
American Flavor: Andrew Carmellini's
Journey through American Cuisine
Andrew Carmellini is one of America's most celebrated chefs. He is the
chef and co-owner of the award-winning restaurants Locanda Verde, The
Dutch, and Lafayette in New York City. Carmellini is also a James Beard
Award winner and a regular judge on the television show Chopped.
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In his new book, American Flavor, Carmellini takes readers on a culinary
journey through the diverse flavors of American cuisine. From classic
dishes like roasted chicken and mashed potatoes to innovative creations
like smoked salmon toast with pickled onions and capers, Carmellini
showcases the richness and depth of American food.

American Flavor is divided into eight chapters, each of which focuses on a
different region of the United States. Carmellini begins in the Northeast,
where he explores dishes like clam chowder, lobster rolls, and Boston
cream pie. He then moves on to the South, where he features recipes for
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fried chicken, collard greens, and peach cobbler. The Midwest is
represented by dishes like pork tenderloin, macaroni and cheese, and
apple pie. And the West Coast is home to dishes like salmon, avocado
toast, and California rolls.

In addition to recipes, American Flavor also includes essays by Carmellini
on the history and evolution of American cuisine. Carmellini writes about
the role of immigration in shaping American food, the influence of regional
cultures, and the importance of seasonality. He also shares his personal
thoughts on the future of American cuisine.

American Flavor is a beautiful and inspiring book that celebrates the
diversity and creativity of American cuisine. Carmellini's recipes are
accessible and easy to follow, and his essays are insightful and informative.
Whether you are a home cook or a professional chef, American Flavor is a
must-have for your cookbook collection.

Recipes from American Flavor

Roasted Chicken with Lemon and Thyme

Creamy Mashed Potatoes

Smoked Salmon Toast with Pickled Onions and Capers

Fried Chicken with Honey Butter

Collard Greens with Bacon and Ham Hocks

Peach Cobbler with Vanilla Ice Cream

Pork Tenderloin with Applesauce

Macaroni and Cheese with Gruyere and Parmesan



Apple Pie with Cheddar Cheese Crust

Grilled Salmon with Lemon and Dill

Avocado Toast with Smoked Salmon and Cream Cheese

California Rolls with Avocado, Cucumber, and Crab

Roasted Chicken with Lemon and Thyme

This simple yet flavorful roasted chicken is the perfect weeknight meal. The
chicken is roasted with lemon, thyme, and garlic, and the result is a juicy
and tender bird with a crispy skin.

Ingredients

1 whole chicken (3-4 pounds)

1 lemon, zested and juiced

1 tablespoon fresh thyme leaves

2 cloves garlic, minced

1/2 teaspoon salt

1/4 teaspoon black pepper

1 tablespoon olive oil

Instructions

1. Preheat oven to 425 degrees F (220 degrees C).

2. In a small bowl, combine the lemon zest, thyme, garlic, salt, and
pepper.



3. Rub the chicken all over with the olive oil, then season with the lemon-
herb mixture.

4. Place the chicken on a roasting rack set inside a baking sheet.

5. Roast the chicken for 1 hour and 15 minutes, or until the internal
temperature reaches 165 degrees F (74 degrees C).

6. Let the chicken rest for 10 minutes before carving and serving.

Creamy Mashed Potatoes

These creamy mashed potatoes are the perfect side dish for any meal.
They are made with russet potatoes, butter, milk, and salt and pepper, and
the result is a smooth and flavorful mashed potato that will please everyone
at the table.

Ingredients

2 pounds russet potatoes, peeled and cubed

1/2 cup butter, divided

1 cup milk, warmed

Salt and pepper to taste

Instructions

1. Place the potatoes in a large pot of cold water and bring to a boil.

2. Reduce heat to medium-low and simmer until the potatoes are tender,
about 15 minutes.

3. Drain the potatoes and return them to the pot.



4. Add the butter, milk, salt, and pepper to the potatoes and mash until
smooth.

5. Serve the mashed potatoes immediately.

Smoked Salmon Toast with Pickled Onions and Capers

This smoked salmon toast is a quick and easy appetizer that is perfect for
any occasion. The smoked salmon is paired with pickled onions and
capers, and the result is a flavorful and refreshing dish that will delight your
guests.

Ingredients

1 baguette, sliced into 1-inch thick pieces

8 ounces smoked salmon, thinly sliced

1/2 cup pickled onions

1/4 cup capers

Fresh dill, for garnish

Instructions

1. Toast the baguette slices until golden brown.

2. Top each toast slice with smoked salmon.

3. Add pickled onions and capers to taste.

4. Garnish with fresh dill.

5. Serve immediately.

Fried Chicken with Honey Butter



This fried chicken is crispy on the outside and juicy on the inside. The
chicken is marinated in buttermilk for 24 hours, then coated in a flour
mixture and fried until golden brown. The honey butter adds a sweet and
savory flavor to the chicken that makes it irresistible.

Ingredients

1 whole chicken (3-4 pounds),cut into 8 pieces

1 cup buttermilk

1 cup all-purpose flour

1 tablespoon salt

1 teaspoon black pepper
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Ancient Wisdom for Your Healthy, Happy, and
Beautiful Life
In our fast-paced modern world, it can be easy to lose sight of the simple
yet profound principles that have guided humans for centuries. The book,
"Ancient Wisdom for Your...

The Bully Tales From The Sheep Pen: A Must-
Read for Anyone Who Has Ever Been Bullied
Bullying is a serious problem that affects millions of people every year. It
can take many forms, from physical violence to verbal abuse to social...
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