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50 TRENDS TO TRY

'80s Chef Redux recree Pork-and-Chile Stew
The 1980s ushered in the era of the ACTIVE: 30 MIN; TOTAL: 2 HR 15 MIN
celebrity chef Some big names, like 4 SERVINGS

John Sedlar, disappeared but are back 6 pounds baby back ribs,

now (his Rivera in Los Angeles opens membranes removed,

soon); others never left, like Robert del cut into 3-rib sections

teaspoons salt
white onions, coarsely chopped

Grande, who is reinventing Houston's
Cafe Annie as Bar Annie with dishes

4
2
Like this Southwestern pork 7ib stew. 4 garlic cloves
4 serrano chiles, stemmed
4

poblano chiles—roasted, skinned,
i stemmed, seeded and chopped
4 white-corn tortillas, toasted
and torn into small pieces
1 bunch of cilantro, finely chopped
Crumbled cotija or feta cheese,
sliced radishes, lime wedges and
cilantro sprigs, for serving
1. Inalarge, deep pot, cover the ribs with 10
cups of water and add the salt. Bring to a
Boil, then cover partially and simmer over
Bl heat until the meat is tender, 1v2 hours.
Fansfer the ribs to a large plate: keep
£, Skim off excess fat from the cooking
' a should have about 6 cups of liquid.
ithe onions, garlic and serranos o the
5t and bring to a boil. Simmer over moder-
» ately low heat for 20 minutes. Add the pob-
‘lanos and tortilla pieces; let cool. Working in
batches, coarsely puree the cooking liquid.
3. Return the liquid to the pot. Add theribs
and simmer over moderately low heat until
the stew is slightly thickened, about 15
minutes. Stir in the chopped cilantro and
serve with the cheese, radishes, lime
wedges and cilantro sprigs.
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BOUDIN BLANC .............. The tender sausage is a specialty at Oakland, California’s Camino. 3917 Grand Ave.; 510-547-5035.
BOUDINNOIR .......cooenviee Mini blood sausages on the “charcroute” plate at NYC’s Irving Mill. 116 E. 16th St.; 212-254-1600.
KIELBASA ...cveiininineennnns In hoagies at Philadelphia’s Memphis Taproom. 2331 E. Cumberland St.; 215-425-4460.
SAUSAGE LINKS ..........o0t Fill pigs in a blanket at Northbrook, lllinois’s Prairie Grass Cafe. 601 Skokie Blod.; 847-205-4433.
“VERTICAL” SAUSAGE ....... On tiny spikes at NYC's Dogmatic Gourmet Sausage System. 26 E. 17th St.; 212-414-0600.
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