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Recently inducted into our Who'’s Who of Food and Beverage in America,
Clark Wolf learned many things from his friend James Beard, but perhaps the

best lesson was this: “Food is the most important thing.” We couldn’t agree Recent Comments
more.

= Herb Wilson on Eye Candy:
Wolf's new book American Cheeses: The Best Regional, Artisan, and The Final Touch
Farmhouse Cheeses, Who Makes Them, and Where to Find Them includes « David Elias on JBE News:
information about how cheese is made, how to store it, and how to serve it. 2010 JBF Awards
He also traveled all over the country meeting cheesemakers and tasting an Nominations Are Under Way
absurd amount of cheese. Rough life! - Delights and Prejudices »

Recipe: Icewine
Marshmallows on Eat this
Word: S’'mores

= Moéna Wise on Eye Candy:

At Wednesday’s Beard on Books, where Wolf dished about American cheese,
he left us with these final words of advice, “Live a life worth living, with lots of
cheese.” A sentiment Beard surely would have seconded.

American Cheeses contains some fantastic recipes. One of our favorites? Bone Marrow Flan Marrow_FIan

Marion Cunningham’s Empty Plate Mac & Cheese. In his head note, Wolf = Jaime on Recipe: Chocolate
writes, “This recipe is one that always gets raves. We actually named it “Salami”

ourselves from the unstaged, ravaged-plate photo from our tasting.” Go

ahead and try it for yourself. Archive

Marion Cunningham’s Empty Plate Mac & Cheese - January 2010

2 to 3 cups elbow macaroni = December 2009
November 2009

October 2009
September 2009
Auqust 2009

5 tablespoons melted butter

1 cup sour cream

2 cups grated sharp cheddar cheese : jﬂlnezzot?t?g
1 ¥ cups dry white bread crumbs = May 2009
Preheat the oven to 350°F. Bring 2 quarts water to a boil in a large BIogroII

saucepan; add a little salt. Add the macaroni and cook, stirring often, until
just tender, about 7 minutes. Don’t overcook.

Drain the noodles and transfer them to a baking dish. Add 3 tablespoons of = Bitten
the melted butter, the sour cream, and cheddar. Toss the mixture with a = Chow
Daily Dish
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large spoon until the ingredients are well integrated. Taste for salt and add if = Diner's Journal
needed. - Eater

= Grub Street
Bake for about 15 minutes, until bubbling and lightly browned. Toss the bread - Hunary Beast
crumbs with the remaining 2 tablespoons melted butter. Sprinkle over the top - Insatiable Critic
and serve hot. « JBF Awards

« JBF Awards Press Room
Michael Ruhlman
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Want to learn more about American cheeses and the artisanal producers Wolf

loves? Pick up a copy of his book today!
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* The Feed
by JBF Editors on Jul 17, 2009 at 10:38am, under Recipes, The Bookshelf : W
Tags: american, Artisanal, Beard on Books, cheese, Clark Wolf, mac and = Zester Daily
cheese, marion cunningham
Meta
Leave a Comment
- Login

= Entries RSS
= Comments RSS

Name Required - WordPress.org
Email Required, hidden

Url

Comment

Some HTML allowed:

<a href=""title=""> <abbr title=""> <acronym title=""> <b> <blockquote
cite=""> <cite> <code> <del datetime=""> <em> <i> <q cite="">
<strike> <strong>

Trackback this post | Subscribe to the comments via RSS Feed

DELIGHTS &
PREJUDICE

» Calendar of events » JBF Blog
* Entertaining at JBF * News and Features

» Apple/Squash Chowder » Become a member
* Whipped Root Vegetables » Professional Directory

-

Financials // Ethics and Governance // Privacy Policy // Contact Us // Site Map // Site requires Adobe Flash Player, download latest version her

James Beard Foundation. 167 West 12th Street, New York, NY 10011
Copyright ©2009 James Beard Foundation. All rights reserved. Content on this site may not be duplicated without prior written permission, except where noted.



