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The Kinfolk Table: Recipes for Small Gatherings

By NATHAN WiLLIAMS

Introduction to The Kinfolk Table

The Kinfolk Table is a cookbook from the creators of Kinfolk magazine, a quarterly journal known for its focus on
understated, unfussy entertaining. This book extends the magazine's philosophy, offering a collection of recipes and
profiles that encourage a return to simpler times and the joy of sharing meals with good company.

It captures the essence of building community around a shared sensibility, fostering the magic that results from
gathering friends and family for a meal. The book features contributions from 45 tastemakers who exemplify
beautiful, uncomplicated, and inexpensive cooking and entertaining.
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Front cover of The Kinfolk Table, highlighting its focus on recipes for small gatherings.

Navigating and Utilizing the Book




This book is designed to inspire and guide readers in creating memorable culinary experiences. Each of the 45
featured home cooks—including artisans, bloggers, chefs, writers, bakers, and crafters—has contributed one to
three of their most cherished recipes. These recipes range from simple breakfasts for two to one-pot dinners for six,
and even perfectly composed sandwiches for a solo picnic.

The content is structured to be accessible and encouraging, promoting a relaxed approach to cooking and
entertaining. Readers are invited to explore diverse culinary perspectives and find inspiration for their own
gatherings, big or small.
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An example of the visual storytelling and aesthetic found within the book.

Featured Recipes and Tastemaker Profiles

The core of The Kinfolk Table lies in its curated collection of recipes and the stories behind the individuals who
share them. Each profile offers a glimpse into the life and culinary philosophy of a tastemaker, making the recipes
feel personal and approachable.

For instance, readers will find detailed instructions for dishes like Nanny Frannie's Apple Strudel, complete with
ingredients and preparation steps for both the phyllo dough and the filling. The book emphasizes clear, step-by-step
guidance to ensure successful outcomes for home cooks of all skill levels.



FOR THE PHYLLO DOUGH
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FOR THE PHYLLO DOUGH

Combine the flour and salt in the bow] of a stand mixer ficted with

ers) of the water, the
¢ in a liquid measuring cup. Using your

the dough hook. Combine 1% cups (355 milli
alive ail, nd the leman

fingertips, create a well in the center of the flour mixture and pour in
the water mixture. With the mixer on medium-low speed, mix the
ingredients until a soft dough is formed, adding more warm water if
it appears too dry.

Knead on medium speed for about 10 minutes or until smooth. If
kneading by hand, turn the dough out onto a clean, dry work sud
dusted with flour. Shape the dough into a ball, brush with olive
oil, place in  large bowl, and allow to rest, covered and at room
temperature, for 1% hours.

Cut the dough into 10 approximately 3-i
ns and cover them with a ¢

 (7.6-centimeter)

np (but not wet) dish towel.
One seetion of dough at a time, begin rolling the dough out with 2
floured rolling pin to about 15 by 13 inches (38 by 33 centimeters).
As the dough begins to extend and thin out, sprinkle it with flour,

se
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FOR THE FILLING
5 medium Gala or Granny
Smith apples, peeled, cored,
and cut into slices 4 inch

(8 centimeters) thick

1 cup (5% ounces/156 grams)

fresh &

seberries

2 tablespoons (14 grams) honey,

or to taste

1 tablespoon (15

fresh lemon juice

5% tablespoons (2% ounces/
80 grams) sugar, plus additional

for sprinkling

1 teaspoon (0.1 ounce/3 grams)

ground cinmamon, or to taste

8 tablespoons (1 stick/
113 grams) unsalted buttcr,

melted and cooled slightly

lifting it slightly with the rolling pin to dust the work surface as
well. Roll the dough over the rolling pin, as if you were wrapping it
in the dough, and once it's completely wrapped, unoll it and begin
the process again, adding more flour as needed. The dough should be
thin and translucent.

Set the completed dough aside and cover with a second damp dish
towel. Repeat the rolling procedure with the remaining sections of
dough and flour, laying the picces of completed phyllo on top of cach
other, keeping them covered with the damp towel.

FOR THE FILLING AND ASSEMBLY

kin the center of the oven and preheat the oven to

mbine the apples, blucberries, honey, lemon juice, sugar, and
cinnamon in large bowl, tossing to combine. Allow the mixture to
rest for 15 minutes or until the apples release their juices.

Lay a large sheet of parchment paper on 2 baking sheet. Arrange
hyllo on the paper, then brush it with butter and
sprinkle with 1% teaspoons (9 grams) sugar. Repeat the procedure
with 4 more sheets of phyllo, the remaining butter, and the
remaining 3 tablespoons (45 grams) sugar. (Roll out the remaining
5 picces of phyllo, wrap them in parchment papez, then in plastic
and freeze until needed; see Note.)

¢ the apple filling in a 2-inch (5-centimeter) linc down the
center of the phyllo, leaving a 1-inch (2.5-centimeter) border at the
top and bottom. Use the parchment paper to help fold the dough over
just beyond the filling. Continue using the parchment paper to roll the

phyllo into a compact rectangular package. Fold and tuck the ends undes

the strudel, then brush the top with butter and sprinkle with sugar.

Bake the strudel for 15 to 20 minutes or until it is golden brown.
Transfer the sheet to arack and cool for 15 minutes, Cut into pieces
and serve.

Note: To use frozen phyllo, thaw the rolls in the refrigerator for 4 to

6 hours, then unroll, cover with 2 damp dish towel, and proceed with

the recipe.

Pictured on page 31
Serves 610 8

BROOKLYN, NEW TORK, USA

An example recipe page for Nanny Frannie's Apple Strudel, detailing ingredients and preparation.

Beyond recipes, the book introduces readers to inspiring figures such as Amy Merrick, a florist and stylist. Her profile
delves into her background and her approach to life and creativity, often intertwined with her culinary practices and

the concept of gathering.




A profile page featuring Amy Merrick, showcasing the book's blend of personal stories and culinary inspiration.
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Back cover of the book, featuring a review excerpt and ISBN information.

Care and Preservation




To ensure the longevity of your hardcover copy of The Kinfolk Table, please follow these general care guidelines:

« Store the book in a cool, dry place away from direct sunlight to prevent fading and warping.

Avoid exposing the book to extreme temperatures or humidity.

Handle with clean, dry hands to prevent smudges and stains on the pages and cover.

Do not force the book open flat, as this can damage the spine and binding.

Use a bookmark instead of folding pages to mark your place.

Editorial Insights and Author Information

The book has received positive acclaim for its approach to cooking and entertaining:
"Unfussy menus . . . . A testament to slowing down to enjoy a good meal along with good company." —
Celebrated Living

About the Author: Nathan Williams is the author of several notable books, includingThe Eye, The Kinfolk
Entrepreneur, and The Kinfolk Home, in addition to The Kinfolk Table. He is also the editor-in-chief ofKinfolk, a
lifestyle magazine published quarterly by Ouur studio. Founded in 2011, Kinfolk is recognized for its vibrant global
contributor base and its role in hosting numerous events that foster community engagement.

Additional Resources from Artisan

Explore more lifestyle books from Artisan, the publisher of The Kinfolk Table, which share a similar ethos of quality
and curated content.

Check Out More ARTISAN

LIFESTYLE BOOKS

Discover other titles from Artisan Books.




The Passover Haggadah

The Newish Jewish Encyclopedia

John Derian's Eye

The Kinfolk Home
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How to Turn an Artisan Aero Click Pen
Step-by-step instructions for turning an Artisan Aero Click Pen, including supplies needed, cutting
and drilling the pen blank, gluing the brass tube, trimming, and assembly.

Artisan

Artisan Indoor/Outdoor Beverage Cooler User Manual

User manual for the Artisan Indoor/Outdoor Beverage Cooler, providing troubleshooting tips,
maintenance instructions, safety precautions, and installation guidance for models like ART-BC24-
L.
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Artisan ARTP-PB Power Burner Care & Use Manual
Comprehensive care and use manual for the Artisan ARTP-PB Power Burner, covering safety
precautions, installation, operation, maintenance, and troubleshooting.
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KETTLE

READ THIS MANUAL PRIOR TO FIRST USE
AND SAVE FOR FUTURE REFERENCE

Brewista Artisan Gooseneck Kettle - Variable Temperature Kettle Manual
Comprehensive user manual for the Brewista Artisan Gooseneck Kettle, covering setup, operation,

maintenance, and troubleshooting for the 600ml/1000ml Variable Temperature Kettle.

Discovery Artisan 64 Digital Microscope User Manual
Comprehensive user manual for the Discovery Artisan 64 Digital Microscope, covering assembly,

software installation, operation, calibration, and specifications.

Railing
Special Order Catalog

FREEDOM. | oy

Freedom Outdoor Living Railing Special Order Catalog
A comprehensive catalog showcasing Freedom Outdoor Living's range of railing products, including

various styles, materials, and accessories. Features detailed product descriptions, specifications,
model numbers, and warranty information.
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