z S
Tle Corcrzriat (%m
, ¢

[ iamgl;',',,

Pure and Natural

OSHER

SALT

SINCE 1886

CANNED FIRE- ROASTED ; ; S 3
MATOES - =l Bt e -~ BLA K,EPPER

“] keep cans of Hunt’s flre roasted “This combination,
diced tomatoes on hand for quick when ground fresh
sauces, slow-braised ratatouilles, : -+ | ‘together, gives «it sure is awful
and hearty vinaigrettes.” “There was ne’er a foods a floral hint nice to treat
more simple lunch : of the exotic.” yourself to
than a can of quality something in the
T U.S. albacore tuna— e morning.”
“When | want the IS S :
rich flavor of chiles kgviloy:s Ecofial
2 'nma-eaten straight.

Tapatio is my

go-to—a traditional
red hot sauce.” delicate. afood
< |'better than e
highly flavored. -
e sauce.”

“You may think
you don’t ov
anchovies; bt
when sautéed: -
with olive oif 3
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; their individua
personality.
disappears into
an incredibly
satisfying and _
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SHUCK AN g Scrub the ; Wrap a kitchen towel around your nondominant hand and hold the

OYSTER ¥ ) oysters and ~ i [ oyster with the curved side down and the hinge (the part connecting
chill over ice. 2 4 i /' the top and bottom shells) toward you. With the other hand, carefully
- e slide an oyster knife into the hinge and twist it to pop open the shell.
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