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**Dressing can also be prepared in small
saucepan over very low heat. Prepare
cheese and oil in pan as described above;
heat over very low heat until cheese is soft,
about 10 minutes. Remove from heat;
blend with lemon juice as described.

PAPAYA SORBET

Makes about 1 quart (6 servings)

1 cup water
cup sugar

1

6 large ripe papayas

3 to 4 tablespoons fresh lemon
or lime juice

3 to 4 tablespoons pear liqueur
(poire Williams)

Fresh mint sprigs

1. Combine water and sugar in small
heavy saucepan; heat over low heat,
shaking pan occasionally, until syrup is
bubbling and clear, about 10 minutes.
Set aside, off heat.

2. Pare 2 of the papayas; cut in half
lengthwise, then scoop out and discard
black seeds. Cut each half into 5 equal
wedges. Setting 18 of the wedges aside
for later use as garnish, cut remaining 2
wedges into enough 2 X 1/16 X 1/16-inch
julienne to make about Y3 cup. Toss
julienne with 2 teaspoons of the sugar
syrup; set aside.

3. Cut remaining 4 papayas in half
lengthwise; scoop out and discard seeds.
Scoop out pulp; discard skins. Purée
pulp, in batches if necessary, in food
processor or blender; you should have 3
cups purée. Transfer purée to large
bowl; stir in enough of the syrup and
lemon juice to make a slightly sweet,
though still tart, mixture.* Pour mixture
Into ice-cream freezer; freeze according
to manufacturer’s instructions. About 1
minute before mixture finishes freezing,
sur in liqueur and papaya julienne.

4. Place 6 stemmed dessert glasses or
Champagne coupes in freezer until
chilled. Place a scoop of sorbet in each
glass; arrange 3 papaya wedges on top
of each serving. Serve immediately, gar-
nished with mint sprigs and sprinkled
with additional liqueur, if desired.

TIP: *As you adjust flavors, keep in mind
that they will be slightly muted after
freezing.

CHOCOLATE TRUFFLES
WITH GRAND MARNIER

Makes about 2V2 dozen truffles

Y2 cup heavy cream

9 ounces semisweet chocolate,
coarsely chopped

2 tablespoons unsalted butter,
softened

1 egg yolk, lightly beaten

1 tablespoon Grand Marnier

Confectioners sugar (optional)

1. Heat heavy cream and 5 ounces of
the chocolate in small heavy saucepan
over low heat, stirring until chocolate is
melted. Increase heat to medium; heat,
still stirring, to boiling. Remove from
heat; stir in butter. Let mixture cool
slightly, then stir small amount into egg
yolk until thoroughly blended; stir back
into saucepan unti] mixture is thorough-
ly combined. Stir in Grand Marnier.
Refrigerate chocolate mixture until very
cold and stiff, 1 to 2 hours.*

2. Line large baking sheet with kitchen
parchment or waxed paper; use a dab of
butter to hold edges of paper in place.
Spoon cold chocolate mixture into pas-
try bag fitted with tip with V4-inch plain
opening. Pipe chocolate into small
mounds, each about V2 inch in diameter.
Refrigerate, uncovered, until set, about
1 hour.

3. Dust hands lightly with confectioners

i S s i e s PSRRI

sugar; shape chocolate mounds quickly
into evenly shaped balls. Return to bak-
ing sheet; refrigerate until firm, several
hours or overnight. When firm enough,
cover loosely with foil or waxed paper.

4. Melt remaining 4 ounces chocolate in
top of double boiler over hot, not boil-
ing, water; stir until smooth. Remove
from heat; let stand until temperature
registers 90° F on an instant-reading
thermometer. ** Drop one truffle at a
time into melted chocolate; turn careful-
ly with fork to coat completely. Gently
lift truffle out with fork and hold it
above pan for a few seconds to allow
excess chocolate to drip back into pan.
Gently scrape bottom of fork against
edge of pan to remove more of the
excess chocolate. Using flat side of spat-
ula or knife, very gently slide truffle off
fork onto lined baking sheet. Repeat
with remaining truffles.

5. When all truffles are coated, refriger-
ate baking sheet, uncovered, until coat-
ing on truffles is somewhat firm, about
1 hour. Cover loosely with foil or waxed
paper; return to refrigerator and chill
until coating is quite firm and set, sever-
al hours or overnight*** Dust lightly
with confectioners sugar before serving,

if desired.
TIPS: *Alternatively, fill bowl large

enough to hold saucepan halfway with ice;
add "2 cup water. Immerse saucepan con-
taining chocolate mixture up to rim in ice,
being careful not to allow water to seep
into saucepan; chill, stirring often, until
mixture is stiff and cool to the touch.

**Do not allow chocolate to fall below
86° F; coating will be too thick to use.
Reheat briefly over simmering water, if
necessary.

***When chocolate coating has set com-
pletely, truffles can be layered between
sheets of waxed paper in an airtight plastic
container and stored in refrigerator. O

MARCH 1983/ CUISINE



%
———

Fifthin a series

7/1/@34@/572056

looked dowur ypon for

our Unsalted Butter?

“Unsalted Butter al] tastes the same.”
“Sinceit’s purely churned cream, one
rand’s as good as another

opular misunderstandings. And
totally untrue,

'Unsalted Butters are different, As
different as olive oils—one that is fruity
and aromatic from one that s light
and clean. The taste of Unsalted Butter
can be very individual, depending on the
churning procedure, the sweetness of
the cream, the time of year, even
the particular sort of grass the cow that
gave the milk has eaten.

tLand O’Lakes, we have
standards and terminology for judging
what we think is the finest Unsalted Butter
available: our own. It shoyld not be
redolent of grass or of cheese, |t should not
havea high nose—the very recognizable,
sniffable aromathat an acigic culture
can impart,

€ pride ourselves on the perfectly
clean-tasting, impeccable butter flavor
of our Unsalted Butter. It shoud always
taste like itself, with no intruding notes.
Soitshould never have a high nose.

hat difference can that make?
Anyone who appreciates subtle qualities
inawine oracheese ora butter
_knows how the slightest wrong note can
lorawhole dish. What our Unsalted
contributes to a meticulously
Iasuperbly poached
1y roasted fowl is
Apure, clean,
marred by

Harley Baldwin

(continued from page 85)

GRILLED JAPANESE
EGGPLANTS

Meakes 6 servings

*9  small Japanese eggplants
(about 114 pounds)
Salt

2 tablespoons minced garlic
(about 6 cloves)
Y2 cup light olive o]

L Cut off and discard stem ends of
eggplants. Cut eggplants in half length-
wise; sprinkle cut surfaces generously
with salt. Place, cut sides down, on dou-
ble thickness of Paper toweling; allow to
stand 30 minutes.

2. Rinse eggplants under cold running
water; pat dry with paper toweling. Stir
garlic and oil together in large bowl.
Add eggplants to oi] mixture; toss unti]
coated. Let stand while broler is heating.

3. Heat broiler.

4. Place eggplant halves, cut side down,
on broiler pan; brojl. turning once, until
tender when pierced with fork, about 6
minutes. Remove to warmed serving
platter; serve immediately.

TIPS: *Small Japanese eggplants are
available in Orientq] markets; if they are
not available, the small eggplants found in
Italian produce markets can be substituted.

HOT HERBED BREAD

Makes about 36 large slices or
48 smaller slices

1 cup unsalted butter
*4 teaspoons minced fresh

rosemary, thyme, parsley,
or other fresh herb, or
a combination

2 cloves garlic, crushed 1o
a paste

1 tablespoon finely chopped
onion

Salt
Freshly ground pepper

1 large loaf (about 18 inches
long) French-styvle bread or
2 smaller loaves (each about
12 inches long)

1. Combine butter, fresh herbs, garlic,
onion, and salt and pepper to taste in
small heavy saucepan; heat over |ow

| heat until butter is melted and bubbling.
| Set aside, off heat.

2. Heat oven to 350° F.

3. Slice bread into Ye-inch  diagonal
slices; dip each slice into butter mixtyure
to coat lightly. Re-form slices into loaf
or loaves on piece of aluminum foj] large
enough to overlap ends by 6 inches:
wrap bread securely in the foil. Bake up.
til heated through, about 10 minutes, **

4. Heat broiler.

5. Remove foil package from oven:
open foil and spread slices out to expose
cut surfaces. Place under broiler; broil
until slices are lightly browned, about 2
minutes. Serve warm.

TIPS: *If fresh herbs are not available, |
teaspoon dried herbs, in any desired combi-
nation, can be substituted.

**If you plan to serve bread with Mélange
of Grilled Seafood (see recipe, page 85),
bread can be prepared up to this point
and finished after seafood is removed Jrom
broiler.

GREEN SALAD WITH
WARM CHEVRE DRESSING
Makes 6 servings

8 ounces mild chevre, such as
h'IontraChet, softened
% cup light olive oil, or as

needed
*2 to3 tablespoons chopped fines
herbes
1 to 2 tablespoons fresh lemon
juice

8  cups mixed salad greens, such
as watercress, Bibb lettuce,
and Boston lettuce,
trimmed, washed, patted
thoroughly dry

1. Heat oven to 375° F

2. Press chévre into even layer over bot-
tom of small (5-inch) ovenproof dish.
Pour enough oil into dish to completely
cover cheese; sprinkle with fines herbes.
Bake until cheese is melted and soft
enough to blend easily with the ol
about 15 minutes, **

3. Remove dish from oven; beat con-
tents with fork, adding lemon juice to
taste, until blended,

4. Place greens in large serving bowl:
pour chévre dressing over them. Toss to
coat greens well; serve immediately.
TIPS: *Fines herbes is q mixture of fresh
parsley, chives, tarragon, and chervil. At
least 2 of the herbs should be fresh;
the others can be dried if fresh are not
available.
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*For vanilla sugar, combine 2 cups sugar
and I to 2 vanilla beans in jar or canister
with tight-fitting lid and shake well. Set
aside for at least 5 davs to blend flavors

Bf\ZELNL’T MOCHA ICE CREAM

£
Makes 1 quare

1172 cups milk
1://2 CUPS VEry strong espresso
6172 ounces semisweet or bittersweet
chocolate, coarsely chopped
/2 cup sugar
6 egg volks, room temperature

¥4 cup toasted and skinned
h;x:clnuh. coarsely \'}\UPP\‘J (4

ounces)
14 cup plus 112 teaspoons coffee
ligucur
Combine milk, espresso and chocolate

]

in hcavy medium saucepan over low
heat and stir unul chocolate 1s melted.
Beat sugar with volks in farge bowl un-
til pale vellow and mixture forms
slowly dissolving ribbon when beaters
are lifted. Slowly pour hot milk over
volk mixture in thin steady stream,
stirring constantly. Return mixture to
saucepan. Place over low heat and
cook, whisking constantly, until mix-
ture is thick enough to coar back of
wooden spoon; do not boid oy mixture will
curdle (if curdling occurs, immediately
transfer mixture to blender and mix at
high speed until smooth). Transfer to
bowl. Set over bowl of ice water. Cool
completely, stirring occasionally or
covering surface with waxed paper to
prevent skin from forming.

Stir hazelnuts into cooled cgg volk
mixture. Refrigerate unrtil thoroughly
chilled, at least 1 hour. Transfer mix-
ture to ice cream freczer and process
according to manufacturer's instruc-
tions, adding liqueur when 1ce cream is
almost firm. Turn into plastic con-
tainer. Cover and freeze until ready to
use. Let ice cream soften shghtly in re-
frigerator before serving.

PECAN CHOCOLATE RAISIN
ICE CREAM

Makes 1172 quarts

3 cups milk
5 ounces semisweet or bittersweet
chocolate, coarsely chopped
10 to 12 tablespoons sugar
6 cege volks, room temperature
},4 cup ('t“lr\l'}\ (})«\]‘]‘\‘ui r.ii\ill\ (’)
ounces)

34 cup coarsely chopped toasted
pecans (4 ounces)

Comb
mediu
sEir unthl Ca
sugar with

pale vellow and mixture forms slowly
dissolving ribbon when beaters are
lifted. Slowly pour hot milk over yolk
mixture in thin steady stream, stirring
constantly. Return mixture to sauce-
pan. Place over low heat and cook,
whisking constantly, until mixture is
thick enough to coat back of wooden
spoon; do not boil or mixture will curdle (if
curdling occurs, immediately transfer
mixrure to blender and mix at high
speed until smooth). Str in raisins.
Transfer to bowl. Set over bowl of ice
water. Cool mixture completely, cov-
ering surface with waxed paper to pre-
vent skin from forming.

Refrieerate until thoroughly chilled, at
least 1 hour. Transfer mixture to ice
cream freezer and process ;ucnrding o
manufacturer’s instructions, adding
pecans when ice cream is almost firm.
Turn into plastic container. Cover and
freeze until ready ro use. Let ice cream
soften slightly before serving.

LEMON GINGER ICE CREAM

Makes about 1 quart

21/4 cups half and half
Grated peel of 3 large lemons
34 cup sugar
6 egg yolks, room temperature

34 cup fresh lemon juice
1/2 cup finely chopped preserved
ginger in syrup, drained

Combine half and half and lemon péel
in heavy medium saucepan and bring
to boil slowly over very low heat. Re-
move from heat, cover and set aside 10
minutes. Beat sugar with yolks in large
bow! until pale vellow and mixrture
forms slowly dissolving ribbon when
beaters are lifted. Strain half and half,
discarding lemon peel. Slowly pour hot
half and half over yolk mixture in thin
steady stream, stirring constantly. Re-
turn mixture to saucepan. Place over
low heat and cook, whisking con-
stantly, until mixrure is thick enough
to coat back of wooden spoon; do not
boil or mixture will curdle (if curdling oc-
curs, immediately transfer mixture to
blender and mix at high speed until
smooth). Transfer to bowl. Set over
bowl of ice water. Cool completely,
covering surface with waxed paper to
prevent skin from forming.

Stir lemon juice and ginger into cooled
=0 p :
volk mixture. Refrigerate unrtil thor-
SR R e
oughly chilled, at least 1 hour. Transfer
mixture to ice cream freezer and pro-
cess according to manufacrurer’s in-
structions. Turn into plastic container.
Coverand freeze until ready to use. Let

soften shightly before serving. |

A ! - .

Awtrvalian Elise Pascoe is a cookbook au-
] T g 3
thor and cooking teacher based in Victoria.

Let the good times

stay cool.

BYOB Cooier chills any hquid, fits anywhere tor
traveler honeymooner seatarer. picnicker, baseball
nut—champagne. soda, juice

Space tor two 1-hitre bottles or s smali cans Insu
lated BYOB by Trend Pacific s 1706 talix Klaw x 472d
fits behind driver s seat Orders to Fvervday Gourmet
dated by July 4 recenve 2-prong wine bottie opener.
CHECK

—red —One Cooler 39 95

—almond —Two Coolers 4 90

—white —As gift 1 (send address
—green & color)
Shipping-Handling  3.50 (UPS allow 4-6 whs )
TOTAL: $—_ —— CAresident tax 6%
SEND. check, m o, Visa or MasterCard

name

street address aty state zip

credit card # exp. date

signature
TO: Everyday Gourmet, 317 N. Beverly Dr.,
Beverly Hills, CA 90210
BEFORE: July 4, 1982
l"’\ = r"’\ g r"’\ S I"’\ < t‘-!.
P ol L P ] L T ol o S Rl ol

LOOKING
- FOR
MICROWAVE
RECIPES?

Look Again At
Monthly Issues of

Wav

S & G Business Services, Inc
The Independent Journal of Microwave Food Preparation

Still just defrosting and reheating? Use
your microwave oven to simplify all
your cooking needs Now in our 5th
year, Wavelengths contfinues to offer
good ideas, food features, easy
recipes, tips and tfechniques. ac-
cessory guidelines and answers fo
readers questions. The “"Convection Ex-
column cuts through the

of dual ovens Yearly
are only S1100 for 1
a gift subscription, aiory
with your own, and we'll send you one
free back issue immediately. Offer ex-
s December 8 1982

Send Subscription Orders To:
Wavelengths
P.O. Box TM-B

Yorba Linda, CA 92686-1111
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Jinning  with the logical premise
ood and wine must be considered
her, the book opens with an intro.-
1 to California wines. After briefly
ning the winemaking process and
°ments involved in taste (such as
s and acidity), Kafka discusses
Or grape varieties and compares
opean and California wines pro-
“om each, their overa]] character-
and  their compatibility  with
“his section (and the entire book)
red with Kafka's distinctly per-
oinions: her preference for red
- general over whites, or, more
Aly, her dislike of Petite Syrah
illon, her (successful) pairing of
raminer with Oriental food, and
sment that “a 10-year-old wine,
-year-old person, is a child and,
irming, less interesting to spend
1g with than a mature type.”
-h space does not allow her to
ne styles of individual wineries,
es provide readers with 3 pro-
introduction to the California
it are increasingly available—
Ing more finesse—each year.
American ingredients and tra-
afka has developed a small but
emblage of original recipes:
> Soufflé, a gutsy  Shrimp
eafood Succotash, Grits Tim-
ntry-Smoked Ham Braised
donnay. In a “recipe that bor-
all over,” homemade buck-
dles (prepared with yeast and
served with a lemon beurre
—alifornia golden caviar.
e when many cookbook au-
to “create” new recipes sim-
elty’s sake, Barbara Kafka's
Orates surprising techniques
its only for the sake of fine
given dish. For example, she
ast meats at a high tempera-
loin of pork with Spicy pears
v with duxelles stuffing are
00° F, crisply searing the
+ while keeping the interior
nder. For a quick Bourbon
ler, she starts with canned
L a trick learned from Chj.
nts.
Zinfandel is 5 good exam-
y Kafka transforms an old
this case, coq au vin—to
ilable ingredients. Using
s, she intensifies the sauce
! glaze, a concentrated re.

o Sattt IS linished with
an added touch of garlic and red wipe
vinegar, to approximate the acidic old
wines used in the original French dish.

Sometimes dishes combine ingred;.
ents in unusual Ways—for example, her
turkey soup contains quenelles, and why
not? It’s chicken and dumplings gone
elegant. The classic pairing of duck with
sour fruit (bitter oranges, cherries) has
suggested a new, American version,
Duck Breasts with Rhubarb Sauce. In
other cases, dishes are included just be-
Cause they make culinary sense: Peapod
Soup, tomato soup showered with fresh
herbs, and a Turkey Salad with Butter-
milk Dressing that puts holiday leftovers
to delicious (and fairly low-calorie) yse.

Many of the dishes here use fresh
lemon juice, both for its clean, intense
flavor and for the acidic lift jt pro-
vides—as in Kafka's Duck Gumbo. |
tested this dish, a rich, spicy amalgam,
and appreciated the clear Instructions.
Vegetables are added to the stew in
Séquence, to ensure that each emerges
perfectly cooked.

The culinary information in this book
is not limited to the recipes. Short intro-
ductions to recipes and chapters contain
a wealth of usefy] facts—wine notes,
sources of ingredients, historica] back-
grounds of the dishes, and menu accom-
Paniments. Sometimes, as in her open-
ing comments on fish and desserts,

etk v g adil & L 7]

Kafka offers many valuable cooking sug-

gestions in a few brief sentences.

Throughout American Food & Cqli-
fornia. Wine, one senses the author's
broad background and keen intelligence.
One of her associates—Kafka works
with a talented team, and credits them
for their contributions to the book—
once remarked that a few minutes of
listening to Barbara Kafka talk about
any aspect of food ig equal to doing a
week’s research. All this knowledge, I
Suspect, is a product of the author’s
passion for her work. As she says in the
preface, “The best part is that there s
always more to learn, more to eat and
more to drink.”

=
SMOKED SALMON MOUSSE

This is one of my favorite first courses,
and I have never served it to less than
rave reviews. It is based on 2 mousse |
ate at Jacques Cagna’s extraordinary res-
taurant in Paris. He does not add any
gelatin to his mousse and serves it softly
Spoon-molded. Both versions are deli-
cious, but I think there s something

CUISINE/MARCH 1983

dramatic aboyt bringing the whole salmon-pink mold ¢ thetable.
Today’s salmon, no matter where it comes from, is moge

We now refrigerate it instead of depending on salt, smoke, and
dryness to Preserve the fish Nevertheless, the taste and
saltiness of the salmon you buy will vary from fish to fish. Be
Sure to taste your mixture before adding salt and adjust the
lemon juice accordingly.

Wonderful a5 food processors are, there is no way to avoid
sieving this mixture or it will fee| gritty.

This is a relatively €conomical though festiye dish, since a
very little smoked salmon will serve 5 fairly large number of
people. Any fabuloys or merely delightfu] wine will be shown
to advantage by the delicate taste and voluptuous fat of this
dish. Try a very good Chardonnay which has acquired severs]

3 tablespoons water
1 package (14 ounce) unflavored gelatin

ounces Nova Scotia smoked salmon
3 cups heavy cream

2 tablespoons fresh lemon juice
teaspoons grated onjon
2 teaspoons kosher salt
Freshly ground white pepper
10 drops Tabasco sauce
Y4 cup sliced chives

Thin chives
Smoked salmon (optional)

1. Oil ten Y2-cup molds, 4 5-cup mold, or 3 1-quart mold for
service and a small mold for the cook and set aside.

2. Place the water in 4 small pan. Add the gelatin and let jt sjr
until absorbed. Place the pan over low heat and stir unti] the
gelatin is dissolved. Set aside to cool to room temperature.

3. Put the smoked salmon and 15 cup heavy cream in 4 food
Processor and process unti] smooth. Then press the mixture
through a fine sjeve to give you a smooth purée.

4. Whip the remaining 25 CUps cream just unti] slightly soft
Peaks form. Beat in the dissolved gelatin, Stir in the lemon
juice, onion, salt, pepper, Tabasco, and chives, l

6. To serve, unmold and garnish with additional chives and
smoked salmon, if desired.

To order by mail, write Diane Kidd Robbins, Ireng Chalmers
Cookbooks, P.0. Box 988, Denton, NC 27239, or write Harper
& Rouw, Publishers, 10 East 53r4 Street, New York, NY 10022,
N Chalmers Cookbooks are sold in cookware gng
&ift stores rather than in bookstores, ©

Recently publisheq books should be obtainable at locq] bookstores; most
stores will order titles that they do not have in stock. A book that is not
available locally may often be ordered by mail directly from the publisher gt
the address listed after each reviey

MARCH 1983/ CUISINE
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FISH CHOWDER

Foraricher chowder, you can substitute fish stock for the water in the
recipe. To make fish stock, ask your fishmonger for fish heads and

Jish bones and simmer the bones With vegetables and aromatic herbs.
(Note: recipes for fish stock appear elsewhere in this book. )

There is no need to add flour to this fish chowder—the potatoes act
as a thickener in themselves,

2 onions, finely chopped

2 leeks, white part only, finely chopped

Y4 cup butter

4 potatoes, peeled and diced

Salt and freshly ground black pepper

2 cups boiling water or fish stock (see index)
1 pound mixed cod and flounder

3 cups light cream

%2 cup grated Swiss cheese

1. Sauté the onions and leeks in butter until soft. Add the potatoes,
salt, pepper and water or fish stock and bring to a boil.

2. Layer the fish on top of the vegetables, reduce heat and
simmer the chowder, covered, for 30 minutes.

3. Add the light cream and warm, but do not boil. Correct the
seasoning.

4. To serve, ladle the chowder into oven-proof soup bowls and
sprinkle with grated cheese. Place in a very hot oven or under
the broiler and cook unti the cheese is melted and golden. Serve
immediately.

“Fresh fish” is a misnomer at most restaurants. All it means, technically,
Is that the fish has not been frozen. Fish caught the first day of
a ten-day fishing trip is not very fresh by our standards,
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Scallops and Thyme Ravioll
(From Christian Delouvrier, Maurice restaurant)

The filling:

9 ounces sea scallops

4 sprigs fresh thyme

2 zucchini, peeled (reserve the

skins) ’

2 tablespoons olive oil

Salt and freshly ground white
pepper to taste
1 quart fish stock. .

1. Cut the sea scallops into small
cubes. Season generously with salt
and pepper and add thyme sprigs.
Stir well, let sit about 10 minutes..

9. Meanwhile, cut the zucchini
skins . into - about 75 rectangles
34-inches long and 14-inch wide. Heat

olive oil and a dash of water inapan -

. over medium heat and sauté the skins

until al dente, about 1 to 2 minutes.

| Season with salt and pepper. Remove
| from heat and set aside.

3. Layoneraviol skinona dry sur-

" face. Coat it with egg wash. Lay one

- peat this procedure

~ strip of zucchini skin in the middle.
“Top it with 3j-teaspoon of scallop and

some fresh thyme. Lay another zuc-
chini skin on top. Seal the ravioli. Re-
with the rest of
the ingredients.

4. Poach the ravioli, 5or 6ata

' time,"in the fish stock for about a
, minute,

or until they rise to the sur-

face. Drain and dip them in beurre
bianc before serving on warm plates

(see recipe for beurre blanc). Place a
strip of zucchini skin on top of each |

ravioli for garnish.

Yield: 4 to 6 servings (about 24 ra- -

violi).
The beurre blanc sauce;
1 pound unsalted butter
¢ shallots, peeled and diced
¢ ounces dry white wine
. 3 ounces vinegar
3 tablespoons heavy cream

5 to six sprigs fresh thyme,

chopped

Salt and freshly ground white’

pepper to taste .
Dash of vinegar (if needed).

1. Inasaucepan over medium heat

melt one tablespoon of butter and

sauté the shallots until they wilt,
about 2 minutes. Add white wine and

reduce liquid to a glaze. Add vinegar

and reduce to a glaze.

2. Add cream, stir and reduce until

mixture thickens.
warm, add thyme and remaining but-
ter, 1 tablespaon at a time, while
whisking vigorously. Add salt and
white pepper to taste
vinegar if needed). Keep warm.

Lower heat to '

(add a dash of

s



Salmon and Shrimp Ravioli :

Herb
_\ Thefilling: .» . _ ) _ v erbed Cheese Ravioli
| ; ‘ |

The filling:

3% pound medium-size m___:Br over medium heat for about 2 rooaa. The red
_ . 7 : . Pepper sauce:
| 4 vcz:oﬂ salmon filet, skjn re- - minutes, turning -constantly with a : we_ﬂm.owmﬁoawwﬁww P > % cupchopped onions
1 mu uw | " spatula. You want to remove the raw % pound St e André ch 2 tablespoons sweet butter
\ 8 m »:mmvoou Sweet butter + look but not cook the fish thoroughly. | tempera ~.E.o Cheese, room 2 red bell Peppers, cored, seeded
E uw owm. minced, including . Remove from heat and add dill, salit, 4 ounces cream cheese pd chopped coarsely (2% cups)
| wEan the green part | . Depper and cayenne to taste. Let cool ,_ substitute any of (0u may Dash of saffron
| _ Juice of 14 lemon s 4 - toroom temperature. . ﬂ | soft or@g% your favorite Salt and freshly ground
f -2 mﬂwfmvoo: chopped dill 2. Fill the ravioli dough. Poach ra- - , | room tem :_“.o this recipe), g A8 iy
G nwum h“.ﬂ WM—“WM. 08 taste . ﬁo:m w or No at a time, in simmering | . % teaspoon Wm_dolu& dried rose NN cup chicken stock
| . Stock for about 1 minute, or until they K : cup heavy cream,
| 1 ncﬂw_ﬂ fish or shrimp stock (or " rise to the surface. Dyagy on paper | ! : NMWW %eﬁ%e:nﬂ:?n i) 1 Sauté Eﬂw onions in butter gver
l mwe —m um_ﬁn boiling water) for  towels; keep warm until serving. ‘ | 1.Ina mixing bowl ol .mw... medium-high heat until wilted. Adq
_ poaching. _ ~_Yield: About 36 ravioli, |+ cheeses, rose ) Darsloy ane  red pepper, saffron, salt quy
| 1. Mince the shri ds : . 2 mary and parsley and i Rerper
o oo b oArimp and salmon © The dill sauce: | i : : €y to taste. Stir well i i
3% w large knife. Sauté the mixture ' .- 1 tablespoonsweet butter / | mmm mﬂ% WM it M.mma& b i
with butter, scallions and lemon ; » 3 sh i ‘ y minute g Poach ravioli 3 Brin, o i
juice  : 3 shallots, minced (about 14 cup) | forabout 1 minute in a quart of lightly mmsnw%:%wmm_ﬁmm .M.WSWMMﬁQ. and

o ' | salted Simmering water, 5 or6ata gt
I = . ok ’ Stir and i :
| time, or unti] they rise to the surface. ' into a4 EMMM%. hm%mﬁ.mﬂoﬂwq ﬂwﬂw

,Un:.:im:oz paper towels i :
‘ st mm?mm.m and keep N_.WHB until served over cheese ravi-

Yield: About 36 ravioli. .

Yield: 214 cups.

i
|

2 tablespoons white wine vinegar
14 cup fish stock i
14 cupcream
1 stick (!4 pound) sweet butter,
| . cutintopats
| 114 tablespoons minced fresh dill _
! Salt and freshly ground white

_ pepper to taste.

1. In a saucepan, melt 1 tablespoon

,,v butter over medium flame and sauté
the shallots for 1 minute. Add vinegar

- and fish stock. Reduce liquid over

high heat by half, _84& about,

14-cup.

- "2.Add cream and reduce liquid by
" half again. Place the sauce in a

blender and drop in pats of butter

while it is puréeing. Add dill, purée:
briefly, and return sauce to the panto.
keep warm until serving. Add salt '

and white pepper to taste,
Yield: About 1 cup.

NOTE: Because of its richness, this

.sauce should be used sparingly.

>
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Pork and Ginger Ravioll
«The filling: : ~ 1 tablespoon cornstarci mixed
2 tablespoons sesame oil with 2 tablespoons dry sherry.
4 medium-size pork  chops, 1 quart chicken stock (or lightly
5 trimmed well and chopped fine salted water) for poaching. .
B 1__9 a _meo knife or rwﬂuw. 15 mowm sesame oil an mmcm%mw , ;
g cleaver. (You may use & . over medium flame. pork an o bo
w processor, but nmoﬂo» wﬁ—monujo stir constantly until it turns white, # m—umﬂﬂou- Mushjoom Ravioli ;
i meat to a paste. Leaveits tly about 3 to 5 minutes. - ! . i ’ ol i :
. | SPAE g, ginger, water chie ol 5 Poadraviol S0r 0 oL e,
1 teaspoonminced gariic _ puts and stir for several minutes. Add i hw_wm  sweet butter - until ravioli rise to the wEAwno.
.3 tablespoons minced ginger the. hot pepper flakes, SOy S3uce, 3 nw!mmvce BESM shallots Drain well on paper towels and keep
| .14 cup water chestnuts (fresh if sherry and scallions, Stir for a minute % EQBN.WA_.W@ mushrooms, diced warmn until mﬁdomo ) P
,, . ‘swmc—ﬂn or gﬂ&v and add the Ooamgﬂnunmﬂma mix- ] ﬂﬁ@—— and s rinkled with uﬂﬂwﬁﬂ of Yield: >gﬂﬁwmn..ﬂ<w°=
" 14 teaspoon hot red pepper flakes ture. stir well for 30 seconds and re--- oo _aaa._.. (about 2 cups of The tomato sauce: ’
2 Nw“mnveoum h.u« chao move from heat. Let cool to room mushrooms) : ¢ tablespoons sweet butter .
1 espoon dry sherry ‘temperature. ; e . " 14 teaspoon minced garlic 4 tablespoons minced onions
-8 tablespoons minced mo.m:_onu 3. Poach ravioli, 5 or a,ﬂmn a time, 7 Dinch of freshly grated nutmeg .1, teaspoon garlic . -
, 10-ounce package of spinach 1 pound plum tomatoes, cut into °
., (clean. and remove stems of cubes
ﬂ spinach) . 15 cup chicken stock
ﬁ, | salt and freshly grated pepper. 14 teaspoon thyme
| 4# to taste B B | mww _8.._
| : i ; : : . . , 2 tablespoons heavy cream and pepper to taste
,,, mwwom.d%%:w_ %Mwﬁwmﬂo nwmﬂymmm% 2 tablespoons chopped scallions. . | 1 quart chicken stock (or lightty = Dashof Tabascosauce (to taste)
" Drain well on paper towels an a wmm. 1. In a saucepan over medium | salted water) ?-.mownEam. e Grated Parmesan cheese (op-
,, warm until served P n.mBm. heat the wine, chicken stock ‘ ‘1. In a dry, nonstick saucepan, = . - tional).
| Yield: About wmmmﬁ% ginger and hoisin sauce, mixing well. . | toast the pine nuts over mediunr T - it 2" tabl
| The hoisin-ginger e Bring to a boil, reduce heat and sim- ' flame until they are golden brown, t L. An w nwuwconv»b. Mm_ a% 50.
| "3 cupd imES = mer for 5 minutes. . : . butnot black. Set aside. spoons 0 3 e __.u:mn 7 sau e
.J,. | o cuoron e . 2. Thicken saucs With comptarchs 2. In a saucepan melt the butter ﬁwonw. WM_ a »N%IM MMO%MEMM_%—:M&MM ;
|1 tablespoon minced fresh ginger stock mixture, stir well. Strain the | . ﬁ%m B&wHEoﬂanmw%& e mwwcoa thyme, bay leaf, salt and pepper. ‘
,f 2 n”@—sga 65& .ﬂOmw:u sauce sauce %Oﬁg a fine sieve. Return to 4 A i hi s WWHEO ng noouﬂ for 10 minutes over B&ﬂ—av.‘
"1 tablespoon cornstarch mixed PO add fresh coriander and scal- A L gh. Sautd for @O nEo « heat.” 2
| with 3 tablespoons chicken stock lions, return to heat and kgep warm ” Bgﬁwos m<»%mn§w Boﬁ%ﬁo sy 2. R the bay leaf and’ ]
1 tablespoon chopped fresh co . until needed. i |- s ms. A a pinch of nutmeg.. - . Remove the ay lea pour .
| ander (optional) o . | . 3. Add spinach to the pan, add salt sauce into a blender. As you pureée
ﬁ pe 5 | Yield: About 14 cups. { | and pepper and cook for another 3 the sauce, drop in the 4 remaining

| minutes. Add 2 tablespoons of cream  pats of butter. Strain the 'sauce i
| and stir well for 1 minute, ot until through a fine sieve and keep warm ’
| most of the water has_ evaporated ~ until serving. Taste for seasonings
| trom thé cream. Remove ?oawmmwlm and add Tabasco sauce if desired. -
4. Add pignole nuts, stir well and ~ (You may dust the sauced ravioli
taste for seasoning. Let cool to rom  with cheese before serving).
| temperature. ) Yield: About 21/ cups.

e —



SUMMER - INVASION OF THE PODS

%

BOMBAYSSOISE

This is ar intriguing cold soup tingling with the spices of India. T make my own
garam mu<ala from a recipe given me by a cooking friend from Bombay. The recipe
tudinous

follows (see page 92), but it is rather expensive to make because of its m

ingrediencs.

A masala—garam just means “hot"—is a mixture of various sweet and pungent
£ 1 POt

spices; thev are ground. then toasted or fried before being added to a great many

Indian dishes. Indian cooks grind a different mixture for every dish they make. I

am not quite that industrious, and make up an all-purpose masalz that lasts several

months in a tightly closed container kept in a dark place. It is a scintillating blend

in com-

of favors zhat prepared curry powder from the supermarket has very lit

; powder

mon with In the absence of a homemade masala, buv a good brand of curry
that is stamped “made in India.” Sun Brand Madras, for example. There are other
good brands of course (they must be made for the British market, since Incians

s. Those

dont use them). The hottest spice mixes come from the southern stat
marked “Vindzloo™ are zlways quite fiery. L{( Hoew auvnies wake a

PYETIEN Lowp Thow BYOWN
A AN AL O

Makes approximately 212 quarts.

4 tablzsp oo, unsalzed burster Lgth easpoon ground allspice

fat loves garlic, minced Vsth seaspoon ground cloves

[ISRNNY

mecium onions, sliced (about 3 cups thin chicken broth
1 cup) (seec Note)

teaspoons fresh lemon juice

N

cup: zucchini, pocled, seeded
and sliced
1% cups raw potaso, peeled

2
1V2 cups light cream or
half-and-kalf
and diced Salt to taste
1 teaspoon salt
2 teaspoons very kot curry
powder (or komemade masala)

Melt butter in a heavy 4- or 5-quart pot. Add the garlic, onions, zucchini and
potatoes, turning them well in the butter. Add salt, cover the soup pot and “sweat”
the vegetables over very low heat for about 10 minutes, or until they are soft. Stir

90

INVASION OF THE PODS

them from time to time and do not allow them to brown in the least or you will
have a mud-colored soup. Add a \\'ﬁ\{, d&\b{( M <t Cm "\"D \i su
Push the vegetables to the sides of the pot and put the spices in the center. Stir
them a little until they form a paste. Simmer for a couple of minutes. Pour in the
chicken broth, add the lemon juice and simmer all together for about 20 minutes
Strain the broth into a pitcher and purée the vegetables in a 1\:’(&éwr or food mill
after they cool off 2 bit. Do the vegetables in two batches if using 2 processor, using

the light cream to thin ard cool the purée. Re-combine and purée with the broth.

stirring well. This should be a smooth, rather thin soup, not in the least like thos

ersatz vichyssoise made puddingy with massive doses of sour cream. Taste for salt

and chill the soup four or five hours or overnight. When it is quite cold, taste a
add more salt if necessary. I also add a dash of cavenne as I prefer the soup hig
spiced. This is not for the fainthearted if you are using strong, fresh curry powder

or 2 homemade masala.

erved cold can be tricky,

Noze: Using homemade chicken broth in soups that will be «

as homemade broth is generally quite gelatinous. Erzo, one might wind up with

unpleasant texture when the soup is chilled. Always thin out your broth with cold

water, so that you can gauge the proper consistency. before you 2dd it to the hot

soup base. Canned chicken broth or that made with cubes or packets of pow
If vo

nd lessen the amownt of

are mot a fan of sp:

answer fairly well in this rather highly flavored souo

ry powder. But if vou

food, you may omiz the cavenne
q

it down too much, th ung.

soup will be refreshing bt unex

91




SUMMER « INVASION OF THE PODs

BOMBAYSSOISE

This is an intriguing cold soup ungling with the spices of India. I make my own
garam masala from a recipe given me by a cooking friend from Bombay. The recipe
follows (see page 92), but it is rather expensive to make because of its multitudinous
ingredients.

A masala—garam just means “hot"—is a mixture of various sweet and pungent
spices; they are ground, then toasted or fried before being added to a great many
Indian dishes. Indian cooks grind a different mixture for every dish they make. I

am not quite that industrious, and make up an all-purpose masala that lasts several
months in a tghtly closed container kept in a dark place. It is a scintillating blend

of flavors that prepared curry powder from the supermarket has very little in com-

mon with. In the absence of a homemade masala. buy a good brand of curry powder
that is stamped “made in India.” Sun Brand Madras, for example. There are other
good brands of course (thev must be made for the British market, since Indizns
don’t use them). The hottest spice mixes come from the southern states. Those
marked “Vindaloo™ are always quite fiery. L{{ low cuviies make a

o emeN conk Thow bvowon

AL AN DAL G

Makes approximately 215 quzris.

tablespoons unsalted butter 1sth teaspoon ground allspice

Lsth teaspoon ground cloves

4
2 fat cloves garlic, mirced
2 3 cups thin chicken broth

medium onions, sliced (about

I cup) (see Note)

¥ cups zucchini, peelec, seeded 2 teaspoons fresh lemon juice
and sliced 1%% cups light cream or

114 cups raw potato, peeled half-and-half
and diced Salt to taste

1 teaspoon sal:
2 teaspoons very hot curry
powder (or komemale masala)

Melt butter in a heavy 4- or Squart pot. Add the garlic, onions, zucchini and
potatoes, turning them well in the butter. Add salt, cover the soup pot and “sweat”
the vegetables over very low heat for about 10 minutes, or until they are soft. Stir

—_—
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them from time to time and do not allow them to brown in the least or you will
have a mud-colored soup. Add a Litile (,\«\_\(X_{,'-\ S*C’Ck\ ‘o 'hﬁ, sSu
Push the vegetables to the sides of the pot and put the spices in the center. Stir
them a little until they form a paste. Simmer for a couple of minutes. Pour in the
chicken broth, add the lemon juice and simmer all together for about 20 minutes.
Strain the broth into a pitcher and purée the vegetables in a processor or food mill
after they cool off a bit. Do the vegetables in two batches if using a processor, using

the light cream to thin and cool the purée. Recombine and purée with the broth,
stirring well. This should be a smooth, rather thin soup, not in the least like tho
ersatz vichyssoise made puddingy with massive doses of sour cream. Tasze for s
and chill the soup four or five hours or overnight. When it is quite cold, taste 2
add more salt if necessary. I also add a dash of cayenne as | prefer the soup hi
spiced. This is not for the faint-hearted if you zre using strong. fresh curry powder

or a homemade masala.

Note: Using homemade chicken broth in soups that will be served cold can be tri

as homemade broth is generally quite gelatinous. Ergo. one might wind uo with 2

unpleasant texture when the soup is chilled. Always thin our vour broth with col

b

water, so that you can gauge the proper consistency, #efore vou add it to the he

soup base. Canned chicken broth or that made with cubes or packets ef powd

answer fairly well in this rather highly flavored soup. If youzre not a fan of spicy

food, you may omit the cavenne and lessen the zmoun: of curry powder. Bur if vou

dull it down t0o much, the soup will be refreshing but wnexcir
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Craig Claiborne’s Cheesecake

Grated rind 1 lemon (or more)
3 Tbsp. lemon juice

2 1bs. cream cheese, room temp.
1 tsp. vanilla extract

1 3/4 cups sugar

4 eggs

1/3 cup graham crumbs

Place rack 1/3 up from bottom of oven. Preheat to 350 degrees.
Butter 8-inch round cheesecake pan (not a springform) with 3-inch high sides.

Using electric mixer at médium-high speed, beat cheese until absolutely smooth. Beat in vanilla
and sugar, then add eggs onc at a time. After adding eggs, do not beat any more than absolutely
necessary. With rubber spatula, stir in rind and lemon juice.

Put batter into pan. Level by rotating pan in both directions. Place pan in larger pan and pour
water into larger pan to 1 1/2 inches deep. Bake for 1 1/2 hours. Top of cake should be a rich
golden brown and feel dry to the touch. Lift cheesecake pan outof the water and cool in the pan
for a few hours. Do not cool in the refrigerator or butter will harden and cheesecake will be
difficult to remove from pan. :

Invert.on flat plate or board. Sprinklc graham crumbs on bottom of cake and invert again.
Refrigerate 5-6 hours or overnight. Freezes well. Cut with knife wet in hot water.

NUT CHEESECAKE

Prepare 7 1/2 oz. (1 1/2 cups) blanched almonds or hazelnuts as follows: Spread nuts in shallow
pan and bake at 350 degrees, stirring occasionally, for about 15 min. until lightly browned. Cool
and grind in blender.

Mix batter as in above recipe but eliminate lemon rind and juice, add a scant 1/2 tsp. almond
extract in addition to the vanilla, and add ground nuts after adding the eggs.




Chetkoch.de Rezept: Schneller Quark - Streusel - Kuchen mit Obst
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CHEFKOCH.DE
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Schneller Quark - Streusel - Kuchen mit Obst

hier miissen die Streusel nicht extra zubereitet werden

Die Butter schmelzen und abkiihlen lassen. Fiir den Teig

alle Teigzutaten mit den Knethaken kriimelig riihren.
1/4 vom Teig zuriick behalten. 3/4 des Teiges
gleichmaBig auf ein mit Backpapier ausgelegtes Blech
driicken.

Die Zutaten fur den Belag, auBer dem Obst, gut
verriihren und auf den Teig streichen. Den Belag mit
dem Obst nach Wahl belegen und den Rest des Teiges
wie Streusel darauf verteilen.

Im vorgeheizten Ofen bei 175 Grad 30-35 Minuten auf
der mittleren Schiene backen.

Zubereitungszeit: 20 Minuten
Schwierigkeitsgrad:  simpel
kJ/kcal p. P.: keine Angabe /

Zutaten fiir 1 Portionen:
Fir den Teig:
250 g Butter
250 g Zucker
1 Tute/n Vanillezucker
1 Ei(er)
1 Prise Salz
1 Tute/n Backpulver
500 g Mehl
Fir den Belag:
1 kg Quark
1 Tlte/n Puddingpulver, Vanille
200 g Zucker
1 Ei(er)
Y2 Zitrone(n), nur der Saft

http://www.cheﬂmch.de/rezept—druck.php?ID:844 191189672411&...

\

&

1 Glas Kirschen, abgetropft oder jedes i
beliebige vorbereitete Obst

Verfasser: lametti

2/23/2008 4:07 PM



Anita Springﬂ

Page 1 of 2

From: "Jim Lerner" <jim@jimlerner.com>
To: "Anita Springer" <aspringer@post.harvard.edu>
Sent: Tuesday, October 30, 2001 5:44 PM

Subject: Fw: Pumpkin bread recipe

----- Original Message -----

From: "Jim Lerner" <jim@jimlerner.com>

To: <sybille@donneberg.com>

Cc: "Anita Springer" <aspringer@post.harvard.edu>
Sent: Friday, October 26, 2001 3:13 PM

Subject: Pumpkin bread recipe

> Sybille -

p2

> Here is the Pumpkin bread recipe that you asked for. It's from the New
York

> Times Heritage Cookbook, with small adaptations by Anita.

>

> i

> Jim

b

> 1 cup sugar

> 1/3 cup brown sugar

> 1/3 cup butter or shortening

> 2 eggs

> 1 cup pumpkin puree

> 1 1/3 cup flour

> 1/3 cup whole wheat flour

> 1/4 teaspoon baking powder

> 1/4 teaspoon ground cloves

> 1 teaspoon baking soda

> 1/2 teaspoon cinnamon

> 3/4 teaspoon salt

> <1/3 cup water

> 1/2 cup chopped nuts

>

> 1. Preheat the oven to 350 degrees.

> 2. Beat the sugar and shortening together until light and fluffy. Beat in
> the eggs. one at a time. Stir in the pumpkin.

> 3. Sift together the flour, baking powder, cloves, baking soda, cinnamon
and

> salt, and add alternately with the water to the batter.

> 4. Stir in the nuts, spoon batter into a well-greased and floured 9x5x3
inch

> Joaf pan and bake 40-45 minutes, until a toothpick comes out clean.

10/30/01



Sweet potato pecan pie

Dough

3 tablespoons unsalted butter

2 tablespoons sugar

Y, whole egg, vigorously beaten until frothy (reserve other half)
2 tablespoons milk

1 cup all purpose flour

Sweet potato filling

2-3 sweet potatoes (1 cup cooked) baked
Va cup packed light brown sugar

2 tablespoons sugar

2 egg beaten

1-tablespoon heavy cream

1 tablespoon unsalted butter, softened
1-tablespoon vanilla extract

Ya teaspoon salt

Vs teaspoon ground cinnamon

1/8 teaspoon ground allspice

1/8 teaspoon ground nutmeg

Pecan pie syrup

% cup sugar

% cup dark corn syrup

2 small eggs

1 ¥ tablespoons unsalted butter, melted
2 teaspoons vanilla extract

Pinch salt

Pinch ground cinnamon

% cup pecan pieces or halves

For dough

Place the softened butter, sugar and salt into bowl of electric mixer, beat on high speed
until creamy. Add ¥ egg and beat 30 seconds. Add milk, beat 2 minutes. Add flour and
beat on medium speed 5 seconds, then on high speed until blended, about 5 seconds more
(don’t overmix). Remove the dough from the bowl and shape into a 5 inch patty, about 2
inch thick. Lightly dust with flour and wrap in plastic wrap, refrigerate at least 1 hour,
overnight is better.

Place in cake pan (8 inch round) and refrigerate 15 minutes.

Sweet potato filling
Combine all ingredients; beat medium speed until smooth, about 2-3 minutes

Pecan pie syrup: combine all ingredients except the pecans, mix thoroughly on slow
speed until opaque, about 1 minute. Stir in pecans
Assembly:



Spoon sweet potato filling into dough lined pan, pour syrup on top. Bake in a 325 oven
until knife comes out clean, about 13/4 hours.
Cool and serve with Chantilly cream.

Chantilly cream

2/3 cup heavy cream

1 tsp vanilla

1 tsp brandy

1 tsp Grand Marnier

Vs cup sugar

2 tablespoons sour cream

Combine cream, vanilla, brandy, and grand Marnier and beat medium speed 1 minute
Add sugar and sour cream and beat on medium until soft peaks form, about 3 minutes.
Don’t over beat
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=0 20 Minutes :
:z: 55 Minutes Minutes

1 tablespoon vegetable oil 1 1/2 pounds sweet potatoes, peeled and
chopped

1 carrot, peeled and chopped
4 1/2 cups water
1 teaspoon salt

1/4 cup chopped, unsalted dry-roasted
. peanuts

1 large onion, chopped
2 cloves garlic, minced
2 teaspoons minced fresh ginger root
1 1/2 teaspoons ground cumin

1 1/2 teaspoons ground coriander

1/2 teaspoon ground cinnamon :
1 pinch cayenne pepper

2 tablespoons creamy peanut butter
1 bunch chopped fresh cilantro

1 pinch ground cloves
3 medium tomatoes, chopped

I8 Mol

Heat the oil in a large saucepan over medium-high heat. Saute the onion 10 minutes, until lightly
browned. Mix in the garlic, ginger, cumin, coriander, cinnamon, and cloves. Stir in the tomatoes, sweet
potatoes, and carrot, and continue to cook and stir about 5 minutes.

2 Pour water into the saucepan, and season the mixture with salt. Bring to a boil, reduce heat, and simmer
30 minutes.

Remove the soup mixture from heat. In a food processor or blender, blend the soup and peanuts until
almost smooth. Season with cayenne pepper. Return to the saucepan. Whisk in the peanut butter, and
cook until heated through. Serve warm topped with fresh cilantro.
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