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Family gatherings come in
all sizes, and ours isXS.Mom,
her three, our spouses and
childrenmake 14. One tableful.

Momdecidedwewould
celebrate Ben’s 50th, though
the date had come and gone.
She declared itMargo’s 50th
too, thoughherswas a year
away.

Momhad ordered hats, and
ordered us towear them. Laila
slid the plushwhite chicken
over her hair, letting its yellow
legs dangle belowher shoul-
ders. She rocked that chicken.
The rest of us snapped into
goldfish, panda, elephant.

We turned up themusic,
slurped down the jello shots;
we retold bad jokes and good
stories.We scraped our chairs
around one table for salmon,
lamb and couscous. Also pars-
nips,whohad convened their
own family reunion, inviting in
their cousins carrots, parsley
and cumin. Theywore sauce.

Hats askew,we sang “Happy
Birthday,” twice, and lit 100
candles.We all breathed in,
leaned in and gazed into the
glow.Our gathering didn’t
seem small, but vast and bril-
liant.

leahreskin@aol.com

Parsnip family reunion
Prep: 20 minutes Cook: 30 minutes

Makes: 4 to 6 servings

This savory (and slightly sweet) side dish unites
parsnips, carrots, parsley and cumin, all members of
the Apiaceae family.

1 pound small parsnips (about 8), peeled,
trimmed

1 pound carrots (about 6), peeled, trimmed
1 clove garlic
1 teaspoon kosher salt

1⁄2 teaspoon freshly ground black pepper
1⁄4 teaspoon ground cumin
6 tablespoons fresh orange juice
1 tablespoon olive oil
1 teaspoon fresh lemon juice
3 tablespoons unsalted butter

1⁄2 cup finely chopped parsley

1Boil: Bring a large pot of salted water to a boil. Add
whole parsnips and carrots. Cook until tender (test

by poking with a fork), 15-17 minutes.

2Mash: Meanwhile, using a mortar and pestle (or
heavy knife) smash together garlic, salt, pepper

and cumin. Whisk together with orange juice, oil and
lemon juice. Set aside.

3Slice: When vegetables are cooked, drain. Note:
Small parsnips should have tender cores about

the diameter of a pencil. If you find wide, woody cores,
slice the parsnip lengthwise, cut out and discard the
core. Slice parsnips and carrots crosswise on the
diagonal into ¼-inch-thick ovals.

4Caramelize: Set a wide skillet (or two) over
medium heat. Melt in butter. Slide in sliced

parsnips and carrots. Cook, turning now and then,
until most of the slices have turned golden brown,
about 8 minutes.

5Deglaze: Pour in the orange juice mixture. Reduce
heat to low; cook, tossing, 1 minute.

6Serve: Slide everything into a serving dish.
Sprinkle with parsley (and more salt and pepper if

need be). Enjoy at room temperature.
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Hats off to parsnips

Leah Eskin
Home on the Range

Mustard in a cocktail? Go home, you’re
drunk.

Except lunchwasmy first stop of the
day in Philadelphia, so Iwas dead sober
when I ordered theColonelMustard in
theLibrarywith aDagger at then-new
restaurantV Street.

Mostly, howcould I pass up that name?
But also, the restaurantwas the sequel to
Vedge, the vegan spot fromRichLandau
andKate Jacoby that had already been up
for two JamesBeardAwards. I trusted the
bartenders knewenoughnot to put a
mustard drink on themenuunless they
were really, really sure about it.

It arrived bright yellow,with the pun-
gent odor of awell-dressed hot dog.Was I
really sure about this? Too late; bottoms
up. And just like that, Iwas in love.

Themustardmay smell ripe, but it’s
thinned out in a syrupmadewith agave
nectar, among other ingredients.Mind
you, nothing about this drink is sweet, and
themustard flavor is very present. But you
also taste the gin (a hearty Londondry)
and the crisp, slightly bitter Cocchi Ameri-
cano, two spirits that play like best pals
with the savory syrup.

I ordered theColonelMustard every
time Iwent back toVStreet. Andnow,
luckily forme, it’s featured in the restau-
rant’s newcookbook. ColonelMustard in
theKitchenwithMyCocktail Shaker— I
think I justwon the game.

mconrad@chicagotribune.com
Twitter@marissa_conrad
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Book solves the mystery
of Philly mustard cocktail
ByMarissa Conrad
Chicago Tribune Colonel Mustard in the

Library with a Dagger
Prep: 5 minutes Makes: 1 cocktail

From “V Street: 100 Globe-Hopping Plates
on the Cutting Edge of Vegetable
Cooking” (William Morrow, $27.99).

1 ounce London dry gin, Beefeater
preferred

1 ounce Cocchi Americano
1⁄2 ounce lemon juice
1 ounce mustard syrup (below)

1⁄2 ounce orange liqueur, Cointreau
preferred
Pickle, for garnish

Pour all ingredients except the pickle into
an empty cocktail shaker. Fill with ice,
close shaker, and shake hard for 12
seconds. Double-strain into a Collins glass
filled with fresh ice. Garnish with a pickle.

Mustard syrup
Combine 1⁄2 cup diced white onion with 1⁄4

cup water in a medium saucepan over low
heat; cook until onions become
translucent, about 20 minutes. Add 1⁄2

cup agave nectar, 1⁄2 cup Dijon mustard, 1⁄2

teaspoon caraway seeds, 1⁄2 teaspoon
turmeric and 2 tablespoons sherry vinegar
along with 1⁄3 cup water; simmer, 10
minutes. Remove from heat, strain
carefully, and allow liquid to cool fully
before transferring to an airtight
container. Store in the refrigerator for up
to 1 week. Makes: 1 1⁄2 cups


