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FLAVORS OF FALL 

 

Fall is a special time of year.  Summer is winding down and our circadian clocks are 

kicking in and yearning for more hearty and deeply flavored foods.  You are paying 

attention, aren’t you? 

 

Summer is clearly exuberant; Fall however is a more thoughtful and reflective time.  

Even in our current covid times, it is imperative to get out, appreciate the cooling air and 

changing colors of the leaves on trees and in the vineyards.  It’s also a great time to 

support our farm stands and markets and buy pumpkins, mushrooms, apples, ciders, nuts, 

citrus, cheese, and anything else that is peaking this time of year.  I think it’s my favorite 

season and agree with F. Scott Fitzgerald that “Life starts all over again when it gets 

crisp in the Fall”. 

 

 

Here are some of my favorite Fall Recipes. 
 

 

John Burgess, Santa Rosa Press Democrat 

 

 

 

 

 



 

2 
 

REALLY CREAMY HUMMUS 

 

Makes 4 cups or so 

 

Chickpeas have a hard skin that needs to be broken down to achieve an ethereal 

creamy result. A common issue is that when the beans are soaked in water the 

environment is too acidic for their cellulose-based skins. Baking soda  raises the pH 

levels of the water, making the chickpeas and their shells more soluble and cook more 

quickly and separate more easily from the pea. 

 

6 ounces dried chickpeas 

1 teaspoon baking soda 

5 cloves garlic, crushed 

1 1/4 cups toasted tahini  

1/2 cup fresh lemon juice 

1/2 teaspoon smoked paprika 

2 teaspoons soy sauce  

3 tablespoons peppery extra-virgin olive oil plus more for garnish 

Salt and freshly ground black pepper 

 

For garnish (any or all): 

Sumac or smoked paprika 

Chopped flat-leaf parsley 

Sliced cornichon pickles 

Caper berries  

Toasted slivered almonds or pine nuts 

Pita or corn chips for serving 

 

 

Place chickpeas in a pot or bowl, in water that covers them by at least two inches. Add 

the baking soda and let them soak at room temperature for at least 8-10 hours 

(overnight is better).   

 

Transfer to a 2-qt. saucepan. Bring to a boil over medium-high heat, cover and cook until 

very tender, 40 - 50 minutes. Remove pan from heat and let cool. Drain chickpeas, 

reserving cooking liquid.   Rinse to remove skins.  If they aren’t behaving, roll them in a 

cloth towel or your hands to loosen and then discard skins. 

 

In a food processor, add chickpeas, garlic, 1/4 cup of the cooking liquid along with tahini, 

lemon juice, paprika, soy sauce and olive oil and process for 3 minutes.  Add a little more 

cooking liquid if needed. Season to your taste with salt and pepper and more lemon juice 

if desired. Continue to process, stopping occasionally to scrape down the sides of the 

bowl, until the mixture is very smooth, about 5 minutes. Cover with plastic wrap; 

refrigerate until flavors have blended, about 4 hours. Can be made a day ahead.  

 

https://christopherkimball.wordpress.com/2009/04/30/cooking-beans-101/
http://www.seriouseats.com/2016/03/the-food-lab-how-to-make-great-hummus.html
http://www.seriouseats.com/2016/03/the-food-lab-how-to-make-great-hummus.html
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To serve, place hummus in a flat bowl and make an indentation in the middle using the 

back of a spoon. Add olive oil and garnishes into the indentation. 
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WINTER SQUASH SOUP 

 

Serves 8 

 

A simple-to-make warming soup for cold weather.  I have called for kabocha squash, but 

you can use whatever sweet variety that is in the market like butternut, sugar pie, 

Hubbard, red kuri, etc.   

 

3 tablespoons unsalted butter 

3 cups chopped yellow onions 

1 tablespoon chopped garlic 

2 tablespoons high quality curry powder such as Madras 

5 cups rich chicken or vegetable stock  

3 cups roasted kabocha squash*  

1/2 teaspoon freshly grated nutmeg 

1 tablespoon honey, or to taste 
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2 cups well stirred coconut milk  

2 tablespoons dry sherry, optional 

Kosher salt and freshly ground white pepper to taste 

Chopped chives and a fruity olive or toasted nut oil to garnish 

 

In a deep saucepan, melt the butter over moderate heat.  Add the onions and garlic and 

sauté until soft but not brown.  Add the curry and sauté for a minute or two longer or until 

fragrant.  Add the stock and the squash and transfer to a blender or food processor and 

puree, in batches if necessary.  Strain through a medium mesh strainer if desired.   

 

Return mixture to the saucepan and add the nutmeg, honey, and coconut milk. Whisk to 

combine and bring to a simmer.  Stir in sherry and correct the seasoning with salt and 

pepper.  

 

To serve:  Ladle soup into warm soup bowls and top with chives and fragrant oil.  

 

 

*To roast the squash, cut a 2-pound squash in half, scoop out seeds, season with salt and 

pepper and roast cut side up in a preheated 375-degree oven for 30 minutes or until flesh 

is soft.  Scoop flesh out of shell and discard shell. 
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FREGOLA WITH WILD MUSHROOMS, PANCETTA AND OLIVES 

 

Serves 4 - 6 

 

Fregola is a pasta and made in the same manner as cous cous with coarse ground 

semolina flour. Often referred to as Sardinian couscous, fregola is couscous's tastier 

cousin. Both are made from semolina mixed with water, formed into pellets, and dried. 

But couscous pellets are light and fine, whereas fregola is generally coarser and rougher. 

More important, fregola is toasted, giving it a nutty, wheaty, taste that couscous lacks. 

You may not find it in your local supermarket but its widely available online.  I’d 

recommend Fregola Sarda imported by Manicaretti in Oakland. 

 

4 tablespoons extra virgin olive oil 

4 ounces pancetta cut in 1/4-inch dice 

4 large garlic cloves, peeled and thinly sliced 

1 medium lemon, zested and juiced 

2 tablespoons butter 

1/2-pound exotic mushrooms* 

Salt and freshly ground black pepper 

3/4-pound dried Fregola (about 2 cups) 

1 cup seeded and diced ripe tomato  

1/3 cup pitted and slivered green olives like Cerignola  

1/3 cup freshly chopped parsley 

1/2 cup freshly grated pecorino or Parmesan cheese 

 

Heat 1 tablespoon of olive oil in a large sauté pan with a cover.  Add the pancetta and 

sauté over medium heat until lightly colored and crisp, about 6 minutes.  Add the garlic 

and cook for two minutes more.  Stir in lemon zest.  Remove and set aside. 

 

Add 2 tablespoons olive oil and butter to pan and sauté the mushrooms until lightly 

colored but still holding their shape.  Season with salt and pepper and set aside. 

 

Bring 2 quarts of lightly salted water to a boil.  Cook the fregola until just tender but still 

al dente, about 10 minutes.  Drain, toss with remaining olive oil to prevent sticking.   

 

To serve:  Toss cooked fregola, pancetta and mushroom mixtures together along with the 

tomato, olives, parsley, cheese and drops of lemon juice and serve immediately in warm 

bowls.   

 

*I’m especially fond of our local Sonoma County heroes, Gourmet Mushroom 

www.mycopia.com who cultivate a number of exotic varieties.  You can order a mixed 

basket directly from them and they also have a special 1/2 price sale every Friday.  Check 

website for details. 

 

 

http://www.mycopia.com/
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DUCK BREAST WITH SUN DRIED CHERRY SAUCE 

 

Serves 4 

 

Duck breast should be considered as tender red meat and cooked similarly.  The perfect 

finished temperature is 135 degrees.  Time to use your instant read thermometer! You can 

find duck breast at most upscale markets in our area.  Two favorites are Mary’s, who do 

ethically raised poultry in the Central Valley and which you’ll find frozen in many local 

markets. Check out their website www.marysducks.com.    The other is Liberty Ducks, 

founded in Sonoma County by Jim Reichardt in 1992, who has become nationally famous 

for his Pekin ducks.  You can buy duck directly from them.  Check out their website 

www.libertyducks.com for details. 

 

4 Pekin duck breast halves 

3 tablespoons olive oil 

2 teaspoons finely minced shallots 

2 tablespoons balsamic vinegar, preferably white or golden 

Salt and freshly ground black pepper 

Sundried cherry sauce (recipe follows)  

 

Preheat the oven to 300 degrees.  Trim the breasts of excess far and score the skin in a 

crosshatch pattern cutting almost but not quite thru to the meat.  Whisk the olive oil, 

shallots, and vinegar together and brush the breasts with the olive oil mixture, season well 

http://www.marysducks.com/
http://www.libertyducks.com/
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with salt and pepper and set aside for at least 15 minutes. Scoring of the fat helps it 

render and helps the heat penetrate the duck breast.  

 

Place the breasts with the scored-fat side down in a cold cast iron or heavy non-stick pan 

set to medium-low heat.  After 8 minutes or so you will notice quite a bit of fat in the pan 

and the duck breast noticeably smaller and the meat-side starting to cook. At this point 

you can flip it over and finish it in the oven meat-side down, about 3 minutes.  Check the 

temperature periodically until it reaches your desired doneness. Please don’t cook it more 

than 130 - 135 degrees Fahrenheit (medium rare) or it will be tough and chewy.  Remove 

pan from oven and then remove breast from pan to a cutting board and allow to rest for at 

least 3 minutes.  Cover loosely with foil to keep warm. 

 

To serve:  Spoon some of the cherry sauce on warms plates.  Thinly slice the duck breasts 

and arrange on top and serve immediately. 

 

 

Sun dried cherry sauce 

Makes about 1-1/4 cups 

 

This is a classic reduction sauce, which depends on having a flavorful stock.  Sun dried 

cherries typically contain some added sugar.  Ideally look for tart unsweetened ones.  

Adjust the amount of these and the port to make sure sauce doesn’t end up being too 

sweet.   

 

1/4 cup chopped shallots or green onions 

1 cup chopped shiitake or cremini mushrooms 

2 tablespoons olive oil 

6 cups rich brown chicken or other meat stock  

1 cup hearty red wine, such as Zinfandel 

3/4 cup tart sun-dried cherries 

1 tablespoon finely grated orange zest 

1/2 cup fresh orange juice 

2 teaspoons chopped fresh thyme (1 teaspoon dried) 

1/2 cup vintage style or Ruby port (or to taste) 

Salt and freshly ground black pepper 

 

Sauté shallots and shiitakes in oil until very lightly browned.  Add stock and wine and 

reduce by half.  Add half the cherries, zest, orange juice, thyme and port and reduce to a 

light sauce consistency.  Strain, skim off any fat and add remaining cherries to plump in 

the warm sauce.  Correct seasoning with salt and pepper. Can be made up to a week 

ahead and stored refrigerated. 
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ROASTED BEET, ORANGE, AND ENDIVE SALAD 

Serves 4 

 

This simple, beautiful salad is easy to make and reflects the flavors of winter and spring 

with beets and oranges. You won't need all the vinaigrette but cover and store refrigerated 

for another salad.  I think it's also delicious with poached or steamed mild white fish 

 

2 medium beets about 8 ounces each 

2 medium navel oranges, preferably Cara Cara 

1 small Belgian endive separated into leaves 

1/2 small bunch cress, preferably Upland cress (optional) 

Lemon vinaigrette (recipe follows) 

4 ounces whole milk ricotta 

 

Preheat oven to 400 degrees.  Scrub beets, place in a small baking dish, drizzle with olive 

oil and season generously with salt and pepper.  Place in oven and roast until a paring 

knife easily penetrates, about 45 minutes.  Remove, cool, and rub or cut peel from the 

beets.  Cut into attractive shapes and set aside. 

 

Remove peel from the oranges by cutting around with a knife.  Over a bowl, segment the 

oranges between the membranes being sure to capture and reserve the juice.  Now drink 

the juice! 

 

Arrange beets, orange segments, endive leaves and cress if using on 4 plates.  Drizzle 

with vinaigrette and top with a small spoonful of ricotta.  

 

 

Honey Lemon Vinaigrette 

Makes 1 generous cup 

 

2 tablespoons finely chopped shallot 

6 tablespoons seasoned rice vinegar 

1 - 2 tablespoons fragrant honey 

4 tablespoons fresh lemon juice 

4 tablespoons hazelnut or extra virgin olive oil 

Salt and freshly ground pepper to taste 

 

Whisk all ingredients together and season with salt and pepper.  Store covered and 

refrigerated up to 3 days. 

 

 

 

 

 



 

10 
 

MY GRANDMOTHER’S APPLE CHEESE TART  

 

Makes one 9" tart serving 8 

 

My Grandmother made great pies.  One of my favorites was one in which she did a twist 

on the classic Midwest concoction of warm apple pie topped with a generous slice of 

good cheddar cheese (this supposedly originated in that great cheese state, Wisconsin!).  

Instead of simply putting a slice of cheese on top, she made a streusel topping that 

incorporated freshly grated cheese.  Two other interesting twists she added were to barely 

sweeten the crust and add either lemon zest or apple cider vinegar to give it a contrast to 

the sweet filling.  

 

She also added a little white pepper to the filling to give it interest.  In this recipe I 

haven’t blind baked the shell, but you could especially if you were going to make the tart 

ahead to serve later.  Prebaking of the shell would help keep it from getting too soggy. If 

you don’t have time to make the crust, this works equally well as a crisp without the 

crust, baked in an 8-inch square baking dish. 

  

Crust    

Makes two 9" tart shells or one double crust pie 

 

6 oz. (1-1/2 sticks) unsalted butter, cut into ¼ inch bits and well chilled or frozen 

2 cups flour 

1 tablespoon sugar 

1/2 teaspoon salt 

1 tablespoon finely grated lemon zest (or 2 tablespoons cider vinegar) 

1 whole egg, lightly beaten 

4 to 6 tablespoons ice water or as needed 

 

 Place the butter, flour, sugar, salt zest and egg in a food processor and pulse 4 or 5 times 

until the mixture resembles very coarse cornmeal.  Add water a tablespoon or two at a 

time and pulse until dough holds together when pressed in your hand.  If not, add more 

water sparingly.  Gather and gently press dough together into two cakes, wrap in plastic 

and chill for at least 1 hour before using.  Roll out one of the dough cakes on a lightly 

floured surface and line a lightly buttered and floured 9-inch tart pan with a removable 

bottom.  Prick crust well.  Remaining dough can be stored in the refrigerator for up to 3 

days or in the freezer for up to 4 months.  

 

 

Filling 

6 cups tart green apples such as Granny Smith, peeled, cored, and sliced  

2 tablespoons fresh lemon juice  

3/4 teaspoon freshly ground white pepper  

1/2 cup brown sugar (or to taste) 

2 tablespoons flour 

2 teaspoons ground cinnamon 
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1/2 teaspoon freshly grated nutmeg 

1/3 cup golden raisins (optional), soaked in brandy or Grand Marnier if desired 

 

Mix all ingredients together well and fill the tart shell evenly.   

 

Note:  You’ll sometimes be instructed in recipes to place the apples in acidulated water 

to keep them from browning while you’re cutting them up.  Do not do this!   They absorb 

water, dilute the flavor of the apples, and make the crust soggy when the water leaks out 

during baking. 

 

 

Topping 

 

1/2 cup sugar  

1/2 cup flour 

3 oz. cold unsalted butter (3/4 stick), cut into small bits  

3/4 cup Dry Jack, Asiago, Parmesan or Sharp Cheddar cheese, shredded 

1/4 cup finely chopped toasted almonds 

 

Combine all the ingredients in a food processor and pulse 2 or 3 times until it forms a 

coarse crumbly mixture.  It should be loose.  Scatter topping evenly over the filled tart. 

 

Bake in pre-heated 350-degree oven for 45 minutes or until the top is golden brown and 

the apples are tender. 

 

Serve warm or at room temperature garnished with lightly sweetened whipped cream if 

desired. 
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