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Ten years ago this month,
Food Network discovered a recipe for success.

By doing for food what MTV did for music,
the network became a destination
for people passionate about food.

More than just a cottection of how-to shows,
it was entertainment. lt was also a lifestyle,

and each day more and more viewers
make it their own, This month,

as we celebrate a holiday that has become
synonymous with food, we invite you to cook

Thanksgiving dinner along with us and
be grateful for a decade of tasty TV.

By Tina Donvito

@RafaetFuchs
etclusiuely lor DIRECW - fhe Guide
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Iecr! l {elwe rk stariefJ nut.rui lh
jus i  a  fnw s I i ces  o f  h r . rmbte  p ie .

i : l ! r l  thai-c r lre re hints of whal [ay a h*ad"

LIKE THE FINEST CUlSlNE, Food
Ne twork  began  w i t h  t he  s im
p tes t  and  pu res t  o f  i ng red i -
en t s :  a  pass ion  f o r  f ood  and
the desire to share t with oth-
e rs .  Launch ing  on  November
23 ,1993 ,  t he  channe l  b rough t
basic how-to shows intojust 6.5
m iL l i on  homes .  l nc l uded  i n  t he
earty mix was a l i t t le-known,

"Baml  - shou t  ng ,  Lou i s i ana -based  che f  named  Emer i t Lagasse .
n Emerit, who hosted How to BoilWater ard laler Emeril& Friends

and Essence of EmeriL, the
network found a breakout per
sona t i t y  t o  connec t  w  t h  t he
pubtic and represent alt  things
food to attpeopte. Food sntjust
for a certain group of people. He
attows everyone to part icipate,
says E [een 0patut, seniorvice
p res iden t  o f  p rog ramm ng  and
prodLrct on- "W th Emerlt ,  we
were able to make iood some-
th i ng  t ha t  was  an  mpor tan t
s u b j e c t  t o  l i v i n g  y o u r  l i i e ,
whe the r  i t  was  t o  b r i ng  you r
fam [y together, to have fun, to stay on top of what's new or to get
back  t o  yo ! r  he r i t age .

Food Network had stumbled onto someth ng. Why do we love
food? What does i t  mean to us? How does i t  ref lect how we l ive
our t ives? "The whole awareness of food is fun and provocative,
as  opposed  to  j us t  nou r i sh ing  w i t h  v i t am ins  and  f i be r ,  says  che f
Mario Batati ,  host of the tong-runnhg Molta l '4aria. The more

aware  someone  i s  abou t  f ood ,
t he  more  t hey  w i l l  en joy  i t .

The  ne two rk  needed  che fs
who weren t just knowtedge-
ab le  bu t  a l so  we re  pass iona te
and excit ing. Atong with Batati ,
the motorcycte-r iding fwo Faf
Ladies, Bobby Flay tn GriLLln
& Chll l ln 'and Sara I ' loulton in
Cooking L/yewere st lrred nto

the  po t .  Mou l t on  j okes  t ha t  he r  l i ve  cook ing  show was  t i ke  "ge t

t  ng  sho t  o ! t  o f  a  cannon  eve ry  n i gh t ,  bu t  t he  c raz iness  was  t he
fun  o f  l t .  " l  d  knock  some th lng  ove r  o r  bu rn  t he  p ine  nu t s ,  bu t
neve r  f e l t  bad  because  t ha t ' s  wha t  happens  a t  ho rne . "

So  j us t  I  ke  t ha t ,  bam l  Food  Ne two rk  k i cked  i t  up  a  no t ch .

l,l|I{IATURE JALTAPE O SOUFFLES
ReciDe courtesv Sara Moulton
Sara N4outton Cooks at Home,

Broadway Boaks,2002

The beautyofthese littLe souffL6s is their resi[ience.
You can make them a dayahead, tossthem in the fridge,
and thenjust reheat them when your guests arrave.
PeopLe aren t usuatly served mini-soufft6s, so th€ywitt
be charmed. Indeed, you might f ind yoursett reach-
ing frequentty for those mini-muff in t ins. You can
minimize just about any cake or muff in,

l fyourjatape60 tacks bite Ias so manydothese
daysl, just.each for a pickted jalapeio, ejther your own
homemade version or your favorite store-bought
brand.latways keep ajar on the door of the fr idge to
toss into those dishes that need a [ i t t te perking up.

1 tabtespoon unsatted butter, ptus exlra fot
buttering the tins

2N tabtespoons ett-purpose ftour
2 tabtespoons veryfinety chopped pine nuts
I 5matl jatapeio, seeded and minaed
6 tabtesooons whote mitk
% cup grated Grlyere cheese
% teaspoon kosher satt
% teaspoon t.eshty ground bta.k pepper
% teaspoon oijon mustard
1 large egg, separated

Preheat the oven to 400 degrees F. Butter a non-
st ick mini-muff int in with 121' l-cuplwetts that meas-
ure 17 inches in diameter end % inch deep. Mix 1
tabtesDoon ofthe ftourwith hatfthe oine nuts in a smatt
bowl. Dustthe tinswith theftourend nut mixtore. TaD
out the excess and aeserve the mixture.

Meltthe 1 tabtespoon butter in a smatt saucepan
over medium-high heat. Stir  in the remaining lN
tabtespoons fLourand thejalapeio. Cook. st;rring, for
about 2 minutes. Whisk in the miLk, reserved fLour-
and-pine-nut mixture, cheese, salt ,  pepper, mus-
tard and egg yotk. Cootto aoom temperature.

Beat the egg white untit firm but not stifi Stir ll
ofthewhite intothe cheese sauce. Genttyfotd in the
remaining white. Spoon into the prepared tins, sprin-
kte with the remaining pine nuts and bake unti l
puffed and gotden, Tto 10 minutes. Coo[ in thetinE on
wire racks. When coo[, run e smatt knife around the
edge of each souffL6.lThe soufflds witL latt as they coot.l

They can be prepared up to a day
in advance and refrigerated, Bak€
in the muffin tins in a preheated 400
degree F oven for 5 to 7 minules
before serving.

Note:one night on Cooking
Live when I wes removing the
seeds and r ibs from a jatapeio
without the protection of surgicaI
gtoves, a viewer catted in to saythat
at least I  coutd make myjob eas-
ier by using a grapefruit  spoon. l f
you happen to have one kicking
around the house, try i t .  l t  works
nicety.

Yield: 12 hors d'oeuvres / Prep
I tme: It mtnu(es / oooK I lme: lu
minutes / Eese ol preperetion:
Easy
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tR rDlTlol{Al flEAPoLllAll PASTRY HoRl}
SFOOLIATELLE

Recipe courtesy Mario Batali

FORIHE DOUOHr
2 cups al.t-purpose ftour
1 tablespoon sugar
% teagpoon satt
l/{ cup cotd unsattad butler,

cul into sma[[ pieces
2 tirte eggs, boat.n wlth 1 tabt$poon water

F0R TllE FlLLll{0r
% cup fresh ricotta
l, (up candiod citru3 ,est, aecipo fottows
2 largo egg yotks
N cup lscantl cohlectioners' sugar
3 tabtcspoohs granulated sugar

Preheat oven to 375 degrees F.
In a food processor putse the ftour. sugar and

satt. Add the butter and putse until it s the size of
peas. Add the eggs mixed with waterand putse again
unti I  mixturc resembtes coarse sand and hotds
together when squeezed, Add more water il necessary.
Turn the dough out onto a ftoured board and, using a
tightty ftoured rotting pin, rott out the dough untityou
form a square about l,l-inch thick.

Using a sharp knib, cut the dough into 6 targe even-
[y sized reatangles, or 12 smatt rectangtes. Coverthe
dough r€ctarEhs with a damp kitchen .toth and set aside.

In a mixing bowl, combine the ricotta. il ot the
suqar and the candied cltrus zesl and mb(, using a wood-
en spoon, !r itrYeu combined. Uging a tabtrspoon, dMde
thefitting among 3 dough rectangles, pt.cingthefitt-
ing in the verycenter ot each rcctangte. Cover each
topped rectangte with an unused piece of dou9h,
using your thumb and foref inger to gentty pinch
togetherthe 2 pieces ot dough at[ around the border,
teaving 1 side open. In smatl bowt, beat the rem6|n-
ang e99 with a touch of waten Brush the egg wash tight-
[y overthe top of each dough pocket.

Placein the oven and bakefor20 minutes,Sprin-
kte the tops of the dough pockets with the granutat-
ed sugar end return to the oven to cook untit the
suga r caaametizes, about 10 minutes morc.

yield:6 seflings/ Prep timet t5 minutes / Cook
fime: 30 minutes / Ease of preparaaion: medium

OtflDlED CITRUS ZESTr
8 cupssugrr
5 cu!5 water
4 oranges or 3 gEpetruitsor

S lemons, zested
Superfine su9ar, for sprinkting

In a z-quart saucepan, combine the sugar and
waterand bringtoa boit,  making sureattthe sugar is
dissotved. Remove from heat,

In 6large saucepan. combine thezestand enough
cold weter to cover and bring to a boit. R€move the zest,
rins€ with cotd tster and aepeat the Drocess 2 more tim€s.

Ptace the btanched zest in a saucepah and pour the
syrup overthe zest, adding an extr. inch to cover the
zest. Bring to a boit, reduce to a simmerand cook until
the zest is trdnstucent a nd tender. Remove from heat
and coot. Drain the syl up and laythe zest out on a cooF
ing rdck. To6s in sugarand storc in an airtight container

3 5  D I P L L  V  - f F  6 . , o e  D t a F C T v c o m  l N o v e r b e r  2 u U l

The best 's yet to come.
,A5  DEL IC I0US AS  a  ho t i day

desse r t ,  Food  Ne two rk  has
been  ea ten  up  by  t he  pub t i c
and  cu  r ren tLy  Teaches  more

L ,
than  80  m i l t i on  homes .  The
i c i na  on  t he  cake  i s  t he  ne t -
wor-k s upcominq del icacies. \' 'We t[  continue to tap into
pop cu l tu re ,  t rends  and h is
tory, reveats Eiteen 0patut."We try to stay on top of styte
and approach, so we Te there
doing v6ri td and reati ty. [We have] great new tatent and, in the
cookrng area, new shows that are practica[, quick and easy.

Dweezil  & Lisa, premiering early next year, fottows musi-
cians oweeziI Zappa and Lisa Loeb as they cook for fr iends, visi t

f unky  res tauaan ts  and  go  on
tour. But what do these rock
sta.s have to do with food?'They are obsessed with food
bu t  don  t  know  any th ing  abou t
i t ,  says opatut. 'We re on a
road  t r i p  w i t h  t hem and  the i r
adventures. They re reaiLy
curious, sincerety passionate
abou t  f ood  and  a  l o t  o f  f un . "
o the r  f u tL l r e  shows  i nc tude
What America Eafs, a took at
Amer i can  f ood  hab i t s i  I he
Fearless Host, a makeover
show that tackLes the fear of
en te r t a i n i ng i  and  a  spec ia t  on
wines with actor John Cteese.

The network also continues to fatten up i ts " ln the Kitchen
bl.ock with the recent premieres of Semi-Homemade Cooking,
Wolfgang Puck'sCooking Classand Good Food Fast. And since
the hol idays are the t ime when food takes the greatest rote in
ou r  l i ves ,  Food  Ne two rk  se rves  Ho t i days  I n  t he  K i i chen
throughout November and December. Speciatepisodes of Sweet
Dreams. Paula s Horte Cooking, Sara s Secrets, Barefoot Con-
tessa and more give viewers a hetping hand during a season
when  many  become  anx ious  abou t  cook ing .  I na  Gar ten  o f f e r s ,"Ho[idays are more stressfuL than any other t ime, so i t  s even
more important to do things that are reatty simpte.

At this t ime of year, we re also reminded that cooking and
ea t rng  t oge the r  i s  an  essen t i a I  e temen t  o f  f am i l y  l i f e  and  ou r
overat[ cutture. Food is a story about peopte and a story of the
way peopte t ive their l ives, 0patut reftects. The most taste fuI
t h i ng  Food  Ne two rk  does  i s  b r i ng  back  t h i s  j oy  t o  ou r  mode rn
wortd, to remember that with good food, comes the good tt fe.


