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chef Martin PicarthRes® countryside “sugar shack” lures crowds for
sap-happy takes on everything from doughnuts to apple pie




QUEBEC, MAPLE SYRUP

(sl just soimething you drizzle on pancakes. 1 an excuse

to sit dovn for a feast ot a cabane & suers—or sUpat shack—

whars just-tapped magle sag is bailed until s transtormed
i R W, SR B iy s
Hundreds af sugar shacks lie just cutside Montresl and
Quobec City, and many have masstve dining halls. whers
families sit at communal tables-and ara fed arrendless parads of simple(and satisfying) country copking: pickled beels: pancakes, fried
2ggs. sausage and baton, split pes soup, pork craciding

} maple syrup pie. Between rounds of food, @ band ora DJ might ke
part Thanksgiving, part VEW sotial

Because the cabsne 8 sucrn s ane of the mosl Quebiscs of inarituricng, the Mentroal chef Martin Plcard set oul Lo reinvent it I's nat

the stgpe IU's an aftemoon tha

the first time-When Picard ooened his restauant. Au Fied oo Cashon in 2001, he wanted  place (hat was loud and bawdy, a nightly party

whers he could celehrate the muscular fand of Quebss, He sndsd
e cla trained ohaf quickly aained fame for e serson of the Canadian favonte pounine, slapping & lobe of foiz arason g
plate.of gravy-snaked frie

U ee=aling one ol the most Intuential restaurants In the world

s with cheass curd—s gimmick T

a1, somittadly, tastes pratty good, Bul his real gift was Lo take the impepcable
sourcing of Chez Panisse and apply 110 dist

4t hawe the 1801 of a hpckey fight: guinea hens roasted whols in the wood-burning oven
blcad ssusage and potato tart lopped with curad foie ares. g roEst

g = head with 2 lobster popping out of its mouth. Au Pled de Cochon
trzats Quebecols ingredients with respect and senves them i =il portions, Taka that »
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Clockwisa fron top: The highlight of any sugar shack outing Is tirs. ot maple syrup poured on snow and twirled up like
taffy, @ Chef-owner Martin Picard bides his time at the meatl smoker. ® Maple sugar |s spun Inte cotton candy. o
Maple Syrup-Soaked Doughnut Holes (recipe on page 70). & The restaurants loge is familiar to fans of Au Pled de
Cochon in Montreal. Oppasite: Head shucker John Bill unpacks the oysters of the day.







Clockwise from above: Jean-Miche| Bourassa, chef of the 2011 season. e Picard’s pigs, ® Pea Soup with Fole Gras (recipe
on page 70). » The room adjoining the restaurant is part prep kitchen, part cooks’ hangout during the sugaring
seas0n. e Opposite: The hearly Tourtigre du Shack, Picards take on the traditional Quebecois meat pie. Granted, our
adapted recipe (page /1) emits the pigs trotter.

While the artary-clogging scata of Au Ped de Cachon's dishesis improssive, what Picard
really did was to make the emphatiz paint that Quebac hasa cuisine worth maploring. It
was a hard srgument to make 8 decade ago. IFit's easier today —Mantreal, homa to athes
renowned restaurants like doe Beef and Le Club'Chasse et Péche, is now considered
one of the world's best 8ating cities —Picard deserves much of the credit

In2008, he transformad a run-down Renaissance-themed restaurant 30 minutes from
Mantreal inta Cabane a Sucre Au Pied de Cochon. At first, it seems like any of the dozens
of sugar-shacks outside Montreal. Theres tha oy parking lotin front, the steam rising
off the evaporatewr, the wood tables for ten 2nd booming conversation

But look at the food and 3ll comparisons stop. There's pea soup Tattenad with foie
gras, whole-bezst meat ple with homemade ketchup, pancakes fried in duck fst and
slicked with Picard's own maple syrup. (If the pigs and ducks taste particularly swest,
It's becsuse Picard sometimes feads them syrug toa.)

“Until recently, | only had the pleasure of transiorming maple syrup.” says Picard
“Now | produce it and transform it. To to the sugaring seasan and prepare the meal
during that tima 15 3 great pleasure. it's one menu per year, and the only limit is the ang
limpose on It. There's a jot of production and énormément de convivialité. Making
syrup that peopis travel for: It's purs happinese’

Oliver Strand, a frequsnit contributor, Is writing @ book about coffs= to be published in 2012
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Clackwise from above: Pastry chef Gabrialle Rivard-Hilier pours just-made syrup into the maple butter machine.

® Duck Fat Pancakes » Maple Tarte Tatin (recipes on pages 70, 71). & Below. The sugaring room, where sap

is boited into syrup. @ Gpposite- Frozen Neugat with Maple Cottan Gandy, the recipes for which can be found in
Picard's new Sutar Shack ooockbook. Enter for a chance to win a copy; see page 71

TAPPING INTO SYRUP

Maple syrup is made by boiling down thi sap of sugar maple traes. That
doesn't happen until 2arly spring, when the ground s stlll snowy
bt the sun warms the Ltees so that the gap runs. It takes about 40 gallons
of sap to make one gallon of syrup. (Though the ratio changes
depending on the vieather—an cold days it might take 100 gallons; on warm
days as little as 30.) Trzditionally, mapte trees were tapped with spigots
that dripped sap into hanging buckets. It was labor-intensive: Sap was
dumped by hand into barrels, pulled on sleds scross the snow, then cooked
down into syrup. Now, almast all syrep producers tap treas with piastic
tubing that pipes the sap into holding 1anks, Usuaily they'll hang a faw
buukets on trees out front for shaw, but if you look at tha reaf operation, you'll
come upon thousands of clear plastic lines threaded betwegn the trees in
samething that resembles an art installation, Just fallow one ol the pieces
of 1ubing behind Picard's sugar shack and you'll see.







HOW TO SHACK UP

With apologies to Vermont, maple syrup s 8 Canadinn thing. Not anly is 80 percent of the world's supply fram
Canada, but the affordable, gut-busting faast you get at asugar shack has no counterpart in the States: Hundreds
of cabanes & sucre dot the maple belts close to Montreal and Quebec City (unfortunataly, there's no

centralized Weh site listing them}. The season is typically March 1 through April 30, though Cabane 3 Sucre Au
Piad d& Cochon opens in late February, Give yourself a full day to visit a-sugar shack. You'll want to eat, you'll want
to dance. you'll want to rest. On a sunny weekend the lines can run out the door, and around Easter, the seasan’s
busiest stretch, iwmight s2em like half the cars in Canads ars also laoking for a parking space. Cabane & Sucre Au
Fied de Cochon 1akes reservations: just be sure ta e-mail well In advance. cabaneasucreaupieddecochon com

Maple Syrup-Soaked
Doughnut Holes

MAKESARDGTSY Tiese swanet doughnuts sie
bathed Inmaple sytup just befora serving.
For more on baking with mapie syrup, see
Prep School on pags 102

14 plus 4 cup whole milk
1 Thsp. plus 1tsp, heavy cream
% cup granulated maple sugar or white
sugar plus more for yeast
2% tsp. (1 package) active dry yaast
2 large eggs, room temperature
3% tsp. unsalted butter, melted
2 cups all-purpose flour plus
mare lor surface
¥ tsp. kosher salt
114 cups pure maple syrup
Vegetabia oil

INGREDIENT INFO; Maple sunar s avallatile
at specialty foods stores, natuta! foods
ftorea, and kingarthurtlourcom

SPECIAL EQUIPMERT: A 1" round cookie
sutter; a deep-lry thefmemetar

Heat milk, cream, and 1 Thep. water in

3 amall saucepan until 50 instant-read
thermometer registers 110°-1157, Transfer
1o & small bowl and stir in-a pineti of sugar
Sprinkle yeast over. Lat stand until loamy.
about 10 minutes:

Using an electne mixer, beat remaining
Youp sugar and egas in 3 Brge bowl unti)
pale and foamy, about 3 minutes. Gantly
stirinyeast mixture and melted butter Add
2 cups flowr and salt: stir until a very solt
dough forms.

Cover bowl with a clean kitchen
towel. Lat doual rise In 8 warm, draft-
[tae gtea until doublsd. sbout 1% hours.
(Afternatively, cover howl Inosely with
plasticwrap and allow dough 1o rise for
8 hours in the rafrigerator)
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Punch down dough and knead several
turnsin bowl: form ints & ball. Transter taa
generausly Houred work surface: Spunkle
dough with flour and toll out to %7 thickness.
Cut out-doughnut holes with cookie cutter,
Transter ta & floursd baking sheet, Cover
with a kitchen rowa! and |el rest for
20 minutss,

Pour syrupinto & large bawl. Attach
teep-fry thermomeler 10 the side af a larges
pol: pour n il 1o & depth of 2° and lieat over
madium heat until thermometer registars
350" Warking In batches, Iry doughnuts,
stirring gently withva slotted spoon (o keep
douahnuts ratating. until gelden brown.
about 2 minates per bateh. Using siottad
spoon, transfer doughnuts 1o howl of maple
syrup; ket sask, lining as mora doughnuts
are addad, untilt dovahnuts absotly syrim,
ahaut 15 minutes

Duck Fat Pancakes

MAKERTR ok fal makes lor 5 special tresl!
voiy g8 afea visa ofarified butler of ghee,
availabie at specialty foods stores.

2 cups whala milk
2 large egos
2 cups plus 1 Thsp. all-purpose flour
% cup plus 1% 1sp. comstarch
1 tsp. baking powder
1 tsp. sugar
% tsp. kosher salt
Duck fat or clarified unsalied
buttsr, maited (about 1cup)
Pure maple syrup

INGREDIENT INFD: Look [of rendered duck
£t In the freeser section of Betler super-
markets,; it specially foods stores, and an-
(Ing 3t dartagnan com

Whisk milk and sggs in 2 targe bowi to
blerid. Whink fioue, somstarch, baking

powder. suaar, and salt ina medium bowi,
Add dry ingredionts to sgg mixture; whisk
Just to blend. Cover and enill for up to 1 hour
Melt duck fat in @ large skillet to @ depth
of 4" aver medium heat. Using 3 &-cup
measura and working In batches, spoon
battar Into skilles, Conk until pancakes
are sliahtly pufiad and golden beown and
bubbles form and begin 1o pap along edaes;
1-2 minutes. Flipand cook until goiden
brown and cooked through. 1-2 minutes
lonaar Using a slotted speon, transfer
pancakes 1o paper toweli-finai piats
Transfer pancakes to plates. Orizzle
ganerously with syrup.

Pea Soup with Foie Gras
EEEmuINGs  Fstio yailow pea suup goes
Lipscale with 3 lofe pras garmish

cups dried whole yellow peas

madium onlon, chopped

medium carrot, cut Into %* dice

celery stalk, cutinto " dice

oz slab bacon, cut inta ¥4" dice

Kosher salt and freshly ground
black pepper

3 oz raw duck or goose foia gras,
cleaned, cut into %" cubes
(optional)

Olive oil

P o O

INGREDIENT INFO: Foin Oras can be found at
specialty foods stores and dartagnan.com.

Place pess in & large pot: add cold wates to
cover by 27, Let saak avernight.

Drain peas; return ta pot. Add onian,
oarrot, celery, and bacon, Add water (o
cover ingrediants by 2%, Bxlhg to aboil over
medium-low heat, stirring olten. Continye
cooking at 3 yery low simmer, stirfing every
15 minutes and gozasianally skimming foam
fram the surtace, uptil peas are almost




cn'tﬁm.nw FERTIS R0IVED YO

tender, 2-3 hours (time will vaty depending
on ages of pens). Season with salt. Simmer
uatil peas are very tendar, 15-45 minutas
longer. Saason o taste with salt and peppet
DO AHEAD: Can bemade 2 daysahead. Let
cool slightly, Chill uvncoverad untikcold. then
caver and chill. Retum to 8 simmer befars
cantinuing.

Saason foie gras cubes, if using, with
salt; divide amang warmed bowls. Ladla hot
soup aver cubes and let stand untll fole gras
is warmed through, about 2 minutes. Onizzin
with oil; sprinkle with pepper

Tourtiére du Shack
SHORRINOE [izzard food at itz best. This

FILLING Proheat oven to 3757 Tombine
broth, % chopped onjon, } chopped garlic
clove, whole peppercorne. thyms, and Liay
lgaves in a medium pot, Add pdrk shoulder,
szason with salt and pepper. 8ing toa
simmer over medium hest
Cover pot. Transkes to ovon: braise untll
pork shoulder s tender and shrads sasily,
about 2 hours. Remove from oven;: et coal.
Itansfer pork shoulder 1o a work surface.
Shred mest with your fingers and transfar to
- mediui bowl, Stisin pan juices through a
fine-msh sieve: add % cup |uiges to pork:
discard solids In strainer.
Melt butter In 8 large skilist avar medium
hieat. Add remaining 1 chopped onion and
3 ehopped garlic oloves; cook. stirming often,

§-6 Fuji, Pink Lady, or Honeycrisp
apples (about 2% 1bs.), peeled,
cored, halved

Vanilla ice cream

Lnfold puff pastey on a lightly Noured
surface. Using a lightly floured rolling pin,
roll into a 12" square about '4° thick. Using o
12" plate as a guide, cutouta 12° round with
8 sharp paring knife. Translar pastry round
lo @ baking sheet- cover with plastic wrap
and chill until ready 10 use

Preheat oven to 425, Switl butter and
maple ayrup in a 12* heayy avenproof
skillet pver medium heat Untll butter melts
Sprinkle sugar over, everly coating bottom
of skillzt. Add apples, cut side down; increase

RLZALAM

PEND

buttery arusted pie. filled with tib-sticking until soft, 5-7 minutes, Add mushrooms; haat t medium-high aned cogk until sugar

QOUNETER A

?E pork. will fartify you for any winter's might. cook. stirting often, until almost & liguid mells, occasionally switling apples in pan,
i Is gvaporated, 5-7 minutes, Add wine; tir,.  about  minutes, Reduce haat to medium
g CRUST serapng up browned bits, Bring to-a boil: and cook, continuing to swirkapples inpan,
’a 3% cups all-purpose flour cook, stirnng often, until liquid is almost 800UL S minutes longer, Flip apples {rounded
2 cups (4 sticks) chilled unsaited avaporated, about 5 minutes, side down), and cook: switling apples
butter, cutinto 4" cubes Add ground pork. einnamon, and cloves. occasionally, until syeup is thick and golden
1 tsp. kosher salt Caok, stiming to bireak upinto small pleces.  brown, 5-10 minutes longer.
untii pork Is cooknd through, about 5 min- Cover apples with pastry round. lacking
FILLING utes, Add potato. Cook untll potato i golt,

134 cups low-salt chicken broth

1% medium onions, chepped, divided
4 garlic cloves, chopped, dividad
5 whale black peppercorns plus

abaut 10 minutes: Remove from haat. Stirin
shredded pork with |Uicas. Saason 1o taste
with salt and pepper: lzt cool slightly. Chill
lntil oold, about 1 hour po ANEAD; (an b

inedges of pastry. Bake until pastry is fight
galden brown, about 10 minutes. Raduce
haat to 375%; bake untll pastry i puffed and
deep yolden, about 20 minutes longnr;

Lal tarte Tatin cool for 15 minutes. Invert

E; freshly ground black pepper made 1 day ahead, Cover and keep chilled, A serving plate over skilfer, Using oven mitts,
iz 5 sprigs thyme Rollout T dough disk on a lightly fleured firmly hold plate and skillet =nd invart tare
& 2 bayleaves surface Into 2 12° round, Transler topiedish.  onte plate. Remove sklllet: repmange spples
E,‘,, 1% |b, boneless pork shoulder (Boston  leaving overhang. Fill with cocled msar if needad and scrape any caramel in gklllst
2 butt), cut inte 2" pieces mixture. Roll out remaining dough disk into Ovar, Setve wanm o a1 roam temperature
g Kosher salt 2 10° found. Place dough over meat filling. with ics cream.

3 1 Tbsp. unsalted butter Fald everhang ovel top crust and orimp

§ 8 medium button mushrooms, sdges: Brush crust with egg yolk. Cul thres

B stemmed and finaly chopped 2" slits In vop crust. Chill for 1 haue

£2 ¥ oup dry white wine Freheat oven 10 400° 8aka tourtigre for

3t 1% |b. ground pork 30 minutes, Beduce heat to 350°: bake until

L= % 1sp. cinnamon crustis golden brown and filling s bubhling,

:‘: % tsp. ground cloves 40-50 minutes. Let coal for 20 minutes

we % cup grated, peeled russet potato before serving,

Ea All-purpose flour (for surface)

=2 1 large egp yolk, beaten to blend

o= Maple Tarte Tatin

":’E SPECIAL EQUIPMENT: A 9" diameter desp- AEERVINGS. Maple syrue adds a new layer

Ef dish giass or caramic pie tish of s\waatness 1o thisdelizinus twist on the

e efassic Frene)) dessert.

8% crusT Pulse flour, buttar, and sall in afood :hﬁ" B;‘g"?i’:;?m';z

G2 Pprocessoruntil pea-size pleces of butrer 1 14-0z package all-butter puff pastry gy bmz_ Rerigsaindu

g% farm. Transtar toz medium bowl, Add % cup (prefarably Dufour), thawed of cookbosk. serapbook. and

$2 oo water and stir just until shaggy clumps in refrigerator art book: availsble next month

gf form. adding more water by teaspoonfuts If All-purpose flour throtgh the shack’s Web site, To

B dry. Divice dough in half; Ratten each hall % cup (% stick) unsalted butter, cut anter for g chance 1o win 8 copy,

2 into a disk. Wrap disks in plastic wrap and into 1" pieces go te bonappetit.com/ga/shack,”

34 chill for at least 2 hours. o AHEAD: Daigh s cup pure maple syrup

23 can be made 2 days shead, Keop chillad. % cup sugar
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