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WHAT'S COOKING
AT 10 GARDEN STREET?

felicita Sala

PRESTEL

MUNICH - LONDON - NEW YoRK



FOR MY MOTHER, WHeSF DOOR IS ALWAY § OPEN,
WHoSE TABLE IS ALWAYS FULL.
- F.§.



COMETHING SMELLS G000
AT N. 10, & ARDEN STREET.
PELICION., ACTUALLY !



IN THIS KITCHEN,
fILAR BLENDS ur
ToMATHES In A Blg PoT
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SALMORETO

CHOP THE TaMATOES AND BLEND IN A LARAE BowL ofk PoT WIiTH
THE MINCED GARLIC UNTIL SmooTH. PASS THRoUuGH A SIEVE To 4ET

RID OF SEEDS. ADD THE BREAD aAnp BLEND UNTIL. SMOOTH. Mix IN
THE SALT ANp OLIVE OIL , SERVE WITH CHOPPED HARD BOVLED
EaqS AND STRIPS ofF SERRANO HAM . CERVES L



7' 4 PHEW BENJAMIN CALLS 4
W CTHEM LITTLE TREES,
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Z SMALL HEADS OF
BRoccoLl , cHoOoPPED

1 Tgse

SESAME
a1l

+ Mmore
For

Frr.’,m-i,.

by Cup

LITTLETREES & or SToch

SESAME SoY gRoccoL)

ToAST SESAME SEEDS IN A HOT, DRY PAN uUNTIL THEY START T2 Pop.
IN A WP, MAKE THE SAuCE BY MIX NG SESAME oIL , Soy SAUCE, AND
WATER, HEAT A LAR4E WORK OVER MED UM HEAT, APP A LITTILF
SESAME olL AND STIR FRY THE 4INgER FoR 1 MINVTE. TURN HEAT
Te HIGH AND STIR FRY EBRocColLl FOR 7 MINVTES. APD THE SAVCE

AND STIR FrRy FoR 5- 6 MoRg MINUTES. STIR '\N THE SESAME SEEDS

AND SEASON W ITH SALT. SERVES 4



