
D E D I C AT E D  T O  F R I E N D S G I V I N G  F O R  N O  K I D  H U N G R Y  H O S T S

FR I ENDSG I V I NG

Cookbook



2 3

Grandma’s Waldorf Salad

Johnny Cake with Smoked Turkey Red Eye Gravy 

Coal Baked Sweet Potatoes with Charred Braised Cipollini Onions 

Not your Mama’s Brussel Sprouts 

Brown Butter Pumpkin Pie  

Four & Twenty Blackbirds All-Butter Single Crust

Salted Caramel Apple Pie 

All-Butter Pie Double Crust

Sea Island Pea Cassoulet 

Roasted Turnips 

Braised Lamb Shank with Herb Bread Crumbs

Daybreak Boys 

Goodnight Moon

SAVORY

SWEETS

COCKTAILS & MOCKTAILS 

4–19

20–27

28–31

JASON NERONI, ROSE CAFE, LOS ANGELES, CA

EMILY ELSEN AND MELISSA ELSEN,  
FOUR & TWENTY BLACKBIRD, BROOKLYN, NY 

ZACK MILLS, WIT & WISDOM, BALTIMORE, MD

WILL ELLIOTT, MAISON PREMIERE, BROOKLYN, NY

Our
Recipes



4 5

4 endive

1 cup pickled golden raisins 
(recipe below)

4 honey crisp apples

1/2 cup walnuts

1/2 cup celery leaves

1/4 cup toasted pumpkin 
seeds

1 garlic clove

1/2 cup brown sugar

1 cup canola oil

juice of 3 lemons

1/4 cup chopped shallots

2 sprigs parsley, chopped 

2 sprigs tarragon, chopped

1/2 cup walnut oil

1/2 cup olive oil

1 cup apple cider

1 cup apple cider vinegar

Grandma’s Waldorf Salad

At age 16, Jason Neroni 

discovered a love and 

aptitude for the kitchen 

working in Disneyland’s 

Club 33. His newfound 

interest and abilities took 

him north to Chez Panisse, 

where he worked on the 

line for a year and began 

his career-long reverence 

for responsibly sourced 

ingredients. Neroni 

returned to Southern 

California to help open 

Spago, Beverly Hills. 

Neroni went on to earn his 

stripes in New York and 

Europe, including such 

notable kitchens as Le 

Cirque, Blue Hill, and Essex 

House. The birth of his son 

brought Neroni back to his 

California roots, moving 

his family to Los Angeles 

to consult on a variety of 

projects. In 2015 Neroni 

re-opened the iconic Rose 

Cafe – in Venice Beach, CA. 

SERVES 4-8

Pickle the raisins the day before (see recipe on next page) 

Peel and chop apples into bite size pieces. Macerate in 
apple cider and cider vinegar. Reserve.

Heat oven to 350. 

Toss walnuts in brown sugar, 1 tablespoon of salt and a 
touch of water. Place on baking mat and bake for 15-20 
minutes. Cook until the sugar has melted. Place back in 
the bowl while hot and toss until nice and coated. Place 
back on baking sheet and cool for an hour. Break apart 
into bite size pieces.

Cut the bottoms of the endives off. Carefully pull apart 
the endive. Chill in the fridge.

In a blender, create an aioli by adding a garlic clove and 
juice of 1 lemon. Blend slowly and add canola oil slowly 
until emulsified. Season with salt.  

In a bowl add chopped shallots, tarragon and parsley, 1/2 
a cup of the juice left over from the apple maceration, 
juice of 1 lemon, walnut oil and olive oil. Whisk vigorously, 
season with salt and pepper. Reserve.

Assembly

Spoon a generous amount of aioli on the plate, which will 
serve as the base dressing. Don’t be shy: spread it around.

Arrange the endives as cups all around the plate, atop the 
aioli. They will catch the other ingredients when you plate 
the salad. 

Scatter apples, celery leaves, raisins, candied walnuts,  
and pumpkin seeds over the endive – like they fell from 
the sky.  

Whisk vinaigrette again. Spoon generously all over  
the salad. Season with salt and pepper as desired.  
Serve immediately.

Recipe by Chef Jason Neroni, Rose Cafe

J A S O N  N E R O N I

Grandma’s 
Waldorf 
Salad 
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2 Spanish onions (white or 
yellow), thinly sliced

2 jalapeno/fresno peppers, 
charred whole

1/4 cup kosher salt 

1 1/4 cup champagne or white 
wine vinegar

1 cup apple cider vinegar

2 1/4 cups sugar

1 tablespoon mustard seeds

1 teaspoon crushed red  
pepper flakes

1 cinnamon stick

6 whole cloves plus a pinch of 
ground cloves

1/2 teaspoon turmeric

1 cup of golden raisins

A day before you make the salad, combine the first 11 
ingredients above in a pot and bring them to a boil. 
Then pour the vinegar solution over the raisins in a bowl. 
Reserve and chill.

J A S O N  N E R O N I

Recipe by Chef Jason Neroni, Rose Cafe

Pickled Golden Raisins

Pickled 
Golden 
Raisins
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Johnny Cake with Smoke Turkey 
Red Eye Gravy

J A S O N  N E R O N I

Johnny 
Cake with 
Smoke 
Turkey 
Red Eye 
Gravy

SERVES 4–6

Recipe by Chef Jason Neroni, Rose Cafe

Smoke Turkey 
Red Eye Gravy
1 cup chopped bacon

1 1/2 cups of cooked and 
shredded turkey leg meat

3 tablespoons butter

2 chopped shallots

1 clove garlic, chopped

1 sprig sage, leaves removed 
and chopped (discard stems)

1 sprig rosemary, leaves  
removed and chopped  
(discard stems)

1 sprig thyme, leaves removed 
and chopped (discard stems)

2 cup whole milk

1/4 cup wondra flour

2 shots of espresso

Johnny Cake
1 1/4 cups milk

1 tablespoon butter

1/2 cup flour

1 cup cornmeal

2 tablespoons granulated 
sugar

1 teaspoon baking powder

1 teaspoon salt

1 egg, lightly beaten

Smoke Turkey Red Eye Gravy

Melt butter. 

Add bacon, herbs, shallots, pepper and cook until caramelized. 

Add the milk and bring to a boil. Start to whisk in  
the flour. 

Once thick enough to coat the back of a spoon, add the 
espresso, cooking for a few minutes more. Season with sea  
salt and freshly cracked black pepper. 

Keep in a bowl set over simmering water or over a very  
low flame. 

Serve over Johnny Cake (or if you have biscuits on hand,  
use those!).

Johnny Cake

Preheat oven to 400. 

Heat the milk with the butter until the mixture begins  
to simmer. 

Combine the flour, cornmeal, sugar, baking powder, and salt  
in a heatproof bowl. Whisk to blend. 

Add the hot milk mixture to the dry ingredients and stir to 
blend. Whisk in the beaten egg.  

Using clarified butter (or my favorite, bacon grease), pour 
batter into hot, greased cast iron pan and cook until golden 
brown on both sides. 

Serve immediately smothered in turkey gravy. Top with thyme 
and freshly cracked black pepper.

TIP: THIS RECIPE IS A 

GREAT WAY TO USE YOUR 

THANKSGIVING LEFTOVERS. 

IT’S A SAVORY PANCAKE 

THAT IS FUN TO MAKE 

AND NOT A LOT OF WORK 

AFTER THE BIG DAY. ADD 

A FRIED EGG TO MAKE IT 

EVEN MORE SAVORY.
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Coal Baked 
Sweet 
Potatoes, 
Charred 
Braised 
Cipollini 
Onions

J A S O N  N E R O N I Coal Baked Sweet Potatoes,  
Charred Braised Cipollini Onions
SERVES 4–6

Recipe by Chef Jason Neroni, Rose Cafe

4 medium sweet potatoes

10 - 12 Cipollini onions or  
shallots, peeled

1/4 cup butter

1/2 cup maple syrup

3 tablespoons sherry vinegar

1 cup chicken stock

2 sprigs thyme

2 bay leaves

1 tablespoon Aleppo pepper

1 bunch scallions, thinly sliced 
into fine rings

1/2 cup crème fraiche

1/2 cup buttermilk

squeeze of 1/2 lemon

Heat grill and char onions over direct heat. Alternatively, 
preheat oven to 500 degrees. Toss onions with a drizzle 
of canola oil, spread out on baking sheet and roast until 
charred, stirring once for even cooking. 

Move the onions to a pot. Cover with chicken stock, then 
add butter, thyme, maple syrup, sherry vinegar, bay leaf, 
and a pinch of salt.

Set pot over a medium flame and simmer uncovered until 
onions are tender, about 15-20 minutes.

Remove onions and set aside. Bring braising liquid back 
to a simmer and reduce until nearly thick enough to coat 
a spoon. Return the onions to the pot and reserve on a 
low flame.

Wrap the sweet potatoes in foil, poking small holes for 
some of the heat to escape and absorb the coal flavor.

Place on hot coals in the grill, closing the cover of the 
grill. Don’t have a grill? Cook the sweet potatoes in the 
oven at 375 for an hour. The potatoes should just barely 
be cooked – you want to be able to peel them.

Whip the crème fraiche in a mixer or by hand until 
medium peaks form. Slowly add in buttermilk and a  
few drops of lemon juice.

Assembly

Place warm potatoes in a serving bowl. 

Top the sweet potatoes with the braised onions in  
their sauce. 

Garnish with whipped buttermilk, scallion coins and  
a sprinkling of Aleppo pepper. 

Season with salt and pepper.

“I HAVE A BIG GREEN EGG 

GRILL AND LOVE TO USE IT 

ON WEEKENDS. YOU CAN 

COOK DIRECTLY ON THE 

WARM COALS WHEN THE 

FIRE DIES. IF YOU DON’T 

HAVE A GREEN EGG OR IT’S 

TOO COLD TO USE A GRILL, 

CRANK UP YOUR OVEN 

INSTEAD – MAKE SURE TO 

GIVE IT TIME TO PREHEAT.”
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Not Your 
Mama’s 
Brussel 
Sprouts

J A S O N  N E R O N I

4 cups Brussels sprouts, 
halved

6 tablespoons butter

4 tablespoons canola oil

juice of 1 lemon

3 tablespoons apple cider 
vinegar

1/4 cup honey

1 tablespoon chili flakes

1/2 cup grated parmesan

2 sprigs tarragon, chopped

2 sprigs parsley, chopped

Not Your Mama’s Brussel Sprouts
SERVES 4–6

Preheat oven to 450 degrees (be sure to get it good and 
hot – ideally 20 minutes of heating).

Using a cast iron pan or heavy duty sauté pan, heat 
canola oil until shimmering.

Add Brussels sprouts to the pan, cut side down, and move 
pan to preheated oven.

Cook the Brussels sprouts for 8-10 minutes, until brown 
and caramelized (you might smell a toasted or ‘popcorn’ 
aroma from the oven).

Remove pan from oven and place back on the stove top 
over a medium flame.

Add the butter, cooking until brown and nutty.

Assembly

Move Brussel sprouts to a bowl and season with 
parmesan, maple syrup, apple cider vinegar, juice of one 
lemon, chili flakes, chopped herbs, and salt and pepper  
to taste. Serve immediately.

Recipe by Chef Jason Neroni, Rose Cafe



14 15

Z A C K  M I L L S

1 pound dried black eyed peas

28 ounces chicken stock

1/8 cup fennel, small dice

1/8 cup onion, small dice

1/8 cup celery, small dice

1 clove garlic, minced

1 sprig rosemary, chopped

1 sprig thyme, chopped

1 tablespoon sherry vinegar

3 tablespoons canola oil

16 ounces pureed tomato

Sea Island Pea Cassoulet
SERVES 8–10

Cover peas in water and allow to soak for at least 12 hours 
before use.

In a large, round pan, heat canola oil and sauté fennel, 
carrots, onions, celery, and garlic for 10 minutes. Season 
lightly with salt; add peas and sauté for 5 more minutes. 

Add tomato puree and chicken stock to cover peas.  
Bring to a simmer and cook for 15 minutes. Liquid will 
start to thicken.

Add chopped herbs and sherry vinegar; season with salt 
if desired.

Recipe by Chef Zack Mills, Wit & Wisdom

A native of Davidsonville, 

Maryland, Zack Mills 

graduated from The French 

Culinary Institute in 2007.  

After graduation, Mills 

began working in various 

kitchens in the Washington, 

D.C. area before landing 

his dream job as a sous 

chef at Bourbon Steak, a 

Michael Mina restaurant 

located in Four Seasons 

Hotel Washington, D.C. 

In 2012, Mills accepted 

the opportunity of a 

lifetime to join Mina 

Group as an executive 

sous chef working under 

the direction of Michael 

Mina. Mills accepted the 

executive chef position 

at Wit & Wisdom, Mina’s 

upscale American tavern 

located in Four Seasons 

Hotel Baltimore. At 

Wit & Wisdom, Mills is 

responsible for overseeing 

daily breakfast, lunch and 

dinner services, as well 

as Four Seasons Hotel 

Baltimore’s 24-hour  

room service.  

Sea  
Island  
Pea 
Cassoulet
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Roasted Turnips
SERVES 8-10

Roasted 
Turnips

Z A C K  M I L L S

3 cloves Garlic

2 bay leaves

4 thyme sprigs

2 pounds baby turnips,  
stems removed, cut in half

1/4 cup canola oil

Preheat the oven to 425 degrees. 

In a large bowl, toss the turnips with 1/4 cup of oil and 
season with salt and pepper. Spread the turnips on baking 
sheet; along with garlic, thyme and bay leaves, and roast 
for 15-20 minutes, or until tender. Transfer the turnips to a 
platter and let cool.

Recipe by Chef Zack Mills, Wit & Wisdom
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Braised 
Lamb 
Shank

Recipe by Chef Zack Mills, Wit & Wisdom

Braised Lamb Shank
4 lamb shanks

1 yellow onion, thinly sliced

1/2 bottle white wine

1 bay leaf

10 ounces chicken stock

Herb Bread Crumbs
1 1/2 cup Panko bread crumbs

3 tablespoons butter

1/2 teaspoon chopped thyme

1/2 teaspoon chopped  
rosemary

1 teaspoon chopped tarragon

3 tablespoons chopped 
parsley

1 teaspoon lemon juice

Braised Lamb Shank

Place a large, deep sauté pan over medium-high heat.  
Season lamb shanks with salt and pepper.  In batches,  
sear shanks well on all sides and place into a roasting pan.

Place sliced onions into the sauté pan and turn to low heat. 
Allow onions to caramelize. 

Once onions are caramelized, add white wine and reduce 
by half. Add chicken stock, thyme and bay leaves and bring 
to a simmer. 

Pour liquid over the shanks to cover. Cover roasting pan 
with tin foil and cook in a 275 degrees oven for 4 hours or 
until tender.  Transfer shanks to a platter to cool.

Reduce liquid until thickened, and spoon over shanks.   
Garnish shanks with Herb Bread Crumbs and serve with  
Sea Island Pea Cassoulet and Roasted Turnips.

Herb Bread Crumbs

Spread panko on a sheet pan and bake at 250 degrees until 
completely dry.

Allow to cool and then pulse in a food processor until the 
crumbs are very fine.

In a medium pan, heat butter. Add all of the herbs and allow 
the flavor to absorb into the butter.

Add bread crumbs and stir until lightly toasted. Add lemon 
juice and lemon zest and stir once more to combine.

Braised Lamb Shank
SERVES 4

Z A C K  M I L L S

TIP: RECIPES FOR SEA 

ISLAND PEA CASSOULET 

AND ROASTED TURNIPS 

ARE FOUND ON PAGES 15–17.
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Brown 
Butter 
Pumpkin  
Pie

Recipe by Emily and Melissa Elsen, Four & Twenty Blackbirds

6 tablespoons unsalted butter

1 cup brown sugar

2 tablespoons water

1⁄2 cup heavy cream

1⁄2 teaspoon vanilla extract

2 large eggs

2 large egg yolks

1⁄2 teaspoon kosher salt

12⁄3 cups pumpkin puree

1⁄2 teaspoon ground allspice

1⁄2 teaspoon ground  
cinnamon

1⁄4 teaspoon ground ginger

Pinch ground cloves

1 teaspoon molasses

2 teaspoons fresh lemon juice

2⁄3 cup whole milk

1⁄3 cup carrot juice

All-Butter Crust for a 9-inch 
single-crust pie, to follow

In a heavy-bottomed skillet, melt the butter over medium-
low heat. Continue to cook; the butter will foam and then 
begin to turn golden, then nut brown; whisk occasionally. 

When the butter is nut brown, immediately add the brown 
sugar, whisk, and then carefully add the water to loosen. 
Bring the mixture to a boil and continue simmering until 
a candy thermometer reads 225 degrees. (If you don’t 
have a candy thermometer, cook until the mixture smells 
caramelized and starts to darken.) Slowly add the heavy 
cream (the mixture will bubble rapidly) and whisk until 
smooth. Allow to cool for at least 10 minutes. Stir in the 
vanilla extract.

Meanwhile, position a rack in the center of the oven and 
preheat the oven to 350°F. Place the prebaked pie shell 
on a rimmed baking sheet. In a separate bowl, lightly 
whisk the eggs and yolks together with the salt. Set aside.

In the bowl of a food processor fitted with the blade 
attachment, blend the pumpkin puree with the allspice, 
cinnamon, ginger, cloves, molasses, and lemon juice until 
smooth. With the machine running on low, stream the 
brown-butter butterscotch through the food processor’s 
feed tube and process until combined. Stream in the egg 
mixture, followed by the milk and carrot juice; blend until 
smooth, stopping once or twice to scrape down the sides 
with a rubber scraper.

Strain the filling through a fine-mesh sieve into a separate 
bowl, pressing through with a rubber scraper. Pour into 
the prebaked shell. Bake on the middle rack of the oven 
for 45 to 55 minutes, rotating 180 degrees when the 
edges start to set, 30 to 35 minutes through baking. The 
pie is finished when the edges are set and puffed slightly 
and the center is no longer liquid but still quite wobbly. 
Be careful not to overbake or the custard can separate; 
the filling will continue to cook and set after the pie is 
removed from the oven. Allow to cool completely on a 
wire rack, 2 to 3 hours. 

Serve slightly warm, at room temperature, or cool.

The pie will keep refrigerated for 2 days or at  
room temperature.

Brown Butter Pumpkin Pie
MAKES ONE 9-INCH PIE

SERVES 8–10

Melissa Elsen and Emily 

Elsen are the sister duo 

behind the wildly popular 

Brooklyn pie company, 

Four & Twenty Blackbirds. 

They grew up in small town 

South Dakota, where they 

learned to appreciate the 

art of pie-making from 

their grandmother. The 

Elsens have taken these 

culinary traditions and 

blended them with their 

passion for seasonal, local 

ingredients and creative 

flavor combinations, and 

in doing so have created 

a local enterprise in 

Brooklyn. They originally 

custom-baked pies in their 

Brooklyn apartment before 

opening their flagship Four 

& Twenty Blackbirds pie 

and coffee shop in 2010. 

Named “Artisans of the 

Year” by Time Out New 

York in 2011, their pies 

have received widespread 

praise and been featured 

in a variety of international 

food media. 

E M I L Y  A N D  M E L I S S A  E L S E N
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Four & 
Twenty 
Blackbirds 
All-Butter 
single-Crust

Four & Twenty Blackbirds  
All-Butter Crust
SINGLE-CRUST PIE

MAKES DOUGH FOR ONE SINGLE-CRUST 9-TO 10-INCH PIE OR TART

Recipe by Emily and Melissa Elsen, Four & Twenty Blackbirds

11⁄4 cups unbleached  
all-purpose flour

1⁄2 teaspoon kosher salt

11⁄2 teaspoons granulated 
sugar

1⁄4 pound (1 stick) cold  
unsalted butter, cut into  
1⁄2-inch pieces

1⁄2 cup cold water

2 Tablespoons cider vinegar

1⁄2 cup ice

Stir the flour, salt, and sugar together in a large bowl. Add 
the butter pieces and coat with the flour mixture using a 
bench scraper or spatula. With a pastry blender, cut the 
butter into the flour mixture, working quickly until mostly 
pea-size pieces of butter remain (a few larger pieces are 
okay; be careful not to over blend).

Combine the water, cider vinegar, and ice in a large 
measuring cup or bowl. Sprinkle 2 tablespoons of the 
ice water mixture over the flour mixture, and mix and 
cut it in with a bench scraper or spatula until it is fully 
incorporated. Add more of the ice water mixture, 1 to 2 
tablespoons at a time, using the bench scraper or your 
hands (or both) to mix until the dough comes together in 
a ball, with some dry bits remaining. 

Squeeze and pinch with your fingertips to bring all the 
dough together, sprinkling dry bits with more small drops 
of the ice water mixture, if necessary, to combine.

Shape the dough into a flat disc, wrap in plastic, and 
refrigerate for at least 1 hour, preferably overnight, to give 
the crust time to mellow.

Wrapped tightly, the dough can be refrigerated for 3 days 
or frozen for 1 month.

E M I L Y  A N D  M E L I S S A  E L S E N
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Salted 
Caramel 
Apple Pie

Recipe by Emily and Melissa Elsen, Four & Twenty Blackbirds

1 cup plus 2 tablespoons  
granulated sugar

1/4 cup water

1/4 pound (1 stick) unsalted 
butter

1/2 cup heavy cream

2 lemons

6 to 7 baking apples (about  
2 1/2 pounds)

2-3 dashes Angostura bitters

1/3 cup raw sugar

1/4 teaspoon ground  
cinnamon

1 pinch freshly grated black 
pepper

1/4 teaspoon kosher salt

2 tablespoons unbleached 
all-purpose flour

1/4 teaspoon flake sea salt, 
plus more for finishing

Egg wash (1 large egg 
whisked with 1 teaspoon  
water and a pinch of salt)

Demerara sugar, for finishing

See All-Butter Crust for a 
9-inch double-crust pie recipe, 
to follow

Have ready and refrigerated one pastry lined 9-inch pie pan and 
lattice strips to top.

Whisk together 1 cup of granulated sugar and the water in a medium saucepan, and cook  
over medium-low heat until the sugar is just dissolved. Add the butter and bring to a slow  
boil. Continue cooking over medium heat until the mixture turns a deep golden brown, almost 
copper. Remove from the heat and immediately but slowly add the heavy cream - be careful,  
the mixture will bubble rapidly and steam. Whisk the final mixture together well and set aside  
to cool while you prepare the apple filling.

Juice the lemons into a large mixing bowl, removing any seeds. Prepare the apples using an  
apple peeling machine or core, peel and thinly slice them with a sharp knife or on a mandolin. 
Dredge the apple slices in the lemon juice. Sprinkle lightly with the remaining 2 tablespoons 
granulated sugar. Set aside to soften slightly and release some of the juices, 20 to 30 minutes.

In a large bowl, sprinkle the Angostura bitters over the raw sugar. Add the cinnamon, allspice, 
nutmeg, black pepper, kosher salt and flour, and mix well. Add the prepared apples to the  
sugar-spice mixture, leaving behind any excess liquids. Gently turn the apples to evenly  
distribute the spice mix.

Tightly layer the apples in the prepared pie shell so that there are minimal gaps, mounding  
the apples slightly higher in the center. Pour a generous 1/2 cup to 3/4 cup of the caramel  
sauce evenly over the apples (use the larger quantity if you like a sweeter pie). Sprinkle with  
1/4 teaspoon of the flake sea salt. Assemble the lattice on top of the pie and crimp the edges  
as desired.

Chill the pie in the refrigerator for 10 to 15 minutes to set the pastry. Meanwhile, position the  
oven racks in the bottom and center positions, place a rimmed baking sheet on the bottom  
rack, and preheat the oven to 400 degrees.

Brush the pastry with the egg wash to coast, being careful not to drag the caramel in to the  
pastry (it will burn).  Sprinkle with the desired amount of Demerara sugar and flake sea salt. 

Place the pie on the rimmed baking sheet on the lowest rack of the oven. Bake for 20 to 25  
minutes, or until the pastry is set and beginning to brown. Lower the oven temperature to 375 
degrees, move the pie to the center oven rack, and continue to bake until the pastry is a deep 
golden brown and the juices are bubbling, 30 to 35 minutes longer. Test the apples for doneness 
with a skewer or sharp knife, they should be tender and should offer just the slightest resistance.

Allow to cool completely on a wire rack, 2 to 3 hours. Serve slightly warm or at room temperature.

The pie will keep refrigerated for 3 days or room temperature for 2 days.

Salted Caramel Apple Pie
MAKES ONE 9-INCH PIE

SERVES 8–10

E M I L Y  A N D  M E L I S S A  E L S E N
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All-Butter Pie  
Double-Crust 

Recipe by Emily Elsen and Melissa Elsen, Four & Twenty Blackbirds

2 1/2 cups unbleached 
all-purpose flour

1 teaspoon kosher salt

1 tablespoon granulated sugar

1/2 pound (2 sticks) cold  
unsalted butter, cut into  
1/2-inch pieces

1 cup cold water

1/4 cup cider vinegar

1 cup ice

Stir the flour, salt, and sugar together in a large bowl.  
Add the butter pieces and coat with the flour mixture 
using a bench scraper or spatula. 

With a pastry blender, cut the butter into the flour 
mixture, working quickly until mostly pea-size pieces of 
butter remain (a few larger pieces are okay; be careful  
not to over blend).

Combine the water, cider vinegar, and ice in a small bowl. 
Sprinkle 2 tablespoons of the ice water mixture over the 
flour mixture, and mix and cut it in with a bench scraper 
or spatula until it is fully incorporated. Add more of the 
ice water mixture, 1 to 2 tablespoons at a time, and mix 
until the dough comes together in a ball, with some dry 
bits remaining. 

Squeeze and pinch with your fingertips to bring all the 
dough together, sprinkling dry bits with more small drops 
of the ice water mixture, if necessary, to combine. Shape 
the dough into a flat disc, wrap in plastic, and refrigerate 
for at least 1 hour, preferably overnight, to give the crust 
time to mellow.

Wrapped tightly, the dough can be refrigerated for 3 days 
or frozen for 1 month.

All-Butter Pie Crust 
MAKES DOUGH FOR ONE DOUBLE-CRUST 9- TO 10-INCH PIE OR TART

E M I L Y  A N D  M E L I S S A  E L S E N
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Daybreak 
Boys

W I L L  E L L I O T

Recipe by Mixologist Will Elliot, Maison Premiere

.25 ounce demerara syrup 
(create a 2:1 simple syrup 
using Demerara sugar  
and water)

.25 ounce Marolo Chamomile 
Grappa 

.5 ounce Aveze liqueur

4 dashes Angostura bitters

1 ounce lemon juice

1 ounce Blume Marillen  
Apricot Eau de Vie

1 ounce Tawny Port 

Add demerara syrup, grappa, aveze, bitters, Apricot  
Eau de Vie and Tawny port to shaker with ice. Shake, 
strain, and pour into a rocks glass over a large ice cube 
and serve. 

Daybreak Boys
SERVES 1

Maine native Will Elliott 

is the bar director for 

critically-acclaimed 

Maison Premiere and sister 

restaurant Sauvage of 

Brooklyn. Will has been an 

integral part of the Maison 

Premiere team since its 

opening in 2011, and was 

leading the bar when it 

received such accolades 

as the 2016 James Beard 

Award for Outstanding Bar 

Program, Bar of the Year 

2016 by Time Out New 

York, and top rankings in 

the World’s 50 Best Bars 

list for two consecutive 

years. Last year also saw 

the opening of the team’s 

new restaurant, Sauvage, 

where Will has curated a 

back bar featuring over 

200 rare and small-batch 

bottles from artisan 

producers worldwide,  

with an emphasis on  

herbal liqueurs. 
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goodnight
moon

W I L L  E L L I O T

Recipe by Mixologist Will Elliot, Maison Premiere

1 ounce grenadine

1 ounce lemon juice

1 ounce ginger beer

1 bouquet of mint or  
lime wedge

Add grenadine and lemon to a cocktail shaker with ice. 
Shake, then strain and pour into a stemmed beer glass 
filled with crushed ice. Top with ginger beer and garnish 
with a bouquet of mint or lime wedge and serve.

Goodnight Moon
SERVES 1



FEEDING KIDS WHERE THEY LEARN
Today, too many kids know what it’s like to open their textbooks with an empty stomach. Studies confirm that 
when a hungry child eats breakfast, they have better attendance, improve in math, and are more likely to 
graduate from high school. No Kid Hungry works with schools across the country to make sure every child 
starts the day with a healthy breakfast.

FEEDING KIDS WHERE THEY PLAY
Most kids look forward to the carefree days of summer, and can be certain there’s a snack waiting for them 
at home when they get out of school. But, for the 1 in 5 American children facing hunger, the end of school 
can be a time of uncertainty. It’s also hard on low-income families, who see already tight budgets stretched 
and strained. No Kid Hungry works to expand the availability of meals for kids who need them in the 
summertime and after the school day is over.  

FEEDING KIDS WHERE THEY LIVE
Our signature Cooking Matters program teaches families to shop smarter, make healthier choices and cook 
delicious, affordable meals. Cooking Matters has been featured by First Lady Michelle Obama’s Let’s Move! 
campaign and recognized by the U.S. Department of Agriculture for excellence in nutrition education. 
Cooking Matters courses and grocery store tours provide families with the skills they need to maximize their 
food budgets and put healthy meals on their tables, every day. 

JOIN US
Across the country, we’re transforming communities by giving kids the healthy food they need. Working 
together, we can end childhood hunger in America. No Kid Hungry is a campaign of national anti-hunger 
organization Share Our Strength. Join us at NoKidHungry.org.

Every kid. Healthy food. Every day. That’s our promise. And that’s how we’ll end childhood hunger, by 
ensuring that no matter the time of day, or time of year, we’ll be there for kids. No Kid Hungry connects 
children in need to programs like school breakfast and summer meals, and teaches low-income families to 
cook healthy, affordable foods. Working together with local organizations around the country, we generate 
the will and skill to help communities feed children in need every day of the year. 
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