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HOW TO

BLOOM AND
USE GELATIN

HEALTHY COOKS
LOVE GELATIN

because at its melting
point (body temp), it
mirrors the pleasantly
rich sensation of fat
on the tongue.

Gelatin turns liquids into gels; helps
maintain the airy nature of whipped
creams, mousses, and foams; and brings
silky, thick texture to sauces. Here’s
how to unleash its delightful properties.
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CHOOSE YOUR TYPE

Gelatin, a type of protein, is made
from animal collagen (typically from
pig or cow skin, cartilage, and bones).
It comes in two forms.
What? It’s sold as a powder or in sheets;
both are tasteless, odorless, and colorless.
BLOOM IT

To add gelatin to a recipe, first hydrate
and soften it (called blooming) in cold
liquid. Water, broth, wine, and most
fruit juices can be used.
How? Sprinkle powder over or submerge
sheets in liquid for 5 minutes. The sheets
become a malleable, springy, jelly-like
mass. Bloomed powdered gelatin is
slushy and opaque. Fresh kiwi, pineapple,
figs, and papaya have an enzyme that
prevents gelling, but pasteurization or
boiling the fruit solves the problem.
DISSOLVE IT

Completely melt gelatin over heat
or with hot liquid.
How? Drain water from sheets; add
sheets to the room-temperature liquid
specified in your recipe, and gently heat,
stirring to eliminate clumps. Bloomed
powdered gelatin can be handled the
same way or stirred with very hot liquid
until it’s clear and viscous. Don’t boil
gelatin; it will lose its gelling power.
—Cheryl Slocum

Find out how gelatin can filter, firm, and
flu� up your recipes (see page 134).
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GELATIN
(continued from page 133)
Check out a few of the
ways this versatile kitchen
tool works its magic.
SILKEN PAN SAUCES

Give thin broth some
oomph when deglazing for
a thick, rich result. (See
page 18 for more info.)
CREATE MOLDS

Classics like gelatin salad,
aspic, and panna cotta,
and our updated take on
gelatin shots (page 16),
firm up when chilled.

Use It Up Challenge:

Roasted Red Peppers

STABILIZE

When added to whipped
creams, mousses, and foams,
gelatin traps air and stops
liquid from leaching out.

Mix broth or juice with gelatin,
and freeze in ice-cube trays;
then thaw in the refrigerator
through a strainer to
filter the liquid. The gelatin
attaches to solids and
prevents them from passing
through as the liquid melts.
Forms of Gelatin
One envelope of powdered
gelatin equals 4 sheets of
225-bloom-strength sheet
gelatin. Find powdered gelatin
at supermarkets and gelatin
sheets online.
POWDER

SHEET

ROASTED RED
PEPPER HOT SAUCE
Seed and coarsely chop
1 jalapeño pepper and 1
serrano chile; place peppers in
the bowl of a food processor. Add
3⁄
4 cup rinsed and drained bottled
roasted red bell peppers, 2
tablespoons red wine vinegar,
1 tablespoon sugar, 1⁄2 teaspoon
kosher salt, and 1 garlic clove to
processor; process until smooth.
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SERVES 12 (serving size: 1 tablespoon)
CALORIES 7; FAT 0g; PROTEIN 0g;
CARB 2g; FIBER 0g; SUGARS 1g
(est. added sugars 1g); CHOL 0mg; IRON
0mg; SODIUM 107mg; CALC 1mg

ROASTED
RED PEPPER
CORN BREAD
Preheat oven to 425°.
Combine 1 1⁄2 cups yellow
cornmeal, 1 cup all-purpose flour,
2 1⁄2 tablespoons sugar, 1 1⁄2
teaspoons baking powder, 3⁄4
teaspoon baking soda, and 1
teaspoon salt in a bowl. Combine
1 3⁄4 cups buttermilk, 3 tablespoons melted unsalted butter,
and 1 large egg in a bowl. Stir 1⁄3
cup chopped rinsed and drained
bottled roasted red bell peppers
and 1⁄4 cup grated onion into
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buttermilk mixture. Stir buttermilk
mixture into cornmeal mixture.
Place 1 tablespoon unsalted
butter in a 10-inch cast-iron skillet;
place skillet in oven 1 minute.
Remove pan from oven; pour
batter into pan. Bake at 425°
for 25 to 28 minutes.
SERVES 16 (serving size: 1 wedge)
CALORIES 125; FAT 4.6g (sat 2.5g, mono
1.2g, poly 0.4g); PROTEIN 3g; CARB 18g;
SUGARS 4g (est. added sugars 2g); FIBER
1g; CHOL 22mg; IRON 1mg; SODIUM
295mg; CALC 61mg

ROASTED RED
PEPPER PESTO
Place 1 cup rinsed and
drained bottled roasted
red bell peppers in a food
processor. Add 1 cup packed basil
leaves, 1⁄3 cup toasted pine nuts,
1⁄
4 cup grated Parmesan cheese,
3 tablespoons water, 2 tablespoons olive oil, 1⁄4 teaspoon
kosher salt, 1⁄8 teaspoon black
pepper, and 1 garlic clove; process
until smooth.
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SERVES 6 (serving size: about
3 1⁄2 tablespoons)
CALORIES 111; FAT 10.6g (sat 1.6g, mono
5g, poly 3.1g); PROTEIN 3g; CARB 2g;
FIBER 0g; SUGARS 1g (est. added
sugars 0g); CHOL 3mg; IRON 1mg;
SODIUM 205mg; CALC 52mg

ROASTED RED
PEPPER AND
SPINACH CHICKEN
SAUSAGE PATTIES
Combine 1 1⁄2 pounds ground
chicken, 1⁄2 cup finely chopped
fresh spinach, 1⁄2 cup finely
chopped rinsed and drained
bottled roasted red bell peppers,
2 teaspoons olive oil, 1 teaspoon
dried sage, 3⁄4 teaspoon crushed
red pepper, 3⁄4 teaspoon kosher
salt, 1⁄2 teaspoon dried thyme, and
1⁄
2 teaspoon ground coriander;
knead until well combined. Shape
mixture into 16 ( 1⁄2-inch-thick)
patties. Cook patties in batches
in a large nonstick skillet over
medium heat 3 minutes; turn
patties, and cook 3 minutes or
until done.
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SERVES 8 (serving size: 2 patties)
CALORIES 135; FAT 8.1g (sat 2.1g, mono
3.9g, poly 1.4g); PROTEIN 15g; CARB 1g;
FIBER 0g; SUGARS 0g (est. added sugars
0g); CHOL 73mg; IRON 1mg; SODIUM
258mg; CALC 10mg

—Recipes by Darcy Lenz

FO O D S T Y L I N G : ( TO P ) B L A K E S L E E W R I G HT G I L E S

MAKE CLEAR
CONSOMMÉ

Robust bottled roasted red bell peppers make the perfect base for our speedy
Roasted Red Pepper and Ricotta Soup on page 44. Pick up an extra jar of this sweet-smoky
ingredient, and then keep the pepper party going with the following easy recipes.
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HOW TO

FEARLESSLY
PREP AND STEAM A
WHOLE ARTICHOKE
1. Use a serrated
knife to cut o� the
top of the bud
and trim 1⁄2 inch
o� the stem.

2. Use kitchen
shears to snip o�
the pointy thorns
of the tough outer
leaves. Pull o� any
brown leaves.

The Case for Frozen Fish
Much fresh-caught fish is flash-frozen on the boat immediately after it’s caught. The technology
is good: The water in the fish rapidly freezes at -35° so only tiny ice crystals form—which keeps
texture and flavor very close to fresh. Use these tips when shopping for and preparing frozen fish.
CONSIDER FAT VS. LEAN

SKIP OVER “FRESH”

THAW SLOWLY

Any freezing method is drying.
Fattier fish such as salmon and
tuna hold up well. Use lean fish
like cod and tilapia well within
their use-by date.

Most wild-caught fish is
frozen by law, so purchase
it frozen rather than thawed
(labeled “previously frozen”)
at the “fresh” fish counter.

For best texture, plan ahead.
Place frozen fish on a rack set
over a shallow dish, and thaw
overnight in the refrigerator.

MAKE-AHEAD SALAD GUIDE
Serving a dressed green salad for parties poses a dilemma: to dress ahead or not. The
vinegar and salt in dressing break down the cell walls of vegetables, causing them to wilt. But
not every veggie wilts at the same rate. Use this guide to plan the best salad for your party.

3. Use a vegetable peeler to
remove the outer
skin on the stem
and at the base
of the artichoke.

4. Rub with
lemon all over to
prevent browning,
or submerge
the artichokes in
lemon water.

5. Steam the
artichokes, stem
side up, covered,
in a nonreactive
steamer with 1
inch of water over
medium heat
35 minutes or
until easily pierced
with a thin knife.
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A DAY AHEAD

2 HOURS BEFORE

RIGHT BEFORE

Spinach, romaine,
endive, baby kale,
green-leaf lettuce

Arugula, Bibb
and baby lettuces,
microgreens,
sprouts

Peas, corn, beans,
asparagus, snow
peas, cucumbers,
berries, mango

Mushrooms, tomatoes, berries. Also:
apples and pears,
which brown quickly

Sturdy

Kale, cabbage,
radicchio,
Swiss chard

Delicate

GREENS
Firm

VEGGIES/
FRUIT

Bell peppers,
onions, fennel,
potatoes,
green beans

Soft

Creamy
Very thick, low
vinegar (tahini,
rémoulade, blue
cheese, aioli)

DRESSING

Vinegary

Moderate weight,
moderate vinegar
(ranch, creamy
Italian, Russian,
Green Goddess)

Thin, very light oil,
vinegar-forward
(lemon, balsamic,
mustard, or champagne vinaigrette)

I L L U S T R AT I O N : ( FA R L E F T ) S T E V E S A N F O R D

Don’t let the tight bud and prickly leaves
keep you from getting at the meat of one
of the tastiest vegetables of the season.
With a few basic kitchen tools, you can
make short work of artichoke prep.

MARKET SMARTS

