oy

CHICKEN AND RICE WRAPPED IN LOTUS LEAVES 10 packets Lo

3 cups glutinous or sweet rice T. rice wine
1 1b. boned chicken t. salt
3 1b. Chinese sausage, diced T. soy sauce
6 dried bleack mushrooms T. lard or sausage drippings
5 dried lotus leaves t. minced softened dried shrim p
1 T. sesame oil e L . -
: of RawLd ¢t pov g 1. soy sauce
2 T. soy sauce A T. rice wine
1 T. rice wine L t. black pepper
1 t. sesame oil . T. chicken broth
1 t. minced garlic t. sugar
1 t. minced ginger : 1% t. cornstarch
1. Rinse the glutinous rice in cold water until the water runs clear.,ﬂhwfpgff

rain end place in cold water to cover. Lot soak 1 hour and drain.”
Line steamer tray with a wet cheesecluth or parchment papér and portionm—
the rice into the steamer. Cover and steem 25 minutes cver high heat.
Remove the rice, mix with mixture (2) and set aside.
2. Cut the chicken meat into 1 inch squares, place iu a bowl with mixture 19 18
toss lightly and let marinate 1 hour.
3. Soften the black mushrooms in hot water for s hour. Drain, discard the
stems, and dice the caps. S
. Soften the lotus leaves in hot water for 1’ hours. Drain and cut each
leaf in h alf.,
5., Heat 1 T. oil in a wok. Add the diced sausage and stir-fry 2 minutes
over medium heat. Remove, drain, and reheat the oil. Add the chicken
meat and stir-fry until it changes color, then push up on the side of
the wok. Add an additional T. of o0il and the black mushrooms. Stir-
fry 15 seconds before add ing the sausage, gand mixture (3). Then
stir-fry every together until the sauce has thickened. Remove and
seperate into 10 portions.
6. Tichtlv brush eachAlobu o1 wi £ R .
S e L ingzoz%z %iiﬁmﬁf1fl;wﬁn the seseme oil. Spoon some
the rounded side of a spoon. Soooﬁ’asoipi?g o Shaglow.we%l 3
and cover with more rice mixture. hraé zn gg.og the filling into the well
leaf as you would a package A P e.-our corners of the lotus
- en C I ge and tie securely with twi Arr
illed packages in a steamer tra wine. . Arrange the
heat. Remove, cut ¥, cover and stesm 25 minutes over high
. ) open each package and serve. ——— 7o V&

the center witnh
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Allrecipes | Print Recipes

Cranberry Apple Pie | all reciggg
Submitted by: Blythe Prep Time: 30 Ready In: 1 Hour
Rated: 5 out of 5 by 47 Minutes 30 Minutes
members Cook Time: 1 Yields: 8

Hour servings

"To make this slightly tart, crunchy pie, apples and cranberries are tumbled
au natural into a waiting crust, and just a bit of tapioca is added to absorb
the juices. Then it 's topped with a brown sugar and butter streusel, and
baked until the flavors and juices have mingled perfectly."

INGREDIENTS:

1 (9 inch) deep dish pie crust 1 1/2 cups all-purpose flour
6 apples - peeled, cored and 3/4 cup packed brown sugar
chopped

1 (12 ounce) package fresh
cranberries, roughly chopped

1 1/2 cups white sugar
1/3 cup quick-cooking tapioca

1 teaspoon ground cinnamon
1/2 teaspoon salt

2/3 cup unsalted butter

1 egg, lightly beaten

DIRECTIONS:

g

Preheat oven to 325 degrees F (165 degrees C). Invert pie shell over
another pie pan of equal size. This will keep the crust from shrinking
down into the pan. Bake in this position for 10 minutes, until partially
baked. Turn right side up, and remove the extra pie pan from inside the
crust.

. In a large bowl, combine apples, cranberries, and sugar. Cover, and set

aside for about 20 minutes. Mix in tapioca, and set aside for 15 to 20
minutes, until tapioca has absorbed fruit juice. Spread mixture into the
partially baked pie shell.

. In a medium bowl, combine flour, brown sugar, cinnamon, salt, and

butter. Work mixture with fingertips until crumbly. Spread mixture over
the apple-cranberry filling. Brush exposed pie shell with lightly beaten

egg.

. Place the pie on a cookie sheet to catch drips. Bake 45 to 60 minutes on

the bottom rack of the preheated oven, or until apples are tender when
tested with a wooden pick.

ALL RIGHTS RESERVED © 2008 Allrecipes.com Printed from Allrecipes.com 11/26/2008

lof 1
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COOKING CLASS

continued from page 47

Combine all ingredients in bowl or jar
with tight-fitting lid and blend well.

OREGON BAKED LIMA BEANS

12 servings

Transfer to colander and run under cold
water unti] cold to touch.

Curt potatoes in half. Transfer to large
mixing bowl. Add eggs, celery and
onion and toss well. Bland mayonnaise
with sugar, mustard, salt and pepper.
Add to potatoes and toss gently but
thoroughly. Garnish with parsley if de-
sired. Serve at room temperature.

4 cups dried lima beans I

1 pound thickly sliced bacon,
diced
5 to 6 tablespoons brown sugar
1 tablespoon dry mustard
1 tablespoon salt
1 teaspoon freshly ground pepper
1 teaspoon ground ginger
1Y4 cups boiling water
" 6 tablespoons molasses

Combine beans with cold water to
cover in large saucepan and let soak
overnight. Drain well. Cover again with
cold water and bring to boil over me-
dium-high heat. Reduce heat and sim-
mer, stirring occasionally, until tender,
about 40 to 45 minutes. Drain well.

Preheat oven to 250°F. Transfer beans
to 3-quart bean pot or earthenware
bowl. Add bacon and stir gently. Com-
bine next 5 ingredients with % cup
boiling water and blend well. Stir in
molasses. Pour over beans, then add
remaining 1 cup boiling water. Cover
and bake 3 to 4 hours, adding more hot
water if beans seem dry.

Stir through several times. Increase
oven temperature to 300°F and bake
beans uncovered until tender and
brown on top, about 30 to 45 minutes.

Beans can be made up to 2 days ahead.

POTATO SALAD

Richard favors quarter-size Finnish po-
tatoes (native to Washington State) for
this dish, but any potato will work. If
using large potatoes, cut them into
chunks after boiling.

4 pounds Finnish potatoes or
other small potatoes, unpeeled
and scrubbed

8 hard-cooked eggs, chopped
1 cup finely chopped celery
1/2 cup thinly sliced green onion

1 cup (about) homemade
mayonnaise

1 tablespoon sugar

1 teaspoon Dijon mustard
Salt and freshly ground pepper
Chopped fresh parsley
(optional garnish)

2

3 Place potatoes in saucepan and cover
i with cold water. Bring to boil over high
% heat; let boil 2 to 3 minutes. Remove
i ' frot heat and let stand until just fork
E tender, about 10 minutes. Drain well.

48 BONAFPPETIT, JULY 1980

" DILL BREAD IN CLUSTERS

Having all ingredients at room tempera-
ture will hasten rising time.

Makes 3 clusters (about 120 small
biscuits)

172 cup warm milk (105°F to
115°F)
3 tablespoons dry yeast
4 teaspoons brown sugar

2 cups large curd creamed
cottage cheese
/4 cup (4 tablespoons) butter or
solid shortening
Y4 cup minced fresh dill or 2
tablespoons dried dillweed or
dill seed
2 eggs
1_tablespoon salt
/2 teaspoon baking soda
5 cups all purpose flour

2 eggs
2 rablespoons milk

Combine milk, yeast and sugar in large
bowl and whisk until biended. Let
stand until foamy, about 10 minutes.

Generously grease another large bowl.
Mix cottage cheese, butter, dill, 2 eggs,
salt and baking soda in processor until
smooth. Add to yeast mixture, blend-
ing well. Stir in 1 cup flour and mix
thoroughly. Gradually add remaining
flour, mixing until dough comes away
from sides of bowl. Turn dough out
onto lightly floured board and knead
until smooth and elastic. Transfer to
greased bowl, turning to coat all sur-
faces. Cover and let stand in warm area
until doubled, about 1% hours.

Generously grease baking shee-s.
Punch dough down, then turn out onto
lightly floured surface. If dough feels
sticky, knead again with a litele flour.
Divide into 3 equal portions. Working
quickly (dough is very active), break off
small walnut-size pieces of dough from
1 portion and shape into balls. Arrange
side by side on baking sheet into shape
resembling cluster of grapes, reserving
some dough to form stems and leaves
for decoration. Repeat with remaining
portions. Beat eggs with milk and use
to brush lightly over top of clusters. Let
rise for 15 to 20 minutes.

Preheat oven to 350°F. Bake clusters 5
minutes; brush with some of egg mix-

ture. Bake another 5 minutes; brush
again with egg mixture. Continue bak-
ing 15 minutes, watching carefully and
covering loosely with foil if clusters
begin to brown too quickly. Transfer to
wire racks and let cool.

COMPOSED SALAD OF
CARROTS, ZUCCHINI
AND MUSHROOMS

6 servings

4 large carrots, cut into 3-inch

julienne
/2 pound mushrooms, thinly

sliced
Dash of vinegar

4 medium zucchini, cut into 3-
inch julienne
Mustard Vinaigrette *

Blanch carrots 2 minutes in boiling
salted water; drain well. Refresh under
cold water and drain again. Blanch
mushrooms 30 seconds in boiling water
to which a little vinegar has been
added; drain well. Arrange carrots,
mushrooms and zucchini in separate
groups on serving platter and drizzle
with vinaigrette to taste (or combine
vegetables in large bowl and toss gently
with desired amount of vinaigrette).

*Mustard Vinaigrette

/3 cup vegetable or olive oil
2 tablespoons Dijon mustard
1 tablespoon white wine vinegar
1 garlic clove, minced
1 teaspoon sugar
Salt and freshly ground pepper

Combine all ingredients in small bowl
and whisk until emulsified.

APPLE NUT CAKE

Keep the apples from browning by plac-
ing them in a large bowl of lightly salted
water. They need not be drained; just
lift them out of the water with your
hands and add to batter. This minimal
liquid will not affect flavor or texture.

'6 servings

1V2 cups oil
112 cups sugar
/2 cup firmly packed light brown
sugar
3 eggs
3 cups all purpose flour
Z teaspoons cinnamon
1 teaspoon baking soda
/2 teaspoon freshly grated nutmeg
1/2 teaspoon salt
312 cups peeled tart apples (about
2 pounds), cut into large dice
(preferably Granny Smith or
Newtown)
1 cup very coarsely chopped

recipe continued on page 95
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Artichoke Stew - Recipes from Corfu http://www.allcorfu.com/in-recipes-artichoke.html

1 of ]

Recipes

This page gives you the opportunity to re-create some of your
favourite Corfiot taverna recipes at home. This month Artichoke Stew.

Ingredients

8 small artichokes or 4 large ones. 2 lemons. Quarter pint olive oil. 1

onion, finely chopped. 4 large carrots. 14 very small whole onions. 4
large potatoes. 1 tsp flour. 1 bunch fresh dill, chopped or 1 tbsp dried
dill. Salt and fresh ground pepper.

Instructions

Trim the artichokes, cutting off the stem, the tough outer leaves, and
the tops of the other leaves. Scrub them, rub then with lemon, and put
them into well-salted water to keep them from turning black. Put the
olive oil in a very large, fireproof casserole or pan and sauté the
chopped onion in it while you prepare the other vegetables. Scrape the
carrots and cut them into 1-inch pieces. Peel the whole small onions.
Peel the potatoes and cut them into about 6 pieces each. Add all the
vegetables except the artichokes to the hot oil and turn them over for
a few minutes until the potatoes begin to turn golden. Add the flour
and dill and stir very well. Take the pan off the heat and arrange the
artichokes in it, fitting the onions and pieces of carrot and potato
around them. Squeeze in the juice of 1 lemon, add some salt and
pepper and add enough hot water to just cover the vegetables. Put on
a tight fitting lid, and stew at 200+C for 50 -90 minutes, depending on
the size of the artichokes. The water should be simmering gently.
Serve very hot. The liquid becomes a delicious sauce, just a bit
thickened by the potatoes.

Archive

10/30/2005 6:20 PM
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n Yam Soup all recipes
.com
/i 40 Minutes
:it & out of & by 25 members it 4 servings

“An unusual combination of simple ingredients that render a spicy, tasty soup that's ready in less than 45

minutes!"
INGREDIENTS:

1 teaspoon vegetable oil 1/2 teaspoon ground cumin

1 small onion, chopped 1 cup chunky salsa

1 large sweet potato, peeled and diced 1(15.5 ounce) can garbanzo beans, drained
1 clove garlic, minced 1 cup diced zucchini

4 cups chicken broth 1/2 cup cooked rice

1 teaspoon dried thyme 2 tablespoons creamy peanut butter

Heat the oil in a stockpot over medium heat. Saute onion, sweet potato, and garlic until onion is soft. Turn
down heat if necessary to prevent burning.

Stirin the chicken broth, thyme and cumin. Bring to a boil, cover and simmer for about 15 minutes. Stir in
salsa, garbanzo beans and zucchini. Simmer until tender, about 15 minutes.

. Stirin the cooked rice and peanut butter until the peanut butter has dissolved. Serve hot with pita chips
and a green salad.

ALL RIGHTS RESERVED © 2005 Allrecipes.com Printed from Allrecipes.com 11/11/2006

1 of 1 11/11/2006 1:16 PM
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Nasu No Misoni
EGGPLANT WITH BEAN PASTE

8 small eggplants, about 3inches 1 tablespoon sugar

long by 1% inches wide, orcut 5 tablespoons vegetable oil

up large eggplant to same size 1 teaspoon finely chopped fresh
3 tablespoons miso (bean paste) ginger root
3 tablespoons dashi (soup stock) 2 tablespoons sake

or water 1 teaspoon white sesame seeds

Cut the washed eggplants, unpeeled, into %-inch slices and soak in
cold water for 20 minutes. Drain and pat dry.

In a small bowl mix together the bean paste, soup stock and sugar
until smooth. Set aside.

In a large skillet heat the oil, add the eggplant slices and ginger and
sauté, turning the eggplant slices from time to time until they are
lightly browned, 10 to 15 minutes. Add the bean paste mixture and the
sake and continue cooking over medium heat until the liquid has
evaporated. Arrange the eggplant slices on 4 small platters or dishes.

In a small skillet toast the sesame seeds until they begin to jump.
Sprinkle them over the eggplant. Either white or red miso (bean
paste) may be used for this dish. SERVES 4.

1of 1 10/8/08 5:56 pm




Sesame Noodles - New York Noodletown - Food: The Way We Eat - Sam Sifton - New Yor... _:%”\\ésé‘:v\:Eom.no:;_\woou\oa\o_\Emmmwm:@\o_wooa.ﬁ.:ﬁaﬁ..vcmmwémsaaum

Sesame Noodles

1 pound Chinese egg noodles (1/8,-inch-thick), frozen or (preferably) fresh,
available in Asian markets

2 tablespoons sesame oil, plus a splash
3Y2 tablespoons soy sauce

2 tablespoons Chinese rice vinegar

2 tablespoons Chinese sesame paste

1 tablespoon smooth peanut butter

1 tablespoon sugar

1 tablespoon finely grated ginger

2 teaspoons minced garlic

2 teaspoons chili-garlic paste, or to taste
Half a cucumber, peeled, seeded, and cut into 1/8,-by- 1/8,-by-2-inch sticks
Y4 cup chopped roasted peanuts.

1. Bring a large pot of water to a boil. Add noodles and cook until barely tender,
about 5 minutes; they should retain a hint of chewiness. Drain, rinse with cold
water, drain again and toss with a splash of sesame oil.

2. In a medium bowl, whisk together the remaining 2 tablespoons sesame oil,
the soy sauce, rice vinegar, sesame paste, peanut butter, sugar, ginger, garlic

1 of 2 3/31/2007 7:32 PM



MAIN DISH

Iofu Foo Yung

In a skillet or wok, saute over low heat for about 5 minutes:
2 Tbsp. oil
1 cup snow Peas, cut in 1” pieces
1 cup fresh mushrooms, sliced
8 green onions, cut in 12" pieces
1 (8 0z.) can water chestnuts, sliced

When vegetables are crisp-tender, mix in:
2 cups fresh bean Sprouts

Remove from heat and set aside.
Preheat oven to 325° F.

Blend until smooth and creamy:
! ae 1% lbs. tofy
18% 2 Tbsp. soy sauce

Pour this into a bow] and mix in:
2 cup tofu, mashed
1 (}J % cup unbleached white flour
3 Tbsp. nutritional yeast (optional)
2 tsp. baking powder

Mix vegetables and tofu mixture together well. On an oiled cookie sheet, make six to eight 5”
rounds about %" thick, using about ¥ cup of the mixture for each round. Leave about 1” Space
between the rounds, Bake for 30 minutes, flip over and bake 15 minutes more. Serve hot over

mekear 12 coomns
Mushroom Gravy e '

Mix together in a saucepan:
2 cups cold water
4 Tbsp. soy sauce
2 Tbsp. cornstarch
2 cup fresh mushrooms, diced smal]

Cook over low heat, stirring until thickened.

Per Serving: Calories: 262, Protein: 17 8m., Fat: 13 gm., Carbohydrates: 22 gm.

Tofu Foo Yung with Mushroom Gravy




Anita Springer

Page 1 of 1

From: <1lb/day_Diet@4amazingdiets4.tv>
Sent: Tuesday, February 26, 2002 8:38 AM
Subject:  Healthy - Effective Diet.

1 romaine lettuce: (leaves washed and blotted dry with a
towel)

Juice of 1 or 2 lemons,

1 tablespoon dijonnaise or dijon mustard

I teaspoon malt vinegar or 1 tablespoon apple cider vinegar
6 to 10 fat cloves of garlic squeezed through a garlic press
I teaspoon worcestershire sauce

cayenne, black pepper and salt.

I tablespoon olive oil, or 1/2 cup Hellman's light
mayonnaise

parmesan cheese

croutons (just a few), artificial bacon bits. Toss & serve
immediately.

Note: You can also put all dressing ingredients in a food
processor

or blender if you don't have a garlic press. O\é
\ é

Qi
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cranberry sauce recipe

Subject: cranberry sauce recipe

From: Jim Lerner <jim@jimlerner.com>
Date: Wed, 17 Nov 2004 20:47:56 -0500
To: Arnold Lerner <aal47@columbia.edu>

Dad -

Here are the instructions for making a delicious cranberry sauce. If you don't
have the ground ginger, don't sweat it, just add a bit more crystallized ginger.
You should be able to find it in the supermarket near the other dried fruits.
Enjoy!

2 12-ounce bags cranberries

1 1/2 cups sugar

1 cup water

juice of 1 orange, plus enough 0J to make 1 cup
grated peel of 1 orange

1 teaspoon ground ginger

1/2 cup (about 2 ounces) minced crystallized ginger

Combine first 6 ingredients in heavy medium saucepan. Bring to boil, stirring until
sugar dissolves. Boil until cranberries pop, stirring occasionally, about 5
minutes. Cool. Mix in crystallized ginger. (Can be prepared 3 days ahead. Cover and
refrigerate.)

Serves 12.

from Bon Appétit, December 1990

1 ofl 11/24/2004 7:00 PM
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EUROPEAN APPLE CAKE

APPLES

¥ cup granulated sugar

3 tablespoons cinnamon

4 large Cortland apples,
peeled and thinly
sliced

In a bowl, bme the sugar
and cinnamon. Put the apples in 2
bowl, add the cinnamon-sugar
mixture, and toss well. Set aside.

CAKE

Solid vegetable shortening
{for greasing the pan)
Flour (for dusting the pan)
3% cups flour
1% cups granulated sugar
2 taaspoons baking
1 teaspoon salt
% cup canolaoil |
4 eggs, lightly beaten
¥ cup orange juice
2 teaspoons vanilla
extract
Confectioners’ sugar (for
sprinkling)

tapping out the excess.

In a large bowl, combine the
flour, sugar, baking powder, and
salt. Stir with a wooden spoon,

just to mix them, and make a well

in the center.

To the well add the oil, eggs,
orange juice, and vanilla. With
the spoon, stir the wet ingredients
into the dry ingredients just until
the mixture forms a batter.

Spoon a third of the batter
into the prepared pan and smooth
the top with a rubber spatula.

Add half of the apple mixture. :
Repeat the layers, ending with i
batter. The last layer of batter may

not cover all the apples; that's
OK. Tap the cake once, hard, on
the counter to settle air pockets.
Transfer the cake to the hot
oven and bake it for 65 to 70

mmutes or until a skewer inserted :

SO LS S S S TN s SO & ot

 of the cake to release the sides and

i 1teaspoon baking powder
- Setﬂxeovcnat350degmes.-»: :
Have on hand a Ionmchtubepan ‘
Grease it and dust it with flour, :

BATTER UP

o A cTear
,nlﬂ Vo cenler € "” ot {Teag,

‘,[,4:»‘,/) ‘s h~,un,.‘3 ) COVER It
foil, shiny side down, laid loosely :
over the pan.

Remove the pan from the
oven and set it on a wire rack to
cool. Using a sharp knife, cut
around the edges and the ceater

the tube. Turn the cake out onto
the rack and set it right side up.
Let the cake sit at room tempera-
ture for several hours. Sprinkle
with confectioners’ sugar and cut
into slices for serving.

MAKES 1 10-INCH CAKE

LEMON POPPY-SEED
CAKE

CAKE

Solid vegetable shortening
(for greasing the pan)

Flour (for dusting the pan)

2 eggs

1 cup granulated sugar

% cup canola oil

% cup 1 percent or low-fat
milk

Grated rind of 2 lemons

¥ cup poppy seeds

1% cups flour

* % teaspoon sait

Set the oven at 350 degrees.
Have on hand an 8-inch baby
bundt pan. (Alternatively, use a 9-
by-5-by-3-inch loaf pan.) Grease
it and dust it with flour, tapping
out the excess.

In a large bowl, with a ‘wood-

DPATE
GLAZE
Y cup lemon juice =
2 cups confectioners’
sugar, sifted
In a small saucepan, combine

the lemon juice and sugar. Set the
pan over medium heat and warm
the mixture, stirring with a whisk,
just until a few small bubbles
appear on the surface.

Pour the glaze over the cake,
allowing some of it to drip to the
bottom. Let the cake sit for at
least 1 hour. Cut into thick slices
MAKES 1 BABY BUNDT CAKE
OR 1 9-INCH LOAF CAKE

EGG-FREE
CHOCOLATE CAKE

Solid vegetable shortening
{for greasing the pan)
Flour (for dusting the pan)
2 cups granulated sugar
4 cups flour
- %cup unswutmed cocoa
~ powder
;poon baking soda
aspoon baking powder
3> teaspoon salt
¥s cup canola oil
2 cups cold water
2 tablespoons cider

% tuspms vaniila

. extract
Confectioners’ sugar (for

sprinkling)

en spoon, beat the eggs and sugar |

for 2 minutes or until they are
light and fluffy. Beat in the oil,
milk, lemon rind, and poppy
seeds. Add the flour, baking pow-
der, and salt, stirring just until the
mixture forms a batter.

Spoon the batter into the pre-
pared pan and smooth the top
with a rubber spatula. Tap the
pan once, hard, on the counter to
settle any air pockets.

Transfer the pan to the hot
oven and bake for 45 to 5§
minutes or until a skewer inserted
into the center comes out clean.

Remove the cake from the

reran and tenncfor it a A e waals

- Set the oven at 350 degrees.
Have on hand a 9-by-13-inch
cake pan. Grease it and dust it

- with flour, tapping out the excess.

In a bowl, combine the sugar,

- flour, cocoa, baking soda, baking
_powder, and salt. Stir with a

wooden spoon just to mix them.

~ Make a well in the center of
the flour mixture. Add the oil,
water, vinegar, and vanilla. The

. batter will be thin.
Pour the batter into the pre-
pared pan. Transfer it to the hot
oven and bake it for 35 to 40

minutes or until the center of the
cake enrinoe hark when nresced

viaegar s t, e

7 -serens

?, I L )4’

! oven and set it on a wi

! coal for serveral hours.

with confectioners’ suga

! into squares for serving,

MAKES 1 LARGE RECT.
CAKE, ENOUGH FOR 1¢

NANA RIVEN’'S B
WALNUT CcAl

Solid vegetable shoi
(for greasing the

Flour (for dusting th

2 eggs

1 cup granulated su;

¥ cup canola oil

1 teaspoon vanilla e

2 ripe bananas, mas

~ (enough to make

cup)

1% cups flour

1 teaspoon baking s

3 teaspoon salt

1% cups wainut hah

Confectioners' suga
sprinkling)

Set the oven at 35
Have on hand 2 small
(7% by 3% inches). G
and dust them with flo
out the excess.

_ In a large bowl, wit

" en spoon, beat the eggs

for 2;: ‘minutes or unti

stirring just until th
forms a batter. Fold in
Spoon the batter in
pared pans and smoot!
with a rubber spatula
pans once, hard, on the
settle any air pockets.
Transfer the pans t
and bake them for
minutes or until a skew
into the center comes o
Remove the cakes
oven and transfer toa w
cool. Using a sharp
around the sides of th
release them from the §
Turn the cakes ou
rack and set them rigl

¢ Let the cakes sit at roor
: ture for several hours

i unth snnfertinnerd’ ano



s

et 'L« D“_’/
o L %j;td oW Sus

\ﬁ‘\:f&,? aws aded p iV P oA | Yoo Jrew\(f
1 tep A0
(7, P (/amw mek

d( L%f AN LA
V2 U{ y
5 Xpsp - »\ﬁf .
i pe o

ﬁ
? %Evb‘;ié/\v\ﬁ) A A

2 o
A\.ﬂ& L\uﬁb\ ,O\ll,j' C\LA D By 0 N B nan-
\W\%ﬁ g)@tMv\l@«um\‘SM

Add ‘%L(‘ ( F cAnnAYRON o Wk

Losd.
ovem 350" > vlhs~ € Cinda 5S¢ b, POAEr na
| ) ﬁ e \,ZM\L\IZ b’c:/vb“p*

T a0 N \"ow(,\%(o\,ﬂ\‘;\/\ (I \“\ﬁﬁ\ﬂ—dr SpJIE e &
@00\/\/& h\_QQJ) ) 3@} ﬁéa,“f\) “13 153
. {».{e,ﬂuﬂ,

W ol A baadt 2l
/\psﬁ, LWAGN | &, \(/0 B ,
u i\&/é/\\('h '\E M( SR :w)'xiégnh

X0 &m()\,\v\,\; U,
pon - 4 W ﬂ
C\)\M/\,\ \7\(0"31'\ i

W~ (‘)0‘

\,J’ \\\l |0 vvvn/\
oua A LU

\AV\\{’P oA oS 5\

wmadis @ YCn. comy i by
M- \d %S( sJ L\d/\,l AW&V{L\S




Chicken Liver Paté

1 gt. mold or loaf pan

Soften 1/2 envelope (1 1/2 t.) unflavored gelatine in 1 cup condensed
consomme. ILet stand 5 minutes, then heat stirring until gelatine is
dissolved. Place in bottom of mold and chill until set.

1 1/2 lbs. chicken livers

2 t. salt

1/8 t. cayenne pepper

1 1/2 cups softened butter, rendered chicken fat or goose fat
1/2 t. nutmeg

2 t. dry mustard

+/4 t. ‘ground cloves

6 T. finely minced onions

Bring chicken livers to boil in water barely to cover; simmer covered for
15-20 minutes. Drain and put them, while still hot, with other ingredients
through a food chopper, blender or processor, and put in mold. To ummold,
run knife around edges, dip briefly in hot water, and turn out upside down.

Paté de Campagne

10-cup loaf pan (10" x 5" x 4") or terrine

1 1b. boneless pork shoulder

1 1b. boneless veal

172 to 3/4 1b. fresh pork fat

1/2 cup dried mushrooms

1/4 cup Amontillado sherry
Soak mushrocms in sherry for at least 20 minutes. Grind together the
pork, veal, pork fat, mushrooms and sherry ( I use processor) .

1 1b. chicken livers
6 cloves garlic

3 eggs

1/4 cup heavy cream
1/2 cup cognac

Blend chicken livers, garlic, eggs, cream and cognac in processor; add
to meat mixture.

3 s salk

2 t. white pepper

1/2 t. allspice

1/2 t. cinnamon

1/2 oup flour

1/3 cup pistachio nuts, coarsely chopped

Blend in seasonings, flour and nuts.

3/4 - 1 1b. bacon (over)
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Pork Tenderoron | lpound | cubed

Soysauce 2 thsp
Sedt V5 Tosp

ijhf)@«'r" Sau Vz ‘C’bsp oY C/L\oﬁ)ed %\‘V\SQX
@ Su.c]ar

o thsp
Viegay 3 Thsp
Kefehup 3 Thsp
N aTex 3 Thsp
Sal k- Vo tbsp

Covnstach mixture 1 e N
©

J(j‘a}",tz 2 cloves , mmaed gy [/2 CAP Onhibn /'mfm;(cff
®1 Qvéen pepper , cubed . Cvemoved the Stem, v and seed s )
" 3 slized  canned Pineapple. |, cuped |

Method « Spread B on the povk , and mamate for
ZOmMmutes
> - ~ Coak pevk,
3 Pz uy” -#/cw 3 h W paYK wr\w\@—é‘/tow\r
Hea )2 pot of pj| , When the tem perdTure.
Y¢Nres 350°F, WL“j The Pg}"\, i 5 Ol Cjold,@{/\ ,
Fﬂfj The éjf%’\ P:'/P pex C(Abefﬁ‘

N Sl , — b
\@ . @ .5 ‘begp on'! o till ﬁ?\fjr’c\r\*.
adel (B) 14 b@}lhﬁ , &then add e Pineapple -

cbe <.
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Ps. If you Wonk You can use fizh oy £ el MStrad of

Do) e R ok you Should L,A%_”Lmua hStead ot gy ysauce
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MASHED POTATOES WiTH
CRIMINI MUSHROOMS

& SERVINGS

5 pounds russet potatoes, peeled,
cut inte 1¥a-inch cubes

8 tablespoons (1 stick) butter

¥ cup (or more) whole milk

1% pounds crimini mushrooms,
thinly sliced

INC,

T-112  P.U2/02  F-8[8

| Cook haricots verts in large pot of boiling |
' salted water untl crisp-iender, about 4 |
| mirutes. Drain; 1nse with cold water to |
| cool quickly and drain again. |
| Hea oil in large shillec over raedi- |
| um-high hear, Add peppers; sauté undl |
| just tender, about 3 minutes. Add burer |
| o same skillet; melt. Add garlic; sauté |
until fragrant, about 1 minute. Add hart- |
cots verts. Sautd untl heated through, !
about 5 minutes. MIX in nuts; seas0n

FOR TORTE: Posiuon rack in center of
over. and preheat o 35Q°E Butter and
flour 9-inch-diamerer springionm pan.
Line bortom with parchment paper. Sur ¥
cup cranberries and Chambord in small
saucepan over medium heat untl Hqueur
simmers, about 1 minute. Coal t0 r00m
temperacure. Drain cranberries; reserve
liqueur and cranoerries separately.

Melr bugter in heavy large saucepan
aver medium heat, stmming ungl beginning

¥4 cup chopped shaflots | with salt and peppes Tansfer to bowl,
3 tablespoons chopped fresh chives | CHOCOLATE-CRANBERRY TORTE

, L . | what TO DRINK: Offer robust French roast
Cook potawoes in large pot of boiling salt- | e, but also a vintage or ruby Port.
ed water until tender, about 23 minutes, [ s
Drain potatoes. Rerum (o same pot. Stir |
over medium heat unfil excess moisture ‘ SAUCE
evaporates, about | minute; IEmove trom | 1 cup fresh or frozen cranbernics
heat. Add 5 tablespoons butier © pota- ‘l 3, cup Water

g8 TO 10 SERVINGS

toes; mash well, Add ¥ cup milk and | V8 cup sugar
mix, adding more milk by tablespoonfuls l 3 tablespoons Chambord (black
to reach desired comsistency. Seasen | raspberry liqueur)
potatoes to s With salt and pepper. |

Melt 3 tablespoons burer in large i TORTE
skillet over medmrm-high heat. Add half | 1 cup dried sweetened cranberries
of mushrooms; sawté untl beginning © | % cup Chambord

soften, about 3 minues. AAd remaining |

wushrooms and shallots. Sauté until |

juices evaporate and mushrooms brown, |

about 12 rainutas; season with salr and | 12 ounces bittersweet (not

(Powatpes and mushrooms can be ! unsweetened) or semisweet

prepaved 2 hors ahead. Let stand separately | chocolate, chopped

at room temperarure, Rewam sepamwa§ 1% cups sugar

aver medium heat before continuing,) | & large eggs, room temperature
Mizx ¥ of roushrooms into PotaLoes. % cup all purpose flour

1 cup (2 sticks) unsalted butter,
cut into pieces

Mound in bowl. Top with remaining ¥; teaspoon salt
mushrooms; sprinkde with chives.
GLAZE

1 cup whipping cream
10 ounces bitrersweet {not
unsweetened) or semisweet
chocolate, chopped
% cup Chambord

SAUTEED HARICOTS VERTS,
RED BELL PEPPERS, AND PINE NUTS

1t wouldn’t be Christimas without some ved
and green on the table.

8 SERVINGS

1% pounds haricots verts (or other | Fresh mint leaves

slender green beans), trimmed ‘
| FOR SAUCE: Bring firsr 3 ingredients 1w |
1% tablespoons olive oil i boil in saucepan over high heat,
3 mediurm-size red bell peppers, \ until sugar dissolves. Reduce heat 1o medi-

seeded, cut into Ya-inch dice
(2 cups)

3 tablespoons butter

2 garli¢ cloves, minced

34 cup pine nuts, wasted

minuces. Transfer 10 processor; puree

| or overnight (sance will thicken).

154 DEGCEMBER 2003 | BON AFRETIT

$mrain puree inte bowl; discard seeds, Mix |
I in Chambard. Cover; chill at least 2 hows | Cooking teacher Rick Rodgers has writeen 25

| ¢ bubble ar edges. Remove from neat.
| Add chocolate; Jet stand 1 minute. Whisk
undl chocolare is melied and smooth.
I whisk in sugaz, then eggs 1 at & dme (at-
| ter will look prainy}, Whisk in reserved
| liqueur. AdC flour and saly whisk gendy
 untl blended. Str in reserved cranberries;
| tasfer to prepared pan-
i pake torte undl wp is puffed and
| cracked and tester inserted into center
| comes out with moist (not wer) bauter
| actached, about 1 hour Ceal completely
| in pan on rack. {Can be made 1 day ahead.
| Cover; store at toom [emperanire.)
\ FOR GLAZE: Bring cream to simmer
| in medium saucepan. Remove from heat.
| Add chocolate; whisk undl meled and
| smooth., Whisk in Chambord. Let stand
!l untll glaze is thick but still pourzble,
| whisking occasionally, about 2 hours
! Line rimmed haking sheet with fil;
| place cake rack in centec Cut arounkd OTtE
| To loosen; remove pan sides. Place 8-inch-
! Gtamerer cardboard round or S-inch art
pa botrom on top of tore. Helding card-
' board and springform pan bonem, twm
| torte over and place an rack. Remove pan
't bottom; peel off paper Pour 1% cups
| glaze over rorte. Using icing spamiia,
| smooth glaze over 0p and sides Ge-apely
"I any glaze fom foll if necessary). Freeze
| one untl glaze is set, about 10 minutes.
| Pour remaining 1 cup glaze over torte and
| smooth everly. Sprinkle repaining % cup
| dried cranberics 2 around top edge. Freeze
| vl glaze is frm, sbour 15 minutes. (Can
| be made 1 day ahead Transfer o plater.
Cover with cake dome and chill. Let stand at

stirring | room temperature 1 hour before serving)

| Arrange fresh ming leeves benveen

 um; cook undl cranberries burst, about 3 | cranbervies at top edge of torte. Cut mto

| wedges and sepve With SAUCE. v

| books; the latest is The Carefree Cook.




