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It’s not too late to stuff
Lots of us stuffed a big hol-

low turkey a week ago, then
roasted it. The juices
soaked into the bread and

joined up with onions, celery,
herbs, maybe oys-
ters or sausage —
mine was venison
chorizo made by
my young hunter
friend Dan Tutor.
The stuffing is a
great flavorful
treat in its own
right.

Stuffing came
up in a couple of
emails I received
this week from readers. Julia Ha-
thaway in Bucksport sent a poem

titled “Stuffing the Bird,” recount-
ing her memories of a mother up
very early to stuff and roast a tur-
key and her own progression of
turkey stuffing in adulthood. Her
last stanza reports reading this
year the handling instructions
that come with the turkey, which
cautions against stuffing:

“I read the instructions
That came on the bird’s wrap-

ping
And was delighted to see that
To prevent bacterial contami-

nation
It was highly recommended
To roast the Tom unstuffed.”
Then, joyfully, she wrote, “Free

at last! Free at last/Of the tyranny
of tradition!” Well, it seems Julia

never really enjoyed stuffing as
much as some of us. Of course, it
takes less time to roast the bird if
you don’t stuff it, but I suspect
more people perish in car acci-
dents these days than are poi-
soned by stuffing that goes bad be-
fore the turkey is roasted.

Perhaps Julia would rather do
what Leslie Lavendar of Stockton
Springs, who grew up in the
South, did, and bake dressing in a
pan, not in the bird. Leslie used
her leftover dressing creatively:
“I have made Thanksgiving Bene-
dicts (slabs of dressing fried up in
a skillet, topped with sauteed
chard and two steamed eggs with
very runny yolks).” Sounds
yummy to me. In fact, sounds

good enough to make stuffing on
purpose for it.

I did stuff my turkey and had
some extra to bake, served as a side

dish. Of course I had leftovers, as I
planned, because it is so handy. Un-
like many people, I don’t find tur-
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Home
cookingcan
beeasy,but
isn’talways

Is home cooking easy? It can be,
for sure. You can whip up deli-
cious bites in no time using ab-
breviated ingredients lists and

quicker techniques.
But it’s not always easy or

quick to cook at
home. Really, it’s
all what you make
of it.

In “The Myth of
‘Easy’ Cooking,”
by Elizabeth G.
Dunn in The At-
lantic, a food writ-
er explores how
food publications
have created this
ideal that gour-
met-level cooking is possible for
the average home cook, quickly
and easily. An entire industry has
grown around this notion, build-
ing cookbooks that promise din-
ner on the table in just 30 minutes
or 20 or 10.

But what those cookbooks often
assume is that you have that span
of time to devote entirely to prep-
ping and cooking foods at a break-
neck speed. They also assume you
can chop, mince and cut pretty
quickly. Have you ever cooked a
recipe from Rachael Ray’s popu-
lar 30-minute cooking series? It’s
like a marathon to the end of each
recipe — which, at the end of a
busy day, isn’t always what you
have time or energy for.

The article made me think.
After an initial bristling at the
title, in which I thought I would
disagree with the writer, I found
myself nodding in agreement. If
there’s a niche I have carved my
food career out of, it’s that whole-
some dinners can be made quick-
ly and easily. I truly believe it,
and, moreover, I do it myself all
the time.

But the article pointed out
something important: Even my
brand of quick and easy cooking
isn’t quick and easy for the ex-
treme novice. For those who don’t
— or don’t want to — know how
to mince garlic and dice onions
quickly, recipes immediately be-
come more involved endeavors
that take more time.

I can honestly make dinner in as
little as 15 minutes, including chop-
ping and prep work. But part of the
reason I can do that is because I
had proper knife training a few
years ago. It now takes me minutes
to slice or dice anything. Others,
like my parents, take longer to dice
foods such as onions. When little
things like that take longer, so does
the whole cooking process.

Likewise, I have spent so much
time in the kitchen, I almost sub-
consciously plan the order for
cooking things so everything is
done in the most efficient man-
ner.
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Sausage stuffing in acorn squash (left), and couscous, leek and mush-
room stuffing (right) turn a vegetable into a main dish.

Tiki lounge brings Polynesian grog to Portland
BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — To stand out in
Portland’s crowded restaurant
landscape you need a niche. Ma-
hogany clams, tropical cocktails
on tap and deconstructed Hawai-
ian Spam dishes planned for Rhum
is what will set this soon-to-open
eatery apart.

The ambitious tiki lounge, open-
ing in early January on Free

Street, has all the hallmarks of
success: a chef who cut his teeth in
Los Angeles, the owners of popular
Portland joints Slab, Nosh and
Bramhall at the helm, and a “nau-
tical/Prohibition mashup” decor.

“It’s about food, drinks, atmo-
sphere and the experience,” Nat
Towl, co-owner and designer of the
space in mid-construction, said.
When the doors open in early 2016,
Portlanders will be transported
closer to the equator shrouded in

speakeasy cool. Barrels of rum lin-
ing the ramp entrance will give
guests the sensation of “walking
onto a ship,” said co-owner restau-
rateur Jason Loring, who wants to
bring Portland’s lounge scene
back. “It’s about escapism.”

Once inside the large 122-seat,
brick-walled space with a serpen-
tine banquette lining the room, the
staycation begins.

“The whole appeal of the experi-
ence of a basement bar is that you

have to earn it,” said Towl, who
designed Slab and Elsmere BBQ &
Wood Grill’s mod, yet comfortable
interiors.

Finding your way to the
thatched roof bar, where king crab
legs tempt from a giant raw bar,
might be hard on weekends. Chef
Frank W. Anderson, who runs ca-
tering company The Hunter’s
Bend, has been hired to create a
fresh take on Polynesian fare.

There are
a few
ways to
toast nuts
BY SUSAN SELASKY
DETROIT FREE PRESS

Q: What’s the best way to toast
nuts?

— Jean Hull, Grosse Pointe
Woods, Michigan.

A: You can toast nuts by roast-
ing them in the oven or toaster
oven or in a dry skillet. You can
toast nuts in the microwave, too.
But I find that latter method, al-
though good in a pinch, doesn’t
produce as intense a nut flavor.
And that’s the goal of toasting
nuts, to intensify their flavor.

The important thing to re-
member when toasting nuts is
that you need to watch them
carefully. It’s not a set-it-and-for-
get-it thing. Because of the oil in
nuts, they can easily burn. And
some nuts, like sliced or slivered
almonds, toast a lot quicker than
others.

To toast the nuts, spread them
out in an even layer on a
rimmed baking sheet. Don’t use
a cookie sheet without sides be-
cause you run the risk of the
nuts sliding off.

Place the nuts in a 350-degree
oven; preheat if you like, but it’s
not necessary.

Roast shelled, whole nuts (al-
monds, walnuts, pecans, hazel-
nuts) about 8 minutes. Once the
nuts start becoming aromatic,
check to see if they are done.
Look at their color; they should
be a few shades darker than
their original color. Sliced or
slivered almonds, pine nuts and
skinned hazelnuts should be a
nice golden or honey color.

Once the nuts are toasted, re-
move them from the oven and
immediately transfer them to a
separate plate to cool before
chopping them or using them in
a recipe. If you leave the nuts on
the hot baking sheet, they can
continue to toast and burn.

Using a toaster oven is one of
my favorite ways to toast a small
amount of nuts. I place them on
a sheet of foil and pop them in
for about 6-8 minutes, depending
on the nuts.

If you choose to toast them in
a skillet, use a large skillet set
over medium heat. This will
take a few minutes, but you will
need to shake the pan while
toasting to prevent the nuts from
burning.

If using a microwave, spread
the nuts on a microwave-safe
plate or shallow dish. Micro-
wave on 100 percent power about
2 to 3 minutes. The nuts will be
fragrant.

Toasting skin-on hazelnuts
and pistachios is a great way to
remove the skins. Use the same
oven temperature to toast them
for the same time. But when you
remove them from the oven,
place them on a clean kitchen
towel and use the towel to rub
the skins off.

When using toasted nuts in
place of untoasted in recipes, use
half the amount called for. For ex-
ample, if a bread recipe calls for 1
cup of untoasted walnuts, you can
use 1/2 cup toasted. But in recipes
for baked goods like cookies, you
may not want to toast the nuts
and use less because the nuts
won’t be as visible.

Most nuts, untoasted or toast-
ed, chopped or whole, will keep
several months in an airtight
container in the refrigerator.
They can be frozen for about one
year for best quality.
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