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How to Do Anything Better Guide

s, yrammy
cockteails and a foll
playlist. She
18, and w

of hertime racking S
up frequent-fliermiles
jetting between Mila
Parig and Vuritﬁ,::'ﬂ;l' \
photo shoots across
the globe, but when
Cimadian-born model
Cocn Rochasat home
in New York, she likes
the party to come

to frer, Boshe tidied up
heroutdoor patia,
called o fow palsand let
Gilamoerin, Melissa
O Donnell designed
the menu, (L ean follow
nreeipe, but 1 winild
noteall myselfa coolk’
Rochia laughs.)

Giet inspired here!
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AHD CREAM
Racha, at homae
i |||'1 ||‘|'||'||"| QI
with the easy
degsert she sorvoy
(".rll page 410
for the racipe)
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Cfieap & e
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£ Cactfnaciviie
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Easy Recipes
to Feed Lots
of Friends
Melissa O'Donnell, {:h.r}./:urcrmr:-'

of New York (’;‘.f;/f&' Salt, created
Rocha’s party dishes. She

started with seasonal fruits and

veggies, but threw in touches

of lots of different cuisines. “It's
more festive that way,” she
says. And the fact that you can
cat all these dishes with your
hands makes us very happy!

EORAETTY!
Rip off a plece
of husk, then

404 GLAMOURCOM SEFTEMRBER 2010

MEXICAN-STYLE
CORM

Servas 6

Q' Dennel

i ears corn on the cob

Vegetable oil

g n:’,'u.j}.l'l'H!lUtiﬂ.J'i.lH!nit'

2 limes, sliced into
quarfers

a4 cup Parmesan
checae

1g cup chili powder

1, Place corn in a pot;
cover with cold water.

Bring toaboil for

1 minute. Remove from
stove and rinse, Pecl
husks and remove silk,
or see presentation
directions at left.

2. Preheat oven to 5007 F

Brush corn with veg-
etable oil, Roastin oven
until brown, about 30
minutes, Remove from
oven, Let cool for amin=

onnaise, Squeeze lime
juice, then dust liberally
with grated Parmesan

i
ute and slather onmay- {805

cheese and chili powder.

HOHNEY-GLAZED
DATES WRAPPED
IN BACOM

Sorves 10

20 deates
package bacon ,
cup honey
g cup dark brown
sugar
15 cup balsamic
vinegar

e

1. Preheat oven to 350°F.
Sonk dates in warm
water to soften, about
10 minutes. Cut bacon ‘
into 2= to 3-inch pleces,
long enough for |
1 piece o \\'I'ilpul'f.llll'lr.l |
adate, Also soak 30
toothpicks in water for
about 5 minutes. (This
prevents thom from
burning in the oven.)
2. Wrap ench date
with a piece of baeon
and secure with a
presounked toothpick,
3, Plugce datesona
haking sheet and cook
in the oven 20 to 30
minutes, or until
bacon is browned, 2
4. While the dates are E
baking, place honey and
brown sugar ina pot.
Cook over low heat until
sauee begins to sinmer, "
and eontinue cooking for
5 mimites longer.
Remove from heat and
whisk in the balsamic
vinegar. Be very careful:
Whan the balsamie
hits the honey-sugar misx-
ture, it may bubble up.
&. Return to heat and
simmer on low for
another 5t 10 minutes,
until mixture is thick
enough to coat the back
af aapoon.
&. Dip ncooked date
in the sauee, and transfer
toa plate, Repeat
with remaining dntes
and serve, &4
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“ It always

happens: I buy
groceries,
and then my agent
calls and tells
me I'm getting on
a plane

tomorrow!
~C.oco Rocha

i
30
i tor
This
311

M

2
ick.
1
O Fl\

are

ey and
it
it until
TNIMEer,
cing for

t inid
mic
arefil:
e

AT X
cup.
el

,

< TRY A

"TIHG TIHG TIHI®

. | — e ' W* o

3 b.h”!”n’fi ‘

i 4
2 il *
5 D, e '
Y- TPy, ‘ J
il . ‘ L

S EA L
) _—
il ’

NGO GLAMOUR COM 408



How to Do Anything Better Guide

LAMEB BURGERS
Serves 8

2 thap. vagetable oil
For burgers;:
the, ground lamb
1 eup diced shallots
eup chopped mint
Friend Katle TG tap. each celery
Saccomana salt, grownd
E:rlru‘i:l-lml'qn:r eumin, gro fil
I ‘ru”u‘hﬂirqﬂh‘f
chili potwder
1§ oup ketehup

1 egg, lightly beaten
14 tap. sea sait
Yy tsp. black pepper

Far yagurt sauce:

I cup Gireck yogurt
i cup chopped mint
Hot sauee

For assembly:
Pitas, tops cut off
(?ﬂ"ﬂf'i'ﬂ‘ lettuce
Mineed red onion
Diced tomatoes

B

e

Rocha's

farmar

ragmimatae
aind friend AW, CUTE ®
Jensica That's Rocha's
Ture Maltipaa,
Peakaboo
n Rocha;
top, Band of
Cutsleders;
sletrt, Ciline;
sandals,
Grueat, Un
' Donnell:
dregs, DEIG;
aandals,
Hmangy Choo.

‘ ROCHA'S THREE

i PARTY TIPS
|. '\ .'IIlII"lll.'.R,".,'!.Il'll.nlll.i
I when the guests arrive,
DO designate a boylriend
‘| or Best friend to graal
‘ them, take their coats and
oL them |I;I||-r,
| o they feel welcome.
DOHT I-|--',I 1at ther
w;.i|ll'f| I '\-‘.'.i I.I'
‘ l want aleahol. Make sure
Lo .’--'-"-.".|"|'|.|-----!
Fear L i to drink tao
! DDII'lII-"":iII'l what Julia
H C_hildl saicl '.l'.--.||-nn|u.u||.-.:"
*I o what if somett ||.|I'.
il | ||--'|I.'|E|'I|':!.!---'
| are, you rie the 'Il‘..-" ne
'I who is noticing
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1. In 0 bowl, combine
burger ingredients until

Iiuh:l,||1|;'u['|!1|1'.'|1:"t1 yuu

don'twant to overwork
the ment, Tike ¥4 cup of
mixture and shape into
nsmall patty. Repeat for
rest of meat,

2. Make yogurt snuce:
In a smadl bowl, com-
hine Greek yogurt, mint
and enough hot sauce
Loy Laste.

B. Heat sauté pan over
medium heat, add 2
thap, vegetable oil and
cook patties for atotal
of 8 minutes to achieve a
medium-rare doneness,
or longer if desired.

4, Place everything

in individual serving
dighes and letyour
ruests assemble their
own burgers. &

& AHEGG?

50 HECESSARY.
Without add-
ng ane 1o thi
meat mixture,
the patty would
erumbla apart
while cooking




How to Do Anything

CANTALOUPE SOUP ‘ gl ‘ ‘
WITH PROSCIUTTO -
AND BASIL | N 2 This is an
Soryass : \ uneapected way

LG cupsugar . : 1 to pr esent a
;}'J whiler, Te r ;"'”.'11.‘;( ‘j“f”f”f‘ (],.,'h
2t fant WS 1
Siihhimts 1 K of cantaloupe and

prosciutlo.
—Melissa O Dannill

pan. Bring to a boil,
remove from the

and let cool comy

2. Quarter, iles

remove peel from canta-
lonpes. Chop co
I'|.1'|_||‘|Imulpmr1.

of proseiutto and basil,

*To make a prosciutto
chiffonade, tightly ln"1q:
n‘u! Il'N. it !rll ) i

on tap oft

roll them length
acigar

alits ne

Recha an
hubby James Conrd
{thiay juUEt got
Q|.|||||'d i .II-II'H'!)




How to Do Ar 1y thing Better Guide

GEHIUL IGEA!
s the biscuit

ROCHA'S PERFECT
PLAYLIST

“Carolyn’s Fingers”
Cocteau Twins

“All Ask of You~

Chantal Chamberland
“Mayhe This Time
Calee cast version
“lolene”

Dally Parton
“You & Me™
Dave Matthews Band
“Hello, | Love You™
The Doors
“Sweat Dreams”
it yOnCe
“Let Me Think About It”
|da Carr va, Fedds Le Grand

Get Rooha s poortiy pliiglest at
il e L SR
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MIXED BERRY
SHORTCAKES WITH
WHIPPED CREAM

Cerves 8

2 cups all-
purpose flowr
134 tsp. salt
14 Hmp, Augar
21 tsp, baking soda
4 cup unsalted butter,
itk trito cubes
1 cup Crisgeo
I egg, beaten
Y cup whole millk
For whipped cream:

2 cups very cold
heaoy eream

& thap. sugar

! tap. vantlla extract

For assembly:

1 pinteach hlvehir-
ries, raspherrics
and strawberries
(hulled and halved)

Zest of lemon

1. Preheat oven to 425" F,
Mix flour, salt, sugar and
baking soda in abowl.
Add butter and Criseo,
and run through fingers
until mixture resembles
coarse sand, Make
awell in the center and
add the egg and milk,

4

Combine with fingers
in aeirenlar motion to
form s coarse dough,
until just eombined,

Do not overwork it, It
should still be some-
what crumbly. Tightly
cover dough in plastic
wrap and let rest in the
fridge for a half hour.

2. On adry, floured sur-
face, roll out dough to
y-inch thick. Cutinto
rounds with a biscuit
cutteror glass with

a 2-inch opening. Place
on & baking sheet and
buke for 15 to 20 min-
utes, Remove from oven
and let cool on rack.

3, Forwhipped cream:
Using an electric
mixer, beat heavy eream,
sugar and vanilla

until soft peaks form.
4. Cut cooled biscuits in
half. Top with whipped
cream and berries, and
garnish with lemon zest.




