That Ethiopis-born ard Sweden-ralsed chel Mar-
ol Samued 550N |New York s Agulvil end Kiingo)
makoes 8 point with his new Bock New Amariom
fable: America s a meliing pot, and thus Armeri-
can food by definition can be anything as long as

it's dedbsigirs. Havn's what wa're having for ouwr
Chrislmas dnner Samurssans rib-eye steaks
with chivep Exilled |Sdrvias 104Ir],

4 10 oz boeneless rib I thep. olive odl

- e v BUTTER

{ t=p. salt & cips hBBVY Crasm

1 izp. chopped & cleves garlie, Hinely
FELETary chapped

A inp, freahly ground  F shallots, fimely
blach pEpper chopped

W top freshly ground % cup chopped chives
Wil pppaEr 1 tsp. salt

“ tip. paprika treshly ground black

s, garllo powder pepper

FHent 1 grilll or pan cn high heal. Bring sigaks o room -

seerpermtore. Tods herbs and scascnings together.
Brush sheals with olive oil, then ooal wilh the dry
miviure. Grill for free minutes on esch side or me-
s rang, Let rest for free minutes. For chive butier,
g placine mixer with a whisk atiachment to
et the cream until butier forms [sbout 15 min-
gl Ditseard encass Ugquid. Heat one ablespoon of
s Bufler in 2 pan over mediom heat. Saubé garlio
rd rallofs uniil ol Rewhip butier, adding gariic-
sl mixture, chivies and salt and peppes. Serve
wiaiaky with & dollop of chive builer on fop

In This Corner

A WIlLams O Bgxing
pEdddrvaal—rom Sanny Liston 1o
Carter to Ray
‘Boom Boom™ Mangini—are still

greatest ol masouleng

Rubin "Hurricane

FiE
5. MNaw a8 NYC-based T-shirt
ampany called Mo Ma:

mage. |he company takes ks

nam from tho D seards Hobarto

Uran utfered atter He guit dur

ng the sighth round of his 1980
hout with Sugar Ray Leonard
FiICtured: Mo MEs5: sLim=fit
Thunderbird Hobel Tee, wihic)
gived & shoul-oul to the Vegas
nadmark that hosted Listor
rEputs belgre MIs classic Bouls
with 'l‘_;"'\l!'l"l.l': Al The Thundartird
had Mafia ties—as did Listan. Check out

namas-mnye.com for more shirts replets

WEN DU bk E

With a holiday cockiail called the Grinch,
you'd imagine a sloshy glasshul 1hat gets
youl 50 drunk pou wake up the next day
having no recollection of December
5. Actually this |itle numbsr—which
ecamed courtedy af Kevin Jaszak al Semith
& Mills n Mew York—id 8 oold-wesiher
concoction you'll want to take your lima
consuming. We'll takos it over processed
eriit=al-this-carton sggnog army day.

? oz. bonded applelack branidy

3 hity Fee Brothers Whiskey Barrel-
Aged Bilters

Shake imgredisnts with lce, then
sirain over ice with & lemon and
arangeé 1weil
back 1o back.
The apple
notes in the
brandy blend
wirll wilth the
aged bltiers
to make the
porfect glass
of warming
haliday hooch.
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