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Decades-long
success and
increased demand
for her products
prompted Petersan
to open a second

restaurant in 2016,
a diner-style eatery
and bar called Fare
Well, that serves
vegan comfort
dishes and cocktails.

GROWING UP IM A BIG FAMILY OF

Mew Yorkers who loved o cook, Dioron
Peversan spene the majority of her
childhood i che kicchen surrounded
by homemade meals, which insrilled an
early love of all things culinary,

As an adule, Perersan discoverad a second
passion in caring for animals and began
valunteering at a local animal shelwer.
‘The experience gave her a newfound
appreciation for all animals bar alses
made her fondness for prosciums

anal steak a point of moral concern.
Eventually, she decided 1o adope a vegan
IHL‘H:\'IE. url!g.' if shie could find a w ay 1
stlld eas well, dediciously, and in ghe
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© FARE-EST OF THEM ALL

A degree in nutrition and diererics from
the University of Maryland helped her
to berter understand the chemisery of
food and whar ingredicnes could easily
iH.' l'ﬂ'lr‘rll."l.‘l ek ﬂle:"' a “L‘II-I_'IHIJH.{,'(‘H]
vegan megal. “1 took a food science class
and starved experimenting with different
recipes while [ was still in schisol,” savs
Petersan, "Friends stared asking 1o buy
what | was making, and, as [ was geoing
mvore recpuests, | thoughe, ‘1 might be
onto semething!™

Petersan knew she was baking trears
that would be popular with vegans
and nonvegans alike, and, shorely
alter graduaring, she decided o make
her trears accessible 1o the public by



opening Stic kv |'ir|i:|.'r'. Svoetd & Ears—
the first of her vegan bake shops—in
"'-:'.'.:.'.||i|'||_l_|-:|.'|. [,

Ax birst, dinowas st Petersan and oo
ather emplovees manning the ship. She
admits she knew mwothing dbout bissiness
but was able 1o ger the restaurane off the
ground with a small loan frem a frend

anaf her owm naiverd. "Completely

stupid is how I'd paut it,” bueghs Peversan,

.HIII I r|'|'.|'.k '.I'IJI ||I.|.|.|.|i|:| I'll.'||'\l\.'l\.| Li% 1)

the beng run.”

The veam started revising popular aked-

poods reCipies, |l.rl'-k|r|;{ at the ||1:_-.||_u_'§|..-l||-.
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milk for cow's milk and oil-based
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aansdwiches hlled with vanilla cream
(dubbed Cowvins), and traditianal
cupcakes, all of which are still ansong

the bakery’s most popular offerings.

|h||||;;|| STWECLS TEmEin arl Ill:' heart ol
the restaisrant, the menu has expanded
over the years as Perersans creativity

in the kitchen soared. Customers can
FICT o I'llll'nl_' from a number of breakfas
options, like biscuit and gravy (made
Fram msh ressm gravy anid ofu
scramblel, challah French toast, and a
breakfast burrito stuffed with serambled
= Ti

eofa and pleney of fresh veg he




"IN RECENT YEARS, IT'S GOTTEN SIGNIFICANTLY
EASIER TO FIND AND BUY VEGAN INGREDIENTS
IN MASS QUANTITIES, THANKS TO AN INCREASED
AWARENESS OF AND EDUCATION ABOUT A VEGAN
DIET, PETERSAN SAYS.

mena steps it adveniurous werritory
with a Heuben made from marinagecd
tempeh and an alr-runa meli—chickpea
salad and homemade caslew Swiss

O s,

The seemingly comples menu is aceually

quite simple, according te Pereran:
keeping the recipes uncomplicated,
while seill L'.:;‘:-.-lilnl.'n::lng with differem
favors and estures, is kﬂ in cateri TR T

s many different dicrary restricrions.

Asicle from being 100 percem plane-
basel, many of the meaks are wlieat-Free,
nait-free, and so-Iree o can be made

o order in any of these ways, "The paal
it ik dishes as uncomplicased as
possible,” she says. “Pasta, for r:-:Jn1|1-1¢.
can be made lrom different pring

and rice, Bat bt really depends an the
irem, There's maore labor invalved in
verythiig we make, w0 we just have o

piit a liele masre science behingd "

In recent years, i's gotren significantly
easier o fisd and buy vegan ingredients
in Inass qaedstinics, thanks o an
increased awareness of and education
abour a vegan dier, Petersan sivs, More
companbes, like Earh Balance, for
instance, are producing vegan-qualicy
ingredienns that bakeries like Sticky

] ingum G Tl

Vegan baking has become so pogailar
rhar Peversan was livited to compere on
Food Merwork’s Cupeale War—not just

omce, et on thres SEpirale OCCasions.

The bakery won the Cirporke Wan

All-Srers competition in 2001 with i
guartct of segan cupakes, including
a broivn SUgLr amad mm |.'|:||'l|.'.1l|:-|.' anl
AN Grange |.IJ|.'||.|IL.L' with blue WY

cinmaman filling,

Drecades-long sucoss and increased
demand for her products prompred
Perersan 1o apen 3 sccond restaurant in

2081 &, a diner-avle catery and har callex

Fare Well, that serves vegan comfaor
dishes and cockmils. ='W Hsened o
our customers, awd they wanted a place
o sin, e, ol sty awhile,” ghe 5V,
“Ie's mamt just a place for vegans o come
and eat, but a place they can bring their
nonvigan friends and show them vegan

caring isn't as scary s chey may think.”

Similar vo Sticky Fingers, Fare Well
serves brcakiasy seaples like pancakes



which vou can get all day—as well as
eraciciomal faverites like pierog and
cven howse-made burrita made from
cashew and almonad milk and served
with tomaio, anagula, and capers on

a baguetee. Luckily, one of Petersan's
tavarite cockeails, the Manhattan, is
already vegan—as ane the many other
cochitails Fae Well mies gk Beers and
wines are offercd on wap o reduce wasee,

and many are locally sourced, oo,

Pererzan's effors o be a8 susealnable and

compvanity-mnded as |:l-|.ln1|.'l|lt dont
stog there. Every month, Sticky Fingers
partners with a different organization or
chariny, selecis a specific cupeake

flaver, and donates a dollar 1o the
charity for cach one sold.

A berrer-educared consumer ks part
of whar has helped make businesses
like Sticky Fingers and Fare Well so

successful, Tweney years ago, when

Petersan hirst opened the bakery, many
peagile were unsare of what veganism
even was and couldnt believe you could
make delicious cookics and cupcakes
withour milk or cggs.

Bur mulriple sebevision appearances
and vwo restaurants laver, poople are
warming ug to the idea thag vegan

food cam tasce amazing. “One day | was
standing ar the bakery counrer and 1
nariced a rable of octogenarians sitring
togecher, enjoving their vegan cupeakes,
and i just sruck me,” Perersan said.
*Hisorically, vegans were peophe who
wiere vounger of exremely healih-
cormschous, MNow, s poople from all
walks of lifc?”

wislt stickyfingersbahery.com o
wutfarewall com
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comfort food for
gourmet cravings
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When the days and nights are chilly, there is nothing better
than a nice, cozy fire and warm, rich homemade macaroni and
cheese. This recipe can be made on any wood- or charcoal-
burning firaplace, pit, or grill—all you need is a cast-iron pot or
Dutch oven.

SERVES 4

FIREPLACE
MAC AND CHEESE

INGREDIENTS: | INSTRUCTIONS:

¥ cup butter 1 Start a fire in a large fireplace, pit, or charcoal grill. Create a well in the hot
2 tablespoons Raur coals that will Bit your pol. Heat your empty pot for 1=2 minutes before adding
2 whlespoans Dfan mustand any mgredienu.
1 cup haavy croam
1 cugp whole mifi 2 Melt bartter, and stir in four, creating a roud. Whisk in Dijon, heavy cream,
1 cugs croam chaese whole milk, and cream cheese until smooth, slightly thack, and bubbly. Whisk in

2 cups shredded cheddar cheaso, plus cheddar chaese a handhul at a time, and season with hot sauce, salt, and peppar,
pactra for topping

1 naiplespoon hot sauce

1 teaspoon salt

Y teaspsaon black pepoer

1 (1-pomincd) box macaneni peedles, cosked

3 stir in cooked noodies until tharmughly mixed, sprinkle with axtra cheddar
chaase, and cover with a kid.

4 Cook for 10-20 minutes or until cheese has melted and browned slightly
and is bubbly.

5 Carafully remove from the fire, and lat rest for 10 minutes bafore serving.

Tips: An infrared thermameter cormes in handy when making this recipe, as it
allows you to check the temperature of the coals before cooking. Heat your
coals ar wood to 400°F-450°F, and then reduce the tamperature to 350°F for
tha “baking” by letting them cool dewn naturally ar moving the mac and chease
to a cooler spot,

Mako surs you can roach your pot sasily, and make sune to wear oven mitts,

ot witil amarican|estylemag.comfvideo
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INGREDIENTS:

2 wraspoons oil

2 pounds beef wendedoin, trimmed

3 garlic cloves, pealed ard mincod

1 shalley, paatad snd chopped

2 pirts butten mushroams, shoed

1 teaspann salt

B tablespoons Worcestarshing sauwon

4 mableaposny grain mastasd

1 pound frazen pufl pastry dough, thawed
Flour, for dustng

2 eggs, beaten with 1 tablespoon of water

2 bunches chard o gresn beets, Blanchad
and pattad dey

Elegance does not have to be complicated, This showstopping
puff-pastry-wrapped filet is seasoned with Worcestershire sauce
and grainy mustard and then encased in mushrooms and chard,

SERVES 4

WORCESTERSHIRE
FILET EN CROUTE

1 Preheat oven 1o 400°F

2 Heat ol in a large skillet over high heat, Sear beaf an both sides until brown.
Remove from the pan, and set aside.

3 Reduce heat ta medium, and stir in garlic, shablots, mushnooms, and sakt,
Caver, and cook for 5-4 minutes of until mushrooms are tender, Remove from
the pan, and puree in a food processor until smooth, Scrape into a bowl, and sot
asida,

4 in a small bowl, whisk togethar Worncastershire sauce and grain mustand.
Brush marinade aver seared filet untll tharoughly cobted.

S Dust a chean work surface with flowr, and roll out puff dough into a large
ractangle. Brish with egg wash, Lay out a large sheat of plastic wrap, and layer
with blanched greens. Spread mushroom misture over greens, and place filet in
the middle. Roll into & tight eylinder, and discard plastic wrap.

6 Flace rolled filet ante the center of the puff pastry, and gently roll with seam
side dewm. Cut off any excess puff dough, and tuck in the ends, Brush with egg
winsh, prd cut slits into the top.

T Place in oven on a lightly greased cookie sheet, and bake for 30-35 minutes,

or wntil dough is golden brown. Let rest for 10 minutes before slicing and
aaivifieg.
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INGREDIENTS:

1 cup salted butter, softonod
1 arange, pested and [ulced

¥r cup mined edible flower patals, plus
mare {or gﬂrmjh

2 tups vegotable brgth
2 cupr b avy crmam

1 e potants

2 tepspoons salt

This creamy, buttery polenta dish is accented with aromatic
flower petals and orange zest, giving it a fabulously herbaceous
fioral flavor—perfect for pairing with roasts and vegetables, or
as a creative breakfast porridge.

SERVES 4

SOFT POLENTA
WITH ORANGE
AND FLOWER
PETAL BUTTER

1 Place buter, arange zest, and mixed flower petals in @ medium-sized bowd,
Using a rubber spatula, fold the ingredients together until well blended. Spoon
butter mixture onto a large sheet of parchmant paper, and roll into a cylinder,
Refrigerate or freeze until ready 1o serve,

2 Hoat vegetable broth and heavy cream in a large pot over medium-high heat.
Once simmaring, whisk in palenta and season with salt. Stir consistently until
polenta is soft and still runng.

3 serve hot polonta with sliced butter pats, and garnish with edibla
Ficwwars fopticnall,

Tips: This butter is alss wonderful on steamed vegetables or poached fish.

Edible Aowers can be found in some grocery store produce sections, or you can
ask the grocery stom’s florist for help.

il ibearyerag rom | 10






INGREDIENTS: |

Frittars Batter:

Vegetable o, for frying

3 cups flour

¥ cup sugar

¥ tesspoon sal

3 teaspaans baking pawder
2 toaspoont ground cardamam
1 toasposn cinnaman
'I'n'l-:.upﬁ il

Wi cup part wne

2 eggs

3 cups Fujl and ﬁ.lp'ih}' Srith
appdes, diced

Gilara:

¥ cups powaipnod sugas
24 tabbesgoans milk

1 tEaspoon vanilla

Crispy on the cutside and fluffy on the inside, these delectable
frittars find that perfect balance between aromatics, texture,
and flavor.

MAKES 12 LARGE FRITTERS OR 24 SMALL FRITTERS

PORT-AND-
CARDAMOM
APPLE FRITTERS

1 Heat cil in a deep fryer or Dutch aven to 350°F

2ina lnrge bowl, whisk together flour, sugar, salt, baking powder, cardamam,
and cinnaman, Powr in milk, wine, and eggs, and whisk until smaath and thick,
Stir in apples until well blended,

3 Using a scoop or large spoon, porticn and carefully drop batter into the hot
ail, making sure not to crowd the pot. Fry for B-% menutes, turning frequently,
uritil dark Brown and thoroughly cocked.

4 Remowe fritters from the fryer, and drain an a rack or paper towel,

5 in a mediem beorwl, whisk together glaze ingrediedts until blended. Drizzle

glaze aver fritters batore sarving, or, if you peefer, dust with powdered sugar
tar use bath).
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