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PRODUCER &  WRITER K I M  S U N É E PHOTOGRAPHER A N TO N I S  AC H I L L E O S

HOME COOKING SWEET TOOTH

TRIPLE COCONUT CREAM PIE
Food editor Kim Sunée went to Seattle and fell in love—with a pie

II LOVE A GOOD CHEESE PLATE to end my meal, but that all changed 
at Seattle’s velvety smooth Dahlia Lounge (2001 Fourth Avenue;
206/682-4142 or dahlialounge.com). Chef Tom Douglas has many
amazing offerings—swimmingly fresh seafood, most notably—but I
went back three times in two days just to eat this pie that’s named for
the flavor in its filling, crust, and topping. We’ve adapted the recipe
from Tom’s cookbook Seattle Kitchen (Morrow Cookbooks, 2000), and
I’m sure it will become a Cottage Living classic. For info on Tom’s five 
restaurants and to order his cookbooks, visit tomdouglas.com. >


