


the pot a get-outta-here wave of the hand. A few minutes later, 
the chicken is done; he places it on a serving platter and carries 
it to his dining room table, which is fashioned from a salvaged 
bowling-alley lane. 

The meal-and cookbook-has exceeded his expectations. 
He relates to Diaz's economy of ingredients. "That's so much 
of what we try to do in composing a dance," he says. "Find 
ingredients that really matter," and then figure out a way to 
present them." He also admires her creativity, what he refers 
to as "cultural collision." Most of all, Diaz's point of view 
resonates. "There was a certain warmth in there that was 
embracing the tradition," he notes, but it also was about her 
own spin on that heritage. "It was about a culinary journey 
that was also a personal one." 

As dinner winds down, Battle decides to invite Diaz to one 
of the performances in Alvin Ailey's 60th anniversary program, 
which kicks off this fall at Lincoln Center. Then he starts to 
think about what he'll cook tomorrow: perhaps pork ribs in 
a guava-rich sauce, or Costillas de Cerde con Salsa BBQ de 
Cuayaba, as you'll find it in Coconuts & Collards. 

Coconut-Braised Collards 
TOTAL 15 MIN; SERVES 4 

Coconut milk sweetens and 
enriches collard greens in this 
quick-cooking dish from Von 
Diaz's Coconuts & Collards. 

1. Melt butter and coconut oil 
in a large wok or skillet over 
medium-high. Add scallions. 
and cook. stirring often. I 
minute. Add collards in 2 
batches. stirring first batch 
until wilted. about 1 minute. 
before adding second batch. 

2. Add coconut milk and soy 
sauce to wok: bring to a 
simmer. Reduce heat to 
medium-low. and simmer. 
uncovered. stirring often. 
until collards are just tender. 
7 to 10 minutes. Stir in salt 
and pepper. 

1 Tbsp. unsalted butter 
1 Tbsp. coconut oil 
1 bunch scallions (about 

5 oz.), thinly sliced 
1 large bunch collards 

(about 2 lb.), leaves and 
tender stems chopped 

llh cups canned coconut 
milk, well shaken 

1 Tbsp. soy sauce 
2 tsp. kosher salt 
l/4 tsp. black pepper 

Sweet-and-Sour Chicken Adobo 
ACTIVE 25 MIN; TOTAL 1 HR 35 MIN; SERVES 4 

Diez's surprising method of 
searing then steaming a 
whole chicken in a sweet 
vinegar mixture on the stove 
yields tender meat and a 
luscious pan sauce. 

3 Tbsp. minced garlic 
(about 12 garlic cloves) 

2 Tbsp. dried oregano 
1 Tbsp. kosher salt 
1 Tbsp. black pepper 

l/4 cup extra-virgin olive 
oil 

l/4 cup fresh lemon juice 
(from 2 lemons) 

1 (3- to 4-lb.) whole 
chicken 

2 Tbsp. unsalted butter 
6 oz. Spanish chorizo 
l/3 cup packed light brown 

sugar 
1/4 cup red wine vinegar 

1. Pulse garlic. oregano. salt, 
and pepper in a mini food pro­ 
cessor until finely chopped. 
Add oil and lemon juice: pro· 
cess until smooth. 

2. Place chicken and garlic 
mixture in a large ziplock plas­ 
tic bag. Seal bag. and let stand 
30 minutes at room tempera· 
ture or up to 8 hours in ref rig· 
erator. Remove chicken from 
marinade. letting excess drip 
off. Discard marinade. 

3. Melt butter in a large. 
heavy-bottomed saucepan or 
Dutch oven over medium­ 
high. Add chicken. breast side 
down. and sear until just 

F&W Recommends This summer, cook through 
three more staff-favorite Southern books. 

Soul, Todd Richards· first 
cookbook. is an homage 
to and reinterpretation of 
Southern cuisine. teatur­ 
ing collards in ham-hock 
ramen. turkey legs in 
strawberry barbecue 
sauce. and Meyer lemon­ 
glazed fried blueberry pies. 
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browned. 3 to 5 minutes. Flip 
chicken. and sear until 
browned. 3 to 5 minutes. 

4. Using tongs. transfer 
chicken to a plate. Reduce 
heat to medium. and add 
chorizo. brown sugar. and 
vinegar to pan. Cook. stirring 
often. until brown sugar is 
melted. 3 to 5 minutes. 

5. Arrange chorizo mixture 
around edges of pan, and 
return chicken to pan. breast 
side down. Cover. reduce heat 
to low. and cook until evenly 
browned. about 30 minutes. 
Flip chicken. cover. and cook 
until a meat thermometer 
registers 185°F when inserted 
in thickest portion of thigh 
and 165°F in thickest portion 
of breast. about 30 minutes. 

6. Transfer chicken to a cut· 
ting board: let rest 5 minutes. 
Pour any accumulated juices 
from cutting board into 
remaining chorizo mixture in 
pan. Remove chorizo. and 
thinly slice. Pour sauce mix· 
ture through a fine wire-mesh 
strainer into a serving bowl: 
discard solids. Carve chicken. 
and serve with sauce and 
sliced chorizo. 

WINE PAIRING 

Rich German Pinot Blanc: 
2016 Koehler-Ruprecht 
Weissburgunder Kabinett 
Trocken 

Edward Lee spent two years 
traveling the U.S. research· 
ing Buttermilk Graffiti, a 
chef's travel journal with 
recipes like Cambodian 
curried fish and Peruvian 
grilled chicken that capture 
what the nation's melting­ 
pot cuisine is today. 

Shrimp and grits in a [ala­ 
peno-tomato puree. fried 
green tomatillos, tequila 
sweet tea: Chef Eddie Her· 
nandez's first book. Turnip 
Greens & Tortillas, is a 
delicious mash-up of Mexi· 
can. Cajun. and Southern 
fare. KAREN SHIMIZU 




