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LUMI’S SIMPLE SANCOCHO
Serves 8

1 tablespoon vegetable oil (not olive)

1 tablespoon brown sugar

6 cloves garlic

1 tbsp. black pepper

1 large red onion

1 pound beef cubes or oxtail

1 pound goat

10 cups water

1 cup auyama (West Indies squash), diced

3 carrots, peeled and diced

2 ears of corn, shucked and cut into 1-inch 

rounds

2 cups yuca, peeled and diced

1 cup yautia, peeled and diced
1 ⁄3 cup cilantro, chopped

juice of 1 bitter orange

salt, to taste

cooked white rice, to serve

Mash garlic in a mortar and pestle. Dice onion. Sea-

son the meats with the salt, pepper, cilantro, onion, 

and juice of the bitter orange. Heat the oil on medium 

high in a large Dutch oven or “caldero” and add the 

sugar. When the sugar is bubbling, add the meats and 

brown them on all sides. When they are thoroughly 

browned, add the water and the vegetables. Bring to 
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a boil and then simmer until all the ingredients are 

cooked through, about 1 hour and 20 minutes. Serve 

with white rice.

Note: Chicken and pork are also commonly used in-

stead of or in addition to beef and goat. Plátano is 

also a traditional addition that was left out here due 

to flavor preference.

AVOCADO SALAD
Serves 4

4 ripe avocados (not overripe)
1/2 red onion
1/4 cup olive oil

juice of 1 lime

Split each avocado, remove the pit, scoop out the 

flesh, and dice into bite- sized chunks. Dice the onion, 

setting aside some for garnish. Combine the avocado, 

onion, olive oil, and lime juice and toss. Sprinkle diced 

onions on top to serve.
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could hear the sunshine edging back into her voice. “I’ll get on 
it right away.”

She brushed the saltine crumbs off her laptop and flipped 
it open, the screen bright as it whirred to life.

LUMI’S FAMOUS FISH BALLS
Serves 2 (makes about 8 fish balls)

1 pound ground white fish
1 ⁄2 cup bread crumbs
1 ⁄4 cup parsley, finely chopped
1/2 teaspoon ground cilantro
1 ⁄4 teaspoon ground ginger

2 cloves garlic, finely chopped

1 egg white, lightly beaten

kosher salt, to taste

freshly ground black pepper, to taste

frying oil of choice (canola and avocado 

are two of many options)

Stir together the fish, bread crumbs, parsley, cilantro, 

ginger, garlic, egg white, and salt and pepper in a 

bowl. Form into quarter- sized balls and chill.

Heat the oil in a saucepan over medium- high heat. 

Add the fish balls and brown on all sides. Lower the 

heat and cook for 3–4 minutes on each side. Let cool 

and serve.
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in the interview had been proven: DAX was not a place for 
improvisation.

DAX RATATOUILLE
Makes 4 servings

2 onions

4 tomatoes

1 eggplant

2 zucchini

1 yellow squash

1 red bell pepper

2 tablespoons olive oil

2 cups tomato puree

salt, to taste

freshly ground black pepper, to taste

Preheat the oven to 375 degrees Fahrenheit.

Slice all the vegetables into thin rounds and sprin-

kle with salt and pepper. Drizzle the olive oil into the 

bottom of a 13”x9” baking dish. Pour in the tomato 

puree, and lay the vegetable slices overlapping one 

another to fill the dish. Bake for 45 minutes.

For Lumi’s version, add 1 green apple, sliced iden-

tical to the vegetables.
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LUMI’S COCONUT FISH 
(PESCADO CON COCO)

Serves 2

1 small onion, diced

3–4 cloves garlic, minced
1/2 cup cilantro, diced

1 teaspoon salt, plus more to taste

1 whole red snapper

2 tablespoons vegetable oil

12-ounce can coconut milk

2 tablespoons tomato paste

Combine the onion, garlic, cilantro, and salt. Make 

vertical cuts in the skin of the fish and stuff them with 

the onion mixture. Let marinate for 20–30 minutes.

Heat the oil in a pan on medium high. Cook the fish 

on each side for 2 minutes. Flip again and lower the 

heat to medium. Cook for 6–7 minutes on each side. 

Try to keep the fish from breaking into pieces. When 

both sides are fully cooked, add the coconut milk and 

tomato paste, and simmer until the sauce thickens, 

about 4 minutes.
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was no help to herself when she got frantic like this. She sighed 
and looked down at her cutting board. She had already shelled 
all the lobsters and had been so lost in thought that she hadn’t 
even noticed.

She washed her hands and told Gloria she was going out 
to get some fresh air. Her prayers were answered when she 
walked to the elevator and didn’t pass Julien in the hallway. 
She rode down to the ground floor and stepped out into the 
brisk March air. The early- evening breeze swirled over her 
face, quieted her mind, and brought her back to reality.

MAJARETE
Serves 4

4 cobs husked sweet corn
1/2 cup sugar, plus more to taste

1 1/2 tablespoons cornstarch
1/2 teaspoon cinnamon powder
1/4 teaspoon salt

3 cups whole milk
1/2 cup water

2 cinnamon sticks

pinch of freshly grated nutmeg (optional)

Shuck the corn. Using a sharp knife, cut the kernels 

from the cob. Blend the corn kernels with the sugar, 

cornstarch, cinnamon powder, salt, milk, and water. 

Pass the mixture through a strainer (discard the solid 

parts). Pour the liquid into a 3-quart pot. Add the 
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cinnamon sticks. Cook over medium heat, stirring con-

stantly to avoid sticking. When the mixture thickens to 

the consistency of drinkable yogurt (approximately 15 

minutes), remove from the heat. Stir in sugar to taste, 

if necessary.

Cool the pudding by placing the pot into another 

pot containing cold water, stirring to prevent a crust 

from forming.

To serve, pour into small bowls or ice cream 

glasses. Sprinkle with a small amount of nutmeg, if 

desired. If you prefer, chill before serving.

Recipe adapted from Clara Gonzalez and Ilana Benady’s 
website, Dominican Cooking (dominicancooking.com).

BOUILLABAISSE WITH ROUILLE

FOR THE BOUILLABAISSE:

1 pound ripe tomatoes

3 tablespoons olive oil

1 large chopped onion

4 cloves garlic, crushed

2 tablespoons tomato paste

4 cups cold water

1 tablespoon anise- flavored liqueur

8 sprigs parsley

2 bay leaves

2 sprigs thyme

1 sprig fennel
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1/4 teaspoon saffron threads

4 pounds fish heads and bones

1 lobster

4 potatoes, peeled and diced

3 pounds mixed fish steaks cut into large 

chunks

FOR THE ROUILLE:

3 baguette slices with the crusts removed, 

plus 12 more slices to serve

1 red pepper

3 cloves garlic, crushed

1 small red chili pepper, seeded and 

chopped

1 tablespoon fresh basil
1/3 cup olive oil

Cut an X in the bottom of each tomato and boil them 

for 10 seconds. Remove from the boiling water, and 

use the X to peel off the skin. Chop the tomatoes.

Heat the oil in a large saucepan over medium heat, 

add the onion, and cook for 5 minutes without brown-

ing. Add the tomato, garlic, and tomato paste. Reduce 

the heat and simmer for 5 minutes. Stir in the 4 cups of 

water, then add the parsley, bay leaves, thyme, fen-

nel, saffron, fish heads and bones, and lobster. Bring 

to a boil, then reduce heat and simmer for 30 minutes. 

Strain into a large saucepan, pressing the juices out 

of the ingredients.

Reserve 1/4 cup stock. Add the anise- flavored li-

queur to the saucepan and stir in extra tomato paste 
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1/4 teaspoon saffron threads

4 pounds fish heads and bones

1 lobster

4 potatoes, peeled and diced

3 pounds mixed fish steaks cut into large 

chunks

FOR THE ROUILLE:

3 baguette slices with the crusts removed, 

plus 12 more slices to serve

1 red pepper

3 cloves garlic, crushed

1 small red chili pepper, seeded and 

chopped

1 tablespoon fresh basil
1/3 cup olive oil

Cut an X in the bottom of each tomato and boil them 

for 10 seconds. Remove from the boiling water, and 

use the X to peel off the skin. Chop the tomatoes.

Heat the oil in a large saucepan over medium heat, 

add the onion, and cook for 5 minutes without brown-

ing. Add the tomato, garlic, and tomato paste. Reduce 

the heat and simmer for 5 minutes. Stir in the 4 cups of 

water, then add the parsley, bay leaves, thyme, fen-

nel, saffron, fish heads and bones, and lobster. Bring 

to a boil, then reduce heat and simmer for 30 minutes. 

Strain into a large saucepan, pressing the juices out 

of the ingredients.

Reserve 1/4 cup stock. Add the anise- flavored li-

queur to the saucepan and stir in extra tomato paste 
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if needed to thicken the sauce. Bring to a boil and add 

the potato. Reduce heat and simmer for 5 minutes.

Add the firmer- fleshed fish steak chunks and cook 

for 2–3 minutes, then add the thinner pieces of fish 

and cook for 5 minutes.

For the rouille, remove the crust from the bread 

and soak in cold water for 5 minutes. Meanwhile, grill 

the red pepper until the skin starts to blacken. Let it 

cool, and then peel off the skin. Squeeze the water 

out of the bread and place it in a food processor or 

blender with the peeled red pepper, chili, garlic, and 

basil. Blend, gradually adding the olive oil, until the 

mixture forms a smooth paste. Thin as necessary with 

the reserved stock. Serve with toasted bread.

Recipe adapted from The Essential Mediterranean Cook-
book (Bay Books, 2001).
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he called to someone behind him. He walked back over to the 
kitchen island, where Lumi was staring dumbly at the plates.

He picked up the plate of figs. “Well, thank you for grilling 
the figs,” he said.

“Mm- hmm.” She nodded, then shook her head abruptly 
and tried to look for something else, anything else, in the re-
frigerator. Julien looked after her, his expression puzzled.

LUMI’S TOMATO SORBET
Makes 1 pint sorbet

10 large tomatoes
1/2 cup sugar

Juice of 1 lemon, seeded

1 teaspoon salt

2 tablespoons ginger root, chopped
1/2 teaspoon ground cinnamon
1/4 teaspoon ground clove

Peel and chop the tomatoes. Combine all the ingre-

dients in a large saucepan over medium heat for 30 

minutes. Cool the mixture, then blend in a blender 

until smooth. Let it cool completely, then freeze in an 

ice cream maker. Remove the sorbet and place in a 

container (preferably one with a lid) and freeze for 

2–4 hours before serving.
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her pocket for later. But she could live with that. There were 
worse regrets to be had.

MUSHROOM AND GRUYÈRE SOUFFLÉS
Serves 3 (2 soufflés per person)

2 1/2 tablespoons butter
2/3 cup mushrooms, sliced
2/3 cup whole milk

2 eggs, separated

2 tablespoons all- purpose flour
2/3 cup gruyère, grated
1/4  teaspoon salt
1/4  teaspoon black pepper

Preheat the oven to 400 degrees Fahrenheit. Grease 

2 ramekins with a dab of butter. Heat 2 tablespoons 

of the butter in a saucepan and sauté the mushrooms 

for about 2 minutes. In a small bowl, whisk together 

the milk and egg yolks, and add the salt and black 

pepper. Add the flour and the remaining tablespoon 

of butter and whisk continuously. Pour the mixture into 

the pan with the mushrooms and continue to whisk. 

Add the gruyère and stir until it melts. Fold the egg 

whites into the mixture, pour the batter into the ram-

ekins, and bake until risen and lightly browned, be-

tween 15 and 20 minutes.
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When the car pulled up, she gave him a quick peck on 
the side of his mouth and jumped in. When she glanced back 
quickly to wave goodbye, the look in his eyes was pure flame.

LUMI’S MIDNIGHT ESPRESSO
Serves 2

3/4 cup water
1/2 cup ground coffee (NOT instant)

Fill the bottom of an old- fashioned espresso maker 

with the water. Drop the metal filter in place and add 

the coffee grounds. Screw on the lid and place on the 

stove on high heat. When the coffee is heard bubbling 

up, remove from the flame immediately and serve in 

demitasse cups.

For best results, wait until after dark.
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MINI GUAVA CHEESECAKES
Makes 18 mini- cheesecakes

1/2 cup butter

2 cups graham cracker crumbs

24 ounces cream cheese
1/2 pound ricotta
3/4 cup granulated sugar

2 eggs

1 teaspoon vanilla extract

juice of 1/2 lime

1 pound guava paste

Preheat the oven to 350 degrees Fahrenheit. Melt the 

butter and mix with the graham cracker crumbs in a 

small bowl. Press the graham cracker mixture into the 

bottoms of lined muffin tins to form the cheesecake 

shells. Bake the shells for 5–7 minutes or until lightly 

browned.

In a large bowl, mix the cream cheese, ricotta, 

sugar, eggs, vanilla, and lime juice. Spoon the batter 

into the cheesecake shells and bake for 30 minutes. 

Meanwhile, dice the guava paste and melt on the 

stovetop on low- medium heat. Pour over the cheese-

cakes. Let cool for 10–15 minutes at room temperature 

and then refrigerate until chilled.

Best served without bad juju.
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of the squash, the glittering silver of the fish scales. She stared 
at her drawing. Lumi leaned back into the couch, resting the 
eraser end of the silvery- gray pencil against her lip. She could do 
a bakery window to start, like she had wanted to at Caraluna. 
She could do a set menu, like at DAX. As much as she liked 
inventing one every day, what she had observed was that din-
ers wanted to know what to expect. She would need a market-
ing plan. Word of mouth wasn’t enough for a restaurateur who 
wanted to reach past her neighborhood to bring people to it.

Social media wasn’t her thing, and she didn’t have any per-
sonal accounts, but she would have to make some for her new 
place. And then she would need a way to get her food in front 
of people. Oh! There was that summer event at Lincoln Center 
she had considered doing two years ago when she first opened 
Caraluna.

That would give her a table, a platform, and a way to meet 
people and connect, all while they sampled her new offerings. 
lincoln center, she scribbled around the margins of the 
drawing. And— she never imagined she’d be saying this— she 
might even consider doing some French- Dominican fusion. 
Just not bouillabaisse. Never bouillabaisse.

LUMI’S RICE CHEX SMOOTHIE

1 cup Rice Chex cereal
2/3 cup powdered milk

1 cup water

Preparation instructions: Don’t.
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was that I could put in a bid to cater some of the Summer Se-
ries events at Lincoln Center.”

Julien rubbed his chin between his thumb and his fore-
finger. “That’s not a bad idea at all. I did it two years ago. 
Sixty-five thousand for the summer.”

“Pretty decent,” she said.
“If you wanted to, you could cook everything at DAX on 

Saturday morning. This plan could help put a dent in those 
bills and still leave you with some start- up,” he said.

“That would be amazing. Can I see the proposal you used 
to win the bid?” she asked.

“Of course. Just promise me, no ropa vieja and no swans 
in the flan.”

“Ugh! Those were the bride’s idea.” She laughed and kissed 
him. Having her ideas heard wasn’t half bad.

JULIEN’S PINEAPPLE PESTO
Makes 1 cup of pesto

2 cups fresh basil

2 cloves garlic
1/4 cup olive oil

2 tablespoons pine nuts

2 tablespoons parmesan cheese
1/2 cup crushed pineapple

Blend all the ingredients in a blender until smooth.
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LUMI’S COQ AU VIN IN MAMAJUANA
Serves 4

4 whole chicken legs

juice of 1 lime
1/2 cup mamajuana (Dominican liquor made 

of red wine, rum, herbs, roots, and honey)
1/2  teaspoon black pepper

salt, to taste

oregano, to taste

sage, to taste

2 tablespoons cooking oil

1 red onion

6 cloves garlic
1/4 cup cilantro, diced

1 green pepper, diced

3 stalks celery, diced
1/3 cup carrots, diced

21/2 cups red wine

2 tablespoons butter

1 tablespoon brown sugar

1 tablespoon tomato paste

Separate the chicken thighs from the drumsticks and 

skin if desired. “Wash” the chicken with the lime juice 

and drain. Marinate the chicken for at least 2 hours 

in the salt, seasonings (which include the garlic, onion, 

cilantro, pepper, celery, carrots), and mamajuana. Re-

move the chicken from the marinade, reserving the liq-

uid. Heat the butter on medium- high in an iron Dutch 
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oven. Sprinkle the sugar into the butter and allow to 

brown. When the sugar is bubbling, add the chicken 

and brown on each side for 2 minutes. Add the re-

served marinade and cook on low heat for 1 hour, 

stirring occasionally so the chicken does not stick to 

the bottom of the pot. After about 50 minutes, add the 

tomato paste and stir until dissolved.

MANGO- CILANTRO SALAD
Serves 8

4 ripe mangoes

1 medium red onion

olive oil, to taste

red wine vinegar, to taste
1/4 cup cilantro, diced

Chop the mangoes into chunks and dice the onion as 

small as possible. Toss in the olive oil and red wine 

vinegar. The mango should be moistened by the oil and 

vinegar but not swimming in it. Garnish with the cilantro.

LUMI’S APPLE “RATATOUILLE”
Serves 12

1/2 cup butter, plus more for the baking dish

3 red apples, mixed varieties

TasteOfSage_9780062974846_FinalREV_EB0310_cc19.indd   292 3/10/20   10:08 AM



17

 293 

3 green apples, mixed varieties

3 tablespoons cinnamon
1/2 cup sugar
1/4 cup lemon juice

Preheat the oven to 350 degrees Fahrenheit. Grease 

the bottom of a 9-inch baking dish with a dab of but-

ter. Slice the apples into 1/8- inch slices and layer over 

one another in the dish. Melt the butter on low heat in 

a small saucepan. Add the cinnamon and sugar and 

stir into a viscous mixture. When these elements are 

well combined, remove from the heat and pour over 

the apples. Sprinkle with the lemon juice and bake for 

30 minutes or until golden.
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oven. Sprinkle the sugar into the butter and allow to 

brown. When the sugar is bubbling, add the chicken 

and brown on each side for 2 minutes. Add the re-

served marinade and cook on low heat for 1 hour, 

stirring occasionally so the chicken does not stick to 

the bottom of the pot. After about 50 minutes, add the 

tomato paste and stir until dissolved.

MANGO- CILANTRO SALAD
Serves 8

4 ripe mangoes

1 medium red onion

olive oil, to taste

red wine vinegar, to taste
1/4 cup cilantro, diced

Chop the mangoes into chunks and dice the onion as 

small as possible. Toss in the olive oil and red wine 

vinegar. The mango should be moistened by the oil and 

vinegar but not swimming in it. Garnish with the cilantro.

LUMI’S APPLE “RATATOUILLE”
Serves 12

1/2 cup butter, plus more for the baking dish

3 red apples, mixed varieties
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