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EATING & DRINKING

BITS AND BITES: NEWS YOU CAN EAT

THE SPREAD
Nothing But Berries
More than four years ago, Miranda Rake made her
first batch of jam, using plums from a tree in her
mother’s Portland, Ore., backyard. This past
September, she launched Plum Tree Jam, a company
that, despite its name, traffics exclusively in the
Pacific Northwest’s diverse abundance of berries.
Everyone else may have strawberry and raspberry, but
Ms. Rake’s got every variety of the diminutive fruits
but snozzberry. Her first harvest is selling quickly,
so nab the flavorful, deep-violet marionberry and
the sweet-tart boysenberry while you can. $13 for
7.75-ounce jar, plumtreejam.com

THE OBJECT

Ring in the
New Year

Here’s a fresh take on the old cheese-
cake pinup. In her donut-of-the-month
calendar, San Francisco artist April V.
Walters offers a taste of the Bay
Area’s finest fried rounds. For the sec-
ond year running, Ms. Walters has de-
picted her favorites in watercolor, usu-
ally painting the pastries in the shops
themselves. The year begins with a
peanut-studded chocolate-cake variety
from the beloved All Stars Donuts.
Other standouts include Outerlands
chef Brooke Mosley’s seasonal maple-
and-fig confection, and a strawberry-
glazed number from Johnny Dough-
nuts. Far-flung fans can ingest
vicariously, while hungry travelers and
locals can use the illustrations as a
guide to the area’s best breakfast
treats. $20, donutgalleria.com

THE TOOL
Tippy Cup
Tassophiles turn their noses up at tea bags, but
until now a loose-leaf pour has required a whole
battery of strainers, filter bags and other
paraphernalia. Thankfully, designers Laura
Bougdanos and Vesa Jääskö have streamlined
tea snobbery with a teacup they designed for the
Finnish company Magisso. This brewer-cum-mug
does it all. Add leaves to the filter, fill the cup
with hot water, then tilt on its beveled bottom to
let the tea steep. To drink, just tip the vessel in
the other direction. Keep two on hand, and you
can enjoy a smoky Lapsang souchong while your
guest sips camomile. $20, shop.walkerart.org

—Charlotte Druckman

TheNewLiquid Lunch
Chefs across America are finally sharing their recipe for surviving winter: healthy, high-protein broths

AH, JANUARY. That time of year when we re-
treat, gouty and dyspeptic, into a state of self-im-
posed exile from the world of edible indulgences.
December’s culinary exertions send us tumbling
headlong into the produce aisle, searching for re-
demption in the form of salads and cold-pressed
juices. Good for the waistline, sure, but also su-
premely off-kilter with the season. How could
anyone find satisfaction in all those raw plants
when the weather so clearly demands steaming
stews and slow-cooked meats?

Consider turning instead to broth, quite possi-
bly the only dish that counts as both a comfort
food and a health aid. It’s savory, warming and
high in protein and minerals, without any of the
sugar that got you into trouble to begin with.

Broths are seemingly everywhere these days,
the latest darlings of the wellness world, touted
as beneficial for weight loss, skin quality, joint
health and digestion. This is nothing new to
chefs. In restaurant kitchens there is always
a stock of some sort bubbling away for use in
sauces, soups and braises, and chefs can often be
seen sipping the stuff from plastic containers
while they work.

Marco Canora, chef and owner of Hearth in
New York and author of the new cookbook “A
Good Food Day,” personally credits broth with
sending him on a path to good health, helping to
reverse years of dietary and lifestyle abuse. In
November he opened Brodo, a takeout window
attached to his East Village restaurant, where
three types of meat broth are served coffee-bar
style, in takeaway cups, with optional add-ins like
ginger juice and Calabrian chili oil. “I drink broth
all day, I love it. It fills me up, and I feel nour-
ished by it,” said Mr. Canora.

“It’s delicious, it’s simple, it’s clean, it’s health-
ful. I always call chicken stock liquid gold,” said
Jenn Louis, chef and owner of Lincoln Restaurant
and Sunshine Tavern in Portland, Ore. This win-
ter, she’s offering a simple bone broth starter at
Lincoln. The formula changes every couple of
weeks: Ms. Louis has served chicken, rabbit and
pork broths, infused with sage and Parmesan, or
cardamom, cinnamon and star anise. “It’s like
a more nutritious form of drinking tea,” she said.

David Vandenabeele, the chef at New York’s
Langham Place, Fifth Avenue, also seized on the
parallels to tea drinking. As hotel chef of the
Langham in London, Mr. Vandenabeele oversaw
the popular afternoon tea service. Now, in Man-
hattan, he has reinvented the ritual by swapping
in Three Broth Chicken Tea, a strong brew sim-
mered with ginger, garlic, ginseng and Indone-
sian sweet soy sauce. It’s presented in a glass tea
pot along with a ginger-sesame scone.

Bolyard’s Meat & Provisions, a butcher shop
outside St. Louis, sells long-simmered chicken,
beef and pork broths. Owner Chris Bolyard has
been a broth enthusiast since 2009, when the
stuff nursed him back to health after an Ironman
triathlon. Meanwhile, California’s Belcampo Meat
Co. cooks free-range pork, beef, chicken and lamb
bones for 48 hours along with pork skin and ap-
ple cider vinegar and serves cups of the resulting
bone broth at its locations in downtown L.A.,
Palo Alto and Santa Barbara. This winter, their
San Francisco shop will feature a “broth pop-up,”
with cups available to go at the butcher counter.

If broth makes a no-nonsense on-the-go snack,
it can also be dressed up as a crystalline con-
sommé, in which fat and sediment are filtered
out, traditionally via an egg-white “raft” that
pulls impurities to the surface. At Bazaar Meat in
Las Vegas, chef David Thomas serves, in antique
tea cups, a beef version modeled on one at
Lhardy’s, Madrid’s iconic 19th-century brasserie.
Chef Tony Maws stockpiles bones and turns them
into a range of consommés at his Cambridge,
Mass., restaurant Craigie on Main, including one
made from game birds and spiked with Sherry.

“I’m a Jewish kid. Broth is what we do,” said
Mr. Maws. “On a miserable winter day, there’s no
place I’d rather be than with a bowl of soup in
front of me.”

BY ELIZABETH GUNNISON DUNN

Beef Brodo
ACTIVE TIME: 1 hour

TOTAL TIME: 3 hours MAKES: 8 cups

3 pounds bone-on beef stew meat
1 turkey drumstick
4 quarts cold water
3 stalks celery, roughly chopped
1 onion, roughly chopped
2 small carrots, roughly chopped
1/4 bunch parsley
1/2 teaspoon black peppercorns
1 cup canned, crushed tomatoes
Salt

1. Place beef, turkey and 4 quarts cold
water in an 8-quart lidded stockpot and
bring to a boil, covered, over high heat,
about 20 minutes. Decrease heat to
medium and move pot so it is partially
on burner and broth bubbles just on
one side. Continue to simmer broth, un-
covered, until clear, about 30 minutes,
skimming fat and impurities from sur-
face every 5 minutes.
2. Add celery, onions, carrots, parsley,
peppercorns and tomatoes to pot and
simmer, uncovered, until flavors develop,
about 2 hours. Strain broth, discard
vegetables and reserve meat for an-
other purpose. Salt broth to taste and
serve warm. —Adapted from Marco
Canora of Hearth, New York

Chicken Tea
ACTIVE TIME: 45 minutes TOTAL
TIME: 41/2 hours MAKES: 5 cups

81/2 pounds chicken wings
4 quarts cold water
1 (21/2-inch) piece ginger, grated
2 cloves garlic, grated
1/3 cup kecap manis (Indonesian
sweet soy sauce)
1/2 teaspoon ginseng powder
10 dried goji berries
5 egg whites, whisked until frothy
Salt

1. Place 61/2 pounds chicken wings in
an 8-quart lidded stock pot and cover
with water. Cover with lid and bring to
a simmer over high heat, 20 minutes.
Skim fat and impurities from surface.
Decrease heat to medium and cook,
uncovered, skimming occasionally, un-
til flavors develop, 2 hours. Strain and
discard chicken. Let broth cool to
room temperature, about 45 minutes.
2. Use poultry sheers or a cleaver to
finely chop remaining wings. In a bowl,
mix chopped wings with ginger, garlic,
kecap manis, ginseng and egg whites.
Whisk mixture into broth, place broth
back on stove over medium heat and let
simmer until egg whites float to sur-
face, creating a raft, 15 minutes. Poke a
small hole in egg-white raft to allow
steam to escape and simmer gently,

uncovered, until broth is crystal clear,
45 minutes. Strain broth through muslin
or cheesecloth, then return to a clean
pot and simmer over medium heat until
reduced by 1/4, 20-25 minutes. Add goji
berries, season with salt and serve
warm. —Adapted from David
Vandenabeele of Langham Place Fifth
Avenue, New York

Game Bird Consommé
ACTIVE TIME: 11/2hours

TOTAL TIME: 3 hours MAKES: 10 cups

2 tablespoons canola oil
6 chicken wings, each cut into 3-4
small pieces

1 squab, grouse or partridge, cut

into 10-12 small pieces
1/2 cup quartered shallots
1/2 cup sliced leeks
1 cup quartered cremini mushrooms
1/4 cup peeled, sliced ginger root
1 teaspoon white peppercorns
1 teaspoon black peppercorns
4 allspice berries
2 tablespoons butter
2 cups fino Sherry, plus 1 cup for
raft (optional)

4 quarts chicken stock
Salt

For egg-white raft (optional):
12 egg whites
1/2 bunch parsley, coarsely chopped
1 rosemary sprig, coarsely chopped
1/2 bunch thyme, coarsely chopped

1. Heat canola oil in a lidded 8-quart
stock pot over medium-high heat.
Once hot, add chicken wings and
squab and cook, stirring occasionally,
until golden brown, 10-15 minutes.
Add shallots, leeks, mushrooms and
ginger, and cook, stirring occasionally,
until lightly caramelized, 5-10 minutes.
Add spices and butter and cook until
fragrant, 1 minute more
2. Add 2 cups Sherry and cook,
uncovered, until reduced by 2/3, about
15 minutes. Add stock and bring to a
boil, about 15 minutes. Adjust salt if
necessary. Decrease heat and simmer
gently, uncovered, occasionally
skimming fat and impurities from
surface, 1 hour. Strain and discard
solids. Return broth to pot and let
cool to room temperature, about
30 minutes.
3. Meanwhile, make raft (optional):
Whisk egg whites until frothy, 1-2
minutes. Stir in herbs and remaining
Sherry. Whisk raft mixture into broth,
then place back on stove over me-
dium heat and simmer until egg
whites float to surface, creating a raft,
15-20 minutes. Poke a small hole in
egg whites to allow steam to escape,
and gently simmer, uncovered, until
crystal clear, 45 minutes more. Strain
through muslin or cheesecloth into a
clean container. Serve warm.
—Adapted from Tony Maws of
Craigie on Main, Cambridge, Mass.,
and the Kirkland Tap & Trotter,
Somerville, Mass.
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WHAT’S HOT
From top: Chicken
Tea at New York’s
Langham Place,
Fifth Avenue; chef
Tony Maws’s
game bird
consommé; Brodo
in Manhattan.
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