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Coming Thursday
Director Paul Borghese, right, a Rockland native who recently
moved back, was shooting his new movie “Goat” in Tappan
this week with Vincent Pastore, left, Armand Assante, center,
William DeMeo and Ice-T. Chris Serico reports.
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Party plans for the Super Bowl?
Readers and food editor Liz Johnson are discussing recipes
and restaurants. Get some good ideas — and share yours —
on the food page:

LOHUD.COM/FOOD

Just
Buns
Readers are
going wild
about Just
Buns in
Congers.
Check out
the
comments on
food editor
Liz Johnson’s
Small Bites
blog:

LIZJOHNSON.LOHUDBLOGS.COM

Larry Crowe/The Associated Press
These baked chocolate doughnuts
let you avoid the mess of deep fry-
ing and allow for plenty of creativity
in decorating.

Caryn Rousseau
The Associated Press

Pomegranate thyme and bing
cherry balsamic may sound like sal-
ad dressings, and lemon chamomile
creme custard may evoke thoughts
of fancy teas, but they’re actually
cutting edge flavors in the latest fad
to hit the baking scene — dough-
nuts.
So much for glazed and jelly.
Fresh off the nation’s fascination

with cupcakes, bakers across the
country are experimenting with
gourmet flavor combinations and
unorthodox ingredients in dough-
nuts, everything from meats to Co-
coa Puffs breakfast cereal.
At GlazedDonuts Chicago, for ex-

ample, mint leaves spring from the
holes of icedmintmojito doughnuts.
Baker Kirsten Anderson also adds
grape jelly to the dough of her
peanut butter and jelly doughnuts.
“You’re taking a relatively inex-

pensive item and you’re turning it
into a luxury item,” says Anderson,
whose seasonal offerings also have
included butternut squash and
white chocolate blueberry dough-
nuts.
“Somaybe people can’t afford the

best house or the best car, but they
can go out and buy a piece of indul-
gence at a price they can afford.”
Paul Mullins, author of “Glazed

America: A History of the Dough-
nut,” calls them “designer dough-
nuts,” and says the trend defies the
stereotype of doughnut shops as
smoke-filled with laborers lingering
over burnt coffee and bad dough-
nuts.

‘Designer
doughnuts’
on the rise

Liz Johnson
ewjohnson@lohud.com

The scoop on Bar Taco, the new
hip Mexican restaurant in Port
Chester. Recipes for Madeleines,
the irresistible tiny French cake,
and Salty Dogs, a thirst-quenching
cocktail made with Ruby Red grape-
fruit juice. And the announcement
that Fairway will open its biggest
branch ever in Pelham Manor on
April 5.
If you haven’t been visiting Small

Bites, my food blog on lohud.com,
you missed all these stories — and
more.
I update the blog every weekday

— sometimes up to five times daily.
I let you know about local events,

such as beer dinners (there’s one at
The Tap House in Tuckahoe on
March 10); fund-raisers (Feb. 5 at
Abigail Kirsch at Tappan Hill for
Food Bank of Westchester); and
tailgate parties for the Super Bowl
(check out the posts on the parties

being thrown by Crabtree’s Kittle
House in Chappaqua and Restau-
rant X and X20 in Congers and
Yonkers, respectively.)
I cover restaurants by posting

photos and writing critiques of my
visits there, plus I announce open-

ings and closings. And each Mon-
day, I write a column called Local
Links, in which I share food photos
from my weekend and link out to
what everyone else is covering on
the local food scene.
Here’s a recap of what’s on the

blog now:
• A photo report from the Briar-

cliff Indoor Farmers Market by
guest-blogger Katherine Curry.
• Information about the new,

75,000-square-foot Fairway opening
in Pelham. It will have a separate
liquor store, a cheese department,
olive bar, butcher and meat depart-
ment, seafood department, a bakery
and prepared foods. There will also
be The Pelham Café, which will
have different stations, such as sal-

ad, pizza and panini, espresso bar
and freshly made tortillas.
• Photos from a visit to Lilo Pizza

& Bistro in Tappan.
• Restaurant openings such as

Nonna’s Restaurant in Nanuet, Dan-
nys BBQ Bar & Grill in Pearl River
(the former Adagio) and Bar Taco
in Port Chester (the former Ebb
Tide).
• Restaurant and bakery closings,

such as Spampi’s in Orangeburg
and Perfect Endings in Armonk.
• Readers’ favorite chicken soup

recipes.
So get the scoop on all the food

news from the Lower Hudson Val-
ley, plus share your comments, too.
You can find Small Bites at lizjohn-
son.lohudblogs.com.

There’s a lot to savor in our food blog: Here’s a recap

Mark Vergari/The Journal News
Adam Kaye, the chef and kitchen director at Blue Hill at Stone Barns in Pocantico Hills, leads a master class in sausage making last weekend.

SEE DOUGHNUTS, 2B

Liz Johnson
ewjohnson@lohud.com

Adam Kaye, the chef and kitchen
director at Blue Hill at Stone Barns,
has this romantic image in his head:
An oldman walks through a French
village with a baguette under his
arm. He opens the creaky door of
his farmhouse and puts the bread
down on a stained wooden table. He
pours a short glass of Bordeaux,
breaks off a chunk of crusty bread
and sits down to a simple supper of
his own house-cured sausage.
That’s a lot different from the way

most of us see sausage, packaged in
plastic at the grocery store. Plus,
most of us likely agree with the
quote about laws and sausages:
We’d rather not see how they’re
made.

“Sausages have gotten a bad rap
because of poorly made hot dogs
and nasty spicy Italian sausage,”
says Kaye. “You don’t want to know
what goes into them. But I love eat-
ing sausage, because I make them
with good things.”
Since it opened in 2004, Blue Hill

at Stone Barns, the restaurant on the
grounds of the Stone Barns Center
for Food and Agriculture in Pocanti-
co Hills, has made serious inroads
in teaching people where their food
comes from. The annual Sausage
andBeerDinner, coming up Sunday
evening, is another of those lessons.
And this one, like many that chef-
owner Dan Barber and his crew
teach, is really easy to swallow. It’s

The splendor
of sausage

SEE SAUSAGE, 3B

Blue Hill at Stone Barns hosts its annual
celebration this weekend — beer included

Liz Johnson/The Journal News
Madeleines are a French pastry that you make in scallop-shaped molds.

Above: Local
beer, such as
this
Southampton
‘Saison
Deluxe’ from
Southampton,
N.Y., at last
year’s dinner,
is always
featured at
the event.
Right: A guest
passes a plate
of charcuterie
at last year's
dinner in the
Hay Loft at
Stone Barns.



SAUSAGE: Add beer and you have a party at Blue Hill
taught with delicious food
and drink.
Kaye, the sausage-maker at

Blue Hill, is the driving force
behind the dinner, which
pairs his sausage dishes with
local beers, such as those
fromCaptain Lawrence Brew-
ing Company in Pleasantville
and Defiant Brewing Compa-
ny in Pearl River.
“Sausages, to me, really fit

with everything we do at Blue
Hill and are as much a part of
the story here as the head of
incredible lettuce that (four-
season farmer) Jack (Algiere)
grows in the greenhouse with
his incredible compost,” says
Kaye. “It’s how we treat our
food. It’s how we pay respect
to an entire animal. So I’m
quite happy to tell people ex-
actly what’s in the sausage.”
On Saturday, a few of us

got to learn that first-hand.
For the first time, on the

occasion of the fifth annual
dinner, Kaye taught a
Sausage and Beer Master
Class, giving nine diners an
inside look at the planning,
prepping and process that go
into it. We learned the history
and culture of sausage-mak-
ing. We learned about the
anatomy of the pig. We
learned about ratios of lean
meat and fat, and the right
and wrong way to grind the
meat and stuff the casings.
And then we went over to
Captain Lawrence Brewing
Company for a lesson onwhat
goes into brewing all different
styles of beer. It was as if
Kaye and Scott Vaccaro, the
owner and brewmaster at
Captain Lawrence, were train-
ing a bunch of docents to help
lead a tour of themeal on Sun-
day.
And indeed, when I’m sit-

ting at that table Sunday, I’ll
bet that’s just what I’ll do.

Dinner evolves
The Sausage andBeerDin-

ner started out small.
“In 2005 it was a quirky

idea for a fine dining restau-
rant, and some 30 people
showed up to try it,” says
David Barber, who with his
wife, Laureen, and his broth-
er, Dan, the chef, owns Blue
Hill at Stone Barns.
The inaugural year, the ta-

bles took up half the private
dining room, and the guests
were served five courses fea-
turing Stone Barns pigs and
venison from farmers the
restaurant was just getting to
know. The dinner was served
with beers from the now-de-
funct SawMill River Brewery
in Yonkers.
The second year, it more

than doubled in size and took
over the entire restaurant, in-
cluding the private dining
room. Last year, the dinner
outgrew even that andmoved
into the Hay Loft at Stone
Barns, Stone Barns Center’s
programs and event space,
which has gorgeous stone
walls, oak floors, walnut trim
and 40-foot ceilings.
The meal, which has

evolved over the years, al-
ways includes a selection of
charcuterie, and it’s a good
bet you’ll find a farm-fresh
egg in there somewhere. On
Sunday, about 250 people are
expected.
“It’s like going to the best

wedding ever,” says Amanda
Prost of Hoboken, N.J., who
attended last year. “It’s the
best cocktail reception ever,
the best food ever — and you
don’t have to sit through a
ceremony.”

Sausage expertise
This year’s dinner will like-

ly be even more special for
the group of us who attended
the class last weekend— and
those of youwho share our ta-
bles. Kaye’s enthusiasm for
all things sausage rubs off on
you.
“I get such a kick out of it,”

he says. “There’s such tradi-
tion in this stuff.”
Kaye, who cooked at La

Panetiere in Rye, Vidalia in
Washington, D.C., and
Chanterelle inManhattan and
is a graduate of the French
Culinary Institute in Manhat-
tan, joined the kitchen at the
Barbers’ first restaurant, Blue
Hill in Manhattan, just short
of 10 years ago. When the
Barbers were planning to
open in Westchester, Dan
gave Kaye a special assign-
ment: Learn about charcu-
terie.
“There was a very specific

reason I picked up sausage-
making,” laughs Kaye. “Dan
told me to.
“It was the year before we

opened Stone Barns, andDan
said to me: ‘I want you to go
out there and learn as much
as you can about sausage-
making. We’re going to be
raising animals andwe’re on a
farm.’ ”
It was an assignment Kaye,

a historymajor in college, rel-
ished. He dived into the cul-
ture of sausages and the the
art of charcuterie — char is
French for meat and cuir
means cooked — learning
from recipes and traditions
from China to Spain to the
Middle East and, of course,
Europe and America.
He studied books (he likes

“The Art of Charcuterie” by
Jane Grisgon and “Cooking
by Hand” by Paul Bertolli).
He broke down a whole pig
with Mario Batali, learned
from chef Barbara Lynch at
The Butcher Shop in Boston,
and spent a few days making
sausage with GregHiggins in
Portland, Ore.
But his biggest mentor has

been Francois Vecchio, a
Swiss-born charcutiere and
salumiere who has lived in
theU.S. since the 1980s. Kaye
met him while Vecchio was
working for Niman Ranch,
the natural meats company.
“We have become quite

close, and he often visits Blue
Hill when he is in New York
so we can make sausage to-
gether,” says Kaye. “He has
been an amazingly generous
teacher andmentor tome and
has an encyclopedic knowl-
edge of the art of sausage-
making.”
Through all his studies and

teachers, Kaye learned what
the people in the cultures
he’d been studying had
known for years: Sausage-
making is a common-sense
way to use the entire animal
over time. Certain parts can
cure, so those can wait. Oth-

ers you eat fresh. After you
have the tenderloin to grill or
the shoulder to braise, you
can use the scraps to make
sausage.
“It’s not the primo stuff on

the animal,” says Kaye.
“There’s this whole range of
products, all of which are
great, with incredible diversi-
ty. You’re able to constantly
generate more, and ultimate-
ly nothing goes to waste.”

In his genes
An astute observer might

have seen Kaye’s newfound
expertise coming. Where
Kaye grew up in Durban,
South Africa, his maternal
grandfather, Ash Israelite,
owned Ash Casing, which
sold natural sausage casings
to butchers and sausage-
makers. The smell of them
stored in plastic buckets in the
garage is one of Kaye’s most
vivid childhood memories.
“There was this beautiful

house with a swimming pool
and a three-car garage with
two cars,” he says. “And the
one garage has such a distinct
smell because it had all these
samples of casings in plastic
buckets. It’s not that pleasant
a smell, but you get used to it.
And every time I open a new
package of sheep or hog cas-
ings, I’m 8 years old running
around in my grandparents’
driveway, kicking the soccer
ball against the wall.”
Funny that now, Kaye’s 3ÿ-

year-old son, Jonah, seems to
have somewhat of an aversion
to exactly that: sausage cas-
ings.
“I’ll buy him Applegate

Farms organic hot dogs, and
what does he do? He’ll only
eat them if I take the skin off,”
laughs Kaye. “I spend my
whole life fitting things into
casings and I go home and
he’ll only eat sausages with-
out them.”
Sausage casings weren’t

Kaye’s only connection to the
food world growing up. His
parents owned a kosher cater-
ing company in Westchester
(and he worked there for a
while). And that same grand-
father, Ash Israelite, had an-
other business that focused
onmeat. Before Ash Casings,
he owned CrownMills Spice-
works, a butcher-supply com-
pany that sold saws, meat
grinders and other equip-
ment. Included in the product
line were spice blends, such
as curry powders and barbe-
cue seasoning blends, that Is-
raelite made himself. Kaye
still has the recipes, but
they’re for industrial-size
quantities.
“I’ve messed around with

some of the recipes, but
they’re kind of hard to trans-
late for a restaurant kitchen.”
Kaye has, of course, been

able to develop his own
recipes for sausage. He cur-
rently has a repertoire of
more than two dozen styles
(not all of whichwill be on the
menu at any given time). On

Saturday, during the master
class, he showed us how to
make an assertive red wine-
sage pork sausage and a lamb
mergeuz, spiced with Moroc-
can flavors such as cumin, co-
riander and harissa.
It was as if Kaye had taken

the flavors of Italy and Africa
and brought them into the
kitchen. And — keeping that
romantic image of the old
French man and his bread in
mind— that’s what he strives
for every day.
“It’s learning— how do we

take those traditions, respect
them, master them and find a
context in the world of Blue
Hill?” he says.
“And I feel like the sausage

and beer night is a way we
can really explore that in ways
that we can’t otherwise. We
can’t run a sausage menu
every night at Blue Hill, so
there’s this opportunity.”
And, says owner David

Barber, the farmers, cooks
and beer masters will be
ready.

Sage and Red Wine
Sausage

Adam Kaye prefers to meas-
ure in the metric system be-
cause it’s easier to convert ra-
tios that way. Any scale should
have both Imperial and metric
weights on it. Be sure to leave
yourself plenty of time before
starting sausage making. A
meat grinder and sausage-
stuffer (available as attach-
ments for Kitchen Aid stand
mixers) are essential.

1.5 kilograms lean pork shoul-
der

0.5 kilograms fat back
30 grams salt (1.5 percent)
2 grams finely ground black
pepper (0.1 percent)

10 grams sugar (.5 percent)
7 grams minced garlic (.35 per-
cent)

7 grams chopped fresh sage
(.35 percent)

1/2 cup red wine
About 7 feet of 29-32 millime-
ter hog casings

Cut lean pork shoulder and
fat back into 1/2-inch cubes.
Spread onto a tray and freeze
for about half an hour.
Meanwhile, measure your

spices and mix them togeth-
er in a small bowl.
Pass the lean and the fat

through the 1/4-inch plate of
a grinder into a large mixing
bowl.
Add the spice mixture and

the red wine to the pork and
mix thoroughly by hand. Re-
turn to the refrigerator to chill
until ready to stuff.
Prepare the hog casings by

rinsing and flushing with cool
water.
Load the sausage stuffer

with the pork mixture and at-
tach an appropriate size stuff-
ing tube.
Slide casings onto stuffer

and tie off at one end.
Stuff forcemeat into cas-

ings. Take it slowly and even-
ly so they do not break, but
not so slowly that there are
huge air pockets in the cas-
ings.
Twist off sausage into 5-

inch links and prick links with
a casing pricker to remove
any air pockets.
Lay sausages, uncovered,

on a draining rack over a
sheet pan for at least 24 hours
before using.
Pan fry in a little olive oil

over a medium-low flame.
Serve just pink for maximum
juiciness.
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*Average weight loss. Based on a random sample of 58 men and 61 women on our medically prescribed diet.

There’s no magical formula for losing weight. There is, however,
a medical one. Discover the difference Dr. J. Shah can make with
Amari’s medically supervised weight loss program. Not only will
you lose weight fast, it’s safer and designed to maintain your
weight loss permanently. If you’re overweight, don’t give up.
Find out how fast, easy and affordable our programs can be.

LOSE 21 lbs. IN 4 WEEKS!*

FREE
CONSU

LTATIO
N

Book Your

Appointment

Today!

AFTER: 100 lbs. LIGHTER!
BEFORE

Your Medically Supervised
Rapid Weight Loss Program
Offer Expires 1/31/10. Restrictions May Apply.$100 Off

“I never thought it was possible that I could
lose 100 pounds in 5 months. For the first
time in my life I feel like it is possible to realize
my goal weight and all that comes with that.
Theweight comes off so quickly that you
see the next weeks weight loss as much more
desirable than whatever temptation is in
front of you. In addition, the level of care and
support from Dr. Shah and the members of
the Amari staff have all been part of this life
changing process. As I have been saying for
months now – I can’t wait till next week!!”
-Katie O, Age 49,
100 lbs Lighter! J. Shah, MD

Medical Director
Board Certified Bariatric Physician

Safe, effective,
physician supervised.

A non-surgical program
designed for both
women and men

455 Central Park Avenue, Suite 206, Scarsdale, NY 10583
Call For Your Free Consultation • 914.722.3000 • AmariWeightloss.com

Medical Weight Loss

Are you missing the
whispered, tender sounds of love?

Lifetime In-House Maintenance • Free Hearing Tests
Hearing/Health Care Package

The Most Comprehensive Follow-up Program In The Industry

NY State
Employees

May Receive
FREE Hearing

Aids

BUY ONE
GET ONE
HALF OFF
(ME 1-4 Solutions)

Call For Details

What will your miracle sound like?
CALL TODAY FOR OUR LIMITED TIME OFFERS

Visit our Three Convenient Westchester Locations:

Portchester
Coming Soon

Yorktown Heights
Sears Hearing Aid Center

Jefferson Valley Mall
(914) 214-4171

White Plains
Sears Hearing Aid Center

Galleria Mall,100 Main Street
(914) 269-8900

www.miracle-ear.com

Yonkers
Sears Hearing Aid Center

Cross County Center
(914) 274-9804

*Hearing test are always free. Not a medical exam. Audiometric test to determine proper amplification needs only.
**Hearing aids do not restore natural hearing. Individual experiences vary depending on severity of hearing loss, accuracy of evaluation,
proper fit and ability to adapt to amplification. A Miracle Ear representative can determine which models and options may be right for you.

Andrew Kleinman M.D.

What’s New
In Plastic Surgery
Certified by The American Board of Plastic Surgery

The next generation of
body contouring is here.

AMERICAN SOCIETY
OF PLASTIC
SURGEONS

Get the Body you want with VASER® Lipo
Exclusive to Dr. Kleinman in the Westchester/Greenwich area, VASER®

Lipo, a significant advance over traditional technique, uses ultra-sound
technology to selectively break apart fat deposits while preserving other
important tissues. The result? A smooth, new shape with minimal pain
and fast recovery.

Call today for a Free consultation with Dr. Kleinman,
(914) 253-0700.

WAG’s Most Distinguished Doctor-Plastic Surgery, 2009
Westchester Magazine Top Doctor-Plastic Surgery
Castle Connolly Top Doctors New York Metro Area

Be Selective

Andrew Kleinman, MD
Board Certified Plastic Surgeon

800 Westchester Avenue
Rye Brook, NY 10573

www.cosmeticsurgerywestchester.com

Which sausages?
Here are some of the different
styles of sausages and
charcuterie that Adam Kaye,
chef and kitchen director at
Blue Hill at Stone Barns, may
have on the menu at any given
time, not just at Sunday’s
dinner:

Fresh
• Venison bratwurst
• Garlic sausage
• Red wine and sage sausage
• Fresh chorizo
• Merguez
• Venison and Beer sausage

Cooked
• Bologna
• Mortadella
• Boudin blanc
• Frankfurters
• Boudin noir
• Cotechino
• Testa (head cheese)
• Smoked coppa ham
• Smoked pork loin
• Morteau
• Jambon royale
• Pork liver terrine

At the Sausage
and Beer Dinner
As far as a meal at Blue Hill at
Stone Barns goes, the Sausage
and Beer Dinner is rather
atypical.

First, there’s the obvious: no
wine. Then, there’s the menu,
which revels in meats of all
sorts. And while I wouldn’t go
so far as to compare the
setting to rowdy Oktoberfest in
an outdoor beer garden, let’s
just say there are communal
tables, happy diners and plenty
of beer. People let loose a
little.

“Everyone at our table was
really fun,” says Amanda Prost
of Hoboken, N.J., who attended
last year’s dinner. “We were all
really jovial and having a good
time. By the end we were
laughing and saying: ‘Table 48!
We’re the best table! Yeah,
man!’ Now I’m Facebook
friends with one of the guys
from our table.”

The beermakers sit at the
tables, too. Scott Vaccaro, the
owner and brewmaster at
Captain Lawrence Brewing
Company in Pleasantville, says
he gets peppered with “as
many beer questions as you
can come up with: ‘What is the
difference between ales and
lagers? How long has the
brewery been there?’ ”

And as the evening goes on,
diners have asked specific
questions about the beers
being enjoyed: What makes
this alcohol content stronger?
Why does it pair so well?

The evening starts with passed
hors d’oeuvres. In the past,
they have included such tastes
as Testa Croquette with
Sauerkraut, Polenta with Lardo,
and a Chocolate Cracker with
Pork Liver Terrine. This year,
Vaccaro is bringing a special
cask of beer flavored with
orange and lemon thyme from
Stone Barns Center for Food
and Agriculture, the farm and
education center on whose
grounds Blue Hill sits.

A few of the stand-out courses I
remember from over the years
include the cotechino, a fresh
sausage flavored with nutmeg,
cinnamon, cayenne and black
pepper, served with a soft-
cooked egg and black beluga
lentils. The clove from the
sausage matched great with
the orange flavor of the
Southampton Grand Cru it was
paired with. That same year, I
loved a trio of tender, smoky
pork belly; sultry boudin blanc;
and a pushy, assertive garlic
sausage. They were served with
braised red cabbage, smoked
lady apple puree and lardo, and
the acidity of Kelso Brewery’s
Hop Lager was a welcome foil.

And last year, I loved the bold
venison link and loin with
rutabaga-date purée, brussels
sprouts and cranberries, which
was paired with a deep and
intense Southampton Imperial
Porter.

Adam Kaye likes to keep the
menu a surprise, but I heard
through the grapevine about
one dish: fried bologna.

Can’t wait.

— Liz Johnson

If you go
What: The fifth annual Sausage
and Beer Dinner. A cocktail
reception with passed hors
d’oeuvres, a five-course, sit-
down dinner, including dessert,
paired with local beers.
Farmers, local brewmasters
and Adam Kaye, chef and
kitchen director, will discuss
the food and beer and answer
questions.

When: 5 p.m. Sunday.

Where: Blue Hill at Stone
Barns, in The Hay Loft at Stone
Barns, 630 Bedford Road,
Pocantico Hills.

How much: $195, plus tax and
gratuity.

Reservations: 914-366-9600.

Also: To get advance notice of
next year’s Sausage and Beer
Master Class, sign up for the e-
mail newsletter at
bluehillfarm.com.
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Mark Vergari/The Journal News
Father and son Peter and Barnaby Kendall of New York, run
pork through a grinder during a class in sausage-making last
weekend at Blue Hill at Stone Barns in Pocantico Hills.
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