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COOK it

recipes Recipes appearing in this section have not been i tchen-
tested by the authors or by the newspaper faod staff unless noted.
online Previously published recipes are avallabie to sabsoribers
o ePiiot &t P lotOnlire.com.

desperation dinners

VISHEMTOV was that guy in college who
cooked. Tailgates, dinners for dates, he had it all
covered,

These days, this son of a chel has his own food
truck, The Chubby Chickpea, in Boston, And his publicist
calls him “the n saink for single guys lntnetitmen'

The cook authors message to bros
this: Get over yourself and learn 1o cook. H'srmmutha:d_
Chapters in *The Single Guy Cookbook™ speak to the
laxy gmﬁewhn wants minimal cleanup), the guy who's fesl-

(and doesnt want to spend money in a restay-
mnﬂanﬂ:&'mﬂmguyutnwamxmmt.wﬂ_l:m]ust
say the guy who wants to get to the next level with a girl.

Gurys, iI's time 1o el Vour pastronomie game of. Mo ex-
CLSES,

Lorraine Eutom, The Virginian- Pilal

STUPID-EASY POT ROAST
Serves; 2

Some nights you just want beef, and lots of it. This pat
roast has great flavor and is abways tender. Plus, It doesn’t
really need any attention. (Wish that were true about ev-
erything in your life, don't you?) Just come home, brown
the sides put it in the owen, By the time you're canght
up on “Game of Thrones,” you'll have a tender block of
meat bo tear apart.

I tablespoond olive od Remove from the heat
8 ounces beel shoulder roast
1 cup diced camots lmnumw'hlf "
Ayeliae delon, peritien seasonings. Cover the skillet
Im::"‘"" with heavy-duty foil, sealing
;m black & completaly, and place i in
:‘“""'“"’""" the aven. Cook for about 1 to
ppar 1% hours, depending on how
:m,ﬂmﬁ rare you like the meat.
The best part of this pot roast
5 how versatile it is. You can
Preheat oven to 375 degrees. shvad it and ot it o 158 o,
Heat the ol bn & cast-iron skiflet have it on a roll with BB
ower high heat and quickly sauce and cobe slaw, or aut it
birswn all sides of your meat, into tender pleces and eat ft
about 2 minutes per side. over rice and &% own juices.

POT ROAST STEAK BOMB
Yield: 1 fat sammy

Sometimes the simplest and most obvious recipes are
the best. No doubt this is & sandwich you could fgure out
on your own, but I Figured I'd give you a head start using
leftover pot roast. The key for me 15 melting and mixing
the cheese into the juices from the roast. In the end there
is o saucy quality about the cheese thal makes it a perfect
leftover sammy.

1 tablespoon alive ol stirring, until the meat has.

5 aunces lefiover pot roast started browning. Add
(S8 pecipe above) the: pnkon and pepper and
Y5 white anion, sliced thin ook, stirring oncs every
1 green or réd ball pepper, few minutes or 50 o kiep
sliced thin the: it and veggies from
1 bahery-fresh Fremch roll burning, until the veggies are
1 tablespoon mayo ender and meat is browned,
1 shice< of your lmvorite cheess Cut the F ol e e
the the
st hinatae i s e
pan over medium heat. almosh-ready meat and
Cut the pot raast into thin give it 30 seconds to bagin
slices  you can. i not, small meelting. Stir carefully, and
chisnks will wark. Put the tuck the cheesy steak and

meat ito the pan, leave it

for 1 minute and them ook,

wisgies nio the rofl it

Joe Takach, CED of The Meridian Groop in Virginia Beach, has secured rights with Willard Ashe
Sauce Co., also in Virginia Beach, to develop and bottle Ernest

HEMINOGWAY
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owner of A

-branded sauces, salts and bloody mary mioes.

LOCALTASTINGS SCHEDULED

Ciortbnued from Page [
1o move fast,

After the foundation
expressed initial inter-
est, Takach knew just
the man i help devel-
op the flavors; Willard
Ashburn, owner of Ash-
burn Sauce Co. in Vir-

inia Beach, who has
is own line of award-
winning bloody mary
mixes and whose state-

mixes for scores of ar-
tizanal producers.

Tz ol was to dievel-
of flavors and packag-
iy thiat would evoke “a
sense of Papa’s person-
HJ]I]I’ Takach said. At

first, the task seemed as

s The han-

I]d& man w‘hosewruame

would eventually go
onto each labed,

Hemingway, winner
of bath the Pﬁﬂzermﬂ
Mobel prizes for litera-
ture, had a robust appe-
tite [or food and drink
and life.

Hu novels and short

Hemin was also
a legendary drinker.
Ina 1945 letter to his
fourth bride-to-be,
Mary, he noted that his
record daiguiri con-
sumption stood at 34
in & single day. And he
liked bloody marys, in
part because his wife
coutldn't smell the liquor

e

o his breath,

Alming totake advan-

of the ex e al

?Emy Fnudpﬁunwm
Lestee Fusre, the
expert and the sauce
maker pol right 1o work,
starting alittle bit
of back 1o school.

'I‘akx:huﬂ:tedq:ﬂl
“A Moveable Feast,” a
memair of Heming-
way's time in Paris, pub-
lizhed post]

“It's about horse
racing and eating and
drinking and compan-
1|:l13|'ﬂ!;!;:i‘|:lﬂ:|‘t does fol-
low Willard and 1 prefty
wedl," Takach said.

Ashburn, a Hem
way fan simce his

turned to a cou-
ple of newer volumes
lor inspiration: “The
Hemingway Cook-
book,” by Craig Bor-
eth, amd “To Have amd
Have Anolther,” by Phil-
ip Greene.

The [inished prod-

ucts — all with big, bold
flavors - pay homage
ti Hmmﬁway's wai-

dErlust and his “man's
man” persona. right
down to the packag
“Look at that bottle, "
Takach said, painting
to the barrel-chest-
ed broad shouldered
mary mix bot-
contld b him.”
bampluduﬁ\'zmdm
the foundation sealed
the exclusive United
States licensing deal.
Takach and Ashburn's
line is now part of the
official Hemingway
Collection, joiming 1i-
censed products from
a fishing boat to hard-

wood [Nooring to sun-
plasses,

Takach said that the
First fiush of orders is
coamning in from buyers
who sampled the line at
the Fancy Food Show.
They're also working
with a distributor in

Florida, whene they be-
lieve there is enermous
sales potential,
Locally, Taste Unlim.
ited began selling the
productson Friday, and
several tastings have
been scheduled.
Barkeeps at Eurasia
in ¥irginia Beach and
“Todhd Jurich’s Bistro in

mix. (Note: Heming-
[avored ralio was
half mix, half booze.)
The dueo is not done
yet. Mext up: a daiqui-
ri mix.
Product de
for that onse could prove
interesting. Heming-
way liked his daiquiris
frozen, with no sugar
and twice the rum of 4
regular,

Lomaine Eaton,
TST-44E6-260T,

lorraine_e aton@pliotonline.
cam
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