
Spring in bro oklyn is a tease.  One day it’s so warm and 
sunny that you can finally pull off your wool beanie. The next, it’s windy, 
rainy, and cold, and the idea that summer will ever arrive just seems  
preposterous. Such mood swings can make planning a menu challenging. 
Should the meal be light and bright or hearty and comforting? 

In the Clinton Hill section of Brooklyn, chef Matt Hyland is up for the challenge. 
He and his wife, Emily, are hosting a casual get-together at their restaurant, also 
named Emily, and he’s planned a menu with just the right balance for this fickle 
season. Matt, a graduate of the Institute of Culinary Education and a self-described 
pizza obsessive, has been getting a lot of attention for the masterful wood-fired piz-
zas he’s been serving up since Emily opened in early 2014, a burger that’s taking the 
borough by storm, and his seasonal, soulful pastas. 

A menu grows in

brooklyn
A casual, colorful dinner springs to life  
with inspiration from local purveyors.
B y  J o a n n e  S m a r t

matt and emily 
(left) in front of 
their restaurant. 
at right, friends 
(those who could 
wait to sip) share 
a toast.
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He’s chosen one of those pastas to anchor tonight’s meal, 
a luscious lamb ragù. Though hearty, the meaty sauce also 
feels bright, thanks to the addition of aromatic star anise 
and a burst of color from a scattering of microgreens on 
top. Rounding out the menu are dishes that balance the 
richness of the main course. As a starter, crisp breakfast 
radishes served atop butter flecked with caraway seeds feels 
both virtuous (radishes!) and decadent (butter!), while an 
arugula salad dressed with a citrus vinaigrette adds light-
ness. 

Like many restaurateurs in this zip code, Matt and  
Emily have pride of place. Their smallish menu focuses on 
locally made food and drink, in many cases, very local. They 
pour KelSo beer, brewed right across the street, and serve 
sausages made by Brooklyn Bangers a couple of neighbor-
hoods over in Brooklyn Heights. Even the aforementioned 
microgreens, teeny tiny nasturtium and chrysanthemum 
leaves, were grown in Brooklyn on the Brooklyn Grange’s 
rooftop garden, which overlooks nearby Navy Yard. (Matt, 
an amateur cartographer who volunteers as an arbiter of 
Brooklyn boundaries for Google, can tell you exactly where 
each of these neighborhoods begins and ends.) To go with 
his ragù, Matt has chosen an artisanal pasta made in Wil-
liamsburg (it’s located 2.2 miles from his restaurant, accord-
ing to Google maps).

“We discovered Sfoglini at a store,” recalls Emily, when 
asked how they heard about the organic, small-batch pasta 
they also serve at the restaurant. Sfoglini sells its pasta 
around the country, but the bulk of its sales are to local 
retailers. The pasta packaged for stores is dried, but the 
company also sells fresh to local chefs. Matt and Emily usu-
ally get theirs delivered, but this morning they’re picking it 
up in person and getting an up-close look at how it’s made.

Small-batch  
organic pasta 
from the hood
Made nearby, the pasta 
at Emily comes from 
Sfoglini. Sfoglini co-owner 
Scott Ketchum talks pasta 
shapes with Matt (below 
far left) while co-owner 
Steve Gonzalez (series 
near left) mixes flour and 
water for the pasta for 
Matt’s menu (series left). 
After being mixed, the 
pasta passes through the 
extruder (near right) and 
gets cut by hand. 

Sfoglini also makes 
flavored pastas (above) 
made with different flours 
and unusual local ingredi-
ents, such as spent grains 
from the Bronx Brewery or 
grape skins from the Red 
Hook Winery. 



When Matt and Emily arrive at Sfoglini, dense fog 
obscures the sweeping view of the Manhattan skyline that 
you can normally see out of the eighth-floor window of the 
Pfizer building where the pasta company began production 
in 2012. Former home to the giant pharmaceutical manu-
facturer, the 575,000-square-foot facility has been touted as 
“the creative epicenter of Brooklyn’s food scene” by Edible 
Brooklyn and now houses companies making small-batch 
pickles (McClure’s), icy treats (People’s Pops), and brisket 
(Delaney Barbecue), among many other food-related busi-
nesses. Walking down the halls, one is greeted by all kinds 
of aromas—roasting chicken here, buttery baked goods 
there. 

The smell of semolina at the Sfoglini space is subtle but 
pleasant nonetheless. Sfoglini co-owner and chief pasta 
maker Steve Gonzalez is making a fresh batch of dough for 
the reginetti pasta that Matt’s chosen to pair with his lamb 
ragù. Reginetti, Italian for “little queen,” is a short, ribbon-
shaped pasta with exaggerated ruffles that will envelop and 
hold onto the tasty bits of meat sauce. When Matt spies the 
reginetti passing through the extruder, his face lights up, 
and no wonder as the machine resembles nothing so much 
as a giant Play-Doh set.

Unlike the Teflon dies used in some pasta factories, the 
bronze dies used at Sfoglini give their extruded pasta a tex-
tured, porous surface, which helps sauces stick. The dies are 
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Saucing with care
A look at the details that 
matter. 

Top to bottom left: Before 
he drains the pasta, Matt 
will reserve some of the 
starchy cooking water, 
which helps the sauce 
cling. He adds sauce to the 
pasta the same way he 
adds dressing to a salad: 
a little at a time. “You can 
always add more,” he ex-
plains, “but you can’t take 
it away.” 

Matt prefers to sauce 
his pasta in a warm work 
bowl so that he can toss 
the sauce and pasta with 
a shake of the bowl. Not 
using tongs means there’s 
less chance of crushing the 
tender fresh pasta. 
 

made—no surprise here—in Brooklyn by D. Maldari & Sons, 
which goes back 100 years and advertises itself as “the largest 
macaroni die manufacturing firm in the western hemisphere.” 
Going to visit the machining company, with its hundreds of die 
shapes on display, “is like visiting a pasta museum,” says Steve.

After Steve cuts the pasta to Matt’s specifications, the 
reginetti, still warm from the extruder, goes into a covered 
plastic tub, where it will steam a bit, keeping it supple. “It 
cooks so much nicer this way,” says Matt, as he helps him-
self to enough pasta to serve tonight’s guests. 

Back at the restaurant, where the ragù is slowly sim-
mering, Matt cooks the pasta in less water than you might 
expect. “You need a large amount of water for dried pasta so 
that the water will rapidly come back up to temperature after 
the pasta is added,” he explains. But because fresh pasta cooks 
so quickly, that’s not as important. A bonus: The cooking wa-
ter, which Matt will use to moisten the pasta when he tosses it 
with his sauce, becomes starchy and helps the sauce cling.

By the time their guests assemble, the fog has burned off 
and it’s a sunny 60-degree day. Tables are pushed together, 
wine is poured, and dinner is served. The food, though 
simple, is utterly delicious, and folks enjoy every last bit 
of it. The full flavors, bright colors, and beguiling mix of 
textures make it exciting, kind of like Brooklyn.

spring menu

Wine pairings start on page TK

radishes with  
caraway butter
arugula salad  
with dried  cherries  
& pistachios
pasta with lamb 
ragÙ
lemon brÛlÉe  pie

Get a timeline and shopping 
list for this menu at FineCook 
ing.com/extras.
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Radishes with Caraway Butter

Arugula Salad with Dried Cherries and Pistachios

Lemon Brûlée Pie

Pasta with Lamb Ragù
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radishes with caraway butter
Sometimes the simplest food is the best. Here, crisp 
radishes are meant to be swiped through soft butter 
for a predinner nibble. When trimming the radishes, 
leave a little of the stem intact, if possible, to create a 
tiny handle. If you can find only large radishes, halve or 
quarter them.  Serves 8

 1   Tbs. toasted caraway seeds, lightly crushed  
with a mortar and pestle

 4  oz. (8 Tbs.) high-quality salted butter, softened

  Flaky sea salt, such as Maldon

 24  bite-size radishes, preferably breakfast,  
well washed and trimmed

  Extra-virgin olive oil for drizzling

  Micro greens for garnish (optional)

Stir the caraway seeds into the butter. Spread the butter thickly 
onto a platter, sprinkle with the flaky salt, and arrange the 
radishes on top. Drizzle a little oil over the radishes, season with 
more flaky sea salt, and garnish with greens, if you like.

pasta with lamb ragù
Matt likes to add what he calls “dark spices,” like star 
anise and peppercorns, to the broth he uses to make 
his lamb ragù. Though subtle, it gives the meaty ragù 
an intriguing undertone.  Serves 8

 4   cups homemade or lower-salt chicken broth

 12   whole black peppercorns

 3  whole star anise

 2 oz. (4 Tbs.) unsalted butter 

 2  Tbs. extra-virgin olive oil; more for drizzling

 3  medium carrots, cut into small dice  
(about 3/4 cup)

 3   medium celery ribs, cut into small dice  
(about 3/4 cup)

 1   small onion, cut into small dice  
(about 3/4 cup)

  Kosher salt

 2  lb. ground lamb

 1  cup dry white wine

 1/4  cup tomato paste

 3   sprigs each (about 6 inches long) fresh  
parsley, rosemary, and thyme, tied together  
with kitchen string

 11/2  lb. dried or TK lb. fresh short, ruffled pasta,  
such as reginetti or campanelle

  Flaky sea salt, such as Maldon

  Grated pecorino romano, for serving

  Microgreens, for garnish (optional)

in a 2-quart saucepan, bring the broth, peppercorns, and star 
anise to a boil. remove from the heat and let steep at least 
30 minutes.

Lining up warm 
serving bowls 
(above) makes 
serving a crowd a 
breeze. 

Dried flow-
ers (right) look 
pretty on the table 
but their subtle 
fragrance won’t 
interfere with the 
food.
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Enjoying dinner and 
dessert. Against statisti-
cal odds, three guests are 
redheads, including Devon 
Mosley, who handles Em-
ily’s marketing and PR and 
Melissa Brown, a bartender 
at Emily (top left). Also 
unusual: Matt getting to sit 
down and eat at his own 
restaurant (top, middle). 
Slicing into lemon pie top, 
right).

Server Annie Humes (near 
left) helps herself to a slice 
while Emily slides in next 
to Devon to have a bite 
(below).

in a 6- to 7-quart heavy-duty pot, melt the butter and olive 
oil over medium-low heat. add the carrots, celery, onion, and 
1/4 tsp. salt. cook, stirring occasionally and adjusting the heat 
as needed, until tender, about 10 minutes. 

push the vegetables to one side, increase the heat to me-
dium high, and add the lamb. Season the lamb with 1/2 tsp. salt 
and let briefly sit undisturbed until somewhat browned. cook, 
stirring occasionally, to combine with the vegetables, until the 
it longer looks raw, about 10 minutes. 

add the wine and tomato paste and stir gently to combine. 
Simmer until the wine is absorbed, about 3 minutes (the meat 
will still look wet). through a fine-mesh sieve, strain 3 cups 
of the broth into the pot. add the herb bundle. (reserve the 
remaining 1 cup broth.)

cook, uncovered, over very low heat, stirring only occasion-
ally, until the sauce has thickened and the flavors are fully de-
veloped, at least 2 hours. if the liquid evaporates too quickly, 
add a little of the reserved broth. remove the herb bundle; 
any rosemary leaves in the ragù will have softened and are 
good to eat. at this point, the sauce can be cooled and refriger-
ated for up to 3 days or frozen for up to 3 months. refrigerate or 
freeze the remaining broth for reheating and serving. 

When ready to serve, reheat the ragù if necessary; it should 
be thick and fluid, but not dry. add more of the reserved broth, 
if necessary. bring a pot of well-salted water to a boil and cook 
the pasta to al dente according to package directions. reserve 
1 cup of the pasta cooking water and drain. return the pasta to 
the pot or transfer to a warm bowl. gently toss the pasta with 
about 1 cup of the ragù, adding 1/3 cup of the reserved cooking 
water to moisten the pasta. add more ragù and pasta water to 
coat the pasta well.

Divide the pasta among warm bowls and ladle a small 
amount of the remaining ragù on top of each. top with a little 
olive oil, a sprinkle of cheese, a tiny pinch of the flaky salt, and 
the greens, if using.

Pair With:  napa CaBernet SauviGnon  ➺  this 
region produces some of the best cabs in the world, to  
accentuate the spices and vegetables in this rich ragù.



arugula salad with dried cherries 
and pistachios
The deep, sweet flavor of dried cherries contrasts 
a bright orange vinaigrette and peppery greens for 
a salad that gets better and better with each bite.  
Serves 8

 1/2  cup fresh orange  juice

 2  Tbs. sherry vinegar

 1  Tbs. finely grated orange zest 

 3/4  cup extra-virgin olive oil

   Kosher salt and freshly ground  
black pepper

 1 0 oz. baby arugula

 1 0   oz. slender carrots, preferably  
multiple colors,  
cut into bite-size pieces 

 2   oz. (about 1/2 cup) dried cherries,  
coarsely chopped

 2   oz. (about 1/2 cup) pistachios, very  
finely chopped

in a small bowl, combine the orange juice, vinegar, and zest. 
Slowly whisk in the olive oil until well combined. Season to 
taste with salt and pepper.

in a large bowl, toss the arugula, carrots, cherries, and half 
the pistachios with enough dressing to coat well. Season to 
taste with salt and pepper. Serve the salad topped with the 
remaining pistachios.

lemon brûlée pie
Inspired by Thomas Keller’s lemon sabayon pie but 
using a homey, buttery crust, the tart lemon filling 
gets finished with a sprinkling of sugar and a torch for 
a sweet, toasty, crackly top.  Serves 8

FOR THE CRUST

 9 oz. (2 cups) unbleached all-purpose flour 

 11/2 tsp. granulated sugar

 3/4 tsp. table salt

  6  oz. (12 Tbs.) cold unsalted butter, cubed

 1/4 cup ice water

FOR THE FILLING

 2  large eggs, cold

 2 large egg yolks, cold

 3/4 cup plus 1 Tbs. granulated sugar

 1/2 cup strained lemon juice

 3   oz. (6 Tbs.) unsalted butter,  
cut into a few pieces

MAKE THE CRUST

in a food processor, pulse the flour, sugar, and salt to combine. 
add the butter cubes and pulse until the texture is pebbly, 
about seven 1-second pulses. With the motor running, add 
the ice water through the feed tube and process just until the 
dough begins to form a ball. turn the dough out onto a lightly 
floured surface and shape into a disc. Wrap the dough in plastic 
wrap and refrigerate for at least 1 hour before rolling.

roll the dough into a 12- to 13-inch round about 3/8 inch thick. 
transfer to a 9-inch pie plate and trim the overhanging dough 
to 1/2 inch from the edge of the plate. crimp the edge, cover with 
plastic wrap, and chill for at least 1 hour.

position a rack in the center of the oven and heat the oven to 
350°f. prick the entire surface of the dough, including the sides, 
with a fork. crumple a large piece of parchment then flatten it 
out. line the crust with it, and then fill with pie weights or dried 
beans. bake until the edges are lightly golden, about 15 minutes. 
remove the pie weights and the parchment and bake until the 
dough looks golden brown all over, about 20 minutes more. 
cool on a rack. 

MAKE THE FILLING

in a large metal bowl, whisk the eggs, yolks, and 3/4 cup of the 
sugar until smooth. put the bowl over a saucepan of boiling 
water (do not let the water touch the bowl) and whisk constantly 
until foamy and slightly thickened, about 2 minutes. add about 
1/3 of the lemon juice and whisk until the mixture thickens again. 
continue adding and whisking the lemon juice in thirds. turn off 
the heat but leave the bowl over the hot water. Whisk the butter 
in one piece at a time until completely incorporated. pour the fill-
ing  into the cooled crust. let cool at room temperature until the 
filling has set, about 3 hours. refrigerate the tart for at least 1 hour 
and up to 24 hours to chill the filling. (for best flavor, warm the pie 
at room temperature for up to an hour before serving.) Sprinkle 
all but the half-inch nearest the crust with the remaining 1 tbs. 
of sugar. pass a torch over the surface until the sugar melts 
and turns a deep golden brown, being careful not to let the 
flame get too close to the crust, which will burn. let cool until 
the sugar hardens, about 5 minutes, and then serve.

Pair With: Cremant du Jura  ➺  these zesty sparkling 
whites stand up beautifully to the peppery arugula in this 
salad.

Pair With: reiSlinG auSleSe  ➺  the word “auslese” 
indicates exceptional sweetness and acidity in these 
white wines. the sweet-tart green apple notes comple-
ments this pie’s lemony freshness.
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