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Winter’s chill brings on a
craving for food that is filling.
Nutritious greens fill that
niche nicely. You can get your
vegetable fix from hardy win-
ter varieties such as collards,
mustard greens, spinach,
Brussels sprouts and, yes,
kale.

Kale seems to be suffering
from an overexposure back-
lash. A few months ago, sev-
eral food writers pronounced
the kale trend “done.” But if
you weren’t eating it because
it was trendy, then who
cares?

My favorite ways to eat
kale is chopped up in soup. A
few years ago I got a great,
simple (and vegan) kale, po-
tato and chickpea soup recipe
through my CSA at Elmwood
Stock Farm that has become
a winter staple in my house.
Saute onion, garlic and diced
carrots in a stockpot, add two
cans of chickpeas with their
liquid, add in chopped kale,
and one-third can of chick-
peas pureed in a blender. You
can spice it up with cayenne,
if you like.

Even if you’re through with
kale, there are so many other
great ways to enjoy greens,
and there usually are lots
available.

Chef Bob Perry, who teach-
es at the University of Ken-
tucky, said his favorite green
is “what I’m cooking that day.
I really like kale, I really like
spinach.”

For cooks, “kale is really
forgiving,” Perry said. “It’s
hard to mess it up.”

Whether you’re working
with lacinato “dinosaur” kale,
red Russian kale, or curly
green kale, “the simplest way
possible to cook it is to clean it,
tear it or shred it, and saute it

really hot in more olive oil
than you think,” Perry said.
“Once it wilts down, you can
hit it with a little stock and
cover and steam and it, then
douse with a little vinegar,
salt and pepper. If it’s tender,
you don’t have to braise it
even.”

Another green vegetable
that’s easy to adjust for a vari-
ety of palates is Brussels
sprouts: halve them and roast
in the oven to caramelize and
bring out the sweetness, or
blanch in salty water and
saute, Perry said. Or butter
blanch them: split, blanch,

then saute in water and butter
in a covered skillet. The steam
finishes the cooking, then you
can take off the lid and let it
evaporate to intensify the but-
ter flavor, Perry said.

“You can get by with a lot
less butter and get the flavor
without a lot of fat,” he said.

A new University of North
Carolina Press Savor the
South cookbook by Thomas
Head, called “Greens,” is com-
ing out in March with lots of
recipes for collard greens,
which have a tougher texture
and stronger flavor than kale.

Collards are often cooked

with pork, boiled in liquid for
a long time and then seasoned
with pepper vinegar at the
table, Head said. But there are
lots of other ways to use them.
Head’s recipes include collard
green empanadas, Lebanese
collard and lentil soup and
even vegetarian slow-cooker
collard greens seasoned with
smoked paprika, stock and
red pepper flakes.

Greens are so versatile that
you can do almost anything
with them. Head suggested a
mustard green pesto in his
book. Mustard greens tend to
have a sharp flavor while tur-
nip greens are milder but still
peppery.

My colleague Linda Black-
ford said her mother, Bettina,
made a wonderful spread by
putting raw chopped mustard
greens and an onion in a food
processor with a little salt and
adding mayonnaise.

This spring, be sure to try
beet greens.

“Buy whole beets and cut
off the greens,” Perry said.
“They cook down like spin-
ach. They hold a sweet flavor.
You could do them in a stir fry
or even put them in a soup.”
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Brownies
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Then cut them. They will
be so fudgy, so moist, so
decadent.

Then eat them. Perhaps
even sharing them with
friends.

Sarah Walker Caron is the
senior features editor for
the Bangor Daily News and
author of “Grains as Mains:
Modern Recipes Using
Ancient Grains,” available at
bookstores everywhere in-
cluding BAM and Bull Moose
in Bangor. For more deli-
cious recipes, check out
Maine Course at maine-
course.bangordailynews.
com.

This recipe comes from the
Guittard Extra Dark Choco-
late Chips bag, though I have
shared my own instructions,
which are slightly different. It
was so good I had to share it.
10 ounces (about 12/3 cups)

dark chocolate chips
3 tablespoons unsalted butter
3 tablespoons water
1 cup granulated sugar
½ teaspoon Kosher salt
1 teaspoon vanilla extract
3 large eggs
¼ cup unsifted all-purpose

flour

Preheat the oven to 325
degrees Fahrenheit. Line an
8-inch square baking pan with
aluminum foil. (Hint: You will
use this to lift the brownies
from the pan, so be generous
with the foil). I use my favorite
glass one for this, but a metal
pan would work as well.

In a small sauce pan, stir
together the chocolate, butter
and water over medium heat

until melted and smooth.
Remove from heat, and use a
wooden spoon to vigorously
stir in the sugar, salt and
vanilla extract.

Add the eggs one at a time,
stirring well after each addi-
tion. The batter should be
smooth and glossy when
you’ve fully incorporated all
of them. Fold in the flour
until combined.

Pour the batter into the
prepared pan, and tap gently
to even it out into one layer.
Bake for 35 to 40 minutes, or
until the top is a dry crust.
Note: The center will still be
moist — it’s supposed to be. It
will solidify as it cools.

Remove from the oven and
place the pan on a cooling
rack to cool for at least two
hours. You can cut it at this
point, but it won’t cut cleanly.
For a cleaner cut, chill in the
fridge for several hours
before cutting into 16 squares.

Enjoy. With friends.

Fudgy Chocolate Truffle Brownies
Yields 16

SARAH WALKER CARON | BDN

2 pounds greens (collards,
mustard greens, turnip
greens, beet greens, kale,
or a combination)

1 pound ham hocks or other
smoked meat (neck
bones, smoked turkey,
etc.) or 6 strips thick-
sliced bacon, cut into
1-inch pieces

Water or chicken stock
½ teaspoon crushed red

pepper flakes (optional)
1 cup chopped onion

(optional)
2 garlic cloves, put through a

press (optional)
2 tablespoons vinegar

(optional)
Salt, to taste

Cut out the thick, tough
center stems of the greens and
discard; cut the leaves into
roughly 2-inch-square pieces.
Wash the greens thoroughly
in at least two changes of cold
water. Drain in a colander.

Unless you are using the
optional ingredients, combine
the greens and meat in a large
pot and add enough water or

chicken stock to cover them.
Bring to a boil and simmer
until the greens are tender —
anywhere from a half-hour
for young greens to one hour
for older collards.

If using the onion and gar-
lic, in a pan large enough to
hold the greens and water,
saute the bacon over medium
heat until the fat is rendered
but the bacon is not yet crisp.
Add the onions and continue
cooking until they are trans-
lucent but not brown. Mash
the garlic into the pan and
cook for about 30 seconds,
being sure not to let the garlic
brown. Add the greens, the
red pepper flakes, and enough
water to cover the vegetables.
Bring the liquid to a boil,
reduce the heat, and simmer
until the greens are tender.
Just before serving, stir in the
vinegar and season with salt.

—From “Greens,” a
Savor the South cookbook
by Thomas Head from Uni-
versity of North Carolina
Press.

Basic Southern Greens
8 servings
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Chef Bob Perry cooks curly kale in a food lab kitchen at the University of Kentucky recently in Lexington.
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TALES TOLD
Peruse our blogs.
bangordailynews.com/maine-blogs

Branzino tucked into
crispy crust for twist
on the popular fish
BY LEAH ESKIN
CHICAGO TRIBUNE

Sliced bread never struck
me as news. Frankly, I’d
presumed that “greatest
thing since” trope to be sa-
tiric.

What’s so great about
sliced bread? Isn’t it baked
in a factory and engineered
to slide into the toaster slot?
Isn’t whole bread — the
lumpy, crackly, outsized
loaf — the real thing?

Then I tried slicing. The
idea was to re-create a res-
taurant dish: branzino en
croute. The croute — or
crust — being a plank of soft
white bread. I had to find a
loaf that wasn’t sliced and
slice it myself — the long
way — thinly.

Neither task proved sim-
ple. But the results were
crisp and delicious and,
given that I carved my plank
into a smiling branzino,
sweet. Greatest thing — no
kidding — since deboned
fish.

*Branzino, European sea
bass, is often sold whole.
Choose a 2-pounder and ask
the fish guy to fillet, skin
and pull out the pin bones. If
your fillets come up short of
6 ounces, decrease cooking
time.

Provenance: At Fork Res-
taurant in Philadelphia, this
dish is served with arti-
chokes, clams, charred broc-
coli, rice cakes and a spiced
tamarind sauce. Here the
recipe is streamlined to its
essentials.

2 branzino fillets (6 ounces
each), skin off and pin
bones removed*

Kosher salt
1 loaf white sandwich bread,

or pain de mie, unsliced
1 egg whisked with 1 table-

spoon water
Canola oil
1 tablespoon unsalted butter
1 pound spinach, sauteed

1. Season: Sprinkle both
sides of each fillet with salt.
Set aside.

2. Slice: Create two planks
of bread: Slice the crust away
from one long side of the loaf.
Turn the loaf onto this naked
(and flat, stable) side. Slice
away the crust from what was
originally the bottom of the
loaf. Now slice a plank,
¼-inch thick, from what was
originally the bottom of the
loaf. Repeat. Now you’ve got
two planks, each ¼-inch
thick, about 4 inches wide and
8-10 inches long. Trim remain-
ing crusts from these planks.
If you like, carve the planks
(using a knife or kitchen scis-
sors), into fish shape. Save

the rest of the loaf for small
toast or crumbs. (If your loaf
of bread is uncooperatively
soft, freeze for 20 minutes.)

3. Innovate: Step 2 calls for
an unsliced loaf and a little
concentration. If you lack
either, grab a loaf of Pep-
peridge Farm Very Thin
White and trim the crusts
from 6 slices. Line up two sets
of 3 as planks.

4. Stack: Brush one side of
each bread plank lightly with
the egg wash. Set one fillet on
each plank, pressing lightly to
adhere fish to bread.

5. Crisp: Set a wide skillet
over medium heat. Pour in
canola oil to coat the skillet.
When hot, set the two fish-
topped planks, bread side
down, in the oil. Crisp to a
golden brown, 2-3 minutes.

6. Flip: Drop the butter into
the skillet. Turn the planks
fish-side down and sizzle until
crisp and cooked through, 3-4
minutes.

7. Serve: Set each plank on
a plate, bread-side up. Sprin-
kle with salt. Add a heap of
sauteed spinach. Devour.

Branzino En Croute
2 servings


