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lunchean, Leticia mmated Ber closest girlfriends,
encluding Randr and Kove Sperfing (oviosme
Top LEFT] Sweet Skppin' | e tackenly ol
Jowir nere capirindas de maracuja (OPPOSITE
BOTTOM LEFT AND BELOW), it poters and defr-
vt concocrion of sugar, ctcdape—a supar G
biguar—and frozen pasion frutt puree tpped
with @ drizzle of pamnegranate juice In a

Pinch | Reminicent of @ claie cmb cabe, Bty
of calamere and coconnt milk gooe the evab disb
(OIPasTE TOP RIGHT AND THIS FAGE LEFT) 41
Evone .n%f W with flesir il frmi parcly
marios veol, tbe dinh i dimineily Brazilian
Bliingual Baby | Letics speuks bath Foriugnese
arid Englub vo ber childven, Thomay, s, and
Blamaa, frur {arrosime soTTOM LEFT)

Ser Resmurces for recipes

/ €

CAIPIRINHA DE MARACUJA
THETEMPERATURE IS ABALMY BO DEGREES and theaur is scented with (PASSION FRUIT CAIPIRINHAS] |
crab, onions, pepper and guava. Meanwhile, guests in festive, vibrantdy Serves one
colored dresses swing 1o bossa nova. The sering could easily be Rio de W cup(olus ) Thep) frozen passion
Janeiro, the inspiration for a recent Brazilian lunch. However, ifs acru- fruit puree, thawed
ally Weston, home o Brazilian native and cooking teacher, Lericia LG Iﬁﬂ:;?#:‘if"’m SERIING SUT
Schwarrz 8 Growing up in the Ipanema section of Rio, Leticia would Ice cUbes
stand ar the clbow of her familys cook, Dilma, and warch her wurk, 1 tsp pomegranate |ulcs
From ages exght through 16, she recorded Dilma's recipes, everythung i adbiTead Dok el ot
from cheese rolls (3 Brazilian lﬂl‘ldh':r'} to sheer cake "The power of passion frult puree and sugar. Pour Into a
Dilmas cooking drew me to the kicchen,” Lencia emembers. “She'd mﬁ:“'[smmll‘d add flit?hi'?ﬂ:“':iﬁ ice e
do everything by hand, she loved cooking so much” @ Inspired by peyierey preces ooy pum::wrinwlﬂiw.
Dilma, Lencia deaded to atrend cooking school in New York afrer {You can add more or less cachaca to taste)
graduanng from college and working at a French bank in Rio. She e ? . 163
studied pastry and culinary arcs ac the French Culinary Instieute, ther be l:umllv;ﬂl;nﬁ:ﬂ;u;;:: e A
spent two and a hall years staging (innerming) and working in pres tavorite brands are Leblon, Beleza Pura
ngrous French kiechens including Le Cirque 2000, Payard Panssene mﬁ;m:ﬂﬁfx'ﬁﬁ;ﬂm"
& Bustro, La Grenowlle and La Caravelle. @ In 2000, Leticaa and expensive. For @ less expensive ehoice, try
her new husband, Dean Schwarrz, moved 1o Connectcur, where she Pitu, a best-seller In Brazil ﬁ!P
founded Chef Lenicna, 2 culinary instrucuion and catering company = —— ——
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For the past several years, she has taughr cooking classes (some through
continuing education programs in Westport and Greenwich) and cacered
parties. ':url‘!l'l[i}l', she 1s reaching our of her home and working on a pro-
posal for a Brazilian cookbook.

°T think that T have a mission present the delicions cusine of Branl
Americans,” Lencia explains “Brazil’s food culture 15 very nich, yet it's not well
known here. Instzad, Brazilian foed 15 lumped mogether wich thar of ocher Lato
Amencan countries.”

And thars a shame. Brazils disninctive cunsine, which varies according to
region, merges Native Amernican, Porruguese and Afncan ingredients and
techriques While the nanonal dish is fyjasds 2 black bean and mea stew; the
Brazlian larder includes coconur, seafvod, mear, nice, beans, mmannd, ginger,
hearts of palm, lemongrass and rropical fruit. (Ledcia swears Brazilian passion
fruies are the worlds best) Fareign to many Amecans, cassava {a starchy mot,
also called manioc) and dende ail (red palm ol) are also key ingredients

All of these flavars can be found in Lericias kirchen. Though she moved
from Rio ten years ago, Lencia snll maintains Braziban tradinons in her
Connecncut home. Along with promoting her native cusine to the public, she
frequently prepares Brazban dishes for Dean and their rwo children, Thomas,
six, and Bianca, four. (Rice and beans are a constant.) *[ combine my Brazibian
hertage with my French training and expenience.” she says. "Most of my
Brazilian dishes are rwists between che tradinonal and the modern” I addi-
uon, Leticia speaks Porrugucse wath her children, has many Brazlian fnends
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Cooklng Light | A flaky, Brazilian-ityle
abicken poipee (oreosTe) suth u side of
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Something Light | Runwebinr are fillnd ik & guav pitste moociure (ADove) for the souffle de gobada com calda de
wiascarpone, the arry puave pars deert with mascarpone savee loveosited See Resorces for reciper

and “wend 4] ro give two kasses  everyone,” she adds wich a smale.

Every year, the family travels 1o Brazl and stays wich Leticia’s parents, who
still reside i Riee There, the famly always parrakes in the radinonal Sunday
lunch—a ricual Leucia maintains in Connecnicur. Ae my parents hiouse, we sir
by the paol and begin wirh caipininhas, beer, cheese rolls and cod fritters. Then
we barbecue skewers of mear [known as churrasco] on the gall and car lots
of salads, plus nee and beans. For dessert, we'll have milk pudding or coconut
custard cake Then, afterwards, we sip strong espresso. While weekdays are for
healthy eanng weekends are lor decadence”

For the summermime lunch 10 Weston, Lenaa opted lor lighter fare, with
tiffs on Brazilan saandards Guests began with cheese rells and msp:nnhu
and then dove o a starter of crabmear ropped wath a mamoc flous and
Parmigiano-Reggrano crusy, all baked in a scallop shell. Served on a bed of salt,
the dish 15 simalar toa erab cake, bur with the exonc addinon of cillanero and
coconut milk, For the entrte, Lenci served a chucken pre paired with mesclun
greens for balance. Much ligher than a chicken potpie, this creamless dish has a
super-llaky crust and fearures sweer corn and peas Fm;ll}r, adessers of lighr and
airy guava souffles warh vanulla bean-flecked mascarpone sauce added a touch
of sweerness. Adrerwards, guests ]mgcn:d and sipped cotfee. Afrer all, as Lencia
says, "In Brazil, the invitation never says what nme a parcy wall end.” #
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SOUFFLE DE GOIABADA COM CALDA DE
MASCARPONE (GUAVA PASTE SOUFFLES

WITH MASCARPONE SAUCE)
Sanyes aight

Riguires eight Afa-cup rameking or soufilé dishes

Butter and granulated sugar lor

preparing the ramekins

18 ozl can) guava paste

tsp lemaon |uice

8 egg whites
Finch salt

1%  Thsp granulated sugar
Powdered sugar for garnish

cup heavy oream
vanilia bean

CUp Mascarpone cheess
Thap granulated sugar

Greass ramaking with butter and granulated sugar, Cut
guava paste into small chunks and place in & medium
Laucapan. Add 12 cup {or more) waler and cook over
medbim-iow heat, whisking constantly, untii all af the
pasle has dissolved, (Uitkmately, sauoe should be thick.
Depending on the orand of guava paste, more or kess
waler may be required o dlssolve paste.)

Add lemon juice and whizk together Transfer miture
to @ bowl and let cool ba room temperature. (This step
can be'done up to five days ahead, with mirture kept
tightty covered in the refrigerator. But be sure to bring
It to room lemperature before continuing.)

Prehesat oven o 350 degrees. Place egg whites and
salt I stainless steel bowl of an electric mixer. Beat al
medium speid. When whites bagin to puff, graduaily
add granulated sugar. Beat untdl firm, shiny peaks form.

Using & large rubber spatuls, fold one quarter of
egg whites into guava paste mixture to (ighten it
Gently fold in the remalning egg whites, mixing
until welt-=combinad,

Us'ng a ladle or a pastry bag without & tip, T ramekins
almest to the top. Set all ramekins on a sheet pan (or
baking sheel) and place in oven, Bake for 12 minutes,
uritil bops turn light brown. Remave from oven and
sprinkie with powdered swgar,

For the sauce, pour heavy cream into 3 medium sauce-
pan. Split vanilla bean in hall vertically, then scrape cut
sepds and add to cream. Add mascarpane and sugar,
stirring constantly with a wooden spoon over low heab
({Saiece should have the conslstency of a créme an
glalse or vanilla zauce) Avoid boiling It When the sauce
becomes thick, poke holes into center of sach baked
souffid and pour in some af the sauce. Serve warm.
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INTERIOR DESIGN
and
INTERIOR DECORATING

Design your life. |

LOATIL 1ovoeevsiissssssmssssssrisnapensses (0OM OUtstanding faculty

Acqulee . hands-on design experience

111 ) R w—— professional portfolios

Gain .. .. BeCesE to toperanked design professionals

Fall, Spring and Summer courses offered. Fall courses

begin September 10, 2007,

FOR MORE INFORMATION:

Visit: www.tairtield.edu/interiordesign

.. credentials and education requirements
for the Interior Design NCIDO) exam
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mMarshall
Watson, the drawings
on the wall were hung
b iy handyman and
are clearly uneven.
it had been some-
thing that drove me
crary, but never gol
around to adjusting
them..good eyve As
far the fabric on the
Bllly Hanes chairs: it
was chosen when they
were re-uphotstered and it was the closest | could find to the original fab-
ric. | must say all the pieces in the living room are of great value, from the
chairs to the Paul McCobb credenza and the Eames screen divider (yes, it
saparates the living space from a sieeping area.) Overall, | would say brava,
Marshali, and thank you. The analysis from Dr. Testa was also pretty accu-
rate, to an extent. | was single at the time the photograph was taken, and
It was a weekend home (it has since been sold). She could not see windows
because they were cropped out, but my home was actually flooded with
light. As for a TV and stereo, they existed, but | feel those things should be
enjoved In private and not seen otherwise. | am an artist and this Turther
substantiates my need for a neutral palette so that | can think clearly and
creatively, Overall Dr. Testa was right on the maney regarding most things.

| Good job, What's your number_..? - loseph La Piana

CASQUINHA DE SIRI
(BAKED CRAB SERVED IN SHELLS)

Makes &8 stulfed sheils

it you don't nave scallop shells, use créme brilde
dishes. Maldon sea salt can be found in specialty
stores and fine dalis. If you can't find It use

fleur de sel or kosher salt.

FOR THE FILLING

I cup diced white bread, crusts removed
(about 2 shces)

1 cup (250 miy coconul mifk

1 Ibjumbe lump crab mesat, from a refrigerated
tin

2 Thaps extra virgin olive afl

¥ cup chopped onions (about hall an ahlon)

¥i  cup diced yeliow peppers (about half a pepper)

¥i  cup diced green peppers (about hall a pepper)

1 Thap minced garfic {about 3 choves)

Y cup diced lomatoes

Yo cup dry white wine

Ve o CUp unsweetened grated coconil

| t&p masstard

1 Thap frésh lemon uice

2 Thaps unsalfed buthed

2 Thsps Iresh chopped cilantoo
Salt and pepper o taste

¥e  ispOid Bay seasoning

FOR THE CRUST

2 Thaps unsalted butter

Vi cup manios tlour

Salt and papper ho taste

W cup grabed fresh Parmiglant Begglana chease
Maldon Sea Salt for serving

Equipment: &8 full-size scaliop shells

FOR THE FILLING:
Place bread in a bowl; pour in coconut milk and

iet seak. Remave any shell pieces from crab meat
and reserva,

In medium saucepan, warm olive oll over me-
dium-tow heat. Add onion and peppers and cook
untll tender. Add garlle and cook for another
minute, until tender, Add tomatoes and cook for
anether minute, Add wine and lot evaporate by
half. Add seaked bread and coconut milk mixture
and grated coconut. Cook for three minutes or
until everything bagins to blend. Turn off heat
and add crab, mustard and lemon juice.

With a wooden spoon, fald everything together.
{Some pleces of crab will shred, but try keeping
big lumps intact.) Add butter and cilantra, Season
mixture to taste with salt, pepper and Old Bay
seasoning. (At this peint, crab mixture should
ook colarful, soft, well-mixed and moist.

It mixture appears dry, add one or two Thsps

of liguid, such as coconut milk or wine.) Trans-
fer mixture to a bowl and let cool completely.
(Crab fiillng can be prepared up to three days
in advance and kept in an airtight container in
refrigerator.)

1= THF F L
In medium saucepan, meit butter over medium-
|ow heat. Add manioe flour and stir constantly
with a wooden spoon, toasting flour until it turns
a light golden color. (Be sure nat ta burn manios
Hour) Transfer mixture to & bawl and seasan
with salt and pepper. Add cheess and let cool
completely. Set crust aside.

ARCELAT F AN BAKE THE DSl

MaslMOLT AN THART | L

When ready to bake, ]:Irehea-t oven to 350 de-

grees. Uskng an lce cream scoop, place equal por-

tions of crab mixture Into shells, Press mixture
sa it lies fiat In wach sheil, Repeat untll all has
been used.

Spread thin coat of erust aver each maund of
crab mixture. Place stufted shells anto a sheet
pan for baking sheet) and bake for 12-14 minutes,
unth golden brovwn.

Place a spoonful of ¥#a salt on bottom af
each soup plate, then place a filled baked
shell on top, Serve,

160
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545-0069 wwwidegardinccom Tea table, Lorin
Marsh (1), (212) 759-8700. Wall sconces, Palmer
Hargrave, 232 E 59th 5t NYC, (212) 738-0844,
wwwpalmerhargravecom. Window treatment,
Bergamo Fabncs (T), D&D, (212) 8883333, www:
bergamotabncscom End table, antique lamps,
secretary and throw pillows, Dhana Sawicki
Design, (203) 4545590, Dining resm: Dining tabile
and tall cabinets, Dessin Fournir, through Jerry
Pair (T), DD, (212) 546-9001, wwwdessinfournir
com. Dinlng chalrs, Lucien Rollin (T}, Dé&D, (2121
2078332 wwwlucenmllincem, White uphel-
stery, Baker Greemwich, 200 Gresnwich Ave,
Greenwich, (203) 862-0655 wwwkehlennwenors.
com, Chandelier, Diana Sawicks Dengn, (203)
4345850 Wall sconces, Uliban Archeology, 143
Franklin St, NYC, (212) 3714646, wwwurbanar-
cheologycom. Mirrors, Larin Marsh (T}, (212} 759-
8700, Consoles, Keith Fricz, (202) 479-4114, www
fethintzcom Pages 158-159: Master bedroom:
Carpet, Carper Source LLC, Diana Sawicki Design,
(203) 4545890, Bed, Lewns Micman (1), (212)
8885380, Nightstand, John Rossclli (T), (212) 593-
2060, Vintage nightstand, Sentumento Antiques,
(212) 7303111 Chairs, Summerhill (T), DeD,
(212) 935-6376, wwwsummerhilleam Embroidery
throw pillows, Dhana Sawicki Diesign, (203) 454-
5890, Curtains, Shees, Zimmer = Rohde (T), D&D,
(212) 7585357 wwwaimmerrohdecom. Master bath:
Cabinets, Diana Sawicki Design, (203) 4345890,
Faucets, Watcrworks, 181 Mamn 5¢. 5, Westport,
(203) 2275008, wwwwatcrworkscom. Stone,
New England Stone, (203) 876-8606. Medicine
cabinets, Ann Sacks, (203) 622-8384_ Lighting,
Cameleon, 223 E. 5tth Se. NYC, (212) 355-6300,
wwwehamelean39%com. Ottoman, Chnstopher
London, (203) 604-0758. White terry slipcover,
Rogers & Gafhgon (T), D&D, (212)888:3242. Tub,
Klatfs, 28 Washingron St Norwalk. (203) 866-1603,
wwniklaffscom

GIRL FROM IPAMNEMA
Pages 160-167: Chef Leticla, wwwicheflenciacom
Pages 160-161: Tablecioth and place mats, Cramne
& Barrel 650 Madisen Ave, NYC, (212) 3080011
wwwerasandbareleom. Plates, Bernandaud, 499
Park Ave NY(C, (212) 371-4300, wwwibernardaud fr.

MEET THE ARCHITEGCT
Page 188: Mark P. Finiay, 96 Old Pou Rd,
Sauthparr, (203) 254-2388, wwwmarkfinlycom

RESOURCES

EMPADAOC DE FRANGO
(BRAZILIAN-STYLE
CHICKEN POT FIES)

Makes two ples, each serving four to sl people

This chicken tart is a delicious meal in itself,
especially when served with a green salad.
Onece assembled, it can remain In the reirigera:
tor for up to three days or it can be frozen. For
a richer taste, use duck or turkey stock Instead
of chicken stock.

FOR THE DOUGH:

3 cups all purpase flowr, siftea

1 tsp salt

3 sticks cold unsaited butber, cut into cubes
e 2gq yolks

FOR THE FILLING
2 Thsps extra virgin alive ol
i cup chopped onlons (about 1 large onlon)
£ Tesp-minced garlic iabout 5+& clovess
1%  cupspeas
1% Cups com
i cup canned hearts of palm, diced
1'% - cups tomatoes (from about 3 pium
tomatoes), diced
4% cups shredded cooked chicken, tightly
packed (fram ane whiol2 3 ¥—4 [ chicken)
3V:  cups chicken stock
2 Thbspstomato paste
B Thaps (] stick) butter
1 cup ali-purpase flour
Salt to taste
Pepper to taste
Mutmeq to faste
¥s  cup chopped fresh chives
1 204 far £qq wash
Mesciun greens for serving
Equipment: two S-inch round pie dishes

=

FREFARE THE DOUGH:

Ini bowl af an electric mixer with paddle attach-
ment (or in the foad processor), place flour, salt
and butter. On law speed (or the pulse setting,
if using the food processor), form dough into a
coarse sandy mixture. Add eqqg yolks and con-
tinue mixing. IF necessary, add a few drops {up
ta 2-3 Thaps) of water.

Place dough anto a floured surface and divide
into two pieces (ané for each tart). Gather each
piece al dough into a ball, then shapeé Inta a flat
dish. Wrap the two disks in plastic and refriger-
ate for at least 30 minutes. (This can bé done
up ta three days In advance.)

PREFARE THE FILLING!
Warm olive oil in lange saucepan over maedium-

low heat. Add onions and cook until transiucent.

Add garlic and cook untll tender, about two
minutes. Add peas, corn, hearts of palm and
tamatoes, stirring with a wooden spoon. Add
chicken meat. Cook for about 5 minutes. Pour
into a bowl and set aside,

To anather saucepan, add ehicken stoack and
simmer over madium-low heat. Add tomato
paste and whisk well ta dissolve. Résarve.

Meit butter in a medium saucepan. Add flour all
at once and mix with wooden spoon, coaking
over low heat for two minutes. (Den't iet mix-
ture color) Add chicken stock-tomate liquid all
at ence and whisk censtantly over medium heat
untll thiek and creamy. Adjust seasoning with
salt, pepper and nutmeq. Pour thickened liquid
inte meat and vegetable mixture and use a
spatula to fold everything together. Add chives
and season with more salt and pepper. Coal
completely before assembling Empadaos.

ASSEMBLE AND BANE THE PIES:

Remove one dough disk fram the refrigerator,
On a ligntiy floured surface (marbie is ideal, rol
Inte a clrele between 'Y - and Ya-Ineh thick, it
ingy dough often and making sure work surface
and dough are amply floured at all times, Rell
deugh up and arcund ralling pin, then unrall
onte an ungreased tart meld, Fit dough over
bottom and sides of mold, then run rolling

pin across the top to remave excess. (For the
top crust, gather scraps into a ball, wrap with
plastic, then place In refrigerator untli needed),
If dough cracks or splits 8s you work, pateh
with scraps, using a wet finger to “glus” them (n
piace. (There's no need to prick the bottom.)

Using a large spoon, place half of the chichen
fliling inside the mold, spreading It fiat and even
with an offset spatula. Using a pastry brush,
lightiy wet expased edges of dough with water,

Remave excess dough from the refrigeratorn,
then repeat rolling process to farm the top
crust. Use your fingers to seal edges, Use a
knifle to maka an "x" in center of top crust. Place
ple In refrigerator. To form second ple, repeat
rolling process with remaining round of dough,
chicken fiiling and second ple dish. (You will use
almost all of the dough.) Betare baking, make
sure to let both ples rest in refrigerator for at
least one hour.

When ready to bake pies, preheat aven to 350
degrees. Place ples on sheet pans and set

on middle rack af aven. Bake for 30 minutes.
Remove ples, brush top of each with some egq
‘wash (the eqg, whisked untll smoath). Return
ples to oven for another 1015 minutes. Ples are
ready when dough is gaiden brown., Let cool for
5-10 minutes before serving with mesciun.




