WET & WILD

Pomegranates

Bright gems of flavorful juice are fun to bite. Complex

taste also makes pomegranates great for cooking.

ry biting into what New Yorkers call a

“Chinese Apple” without peeling it. You'll

quickly discover that “apple™ is just a figure
of speech when the thick-skinned pomegranate
goes by that moniker. Part of the culinary world
since the dawn of man, this enigmatic fruit has
come full circle to its current status in America.
Its flavor has seasoned fine cuisines of some of
the world's great civilizations, bul ils larl-sweel
gems of juicy pulp were merely eaten out-of-hand
for most of its sojourn in America. Contemporary
chefs now incorporate the fruit’s stunning red
color and cranberry-like flavor into diverse dishes
with dazzling effect.

“Pome” translates roughly as “apple shape”
and “granate” means granular (the texture of the
seeds). Inside the skin, crisp cells of clear, juicy
pulp cushion each barley-sized seed. These granu-
lar juice sacs are called arils. Separate them by
rolling small clusters of them between two fingers.
Where they go next is up to the chef: The ruby-like
“grains” may be tassed into a salad, strewn across
a dish of braised lamb for counterpoint or studded
onto a soft pillow of whipped cream to accessorize
a warm fruit cohbler.

The Many Forms of Pomegranate
As with watermelon pits, there are those who eat
the seeds and others that spit them after savoring
the sweet-and-sour juice. Pomegranate molasses has
captured the imagination of chefs at the CIA. It's
reminiscent of aged balsamic vinegar: simultane-
ously sweet and sour with a vast array of fruity and
herbal nuances. Because of abundant natural sug-
ars, this syrup caramelizes beautifully onto foods as
they cook. As a leg of lamb marinated with pome-
granate molasses sizzles above glowing charcoal,
the exterior gains a glistening crust that takes on
smoky flavors from the embers especially well.
Another pomegranate incarnation still foreign to
American cooks is anardanao—dried pomegranate
seeds. They're sometimes ground and used as a

spice for their deli-
ciously sour fla-
vor. Anardana
may be that
impossible-
to-identity
ingredient
that gives dis-
tinctive flavor
to favorite
Indian, Middle
Eastern and North African dishes.

Eat Fresh or Use in Cooking

Some connoisseurs ritualize the removal of the
juicy seeds by carefully slicing off the top and
bottom of the pomegranate, quartering the fruit,
putting the pieces into a bowl of cold water, and
separating out the tender arils from the pithy white
parts. They then luxuriate with handfuls of pure
arils, or relish each one as an individual morsel.
More lusty consumers break open the fruit and bite
right into the heart of it, pith and all. No matter how
you choose to eat the fruit, don't eat one in your

favorite white shirt. The juice drips and stains.
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POMEGRANATE SHRIMP

« 1 pomegranate « 30 large shrimp (1%2 Ib), peeled and de-veined
« 2 thsp toasted sesame il » Juice from 1 large pomegranate
- 2 thsp vegetable oil or ¥ cup pomegranate juice

+ 2 thsp ground coriander - 1 thsp red wine vinegar
« 2 thsp ground cumin seeds « 1 tsp kosher salt
freshly ground black pepper « V2 pound light-colored frisée (chicory), heavy

- 1 thsp black mustard seeds stems removed, leaf portion torn into 2-in

« 2 medium shallots, minced pieces (2 packed cups)

1. Score the whole pomegranate and place in a bow| of water. Break it open to
free the arils. They will sink to the bottom of the bowl and the white membrane
will float to the top. Sieve and put the arils into a separate bowl.

2.1n a 12-inch skillet, combine 1 tbsp sesame oil with vegetable oil, coriander
seeds, cumin, pepper and black mustard seeds, Place over medium heat and
cook; stirring, 4 min, Raise heat.

3.Stir in the shrimp and coek, turning and stirring, for 3 min, or until shrimp are
opague, Reduce heat, Stir in the pomegranate juice, vinegar and salt. Cook,
stirring and scraping bottom of pan, for 1 min. Stir in remaining sesame oil.

4 Place 14 cup frisée on each plate. Top with shrimp, and drizzle sauce around
plate. Sprinkle pomegranate arils over shrimp for garnish.

To separate the arils
for cooking, work under
water. Hold the pome-
granate in a large bowl
of water and slice off
the crown. Lightly score
the fruit into quarters,
from crown to stem end.
Break it apart, gently
separating the plump
arils from the outer skin
and white pith. The
seeds will drop to the
bottom of the bowl and
the inedible pith will
float.

A messier (but less
fussy) way of taking
out seeds is the spoon-
whack method: Halve
the fruit with one swift
slice of a knife. Then
cradle one half in the
palm of one hand, cut
side down. Use a large
kitchen spoon to whack
the skin; the seeds will
fall out in clusters.

Pomegranate
Juice and
Molasses

There are three types
of pomegranate juice:
Fresh squeezed, fresh
bottled refrigerated and
vacuum-bottled (refrig-
erate after opening). To
make your own pome-
granate juice, either
press the arils through
a coarse strainer or
colander with a blunt
utensil, like a ladle, or
briefly purée the arils
in a blender, and then
strain. Bottled pome-
great

granate juice,

Serves4 Recipe; Adapted from Pom Wonderfu! . .
2 Sy G for cooking and drink
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