eating

a
fresh
take

Twelve chefs share recipes for
the frutts and veggies they look
forward to all year

BY JULIE ALVIN

asing a meal on in

season produce |s

ot same highfadutin

concept for chikdless

food snobs withows

Jobus, It's o b k-here
of-planet-Earth strategy for any
parent who plans, shops for, and
actually cooks meals on i regular
basis. Think about it: Even during
these bleak winter months, there
Is samething in season some
where that you can plan a healthy
dinner around. Andd not only can
you count on that ingredient be-
ing a showstopper, but you doe’t
evert lanve to work very hard to get
2 there, [n that spirit, Cookoee has
asked chefs from across the coun-
try with kidds of their own to share
thett ideas on how to turn every-
thing from the revered sununer
tormmto to the lowly winter radish
into meals, stacks, and sides that
taste exactly the wiy they're sup-
posed] tor fresh and perfect

ALL THE BEST FOR YOUR FAMILY
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Brachurms (Feungly) and Ma
couns are Betrong's favorites.
Choose with your nose.
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THE RECIPE

HOMEMADE APPLESAUCE ASE chunis Of cored, peeled apples to a pot of
water with LEMON JacE, Bistrong says. SImmer over medum heat until
they're sclt, sbout 15 minutes, then puree themn. Tt plain o, for more
| adult palates, with 3 rich prece of FOIE GRAS,

> ) BULLFROG & BAUM
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