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From Memory to Table




We have changed the way We eat |n the U. S ‘We opt for
prepared foods |nstead of cooklng our own '

Compared to households in the m|d 19605 the numberof N
hours spent cooklng has been reduced by half. Today we
| 'spend only 5 mnnutes a. day on average prepanng S

== meals e e ' Sdhsof THE OMNIVORL'S DIIEMMA

— "Yet we are transflxed by cooklng watchlng on TV
= ._.readlng going to restaurants. Professmnal cooks are as
famous as athletes and thls act of preparing food has '
“been eI_e_vate.d_to_ a near-popular spectator sport.

= _':._Co_o_k-ing retains 'an:emotion-al power that we can’t quite
~ shake, itis a ritual that connects us to childhood
o __' memones to a sensory past and the simple beglnnlngs
, _"l'ofastory that starts W|th |ngred|ents beg|nn|ng middle
' '-"'-'end wrth a deI|C|ous sense of cIosure = =

: - In most fundamental way, connects us to the elements =
"-'“__flre water, air and earth SN
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Chicken, Beef, Pork Garlic Chicken Green Curry

Tofu, Veggie 570 Swaet s Sour Red Curry
Shrimp & “oon §12 Splcy Eggplant Panang Curry
i Pad Phet 510 Veggle Curry
Pad Thal Broceall Stir-Fry Tom Yum 5P

Pad See-lew *Chicken Satay §10

1 : *Shrimp Satay %12 Txkrad
Spring Rolls .
papays Salad
Thallce Tea §

Sticky Rice 52 spEg Shrimp 512
jasmine Rlce 52 sgyrgat Chili Shrimp 512

i 12
Coconut Rice Dessert 53 sgurgat Chili Salmon $
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2015 CULINARY BOOK
A Taste of Montana:
Favorite Recipes from Big Sky Country
Seabring Davis

Farcountry Press
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Written by Seabring Davis

Have the Pie
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Chili

2 poungs graoed blsea

1 lotge o 2 small anicns, dicec

B parlie cloves, misced

111 5 oence] can famalo souce

1 |15 cuncel con diced tomatoes
1 | 1&ouncel can kidnay beans

1 1 & cencel con blacs beane

1 [ 1&eencel con goroanzs beans
2 loklespoons chill povweder

2 leczpoons crushed
red papoer flakes

4 lablasponns ground camin

Solt and. pepoer io-1oste

Garmnish
1o 2 avacadas
Cin SOUF Cream
tcun chopoed fresh cilanie

Sarwns 10 g T3

Bison Chili

in the recernily restored historic Calvert Hotel, the Onpx offers o gathering
place for special ocoasions and weeknight respite. This chili is splendidly
simple, and the end result i= unforgetably delicons.

Browm the bisen in a large skillet with the onions and garlic. In a
G- o B=quart pot, bring the tomato sauce, diced tomatoes, beans,
chili powdee, red pepper flakes, camin, salt, and pepper to 2 bail
and then reduce to a sirmmer. Add the Dison mivture and simomer
on low heat for | hour

To serve, garnish with thin slices of evocado, dollops of sour ceeam,
and a sprinkle of dlantro.




¥ paces of Mortara lark,

frenched
Sl ang pepoer o tofis

Chivas

Fingerling Parotoes
with Coramelized Onicns
fses recipe on page 4 1]

Chimmichurri Savee
fses recipe on pags | 30
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Grilled Rack of Lamb
with Chimmichurri Sauce

EBEES BEIER

Since it opered in 1929, AMountzin Sky has becomee one of Montana's
mpst ieowic quest ranches. Families return here pear after year for the

authentic Western experierice and, of course, the excellend meals!

Prepare a barbecue g:rJLl
Pecheat the oven to 350 degrees. =

Place the lam® racks onoa hot grill and cook 4 10 5 minutes on cach
side, then remove fram the agrill Place the lamt on a sheet pan-and
cook in the oven until an inserted thermermeter reads 125 degrecs
ifor rare] or 135 degrees [for miedium rarel, 20 to 2% minutes. Remowe
the lams tram the oven and let rest for 5 minutes; the lamb wil
contine to cook and rise intemperature By 5 o 10 degrees, Slioe

the racks into individual chops.

Presemdation.:

- Place the fingerling potatoes in the center af the Plate. Cross threr

“frenched” lamb chops over the potatoes, the bones crisscrossing
upright. Tie the bones with a chive stem te hold them together.
Arttully deizzle the lamb amnd the plate with the chimmichuee sauce




mablespacns e virgin olive ail
lzrge vellow anion, minced
lablesponas minced girger roal
lenspaon mipcad garls

poungs carrols, oeelad and diced

Ioblespoon cutry pasle
of Sadity ooeder

4 ceps nomemnade chicken sock
J coos nalfead nalf
Sodl ond wenile pegper

2 leazpoons chopped frash clanire
llmaves onbyl, far garaish

Ginger, Carrot, and Curry Soup

&

With a delicions balanee of spicy and sweer, this elegant soup is the perfea
belly warmer after a day on the slopes at “Diseo,” Momitana's best-kept

secrel of o small town ski area, where the food is just es good as the skiing.

Iri & medium stockpot over mediuem neat, add the il onions.
and ginger root cook, stirring occazionaly, until the onions start
to broven. about F minutes.

Addd the garlic, carmots, and curry and coox for about 2 mimstes.
Add the chicken stock and oo wntil the carrots are fender. abouat
A minutes.

Puree the soup in batches and return to the pot. Add the nali-and-
half and reheat: Add the salt and white pepper to taste and sernee
with a gamish of chanped cilantro on top.




temon curd farl - Lemon Curd Tart
1 % inchi lart crost, prebaked - E
“esecpeon sage 12— with Huckleberry Sauce

3 waole egos I ARESAEE BRI

R AR o A
ek FEAELC A~

3 egg volks
. i This long stending Missoula restaurart serves country ouisine that is ot
1-2-cope sugar- | oftheordinary and filled with thoughtful nuarce. Chef Cash dubhbed this
1 cun fresh lemon juice [~ mcipr her *foolproaf” temon aurd, ard the effort produces the most lovely
of desserts.
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sreop |1 slick] butter, cul in pieces
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To prepare the lesnan cerd:

I h.eaw—hnh‘umu:r‘. saucepan thorougnly stir together the whiole
3 cugs fresh or Fozen nackisberries | egps, five additional volks, sugar, lemeon juice, and butter Place owver
| medium heat and whisk until the sadce thickens and the butter is
melted. Immediately strain into the prebaked and cooled tart crast.
Refrigerate for at rast 2 nours

Huckleberry souce
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Jo 2D SugoT
A cun waler
2ok sspocas crdme de cassis :
B { To prepare 1he beeckleberry sauce!

14 tablespoans coamstarch | [ & large saucepan over medicm heat, stiv together 2 cuns of

| huckleberrics and the sugar. 11f you're using frozen berries, first thaw

the berrics and deain swell) Inoa semarate bowl, mix the water, crime

Garnish ! de cassis and cornstarche (OF you're using trozen Derries, add an extra
teasnoen of cornstarch) Add this mixture 1o the berries and sugar
and cook until thickened and shiny. ;

7 cups whigped creom

B Jobrmyiumpop blossome
Ferove front heat and cool for 10 minutes, stirring onee or twice
Stir in the rernaining cup of berries. Cool at room temperatuee

B mirl spricgs

Presentation:

LI T T serve, cut the @t into cight pleces. Place on serving plates
and pour the h‘JckErbcrry sauce over the top quarter of the tat
and around the cige. Carnish with a swirl of whinped crearm,
a Johnoy-jump-up Blossom, and 2 mint sorig.
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A cookbook collection

Experiences on the page
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