaves from the butter, and place the
sage on paper towels to drip dry. Heavily salt
the leaves with fleur de sel and set them aside to crisp up.

Brown Butter Sage
Pumpkin Ravioli
At this point, the white milk solids of your melted butter should have turned brown and
infused your sauce with a gorgeous nutty-sage flavor and aroma. This process takes a total of
about 5 minutes, so you’ll have had to work fast to prevent the butter from burning. If it’s too dark
it will be bitter, in which case it’s best to cut your losses and start over with a new stick of butter.
Return the butter to medium-low heat and add the stock of your choice. Simmer until the
sauce is reduced and slightly thickened, about 3 minutes. Season with fleur de sel to taste and
remove from heat. Boil the ravioli in batches until just al dente.
Quickly toss the pasta in the skillet with the brown butter sauce over high heat for 20
seconds, and then plate. Finish ravioli with a drizzle of any extra sauce left in your skillet, and
sprinkle with shaved parmigiano, crumbled Amaretti cookies and sage leaves glistening with salt
crystals. Buon appetito!
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Concord Grape
Sorbet

Originally posted to www.kimberlybelle.com on October 7, 2010

Makes About One Quart
• 2 ¼ lbs Concord Grapes (rinsed and stemmed)
• 2 cups Water
• 3 TB Sugar
• 2 TB Lavender Honey
• A pinch of Kosher Salt
* An Ice Cream Machine
In a large nonstick pot, add the grapes
along with the water. Cover, stirring from time to
time, and cook until the grapes are soft (about 10
minutes). Remove from heat and pass the grapes
through a food mill, using the attachment with
the smallest holes. If you don’t have a food mill,
press them through a fine-mesh strainer, which
will take a bit of force (but who doesn’t like a
good workout).
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Add the sugar, lavender honey and salt,
and stir until the sugar is dissolved. Chill thoroughly (maybe even overnight), then freeze the
mixture in your ice cream maker according to the
manufacturer’s directions. For me, this means
using a completely frozen ice cream bowl (which takes about 6 hours to freeze) and mixing for
30 minutes; as such, I typically make my sorbets over two days. I cook down the grape solution
and refrigerate it overnight, while freezing my ice cream maker bowl, and then I mix the solution in the bowl the next morning before popping it into the freezer to finish.
When it’s time to serve, I let my sorbet stand at room temperature till scoopable (about
10 minutes), and Eat it Up!

-

-

Grilled Pepperjack
on Sourdough

Originally posted to www.kimberlybelle.com on September 30, 2007

Makes as Many as you Like
• Sourdough Bread
• Pepperjack Cheese
• Sliced Plum Tomatoes
• Sliced fresh Jalapeños
• Prosciutto di Parma
• Mascarpone Cheese
• Dijon Mustard
Grilled cheese is one of those recipes a kindergartener could make well, but can also be
elevated to gourmand proportions with just a few easy additions and creative flavor jolts. My
fave is a killer grilled cheese that’s both comforting and unexpected: pepperjack cheese, sliced
plum tomato, sliced jalapeño, prosciutto di Parma, Dijon mustard, and mascarpone cheese.
Instead of using butter on the insides of my sandwiches, I spread Dijon on the top slice
and mascarpone on the bottom, which adds a creaminess to the sandwich that cuts the spice
from the pepperjack and jalapeños. Layer on the pepperjack and sliced jalapeño, then add the
the prosciutto and tomato, which together lend a smokiness and crispness to the sandwich. Grill
the sandwiches under a low flame in a covered skillet for about 3 minutes a side, and then finish
them off in the toaster oven to help the cheese get as gooey and the bread as golden as grilled
cheese ought to be. Don’t forget to season with salt and pepper all along the way.
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Matzo Ball Soup
with Truffle Oil

Originally posted to www.kimberlybelle.com on November 17, 2010

Makes Eight Servings
Adapted from Manischewitz
• 2 TB Schmaltz
• 2 Eggs, slightly beaten
• 1/2 cup Matzo Meal
• 1 teaspoon Truffle Salt
• 2 TB Chicken Stock
• 1 hunk Parmesan Cheese (grated)
• 1 bunch Fresh Sage Leaves
• 1 handful Shitake Mushrooms (chopped)
• Truffle Oil
**1 recipe Chicken Stock, fat reserved for
schmaltz
Mix the schmaltz and eggs together
in a medium bowl. In another bowl, mix the
matzo meal, parmesan, sage, shitake mush
rooms, and truffle salt. Add the matzo meal mixture to the schmaltz and eggs, and mix well.
When well blended, add the chicken stock. Cover the bowl and chill the mixture in the refrigerator for at least twenty minutes.
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Bring a large pot of salted water to a boil, then reduce to a simmer. Using two spoons,
make about eight balls out of the matzo mixture and drop them into the water. Cover and cook
the matzo balls for 30-40 minutes.
Add the cooked matzo balls to your pot of chicken stock and simmer for a few minutes.
Drizzle with as much truffle oil as you can spare, and serve.

-

-

Naughty & Nice
Pumpkin Seeds

Originally posted to www.kimberlybelle.com on November 22, 2007

Makes One Cup
• 1 cup raw Pumpkin Seeds
• 1/4 cup Butter (melted)
• 1 T Tabasco Sauce
• 1 T ground Ginger
• 1/2 T Cayenne Pepper
• 1 TB Sugar
• 1 T Cinnamon
• 1/2 T Nutmeg
• 1/4 T Allspice
• 2 pinches of Kosher Salt

Both sweet and spicy, naughty and nice, the dueling flavor profile of these seeds hits the
g-spot for lovers of pumpkin (and lumberjacks) far and wide. They make the perfect road-trip
snack and can be used as a crunchy topping on anything from soups and salads to pastas and
muffins. So wrap that pashmina tightly around your shoulders, break out your gloves, and
warm up with this toasted treat!
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One large pumpkin or one smaller sugar pie pumpkin yields about 1 cup of pumpkin
seeds. Scoop the seeds from the pumpkin and rinse. Some small pieces of pumpkin pulp may
adhere, but they won’t hurt the seeds and might even add a little more flavor. Pat seeds dry with
a cloth towel to prevent sticking. Toss the seeds with the butter, Tabasco, sugar, and spices.
Place pumpkin seeds on un-greased cookie sheet. Bake at 300 degrees for 35-45 minutes
or until golden brown and crisp, stirring seeds once halfway through baking. Store in an airtight
container.

-

-

Pumpkin Risotto

Originally posted to www.kimberlybelle.com on November 22, 2007

Serves Four
• 1 small Red Onion (diced)
• 1 Sugar Pie Pumpkin (carved, seeds separated,
meat diced, shell and lid reserved)
• 1 ½ cups Arborio Rice
• 1/2 cup dry Marsala Wine
• 8 cups Chicken Stock (boiling)
• 4 TB unsalted Butter
• 1 cup freshly grated Parmigiano-Reggiano Cheese
• Handful of Fresh Sage (shredded)
• Salt and Pepper (to taste)
**Naughty ‘n Nice Pumpkin Seeds (optional)
**Pumpkin Shell (optional presentation)
In a large sauté pan, heat oil over medium
heat until you can no longer hold your hand over
the pan for more than 2 seconds. Add the onion
and pumpkin and cook until softened and translucent but not brown, 8-10 minutes. Add the rice and sage and stir until the rice becomes opaque,
you should be able to smell the rice toasting and the herb crisping, 3-4 minutes more.
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Add the wine and allow the alcohol to burn off for a minute; then add 1 ladleful of
boiling stock at a time. Between ladles of stock stir constantly until all the liquid is absorbed.
Keep at it until the stock is gone, the rice is tender yet still al dente, and the risotto is creamy,
about 18 minutes.
Remove the pan from the heat and add the butter and cheese. Stir and season with salt
and pepper. If a pumpkin shell is available, pour the risotto into the pumpkin (keeping in mind
you’ll now have a lot more risotto than you did pumpkin guts). When serving individual
portions, sprinkle with a final layer of Parmigiano-Reggiano and top with pumpkin seeds.

-

-

Pumpkin Trifle

Originally posted to www.kimberlybelle.com on November 24, 2010

Serves a Tribe
Pumpkin-Marscapone Custard
• One can Organic Pumpkin
• One container Mascarpone

-

Whipped Cream
• 1 cup cold Heavy Cream
• 1 TB Powdered Sugar
Chocolate Ganache
• 3/4 cup semi-sweet chocolate chips
• 2 1/2 tbsp butter
• 1 tsp vanilla
Pecan Praline
• 1 cup Light Brown Sugar
• ½ cup Granulated Sugar
• 1/3 cup Half and Half
• 1 ½ TB Unsalted Butter
• 1 T Vanilla Extract
• 1 hefty dash Sea Salt
• 6 oz Pecan Halves
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Salted Caramel
• 1 cup of sugar
• 6 Tbsp salted butter
• 1/2 cup heavy whipping cream
• 1 TB Fleur de Sel
**Espresso-brushed Lady Fingers
Photos courtesy of Amanda Rowan

-

Pumpkin Trifle
There’s no science to layering a trifle. The trick is to pick the most delicious ingredients
you can imagine tasting good together, and layering them in the most attractive way possible.
Come summer, I’ve been known to concoct a berry trifle made with dry sherry-infused cream, but
for turkey time, pumpkin reigns king.
For this version, I whipped together organic pumpkin pie filling with mascarpone cheese
to make a custard seasoned with freshly grated cinnamon and nutmeg; I made a simple whipped
cream to act as the white layer, and boiled up a batch of my favorite salted caramel. I melted dark
chocolate ganache with a bit of butter, brushed espresso over lady fingers (tiramisu style), and
candied pecans into a crunchy praline I broke into pieces atop the trifle. You could try this
version, or go in any number of directions building your bowl of pumpkiny peace on Earth.
For the Chocolate Ganache:
In a saucepan, melt butter and chocolate over medium heat until it turns into a ganache.
Add vanilla, stir, and remove from heat. Let cool for 10-15 minutes before using.
For the Pecan Praline:
You can make the praline weeks in advance as long as it’s stored in an airtight container.
Just grease a baking sheet with butter or cooking spray (or use a Silpat), and bring both sugars
and the half and half to a boil in a medium sized saucepan. Heavy metal pans always work best
when caramelizing, so use the heaviest pan you’ve got, even if it’s bigger than medium, but adjust
the heat accordingly so as not to burn your sugar. Whisk constantly till sugar dissolves. Continuing to whisk, turn down the heat and allow the caramel to simmer for 5 minutes. Then add the
butter, vanilla and salt.
After adding the butter, vanilla and salt, stop whisking and attach a candy thermometer to
your pot. When it reaches 260 degrees (about 8 minutes later), remove from heat and immediately mix in pecans. Pour them out onto your greased baking sheet, spreading into a single layer,
and allow them to cool completely. When the praline is hard, crumble it into bite-size pieces.
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For the Salted Caramel:
In a large, heavy saucepan, heat the
sugar over medium high heat, stirring
constantly until the sugar melts and then comes
to a boil. Immediately stop stirring and do not
touch the sugar until it darkens, turning a
medium amber color. Add the butter to the pan
and whisk until smooth. Remove the pan from
the heat, and add the cream slowly, whisking to
fully incorporate. Adding the cream will cause
the mixture to bubble furiously – be careful not
to burn yourself!
Whisk the caramel until it is smooth,
and stir in the fleur de sel. Let cool before
using.

Scallops Over
Creamed Corn

Originally posted to www.kimberlybelle.com on September 26, 2007

Serves Two
• 2-3 ears of Golden Sweet Corn
• 1 package of Blackberries
• 6-10 large Sea Scallops
• Aged Balsamic Vinegar (enough to drizzle)
• ¼ cup Heavy Cream
• 3 TB Butter
• Olive Oil
• Salt and pepper

-

Start by creaming the corn. Using a
chef’s knife, separate the kernels from the core.
Melt the butter in a sauté pan on high heat until
it gets frothy; before it browns add the corn. In
September, when corn is still in peak season it need not be sautéed for very long to bring out its
full sweetness. Sauté for about 3-5 minutes or until the sweet smell of corn fills your kitchen.
Start with a ½ cup of heavy cream and add salt to taste. Puree in a blender, adding more cream
as desired. You can play with consistency by adding more or less cream, but for my money,
creamed corn should be thick and velvety.
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Next, prepare your scallops. Sear the scallops on high heat in a heavy bottomed sauté
pan using a mixture of butter and olive oil. Season them first with salt and peeper while waiting
for your pan to heat and butter to melt. Then place the scallops in the pan and do not move
them while they brown. After the first side gets color, about 2-3 minutes, flip. When finished,
both sides of the scallops should be golden brown, and the inside should be layered from fullycooked near the top and bottom of the scallop, to silvery, almost raw in the middle.
To plate, pour a layer of the pureed corn on a plate and drizzle an aged, syrupy balsamic
vinegar over the top. If you do not have an aged balsamic on hand, you can make a reduction
with standard balsamic simply by bringing the vinegar to a boil and reducing it on medium heat
until the vinegar turns into a glaze. Drop 3-5 scallops on each plate and top with fresh blackberries. A word to the wise, go easy on the vinegar. It can easily overpower your dish.

Tomato-Lemon Soup
with Orzo

Originally posted to www.kimberlybelle.com on September 30, 2007

Serves Four
• 2 TB Butter
• ½ Yellow Onion (chopped)
• 1 TB Garlic (minced)
• 2 28-oz boxes of Crushed Tomatoes
• 1 cup Chicken Stock
• 1 cup Orzo
• 1 Lemon
• Salt & Pepper
• Basil for garnish
* Chili Flakes (for optional heat)
There’s no better pairing to
sweater and sock weather than soup
and sandwich, and no better soup
and sandwich combo than tomato and grilled cheese. This easy, hearty, zippy meal is made
quickly and with an added kick from chili flakes in the soup. Whether you’re lying on the couch
in comfies or wearing your Sunday best, Tomato-Lemon Soup with Orzo (and a Grilled Pepperjack on Sourdough) are sure to knock you out of gray and into gorgeous.
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Heat the butter in a medium sized saucepan over medium-high heat. Add the onion and
garlic, reduce heat to medium-low, and cook, stirring occasionally until the onion is very tender,
6-8 minutes. Season with salt and pepper and optional chili flakes for added heat and depth of
flavor.
Add the tomatoes and chicken stock and simmer, uncovered, stirring occasionally for 45
minutes. Stir in orzo and lemon and cook until orzo is al dente, approximately 6-8 minutes
more. Check for seasoning one last time and pour into a bowl garnished with fresh basil leaves.

-

-

