The Dent family cooks a
holiday meal at home. Right,
Leisa Dent and mom, Lillian,
feature Southern specialties
at their Carle Place
restaurant, LL Dent.

leisa &
Lillian Dent’s
Holiday Meno

Glazed ham

Candied yams

Collard greens
right for Christrmas.

Leisa attributes her culinary
style to her Deep Southern
roots, Both her mother and
father were born and raised in
Evans, Ga. Leisa and her broth-
er, Toby Jr., grew up first in
Brooklyn and then in
Roosevelt, but they spent their
summers with the grandpar-
ents in Georgia because it was
Lillian's view that “children
should not be in New York
during the summer”

“Doewn South, they didn't
have a whole lot of different
ingredients to throw into
things,” Leisa recatled. Her
subsequent kitchen experiences
~= which included stints as
Eddie Murphy's personal chef, a
degree from the highly regarded
Culinary Institute of America
and eight years as a corporate
chef for Marriott — did not
shake her belief that when it
comes to food, less is usually
more. And, mdeed, her recipes
for glazed ham, candied yams,
baked acorn squash, skillet corn
bread and banana pudding are

models of simplicity.
. These items represent only
a portion of the traditional

Baked acorn
squash

Country skillet
corn bread

bBanana-meringue
pudding
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- A mntl;er-danghter restaurant
+ team puts an easy, Southern-style
. spread on the table

BY ERICA MARCUS
STAFF WRITER

n her holiday cooking,
Leisa Dent resists the
trend to gussy up old
standards with newfan-
gled flourishes.

“Don’t complicate your life,”
she said while putting together
a skillet corn bread based
largely on the recipe from the
package of cornmeal. “This
time of year, you got enough
going on. Don't make yourself
crazy.”

Certainly Leisa has enough
zoing on. She and her mother,
Lillian Dent, own the Southern-
style LL Dent restaurant in
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For this week's restaurant reviews and

suggestions on where to find authentic ethnic
restaurants, go to Newsday.com/explore

Carle Place. And no one knows
holiday-time crazy like those
in the food-service business.
With its old-fashioned menu
and homey atmosphere, LL
Dent 15 precisely the kind of
place that attracts holiday
gatherings. On Christmas Day,
the Dents will take a well-de-
served break from cooking and
eat out themselves.

But on a recent Monday
{when the restaurant was
closed), friends gathered at the
Dents' Roosevelt home for a
holiday celabration, and Leisa
served the kind of rib-sticking
fare that has made LL Dent so
popular, and which, in its
soulful shundance, seems just
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Dent Christmas menu. Besides F- A2 i

the ham, the menu usually
includes roast turkey (for the
family members who don't eat
hamy), roast beef (hey, it's
Christmas} and lasagne (hey,
it’s Long Island). Plus potato
silad and a green salad that
usually goes untouched.

Christmas has always been a
big deal in the Dent household,
largely due to Toby Dent 5r.,
who died in 2003, "He just
lowved Christmas,” said Lillian
of her late husband. The whole
house had to be lit up, and all
the cousins would come over.”

The Dent home is modest
in size, but the erowd usually
would exceed 50. Even with
the leaf in, the dining room
table won't accommodate
many more than a dozen
people and so, said Lillian,
“We'd rotate into the dining
room and eat in shifts.”
Those who weren't eating
might well be dancing: James
Brown was one of Toby Sr.'s
Christmastime Favorites.

Nor was 50 the target pum-
ber for recipe yvields, sinee
“everyone came with their
Tupperware so they could
take leftovers home”

Nowadays, Leisa cooks for
50 people a couple of times a
day. But the restaurant's
recipes are precisely the
same ones she cooks at home
== the same recipes, in fact,
that her mother and grand-
mother and great-grandmoth-
er ¢ooked in their homes.

These are recipes that make

any day a holiday.
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RECIPES

 GLAZED HAM

1{12-pound) bone-in cooked
ham

1 cup brown sugar

/2 cup pineapple juice

/2 cup molasses

1. Preheat oven to 350 de-
greas, With a sharp knife,
score surface of ham with
slashes an inch apart, then
make slashes at an angle to
form a diamond pattern.
Put ham in a large, deep
baking pan and place in
OVen.

2. Meanwhile, combine brown
sugar, pincapple juice, molas-

. 5es and 1 cup water in a sauce-
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pan and simmer until mixture
becomes syrupy.

3. After harn has baked for |
hour, remove from oven and
brush with glaze, Pour any
extra glaze over ham., Place
ham back mn oven and reduce
temperature to 300, Cook for
another 30 minutes,or until
harm is crisp and browning in
places.

4. Remove ham to a serving
dish and cover loosely with
foil. Pour pan drippings into a
saucepan and reduce until
syrupy. Pour into a heat-proof
measuring cup; fat will ose to
the top. Skim off Fat. Reheat
and serve. Makes about 20

. servings, .






