THE BACK BURNER | By Miriam Carey

Root Seller

A chef's surreptitious meeting with a starchy tuber.
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Fresh and more tender than thelr grown-up cotmterparts, baby fingeriing potatoes roasted with garlic
in diet-busting baconfat dellver a flavorful side dish.

IM BANDO, head chef at Theory, pats his stomach proudly and brags about
the 15 pounds he's dropped since be began his low-carh diet,

I feel bad. T'm here to talk with Bando about starchy, diet-crushing root
vegetables. But he waxes poetie the moment the subject comes up. He
speaks about rutabagas, turnips-and fingerling putatoes as il they're long-lost

college friends. Within & few minutes, he's writing dewn recipes he thought he'd
fargotten, enthusiastic to “test them” to make sure hes “retembering correctly.” j
*T like the variation of flavors that you can get from root vegetables” explainz Bandn.
“You can bring out the sweetness by roasting them in the oven, and play the textives off
each other.
“Root vegetables aren't as ‘wintry' as people think® he adds. “They do survive the
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winter well, but this time of year
the first carrots and new potatoes
are just coming in. They're the
hardiest vegetables that spront up
—t~the first sign of spring, so osing
‘new’ carrots and polatoes in these
recipes really gives u fresh taste to
the dishes.”

1 hope 1 haven't done him in an
the diet as he retreats to the kitch-
en to ey oul the recipes. The mata-
tpuille sounded innocent ensugh,

but like a lid who tastes his first
chocelate on Baster Sunday, ance
he gets started theres ne stopping
him. Soon, he's plowing into de-
seriptions that sound lethal, Phave
to talk him out of wsing.duck-fawin
his fingerling potste recipe. He
wpls instead for bacon fat.
= Ahwell, I think, as | slink put of
the Tremaont eatery A Toast Bando
has a good cxcuse to cheat.on his
diet, . |

Mimam Carey’s favorite-ohilifood
tevip wowts o Mr. Poteto Head. Now
she cooks idm. She may be veached
through meogmoil@plwind oo,

Fingeriing
Potatoes Roasted
With Bacon

1lb, bacon, cut inte thin stdps i

2 Ibs. fingerling potatoes, each out:
diagenally im0 2 pisces

3 shallots, sticed thin

8 Irg. cloves garlic, whele

Salt, freshly ground pepper to taste

1 spiig fresh thyme, chopped, or 1 tsp.
dried

1 ciup beef stock ar lew-sodium heef
broth

1. Cook bacon slowly until crisp,
Dirain on paper towels; set aside '

4, Toss potaloes, shallots and
garlic in bacon fat. Season with
salt, pepper and thyme. Arrange
mivture in §-by-13-inch haking
pan. Add heef broth, cover and
“Sake al 350 degress for 45 min-
utes, or until potatoes are fork-ten-
der. Remove from aven, gamish
with crumbled bacon and berve
with meal or fish,

Yield: 4 vervings,

Explore Your Roots

‘ddly shaped antd curiously colored,
tool vegetables sometimes are
passed over becanse of their looks.
But it's taste that counts.
Heres how Lo choose the fght roots
faor these recipes.

Tormip: White with a pale purple linge
af the tap, the turnip is best when young
and mow. Choose one that is small in size
but feels hegvy, If the roots are attached,
they should be firm. If the leaves are on,
they should be fresh and green,

FPurtabaga: Same as for the turnip.

Celery Root: Knobby and brown,
celery roat has o pungent flaver that is
samewhers belween an herh (such as
parsley) and celerv. Pick one that is the
size of a large apple, is firm to the touch

-
‘wivd has a relatively smooth surface

without too many roots.-

the haby version of lang white petatocs.
Their skins should be new with a brown
ar cven pale-gray linge and few — i any q
— cyes. Choase fngerliogs that sre no
bigger than a thumb and leok for clean,
well-shaped potatoes with healthy-
looking skins.

Spaghetti Squash: This squash is
named net hecanse it looks like spaghetid
but keeanse it coods Tike spaghettl. When
heated, the creamy-yellow sgquash
separates inte zolden vellow strands,
Look for a hard, smooth exterior with a
pale yellow tinge and no green spats,
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