UNITED STATES
� of� DELICIOUS

Grilled Corn and
Snap Pea Salad
Recipe p. 114

Charred
Zucchini Salad
Recipe p. 108

POTLUCK LIKE
A MIDWESTERN PRO
Grilled Lamb
with Homemade
Flatbreads and
Sauces
Recipes p. 112

FOOD PERSONALITY AND RESIDENT MINNESOTAN ANDREW ZIMMERN
AND FRIENDS COME TOGETHER WITH A FRESH, COMMUNAL MENU THAT’S
PERFECT FOR CELEBRATING THE NATION’S BIRTHDAY—AND HIS OWN.
WRITTEN BY CHERYL SLOCUM

PHOTOGRAPHY BY CHRISTOPHER TESTANI

Sprouted Quinoa
with Marinated
Veggies
Recipe p. 110
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SERVE NEXT-LEVEL GRAINS

Sprout a grain like quinoa (it takes
time but almost no attention) for a
pleasing bite and a nutrient boost.
Add veggies and nasturtiums and
marigolds (flowers optional) for a
peppery kick.

F

OR FOLKS IN THE “NORTH HEARTLAND,” a term Andrew
Zimmern and his foodie friends have coined to define their place
in Midwestern food and culture, potluck meals aren’t just the latest
trend; they’ve always been a part of how people gather for meals.
“It comes from our hardworking farm heritage: family-style dishes,
big portions, hot dish [casseroles]—that’s how we ate, and it’s how
we all still socialize,” says Zimmern. So when he invited some of
Minneapolis’ top chefs and food influencers to celebrate the
Fourth, it made sense that each would use a DIY approach for
their dishes. On the menu: grilled lamb with homemade flatbreads
and freshly blended sauces; sprouted quinoa for a garden salad;
beet-cured salmon; sweetened buttermilk curd for berries; and
more—quintessential examples of a cook-from-scratch mind-set
that Zimmern says hasn’t changed much since early settlers from
Scandinavia, Germany, and Italy came to the area. “We have never
not been DIY; it’s in our DNA.”

Sprouted
Quinoa with
Marinated
Veggies
Recipe p. 110
Beet-Cured
Salmon Tartines
Recipe p. 110

FAMI LY AN D F RIENDS

TOSS IN A FRESH CATCH

Whole fish is a great no-recipeneeded main dish—just season and
grill, roast, or steam. Zimmern
likes to serve local walleye. He
steams it with flavors inspired by a
dish he enjoys at a local restaurant.
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Strawberry and
Watermelon Punch with
Lime and Tarragon
Recipe p. 114

(pictured above left) gather for
a hometown celebration. Stacey
Kvenold, husband Steven
Brown (chef and owner of Tilia),
and daughter Sonia (seated);
Corinne DeCamp and husband
Mike DeCamp (executive chef
at Monello and Constantine);
Jamie Malone and partner Erik
Anderson (chef of Brut); Doug
Flicker (chef and owner of
Piccolo) and wife Amy Greeley;
Andrew Zimmern; Lily and her
mother, Tracy Singleton (owner
of Birchwood Cafe).
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Charred
Zucchini Salad
Recipe p. 108

F ROM SID ES TO MA IN ,

Zimmern relies on the
grill for his recipes,
which anchor the meal.
Lamb cooked over coals
(Zimmern prefers hardwood charcoal) is timed
to finish as guests enjoy
drinks and starters,
and corn gets a smoky
roast for his snap pea
salad. Cooking flatbreads on a saj (a griddle
he brought back from
Syria) set over the grill
is the final step.

YES, HOT BREAD

Flatbreads quickly
cook on a griddle
set over hot coals.
Prep and portion
the dough ahead to
keep time at the
grill to a minimum.

Grilled Corn and
Snap Pea Salad
Recipe p. 114

PLAY UP THE SEASON

Fresh, local produce needs
little more than a punch of
heat or a salty-sweet
dressing to transform into
a compelling side dish.
Choose dishes that work
cold or warm and can
stand up to summer heat.
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ERI K A N D ER S O N ’S

CHARRED
ZUCCHINI SALAD
Active: 35 min. Total: 35 min.

Anderson uses lardo for part of
the fat in the dressing. It’s seasoned
and cured pork fat somewhat
similar to bacon. Find it at specialty
markets or at almagourmet.com.
Or substitute an equal amount of
rendered bacon fat (16 ounces
chopped bacon will yield the 3.5
ounces needed for this recipe).
Anderson also uses sweet and
sour teardrop chiles, which are a
cross between a jalapeño and a
cherry pepper. If you can’t find
them, substitute mild pickled
peppadews. This salad is easily
doubled. To do so, use 2 large
skillets to simultaneously cook
zucchini batches so the dish is
done in the same amount of time.
3.5 oz. diced lardo
(see note above)
1⁄
4 cup plus 2 tsp. extra-virgin
olive oil, divided
1⁄
4 cup champagne vinegar
2 Tbsp. finely diced celery
6 whole pickled teardrop
chiles plus 1 1⁄2 Tbsp.
chopped (see note
above), divided
1 tsp. brown sugar
1 tsp. chopped
preserved lemon
3⁄
4 tsp. kosher salt, divided
3 medium zucchini,
sliced crosswise 1⁄8 inch
thick (about 8 oz.)
12 fresh oregano leaves
12 fresh parsley leaves
2 tsp. thinly sliced
fresh chives
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1 tsp. fresh thyme leaves
tsp. freshly ground
black pepper
1⁄
4 oz. Parmesan cheese,
shaved
1⁄
4

1. Combine lardo and 14⁄ cup

olive oil in a medium skillet
over medium-low heat.
Cook until fat is melted and
any meat bits are crisp and
brown, about 10 minutes.
Add vinegar, celery, 6 chiles,
sugar, and lemon. Stir in
1⁄
2 teaspoon salt. Reserve
6 tablespoons vinaigrette
(store remaining vinaigrette
refrigerated in an airtight
container up to 2 weeks).
2. Heat 1 teaspoon oil in a
large skillet over high heat
until shimmering. Add half
of zucchini; cook, without
stirring, 4 minutes or until
zucchini is charred. Toss
gently; cook 30 more
seconds. Transfer to a large
bowl. Repeat with remaining oil and zucchini.
3. Reheat reserved 6
tablespoons vinaigrette over
medium heat; pour over

White Balsamic–
Marinated Berries
with Sweet
Buttermilk Curd
Recipe p. 114

zucchini. Add oregano,
next 4 ingredients (through
pepper), and remaining
1⁄
4 teaspoon salt; toss.
Transfer to a serving dish;
top with Parmesan and
remaining 11 ⁄2 tablespoons
chopped chiles.
SERVES 6 (serving size: about 1⁄2 cup)
CALORIES 96; FAT 8.6g (sat 2.4g, mono
4.7g, poly 1g); PROTEIN 2g; CARB 4g;
FIBER 1g; SUGARS 3g (est. added sugars
0g); CHOL 5mg; IRON 1mg; SODIUM
171mg; CALC 36mg

CREATE A GUEST LIST

made up of some folks
who are acquainted
and some who are not.
It makes introductions
easy and sparks
conversation. This
crowd, some of whom
have cooked together
over the years, had
a comfortable
camaraderie that
made for a fun,
relaxed gathering.

TAKE IT EASY

Keep to the simplest
ingredients, like
fresh berries and
buttermilk, for an
irresistible, refreshing
no-bake dessert.
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S T EV EN B ROW N ’S

BEET-CURED
SALMON
Active: 35 min. Total: 2 days

Brown uses beets to bring earthy
flavor and bright, bold color to
cured salmon, which he serves on
sourdough toasts with fromage
blanc, hard-cooked egg, radish
slices, and a few drops of
tangerine-infused oil. Feel free
to sub store-bought smoked
salmon that’s thinly sliced. You can
also go low-carb and serve the
salmon on long cucumber slices.
For recipe ideas to use up the
vermouth, see page 138.
1
1
1
1
1
7
3⁄
4
3⁄
2 4
1 1⁄2

1
1⁄
2
1⁄
2
1 1⁄2

tsp. dill seeds
black peppercorn
juniper berry
tsp. grated orange rind
tsp. grated lemon rind
oz. red beets,
peeled and grated
oz. dry vermouth
tsp. kosher salt
Tbsp. sugar
(1-lb.) king salmon
fillet, skin on and pin
bones removed
bunch fresh dill
bunch fresh tarragon
Tbsp. finely grated
horseradish (optional)

1. Heat a skillet over medium
heat. Add dill seeds, peppercorn, and juniper berry.
Toast spices 30 seconds or
until fragrant. Crush using
a mortar and pestle or on a
clean work surface using
the back of a sauté pan.
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1⁄
2

2. Place rind, beets, ver-

mouth, and crushed spices
in a blender; blend until a
smooth paste forms (thin
with 1 to 2 tablespoons
water if needed to adjust
consistency). Transfer
mixture to a medium bowl;
stir in salt and sugar. Let
mixture stand 10 minutes.
3. Line a jelly-roll pan with
plastic wrap, leaving enough
wrap overhanging sides to
wrap around salmon. Place
salmon on pan; spread beet
mixture over salmon. Top
with herbs and horseradish,
if desired. Tightly wrap
overhanging plastic wrap
around salmon. Place
a baking sheet on top of
salmon, and gently weight
with several 14-ounce cans
(like beans or tomatoes) or
2 unopened cartons of milk,
evenly distributing weight
over fish. Place in refrigerator, and cure for 24 hours;
remove from refrigerator,
and drain any beet juice
from pan. Readjust weights,
return to refrigerator, and
cure for another 24 hours.
Unwrap salmon, rinse with
water, and pat dry. Slice very
thinly using a sharp knife.
SERVES 16 (serving size: 1 oz. salmon)
CALORIES 46; FAT 1.6g (sat 0.3g, mono
0.5g, poly 0.6g); PROTEIN 6g; CARB 1g;
FIBER 0g; SUGARS 1g (est. added sugars
0g); CHOL 15mg; IRON 0mg; SODIUM
183mg; CALC 5mg

STAFF
FAVE
T RAC Y S I N G LE TO N ’S

SPROUTED
QUINOA WITH
MARINATED
VEGGIES
Active: 25 min.
Total: 32 hr. 25 min.

This raw-food dish needs planning
and patience, but the payo� is a
salad that pops with each crunchy
bite. Singleton says using cooked
and cooled quinoa instead of
sprouted quinoa is a fine shortcut,
but the salad won’t be 100% raw.
4 cups filtered water,
slightly warm
2 cups uncooked
red quinoa
1⁄
2 cup cider vinegar
6 Tbsp. olive oil
1 1⁄4 tsp. kosher salt
1⁄
4 tsp. freshly ground
black pepper
1 cup diced Japanese
eggplant
1 cup quartered grape
tomatoes
1 cup ( 1⁄2-inch-thick) slices
zucchini, quartered
1 cup cucumber
slices, halved
1 cup sliced snap peas
1 cup diced kohlrabi
1 cup coarsely chopped
mixed herbs and flowers
(such as marigold leaves,
nasturtium, and parsley)

cup julienne-cut
jalapeño pepper
1⁄
2 cup julienne-cut
orange bell pepper
2 garlic cloves,
thinly shaved
1⁄
2 cup raw shelled hemp
seeds (optional)
1. Combine 4 cups water
and quinoa in a large bowl.
Cover bowl with a clean
kitchen towel; let stand at
room temperature 6 hours.
Drain and rinse quinoa using
a fine sieve. Spread quinoa
evenly on a rimmed baking
sheet; let stand, uncovered, at
room temperature 12 hours.
Rinse again, and return
to tray for 12 more hours,
uncovered, at room temperature. Set aside 1 cup sprouted
quinoa. (Reserve remaining
3 cups for another use;
refrigerate in an airtight
container up to 4 days.)
2. Combine vinegar, oil, salt,
and pepper in a large bowl,
stirring with a whisk. Add
quinoa, eggplant, and next
9 ingredients (through
garlic). Add hemp seeds,
if desired; toss to combine.
Let stand, refrigerated or
at room temperature, for
2 hours before serving.
SERVES 12 (serving size: 2⁄3 cup)
CALORIES 146; FAT 10g (sat 1.2g, mono 5g,
poly 0.8g); PROTEIN 4g; CARB 11g; FIBER
2g; SUGARS 2g (est. added sugars 0g);
CHOL 0mg; IRON 2mg; SODIUM 209mg;
CALC 28mg

TIPS FOR PULLING OFF A DIY POTLUCK MENU
Make It Ahead

Assess Equipment Needs

Finish on the Spot

Choose dishes that do most of
the work up front, mostly
hands-o�. Methods like curing
(salmon), proofing (bread),
sprouting (grains), or freezing
(fruit juice ice cubes) require a
minor amount of prep time but
o�er a very big payo�.

Find out what guests need to
finish or serve their dishes
once they arrive. Determine if
anything needs warming (like a
dressing) so all the dishes can
be served together. Clear a
space just for guests, with the
tools they need ready for them.

Usually, potluck parties are
casual and communal, so it’s
OK if some last-minute
cooking occurs at the party.
Let guests take part: Assign
simple tasks (like grilling
corn) and make room for
people to gather and chat.

FOOD STYLING: CHRIS LANIER; PROP STYLING: THOM DRIVER

STAFF
FAVE

1. Place lamb in a 2-gallon
zip-top plastic bag. Add
juice, oregano, 2 tablespoons
cumin, and 2 teaspoons salt;
rub over lamb. Refrigerate
lamb overnight.
2. Puree orange juice, garlic,
olive oil, and onions in a
blender. Place in a bowl;
cover and chill overnight.
3. Combine remaining 2
teaspoons cumin, remaining
1 teaspoon salt, and pepper
in a small dish.
4. Preheat grill to medium.
Remove lamb from refrigerator; let stand 30 minutes.
5. Place lamb on grill rack
coated with cooking spray;
cover. Grill lamb over
medium direct heat for
11 ⁄2 hours or until a thermometer registers 135°
(medium), turning and
basting frequently with
onion mixture. Remove
lamb; let rest 15 minutes.

A N D REW Z I M M ERN ’S

GRILLED LAMB
Active: 2 hr. Total: 10 hr. 40 min.

If you grill over coals, choose
natural hardwood charcoal, as
Zimmern does, to infuse meat
with smoky flavor.
1 (5-lb.) boneless leg
of lamb, trimmed
1⁄
4 cup fresh lemon juice
3 Tbsp. dried oregano
2 Tbsp. plus 2 tsp. ground
cumin, divided
1 Tbsp. coarse sea salt,
divided
2 cups fresh orange juice
3 garlic cloves
1⁄
4 cup olive oil
2 yellow onions, chopped
1 tsp. crushed red pepper
Cooking spray

(Internal temperature of
lamb will rise to about
145°, or medium-well.)
Thinly slice lamb; sprinkle
with cumin mixture.
SERVES 18 (serving size: 3.5 oz.
meat and about 1⁄4 tsp. seasoning)
CALORIES 244; FAT 14.4g (sat 5.7g, mono
6.4g, poly 1.1g); PROTEIN 25g; CARB 2g;
FIBER 0g; SUGARS 1g (est. added sugars
0g); CHOL 86mg; IRON 3mg; SODIUM
219mg; CALC 27mg

A N D REW Z I M M ERN ’S

HOMEMADE
FLATBREADS
Active: 35 min.
Total: 17 hr. 25 min.

Serve breads with grilled lamb
and sauces (see box below).
2 cups lukewarm
water (about 100°),
divided
1 tsp. active dry yeast

TRIO OF SAUCES

These savory condiments are each delicious enough to serve alone with the Grilled Lamb and
Homemade Flatbreads. You can also offer a couple or all three for guests to choose from.
MI NT CHU TNE Y

Puree 1⁄3 cup water, 1⁄4 cup tamarind puree, 1 tablespoon lime juice, 1 teaspoon sea salt,
1 tablespoon brown sugar, 1 jalapeño pepper, 1 bunch cilantro, and 1 bunch mint in a blender.
(Add up to 1⁄4 cup water for a thick paste consistency.)
SERVES 18 (serving size: about 1 Tbsp.)
CALORIES 9; FAT 0g; PROTEIN 0g; CARB 2g; FIBER 0g;
SUGARS 1g (est. added sugars 0g); CHOL 0mg; IRON 0mg; SODIUM 131mg; CALC 6mg

ROASTED PE PP ER – TO M ATO R ELI SH

Preheat broiler. Place 2 red bell peppers on a foil-lined baking sheet; broil 10 minutes or until
blackened, turning occasionally. Wrap peppers tightly in foil; let stand 15 minutes. Peel peppers; discard
seeds and membranes. Finely chop peppers. Heat 1 1⁄2 tablespoons olive oil in a large skillet over
medium-high heat. Add 2 cups canned diced tomatoes; cook 10 minutes or until most juices have
evaporated. Add peppers; cook 3 minutes. Stir in 3 minced garlic cloves, 4 teaspoons ground cumin,
4 teaspoons harissa, 1 1⁄2 tablespoons olive oil, 2 tablespoons lemon juice, and 3⁄4 teaspoon salt.
Remove from heat; cool slightly. Stir in 1⁄3 cup chopped fresh flat-leaf parsley.
SERVES 18 (serving size: about 2 Tbsp.)
CALORIES 36; FAT 2.5g (sat 0.3g, mono 1.7g, poly 0.3g); PROTEIN 1g; CARB 3g;
FIBER 1g; SUGARS 2g (est. added sugars 0g); CHOL 0mg; IRON 1mg; SODIUM 90mg; CALC 13mg

TANGY CUCUM BE R - YO GURT SAUC E

Place 2 cups whole Greek yogurt, 1 cup finely diced cucumber, 1⁄4 cup red wine vinegar,
3 tablespoons minced fresh chives, 2 tablespoons chopped cilantro, 2 tablespoons lemon juice,
1 tablespoon ground cumin, 3⁄4 teaspoon kosher salt, and 1⁄2 teaspoon black pepper
in a bowl, stirring to combine. Cover and chill until ready to serve.
SERVES 18 (serving size: about 2 Tbsp.)
CALORIES 37; FAT 2.7g (sat 2g, mono 0.1g, poly 0g); PROTEIN 2g; CARB 1g;
FIBER 0g; SUGARS 2g (est. added sugars 0g); CHOL 4mg; IRON 0mg; SODIUM 88mg; CALC 28mg
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1 cup warm whole milk,
(100°)
1 lb. plus 11 oz. unbleached
all-purpose flour
(about 6 cups), divided
2 tsp. coarse sea salt
2 tsp. olive oil
Cooking spray
1. Combine 1 ⁄2 cup water

and yeast in a medium bowl.
Pour warm milk and remaining 11 ⁄2 cups water into a
large bowl. Stir in yeast
mixture. Weigh or lightly
spoon flour into dry measuring cups; level with a knife.
Add 9 ounces (about 2 cups)
flour to yeast mixture, stirring
in one direction until smooth.
Add salt. Stir in remaining
flour, 1⁄2 cup at a time, until
dough is too stiff to stir but
still soft. Place dough on a
lightly floured surface. Knead
5 minutes or until soft and
smooth, dusting with flour as
needed. Place in a large bowl
coated with 2 teaspoons olive
oil; cover with plastic wrap.
Let rise in a cool place 8
hours. Punch dough down.
Cover; refrigerate overnight.
2. Divide dough in half on a
lightly floured surface; cover
one half with a damp cloth.
Divide remaining half into
9 (51 ⁄3-ounce) pieces; shape
each into a ball. Repeat with
remaining dough half. Let
stand 20 minutes.
3. Place 1 or 2 griddles or
cast-iron skillets on grill;
heat to medium.
4. Shape each dough ball
into a 9- x 7-inch oval; layer
between parchment paper
coated with cooking spray.
Cook breads on griddle
coated with cooking spray
2 minutes or until golden,
turning once.
SERVES 18 (serving size: 1 flatbread)
CALORIES 165; FAT 1.4g (sat 0.4g, mono
0.5g, poly 0.3g); PROTEIN 5g; CARB 33g;
FIBER 1g; SUGARS 1g (est. added sugars
0g); CHOL 1mg; IRON 2mg; SODIUM
220mg; CALC 22mg

A N D REW Z I M M ERN ’S

D O U G F LI C K ER’S

GRILLED CORN
AND SNAP PEA
SALAD

WHITE BALSAMIC–
MARINATED
BERRIES WITH
SWEET BUTTERMILK CURD

Active: 25 min. Total: 45 min.

You can assemble this salad the
day before you plan to serve it,
but toss in dressing just before
serving to keep Zimmern’s salad
as crisp as he intended.
1 1⁄2 lb. sugar snap peas,
trimmed and
strings removed
6 ears summer corn
with husks
1 cup very thinly sliced
green onions
7 Tbsp. olive oil
1⁄
4 cup fresh lemon juice
3 Tbsp. minced fresh dill
3 Tbsp. white vinegar
1 Tbsp. sugar
1 1⁄4 tsp. sea salt
1 tsp. black pepper
1 serrano chile, minced
1. Bring a large pot of
water to a boil. Add snap
peas; cook 3 minutes.
Drain and rinse snap peas
under cold water.
2. Preheat grill to high.
3. Soak corn in cold water
10 minutes; shake off
excess water. Grill corn 20
minutes, turning frequently.
Cool corn, in husks, 10
minutes. Shuck corn;
discard husks and silk.
4. Cut kernels from corn;
place in a large bowl. Add
snap peas and onions.
5. Combine olive oil and
remaining ingredients in a
medium bowl. Add to corn
mixture, tossing to coat.
SERVES 15 (serving size: 1⁄2 cup)
CALORIES 117; FAT 7g (sat 1g, mono 4.8g,
poly 0.9g); PROTEIN 3g; CARB 13g;
FIBER 2g; SUGARS 6g (est. added sugars
1g); CHOL 0mg; IRON 1mg; SODIUM
203mg; CALC 27mg
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Active: 15 min.
Total: 14 hr. 15 min.

This creamy dessert is a mix of
sweet, tart, and tangy sensations.
Honey granules are available at
specialty markets or online at
amazon.com. You can double this
recipe to serve a larger crowd.
Use 2 bowls to freeze the
buttermilk, and thaw simultaneously in 2 colanders. There is a
considerable amount of whey
once the buttermilk thaws.
Don’t toss it all; Flicker recommends using it for an added
boost in smoothies or adding it
to cream soups and sauces for a
tangy touch of acidity.
2 quarts whole buttermilk
1 pint strawberries,
hulled and halved
1 pint raspberries
1 pint blueberries
6 Tbsp. sugar, divided
2 Tbsp. white balsamic
vinegar
3 tsp. honey granules or
turbinado sugar
Fresh mint leaves
1. Pour buttermilk into a
large freezer-safe bowl;
freeze overnight or until
buttermilk is solid.
2. Place a colander lined
with cheesecloth in a bowl.
Release buttermilk from
bowl into colander; thaw at
room temperature about 4
to 6 hours.
3. Place berries in a large
bowl; sprinkle with 2
tablespoons sugar. Add
vinegar; toss gently.
4. Transfer strained buttermilk to a mixing bowl,

reserving whey. If needed,
whisk in a small amount of
reserved whey, 1 teaspoon at
a time, until curd is spreadable and has a thick sourcream consistency. (Reserve
the remaining whey for
another use, or discard.)
Add remaining 14⁄ cup sugar,
stirring with a whisk. Divide
curd evenly among 8 dessert
bowls. Arrange berries over
curd. Just before serving,
sprinkle evenly with honey
granules and garnish with
fresh mint leaves.
SERVES 8 (serving size: about 3 oz.
curd and 2⁄3 cup berries)
CALORIES 200; FAT 6.5g (sat 3.5g, mono
1.6g, poly 0.6g); PROTEIN 7g; CARB 31g;
FIBER 4g; SUGARS 25g (est. added sugars
9g); CHOL 20mg; IRON 1mg; SODIUM
196mg; CALC 230mg

M I K E D E CA M P ’S

STRAWBERRY AND
WATERMELON
PUNCH WITH LIME
A N D TA R R AGO N
Active: 12 min.
Total: 8 hr. 12 min.

You can buy strawberry puree or
make it yourself: Blend 16 ounces
thawed frozen strawberries in a
food processor. Strain through a
fine sieve; discard seeds. Serve
this refreshing punch with or
without alcohol.
8 limes
cup sugar
cup water
cups 1-inch cubed
watermelon
(from 2 [12-pound]
seedless watermelons)
1 cup strawberry puree
(such as Boiron)
1⁄
2 cup white balsamic
vinegar
3 3⁄4 cups (30 oz.)
gin (optional)
4 tarragon sprigs
4 cups sparkling water

3⁄
4
1⁄
4
24 1⁄2

1. Peel limes with a vegetable peeler, avoiding white
pith; place rind and sugar in
the bowl of a food processor.
Pulse until rind is roughly
broken up and mixed with
sugar. Transfer to a zip-top
plastic bag; add 14⁄ cup water,
and seal, pressing out any air.
Let stand at room temperature 24 hours, massaging as
often as you can. Strain
through a fine sieve, pressing
on solids; discard solids.
2. Place watermelon, in
batches, in a food processor;
process until pureed, and
pour into a strainer set over
a large bowl. Strain, discarding solids. Reserve 14 cups
juice. (Save any extra juice
for another use.) Place 3
cups watermelon juice in
a large ice mold or freezersafe bowl or in 1-inch
ice-cube trays; freeze until
solid, about 8 hours.
3. Mix strawberry puree,
vinegar, remaining 11 cups
watermelon juice, rind
mixture, gin (if desired), and
tarragon in a large pitcher.
Refrigerate punch 2 hours
or overnight.
4. Break frozen watermelon
juice into rough 1-inch
cubes. To serve, add
sparkling water to punch.
Serve immediately in
ice-filled glasses with a
frozen watermelon cube.
SERVES 30 (serving size: about 3⁄4 cup)
CALORIES 131; FAT 0g; PROTEIN 1g;
CARB 20g; FIBER 1g; SUGARS 18g
(est. added sugars 5g); CHOL 0mg; IRON
0mg; SODIUM 20mg; CALC 14mg

