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Chocolate Apricot Pecan Torte







In adisposable world, is there a place for a vase designed to last centuries?

Some Waterford"patterns available
today were designed over 200 years ago.

To many; this ability to transcend
time may seem remarkable.

To us, it’s simply the criterion that
determines whether or not a design
is worthy of the designation “Waterford”

Waterford

Steadfastin aworld of wavering standards.



Own a bottle.

Its worth the
price to have at least one
thing in your life that’s
absolutely perfect.

Tanqueray Gin. A singular experience.

ENGLISH GIN IMPORTED BY SOMERSET IMPORTERS
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the secret
~ to moister,
" richer cake?

Share the chef’s best-kept baking secret and
create a richer, moister cake by adding
Hellmann's® to your favorite cake mix.
The smooth consistency of Hellmann’s
Real Mayonnaise gives cakes a
marvelously moist texture.
And the rich goodness of
Hellmann'’s makes that deep
chocolate flavor even richer
and more delicious. Just fol-
low the simple recipe below
and make your next cake...
a Chocolate Sensation!

1 pkg chocolate Grease and flour 2 (9") layer cake pans. In large bowl
cake mix with mixer at low speed blend all ingredients 30 sec-
(with pudding onds. Beat at medium speed 2 minutes or 300
in the mix) strokes by hand. Pour into prepared pans. Bake in
1 cup HELLMANN'S® 350° F oven 3Q to 35 minutes or until cake springs
Real Mayonnaise  back when touched lightly in center. Cool in pans 10 . : ETEY,
1 cup water minutes. Remove; cool on wire racks. Fill and frost as N ¢ e
3 eggs desired. To prepare cake without pudding in the mix HELLM ANN S

reduce mayonnaise to /2 cup.

Hellmanns bakes it better!

© 1985 Best Foods CPC International Inc.
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CUISINARTS® EXPLAINS:

GRIDDLE'S
SUCCESS
IS NO RIDDLE

The Cuisinart® Grand Griddle
has something in common with our
food processor: when we first
announced it, marketing consultants
unanimously predicted it would not
sell. Today it is the best seller of our
open stock Cuisinart Commercial
Cookware.

This is the most versatile griddle
ever made for home use. It has a
copper disc sandwiched between the
gleaming stainless steel cooking
surface and a stainless steel bottom
plate. This disc weighs over 372
pounds, more than many European
copper utensils selling for over
$125.00. That's why the cooking
surface has both the superior heat
conduction qualities of copper and
the chemical stability of stainless steel.

The griddle's rim is shaped like an
inverted V. The inner part slopes up,
SO you can easily slip a spatula under
foods at its outer edge. The outer rim
slopes down, reducing heat transfer
to the stay-cool stainless steel handles.

The griddle can be used on gas
or electric burners, in the oven or
under the boiler. It cooks eggs,
pancakes, fish, meats to perfection. It
Is a stunning serving piece.

You can start a pizza on top of the
stove, slide the griddle into the oven,
and then under the broiler for final
glazing. If you'd like this recipe which
is ready for the table ten minutes after
you start cooking, I'll be delighted to
send it to you. Write to the address
below, or call our toll-free number:
(800) 243-8540.

Carl G. Sontheimer
President. Cuisinarts, Inc.

Cuisinart

Stainless Cookware

Cuisinarts, Inc., 411 (B-3) West Putnam Avenue,
Greenwich, CT 06830
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The ultimate holiday temptation— fruit-
and nut-filled Chocolate Apricot Pecan
Torte, richly glazed and decorated with
delicate apricot roses and chocolate leaves.
Recipe page 136.

e Photographed by Irwin Horowitz.

'l T~ P Food stylist: Dora Jonassen.

BON APPETIT (ISSN 0006-6990) is published monthly by Bon Appétit Publishing Corp., a subsidiary of Knapp C ica-
tions Corporation, Cleon T. Knapp, Chairman. Executive and editorial offices at 5900 Wilshire Blvd., Los Angeles, CA 90036.
Second class postage paid at Los Angeles, California 90036 and additional mailing offices. SUBSCRIPTION RATES for the
United States and its possessions for one year (12 issues), $15.00; two years (24 issues), $27.00. Canada and foreign, one year (12
issues), $25.00; two years (24 issues), $47.00. Single issues available in U.S.A. at newsstands and book stores at $1.95. © 1985
Bon Appétit Publishing Corp. All rights reserved in all countries Copyright contents may not be reproduced in any manner
without prior written permission of BON APPETIT. Printed in the United States. Address changes and subscription cor-
respondence should be sent, along with a copy of your mailing label, to: BON APPETIT, P.O. Box 10776, Des Moines, 1A
50340-0776; direct nonsubscription corr d to editorial office. The first issue for new subscribers will be mailed within
6 weeks of order receipt. To determine the expiration date of your subscription, check the last five characters of the first line on
your address label. The first three of those characters indicate the month and the last two characters indicate the year of the last
issue. POSTMASTER: Send address changes to BON APPETIT, P.O. Box 10776, Des Moines, IA 50340-0776.




HE CASCADE LOOK
IRTUALLY SPOTLES




© 1985 The Seagram Classics Wine Co., N.Y.C.

Bon Appetlt

AMERIC OODA

GREAT NAMES IN FRENCH WINES |,
ART DIRECTOR: Bernard Rotondo
BEGIN WITH THESE LETTERS. SENIOR EDITOR. Barbara Fairchild
FOOD EDITOR: Jan Weimer
NEW YORK EDITOR: Zack Hanle
ASSOCI -DITORS:
Laurie Glenn Buckle
Randi Danforth
ASSOCIATE FOOD EDITOR
Jane Matyas
COPY EDITORS:
Brenda Koplin
Judith Strausberg
RESEARCH COORDINATOR
Robin G. Richardson
ASSI EDITORS:
Jonna Veitch Carls
haratan
:slie A. Dame
Karen Kaplan
Kristine Kidd
Patricia Urquhart
EDITORIAL COORDINATOR:
Sheila Sullivan
DITORIAL ASSISTANTS
Suzanne Boone
Karen Hallal
ORIAL SECRETARY: Tricia Callas
VINE EDITOR: Anthony Dias Blue
ASSISTANT ART DIRECTOR: Marjorie V.
ART ASSOCIATE: Gloriane Harris
ART ASSISTANT: Della M. Davidson
ART SECRETARY: Cathy L. McNeil

EDITOR-IN-CHIEF: Paige Rense

{ER: Robert S. Phelps
ADVERTISING DIRECTOR: George B. Dippy
REGIONAL MANAGERS:

Mark Dz EASTERN
Robert J. Nordloh MIDWESTERN
Richard J. Splittorf WESTERN

KNAPP COMMUNICATIONS CORPORATION
CHAIRMAN: Cleon T. Knapp
PRESIDENT: H. Stephen Cranston

SENIOR VICE-PRESIDENTS:

Betsy Wood Knapp IS/ELECTRONIC MEDIA

Harry Myers MAGAZINE GROUP PU ER

\V|l|mm] N. Porter CORPORATE PRODUCT SALES
aige Rense EDITORIAL

ITS:

y PRODUCTION
Donald W. Cron CIRCULATION
James T. Haynes FI!
Anthony P. lacono MANUFACTURING
George H. Oestreich, Jr. ADVERTISING

Patrick Lyndon INTERNATIC

Our initials stand for a lot more than Barton and Guestier. ADYERTISING OFFICES AND REPRESENTATIVES. 5000
They stand for a selection of wines representative of every St., San Francisco, CA 941 7 jrand Central Towe

140 E. 45th St

famous wine reglon in France-wines known for consistent Fackaile, O B
otra g L

taste and superior quality, like Chardonnay Saint-Louis. 37 % . O, Carborar 1370 Center Dr
Which is probably why wine lovers the world over have fates, 28750 Sourhfield Road, Suie

C., 14 Road East,
enjoyed the fruits of our labor for over 260 years. ing City , LOG Ik s 833-6200. United King

s, 1/2 Rutland Gardens,




Chocolate, most people
will agree, is the most tempting
thing to come along since
Adam first fell for an apple.

To some, chocolate is as good
as love. To others, it's better.

And if you've tasted Lindt
Chocolate, you'll understand
what we mean.

Because Lindt has been
giving chocolate-lovers the ultimate

satisfaction ever since 1845, when a
dedicated young Swiss inventor found a
way to make chocolate truly irresistible.

The man who invented the chocolate bar.

Before Rodolphe Lindts time, people
didn't eat chocolate. They drank it, as a
medicine. Or, interestingly, as an aphrodisiac.

But in his little workshop in Bern,
Switzerland, Rodolphe Lindt origi-
nated an ingenious machine, shaped
§ like a large seashell, which he

called the conche.
This conche warmed the chocolate
liquid at the same time as it stirred it in a slow,
intensive process, smoothing it to an incredible
richness. It revealed for the first time how truly
exquisite chocolate could be.

And so Lindt created the first chocolate
bar, as we know it today. And, through the
addition of lavish quantities of cocoa butter, the
first chocolate to melt in the mouth.

Today, all good chocolate uses some
version of Rodolphe Lindt's chocolate- perfectmg
process. But no other , :
duplicates Lindt
Chocolate s luxurious
smoothness, or comes
close to its magical taste.

To make superb dark chocolate,
we import the very best cocoa beans from
lush plantations in the tropics. Then, with
Swiss thoroughness, we remove every shell.
Using Rodolphe Lindts time-tested recipes,
we carcfully roast and mix the beans, and
grind them into a rich liquid, Wthh we
slowly blend for long days
and nights.

For milk chocolate, we
add milk from cows that
graze high in the Alps. The
Alps also provide us with
rare fillings from tiny raspberries and straw-
berries that thrive at these heady altitudes.

We bring crunchy hazelnuts from Italy,
luscious sultana raisins from Turkey, walnuts
from France, which we smother in heavenly
dark or milk chocolate.

In handsome gift boxes or a wide
repertoire of bars, Lindt Chocolate is a fine
gift for the special person in your life.

Even if that person is you.

Enguisfis Subs chosals 1845,






Observe Rémy's unique amber glow. Release its rich bouquet with a gentle swirl.

Inhale deeply, indulge in its distinctive elegance. And then taste, to fully enjoy...




Imported By Rémy Martin Amerique, Inc., N.Y., N.Y. 80 Proof

the superior experience of
Rémy Martin VS.O.P Cognac.

. REMY MARTIN

j@’)}u . // vler

COGNAC

'IANCI
o1 Max GNAC FRANCE

‘INE CHAMPAGNE COGNA

Exclusively fine champagne cognac.




Bon Appétit welcomes comments and will make an
effort to obtain restaurant recipes on request. Please
be sure to include address of restaurant in your letter.
Because of the volume of mail received, we are un-
able to answer all inquiries; letters will be printed as
space allows. Address mail to R.S.V.P., Bon Appétit,
5900 Wilshire Boulevard, Los Angeles, CA 90036.

Having recently moved to London, I
cherish Bon Appétit for the touch of
home it brings me each month. Cer-
tain that your influence extends to
England, I am hoping you will help
me. | tasted a molded Jerusalem arti-
choke soufflé with a velvety butter
sauce at a restaurant here called Daph-
ne’s. I would be ecstatic if you could
tell me how to make what the menu
lists as Royale de Topinambours.
Melinda McLean
London, England

ROYALE DE TOPINAMBOURS
(Jerusalem Artichoke Soufflé)

4 servings

1V4 pounds Jerusalem artichokes, peeled
1 cup whipping cream
1 teaspoon salt
Pinch of freshly ground pepper
2 eggs, room temperature

1/2 cup dry vermouth
10 tablespoons (114 sticks) well-chilled
unsalted butter, cut into tablespoon-
size pieces
11/2 tablespoons fresh lemon juice

Preheat oven to 400°F. Boil artichokes until
very tender. Drain. Puree in processor or
blender. Transfer to heavy medium sauce-
pan. Add cream, salt and pepper. Cook
over medium heat until mixture thickens,
stirring frequently, about 15 minutes. Re-
move from heat. Stir in eggs. Divide mix-
ture among four 34-cup ramekins. Ar-
range in baking dish. Add enough
simmering water to dish to come halfway
up sides of ramekins. Bake until puffed and
firm Scovering with foil if tops brown too
quickly), about 30 minutes.

Meanwhile, boil vermouth in heavy small
saucepan until reduced by half. Remove
from heat and whisk in 2 tablespoons but-
ter. Return to low heat and whisk in re-
maining butter 1 tablespoon at a time. (If
sauce breaks down at any time, remove

from heat and whisk in 2 tablespoons cold
butter.) Whisk in lemon juice. Keep sauce
warm in water bath or vacuum bottle.

Run thin knife around ramekins. Invert
onto plates. Spoon sauce over and serve.

The All Steak! restaurant in Cullman,

Alabama, is famous for its Orange

Rolls. I would like to know how these
yeasty sweet buns are made.

Patti Bennett

Lacey, Washington

ORANGE ROLLS

Makes 4 dozen
Dough

4 I-ounce yeast cakes
11/3 cups warm water (105°F to 115°F)
14 cup sugar

4 cup melted solid vegetable shortening
1 egg, room temperature
1 teaspoon salt
314 cups all purpose flour

Filling
1 cup (2 sticks) margarine, room
temperature

1 cup sugar
1 tablespoon grated orange peel

For dough: Crumble yeast into large bowl.
Stir in water and sugar. Let stand until
foamy, about 10 minutes.

Stir shortening, egg and salt into yeast mix-
ture. Add flour 14 cup at a time, stirring
until mixture is smooth. Grease bowl. Add
dough, turning to coat entire surface. Cover
and let rise in warm draft-free area until
doubled in volume, about 11/2 hours.

For filling: Beat margarine and sugar to
blend well. Stir in orange peel.

To assemble: Roll dough out on gener-
ously floured surface to thickness of 6
inch. Spread filling evenly over dough. Roll
dough up into cylinder, as for jelly roll. Cut
into 11/2-inch-thick slices. Set each slice in
paper muffin liner. Arrange on baking
sheet. Cover with towel and let rise in warm
draft-free area 30 minutes.

Preheat oven to 400°F. Bake rolls until
lightly browned on top, about 12 minutes.

A winter dinner at the Green Moun-
tain Inn in Stowe, Vermont, started
with a creamy squash soup that staved
off the cold all night long. I look for-
ward to a steaming bowlful on one of
our chilly New York evenings.

Anna Carlino
Brooklyn, New York

CREAM OF ACORN
SQUASH SOUP

6 servings

4 cup (V2 stick) butter
2 medium onions, thinly sliced
1 large acorn squash, peeled, seeded
and cut into small pieces
3 cups chicken stock (preferably
homemade)
1 cup unsweetened apple cider

1 cup whipping cream
Pinch of curry powder
Salt and freshly ground pepper
Minced fresh parsley

Melt butter in heavy large saucepan over
medium heat. Add onions and cook until
lightly browned, stirring occasionally,
about 5 minutes. Add squash, chicken stock
and apple cider and simmer until squash is
tender, about 20 minutes.

Puree mixture in processor or blender.
Strain into another large saucepan. Place
over medium heat. Stir in cream and heat
through; do not boil. Add curry powder.
Season with salt and pepper. Ladle soup
into bowls. Garnish with parsley.

Everyone | know likes chocolate ice
cream, and I'm no exception. In fact, I
guess you could call me a fanatic. The
richest and creamiest I have ever tasted
was at Chez Raphael in Detroit. It was,
in a word, unforgettable.
Lynne Tamor
Huntington Woods, Michigan

CHOCOLATE GANACHE
ICE CREAM

Makes 1 quart

21/2 cups whipping cream
8 ounces semisweet chocolate, coarsely

chopped

3 tablespoons sugar
1 wanilla bean, split

/2 cup milk
1 egg yolk

Bring 1 cup cream to boil in heavy small
saucepan. Remove from heat. Add choco-
late; stir until smooth. Set ganache aside.

Combine remaining cream, 2 tablespoons
sugar and wvanilla bean in another heavy
small saucepan and bring to simmer.

Meanwhile, whisk remaining sugar, milk
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continued from page 11

and yolk in bowl until frothy. Whisk in 2
tablespoons of simmering cream mixture.
Whisk back into saucepan and simmer un-
til thick enough to coat back of spoon, about
5 minutes. Add ganache and whisk until
smooth. Cool. Transfer to ice cream maker
and freeze according to manufacturer’s in-
structions. Serve immediately or freeze.

I am always on the lookout for inter-
esting dishes using sun-dried tomatoes.
On a trip to Cambridge, Massachu-
setts, | found a new one at the Off the
Wall cafe. I need the recipe so I can
recreate their unique pasta salad.
Susan Jacobs
East Brunswick, New Jersey

DAVID’S PASTA SALAD

8 servings

12 pound sun-dried tomatoes packed
in oil
173 cup olive ol
1 tablespoon fresh lemon juice
2 ganrlic cloves, pressed
1 teaspoon freshly ground pepper
1/2 teaspoon salt
12 pound marinated artichoke hearts,
drained and quartered
4 pound whole raw cashews
1 pound egg or spinach tortellini,
cooked and cooled

Drain tomatoes, reserving 1 tablespoon oil.
Chop tomatoes. Combine reserved oil, olive
oil, lemon juice, garlic, pepper and salt in
large bowl. Stir in tomatoes, artichoke
hearts and cashews. Stir in tortellini. Let
stand at room temperature I hour.

No trip to Italy would be complete
without sampling at least one bowlful
of classic Tuscan Bean Soup. The Sher-
aton Hotel in Rome does a wonderful
job with this minestre. 1 imagine it
would taste as good from my kitchen.
Kathleen Sadler
Pittsburgh, Pennsylvania

TUSCAN BEAN SOUP

Borlotti (dried pink beans) and
ditalini (small tube-shaped pasta) are
both available at Italian markets and
many specialty foods stores.

8 servings
2% cups borlotti or pinto beans

2 celery stalks, chopped

2 garlic cloves, minced
12 bay leaf

4 tablespoons olive oil
172 cup chopped ham far
1 boiling potato, peeled and diced
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1 small onion, chopped
1 141/2-ounce can tomatoes

(undrained)
2 cups ditalini or any small pasta

172 pound bacon, diced
1 sage sprig
Salt and freshly ground pepper

Soak beans in cold water to cover overnight.

Drain beans; rinse under cold water. Com-
bine beans in heavy large saucepan with
enough cold water to cover. Add half of
celery, I garlic clove and bay leaf and simmer
until beans are tender, about I hour. (Time
will vary depending on dryness of beans. )

Meanwhile, heat 2 tablespoons oil in heavy
medium  skillet over medium-high heat.
Add remaining celery, ham fat, potato and
onion and cook until lightly browned, stir-
ring frequently, about 5 minutes. Add to-
matoes with liquid and cook until mixture
thickens, stirring occasionally, 10 minutes.

Strain vegetable mixture through sieve into
cooked beans, pressing on solifs to extract
as much liquid as possible. Boil several min-
utes to blend flavors, adding more water if
thinner consistency is desired. Add pasta
and boil until cooked through.

Meanuwhile, heat remaining oil in heavy
small skillet over medium heat. Add re-
maining garlic, bacon and sage and stir un-
til browned. Add to beans and stir 2 min-
utes. Season with salt and freshly ground
pepper. Serve hot or lukewarm.

While touring the Ardennes region of
Belgium, I stayed for two nights at the
lovely Auberge de Bouvignes near the
city of Dinant. The owners, Monsieur
and Madame Furnémont-De Kemel,
provide not only comfortable rooms,
but excellent meals as well. Their rec-
ipe for turbot in a cream sauce laced
with Port and sprinkled with chives
would be a great souvenir of my trip.
Joan E. Wood
New York, New York

TURBOT WITH CHIVES
(Turbot a la Ciboulette)

4 servings

1 cup ruby Port
/2 cup dry white wine
2172 medium tomatoes, peeled and
coarsely chopped
3 medium mushrooms, thinly sliced
2 shallots, minced
2 tablespoons (14 stick) butter
12/3 cups créme ;rafche

Salt and freshly grouﬁd pepper

4 turbot fillets
Snipped fresh chives

Combine Port, wine, tomatoes, mushrooms
and shallots in heavy medium saucepan
and boil until liquid is reduced to glaze, stir-
ring occasionally to prevent scorching,

R

about 20 minutes. Remove from heat.
Whisk in butter. Add créme fraiche and
simmer until thickened to saucelike consis-
tency. Strain through fine sieve into another
saucepan, pressing on solids to extract as
much liquid as possible. Season with salt
and pepper. Keep sauce warm over very
low heat or in water bath.

Meanwhile, steam turbot fillets until
opaque, about 9 minutes per I-inch thick-
ness of fish. Arrange I fillet on each plate.
Spoon sauce over. Sprinkle with chives.

New Orleans is a food lover’s paradise.
Just one of the many wonderful spe-
cialties we sampled there was the hot
upside-down apple and pecan pie
served at the Algiers Landing restau-
rant. This is one dessert recipe that I
cannot wait to add to my collection.
Marilyn Scheller
Sonora, California

APPLE-PECAN
UPSIDE-DOWN PIE

8 servings
Crust

3 cups all purpose flour, sifted
1 teaspoon salt
¥4 cup (11/2 sticks) butter
6 tablespoons (about) cold water

Topping
¥4 cup chopped pecans (about 3

ounces)
12 cup firmly packed light brown sugar
V4 cup (12 stick) butter, melted

Filling

2 cup sugar
3 tablespoons all purpose flour
2 tablespoons cinnamon
Pinch of salt
Pinch of freshly grated nutmeg
V& cup (12 stick) butter, melted
4 large tart green apples (about 2
pounds), peeled, cored and cut into
I-inch chunks

For crust: Combine flour and salt in large
bowl. Using pastry blender or 2 knives, cut
in butter until mixture resembles coarse
meal. Stir in enough water so dough comes
together. Gather into ball. Wrap in plastic
and refrigerate at least 1 hour or overnight.

Divide dough into 2 pieces, 1 slightly larger
than the other. Roll each piece out on lightly
floured surface to thickness of ¥s inch.

For topping: Combine pecans and sugar
in‘medium bowl. Add butter and stir until
mixture is crumbly. Sprinkle over bottom of
10-inch deep-dish pie pan. Fit larger dough
circle into pan, leaving I-inch overhang.

For filling: Preheat oven to 350°F. Com-
bine sugar, flour, cinnamon, salt and nut-

meg in another large bowl. Stir in butter.
Add apples and toss to coat thoroughly.




EVERY SINGLE DAY.
" CUISINARTS.

V. A
e You will find the Cusinart food processor
the most useful kitchen appliance you have ever owned
B The simple factis: it's a workhorse. You will use it
: and use it and use it. Every single day.
' So forget the mixer, the
blender, the food prepar-
ation center. The
e Cuisinartfood proces-
« ‘' sordoeseverything @&
,* ¢ theydoanda lot more.
* Easier, quicker. Better.
For instance, the chicken salad sandwich you see
here. A Cuisinartfood processor chopped the chicken,
made the fresh mayonnaise, even kneaded the bread. It
sliced the meat and julienned the vegetables for the beef stir
fry. It sliced the strawberries for topping the yogurt. And it mixed
the batter for the muffins.
The Cuisinart food processor is even easy to clean: all the parts except
the base go in the dishwasher. And when you buy a Cuisinart food processor you'l
be offered a free three month membership in the Cuisinart Cooking Club with
benefits including a monthly collection of recipes, techniques and
tips that enable you to use your food proces- T
sor to its fullest. . -
For "Every Single Day" recipes, :
as well as more information about |
our food processor, cook- :
ware and our magazine,
“The Pleasures of Cooking,”
write Cuisinarts, Inc., 411
. (B) W Putnam Ave.,
Greenwich, CT 06830.

Cuisinart
Food Processor

For a store near you,
call toll free: 800-243-8540

—_—
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continued from page 12

Mound apples in prepared pan. Cover
with smalﬁ.r dough circle. Trim, seal and
flute edges. Cut 4 wvents in top to allow
steam to escape. Bake pie until golden
brown, about 114 hours.

Cool pie completely in pan. To remove, run
knife around edge to loosen. Place pan on
hot griddle 5 minutes to soften topping. In-
vert pie onto platter, removing pan slowly.

My family cannot stop talking about
the chicken rolls filled with shrimp
mousse and wild rice that we had at
Restaurant Dubrovnik in Winnipeg,
Manitoba. They would be grateful if
you could get the recipe.
Dorothy Eckert
Wakpeton, North Dakota

CHICKEN GOJKO

This dish is named after the restau-
rant’s chef, Gojko Bodiroga.

6 servings

Chicken Rolls
3 ounces wild rice
1 lime

1 pound uncooked shrimp, peeled and
deveined
6 egg whites, room temperature
1 teaspoon freshly ground pepper
¥4 teaspoon salt
12 teaspoon freshly grated nutmeg
1 tablespoon snipped fresh chives
12 cup well-chilled whipping cream

3 whole chicken breasts, skinned,
boned, halved and pounded to
thickness of 14 inch
All purpose flour

Dijon Butter Sauce

1 cup water
173 cup thinly sliced shallots
1/4 cué) fresh lemon juice
1 tablespoon dry vermouth
¥4 teaspoon salt
12 teaspoon freshly ground pepper
2 tablespoons whipping cream
1172 cups (3 sticks) well-chilled unsalted
butter, cut into 24 pieces
1 teaspoon Dijon mustard

2 tablespoons (14 stick) unsalted butter

For rolls: Soak rice in cold water to cover
in medium saucepan overnight.

Remove peel from lime (colored part onl}?.
Boil peel 2 minutes. Drain; rinse under cold
water and drain again. Mince peel.

Puree shrimp to paste in processor using
on/off turns. Mix in 2 whites. Transfer to
chilled metal bowl. Set in larger bowl filled
with ice. Stir in remaining whites. Blend in
pepper, salt and nutmeg. Mix in minced
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peel and chives. Gradually stir in cream.
Cowver and chill filing at least 30 minutes.

Drain rice. Cover with cold water and
bring to boil. Simmer 20 minutes.

Preheat oven to 400°F. Drain rice; stir into
filing. Spread on chicken breast halves,
leaving small borders. Fold in long edges.
Starting at short ends, roll up into cylinders.
Dredge in flour, shaking off excess. Cover
and refrigerate at least 30 minutes.

Meanwhile, prepare sauce: Boil water,
shallots, lemon juice, vermouth, salt and
pepper in heavy medium nonaluminum
saucepan until liquid is reduced to about 1/3
cup. Strain through fine sieve into another
saucepan, pressing on shallots to extract as
much liquid as possible. Whisk in cream
and 2 pieces butter. Set pan over low heat
and whisk in remaining butter 1 piece at a
time, removing pan from heat briefly if
drops of melted butter appear. Whisk in
mustard. Keep warm in water bath.

Preheat oven to 400°F. Melt 2 tablespoons
butter in heavy large ovenproof skillet over
medium heat. Add chicken and brown well
on all sides. Transfer to oven and bake until
tender, about 10 minutes. Set 1 roll on each
plate. Spoon sauce over. Serve immediately.

Selaya’s Parlor and Diggin’s in Nevada
City, California, serves a lentil soup
with knockwurst and potatoes that is
unlike any I have tried. Can you get
the recipe from owner Berniece Selaya?
Virginia Janowiec

Bodega Bay, California

GERMAN LENTIL SOUP

6 to 8 servings

12 cup (1 stick) butter
¥4 cup all purpose flour

12 cups beef stock
8 ounces dried lentils

5 celery stalks, diced
3 carrots, diced
1 large onion, diced
1 small tomato, diced
/2 pound knockwurst, diced
3 tablespoons dry red wine
4 teaspoon freshly ground white

bepper

2 pounds boiling potatoes, peeled and
diced

V4 cup red wine vinegar

Melt butter in heavy small saucepan over
low heat. Whisk in flour and stir mixture
3 minutes. Set roux aside.

Bring stock to boil in heavy large saucepan.
Add lentils and boil until tender, 11/2 hours.

Add celery, carrots and onion to lentils and
boil until tender, about 15 minutes. Add to-
mato. Reduce heat to low. Whisk in roux.
Add diced knockwurst, red wine and white
pepper and cook 30 minutes.

R

Increase heat to high. Add potatoes to soup
and boil until tender, stirring frequently.
Stir in vinegar. Serve immediately.

The highlight of a dinner at Le Bistro,
a fine French restaurant in Mendota,
lllinois, was not French at all, but
rather an old-fashioned American des-
sert. | know their raspberry-cinnamon
bread pudding would win over other
Bon Appétit readers too.

. Esther Ortega
Temple, Texas

RASPBERRY-CINNAMON
BREAD PUDDING WITH
VANILLA SAUCE AND
CHANTILLY CREAM

8 to 10 servings
Pudding

1172 pounds day-old French bread with
crust, torn into small pieces
2 quarts milk

172 cup (1 stick) butter, melted
2 10-ounce packages frozen sweetened
raspberries, thawed (undrained)

2 cups sugar
1 tablespoon vanilla
1 tablespoon cinnamon

11/2 teaspoons mace
4 eggs, well beaten

Sauce

1 cup sugar
12 cup half and half
12 cup (I stick) butter
11/2 teaspoons vanilla

Chantilly

1 cup whipping cream
1172 teaspoons Grand Marnier
112 teaspoons vanilla
1 teaspoon brandy
V2 cup sugar
3 tablespoons sour cream

For pudding: Combine bread and milk.
Let stand 15 minutes, stirring often.

Preheat oven to 350°F. Generously brush
9x13-inch baking pan with some of melted
butter. Stir remaining butter, undrained
raspberries, sugar, vanilla, cinnamon and
mace into bread mixture. Fold in beaten
eggs. Pour into gzrepared pan. Bake until
fm and lightly browned, 50 to 60 minutes.
Cool pudding to lukewarm.

For sauce: Beat all ingredients in double
boiler over simmerinﬁ water until sugar dis-
solves and mixture thickens slightly.

For Chantilly: Using electric mixer, beat
cream, Grand Marnier, vanilla and
brandy I minute. Add sugar and sour
cream and beat until soft peaks form.

To serve, spoon onto plates. Top each with
3 tablespoons sauce and Chantilly. O

—Compiled by Karen Kaplan




Nobody leaves this room...theres a teaspoon missing
Jrom our Reed & Barton Stainless.
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Creamy. delicate mozzarella
brings old world flavor to your
meals. Once available only in
southern Italy, it is now a
spirited part of American
cooking.

This soft, moist, subtly
sweet cheese has done more
for the reputation of pizza
than any pepperoni could ever
dream of. The wonderfully

stringy texture of melted
mozzarella can make eating
downright fun. Lightly
breaded and deep-fried, moz-
zarella becomes crispy. golden
outside and deliciously chewy
inside.

And, of course, lasagna
wouldn't be lasagna without
layers of luscious mozzarella
cheese.

CHEESEGIVESYOU

Not only does cheese taste good. but because it's
made from fresh wholesome milk it's one of nature’s
most concentrated food sources of calcium.

Melted, on pizza bread
and snacks.

Sliced, as a tping
to soups.

L

Baked, to complement
fresh vegetables.

ik




FOOD PROCESSOR
THE CREATIVE
APPROACH

BY ABBY MANDEL

Breakfast at
Campton Place

COCONUT GRANOLA
YOGURT-PUMPKIN HOTCAKES
HONEY PECAN BUTTER

FRESH SALMON HASH WITH
POACHED EGGS

ORANGE HOLLANDAISE
COUNTRY PORK SAUSAGE PATTIES

FRUIT COMPOTE WITH
SWEET VANILLA CREAM

WHEN I ASKED FRIENDS where to eat in
San Francisco, everyone said that
breakfast at Campton Place was an ab-
solute must. Such enthusiastic sugges-
tions sometimes open up the possibil-
ity of disappointment, but this hotel
and restaurant across from Union
Square soared far beyond my expecta-
tions. | dined there with food writer
Marion Cunningham, and it was not
just breakfast—it was an event. To call
it simply breakfast would be doing it a
disservice: It was, in fact, the most ex-
citing, spontaneous and immensely
pleasant morning meal I have had.
The menu is every bit as creative and
imaginative as the dinner one—not
just an afterthought or amenity ex-
tended to guests staying at the hotel,
but a strongly stated tour de force of
executive chef Bradley Ogden.

A native of Traverse City, Michi-
gan, this talented and inspired cook is
one of the new breed of Americans
who are helping us develop a taste and
style in cuisine previously associated
only with the finest European chefs.
Instead of turning his back on his na-
tive roots, Bradley fused them with
classical training acquired at the Culi-
nary Institute of America in Hyde
Park, New York, to produce a reper-
toire that is uniquely his own.

He scouts the entire country, not
just California, for ingredients. Armed
with the freshest and best the market
basket has to offer, he expediently uses
those products in straightforward, un-
complicated combinations. And those
inventive combinations were particu-
larly evident at that special breakfast,
which [ have recreated here. While I
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grant that there are many more dishes
than I normally eat at that time, each
is too good to pass up. In its entirety,
the menu is a hearty repast and perfect
for weekend entertaining.

Along with just-squeezed juice, a
bowl of Coconut Granola greeted us
as we sat down. Far and away the best |
have tried, this version is most defi-
nitely not a holdover from the 1970s:
A crisp, crunchy blend of mixed nuts,
freshly grated coconut and wholesome
grain flakes is sweetened with maple
syrup, brown sugar and orange peel.

Next to arrive were Yogurt-Pump-
kin Hotcakes. These light and airy
treats are a harvest favorite, full of pu-
reed pumpkin and delicately flavored
with vanilla and nutmeg. They are de-
licious slathered with the quick-to-
make Honey Pecan Butter.

Third to come from the kitchen was
a huge white platter brimming with
salmon hash, which was topped with
poached eggs drizzled with a smooth
Orange Hollandaise. A side dish of
golden-brown sausage patties joined
this magnificent array.

The salmon hash is exemplary. It
boasts chunks of salmon, potatoes, red
and green bell peppers, onion and cel-
ery. The mixture is lightly bound to-
gether with cream and shaped into
patties, which are then quickly sautéed
so they are crisp on the outside and
moist and rich within.

Pork sausage is simply fresh pork,
herbs and a goodly amount of hot red
pepper flakes. The sausage is made
fresh at Campton Place, a job that is
just as easily accomplished at home.
Food processor chopping gives exactly
the right medium-coarse texture to the
country-style sausage and also lets you
control the amount of fat.

Fruit Compote with Sweet Vanilla
Cream finished the meal. It features a
lovely spiced citrus syrup that deli-
cately flavors myriad fall fruits. A dol-
lop of thick vanilla cream and sprigs of
fresh mint are perfect garnishes.

While you may not wish to dupli-
cate the entire menu, any one of these
treasures will perk up a breakfast or
brunch you have planned. There are
also a number of permutations for
smaller-scale meals. For example, the

Country Pork Sausage Patties pair off
superbly with the Yogurt-Pumpkin
Hotcakes. Salmon hash can go solo,
without the eggs, or try poached eggs
and Orange Hollandaise atop Mis-
souri-cured ham or asparagus spears.

TECHNIQUES YOU WILL NEED

» To flake fresh coconut, peel coconut
and cut into feed-tube widths. Fit
pieces into feed tube and shred using
firm pressure. Use Fine Shredder.

* To make citrus-flavored sugar for the
granola, or as a topping for yogurt,
pancakes, waffles or fresh fruit, re-
move colored part of peel using swivel-
bladed vegetable peeler. Process peel
with 1/2 to 1 cup sugar until finely
minced. Use Steel Knife.

* To fold yogurt into a batter, as in Yo-
gurt-Pumpkin Hotcakes, spoon dry in-
gredients onto batter, then spoon yo-
gurt on top. Process just until
combined, using 5 to 6 on/off turns.
Do not overprocess. Use Steel Knife.
*To make hollandaise, process yolks
with hot water until thick and light.
With machine running, slowly pour
hot melted butter through feed tube,
adding butter only as quickly as it is
absorbed into yolks, 1 to 2 minutes.
Add remaining ingredients; process
just to blend. Use Steel Knife.

COCONUT GRANOLA

6 servings
1 medium coconut

41/2 teaspoons grated orange peel
V2 cup firmly packed dark brown
sugar (4 ounces)
¥ cup (1V2 sticks) unsalted butter,
melted
V4 cup pure maple syrup
1 teaspoon cinnamon
14 teaspoon freshly grated nutmeg
11/3 cups rolled oats (about 4 ounces)
4 ounces wheat flakes*
4 ounces barley flakes*
4 ounces rye flakes*
/2 cup blanched whole almonds
/2 cup dry roasted cashews

Preheat oven to 400°F. Pierce holes
through coconut at 3 soft spots on one
end, using hammer and nail. Drain
liquid. Bake coconur until shell cracks,
about 20 minutes. Cool slightly. Wrap
in towel. Sharply pound center of co-
conut with hammer to crack open.
Separate meat from shell. Remove
brown skin using vegetable peeler.
Cut coconut into feed-tube widths.

Fine Shredder: Arrange coconut in feed
tube and shred using firm pressure.
Transfer 2/3 cup coconut to 21/2-quart
bowl. (Remainder can be frozen 6 months.
Thaw at room temperature.)

S




How to select a fine
French wine with confidence.

All French wines are not created equal. How can you  family-owned importer of premium wines and spirits with

be certain you’re choosing one that is truly superior? It is an impeccable reputation. We import wines only from

remarkably simple: Read the label from the bottom up. specialists who produce outstanding wines from a specific
Look for the name of the importer. For over four region—and only from that region.

decades now, the name Kobrand has identified fine Recognizing the difference in individual preferences,

imported French wines. It appears with our trademark, a we know that no one French wine will delight every palate.

horse-drawn harvest cart, at the bottom of the label. What our trademark does assure you of is a French wine
What is unique about Kobrand? Kobrand is a you can select with confidence. And serve with pride.
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captivating, robust red wine.
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Beaujolais Blanc Jadot, Le Bienvenu
From the prestigious Maison Louis
Jadot comes this dry, well-balanced

wine, derived from 100% chardonnay.

WPORTED BY KOBRAND CORPORATION NEW YORK NY
RED BORDEAUX TABLE WINE PRODUCE OF FRANCE

Chateau Malescot-St.-Exupéry, Margaux
Classified a Grand Cru in 1855, this
wine reflects the dedication to excel-
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Domaine de Mont-Redon
Chateauneuf-du-Pape
This full-badied wine is estate-
bottled at the largest, oldest and
most famous estate in the Rhone Valley.

Chateau Suduiraut, Sauternes
This wine of incomparable grace and
complexity is considered to be the
finest Premier Cru Classé of Sauternes.

from the bottom up.

For a booklet on our fine wines, write to: Kobrand Corp., Dept. UU, Box 4072, Grand Central Station, NY.C., NY 10017.




FOOD PROCESSOR

continued from page 18

Position rack in center of oven. Re-
duce temperature to 300°F. Line 2 jelly
roll pans with aluminum foil.

Steel Knife: Mince orange peel with
sugar, about 1 minute. Add butter,
maple syrup, cinnamon and nutmeg
and blend 5 seconds. Add peel mix-
ture to coconut with all remaining in-
gredients; toss thoroughly. Transfer to
prepared pans, spreading evenly. Bake
until dry, stirring every 10 minutes,
abour 45 minutes. Cool completely be-
fore serving. (Can be prepared 2 weeks
ahead. Store in airtight container.)

*Auvailable at natural foods stores.

YOGURT-PUMPKIN HOTCAKES

6 servings

1 cup cake flour (4 ounces)
2 teaspoons baking powder
V4 teaspoon baking soda
18 teaspoon salt
18 teaspoon freshly grated nutmeg

2 eggs

3 tablespoons unsalted butter,
melted

1 cup canned solid pack pumpkin
(8 ounces)

2 tablespoons sugar

2 teaspoons fresh lemon juice

2 teaspoons vanilla

12 cup plain yogurt

Unsalted butter
Honey Pecan Butter (see recipe)

Sift flour, baking powder, baking
soda, salt and nutmeg into medium
bowl. Set dry ingredients aside.

Steel Knife: Blend eggs and 3 rtable-
spoons hot butter until light, about 10
seconds. Add pumpkin, sugar, lemon
juice and vanilla and process until
combined, about 5 seconds. Spoon dry
ingredients atop batter. Top with yo-
gurt. Blend until just combined, using
5 to 6 on/off turns; do not overprocess.

Heat griddle over medium-high heat.
Grease with butter. Spoon batter onto
griddle in batches (do not crowd), us-
ing scant 14 cup for each hotcake.
Cook until bubbles appear on surface.
Turn hotcakes and cook until second
sides are brown. Serve immediately
with Honey Pecan Butter.

HONEY PECAN BUTTER

At Campton Place, this is also paired
with warm cranberry muffins.

Makes about 34 cup

12 cup (1 stick) well-chilled
unsalted butter, cut into 4 pieces
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14 cup honey
1/3 cup pecans (11/3 ounces), toasted

Steel Knife: Blend butter, honey and pe-
cans until smooth, stopping as neces-
sary to scrape down sides of bowl. (Can
be prepared | week ahead. Cover and
chill.) Serve at room temperature.

or heavy large skillet (preferably non-
stick) over medium heat. Add patties
and cook until crisp and golden, about
2 minutes per side, reshaping after
turning if necessary. Gently transfer to
plates. Top each with poached egg.
Drizzle with Orange Hollandaise if de-
sired. Serve immediately.

FRESH SALMON HASH WITH
POACHED EGGS

6 servings

1 medium russet or [daho porato
(8 ounces), peeled

3 tablespoons unsalted butter

2 tablespoons safflower oil

V4 cup fresh parsley leaves
large garlic clove
1 small onion (2 ounces), peeled
and quartered
1 small celery stalk (11/2 ounces),
strings removed, cut into 1-inch
pieces
2 tablespoons diced red bell
pepper (1/2-inch dice)
2 tablespoons diced green bell
pepper (1/2-inch dice)
6 tablespoons whipping cream
¥4 teaspoon salt
14 teaspoon freshly ground white
pepper

11/2 cups cooked flaked salmon (10
ounces)

(=

6 poached eggs
Orange Hollandaise (optional;
see recipe)

Medium Slicer: Stand potato in feed
tube and slice using firm pressure.
Cook porato in boiling water until just
tender, 5 to 6 minutes. Drain; rinse un-
der cold water and drain well. Pat dry.
Melt 1 tablespoon butter with 1 table-
spoon oil in heavy 8-inch skillet over
high heat. Add potato and cook until
crisp and golden, stirring frequently, 2
to 3 minutes. Transfer potato to me-
dium bowl and set aside.

Wipe out work bowl with paper towel.

Steel Knife: Finely mince parsley; set
aside. With machine running, drop
garlic through feed tube and mince.
Add onion and celery and mince.
Melt 1 tablespoon butter in same skil-
let over medium-low heat. Add onion
mixture and bell peppers and cook un-
til soft, stirring occasionally, about 6
minutes. Add to potato. Stir in cream,
salt and pepper. Set mixture aside to
cool to room temperature.

Mix salmon and reserved parsley into
potato. Adjust seasoning. Shape mix-
ture into 6 patties, pressing firmly;
mixture may be crumbly. C§Can be pre-
pared 1 day ahead. Cover and refrigerate.)

Melt remaining 1 tablespoon butter
with 1 tablespoon oil in large griddle

ORANGE HOLLANDAISE

Makes about 118 cups

2/3 cup fresh orange juice
1172 teaspoons distilled white vinegar
4 reaspoons grated orange peel
1 teaspoon grated lemon peel

3 egg yolks
1 tablespoon hot water
¥4 cup (1V2 sticks) unsalted butter,
melted and sizzling hot
/4 teaspoon salt
Dash of hot pepper sauce

Boil orange juice, vinegar and peels in
small nonaluminum saucepan until
reduced to 3 tablespoons, about 8 min-
utes. Set mixture aside.

Steel Knife: Blend yolks and hot water
until thick and pale, about 1 minute.
With machine running, slowly drizzle
hot butter through feed tube in thin,
steady stream. Add orange juice mix-
ture, salt and pepper sauce and blend 5
seconds. Adjust seasoning. (Can be pre-
pared 2 to 3 hours ahead. Keep warm in
vacuum bottle.) Serve warm.

COUNTRY PORK SAUSAGE
PATTIES

Makes 6

4 cup fresh parsley leaves
medium garlic clove
pound trimmed pork butt, cut
into 1-inch pieces
2 ounces well-chilled pork fat, cut
into 1-inch pieces
¥4 teaspoon salt
1/2 teaspoon dried red pepper flakes
/4 teaspoon dried thyme, crumbled
14 teaspoon dried oregano,
crumbled
Freshly ground pepper

Steel Knife: Finely mince parsley. With
machine running, drop garlic through
feed tube and mince. Add remaining
ingredients and process until finely
chopped, about 30 seconds. Shape sau-
sage into six patties, 21/2 inches in di-
ameter. (Can be prepared 2 days ahead
and refrigerated or 1 month ahead,
wrapped individually and frozen. Thaw
frozen patties in refrigerator overnight.)

Heat heavy large skillet or griddle over
medium heat. Cook patties until
brown and cooked through, 7 to 10
minutes per side. Serve immediately.
continued on page 218
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lone-ly \lone\ad;j

1 a) being without company;
b) being unneeded;
2. sad from being alone.

No one knows the meaning of lone-
liness like the Maytag repairman. Because
Maytag makes washers that are built to
last longer and need fewer repairs.

And when we build dryers, dish-
washers, ranges, microwaves and disposers,
we also understand the meaning of quality.
They're all built to incredibly exacting
standards. We make many of our own parts,
to be sure Maytags are Maytag quality,
inside and out. Maytag puts every one of
its appliances through rigorous tests to
prove they can live up to those high stan-
dards—before they leave our door. If you're
looking for a new washer, dryer, dishwasher,
range, microwave, or disposer, look into
the name that wrote the book on quality:
Maytag.

Not all Maytag repairmen are this
lonely. But once you know the Maytag
name, you're sure to learn the true
meaning of dependability.

THE DEPENDABILITY PEOPLE

©1985 The Maytag Company




If your car is on this list,
Ford Escort outsells it.

This list is compiled from 1984 cal-
endar year worldwide production
estimates which confirm that no
car in the world outsells Ford
Escort. Can you find your car on

this list?

Alfa Alfetta

Alfa Arna

Alfa Romeo

Alfa STV-6

Alfa 33

Alfa 80

Alfa 90

Alfa 2000 Veloce

Alfasud Sprint

AMC Sportwagon

Aro

Aston Avant

Aston Martin

Aston Vantage

Aston Volante

Audi Coupe

Audi Quattro

Audi 80

Audi 100

Audi 4000

Audi 5000

Austin Macro

Austin Maestro

Austin MG

Austin Mini

Austin Rover

Austin 200

Autobianca A 112

Bentley Continental

Bentley
Mulsanne Turbo

BMW 300

BMW 318I

BMW 325

BMW 500

BMW 528

BMW 633 CSI

BMW 700

BMW 733

British Leyland
Maestro

British Leyland Maxi
British Leyland

Metro
British Leyland Mini
British Leyland

Montego
British Leyland

Rover
British Leyland

Triumph
Buick Century
Buick Electra
Buick LeSabre
Buick Regal
Buick Riviera
Buick Skyhawk
Buick Skylark
Buick Somerset
Cadillac Cimarron
Cadillac

Coupe de Ville
Cadillac Eldorado
Cadillac Fleetwood

Brougham
Cadillac

Sedan de Ville
Carbodies
Chevrolet Cang
Chevrolet Cav
Chevrolet Cel(
Chevrolet Che
Chevrolet Citation
Chevrolet Corvette
Chevrolet Impala
Chevrolet

Monte Carlo
Chevrolet Nova
Chevrolet Spectrum
Chevrolet Sprint

Chrysler 5th Avenué W

Chrysler Laser

Chrysler Lebaron
Chrysler

Lebaron GTS
Chrysler New Yorker
Citroen Axel
Citroen Visa
Citroen BX
Citroen CX
Citroen GS
Citroen LN
Citroen ZCV
Dacia
Daihatsu Charade
Daihatsu Charmant
Daihatsu Domino
DeTomaso

Pantera GTS
Dodge Aries
Dodge Challenger
Dodge Charger
Dodge Colt
Dodge Daytona
Dodge Diplomat
Dodge Lancer
Dodge Omni
Dodge Vista
Dodge 600
Farus S
-

Fras

Fiat Rega
Fiat Straq
Fiat X1/9
Fiat 126
Fiat 127

Fiat

Ford Capri
Ford Corcel
Ford Crown Victoria
Ford Del Rey
Ford Fairlane
Ford Falcon
Ford Fiesta
Ford Granada
Ford Laser
Ford LTD

Ford Meteor
Ford Mustang
Ford Orion
Ford Ranchero
Ford Scorpio
Ford Sierra
Ford Telstar
Ford Tempo
Ford Thunderbird
FSO

Fuji

Gurgel

GM Ascona
GM Astra

GM Caraue

GM Rekord
GM Senator
Honda Accord
Honda Ballad
Honda City
Honda Civic
Honda Jazz
Honda Prelude
Hyundai Stellar
[.A.I. Bertone
I.A.I. Innocenti
ILA.I. Mini

I.A.L Pininfarina
Isuzu I-Mark
Isuzu Impulse
Isuzu Piazza
Jaguar Daimler,
Jaguar XJ 6
Jaguar X]
Jaguar

Jaguy

J
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Mercedes-Benz 240
Mercedes-Benz 250
Mercedes-Benz

280 E
Mercedes-Benz

280 SE
Mercedes-Benz

280 SL
Mercedes-Benz 300
Mercedes-Benz

300D
Mercedes-Benz

300 GD
Mercedes-Benz 380
Mercedes-Benz

380 SE
Mercedes-Benz

380 SL
Mitsubishi Cordia
Mitsubishi Galant
Mitsubishi Mirage
Mitsubishi Sapporo
Mitsubishi Shogun
Mitsubishi Sigma

Nissan Bluebird
Nissan Cherry
Nissan Laurel
Nissan Maxima
Nissan Micra
Nissan Prairie
Nissan Pulsar
Nissan Sentra
Nissan Silvia
Nissan Stanza
Nissan Sunny
Nissan 200 ZX
Nissan 300 C
Nissan 300 SX
Nissan 2000
Oldsmobile Calais
Oldsmobile Ciera
Oldsmobile Firenza
Oldsmobile Olds 88
Oldsmobile Olds 98
Oldsmobile
Supreme
Oldsmobile

Toranadon

Peugot 104

Peugot 205

Peugot 304

Peugot 305

Peugot 504

Peugot 505

Peugot 604
Plymouth Caravelle
Plymouth Colt
Plymouth Conquest
Plymouth Reliant
Plymouth Turismo
Plymouth Vista
Pontiac 6000
Porsche 911
Porsche 928
Porsche 944

Puma

Renault Alliance
Renault Alpine
Renault Encore
Renault Espace
Renault Fuego
Renault 11

Renault R6
Renault R9
Renault R18
Renault R20
Rolls-Royce
Camarque
Rolls-Royce
Corniche
Rolls-Royce
Silver Spirit

Rolls-Royce Spur

Rover Vitesse

Rover 2400 SD

Rover 2600

Rover 3500

Saab 90

Saab 99

Saab 900

Saab 9000

Saehan

Seat Ibiza

Seat Panda

Seat 127

Skoda Rapide

Skoda 105

e 120
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Buckle up—Together we can save lives.

Talbot Alpine
Talbot Horizon
Talbot Rancho
Talbot Sambo
Talbot Solara
Toyota Camry
Toyota Carina
Toyota Celica
Toyota Corolla
Toyota Cressida
Toyota Crown
Toyota MR 2
Toyota Starlet
Toyota Supra
Toyota Tercel
Vauxhall Astra
Vauxhall Carlton
Vauxhall Cavalier
Vauxhall Nova
Vauxhall Senator
V.. Derby
VW. Golf
VW, Jetta
V.W. Passat
V.W. Polo
VW, Quantum
V.W. Rabbit
V.W. Santana
V.W. Scirocco
Volvo 240
Volvo 244
lvo 260
2 340
3

Have you driven a Ford...lately? @
~——




easons for seeing Europe
this fall keep piling up.

As the leaves turn russet gold
and cover Europe with a winter
coat, the throngs of summer vis-
itors head for home. The long lines ® ~
vanish. And Europe goes native once again. N

London fills with bowler hats and brollies. The Champs Elysées
rings with Parisian gossip, and peace settles over the Sistine Chapel.

The crazy, heady summer sun gives way to gentle autumn. And
with the heat go the prices.

An already reasonable Europe now becomes ridiculously good
value, in the shape of TWAS Getaway" Vacations.

Book before December 1, 1985, and a fifty dollar rebate will give

you eight days in London for $79-$198, Rome for
b $68-$168, Paris for $139-$228, or the
4 Costa del Sol for $99- $189,
o

S

depending when P |

you travel. That doesnt include your air- s S

fare, but it does include a budget hotel (per St o8
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'BON VIVANT

WHO'S WHO AND
WHAT'S NEW IN THE WORLD
OF WINE AND FOOD

BY ZACK HANLE

The countryside is straight
out of a John Wayne
movie—miles of sky, jagged
peaks, lush meadows. The
immediate urge is to be as
rugged as the scenery: to
jump into jeans and boots
and ride out into the
wilderness; to pull on
waders and fish the streams.
But this is vacation time
too, when a little pampering
is appropriate. Crescent H
Ranch, just outside the
town of Jackson Hole,
offers sublime measures

of both ways of life.

You will stay in a log
cabin, which with its cozy
bed, comfortable chairs
and fireplace is not exactly
roughing it. By day, you can
fish for trout for your
breakfast in the stocked
pond just outside the main
lodge (the kitchen will
prepare it for you), or go on
a jaunt to hidden creeks,
where wily old fish are wise
to the cleverest flies. You
can take a mild amble by
horseback, or try an all-day
trip through splendid
mountain scenery. By
night, you can join in the
planned activities—or
just relax by the fire.

Whatever way of life suits
your mood, you will enjoy
three hearty meals every
day. Breakfast alone
includes eggs served with
the chef’s special sauce,

Roughing It Easy in Wyoming

blueberry pancakes, hot
rolls and bread, seasonal
fruit, bacon, ham, sausage—
and your self-caught trout.
At cocktail hour there is an
open bar, and wine is
poured throughout dinner.
All this occurs in the main
lodge, built of immense
logs in the 1920s. There are
two fireplaces, leather
couches, and family-style
dining tables with
comfortable Windsor
chairs. Best of all, the hosts
and staff will make you feel
that you are among friends.
(For more information,
contact the Crescent H
Ranch-Rivermeadows, Inc.,
P.O. Box 347, Wilson, WY
83014; 307/733-3674.)

Dessert Twist

Looking for a new topping
for ice cream? Try Créme de
Pruneaux d’Agen, a French
import packed by Coufidou
that is a smooth, sweet (but
not too sweet) cream of
prune. Try it, too, to
enhance warm bread
pudding or creamy rice
pudding. This rich, softly
textured confection is made
from the famous semidried
prunes of Agen, and is
packaged in 15.87-ounce
jars for $2.90 each plus
shipping at Dean & DelLuca,
121 Prince St., New York,
NY 10012; 800/221-7710.
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France: A Deluxe Hideaway

As the road curves through
the small town of Saulieu
about an hour’s drive from
Beaune, it is easy to whiz by
a quaint, unprepossessing
building on the edge of
town. Those smart enough
to slow down, though, are
in for a treat: This is no
ordinary country auberge,
but the elegant Hotel de la
Cote-d’Or, where owner
Bernard Loiseau and his
wife Chantal preside over
24 beautifully decorated
rooms—and where Bernard
shows his mastery in the

kitchen at lunch and dinner.

He is well respected by
his colleagues and the critics
in France who count. The
hotel is a Relais et Chateaux
affiliate; Guide Michelin has
awarded Bernard two stars,
and Gault-Millau a
whopping 18 out of 20
and three toques for the
excellence of the cuisine.
And it is easy to see why.

A recent dégustation lunch
began with perfectly cooked
langoustine with spinach and
a fresh tomato coulis, segued
into fried jambonettes of frog

legs with garlic cream and
parsley sauce, shrimp soup
with fried lemon peel
julienne, and lobster
wrapped in cabbage leaves
in red bell pepper sauce.
These seafood samplers
were followed by a warm
main-course salad of duck
liver, pigeon, grilled
potatoes and cépes. Cooling
fruit sorbets cleared the way
for two sensational desserts,
hot apple tart and a terrine
of chocolate with whole
orange slices in the center.
The 15-table dining room

of soft green trimmed in
pale pink, punctuated by
beamed ceilings, arches,
bright flowers and a
colorful tile floor is a cozy
setting for Bernard’s
memorable cooking.

The Hotel de la Core-
d’Or is well worth a visit,
either as a base for touring
the countryside and the
nearby Burgundy area or as
a relaxing overnight outing
from Paris. (For more
information, contact the
Hé6tel de la Cote-d’Or,
Saulieu, 21210, France.)
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Food Notes

® One of the most stellar
gastronomic events of the
year was staged recently in
New York’s Hotel Pierre. A
250-member delegation
from the Rhéne-Alpes
region of southeast France
feasted on a dinner
prepared in the Pierre’s
kitchens by seven of the
region’s most celebrated
chefs: crépe Parmentier with
caviar, by Georges Blanc; a
Maine lobster salad with
suprémes of squab, from
Alain Chapel; Pierre
Troisgros’s salmon with
sorrel; filet de boeuf
Beaujolaise, by Paul Bocuse;
a plump whole fresh truffle
in flaky pastry, from Jacques
Pic; and Fernand Point’s
marjolaine, made by Mado
Point and Charlyne Bise.

® Some flour, sugar and good
butter—rhat is all it takes to
make the best Scottish
shortbread. But the
proportions have to be just
right and the butter must be

plenteous. No time to make
it yourself? Try Crabtree &
Evelyn's delicately shaped,
melt-in-the-mouth, crisp
Petticoat Tails, the perfect
accompaniment to tea and
coffee or sorbets and ice
cream. Said to have been
invented by Mary Queen
of Scots and called Petits
Galettes, they were later
dubbed Petticoat Tails by
the Scots. A gift tin,
picturing Robert Burns in
the Highlands, is about $11.

® Celebrating its 150th
anniversary, Romanoff
Caviar is offering an
informative leaflet
describing the different
kinds of caviar, how to store
it and the 25 most-
requested caviar ideas and
recipes. Send for Best of the
Best, Department NS150,
Romanoff Caviar,
Stamford, CT 06905.
Include a self-addressed
stamped business-size
envelope with your request.

Professional bakers have
long used Van Leer Family
cocoa and chocolates.

Now the home cook can
obrtain these same products
in a kit containing a bar
each of bittersweet,
semisweet, unsweetened and
milk chocolate, plus one
designed for fondue making
and topping bases. Also

A Kit for Chocolate Cooks

included is a tin of the Van
Leer Family American
Cocoa and a collection of
ten recipes. The beauty of
this fine blending chocolate
is that it melts without
lumps, holds its smooth
texture, is easy to handle
and is never gritty, grainy or
waxy. Look for the kit in
specialty foods stores.

Sweet-tooth Temptation

Scarlett’s Secret English
Toffee is self-indulgence at
its best. Each all-butter,
nut-crunchy piece is
coated in first-rate
chocolate and dusted
liberally with chopped
pecans. It is made from an

old family recipe—rtruly a
secret—and a gingham-
circled 12-ounce gift jar is
$9.50; a 12-ounce mailing
box is $8.50. Add $2.75 for
postage and contact
Juneau, Inc., P.O. Box
138044, Chicago, IL 6061 3.

High-tech Cast Iron

The Dutch oven of yore
goes French in a new glossy
white enamel guise—part of
a line called Blanc de Blanc
Contemporaire. The
designers in France say that
this elegant cookware
“complements the white
laminate cabinetry, natural
wood trims and general
streamlining” of American
kitchens today. This
collection of eminently
durable, shock-resistant
cast-iron pieces, each with

a fired enamel finish,
includes round as well as
oval French ovens, round
and oval gratins, covered

saucepans and a skillet.
Ovens and gratin dishes
have comfortable and
attractive pommel handles.
Lids from the round ovens
also fit the round gratins.
At fine cookware shops and
department stores, a six-
piece boxed set is about
$160 (includes 31/2-quart
round oven, 9-inch round
gratin, 114-quart saucepan
and 12-inch skillet). The 8-
piece set is about $225
(includes a 214-quart round
oven, 5-quart oval oven,
11V2-inch oval gratin, 11/4-
quart covered saucepan

and 12-inch skiller).O
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WINE

AND SPIRITS
A BUYERS GUIDE

BY ANTHONY DIAS BLUE

Canadian Beer

BEER MAKING HAS been a part of Cana-
dian history since the earliest days.
The first beers were made from spruce
trees because the usual grains were un-
available. While not especially good
tasting, this strange brew did contain
certain medicinal properties that
helped save the lives of Jacques Car-
tier's scurvy-stricken crew when they
staggered ashore in 1534, taking pos-
session of what they called “New
France” for King Frangois 1.

By this time, France had become
one of the most active brewing coun-
tries in Europe, and these first French
settlers brought their knowledge of the
subject with them. With their arrival,
brewing began in earnest. Crops were
planted, and in 1620 Denis Jamet, one
of the Récollet friars who had estab-
lished themselves on the St. Charles
River, wrote: “We hope that in two
years we will be able to sustain twelve
persons without anything asked from
France, because we will have sufficient
grain to make bread and beer.”

The most important name in colo-
nial Canadian brewing was Louis Hé-
bert, who had come from France with
Samuel de Champlain. Seventy-four
years after Cartier, Champlain estab-
lished a settlement that became
known as Québec. M. Hébert had
managed to stow a large brewing kettle
in the personal effects he had brought
with him. He immediately set up shop
as a brewer, a job that brought him
fame and commercial success. His
main competition proved to be the
town’s Jesuit fathers, who were busy
establishing their own breweries.

In 1636, Father Paul Le Jeune, the
Canadian Jesuit leader, wrote France,
describing the diet of a typical farmer:
In addition to their rations of flour,
lard, oil, vinegar and codfish, “they
are given a chopine {pint} of cider a
day, or a quart of beer.”

Some vyears after that, beer became
an instrument of temperance. Jean
Talon, who was in charge of colonial
justice, police, trade, commerce and fi-
nance, became concerned about the
money the colonists were spending on
imported spirits and wine, and
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alarmed by the rowdy behavior that
accompanied their consumption. In
1666, he wrote Colbert, chief minister
to Louis XIV, asking for funding to
build a brewery. Colbert agreed, and
within a few years, the King’s Brewery,
an impressive structure located at the
bottom of Ste.-Geneviéve Hill in Qué-
bec, became one of Canada’s first
manmade landmarks.

A Change of Style

Almost a century later, after the defeat
of the Marquis de Montcalm by Gen-
eral James Wolfe on the Plains of

Abraham—one of the most famous
battles in North American history—
the victorious English took control of
Canada. They brought with them
their unique style of beer manufac-
ture. Eventually, Canadians came to
prefer these heavier, top-fermented
ales, as opposed to lighter, German-
style, bottom-fermented lager beer.
The brewing of both lager and ale
begins the same way. Barley is
sprouted (malted) and then kiln-dried,
roasted and combined with water. The
resulting liquid, called the “wort,” is
combined with-hops and boiled, then
cooled, and yeast is added, at which
point the two brews go their separate
ways. Lager yeast settles to the bottom
and ferments the wort slowly and at a
cool temperature. Ale yeast—the same
kind used for bread—rises to the top
and causes a warmer, speedier fer-
mentation. Beer is placed in pressur-
ized vats and aged for several weeks to
several months, depending on the type
of beer being produced: This is called
“lagering,” from the German verb
lagern, meaning “to store.” Ale is gen-
erally higher in alcohol than lager

beer, and it has a more pronounced
bitter and hoppy flavor.

Today, most Canadian brewers
make both ales and lagers. The lagers
tend to be lighter than their European
counterparts, but they are fuller and
offer a bit more flavor than most beers
made in the United States. The Cana-
dian version also has slightly more al-
cohol than American brews.

Molson

The modern Canadian brewing busi-
ness began in 1782 with the arrival of
John Molson in Québec. He was 19
years old, an orphan who had been
raised by his maternal grandfather in
England. He traveled on to Montreal
and, with some of the inheritance
from his father’s estate in Lincoln-
shire, bought a partnership in a small
brewery with a fellow Englishman
named Thomas Loid. In 1785, Molson
bought out Loid’s share, and the fol-
lowing year the first Molson’s Ale was
produced in the location that is, even
now, the firm's Montreal facility.
Molson is the oldest continuously op-
erating brewery in North America.

John Molson also invested in farms,
lumber, banking, shipping and rail-
roads. His descendants shared his en-
trepreneurial talents and extended
their enormous conglomerate into re-
tail hardware stores, chemicals, office
equipment and appliances. But brew-
ing is still the Molsons’ first business,
and their ales and beers are now pro-
duced in ten different plants.

Molson is the second most popular
imported beer in the United States (af-
ter Holland’s Heineken). The most
widely available Molson products are
Molson Ale (now marketed as Export
Ale), Molson Golden Ale, Molson’s
Canadian Lager Beer and Molson
Brador Malt Liquor. Molson Ale is a
beautifully rich, malty, balanced and
intensely flavored brew; Molson
Golden is a smoother, milder blend of
ale and lager; Molson Lager is light,
creamy and subtle; and the malt liquor
is full-bodied, with a sweet-hop flavor
and 6.2 percent alcohol.

Carling and O’Keefe
In 1840, Thomas Carling began his

brewery in what was then known as
Upper Canada, and eventually be-
came Ontario. The Carlings quickly
established themselves as one of Cana-
da’s most powerful families. Sir John
Carling, Tom’s son, represented Lon-
don, Ontario, in the Canadian Parlia-
ment and became a major political fig-
ure. The Carlings, like the Molsons,

gradually built a diversified empire.
Along the way, Carling acquired
the O'Keefe brewery of Toronto, a
company that started producing beer
continued on page 216
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COOKING FOR FRIENDS
ELEGANT AND EASY

BY JINX AND JEFFERSON MORGAN

Harvest Dinner

FRESH SALMON TARTARE

RED BELL PEPPER, BRUSSELS SPROUT
AND JACK CHEESE SALAD

PORK AND PRUNE STEW IN
MAPLE-BAKED ACORN SQUASH

FENNEL HERB BREAD
CARAMEL APPLES IN PHYLLO

YOU MAY HAVE noticed a change in the
title of this little exercise. Although we
have altered only one word, it sums up
a whole world of difference.

It was in September of 1978—in
normal terms just over seven years
back, but by the way we reckon time,
86 columns ago—that the first “Cook-
ing for Two” appeared in this space
under our names. By our shaky cal-
culations that adds up to about 450
recipes designed for couples.

Two, however, is no longer the .

number we feed at home. Almost
three years ago we made a move that
rather suddenly modified our old
cooking patterns, and we think it is
about time these pages reflect the cur-
rent state of our kitchen affairs.

Through a series of circumstances
too wacky to be believed, we became
the proprietors of an inn and restau-
rant in the restored ruins of a 300-
year-old sugar mill on the island of
Tortola in the British Virgins. As you
might guess, we haven’t much time
anymore for cozy meals d deux; in fact
there’s been hardly a minute for coffee
alone together. Our concerns have
shifted to entertaining much larger
numbers, and our days are now spent
organizing breakfasts, lunches, cock-
tail parties and dinners for scores of
people at a time. That is, when we’re
not sweating out deliveries via inter-
island schooners, trying to fix broken
water pumps or accusing each other of
being the one who forgot to order bot-
tled gas for the kitchen.

And we find we are not the only
people who have changed. Seven years
ago we wrote that first column on Jeff’s
prewar Underwood and could barely
spell computer. Now, even on our
tropical island, we compose on two be-
loved and brilliant machines that can
do everything but make zabaglione
(they can spell it, which is more than
we can say). Life everywhere has been
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rollicking along at an ever-accelerat-
ing pace. Yet it is precisely because we
all have less and less time, not in spite
of it, that we feel the need to share our
few rare unhurried moments with
good friends, for, as Norman Cousins
once said, friendship is the oldest and
most precious of the arts.

Planning what amounts to a dinner
party every night has honed skills that

can help other busy souls who have -

frantic schedules but still want to en-
tertain with style. We have learned
that fast does not necessarily mean
“fast food,” and that “do ahead” need
not be a euphemism for leftovers of
dubious heritage. We are proving our
point this month with a dinner for 12
that is so easy to organize and prepare
you will find it not much more taxing
than cooking for two.

Contemporary America has finally
wised up to something that Europeans
have known since the Middle Ages—
some foods are best left to the profes-
sionals. A lot of atavistic satisfaction
can be gained from making baguettes,
croissants or pastries from scratch, but
few can do it as well or as inexpen-

- sively as a good bakery. Specialty

shops offering everything from home-
made pastas to patés are becoming
common everywhere, and are a boon
to hosts strapped for time. In this new
column we will offer suggestions for
streamlined party giving, from shop-
ping ideas and do-ahead guidance to
hints for what to do with what’s left.

As always, we will follow the sea-
sons. This month’s menu for a harvest
dinner, for example, takes advantage
of autumn’s treasures.

What to pour? We like a dry white
wine with a brisk spiciness. Try a
Gewiirztraminer, such as that made by
Rutherford Hill in California, or one
from Dopff & Irion of Alsace in
France. Either would be appropriate
throughout this menu. If you prefer a
sweeter wine with dessert, we might
suggest a California Muscat or a bot-
tle of Italian Asti Spumante.

EVEN EASIER

If at the last minute you find that you
have three reports due the day of the
party or a case to present in court that
morning, you can simplify things by
substituting certain items purchased
from specialty foods stores.

* Instead of the salmon tartare, you
might serve a first course of fresh oys-
ters on the half shell.

* Rather than making your own
bread, stop by a good bakery and pick
up some fresh rye rolls.

» For dessert, you could arrange a
pretty platter of fruit and cheese, in-
cluding apples, grapes, walnuts and, in
keeping with the American theme, a
Vermont cheddar or Tillamook from
Oregon, a California Camembert and
a soft, creamy Sonoma Jack.

DO-AHEAD HINTS

e Brussels sprouts for salad can be
cooked in the morning. Cover and re-
frigerate. Bell peppers can be charred,
peeled, seeded and cut julienne several
hours ahead. Cover and refrigerate.

¢ Pork stew can be prepared two days
ahead, covered and refrigerated. Re-
heat just before spooning into squash.
* Bread can be baked ahead, wrapped
tightly in plastic and frozen.

¢ Caramel Apples in Phyllo can be
prepared two hours ahead. Ser aside at
room temperature. Reheat briefly just
before garnishing and serving.

FRESH SALMON TARTARE

Makes 3 cups

2 pounds fresh salmon fillet, cut
into chunks
14 cup minced fresh parsley
3 tablespoons capers, rinsed and
drained
2 tablespoons snipped fresh chives
1/2 cup olive oil
3 tablespoons fresh lemon juice
2 teaspoons Dijon mustard
Dash of hot pepper sauce
Salt and freshly ground pepper
Sliced pumpernickel, black rye
or black bread, or toasted
baguettes

Coarsely chop salmon in processor or
by hand; do not puree. Transfer to me-
dium bowl. Add parsley, capers and
chives and toss lightly. Mix oil, lemon
juice, mustard and hot pepper sauce in
small bowl. Add to salmon and toss
lightly with fork; do not mash. Season
to taste with salt and pepper. Refriger-
ate 2 hours. Using slotted spoon, di-
vide salmon among six /2-cup rame-
kins. Serve chilled with bread.
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Imagine a pizza crust that cooks up
crispy every time, zesty tomato sauce,
slices of real pepperoni, and big
chunks of spicy sausage. All in only

5 minutes...from your microwave! -

That's Pillsbury Microwave Pizza.
Whether you try Deluxe Cheese,
Deluxe Pepperoni, Deluxe Sausage or

Pillsbury _
When you want it now...and you want it good.
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Howto
warm the heart of
_apizzalover...
in only 5 minute

Deluxe Combination, you'll get.
mouth-watering pizza good enough

. to satisfy even the most demanding
pizza lover. Pillsbury Microwave Pizza.
In your grocer's freezer. When you
want it now....and you want it good!

*Cooking time may vary depending upon
microwave wattage. Actual diameter 742

Microwave Pizza.




COOKING FOR FRIENDS

continued from page 34

RED BELL PEPPER, BRUSSELS
SPROUT AND JACK
CHEESE SALAD

12 servings

4 pounds brussels sprouts,
trimmed and halved lengthwise

4 red bell peppers

1 cup olive oil
4 cup white wine vinegar
V4 cup grated dry Monterey Jack
cheese*
3 tablespoons fresh lemon juice
2 tablespoons fresh chervil or
parsley, minced
1 tablespoon finely grated lemon
peel
1 garlic clove, minced
Salt and freshly ground pepper
Lettuce leaves

Cook brussels sprouts in large pot of
boiling salted water until crisp-tender,
7 to 10 minutes. Drain; rinse under
cold water. Drain again. Set aside.

Char bell peppers over gas flame or in
broiler until blackened on all sides.
Wrap in paper bag and let stand 10
minutes to steam. Peel and seed. Rinse
if necessary; pat dry. Curt bell peppers
into julienne strips. Set aside.

Combine oil, vinegar, cheese, lemon
juice, chervil, peel and garlic in small
bowl. Season with salt and pepper.
Combine brussels sprouts and bell
pepper strips in large bowl. Add dress-
ing and toss to coat well. Line plates
with lettuce. Spoon salad atop lettuce.

*If unavailable, freshly grated Parmesan
cheese can be substituted.

PORK AND PRUNE STEW IN
MAPLE-BAKED ACORN SQUASH

We love this recipe: It is the easiest,
most delicious and most attractive
stew you will ever make. No tedious
browning of the meat; no careful
watching of the pot—simple as can be.

12 servings

4 medium onions (unpeeled)
6 pounds boneless pork shoulder,
trimmed and cut into 11/2-inch

cubes

1/2 cup fresh orange juice
1/2 cup soy sauce
14 cup dry Sherry
3 tablespoons minced fresh ginger

2 tablespoons cornstarch dissolved
in 2 tablespoons water

2 cups pitted prunes
Maple-baked Acorn Squash*

Preheat oven to 325°F. Set 2 onions in
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center of each of 2 jelly roll pans. Add
pork in single layer. Bake 1 hour, stir-
ring pork occasionally.

Cool onions slightly. Peel; quarter
lengthwise. Transfer to large baking
pan. Add pork. Gently mix in orange
juice, soy sauce, Sherry and ginger.
Continue baking until pork is tender
when pierced with knife, 1 hour.

Degrease juices in pan. Pour into
heavy large saucepan. Place over me-
dium heat. Add cornstarch mixture
and stir until sauce boils and thickens,
about 3 minutes. Stir in pork, onions
and prunes and cook just until heated
through. Divide stew evenly among
Maple-baked Acorn Squash halves.

*Maple-baked Acorn Squash
12 servings

6 large Golden Acorn or other
acorn squash, halved lengthwise
and seeded
Sale

13 cup butter, room temperature
1/2 cup maple syrup

Preheat oven to 325°F. Sprinkle cut
sides of squash with salt. Arrange cut
sides down in baking dish. Bake until
tender when easily pierced with sharp
knife, 45 to 60 minutes.

Run fork over cut sides of squash.
Spread with butter. Drizzle with maple
syrup. Continue baking 3 minutes.

FENNEL HERB BREAD

Crusty and flavorful —a satisfying loaf
that is good with almost any meal.

Makes 2 loaves

12 envelopes dry yeast

2 cups warm water (105°F to
115°F)

5 cups (or more) all purpose flour
3 tablespoons cornmeal

2 tablespoons fennel seed

1 tablespoon salt

Cornmeal
1 egg white beaten with 1
tablespoon cold water

Sprinkle yeast over warm water in
large bowl and let stand until dis-
solved. Stir to blend. Let stand until
foamy, about 10 minutes.

Mix 5 cups flour, 3 tablespoons corn-
meal, fennel and salt. Add to yeast
mixture 1 cup at a time until stiff
dough forms. Transfer to lightly
floured surface. Knead until no longer
sticky, about 10 minutes, adding more
flour if necessary. Butter another large
bowl. Add dough, turning to coat en-
tire surface. Cover bowl. Let dough
rise in warm draft-free area until dou-
bled in volume, 1 to 1/2 hours.

Sprinkle ungreased baking sheet with
cornmeal. Punch dough down. Divide
in half; shape into 2 rounds. Transfer
to prepared sheet, spacing 4 inches
apart. Slash tops diagonally. Brush
with egg white mixture. Transfer to
cold oven. Turn temperature to 400°F.
Bake until loaves are golden and
sound hollow when tapped on bot-
tom, about 35 minutes. Serve warm.

CARAMEL APPLES IN PHYLLO

12 servings

6 tablespoons (34 stick) burtter

I cup sugar

1 cup water

6 firm tart apples, peeled, cored
and halved lengthwise

12 phyllo pastry sheets
V4 cup (/2 stick) butter or
margarine, melted

Cinnamon
Sweetened whipped cream

Melt 6 tablespoons butter in heavy
large skillet over medium heat. Add
sugar and water and bring to boil. Re-
duce heat and simmer, stirring con-
stantly, until sugar dissolves. Add ap-
ples and cook until tender, turning
often, 20 to 30 minutes. Remove ap-
ples, allowing excess syrup to drip back
into pan. Transfer to rack to cool. Re-
serve syrup in skillet.

Preheat oven to 350°F. Place 1 phyllo
sheet on surface (keep remainder cov-
ered to prevent drying) and brush
with melted butter. Fold in half cross-
wise. Brush with butter. Arrange 1 ap-
ple half cut side down at 1 short side.
Fold long sides over apple, then roll
up, enclosing apple. Arrange seam side
down on baking sheet. Repeat with re-
maining phyllo and apples.

Brush phyllo with remaining melted
butter. Bake until golden brown and
crisp, about 15 minutes.

Boil reserved syrup over medium-high
heat until slightly thickened and am-
ber in color. Spoon syrup over phyllo.
Sprinkle with cinnamon. Garnish
with whipped cream and serve.O




How to

make a popcorn lover

Start with a box of Pillsbury
Microwave Popcom. Pop a bag
into your microwave, and in only 4
minutes you get perfectly popped
popcorn that's so light, so fluffy,
and so deliciousit's truly a

popcorn-lover's dream.

love you...
in only 4 minutes.

¥

Pillsbury Microwave Popcorn is
frozen, to give you the freshest,
best-tasting popcom you can pop.
Try Butter flavor, Original, or Salt
Free. Pillsbury Microwave Popcom.
It's popping up everywhere!

*Cooking time may vary depending

upon microwave wattage.

Pillsbury Microwave Popcorn. p
When you want it now...and you want it good.
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Company

variations on a most versatile liqueur

Welcome to the world of Kahltia: a world of magical tastes, subtle delights,
and, invariably, delicious good foods. Kahlua is infinitely mixable, comple-
menting beverages as diverse as milk and soda, vodka and brandy. It is also
extremely enhancing to foods; blending and mingling in all manner of
recipes to create exciting new treats for family & friends.

The following are but a few of the ways you will enjoy Kahlta. Experiment
for yourself. And discover why Kahlta is like no other liqueurin the world.

Kahlta Glazed Turkey*

12-14 |b. turkey

Dressing

1/3 cup apricot jam

1/3 cup Kahlua

A magnificent recipe you will invar-
iably serve with pride: using your
favorite dressing, stuff and truss turkey
as you ordinarily would. For the
glaze, strain the jam orsmooth itin a
blender. Add Kahlta and mix well.
Use itas your baste throughout roast-
ing period. Make gravy as usual.

Serves 6-8.
*This recipe is eqully superb with goose, duck or
any other poultry.

Kahlira Candied Yams

4 medium-size yams

1/4 cup butter or margarine

1/3 cup brown sugar

1/4 cup Kahlta

A traditional favorite which Kahlua
makes all the more memorable: boil
yams until tender but still firm. Peel
and halve lengthwise. In a heavy
frying pan, melt butterand sugar. Add
Kahlua, stirand cook for 1 minute.
Add yams and turn until brown on all
sides. Cover, reduce heat and cook
about 15 minutes. Turn yams once
more before serving. Serves 4-6.

Kahlua & Coffee

Perfect after-dinner drink: add 1-1/2
oz. of Kahlta to a cup of steaming
black coffee. A dollop of whipped
cream adds an extra festive touch.

Kahlua Black Russian

An excellent cocktail or nightcap: in
an old-fashioned glass, pour 1 0z. of
Kahltaand 1-1/2 oz. of vodka over
ice. Mmmm.

Kahluaa Pecan Pie

Pastry Crust

1/4 cup butter

3/4 cup sugar

1 tsp. vanilla

2 ths. flour

3 eggs

1/2 cup Kahlta

1/2 cup dark corn syrup

3/4 cup evaporated milk

1 cup whole or chopped pecans

1/2 cup heavy cream, whipped
Pecan halves

We honestly feel you've never tasted a
pecan pie quite this good! Linea 9-
inch pie plate with your favorite
pastry recipe. Chill. Setoven at 400°
Cream together: butter, sugar, vanilla,
flour. Mix well. Beat in eggs, one ata
time. Stirin Kahlta, comn syrup, evap-
orated milk, pecans. Mix well, pour
into pie pan. Bake for 10 minutes.
Then reduce heatto 325° and bake
until firm (about 40 minutes). Chill.
When ready to serve, garnish with
cream and pecan halves. Serves 8-10.

Classic Kahlaa
Simply, Kahlaa in your prettiest
liqueur glass.

There’s more...

The Kahlta recipe book features a
host of other delectables. We'll be
happy to send itto you with our com-
pliments. Kahlta, Dept. K, P.O. Box
230, Los Angeles, CA 90078-0230.

Pssst...

Kahlta is beautiful to enjoy...and it's
beautiful to give. If you'd liﬁe extra
recipe books to give with it, we'll be
happy to oblige.

©1985 Kahlua® 53 Proof. Maidstone Wine & Spirits Inc., Los Angeles, CA
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TRAVELING

WITH TASTE

BY RICHARD JOHN PIETSCHMANN

Waikiki

I DON'T KNOW about you, but I'm a
sucker for symbolism. It was just be-
fore sunset, and a day-ending swim in
Waikiki's warm waters seemed like the
right move. Then, just as my toes
touched the foamy fringe of the sea,
music began. And what music! Behind
me, on the broad beachfront lanai
(that’s terrace or patio in Hawaiian) of
the graceful new Halekulani hotel, a
band was playing brass-heavy tunes
from an earlier, more melodic era.
That was magic enough for one sun-
set, | suppose, but as I slowly paddled
backwards, propelled in part by the
huge grin on my face, watching the
rusty glow of the setting sun ignite the
waterfront buildings and listening to
“I've Got My Love to Keep Me
Warm,” a rainbow grew just inland.
Arching majestically, it embraced the
entire length of Waikiki, right at sun-
set, in the middle of a concert out of a
time vault. It was then that I smiled to
myself and sang along to words I
wasn’t even sure | knew. And it was
then that I realized why I liked Wai-
kiki. Where else could these unlikely
events occur simultaneously, if at all?
Say about Waikiki what you will,
but I steadfastly maintain that there is
not a better city beach anywhere in the
world. It is, of course, the beachfront
strip of Honolulu, and therefore has
lots of people, lots of traffic and not
always lots of tranquillity. There are
vendors and hawkers, soaring high-
rises and tacky souvenir stores—ills
common to big cities everywhere. But
where else on a fine beach is the food
so good, the symphony so near, the
language so English? Where else is the
sea perfumed with the haunting scent
of lipoa, the special Hawaiian seaweed?
Waikiki is some place, if you ask me.
The story of this famous beach be-
gins modestly enough. The majority of
modern Waikiki rose from a swamp,
which is what the half-mile-wide, 21/2-
mile-long peninsula was—with a
fringe of sandy beach—until the Ala
Wai Canal was dredged in the 1920s to
drain an area where bananas, taro and
mosquitoes grew in profusion.
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Yet despite the bordering swamp,
Waikiki—the name means “spouting
water”—had long been a special spot
to Hawaiians who fished the big bay
for moana (goatfish) and opakapaka
(pink snapper). The central portion of
Waikiki was a sacred place: Hawaiian
royalty gathered there, around a heiau,
a stone religious shrine. The revered
Kamehameha line of kings and queens

“The Pink Lady” is the nicl;name f|: he Royal Hawaiian, which dates back t the

long sea voyage aboard the legendary
Matson liners from San Francisco. Pan
Am'’s flying boat service began in the
1930s, but the expense and the 20-
hour flight ruled out even the most
seminal of mass tourism. Honolulu it-
self developed with rather more vigor.
The city had its symphony by 1900, its
community theater arrived in 1915
and the Honolulu Academy of Arts
opened its doors in 1927.

It took World War II and the advent
of jet travel in the early 1960s to really
spur Waikiki's growth. Gls saw Hawaii
on their way to war, and many re-
turned to inject new energy and en-
thusiasm into what had always been a
slumbering economy and insular out-
look. And the jet plane brought the
first regular mass tourism.

New hotels began sprouting in the
middle 1960s, crowding out the shan-
tytown ambience of the area. The
Moana and Royal Hawaiian remained,

twenties.

kept a beach cottage on Waikiki in the
1880s, on the site of what is now the
Royal Hawaiian hotel.

Hawaii became a U.S. Territory in
1900, and just a year later, the Moana,
Waikiki's first real hotel, was built. It
was connected to Honolulu by a tram
that ran precariously over the swamp-
land. There were also boarding houses,
small corttage-style hotels, vacation
homes and some shanties, but little
else of style to rival the daring, four-
story Moana until the canal was com-
pleted in 1927—the same year the
Royal Hawaiian hotel was opened and
Waikiki began to attract carriage trade
vacationers from the mainland.

Still, Waikiki grew at a glacial pace,
nearly ignored by Hawaiians and fre-
quented only by those mainlanders
with the time and money to afford the

but the other old hotels slowly disap-
peared—to be replaced by the Hilton
Hawaiian Village (1955), the Ilikai
(1964), the Sheraton-Waikiki (1971),
the Hawaiian Regent (1972) and the
Hyartt Regency Waikiki (1976). Today,
Waikiki has more than 33,000 rooms
in 133 hotels and condominiums. The
only low-rise left is the 135-room
Waikikian, which languishes in the
mighty shadow of the Ilikai, and both
the Moana and the Royal Hawaiian of-
fer more in the way of nostalgia than
accommodations to compare with the
best of the newer hotels.

The high-rising of Waikiki is what
has prompted surly comparisons with
other reputedly cement-jungle resort
cities. And Waikiki does have its slab-
sided behemoths, to be sure, and thou-
sand-room-plus counts in several of
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Here is a 1986 luxury car
built for the 1990s.

With state-of-the-art
technology that contributes
to your driving comfort.
Aerodynamic styling for
reduced wind noise. Plus
an independent four-wheel
suspension and a trans-
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wheel-drive V8 engine,

a Cadillac exclusive.
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It doesn’t get any more
Cadillac than this, either.
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such as Electronic Climate
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them. But good big hotels do exist (the
Hyatt Regency Waikiki is one), and
Waikiki’s newest, the Halekulani, is a
gem. Completed in 1983, it is a 456-
room wonder of graceful design, care-
ful amenities and plain good taste. In-
stead of building one large structure
on the five-acre site of the original
Halekulani, a beach cottage affair first
opened in 1917, the designers of the
hotel decreed instead five buildings
ranging in height from two to sixteen
stories. They retained and restored the
historic beachfront main building to
house restaurants and lounges, and
even preserved the spirit of the be-
loved House Without a Key, a famous
open-air spot where food, drinks and
sunset music are served.

Locals fervently believe that the
Halekulani is the fulcrum on which
the upgrading of Waikiki rests. Along
with this fine new hotel, the other top-
flight ones are investing millions in
renovations. But still, it is not on ho-
tels that the immediate future reputa-
tion of Waikiki will be made. Not
many new hotels can be wedged into
the narrow confines of the peninsula,
and there is no more room right on the
beach. Instead, local government is
concentrating on widening streets and
sidewalks, planting trees and other
vegetation, and cracking down on
sidewalk hawkers and vendors.

Burt possibly the most startling
transformation in recent years—espe-
cially the last three or four—is the dra-
matic increase in the quality of the
food served in restaurants. For years,
Waikiki was known among the chefs
of the world as the place where the el-
der members of the profession went to
retire in comfort. The food, frankly,
was predictable and boring. Surf and
turf dinners reigned supreme along
Kalakaua Avenue, the main drag.
Nearly all raw materials arrived boxed,
canned or frozen from the mainland.
Mahimahi, Hawaii’s most familiar fish,
often came from Japan or Alaska.

Now, however, the Hawaiian fishing
industry has rebounded. An early
morning visit to the daily fish auction
at United Fishing Agency reveals a
huge variety of seafood. One morning
there were dozens of large tuna, in-
cluding ahi (yellowfin) and menpachi
(big eye), numerous varieties of snap-
per, among them ehu, opakapaka,
onaga, uku, and Kona crabs. Even
mahimahi. And local entrepreneurs
raise prawns and other shellfish in
aquaculture programs. Recently, a new
species of shrimp has been located in
the cold, deep waters nearby, and it is
now being gathered and supplied to
local markets and restaurants.

42 BON APPETIT/NOVEMBER 1985

Farming is showing a similar come-
back. Not long ago it was difficult for
local restaurants to obtain ripened pa-
paya and pineapple, since most was ei-
ther picked unripe for shipment to the
mainland or canned. Now, Hawaiian
produce is widely available, and the
onions from Maui, lettuce from
Manoa and watermelons from
Kahuku are gaining international
fame. Small farmers are getting into
the game by raising specialty vegeta-
bles lusted after by the new crop of
young chefs that predominate in the
better restaurants. Grant Schule, a Mo-
lokai farmer, now grows basil, parsley,
baby corn, small sweet melons, tiny
eggplant, haricots verts, mini-squashes
and countless other exotic item:s.

The chefs at nearly all Waikiki’s—

g

He likes a challenge, so when asked for
a mushroom dish, he concocted a
lovely stir-fry of chanterelle, oyster
and cauliflower mushrooms.

The Willows, a very good Honolulu
restaurant, is a rambling indoor-out-
door sort of place that often seems
more garden than anything else. It
opened in 1944, was purchased by
Randy and Sunny Lee in 1980 and is a
big favorite with Hawaiians for both
its atmosphere and food. It is virtually
hidden in an unlikely neighborhood
just behind the beach, but the search is
more than worthwhile.

There is a wide-ranging menu—Ha-
waiian curries, wok-prepared dishes—
offered downstairs, but upstairs in the
small Kama’aina Suite Chef Cooray
presents a ‘‘tasting menu’’ of six

The graceful new Halekulani offers elegant rooms—and spectacular views of Diamond Head.

and Honolulu’s—best restaurants are
young, creative and eager to experi-
ment with indigenous products. “We
try to keep in touch with the good
things that are available locally,” says
transplanted Austrian Andreas
Knapp, 29, who heads the kitchen at
the Kahala Hilton’s superb Maile Res-
taurant. Knapp is joined by his simi-
larly aged colleagues at Bagwells 2424
(Englishman Graham Smith), Bon
Appétit (Frenchman Guy Banal), The
Willows (Sri Lankan Kusuma Cooray)
and La Mer (Laotian Khamrtan
Tanhchaleun). This is a bunch that
simply will not stand for dried herbs,
frozen seafood, the usual vegetables or
the conventional bill of fare.

For example, at Maile Restaurant,
long considered one of Hawaii’s best,
Chef Knapp prepares a fantastic sea-
food potpourri. One of the most popu-
lar dishes on his big menu, it includes
two local fishes, opakapaka and
mahimahi, in addition to salmon, Ha-
waiian prawns, scallops and lobster.

courses that changes monthly. The
evening [ was there, dinner began with
a small, Brie-filled brioche, continued
with huge Hawaiian prawns in lime
butter sauce, which were accompanied
by pineapple-stuffed roasted island
peppers. Other dishes included
poached salmon with apple-horserad-
ish beurre blanc; fillet of beef rolled
with spinach, mushrooms and ham;
minty pineapple sorbet served in a
lemon shell; breast of island duck
marinated in cumin and honey; fennel
salad; and papaya ring for dessert.
Guy Banal, who opened his Bon
Appétit restaurant five years ago, of-
fers a nightly four-course special menu
(it changes weekly) in addition to the
regular carte. One evening I enjoyed a
lovely, rich shrimp soup with fish
dumplings, endive salad, roasted rack
of lamb with fresh herbs and papaya-
guava snow eggs. Everything was so
good as to be startling, particularly to
someone who still remembers the
rock-bottom days of cuisine in Hawaii.
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Chef Banal, who is from Lyon, drives
his motor scooter every day to market
for produce, meat and fish. His bistro,
so far undiscovered by tourists, is fre-
quented by Honolulu cognoscenti.
The Halekulani has an excellent
ground-floor restaurant in its Or-
chids, which looks out on the beach-
front walk, but La Mer is its pampered
pearl. Situated on the second floor
and open to the Pacific just below, La
Mer has a menu devised by consulting
chef Philippe Chavent (of Tour Rose
and Le Comptoir du Boeuf restaurants
in Lyon), who visits four times a year.
The prix-fixe dinner begins with a
glass of Champagne, which sets the
precise tone for the exemplary feast to
follow. The meal, mightily expensive
by any standard, proved once and for
all that haute cuisine, with a Hawaiian
touch, had arrived in the Islands.
Joining Maile Restaurant, The Wil-
lows, Bon Appétit and La Mer at the
very top of any dining list are
Bagwells 2424, in the Hyatt Regency
Whaikiki, and The Third Floor, in the
Hawaiian Regent Hotel. Also notewor-
thy are Chez Michel (go at night when
the French chef is there), Michel’s at
the Colony Surf Hotel (“Magnum,

r.I. rans mignt catcn lom oe€lleck
breakfasting here), Il Fresco (very in-
teresting ‘“‘California-Italian” food),
Canlis (the favorite of local busi-
nesspersons) and John Dominis (a
fish restaurant with high prices, huge
portions and possibly the most en-
chanting ambience in town).

Worth exploring in and around the
beach area are such locals-only estab-
lishments as Keo’s (hugely popular for
Thai food), Plaza Manila, Restaurant
Suntory, J.R.’s Upstairs, Ryan’s
Parkplace and the Garden Cafe at the
Academy of Arts. For a superb sushi
bar, try Hatsuhana, which is next to the
Hilton Hawaiian Village.

The point to all this is that Waikiki
has arrived, at least in the considered
opinion of many of us, as more than a
cacophonous place in the sun. Sure it’s
in a big city. So is Rio’s Copacabana.
Sure the beach can get crowded with
sunbathers and the sidewalks with
strollers. But this has its attractive ele-
ments, too. Besides the great beach
with the fine hotels, there are the di-
versions of a metropolis—concerts, op-
era, theater, art, shopping and more.

Waikiki is for many people what Ha-
waii is all about, which in a few select
words is sun, surf and fun. Add to that
good food, and you have all the mak-
ings for a memorable vacation.

e Recommended reading: New this
month from two well-respected
travel writers is The Dolphin Guide to
Hawaii by Tom and Karen Horton
(Doubleday, 1985). Current and
complete, it is worth seeking out.

« Diversions: The daily (except Sun-
day) fish auction begins at about
6:00 A.M. at United Fishing Agency,
Led., reached on Ahui Street off
Ala Moana just past the Kewalo Ba-
sin anchorage. Simply walk in and
look around. For a glimpse of the
variety of vegetables and fruit now
available in Honolulu, stop by the
newly renovated and reopened
Oahu Market, at the back end of
Chinatown at Kekaulake. This his-
toric market, which first operated
in 1904, opens about 7:00 A.M. Look
for wing beans, pumpkin blossoms,
Maui persimmons, Kahuku water-
melons, Kula onions, Lahaina egg-
plant, bitter melon, tamarind seed
and other delicacies.

e Hotels (all 808 area code unless
otherwise specified): For the abso-
lute best in Waikiki, book a stay at
the Halekulani (923-2311 or 800/
367-2343). If what you have in
mind is a big, very active home
base, try the Hilton Hawaiian Vil-

TRAVEL MEMO

lage (949-4321). The Hyatt Regency
Waikiki (922-9292 or 800/228-
9000) can be recommended for its
central location, the Colony Surf
(923-5751) for its quiet and se-
cluded situation. And for those
who would like to sample a slice of
the old Hawaii, check in at either
the Moana (922-3111 or 800/325-
3535) or Royal Hawaiian (923-7311).
e Restaurants (all 808 area code):
Bagwells 2424 (922-9292); Bon
Appétit (942-3837); Canlis (923-
2324); Chez Michel (955-7866);
the Garden Cafe (531-8865);
Hatsuhana (946-8287); Il Fresco
(523-5191); John Dominis (523-
0955); J.R.’s Upstairs (735-2204);
Keo’s Thai Cuisine (737-8240); La
Mer (923-2311); Maile Restaurant
(734-2211); Michel’s at the Colony
Surf (923-6552); Plaza Manila (942-
1887); Restaurant Suntory (922-
5511); Ryan’s Parkplace (523-9132);
The Third Floor (922-6611); and
The Willows (946-4808).

e For additional information, in-
cluding travel brochures and maps,
contact the Hawaiian Visitors Bu-
reau, Department BA, 2270
Kalakaua Avenue, Honolulu, HI
96815; 808/923-1811.
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BROILED PRAWNS WITH
HONEY LIME BUTTER

An appetizer served at The Willows.

4 servings

Honey Lime Butter
1
1
1

2 cup (1 stick) butter, melted
2 cup dry white wine
4 cup fresh lime juice
I tablespoon honey
1/2 teaspoon garlic puree
1/2 teaspoon minced shallot
l/4 teaspoon paprika
8

large Hawaiian prawns with tails

Cilantro sprigs
Lime wedges

For butter: Blend first 7 ingredients in
processor until smooth. Transfer to
heavy small saucepan. Stir over low
heat 3 minutes to blend flavors.

Using sharp knife, cut down back of
each prawn. Devein and rinse; pat dry.
Deepen cut in each prawn almost all
the way through. Open prawns and
press with flat side of large knife to
flatten. Arrange burtterflied prawns
shell sides down on broiler pan.

Preheat broiler. Brush prawns with

oume ol lime buteer. Droil 4 inches
from heat until just opaque, basting
once, about 4 minutes. Transfer to
heated plates. Brush with remaining
lime butter. Garnish with cilantro and
lime wedges. Serve immediately.

THE WILLOWS PINEAPPLE-
STUFFED ROAST PEPPERS

4 servings

2 Hawaiian or other long green
peppers, halved lengthwise and
seeded (do not remove stems)

1 tablespoon vegetable oil

172 cups diced fresh pineapple
1 tablespoon honey
1 teaspoon fresh lime juice
/2 teaspoon minced shallot
1 tablespoon minced fresh cilantro

Preheat broiler. Arrange peppers cut
side down on broiler pan. Brush with
oil. Broil until blackened. Wrap pep-
pers in paper bag and let stand 10 min-
utes to steam. Peel peppers and seed.
Rinse if necessary; pat dry.

Simmer pineapple, honey, lime juice
and shallot in heavy nonaluminum
saucepan 15 minutes, stirring occa-
sionally. Stuff mixture into peppers,
using slotted spoon. Sprinkle with
minced cilantro and serve.

LILIKOI MOUSSE CAKE

Lilikoi is the Hawaiian word for passion
fruit. This mousse-filled cake is served
at the Halekulani’s La Mer restaurant.

6 to 8 servings
Sponge Cake

4 eggs
2/3 cup sugar
1 cup all purpose flour
1 tablespoon butter, melted

Passion Fruit Mousse

1 envelope unflavored gelatin
2 tablespoons cold water
1/2 cup unsweetened passion fruit
juice
5 tablespoons sugar
1 cup plus 2 tablespoons well-
chilled whipping cream

Glaze

14 cup unsweetened passion fruit
juice
2 tablespoons sugar
11/2 teaspoons cornstarch dissolved
in 2 tablespoons water

For cake: Preheat oven to 350°F.
Grease 8-inch springform pan. Stir
eggs and sugar in double boiler over
barely simmering water until just
warm and sugar melts. Transfer to

recipe continued on page 220

Real Italian flavor
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Metro-Goldwyn-Mayer

in association with Franklin Heirloom Dolls presents

There never has been a motion pic-
ture like Gone with the Wind. Or a
heroine like Scarlett O’Hara, who
so completely captured the hearts of
millions of movie-goers around the
world. For Scarlett was the epitome
of the romantic belles of the gra-
cious old South. Audacious ...
lovely ... infinitely alluring.

In Vivien Leigh’s brilliant,
Oscar-winning performance as
Scarlett, she evoked the very es-
sence of Scarlett’s indomitable
spirit . . . her beauty . . . her incom-
parable charm and vitality.

Now Metro-Goldwyn-Mayer has
commissioned the creation of an
authentic porcelain doll portraying
Vivien Leigh as Scarlett O’Hara.

Like the cherished collector dolls
of yesteryear, this enchanting doll is
handcrafted with meticulous atten-
tion to each and every detail.

Her upper body is formed of fine
bisque porcelain in one delicately
sculptured piece. Her porcelain feet
and legs are sculptured with the
same meticulous care, and her un-
forgettable heart-shaped face is lov-
ingly painted by hand.

Her dress is a romantic creation
of green crepe de chine, its volumi-
nous skirt and fitted bodice setting
off to perfection Scarlett’s southern
beauty. The lavish flounce around

VIVIEN LEIGH

as

SCARLETT

O'HARA

in Gone with the Wind

its first doll to authentically portray

and the raven tresses curling gently
upon her cheeks.

The result is enchanting. A doll
that evokes all of Scarlett’s compel-
ling charm as she prepares to cap-
ture the heart of still another
hapless young suitor. As she will cer-
tainly capture yours. For this is a
work to delight the most discerning
collector. A work to cherish, to
share with family and friends, and
then to lovingly hand down from
mother to daughter through the
years to come.

In the tradition of fine collector
dolls, ‘Vivien Leigh as Scarlett
O’Hara’ will bear the distinguishing
marks of M-G-M and of Franklin
Heirloom Dolls, identifying it as an
original —and exclusive—issue. It
will be accompanied by a Certifi-
cate of Authenticity, attesting to
the authentic detailing of Scarlett’s
costume and the realistic portrayal
of Vivien Leigh. And with your
lovely imported doll you will re-
ceive, at no additional charge, a
special stand allowing you to show
her to best advantage.

To commission this lovely doll
for your collection, you need send
no payment at this time. But since
it will take considerable time to
craft your doll, please be sure to re-

turn the enclosed commissioning
authorization no later than Novem-

ber 30, 1985.

Crafted in fine bisque porcelain,
and attractively priced at $195.

her low-cut neckline provides a
dramatic foil for her expressive face

Franklin Heirloom Dolls
Franklin Center, Pennsylvania 19091

Please enter my commission for the collector doll, ‘Vivien Leigh
as Scarlett O’Hara.” My doll will be sent complete with a special
display stand, which will be provided at no additional charge.

The issue price is $195.* I need send no payment now. I will be
billed for my deposit of $39.* when my doll is ready to be sent to Address
me. After shipment, I will be billed in 4 equal monthly install-

ments of $39.* each. *Plus my state sales tax and City
a total of $3. for shipping and handling.

VIVIEN LEIGH AS SCARLETT O’HARA
Limit: One doll per collector.

Mr. /Mrs. / Miss

PLEASE PRINT CLEARLY

Signature

State, Zip

ALL APPLICATIONS ARE SUBJECT TO ACCEPTANCE.
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COMMISSION AUTHORIZATION

VIVIEN LEIGH

SCARLETT OHARA

Please mail by November 30, 1985 « Limit: One doll per collector.

Franklin Heirloom Dolls
Franklin Center, Pennsylvania 19091
Please enter my commission for the collector doll, ‘Vivien Leigh as Scarlett O’Hara.’ My
doll will be sent complete with a special display stand, which will be provided at no
additional charge.

The lssue price is $195.% I need send no payment now. I will be billed for my deposit
of $39.* when my doll is ready to be sent to me. After shipment, I will be billed in 4

equal monthly installments of $39.* each. *Plus my state sales tax and
a total of $3. for shipping and handling.

Signature

ALL COMMISSIONS ARE SUBJECT TO ACCEPTANCE

Mr. /Mrs. / Miss —

ey
Address

City, State, Zip
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Doll shown much smaller than actual size of approximately 19” in height.



Would you like to share your time-
saving recipes with Bon Appétit?
Send three to six—tell us where
they came from—with your tele-
phone number to Too Busy to
Cook, Bon Appétit, 5300 Wilshire
Boulevard, Los Angeles, California
90036. The material becomes our
property and will not be returned.

Something extra: Too Busy
to Cook now features read-
ers’ special microwave reci-
pes. If you rely on this super
time-saver and would like to
share some of your favorites,
plus microwave tips and
techniques, please send
them to the address above.

Louise Wright, Philadelphia,
Pennsylvania. Louise is a firm
believer in the old maxim “Va-
riety is the spice of life,” and
she follows it enthusiasti-
cally—especially - in the
kitchen. “| like to experiment
with all cuisines and types of
dishes,” she says. “If | had to
choose, | would say that main
courses are my favorites—
stews, pasta and stir-fry
dishes with plenty of rice.” But
Louise is willing to try almost
any recipe, provided it meets
two criteria. “First: It is differ-
ent. Why bother fixing the
usual fare every day just be-
cause it is quick?” she asks.
“Often, | can prepare some-
thing a little different, even ex-
otic, in the same amount of
time. Second: It is a treat. Do
not cook anything you would
not serve to guests. By ob-
serving these principles, | find
that dinner at home can be in-
teresting and fun.”

CHINESE PORK
STIR-FRY

4 servings

1 tablespoon oriental
sesame oil
1 pound Ys-inch-thick pork
cutlets, cut into 3x4-
inch strips
5 green onions, cut on
diagonal into 1-inch
pieces
3 large garlic cloves,
pressed
2 tablespoons fermented
black beans*
1 teaspoon shredded
fresh ginger
1 teaspoon sugar
Va cup chicken broth
2 tablespoons dry Sherry
2 tablespoons soy sauce
2 teaspoons cornstarch
4 cups freshly cooked rice

Heat oil in wok or large skillet
over high heat. Add pork and
stir-fry until no longer pink,
about 1 minute. Push to sides
of wok. Add green onions, gar-

lic, beans, ginger and sugar.
Stir 2 minutes. Combine broth,
Sherry, soy sauce and corn-
starch. Add to wok. Reduce
heat to low. Stir pork into center
of wok and heat until just
cooked through and sauce
thickens, 1 to 2 minutes. Ar-
range rice on platter. Top with
pork mixture. Serve hot.

*Available at oriental markets
and specialty foods stores.

SPICY CHICKEN
WITH OLIVES
AND ANCHOVIES

4 to 6 servings

2 tablespoons (Vs stick)
margarine
1 tablespoon olive oil
6 rolled anchovy fillets
with capers (reserve 2
teaspoons oil from can)
3 large garlic cloves,
pressed
12 teaspoon dried red
pepper flakes
1 pound boneless chicken
breasts, skinned and cut
into 1-inch chunks
% cup dry white wine
12 cup small black pitted
olives, drained
2 teaspoon dried oregano,
crumbled

2 pound freshly cooked
spaghetti
Chopped tomatoes

Melt margarine with olive and
anchovy oils in heavy large skil-
let over medium-high heat. Add
garlic and pepper flakes and
cook 1 minute. Add chicken
and sauté until lightly browned
on all sides, about 5 minutes.
Reduce heat to medium. Push
chicken to sides of skillet. Place
anchovies and capers in center
of skillet and mash with back of
wooden spoon to make paste.
Increase heat to medium-high.
Add wine, olives and oregano
and stir until chicken is just
cooked through, 2 to 3 minutes.
Arrange spaghetti on platter
and spoon chicken over. Gar-
nish with chopped tomatoes.
Serve immediately.

Diana Cavey, Westminster,
Maryland. Five years ago, Di-
ana decided to enroll in a few
cooking classes to improve
her basic skills. “l was a new-
lywed,” she says, “and | real-
ized that having my husband’s
immediate family over for a
birthday party could mean
making dinner for close to 25
people. Just the thought of

preparing a meal for so many
relatives sent me in pursuit of
some formal training.” Since
then, Diana has gained
enough confidence to start a
catering service and to dream
of opening a restaurant some-
day. “Now, cooking is not only
tremendously satisfying for
me but profitable, too. My
business has expanded to the
point that | can plan parties for
up to a hundred guests. | really
feel ‘the sky’s the limit’ when it
comes to what | could do.”

SPINACH PESTO

Diana uses this pesto in her
chicken noodle soup and chicken
salad. It would also be delicious
tossed with pasta or on pizza.

Makes about 2 cups

4 medium garlic cloves

1 10-ounce package
frozen spinach, thawed
and squeezed dry

1 cup chopped fresh
parsley

12 cup pine nuts

3 ounces freshly grated
Parmesan cheese

2 tablespoons dried basil,
crumbled

1 teaspoon salt

1 cup (or more) olive oil

Mince garlic finely in processor.
Add spinach, parsley, pine
nuts, cheese, basil and salt and
process until well blended. With
machine running, pour 1 cup oil
through feed tube in thin
stream. Process just until well
mixed, adding more oil if thinner
consistency is desired. Cover
and refrigerate up to 1 week or
freeze up to 3 months. To
serve, bring pesto to room tem-
perature and stir well. '

CHICKEN NOODLE SOUP
WITH PESTO

8 servings

8 cups chicken broth
1 cup sliced zucchini
a cup tomato paste
3 ounces fine egg noodles
% cup cubed cooked
chicken
3 tablespoons pesto
Salt and freshly ground
pepper
Additional pesto
Chopped fresh parsley

Combine broth, zucchini and
tomato paste in Dutch oven
and bring to boail. Stir in noodles
and cook until tender but firm to
bite, 5 to 7 minutes. Add
chicken and 3 tablespoons
pesto. Season with salt and
pepper. Divide among bowls
and serve immediately, passing
additional pesto separately to
stir into chicken soup. Garnish
with chopped fresh parsley.
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INTRODUCING LIPTON' INTERNATIONAL SOUP CLASSICS.
THE SAD PART ISTHE YEARS
YOU'VE HAD TO LIVE WITHOUT THEM.

INTERNATIONAL
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SOUP CIASSICS

LOBSTER BISQUE
. l(‘~¢4 ter

But the good part is, now you can enjoy them as often as you
want. And once you sample one of Lipton’s new International Soup
Classics, often may not even be enough.

Five incredibly delicious recipes from around the world. California
Cream of Broccoli, Cream of Mushroom A La Reine, Cream of Asparagus
Parisienne, Lobster Bisque and New England Clam Chowder.

Try some soon. After all, you'll want to make up for all that
lost time.

Lipton Lipton
INTERNATIONAL INTE] K\.\l'l( INAL INTE] R\.\TI( INAL INTERNATIC )\.\l INTE] IRNATIONAL

S( )l l’ ( L\X’sl( S SOL P ('L\SSICS b()Ul’ CL\S&IC S S()UP CL.\\SI( S | SOUP (‘1 ASSICS

Each box of soup contains two single-serving envelopes.
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continued from page 50

CHICKEN SALAD WITH
PESTO DRESSING

4 to 6 servings

1 tablespoon olive oil
Ya cup pine nuts
1 small garlic clove, finely
minced
Ya teaspoon salt

1 cup mayonnaise

1 tablespoon (or more)
pesto

2 cups cubed cooked

chicken

cup spinach julienne

tablespoons chopped

black olives

N =

Heat oil in heavy small skillet
over medium heat. Add nuts,
garlic and salt and sauté just
until nuts turn golden, being
careful not to burn. Cool.

Combine mayonnaise and 1 ta-
blespoon pesto in large bowl.
Add chicken, spinach, olives
and nuts and toss well. Stir in
additional pesto if desired.
Serve at room temperature.

STEAMED BUNS
WITH TERIYAKI
STEAK FILLING

Makes 16

Ya cup teriyaki sauce
1 tablespoon chopped
onion
1 garlic clove, minced
Y2 teaspoon fmely chopped
fresh ginger
Freshly ground pepper
1 pound sirloin tip, sliced
into 2xs-inch strips

2 tablespoons vegetable
oil

2 cups chopped broccoli
florets

% cup shredded carrot

% cup boiling water

teaspoons soy sauce

tablespoon dry vermouth

teaspoon crumbled beef

bouillon cubes

tablespoons cornstarch

8-ounce packages
refrigerator crescent
dinner rolls

-t -d B
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Combine first 5 ingredients in
large bowl. Add meat to mari-
nade and stir to coat well. Cover
and refrigeraté overnight.

Heat oil in wok or large skillet
over medium-high heat. Add

meat with marinade and stir un-
til just browned, 1 to 2 minutes.
Remove meat using slotted
spoon; set aside. Add broccoli
and carrot to wok and stir until
broccoli is crisp-tender, about 2
minutes. Add boiling water, soy
sauce, vermouth and bouillon.
Return to boil. Add cornstarch
and stir- until sauce begins to
thicken. Return meat to wok
and cook until heated through.
Remove from heat. (Can be
prepared 1 day ahead, covered
and refrigerated. Bring to room
temperature before using.)

Open dough flat on lightly
floured surface. Cut each rect-
angle in half crosswise, forming
8 squares. Roll squares out to
thickness of % inch. Place
about 3 tablespoons meat mix-
ture in center of each. Fold
points of square into center to
enclose filling; pinch seams to
seal. Place each bun on small
piece of waxed paper, seam
side down. In batches, arrange
several buns about 1 inch apart
in bamboo steamer set over
boiling water. Cover and steam
10 minutes. Carefully remove
from steamer. Peel off waxed
paper. Serve immediately.

Elaine Colgan, Carson City,
Nevada. ““My training as a
painter and in textile art has
opened many doors for me
over the years,” says Elaine.
““Currently | create all the
props and sets used by a local
stage production company—a
job that enables me to prac-
tice my craft and learn a few
things about show business,
too.” Elaine makes the most
of her talents during her free
time also, when she is a volun-
teer art teacher. At home, she
always has a wall hanging or
quilting project in progress.
And her background has been
handy in the kitchen. “When |
got married, | didn’t know the
first thing about cooking,” she
says. “But | approached it as
Jjust another medium to mas-
ter. Between cookbooks and
friends’ advice, | learned that
all it takes to turn out a nice
meal is a little time and effort.”’

SHRIMP HURRY CURRY

4 servings

Ya cup (V2 stick) butter
3/4 cup finely chopped onion
2 garlic cloves, minced
3 tablespoons all purpose
flour
2 tablespoons curry
powder
Y2 teaspoon ground ginger
1 cup chicken broth
1 cup whipping cream
1 pound cooked medium
shrimp

2 tablespoons fresh lemon
juice
Freshly cooked rice
Chopped peanuts
Toasted shredded
coconut
Dried currants
Chutney

Melt butter in large skillet over
medium heat. Add onion and
garlic and sauté until soft and
translucent. Stir in flour, curry
powder and ginger and cook 3
minutes. Slowly add broth and
cream. Stir until thickened,
about 5 minutes. Add shrimp
and lemon juice and cook until
heated through, about 2 min-
utes. Serve shrimp over rice,
passing remaining ingredients
separately to garnish.

APPLESAUCE
PANCAKES WITH
APPLE SYRUP

8 servings

2 cups buttermilk baking
mix

cup milk

eggs, beaten to blend
cup applesauce
tablespoon (or more)
butter

Apple Syrup*

-t N -

Combine first 4 ingredients in
large bowl and mix well. Melt 1
tablespoon butter in large skillet
or griddle over high heat. Add
batter to skillet % cup at a time.
Cook pancakes until browned,
turning once, about 1 minute
per side. Repeat with remaining
batter, adding more butter if
necessary. Serve immediately,
passing syrup separately.
*Apple Syrup
Makes about 1 cup

Y2 10-ounce jar apple jelly

Y2 cup applesauce

Vs teaspoon cinnamon
Pinch of ground cloves

Melt jelly in saucepan over low
heat. Add remaining ingredi-
ents. Stir until heated through.

QUICK TORTONI

12 servings

1 quart vanilla ice cream,
slightly softened
Y2 cup dry macaroon
crumbs
Ya cup chopped candied
cherries
Ya cup mini semisweet
chocolate chips
1 tablespoon brandy
Y2 cup whipping cream,
whipped

Place paper liners in muffin tin.
Combine first 4 ingredients in
large bowl. Stir brandy into
whipped cream, then fold into

ice cream mixture. Divide mix-
ture among muffin cups. Freeze
until firm, at least 15 minutes.

Jeri Otteson, Oakland, Califor-
nia. Although Jeri has a rural
background, she has come to
appreciate the faster pace of
her new urban surroundings.
Still, she welcomes a chance
to get away for the weekend,
and California’s wine country
is often her destination. “My
mother works for one of the
big wineries in the Napa Valley
and lives in a charming little
house nearby,” she says. “Ev-
ery so often | drive up, stay
with her and spend a couple of
days visiting, tasting wine and
just taking in the beautiful
scenery. It’s a great escape
from the pressures of city liv-
ing.” Jeri often returns with a
few special wines to share
with friends. “I enjoy hosting
small dinner parties,”’ she
says. “| make one or two fa-
vorite dishes and treat every-
one to the discoveries | made
on my most recent excursion
to the local vineyards.”’

TORTELLINI SALAD
WITH FETA CHEESE

6 servings

Y2 cup olive oil
Ya cup white wine vinegar
Ya cup chopped green
onion
3 garlic cloves, chopped
1 tablespoon dried basil,
crumbled
1 teaspoon dried diillweed,
crumbled
2 12-ounce packages
frozen stuffed tortellini,*
cooked according to
package instructions
1 82-ounce can water-
packed artichoke hearts,
drained and quartered
1 large tomato, chopped
2 cup crumbled feta
cheese
Y2 cup chopped black
olives
2 cup chopped walnuts

Whisk oil and vinegar in small
bowl. Add onion, garlic, basil
and dillweed and mix well. Com-
bine remaining ingredients in
large bowl. Pour dressing over
and toss gently. Refrigerate
overnight before serving.

*Available at Italian markets
and specialty foods stores.

VEAL WITH
MUSHROOMS AND
ARTICHOKES

4 servings

Va cup all purpose flour
12 teaspoon salt
recipe continued on page 56
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Last night, Johnand I
Watche%i tl"igz snow fall,

sipped Cate Amaretto
and planned a trip back to
our honeymoon island.
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[ feel warmer algéady.
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continued from page 52

Freshly ground pepper
pound veal scallops,
pounded

tablespoons ("4 stick)
butter

tablespoon olive oil

cup dry white wine
cup sliced mushrooms
cup drained water-
packed canned
artichoke hearts

cup whipping cream
tablespoons Dijon
mustard

cups freshly cooked
white rice

Mix flour, salt and pepper in
small dish. Dredge veal in flour.
Melt 1 tablespoon butter with oil
in heavy large skillet over me-
dium heat. Add veal and sauté

until golden brown, 2 to 3 min- |

utes per side. Transfer to
heated platter; keep warm.

Stir wine into skillet, scraping up
browned bits. Add remaining 1

tablespoon butter to skillet.
Add mushrooms and sauté until

tender, 3 to 4 minutes. Blend in
artichokes, cream and mustard
and cook until heated through.
Pour over veal. Serve with rice.

SALSA CHICKEN

4 servings

2/3 cup all purpose flour
2 1Va-ounce package taco
seasoning mix
2 eggs
1 tablespoon water
4 large chicken breast
halves, skinned, boned
and pounded to
thickness of % inch
cup cornmeal

tablespoons ("4 stick)
butter

tablespoon vegetable oil
pound Monterey Jack
cheese, cut into 8 slices
cup green chili salsa
Chopped cilantro

Combine flour and seasoning
mix in small bowl. Beat eggs
with water in another small
bowl. Dip each chicken piece in
flour. Coat with egg, then corn-
meal. Refrigerate 30 minutes.

Preheat broiler. Melt butter with
oil in large skillet over medium-
high heat. Add chicken and fry
until juices run clear when
pierced with tip of sharp knife,
about 3 minutes per side.

Transfer to baking pan. Top
each chicken piece with 2
slices cheese and 2 table-
spoons salsa. Broil until cheese
melts, 1 to 2 minutes. Garnish
with cilantro and serve.

MEXICAN @CE :
This is a tasty accompaniment
to Jeri's Salsa Chicken.

4 servings

2 cups cooked white rice
1 cup shredded Monterey
Jack cheese
1 cup sour cream
cup diced green chilies

Preheat oven to 350°F. Butter
1-quart baking dish. Mix all in-
gredients in bowl. Turn into
dish. Cover and bake until
cheese melts and rice is heated
through, about 20 minutes.

Sharon Perlman, Albuquer-
que, New Mexico. Sharon
moved to Albuquerque from
Southern California several
years ago when her husband
accepted a position at the Uni-
versity of New Mexico. And
now, after settling in, they
have enthusiastically adopted
their new hometown. “I like it
here,” says Sharon, “because
it’s big enough to offer variety
but small enough to enable us

to know almost everyone. Of
course, not everything is as
accessible as it used to be.
For instance, if | wanted an In-
donesian meal in Los Ange-
les, there were maybe 1C dif-
ferent restaurants to choose
from. Here, | would be lucky to
find just one.” But Sharon’s
extensive cooking back-
ground helps her fill in some of
the gaps, particularly in orien-
tal cuisines. ‘““Chinese food

has always been my favorite,”
she says. “In fact, now that
I’ve mastered the basic
dishes, I’'m determined to
learn Chinese and then visit
the country someday.”’

MUSSELS VINAIGRETTE
4 servings

Ya cup dry white wine
2 garlic cloves
1 pound mussels,
scrubbed and
debearded

% cup vegetable oil
cup red wine vinegar
teaspoons Dijon mustard
Salt and freshly ground
pepper
Butter lettuce leaves
avocado, chopped
tomato, seeded and
chopped
bunch green onions,
chopped
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Combine wine and garlic in
large pot or Dutch oven. Set
steamer in pot. Add enough
water to come just below
steamer and bring to boil. Place
mussels in steamer, cover and
steam 3 minutes. Remove
opened mussels. Cook remain-
ing mussels 3 more minutes;
discard any that do not open.
Transfer mussels to bowl.
Cover and chill overnight.

Whisk oil, vinegar, mustard, salt
and pepper in small bowl. Line
plates with lettuce. Top with
mussels. Sprinkle with avo-
cado, tomato and onions. Pour
vinaigrette over and serve.

SEAFOOD JAMBALAYA
4 to 6 servings

2 tablespoons (" stick)
butter
large yellow onions,
chopped
garlic cloves, chopped
28-ounce cans ltalian
plum tomatoes, drained
(V2 cup liquid reserved)
cups chicken broth
medium green bell
pepper, seeded and
chopped
teaspoon dried thyme,
crumbled
teaspoon dried red
pepper flakes, crushed

bay leaf

Salt and freshly ground
pepper

cups uncooked rice

1 pound large shrimp,
peeled and deveined
1 pound sea scallops

Melt butter in Dutch oven over
low heat. Add onions and garlic
and stir until translucent, about
3 minutes. Add tomatoes with
reserved liquid, broth, bell pep-
per, thyme, pepper flakes, bay
leaf, salt and pepper. Bring to
boil. Stir in rice. Cover and sim-
mer until liquid is absorbed,
about 30 minutes.

Add shrimp and scallops to rice
mixture. Continue cooking until
seafood is just opaque, about 2
minutes. Discard bay leaf.
Taste and adjust seasoning.
Serve immediately.

Velia Rosati, Watertown,
Massachusetts. As a young wo-
man, Velia immigrated to this
country from her small home-
town in Italy, and she still en-
joys trips to the Italian neigh-
borhoods of nearby Boston. “|
can chat with the shopkeep-
ers | know and buy many of
the ingredients | need for tra-
ditional dishes,” she says. “Of
course, | can’t always find the
exact item | might have pur-
chased back home. For in-

stance, the durum flour used
in Italy gives baked goods a
texture very different from that
of breads and such made with
American flours. But over the
years, I've learned to compen-
sate and substitute so that my
favorite recipes taste as good
as ever.” She shares many of
these with her colleagues at
work, who are great admirers
of her cakes and cookies.

CINNAMON SUGAR
APPLE CAKE

16 servings

4 eggs, beaten to blend
1%2 cups all purpose flour
1 cup sugar
/2 cup vegetable oil
2 teaspoons baking
powder
Pinch of salt
% pound Granny Smith
apples, peeled, cored
and chopped
1 teaspoon cinnamon
1 teaspoon sugar

Preheat oven to 350°F. Butter
8- or 9-inch square baking pan.
Combine first 6 ingredients in
large bowl. Beat with fork until
well blended. Add apples and
mix thoroughly. Spoon into pre-
pared pan. Mix cinnamon and
sugar and sprinkle over top.
Bake until cake is browned and
tester inserted in center comes |

out clean, about 45 minutes.
Serve cake immediately.

RASPBERRY JELLY ROLL

8 to 10 servings

cup all purpose flour
cup sugar
eggs, beaten to blend
tablespoons water
teaspoon baking powder
Pinch of salt
Powdered sugar

1 cup raspberry preserves

Preheat oven to 375°F. Line
bottom of 10x15-inch jelly roll
pan with waxed paper. Com-
bine first 6 ingredients in large
bowl. Using electric mixer, beat
batter until light and airy, about
5 minutes. Using spatula,
spread batter in prepared pan.
Bake until toothpick inserted in
center comes out clean, 8 to 10
minutes. Cool on rack 3 min-
utes. Arrange large sheet of foil
on work surface and sprinkle
lightly with powdered sugar. In-
vert cake onto foil. Carefully re-
move waxed paper. Spread
preserves over top of cake. Roll
up, starting at 1 long edge and
using foil as aid. Transfer to
platter, seam side down. Sprin-
kle with powdered sugar. Serve
jelly roll at room temperature. O

—-BY KAREN HALLAL
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Now General Electric
offers you three innova-

SPACE CONTROL

, microphone, it doubles
o - ~— asa Message Center.

tive ways to control your
counterspace-the GE
Spacemaker™ Kitchen
Entertainment Series.

The GE Spacemaker TV/Radio not
only mounts under your cabinet, but
it detaches easily for use anywhere.

[ Sasmminnnss sn |

Next is the GE Spacemaker Radio/

Cassette Recorder. With a built-in

And the GE Space-
maker Radio features
a countdown timer
and appliance starter.

With these three small steps, GE
keeps you one giant leap ahead in
the kitchen space program.

We bring good things fo life.

(A‘) AREGISTERED TRADEMARK OF GENERAL ELECTRIC COMPANY
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CONSIDER THE KITCHEN

GE Electronic Appliances. Good looks, well
built and brains too.

Introducing the brains of the General Electric
major appliance family. Appliances with brilliant
little microchip computers that monitor most of their
vital functions. So you'll be up-to-date on what'’s
cooking, cleaning and cooling in your kitchen.

The GE 24E Refrigerator. It gives you the
inside information.

[ MONTOR RESET  DISPLAY DIAGNOSTIC CODES
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Now there’s a GE refrigerator that actually watches
out for you.
If you leave the door ajar, it BEEPS to let you know.
If the temperature is too warm, it flashes a red

| light. Its computer brain keeps
a constant eye on the freezer,
the defrost system, the power
and even the icemaker. And the 24E even lets you
know when things are in great shape.

The GE 2800 Dishwasher. It does practically
everything but clear the table.

NORMAL
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The 2800 dishwasher is truly a marvel of advanced
engineering.

with the touch of a fingertip, you can instantly
program it for extra-dirty loads, energy-saving
light loads or even the more delicate washing of
crystal and china. Touch another pad, and you've
automatically set it to start af a more
convenient time. And the 2800

We bring good

THAT THINKS.

wash arm is blocked. Which makes our 2800 the
smartest GE dishwasher you can buy.

The GE Cooking Center.

You feed it the facts, and it
goes to work.

Computer science comes to cook-
ing with our JKP77 Built-in Cooking
Center.

On top, a highly innovative micro-
wave oven that you program to
automatically defrost and cook
your meals. It uses the Dual Wave™
microwave system which is
w238 & | designed to cook meals evenly.

MICROWAVE OVEN
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w2 ® % |Onthe bottom, a conventional
— e e | OVEN with some pretty unconven-
el e tional features. Like a Cook Code

Control which lets you take
time-saving shortcuts for
frequently prepared dishes. And
a self-cleaning feature that saves
you time and labor.

The Cooking Center also has digital displays

that let you know
what’s happening
inside. So you simply
set the program and
then sef the table.

When you think about it, GE is the intelligent
choice.

Every GE major appliance comes with the
broadest range of services in the business. Like
The GE Answer Center"service (800-626-2000)

that can handle your questions. Or the Quick
Fix®system that shows you how to handle your
own simple repairs with easy-to-follow directions.
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DELAY Because in this day and age, building intelligent
high-tech readout panel keeps you  products is a smart idea. But there’s nothing
START | |informed of every step of the wash  smarter than building good customer relations.
cycle and even lets you know if the  Think about if.

things to life.
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The impressive main
course (clcckwise from
center): roast turkey
with whole wheat, leek
and parsley stuffing ac-
companied by “‘sophis-
ticated” succotash;
orange butter; white
wine-herb pan sauce;
wild rice dressing with
pears and chestnuts;
and anadama rolls.
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A trio of superb start-
ers (clockwise from
top): consommé with
yam dumplings and
spinach julienne; crisp
walnut-Roguefort

shortbread; and phvllo

triang ith sausage
and mustard filling.

OR MANY YEARS Thanksgiving was

the most traditional of holidays

for me. Certainly while I lived at
home, and afterward when [ visited
from college, the day and the menu
never changed. I drove there, Novem-
ber after November, over snowy Colo-
rado highways, packed into a rattling
automobile with an angry cat and a
month’s supply of laundry for my pa-
tient mother. Between washloads she
turned out the sumptuous meal I had
come to cherish for its equal parts of
abundance and predictability. In an
uncertain world, Thanksgiving was
something [ could count on.

Eventually, of course, growing up
and moving away meant a change in
that comfortable familiarity. My first
Thanksgiving away from home was
traumatic and extraordinary—a gath-
ering of dancers, actors, writers, artists
and other talented flotsam and jetsam.
It was a communal dinner, and every
individual there used food as a me-
dium of expression. Among the heady
culinary triumphs my apple pie stood
out, and, I suspect, led to my choice of
cooking as a career. Certainly I had
never gotten those kinds of rave re-
views when [ was an actor.

In the following years my feasts be-
came less and less conventional as the
occasion became something more—a
celebration of warmth and food and
companionship wherever I happened
to be. And at times that covered some
pretty interesting territory.

Once, marooned in a nameless city
by a traitorous fuel pump, the festivi-
ties consisted of Cornish game hens
and an unexpected performance by
topless dancers. Another time, shortly
after arriving fairly penniless in New
York, I had roast duck—and not much
else—eaten with thrift shop silverware
while I sat on the floor. And last year,
only a few days after opening my long-
dreamed-about restaurant, | was too
tired even to think of preparing any-
thing. The restaurant was closed, and
while [ was catching up on paperwork,
a neighboring restaurateur brought a
last-minute gift: a steaming bowl of
turkey korma, fragrant with Indian
spices, rich with ground nuts, cream
and turkey broth and served over a
raisin-studded pilaf. To wash it down
there was a spicy California Ge-
wiirztraminer. The dish was remark-
able, and as true to the real spirit of the
season as it is possible to get.

Thanksgiving 1985, though, will be
different. For the first time, instead of
yearning for my family’s traditions, I
am eager to establish my own. The
menu | have created uses the custom-
ary ingredients, but presents them in a
contemporary fashion, beginning with
crisp Walnut-Roquefort Shortbread
and flaky triangles of phyllo filled
with mustard-spiked sausage. A

chicken consommé with delicate yam
dumplings is the first course at table,
followed by the main event: turkey
filled with whole wheat bread, leek
and parsley stufhng and served with
the wine- and herb-accented pan
juices. A colorful mélange of broccoli,
carrots, red bell peppers, yellow
squash and lima beans—which I have
dubbed Sophisticated Succotash—ac-
companies the entrée, along with
anadama rolls and orange butter.

Turkey is one food that seems to
perplex wine aficionados. For this in-
terpretation, | would opt for a clean
red, perhaps a California Pinot Noir,
which would marry nicely with the fla-
vors of the stufing and herbed pan
juices. But if you are a confirmed white
wine drinker, try a California Chenin
Blanc that has a hint of fruit.

Befitting the occasion, the desserts
are real showstoppers: pumpkin
cheesecake laced with hazelnut liqueur
and topped with sour cream, and a
pretty Cranberry-Apple Tart.

To make things as easy as possible, I
have provided a complete countdown
that will enable you to organize the
meal in stages so the cook can enjoy
the party, too. And each recipe carries
notations regarding do-ahead steps. So
enjoy these reworkings of favorite in-
gredients, paired with a surprise or
two, and celebrate with me—maybe
we will set a few traditions of our own.

A FEAST FOR TEN

WALNUT-ROQUEFORT SHORTBREAD

PHYLLO TRIANGLES WITH
SAUSAGE AND MUSTARD

CONSOMME WITH YAM DUMPLINGS

ROAST TURKEY WITH WHITE
WINE-HERB PAN SAUCE

WHOLE WHEAT, LEEK AND
PARSLEY STUFFING

WILD RICE DRESSING WITH
PEARS AND CHESTNUTS

SOPHISTICATED SUCCOTASH
ANADAMA ROLLS WITH
ORANGE BUTTER
PUMPKIN CHEESECAKE
WITH FRANGELICO
CRANBERRY-APPLE TART WITH
PECAN STREUSEL

WALNUT-ROQUEFORT
SHORTBREAD

These savory cookies are best eaten the
same day they are baked, but the
dough can be made ahead and frozen.

Makes about 3 dozen

112 cups unbleached all purpose
flour
1 cup walnut pieces

recipe continued on page 64
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continued from page 63

1/2 pound Roquefort cheese, chilled
and crumbled
1/2 cup (1 stick) well-chilled unsalted
butter, cut into small pieces
2 egg yolks
1 tablespoon freshly ground
pepper

Blend all ingredients in processor un-
til dough forms. Divide dough in half.
On lightly floured surface, form each
piece into 11/2-inch-diameter cylinder.
Wrap and chill until firm, at least 4
hours. (Can be prepared ahead and re-
frigerated 3 days or frozen I month.)

Preheat oven to 425°F. Cut dough
into 13-inch-thick rounds. Place on
ungreased baking sheets, spacing 12
inch apart. (Let frozen dough soften at
room temperature 20 minutes before bak-
ing.) Bake until edges are golden
brown, reversing position of baking
sheets once, about 10 minutes. Trans-
fer to paper towels. Serve shortbread
warm or at room temperature.

PHYLLO TRIANGLES WITH
SAUSAGE AND MUSTARD

Wonderful appetizers that can be
made one month ahead and frozen.

Makes about 25

1 pound sweet Italian sausage,
removed from casing and
crumbled

1 cup whipping cream

/4 cup Dijon mustard
1/2 teaspoon freshly grated nutmeg

10 phyllo pastry sheets
1 cup (2 sticks) unsalted butter,
melted

Cook sausage in heavy medium skillet
over medium heat until no longer
pink and fat is rendered, stirring fre-
quently with fork, about 15 minutes.
Strain through fine sieve, pressing to
extract as much moisture as possible.
Drain on paper towels. Wipe out skil-
let. Return sausage to skillet. Stir in
cream, mustard and nutmeg. Simmer
until sausage absorbs cream and mix-
ture mounds on spoon, stirring fre-
quently, about 15 minutes. Cool.

Butter 2 baking sheets. Place 1 phyllo
sheet on work surface (keep remainder
covered with damp towel to prevent
drying). Brush with melted butter.
Place another sheet atop first and
brush with butter. Cut crosswise into 5
strips. Place heaping teaspoon of sau-
sage mixture at bottom of 1 strip. Fold
corner of phyllo over sausage and
brush lightly with butter. Continue
folding down entire length of strip,
creating triangle, brushing lightly with
butter after each fold. Repeat with re-
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One month ahead

Prepare dough for Walnut-Roque-
fort Shortbread; wrap and freeze.
Make Phyllo Triangles with Sau-
sage and Mustard and freeze.

Four days ahead
Make stock for Consommé with
Yam Dumplings; refrigerate.

Three days ahead

Prepare crust for Pumpkin Cheese-
cake with Frangelico and freeze.
Prepare Orange Butter for
Anadama Rolls; refrigerate.

Make dough for crust and filling
for Cranberry-Apple Tart with Pe-
can Streusel; wrap and refrigerate.

Two days ahead
Make cheesecake and refrigerate.

One day ahead

Make Anadama Rolls. Cool and
wrap tightly.

Cut up vegetables and blanch broc-
coli for Sophisticated Succotash;
wrap tightly and refrigerate.
Clarify consommé; refrigerate.
Make yam dumpling batter; cover
and refrigerate.

Prepare Whole Wheat, Leek and
Parsley Stuffing and refrigerate.
Make Wild Rice Dressing with
Pears and Chestnuts; refrigerate.

Morning of dinner

Bring stuffing to room temperature.
Bring tart filling to room temp-
erature.

COUNTDOWN

Roll and bake crust for tart. Prepare
streusel. Fill and bake tart.

Cut spinach into julienne for con-
sommé. Wrap and refrigerate.
Garnish cheesecake with hazelnuts.
Cook carrots for succotash.

Five hours before serving main course
Stuff turkey and begin roasting.

Two hours before serving main course
Slice shortbread dough and arrange
on baking sheets. Let stand 20 min-
utes to thaw. Bake.

Whip cream for tart and refrigerate.
Let Orange Butter stand at room
temperature to soften.

Let wild rice dressing stand at room
temperature.

One and one-half hours before serving
main course
Bake frozen phyllo triangles.

When guests arrive

Pass the shortbread and the phyllo
triangles.

Remove turkey from oven.

Prepare pan sauce for turkey.
Reheat wild rice.

Just before serving soup
Cook yam dumplings and finish
consommeé.

After soup course

Finish succotash.

Warm rolls.

Remove cheesecake from the re-
frigerator.

maining strips. Arrange on prepared
sheets, spacing 1 inch apart. Brush
with butter. Repeat with remaining
phyllo and filling. (Can be prepared 1
day ahead and refrigerated.*)

Preheat oven to 350°F. Bake pastries
until golden brown and crisp, 20 to 25
minutes. Drain on paper towels. Serve
phyllo triangles hot or warm.

*Can also be prepared 1 month ahead.
Freeze on unbuttered sheets until firm.
Wrap tightly and return to freezer. To
bake, arrange unthawed on buttered sheets.
Bake in 325°F oven until golden brown and
crisp, 40 to 50 minutes.

CONSOMME WITH YAM
DUMPLINGS

An elegant starter for a holiday meal.
10 servings
Consommé

1/4 cup vegetable oil
3 pounds chicken wings, backs
and/or necks
2 medium onions, chopped

2 large leeks (white part only),
chopped

5 large carrots, chopped

3 quarts chicken stock
Stems from 1 large bunch parsley

2 bay leaves

1 tablespoon dried thyme,
crumbled

2 egg whites
Dumplings

12 pounds yams
1/2 cup unbleached all purpose flour
2 eggs )
1/4 teaspoon freshly grated nutmeg
1/4 teaspoon salt
/8 teaspoon cayenne pepper

6 cups water
1 teaspoon salt

1/2 cup amontillado Sherry
Freshly ground pepper
4 ounces spinach leaves, cut into
julienne

For consommé: Heat oil in heavy large
pot over medium-high heat. Pat
chicken dry. Add to pot and cook un-
til brown, stirring frequently, about 15
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Festive endings:
Frangelico-spiked
pumpkin cheese-
cake in gingersnap
crust, and cran-
berry-apple tart
topped with sweet
pecan streusel and
whipped cream.
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continued from page 64

minutes. Reduce heat to medium. Add
onions, leeks and carrots. Cook until
vegetables begin to brown, stirring fre-
quently, about 15 minutes. Mix in
stock, parsley, bay leaves and thyme.
Add enough water to cover. Bring to
boil, skimming surface. Reduce heat,
cover partially and simmer briskly 2
hours. Cool slightly.

Strain stock, pressing to extract as
much liquid as possible. Return to pot
and simmer until reduced to 2 quarts if
necessary. (Can be prepared 4 days
ahead. Cover tightly and refrigerate.)

To clarify consommé: Discard fat from
surface of stock. Bring stock to room
temperature. Whisk 1 cup stock with
whites in large bowl. Bring remaining
stock to boil in large saucepan. Slowly
whisk into whites. Return to pan.
Bring to simmer, stirring constantly.
Reduce heat to lowest setting. Cook 20
minutes; do not stir. Gently ladle con-
sommé through strainer lined with
several layers of dampened cheese-
cloth. (Can be prepared 1 day ahead.
Cowver and refrigerate.)

For dumplings: Preheat oven to 400°F.
Pierce yams with fork. Bake until very
tender, about 1 hour. Cool slightly.
Peel, then work through fine blade of
food mill or strainer. Transfer 112
cups puree to bowl. Mix in flour, eggs,
nutmeg, 14 teaspoon salt and cayenne
pepper. (Batter can be prepared 1 day
ahead. Cover and refrigerate.)

Bring 6 cups water and 1 teaspoon salt
to simmer in large saucepan. Roll
rounded teaspoons of batter between
floured palms to form dumplings.
Drop into water in batches. After
dumplings rise to surface, cook 5 min-
utes. Remove with slotted spoon.

Bring consommé to simmer. Stir in
Sherry, salt and pepper. Add dump-
lings and simmer until heated
through, about 5 minutes. Place spin-
ach in bowls. Ladle soup over spinach
and serve immediately.

ROAST TURKEY WITH WHITE
WINE-HERB PAN SAUCE

10 servings

Whole Wheat, Leek and Parsley
Stuffing (see recipe)

1 16-pound turkey, giblets
reserved, room temperature

1 medium onion, coarsely chopped

2 medium carrots, peeled and
coarsely chop

4 cup (V2 stick) unsalted butter,

room temperature
Salt and freshly ground pepper

1/2 cup chicken stock
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1/2 cup (1 stick) unsalted butter
1/4 cup vegetable oil

3 cups chicken stock
3 cups dry white wine
/4 cup minced mixed fresh herbs
(such as 2 tablespoons thyme,
11/2 tablespoons oregano and 1/2
tablespoon rosemary)

Preheat oven to 325°F. Spoon stuffing
into turkey. Truss turkey or skewer
cavity closed. Arrange breast side up
in shallow roasting pan just large
enough to accommodate turkey. Place
giblets, onion and carrots around tur-
key. Rub breast with 14 cup butter.
Sprinkle with salt and freshly ground
pepper. Moisten 10x20-inch piece of
cheesecloth. Fold cheesecloth in half
and drape over turkey breast.

Heat 1/2 cup stock, /2 cup butter and
V4 cup vegetable oil in small saucepan
over low heat until butter melts.

Roast turkey 30 minutes. Baste
through cheesecloth with half of but-
ter mixture. Roast 30 minutes longer
and baste again, using remaining but-
ter mixture. Continue cooking until
juices run yellow when thigh is pierced
with fork or thermometer inserted in
thickest part of thigh registers 175°F,
about 2% hours; baste every 20 min-
utes with pan juices and remove
cheesecloth during last 15 minutes.

Transfer turkey to heated platter and
tent with foil. Degrease pan juices. Set
roasting pan with juices over medium
heat. Stir until vegetables are brown,
about 10 minutes. Add 3 cups stock
and wine. Boil until reduced by half,
scraping up any browned bits, about
25 minutes. Strain into small sauce-
pan, pressing to extract as much liquid
as possible. Degrease sauce. Bring to
simmer. Add herbs and simmer 5 min-
utes. Adjust seasoning. Carve and
serve turkey, passing sauce separately.

WHOLE WHEAT, LEEK AND
PARSLEY STUFFING

Makes about 2 quarts

¥4 cup (11/2 sticks) unsalted butter
6 large leeks (white part only),
coarsely chopped

11/2 pounds day-old whole wheat
bread, crusts trimmed, broken
into /2-inch pieces

11/2 cups chicken stock or broth

3 eggs, beaten to blend

21/4 cups minced fresh Italian parsley

21/4 teaspoons salt
Freshly ground pepper

Melt butter in heavy large skillet over
low heat. Mix in leeks. Cover and
cook until very tender, stirring occa-
sionally, about 15 minutes. Transfer to
large bowl and let cool.

Add bread to leeks. Mix stock and
eggs and pour over bread. Stir in pars-
ley, salt and generous amount of pep-
per. (Can be prepared 1 day ahead. Cover
tightly and refrigerate. Bring stuffing to
room temperature before using.)

WILD RICE DRESSING WITH
PEARS AND CHESTNUTS

This side dish may also be used as an
accompaniment to chicken or duck.

10 servings

1/2 cup (1 stick) unsalted butter
2 medium onions, chopped
2 bay leaves
11/2 teaspoons dried thyme, crumbled
41/2 cups chicken stock
3 cups (about 1 pound) wild rice,
rin:
11/2 teaspoons salt
1/2 cup (1 stick) unsalted butter
3 large, ripe, firm pears, peeled,
cored and cut into 16 slices each
24 vacuum-packed chestnuts
Freshly ground pepper

Preheat oven to 350°F. Melt /2 cup
butter in heavy large saucepan over
low heat. Add onions, bay leaves and
thyme. Cover and cook until onions
are very tender, stirring occasionally,
about 20 minutes. Add stock, rice and
salt. Bring to boil. Cover and bake 30
minutes. Uncover and bake until most
of liquid is absorbed, 25 minutes.

Meanwhile, melt /2 cup butter in
heavy large skillet over medium heat.
Add pears and chestnuts. Stir 5 min-
utes. Mix into rice. Bake until all lig-
uid is absorbed, about 5 minutes. Sea-
son with pepper. Discard bay leaves.
(Can be prepared 1 day ahead and refrig-
erated. Bring to room temperature. Reheat,
covered, in 350°F oven, about 35 minutes.)

SOPHISTICATED SUCCOTASH

When a menu calls for color and
crunch, this dish fills the bill. Year-
round availability of ingredients
makes it too good to limit to Thanks-
giving. The vegetables can be cut the
day before, so only a quick sauté is
needed before serving.

10 servings

12 ounces broccoli, trimmed and
cut into florets

10 tablespoons (14 sticks) unsalted

butter

1 pound carrots, peeled and cut
diagonally into V4-inch-thick
slices

2 medium-size red bell peppers,
seeded and cut into 14-inch-thick
strips

recipe continued on page 70

For accessories information, see page 222
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260 Innocent Calories

After 40 years of creating the finest
frozen seafood, Mrs. Paul’s Kitchens
announces a new era in classic dining.

#  There are 11 delicious seafood dishes

~ to choose from, all under 300 calories.

They’re even microwavable.
But best of all, they’re the pride of
Mrs. Paul’s.
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continued from page 66

2 medium-size yellow crookneck
squash, cut into 14-inch-thick
slices

1 10-ounce package frozen baby
lima beans, thawed and drained
Salt
Freshly ground pepper

Blanch broccoli florets in large pot of
boiling salted water until just. crisp-
tender, about 2 minutes. Drain. Imme-
diately place in bowl of ice water. Let
stand until cold. Drain and pat dry.
(Can be prepared 1 day ahead. Wrap
tightly and refrigerate.)

Melt butter in heavy large skillet over
medium-low heat. Add carrots. Cover
and cook until crisp-tender, stirring
occasionally, about 15 minutes. (Can
be prepared 6 hours ahead. Cover and let
stand at room temperature.) Increase heat
to medium-high, add peppers and stir
5 minutes. Add squash and stir 1
minute. Add lima beans, broccoli and
salt. Cover and cook until heated
through, stirring occasionally, about 4
minutes. Season generously with pep-
per and serve immediately.

ANADAMA ROLLS WITH
ORANGE BUTTER

As the folklore goes, “Anna, damn
her,” was apparently quite a baker.
This variation on an early American
bread produces delicious light rolls.

Makes 16 rolls

2 cups milk
1/2 cup yellow cornmeal
1/3 cup unsulphured molasses

1 envelope dry yeast
1 cup whole wheat flour
2 teaspoons salt
21/2 cups (about) unbleached all
purpose flour

2 tablespoons (1/4 stick) unsalted
butter, room temperature

1/4 cup cornmeal

1 egg, beaten to blend
Orange Butter*

Slowly whisk milk into 12 cup corn-
meal in heavy small saucepan. Bring to
boil over low heat, stirring constantly.
Transfer to medium bowl. Stir in mo-
lasses. Cool to 105°F to 115°F.

Stir yeast into cornmeal mixture. Let
stand 5 minutes. Add whole wheat
flour and salt. Mix in enough all pur-
pose flour /2 cup at a time to form
sticky but kneadable dough. Knead on
floured surface until soft, elastic and
slightly sticky, adding all purpose
flour if very sticky, about 10 minutes.

Grease large bowl with 2 tablespoons
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butter. Add dough, turning to coat en-
tire surface. Cover bowl with towel.
Let dough rise in warm draft-free area
until doubled, about 2 hours.

Punch dough down. Knead on lightly
floured surface until smooth. Return
to bowl. Cover and let rise again until
doubled in volume, about 2 hours.

Sprinkle baking sheet with 14 cup
cornmeal. Punch dough down. Cut
into 16 pieces. Form each into ball.
Transfer to prepared sheet, spacing
112 inches apart. Cover rolls with
towel. Let rise until almost doubled in
volume, about 30 minutes.

Position rack in center of oven and
preheat to 375°F. Brush top of rolls
with egg. Bake until brown and crisp,
about 20 minutes. Cool on rack. (Can
be prepared 1 day ahead. Wrap tightly.
Reheat in 325°F oven about 5 minutes if
desired.) Serve rolls warm or at room
temperature. Pass butter separately.

*Orange Butter
Makes about 1 cup

1 cup (2 sticks) unsalted butter,
softened slightly
2 tablespoons grated orange peel

Blend butter and peel in processor un-
til smooth. Transfer to crock or small
bowl. (Can be prepared 3 days ahead.
Cover tightly and refrigerate. Bring to
room temperature before serving.)

PUMPKIN CHEESECAKE
WITH FRANGELICO

10 servings
Gingersnap Crust

24 gingersnaps
3 tablespoons sugar
/4 cup (12 stick) unsalted butter,
melted

Pumpkin Filling

16 ounces cream cheese, room
temperature
1 16-ounce can unsweetened solid
pack pumpkin
5

eges

¥4 cup firmly packed brown sugar
172 cup Frangelico (hazelnut liqueur)

1 teaspoon cinnamon

1 teaspoon vanilla
1/2 teaspoon ground ginger
/4 teaspoon freshly grated nutmeg
/4 teaspoon ground cloves

Sour Cream Topping

16 ounces sour cream
1/4 cup sugar
4 cup Frangelico (hazelnut liqueur)

10 whole hazelnuts

For crust: Grind gingersnaps and sugar
in processor to fine crumbs. With ma-
chine running, slowly add butter.

Press mixture into bottom of 9-inch
springform pan. Freeze for 15 minutes.

(Can be prepared 3 days ahead.)

For flling: Position rack in center of
oven and preheat to 350°F. Blend all
ingredients in processor until smooth,
stopping once to scrape down sides of
work bowl. Pour filling into crust-
lined pan. Bake until edges of cake be-
gin to pull away from sides of pan and
cake begins to brown, about 45 min-
utes; center will not be firm.

For topping: Whisk together sour
cream, sugar and Frangelico.

Without removing cake from oven,
pour topping evenly over hot cake
starting at edges. Spread evenly. Con-
tinue baking cake until edges begin to
bubble, about 10 minutes. Cool on
rack. Refrigerate at least 12 hours.
(Can be prepared 2 days ahead.) Lightly
press hazelnuts into top edge of cake.
Let stand at room temperature for 30
minutes before serving.

CRANBERRY-APPLE TART
WITH PECAN STREUSEL

Make the filling at least one day be-
fore baking the colorful tart.

10 servings
Crust

2 cups unbleached all purpose
flour
Pinch of salt

6 tablespoons (34 stick) well-
chilled unsalted butter, cut into
small pieces

/4 cup well-chilled solid vegetable

shortening, cut into small pieces

4 to 5 tablespoons ice water

Cranberry-Apple Filling

114 cups unsweetened apple cider or
apple juice
11/3 cups sugar
4 medium tart apples (such as
Granny Smith), peeled, cored
and cut into 1/2-inch chunks
12 ounces cranberries

Pecan Streusel

1/2 cup pecans, finely chopped
1/2 cup all purpose flour
1/3 cup firmly packed dark brown
sugar
6 tablespoons (34 stick) unsalted
butter, melted

Whipped cream

For crust: Combine flour and salt in
large bowl. Cut in butter and shorten-
ing until coarse meal forms. Mix in
enough water to form ball. Turn
dough out on lightly floured surface.
With heel of hand, smear dough a lit-
tle at a time across surface. Gather into

recipe continued on page 222
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The year 2001 may scem like light years away.

But in a Volvo wagon, it’s reachable.

You see the Volvos that are here today will be
here tomorrow. They’re so solidly built that they have
an average life expectancy of 15.6 years* (Of course
this is merely an average life expectancy. A new
Volvo could very well take you to the year 2001 and
beyond.)

And as you head toward the 2Ist century ina
Volvo wagon, you'll be travelling in space.

*Based on an actuarial analysis of 1983-1984 US. R
long. The

1 Data

THE SPACE VEHICLE
THAT COULD
TRANSPORT YOUINTO
THE Z2IST CENTURY.

conducted by Ken Warwick & Associates. Due to many factors including maint
w last longer. **Diesels may not be available in California. © 198

The infinitely adjustable front bucket seats can
satisfy the dimensional requirements of 97% ol the
carths adult population. And with the rear seat down,
the cargo bay affords you a full 71 cubic feet of room.

So visit a Volvo dealer and see the space vehicle
that can take you to the 2Ist century.

Then you can select an economical diesel,**
dependable gas, or powerful intercooled turbo,
depending on how fast you VOLVO
want to gC[ there. A car you can believe in.

enance, driving conditions and habits, your Volvo may not last a
Volvo North America Corporatior




Dont let vour stove tell

No wonder you don’t cook
yvour grandmother’s
5-hour spaghetti sauce
anymore. It takes you 6
hours just to clean the
stovetop.

No wonder you don’t bake
anymore...with your
oven, by the time it
preheats, you and your
dough are ready to
collapse.

No wonder you go to your
in-laws for Th ivi

You're never going to know just how the same oven. Imagine a steak that tastes as
good a cook you are until you get a better stove. good as all outdoors, because it’s been broiled
Presenting the Caloric. The better stove you've with infrared heat, the same heat produced
been waiting for. by a charcoal fire. It sears the outside, and

Imagine Thanksgiving dinner with the keeps the juices inside.
side dishes and turkey all coming out at the And imagine not having to spend even
same time, because they can all come out of more time cleaning up than you did cooking,
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you what to do anymore.
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Caloric’s self clean oven
cleans itself completely
and automatically. And the
range top lifts off for easy
cleaning.

Caloric’s Exclusive Ultra
Ray Broiler—in both gas
and electric ranges—
cooks your steaks with
infrared heat for a
charbroiled flavor. Your
steak is crispy brown on
the outside, juicy pink on
the inside every time.

Caloric gives you room for
the turkey and the fixin’s.
With the largest self clean
oven in gas ranges—14%
larger. And only Caloric
gives you five rack
positions for greater
cooking convenience.

because the oven cleans itself automatically. Caloric has a better stove for you.
And when it comes to spills or drips, the top lifts A BETTER STOVE MAKES A
off for easy cleaning. - BETTER MEAL.

ThlS iS the stove you’ve been hOldll’lg For more information, write: Caloric Corp., Topton, PA 19562-1499.
out for all these years. And it looks like you :
were smart to wait.

Whether you need it in gas or electric,
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Step by Step
to lerrific
Party Entrées

A Master Teacher Shares Spectacular
Centerpiece Dishes Ideal for the Holidays

BY CAROL FIELD

HE FILTERED LIGHT of a Northern

I California autumn is filling the
skylit kitchen of the Regent
Street Cooking School in Berkeley.
And as students for today’s class with
master charcutier Bruce Aidells file
into the room, they notice something
else filling the room: The delicious
aromas of stocks, sausages, herbs,
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spices and the other ingredients that
this knowledgeable and high-spirited
teacher will use to create an array of
poultry dishes perfect for any occasion.

The centerpiece of the session is a
ballottine of goose, an elegant boned
and stuffed extravaganza filled with
the goose breast fillets, Canadian ba-
con, pistachio nuts and a savory mix-

LEFT: Bruce Aidells presents
three of his specialties —
chicken with Irish whiskey
and cream, artichokes stuffed
with duck sausage, and
elegant sliced rolled turkey
thighs. BELOW: Stylish and sat-
isfying fare (clockwise from
right) —marinated roast duck
with dried figs and red wine;
fabulous ballottine of goose;
game hens with cornbread-
oyster stuffing and creole
gravy; deep-dish pheasant pie;
and chicken with tomato, sweet
fennel sausage and polenta.




ture of ground pork, ham, onion and
chicken livers seasoned with Madeira,
green peppercorns and fennel. The
participants look somewhat apprehen-
sive about the challenge but Bruce re-
assures them. “Look at it this way,” he
says. “This is really just a glorified sau-
sage, where the boned bird becomes
the casing and the meat mixture is
used to fill the inside as usual.”

He wastes no time in getting started.
“If you are going to spend time boning
a bird,” Bruce says, “‘you might as well
do one large goose rather than four
chickens.” The job takes this pro
about 30 minutes and it is fascinating
to watch. Bruce works carefully with a
curved boning knife, part of a set that
he carries wherever he goes. Noticing

PHOTOGRAPHS BY BRIAN LEATART
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the reaction of a few people, he ex-
plains: “Just try to picture the bone
structure as if it were a tube; you want
to free the outer shell, the meat, from
the tube, the bones. The key to it is the
sharp knife. But it is also absolutely
essential to get your hands in there—
they are even a better tool than the
knife. If you're squeamish,” he says,
“then you're out of luck.”

He carves the hip end of the thigh
joint free and removes the last two
joints at the end, leaving the boned

ose looking as flat as a balloon with
all the air let out of it. “Try not to tear
the skin,” he says, “or the filling will
come through.” Fortunately, though,
even this is not a problem. “You can
actually just sew up any holes with

some twine and no onewill ever know.”

For all his freewheeling wisecracks
and jokes, Bruce is a careful and well-
organized cook. He is meticulous
about refrigerating the poultry and
stuffings, and sautéing all the fillings
before tasting them for seasoning. “We
don’t want anyone eating uncooked
pork,” he tells the students. And then
he calls, “Fire up the ovens!” over his
shoulder like a fry cook. He takes a
forkful of spicy goose filling from the
skillet, tastes it, smiles his approval,
and is ready to begin the assembly.

He spreads half the stuffing inside
the boned goose, then uses chicken
and goose livers, strips of ham and
bright green pistachios to form a geo-
metric pattern down the center. It will
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look like a mosaic when the goose is
sliced. He spreads most of the remain-
ing stuffing over that layer. “Fold the
goose over to see if it will close,” he
says. When it does, he knows it is time
to stitch up the bird. “I’'m not much of
a seamstress,” he jokes. “Skewers will
help. It’s just like sewing. Make a good
fat knot at the end of the string and
stitch the sides together in the center.”

Finally he places the ballottine in a
high-sided roasting pan. “If your pan
isn’t exactly the right size, fill in any
spaces along the sides with crushed
foil. That will keep the goose from
sliding around and losing its shape.”

With that completed, Bruce turns to
the rest of the agenda. Students are de-
ployed to peel and chop, to make duck
sausage that will fill whole artichokes
for a great entrée, and to prepare the
veal-spinach stuffing for turkey thighs
that will be sliced into bite-size pieces
for an hors d’oeuvre or main course.
Any man that considers a ballottine
simply a large-scale sausage has got to
be an aficionado of same, and Bruce
frequently adds sausages to recipes.

“I never knew I was a fanatic until I
went to London on a fellowship to do
medical research. In England all I
could find were those inedible bang-
ers. I think they are the worst sausages
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made on the face of the earth. I had to
do something,” he continues, “so I
looked up Julia Child’s recipe. It
seemed simple enough—I bought 20
pounds of meat and made six different
kinds of filling. But when I started to
stuff the casings, | had no idea that the
process could actually take so long: I
was up from ten at night until five in
the morning, pushing everything
through the electric meat grinder.
It was a long time before [ did it again.”
But not too long. Returning to the
States, Bruce continued his medical re-
search, but sausage—and cooking in
general —held its fascination and
eventually won. He began teaching
more than ten years ago and also
worked at several Bay Area restau-
rants. In 1979 he helped start Poulet
Restaurant/Charcuterie in Berkeley,
where he was also executive chef. To-
day he is concentrating on another
business venture, Aidells Sausage
Company, turning out 11 kinds of sau-
sage and smoked meat products, in-
cluding Cajun specialties, for local res-
taurants, markets and delicatessens.
These poultry recipes reflect Bruce’s
affinity for robust flavors and ample
portions: No one ever leaves his table
hungry. New Orleans cooking is a par-
ticular attraction (besides the duck

RS

CHICKEN WITH TOMATO, SWEET
FENNEL SAUSAGE AND POLENTA

n Sweet fennel-studded Italian
sausages are pierced with fork to
prevent bursting during browning.

and Sliced onion, leek, carrot,
celery, porcini mushrooms, tomatoes,
spices and red wine are combined with
coppa—dried, cured pork shoulder—
for the thick, robust sauce.

Creamy polenta is slowly
simmered, then butter is stirred in. At
serving time, it will be topped with
chicken, sausages and sauce.

sausage-stuffed artichoke today, there
are Cornish Game Hens with Corn-
bread-Oyster Stuffing and Creole
Gravy), but the Deep-Dish Pheasant
Pie, with its fancy puff-pastry dome, is
French in inspiration. Students also
note an original invention, the stuffed
turkey thighs, but Duck with Dried
Figs and Red Wine comes from tech-
niques of California cuisine and a dish
at Chez Panisse. “This certainly is
eclectic,” someone says. “I thought
you’d never notice,” says Bruce.

Naturally, chicken is also promi-
nently featured in his repertoire. The
version in Irish whiskey and cream is
an easy main dish: A cut-up chicken is
rubbed with a zesty blend of paprika
and thyme, browned and then flamed
with the whiskey. It is served with a
simple sauce of cream, mushrooms,
shallots, wine, herbs and spices. “Add
a salad and some rice to this,” Bruce
tells the class, “and you have a great
supper for cold weather.”

Porcini mushrooms, sweet sausage,
coppa (cured pork shoulder) and po-
lenta lend an Italian accent to another
easy-to-make chicken entrée. “Use a
dry full-bodied Chianti in the dish
and then enjoy some of the same wine
along with it,” Bruce says.

Only one step remains in this ambi-
tious program—coating the chilled
ballottine with aspic. It is a decorative
touch that gives the goose an appeal-
ing deep caramel shine. The trick, says
Bruce, is to continuously filter the as-
pic through cheesecloth until it is as
clear as possible. “Start with one
cheesecloth-lined strainer, then switch
to another one after the first one
drains. The essence of aspics and
sauces is their stocks, so be sure that
you make rich, full-flavored ones.

“l wrote the recipes so you could
recreate these dishes correctly at
home,” he adds. “But remember that
when you cook, ingredients will al-
ways vary, especially in things that are
salted. So use your own sense of taste
to determine what’s best for you.”

And so saying, Bruce begins arrang-
ing poultry dishes on the buffet for all
to enjoy. The luxurious ballottine
with its glossy aspic covering garlands




ROLLED TURKEY THIGHS
STUFFED WITH VEAL
AND SPINACH

Turkey thighs are boned, then
pocket is cut in each for stuffing.

Flavorful stuffing combines Par-
mesan, spinach, veal and breadcrumbs
with sautéed shallots, leek and garlic.

and Stuffing is spooned into
turkey, which is wrapped tightly in
buttered foil before baking.

B Turkey is sliced to reveal pattern of
stuffing. Pan juices are a tasty accent.

of green onions and flowers of red rad
ishes tastes every bit as delectable as it
looks, with the crunch of pistachio
and chunks of meat balanced by the
smooth filling. Platters keep arriving
at the table and students plunge right
in. We join their enthusiastic sam-
pling: It seems that there is food
enough for many celebrations, and
there are ideas enough to keep cooks
going for months of good feasting.

For more information about classes, write:
Bruce Aidells
618 Coventry Road
Kensington, CA 94707

A POULTRY
EXTRAVAGANZA

DEEP-DISH PHEASANT PIE
GAME HENS WITH
CORNBREAD-OYSTER STUFFING
AND CREOLE GRAVY
ARTICHOKES STUFFED WITH
DUCK SAUSAGE
CHICKEN WITH TOMATO, SWEET
FENNEL SAUSAGE AND POLENTA
CHICKEN WITH IRISH WHISKEY
AND CREAM
ROLLED TURKEY THIGHS STUFFED
WITH VEAL AND SPINACH
MARINATED ROAST DUCK WITH
DRIED FIGS AND RED WINE
BALLOTTINE OF GOOSE

DEEP-DISH PHEASANT PIE

A richly flavored main course.
Chicken or Cornish game hens can be
used instead of the pheasant.

6 to 8 servings

1/2 ounce dried morels, rinsed
2 cups boiling water
2 2-pound pheasants (gizzards,
hearts, livers and necks reserved)

Pheasant Stock

4 cups rich chicken stock
Trimmings from 1 leek
Trimmings from 1 celery stalk

1/2 medium onion, unpeeled
1/2 medium carrot

1 bay leaf
1/2 teaspoon dried thyme, crumbled

Braised Pheasant

6 tablespoons (¥4 stick) unsalted
butter
Salt and freshly ground pepper
1/2 cup all purpose flour
2 ounces mild dry coppa* or
prosciutto, cut into Y4-inch
pieces
1 leek (white part only), finely
chopped
medium carrot, finely chopped
medium celery stalk, finely
chopped
medium shallots, finely chopped
medium garlic cloves, minced
cup dry white wine

et
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1 egg blended with 1 tablespoon
whipping cream (glaze)

cup créme fraiche

pounds well-chilled puff pastry

Cover morels with boiling water. Let
stand until softened, about 45 min-
utes. Cut legs with thighs attached off
each pheasant. Cut down each side of
backbone and remove backbone. Cut
off wing tips. Cut each double breast
into 3 pieces, 2 with wings attached

and 1 central piece. Cut out central
breastbone. Reserve all trimmings for
stock. Refrigerate leg and breast pieces.

For stock: Place pheasant backs, wing
tips, necks, gizzards, hearts and trim-
mings in large saucepan. Add all re-
maining ingredients. Simmer 112
hours, skimming occasionally. Strain
stock, pressing to extract as much lig-
uid as possible. Return to saucepan.

Strain morel soaking liquid through
double thickness of dampened cheese-
cloth. Add to pheasant stock, reserv-
ing morels. Simmer stock until re-
duced to 2 cups, about 25 minutes.
(Can be prepared 1 day ahead. Refrigerate

stock and morels separately.)

For pheasants: Melt butter in heavy
large skillet over medium heat. Sprin-
kle pheasant pieces with salt and pep-
per. Dredge in flour. Add to skillet
and cook until light brown, about 7
minutes on each side. Transfer pheas-
ant to plate. Pour off all but 3 table-
spoons drippings from skillet. Chop
pheasant livers into 14-inch pieces and
add to skillet with coppa. Cook 2 min-
utes over low heat, stirring occasion-
ally. Add leek, carrot, celery, shallots
and garlic. Cook until soft, stirring oc-
casionally, about 10 minutes. Rinse
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ARTICHOKES STUFFED
WITH DUCK SAUSAGE

For sausage, duck meat and bacon
are chopped coarsely in processor, then
Drambuie and spices are added.

Artichokes are trimmed before
being cooked in garlic-scented water.

Sausage mixture fills artichokes,
which will then be baked.
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morels and cut into 14-inch pieces, dis-
carding any tough stems. Add to skil-
let; mix in pheasant stock and wine.
Bring to boil, scraping up any
browned bits. Return pheasant to skil-
let, arranging in single layer. Reduce
heat, cover and simmer 20 minutes.
Uncover and simmer until pheasant is
tender, about 25 minutes longer.

Transfer pheasant to plate. Boil mix-
ture in skillet until reduced to 2 cups.
Mix in créme fraiche. Adjust season-
ing. Return pheasant to sauce. Refrig-
erate until well chilled.

Roll pastry out on lightly floured sur-
face to thickness of U4 inch. Transfer
to baking sheet. Cover and refrigerate
for at least 30 minutes.

Spoon pheasant mixture into 3-quart
soufflé dish or casserole with 31/2-inch
sides. Trim pastry to cover dish with 2-
inch overhang. Brush glaze over top 2
inches of outside of dish. Arrange
pastry atop dish, gently pressing to
sides. (Can be prepared 1 day ahead.
Cover tightly and refrigerate.)

Preheat oven to 425°F. Brush pastry
with glaze. Bake 10 minutes. Reduce
temperature to 375°F and bake until
pastry is golden brown, about 30 min-
utes. Serve immediately.

*Coppa is dried, cured pork shoulder,
available at Italian markets.

GAME HENS WITH
CORNBREAD-OYSTER
STUFFING AND CREOLE GRAVY

4 servings
Opyster Stuffing

4 cups coarse cornbread crumbs*
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1 10-ounce jar small oysters
(undrained)
1 cup chicken stock

1/2 cup (1 stick) butter
1 medium onion, finely chopped
1/2 cup finely chopped celery
¥4 cup minced green onion
1/3 cup chopped green bell pepper
1/3 cup chopped red bell pepper
3 garlic cloves, minced
1 teaspoon Hungarian sweet
paprika
1/2 teaspoon dried thyme, crumbled
1/4 teaspoon cayenne pepper
1/4 teaspoon ground sage
1/4 teaspoon dried oregano,
crumbled

1/4 teaspoon freshly ground pepper
Salt

Game Hens

4 16- to 20-ounce Cornish game
hens

1/2 teaspoon salt

1/2 teaspoon freshly ground pepper

/4 teaspoon Hungarian sweet
paprika

/4 teaspoon dried thyme, crumbled

1/4 teaspoon ground sage

/8 teaspoon cayenne pepper

14 cup (Y/2 stick) unsalted butter,
melted

Creole Gravy

2 tablespoons all purpose flour
2 cups rich chicken stock
1/2 cup finely chopped onion
/4 cup finely chopped green bell
pepper
1/4 cup finely chopped celery
1/4 teaspoon Worcestershire sauce
6 to 10 drops hot pepper sauce
Pinch of dried thyme, crumbled
Pinch of ground sage
Pinch of cayenne pepper
Chopped green onions

For stuffing: Preheat oven to 300°F.
Spread cornbread on baking sheet.
Bake until dry, about 30 minutes.

Combine oysters with their liquor and
stock. Let stand 30 minutes.

Melt butter in heavy 12-inch skillet
over medium heat. Add onion and
cook until brown, stirring frequently,
about 10 minutes. Add celery and
cook 5 minutes. Add green onion, bell
peppers and garlic and cook until soft-
ened, stirring frequently, about 10
minutes. Drain oysters, reserving soak-
ing liquid. Add half of liquid to skillet
and cook 5 minutes. Cut oysters into
¥4-inch pieces. Add to skillet and cook
until beginning to curl, about 2 min-
utes. Remove pan from heat. Mix in
cornbread and all remaining ingredi-
ents. Add enough oyster soaking lig-
uid to stuffing to make moist but not
wet. Cool completely.




BALLOTTINE OF GOOSE

n To bone goose, long, deep cut is
first made along length of back.

Goose is carefully cut through the
wing and hip-thigh joints.

and Meat is scraped from bone,
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beginning on one side of backbone and
continuing around to second side.

E After carcass is cut away, goose is
boneless except for drumsticks and
wings, which will help retain shape.

E For the filling, Bruce assembles
spices, chicken livers, diced smoked

tongue, pistachios, strips of smoked
ham and the goose fillets.

A brandy-laced ham stuffing
is also prepared, then layered with
other ingredients atop goose.

E and E Sides are folded in around
stuffing; twine and trussing needle are
used to sew bird closed before roasting.

im For aspic, cooking juices are heated
with Madeira, broth and gelatin. Egg
whites and shells will clarify mixture.

Chilled ballottine is glazed with
aspic and adorned with fanciful radish,
green onion and Italian parsley design.
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COOKING CLASS

continued from page 78

For hens: Butter 6-cup casserole. Pat
hens dry. Spoon 12 cup stuffing into
each hen. Seal openings with small
skewers. Add remaining oyster soak-
ing liquid to remaining stuffing.
Spoon into prepared casserole.

Preheat oven to 375°F. Mix salt, pep-
per, paprika, thyme, sage and cayenne
in small bowl. Rub over hens. Brush
with butter. Arrange hens breast side
up on rack in roasting pan. Cook 20
minutes. Baste with drippings. Cook
until hens are brown and thermom-
eter inserted in stuffing registers
160°F, 25 to 30 minutes. Remove
skewers from hens. Transfer hens to
heated platter and tent with foil. Re-
duce oven temperature to 350°F. Place
casserole of stuffing in oven and bake
until hot while preparing gravy.

For gravy: Spoon 2 tablespoons of fat
from roasting pan into heavy medium
saucepan. Heat over low heat. Add
flour and stir until roux is light brown,
about 4 minutes. Degrease pan
drippings. Add stock to roasting pan
with drippings and bring to boil,
scraping up any browned bits. Set
aside. Add vegetables to roux and
cook until tender, stirring occasion-
ally, about 10 minutes. Whisk in pan
drippings and all remaining ingredi-
ents except green onions. Cook over
low heat until thickened to consis-
tency of whipping cream, stirring occa-
sionally, about 20 minutes. Spoon
some gravy over game hens. Garnish
with green onions. Serve, passing
gravy and stuffing casserole separately.

*Packaged corbread stuffing can be sub-
stituted. Do not dry in oven.

ARTICHOKES STUFFED
WITH DUCK SAUSAGE

This elegant luncheon dish is a won-
derful use for lefrover duck legs and
thighs. Save the loose fat in the duck
cavities to use in the sausage.

4 servings

4 small or 2 large artichokes, stems
removed
4 quarts water
1/4 cup fresh lemon juice
1/4 cup olive oil
6 garlic cloves, unpeeled
1 tablespoon salt
1 teaspoon dried basil, crumbled
1 teaspoon dried oregano,
crumbled
1/2 teaspoon freshly ground pepper

Stuffing

2 tablespoons (14 stick) butter
Duck Sausage*

6 green onions, finely chopped
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1/2 cup finely chopped onion
/4 cup finely chopped celery
1/4 cup finely chopped red or green
bell pepper
2 tablespoons minced garlic
1 tablespoon fresh lemon juice
1/4 teaspoon dried thyme, crumbled
1/4 teaspoon dried oregano,
crumbled
2 cups dry breadcrumbs
(preferably homemade)
/4 cup freshly grated Parmesan
cheese
1 egg
Hot pepper sauce
Salt and freshly ground pepper

1/4 cup olive oil
Red bell pepper strips

Break tough outer leaves off arti-
chokes and discard. Cut off leaf tips,
using scissors. Combine artichokes in
large pot with next 8 ingredients. Set
plate atop artichokes to keep sub-
merged. Boil until leaves are pliable,
about 10 minutes. Drain, reserving 4
cup cooking liquid for stuffing. Cool.

For stuffing: Melt butter in heavy large
skillet over medium heat. Add sausage
and cook until no longer pink, break-
ing up with fork, about 10 minutes.
Add green onions, onion, celery,
chopped bell pepper and garlic. Cook
until vegetables are soft, stirring fre-
quently, about 10 minutes. Mix in
lemon juice, thyme and oregano.
Transfer to large bowl. Mix in bread-
crumbs, cheese and egg. Season with
hot pepper sauce, salt and pepper.
Add enough of reserved artichoke
cooking liquid to bind together.

Gently open each artichoke. Pull out
cone of light green leaves. Scrape out
choke, using teaspoon. Spoon some
stuffing into center of each. Place 112
teaspoons stuffing between each leaf.
Brush outside of artichokes with olive
oil. Arrange in baking pan. (Can be
prepared 1 day ahead and refrigerated.)

Preheat oven to 350°F. Pour enough
water into pan with artichokes to come
1 inch up sides. Cover with foil. Bake
until bases of artichokes are tender,
about 45 minutes. Remove foil from
pan and bake until stuffing on top is
crisp, about 5 minutes. Garnish with
bell pepper strips and serve.

*Duck Sausage
Makes about 1 pound

4 chilled duck legs and thighs,
skinned and boned
/4 pound duck fat, partially frozen
/4 pound smoked bacon, partially
frozen
1/4 cup Drambuie liqueur
/4 cup ice water
2 teaspoons coarsely ground
pepper
1 teaspoon coarse kosher salt

1 teaspoon minced garlic
1 teaspoon Hungarian sweet
paprika
1 teaspoon sugar
1/2 teaspoon dried thyme, crumbled
1/2 teaspoon cayenne pepper
1/4 teaspoon ground sage
1/4 teaspoon dried savory, crumbled
Pinch of ground allspice

Cut duck meat, fat and bacon into 34-
inch pieces. Combine in bowl. Trans-
fer 1/3 of mixture to processor. Chop
into 38-inch pieces, using on/off
turns. Transfer to another bowl. Re-
peat with remaining mixture in 2
batches. (Can also be done in meat
grinder fitted with 38-inch disc.) Add
all remaining ingredients. Knead un-
til just mixed. Refrigerate overnight.

CHICKEN WITH TOMATO,
SWEET FENNEL SAUSAGE
AND POLENTA

8 servings

1 cup boiling water
1 ounce dried porcini mushrooms

4 pounds chicken legs and thighs
Salt and freshly ground pepper

2 tablespoons (/4 stick) unsalted
butter

2 tablespoons olive oil

8 sweet Italian sausages (about 2
pounds)

1/4 pound mild coppa,* cut into 1/4-
inch dice
3 medium leeks (white part only),
finely chopped
1 large onion, thinly sliced
1 medium carrot, finely chopped
1 medium celery stalk, finely
chopped
4 medium garlic cloves, minced
¥%4 cup dry Italian red wine (such as
Chianti)
2 28-ounce cans Italian plum
tomatoes, drained
11/2 cups rich chicken or beef stock
1/3 cup tomato paste
2 tablespoons minced fresh basil or
2 teaspoons dried, crumbled
2 teaspoons minced fresh oregano
or 1/2 teaspoon dried, crumbled

Classic Polenta (see recipe)
1 tablespoon minced fresh basil or
parsley

Pour water over mushrooms in small
bowl. Cover and soak until soft, about
30 minutes. Strain soaking liquid
through fine sieve, reserving soaking
liquid. Rinse mushrooms; cut out any
tough stems and discard.

Pat chicken dry. Sprinkle with salt and
pepper. Melt butter with oil in heavy
Dutch oven over medium-high heat.
Add chicken and brown on all sides.
Transfer to plate. Pierce sausages with
fork. Add to Dutch oven. Reduce heat




COINTREAU LIQUEUR, 80 PROOF IMPORTED FROM FRANCE BY COINTREAU AMERICA, INC.. N.YC. ©19i

There's always a cause for celebration when you're in the company of champagne and Cointreau?®
So on those very special occasions, and occasions you want to make special, enjoy the
magnificent marriage of Cointreau, and champagne. Try the Cointreau Royal. (Pour 1/10 Cointreau
into a champagne flute. Add a few drops of cassis liqueur and fill with champagne.)
Of course, if you prefer, you may wish to savour the distinctive orange flavor of our famous

French liqueur straight up. Or over ice.
But wherever the place, whatever the moment, Cointreau is the perfect way to begin an

evening. Or end one.
To send the gift of romance nationwide (except where prohibited by law), phone 1-800-BE-THERE.
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COOKING CLASS

continued from page 80

to medium and cook until brown on

all sides. Add to chicken.

Add coppa to Dutch oven and stir 2
minutes. Add leeks, onion, carrot and
celery. Reduce heat to low and cook
until vegetables soften, stirring occa-
sionally, about 15 minutes. Add garlic
and cook 2 minutes, stirring occasion-
ally. Add wine. Increase heat and boil
until almost evaporated. Add mush-
rooms and soaking liquid, tomatoes,
stock and tomato paste. Bring to boil.
Add 2 tablespoons basil and oregano.
Reduce heat and simmer 15 minutes.
Return chicken and sausages to Dutch
oven. Simmer until chicken is tender
and sausages are cooked through,
about 25 minutes. Transfer chicken
and sausages to heated plate. Tent
with aluminum foil to keep warm.

Boil sauce until thick enough to coat
spoon; stirring frequently, about 20
minutes. Season with salt and pepper.
Degrease sauce. Spoon polenta onto
large platter. Top with chicken and
sausage. Spoon some sauce over. Gar-
nish with 1 tablespoon basil. Serve,
passing remaining sauce separately.

*Coppa is dried, cured pork shoulder,
available at Italian markets.

CLASSIC POLENTA

Although Bruce uses this traditional
Italian starter or accompaniment with
chicken, itis also good with veal or lamb.

8 servings

2 quarts chicken stock
1/2 teaspoon salt or to taste
1 pound Italian polenta or
medium grind cornmeal (about 3
cups)
2 tablespoons (/4 stick) butter

Bring stock and salt to boil in heavy 4-
quart saucepan. Add polenta in very
thin stream, stirring constantly. Re-
duce heat and simmer until polenta is
consistency of thick oatmeal, stirring
frequently, about 30 minutes. Mix in
butter. Serve immediately.

CHICKEN WITH IRISH
WHISKEY AND CREAM

Serve buttered rice with this dish to
absorb the superb sauce.

4 servings
Cream Sauce

2 tablespoons (1/4 stick) butter
/4 pound mushrooms, finely
chopped
4 medium shallots, finely chopped
1 medium garlic clove, minced

Pinch of salt
Freshly ground pepper
1/2 cup dry white wine
2 cups chicken stock
1 cup whipping cream
1/2 teaspoon Hungarian sweet
paprika
Pinch of freshly grated nutmeg
Pinch of ground sage

Chicken

1 4-pound chicken, quartered,
backbone discarded
3 tablespoons fresh lemon juice
1/2 teaspoon salt
1/2 teaspoon freshly ground pepper
1/2 teaspoon Hungarian sweet
paprika
1/2 teaspoon dried thyme, crumbled
3 tablespoons clarified butter
/4 cup Irish whiskey

For sauce: Melt butter in heavy
nonaluminum-.saucepan over medium
heat. Add mushrooms, shallots, garlic,
salt and pepper. Cook until vegetables
are soft, stirring occasionally, about 10
minutes. Add wine and simmer 5 min-
utes. Add all remaining ingredients.
Boil over medium heat until reduced
by half, about 40 minures.

For chicken: Pat chicken dry. Sprinkle
with lemon juice. Mix salt, pepper, pa-
prika and thyme in small bowl. Rub
all over chicken. Heat butter in heavy
12-inch skillet over medium-high
heat. Add chicken skin side down and
brown, about 5 minutes. Turn and
cook 5 minutes longer. Reduce heat to
low and add whiskey. Ignite with
match. Shake pan until flames sub-
side. Cover pan and simmer until
chicken is tender, 20 to 25 minutes.
Transfer chicken to plate. Degrease
pan juices. Strain in cream sauce. Sim-
mer until thickened and reduced to
consistency of whipping cream, about
15 minutes. Return chicken to skillet
and heat. Serve immediately.

ROLLED TURKEY THIGHS
STUFFED WITH VEAL
AND SPINACH

Any leftover turkey is excellent served
cold with homemade mayonnaise.

6 to 8 servings
Veal and Spinach Stuffing
1 pound spinach, stemmed

1/4 cup (V2 stick) unsalted butter
1 cup finely chopped leek
2 medium shallots, finely chopped
2 medium garlic cloves, minced
1. pound ground veal
1/2 cup coarse breadcrumbs made
from day-old bread
/4 cup freshly grated Parmesan
cheese

1 egg
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1 tablespoon minced fresh Italian
parsley or curly-leaf parsley
1 teaspoon salt
1 teaspoon freshly ground pepper
1 teaspoon fennel seed
1/2 teaspoon dried thyme, crumbled
1/4 teaspoon dried tarragon,
crumbled

Turkey

4 14-ounce turkey thighs
Salt and freshly ground pepper
Butter

2 tablespoons (/4 stick) unsalted
butter, melted
Italian parsley sprigs

For stuffing: Rinse spinach. Place in
heavy Dutch oven. Cover and cook
over high heat until wilted, stirring oc-
casionally, about 2 minutes. Chop
coarsely and squeeze dry.

Melt butter in heavy 12-inch skillet
over medium heat. Add leek, shallots
and garlic. Cook until soft, stirring fre-
quently, about 10 minutes. Transfer to
large bowl. Add spinach and all re-
maining ingredients to bowl. Knead
until thoroughly combined. Refriger-
ate while preparing turkey. (Stuffing
can be prepared 1 day ahead.)

For turkey: Pat turkey dry. Place 1 thigh
skin side down on work surface. Cut
between bone and meat, using small
sharp knife. Remove bone. Cut out
1/2-inch layer of meat to enlarge pocket
left by bone; reserve for another use.
Spoon /4 of stufiing into pocket. Sea-
son turkey with salt and pepper. But-
ter sheet of heavy-duty foil. Arrange
stuffed thigh skin side down on foil.
Wrap turkey, sealing edges. Repeat
with remaining turkey. Arrange pack-
ages seam side down in roasting pan.

Preheat oven to 350°F. Roast turkey
45 minutes. Open foil and brush tur-
key with melted butter. Continue
cooking until thermometer inserted in
center registers 160°F about 30 min-
utes. Transfer turkey to plate and let
stand 10 minutes. Degrease pan juices.
Slice turkey crosswise. Garnish with
parsley. Pass pan juices separately.

MARINATED ROAST DUCK
WITH DRIED FIGS
AND RED WINE

A beautiful rich sauce coats the crisply
cooked duck breasts. Save the duck
carcasses and wing tips to make stock
and the legs and thighs for the Arti-
chokes Stuffed with Duck Sausage.

4 servings
Fig Sauce

2 cups dry red wine
1 cup rich duck or chicken stock
recipe continued on page 84
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1/2 cup sugar
1 4-inch strip orange peel
1 4-inch strip lemon peel
2 medium garlic cloves, minced
1 thyme sprig or 1/2 teaspoon
dried, crumbled
2 whole cloves
1/2 pound dried figs

4 41/2-pound ducks
Marinade

2 medium garlic cloves, minced

1 medium shallot, minced

1 tablespoon honey
1/2 cup raspberry vinegar
1/2 teaspoon dried thyme, crumbled
1/2 teaspoon freshly ground pepper
1/2 teaspoon salt
1/4 teaspoon ground sage
1/4 teaspoon dried marjoram,

crumbled

Mustard greens

For sauce: Combine first 8 ingredients
in heavy 4-quart saucepan. Boil 5 min-
utes. Add figs. Reduce heat and sim-
mer until figs are tender, about 1 hour.
Transfer 6 figs to processor and puree
until smooth. Return to sauce. (Can be
prepared 1 day ahead and refrigerated.)

Cut legs and thighs off ducks and re-
serve for another use. Cut off last 2
joints from each wing. Arrange 1 duck
breast side down on work surface. Cut
down full length of backbone, using
small sharp knife. Working on 1 side
of backbone, hold blade of knife
against bones and cut flesh from car-
cass with small cuts, gently pulling
flesh from carcass with fingers. Cut
through wing joint. Continue around
carcass to ridge of breast. Repeat on
second side of backbone. Lift carcass
from flesh and cut against ridge of
breastbone to free breast in one piece.
Repeat with remaining ducks. Place
duck breasts in nonaluminum bowl.

For marinade: Combine garlic, shallot
and honey in small bowl. Add vine-
gar, stirring until honey dissolves.
Thoroughly mix in all remaining in-
gredients except mustard greens.

Pour marinade over duck; rub into
flesh. Marinate at room temperature 2
hours or in refrigerator overnight.

Preheat oven to 400°F. Remove duck
from marinade and arrange skin side
up on rack in roasting pan; reserve
marinade. Pierce skin and roast 20
minutes. Baste with some of marinade.
Continue cooking to desired done-
ness, 20 minutes for medium-rare.

Meanwhile, add any remaining mari-
nade to sauce. Simmer until just thick
enough to coat spoon, about 5 min-
utes. Strain sauce, reserving figs. Line
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platter with mustard greens. Top with
duck. Surround with reserved figs.
Top with sauce and serve immediately.

BALLOTTINE OF GOOSE

This challenging dish makes a spec-
tacular focus for a buffet. It can be pre-
pared several days in advance.

15 to 20 servings

1/4 pound bacon rind or skin from
fresh ham

1 8- to 10-pound goose, excess fat,
gizzard, heart and liver reserved

L4 cup water
Stuffing

2 large onions, cut into V2-inch
slices
4 shallots, coarsely chopped
1/2 teaspoon salt
Pinch of freshly ground pepper

2 pounds pork butt, cut into 3/4-

inch dice

1/2 pound chicken livers

1/2 pound salt pork, rind discarded,
rinsed thoroughly and cut into
Ya-inch dice

1/2 pound smoked ham or Canadian
bacon, cut into 34-inch dice

1/2 pound pork fat, cut into 3¥4-inch
dice

2 eggs
1/4 cup brandy
1/4 cup Madeira
/4 cup drained green peppercorns
in brine or 2 tablespoons dried
tablespoon fennel seed
garlic cloves, minced
teaspoons freshly ground pepper
teaspoons salt
teaspoon Quatre Epices*
teaspoon dried thyme, crumbled
1/2 teaspoon ground sage

1 pound smoked tongue, cut into

1/2-inch dice

1 pound smoked ham or Canadian
bacon, cut into 1/2-inch strips
1/4 pound chicken, duck or goose
liver
1 cup roasted unsalted pistachio
nuts

,...
=
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Madeira Aspic (see recipe)

2 green onion tops
6 coriander or Italian parsley sprigs
2 radishes, thinly sliced

2 watercress bunches

Cover bacon rind with cold water in
small saucepan. Cover and simmer un-
til tender, about 112 hours. Drain;
rinse under cold water and drain
again. Refrigerate until well chilled.

To bone goose: Arrange goose breast
side down on work surface. Cut down
back all the way through to bone from

neck to tail, using small sharp knife.
Cut through wing and hip-thigh
joints. Working on one side of back-
bone, hold blade of knife against
bones and scrape meat from carcass
with small cuts, gently pulling flesh
from carcass with fingers and being
careful to free oyster from carcass; do
not pierce skin. Continue around car-
cass to ridge of breast. Repeat on sec-
ond side of backbone. Lift carcass
from flesh and cut against ridge of
breastbone to free carcass in one piece.
Remove last 2 joints of wings. Cut
around thigh bones to separate from
meat, gently scraping meat from bone.
Cut through leg and thigh joints, re-
moving thigh bones. Cut out 14
pound of thigh meat and reserve.
Gently remove breast fillets. Curt ten-
dons from fillets; reserve fillets. Use
twine to sew closed any tears in skin.
Cover and refrigerate the boned goose
while preparing stuffing.

Cut goose fat into l4-inch pieces.
Combine with 14 cup water in small
heavy saucepan. Cook over low heat
until fat renders and water evaporates,
about 20 minutes. Strain fat.

For stuffing: Heat 14 cup rendered
goose fat in heavy large skillet over
low heat. Mix in onions, shallots, 1/2
teaspoon salt and pinch of pepper.
Cover and cook until vegetables are
very soft, stirring occasionally, about
30 minutes. Cool completely.

Cut goose gizzard and heart into 14-
inch pieces. Cut reserved thigh meat
into ¥4-inch pieces. Using processor or
meat grinder fitted with finest blade
grind pork butt to fine paste. Transfer
to bowl of heavy-duty mixer. One at a
time, grind chicken liver, salt pork, ba-
con rind, 12 pound diced smoked
ham, pork fat, diced goose thigh meat,
goose gizzard and heart and onion
mixture. Add to ground pork.

Add eggs, brandy, Madeira, green pep-
percorns, fennel, garlic, 2 teaspoons
pepper, 12 teaspoons salt, Quatre
Epices, thyme and sage to ground
meats. Beat with paddle attachment
until homogenous, about 5 minutes.
(Can also be mixed by hand, kneading
and squeezing until homogenous.) Fry
small piece of mixture until cooked
through. Taste, then adjust seasoning
of uncooked portion. Mix in tongue.

Arrange goose skin side down on work
surface. Spread 1/2-inch layer of stuff-
ing over goose. Arrange goose breast
fillets and smoked ham strips length-
wise over top. Arrange /4 pound liver
and reserved goose liver in row down
center. Fill in spaces with pistachios.
Cover with remaining stuffing.

Fold goose in around stuffing. Sew
closed, using twine and trussing nee-
dle. Turn breast side up and pat gently

D ——




Sterling Silver ... your most beautiful

possession whose value is as timeless as its appeal.
Sterling silver’s classic design and flawless e -
craftsmanship will never wear out, never break,
never become obsolete. And historically, its value

appreciates greatly from one generation to the I'T NOURISHES
next. There’s no investment in living quite like YOUR %P:NQ l::

sterling silver. And there’s no sterling silver quite i e
like a pattern from one of the fine silversmiths OF ELEGANCE.

listed below. They’ve been nourishing America’s
good taste for generations.

The Sterling Silversmiths Guild of America

The Kirk Stieff Company + Lunt Silversmiths + Oneida Silversmiths + Reed & Barton Silversmiths « Towle Silversmiths « Wallace-International Silversmiths
For complete pattern brochures write: 600 Wyndhurst Avenue, Baltimore, MD 21210 In cooperation with leading North American silver producers




COOKING CLASS

continued from page 84

to reshape. Arrange goose breast side
up in roasting pan with 4-inch high
sides (pan should be just large enough
to accommodate goose tightly to help
hold shape). If pan is too large, place
balls of foil in spaces to prevent goose
from sliding. Cover goose with foil.

Preheat oven to 300°F. Bake ballottine
21/2 hours. Remove foil and continue
cooking until thermometer inserted in
center registers 160°F, occasionally re-
moving fat from pan with baster,
about 1 hour. Cool. Refrigerate over-

night. (Can be prepared 5 days ahead.)

To unmold goose, run knife between
fat and edge of pan. Dip pan in hot
wazer 15 seconds; invert onto another
b?ng pan. Scrape juices from goose
info medium saucepan and remove all
fat., Reserve juices for Madeira Aspic
(see recipe). Wipe all fat off goose, us-
ing paper towels. Arrange goose breast
side up on rack set on baking sheet.
Refrigerate while preparing aspic.

Divide aspic among 3 bowls. (If aspic
dolidifies at any time, stir over low heat
until melted.) Set one bowl of aspic in
large bowl filled with ice. Let stand un-
til syrupy, stirring occasionally. Ladle
aspic over goose. Refrigerate goose un-
til aspic is firm, about 10 minutes.

TASTE T1

It OTHER

LAND O LAKES BUTTER.

UNSALTED

Guweet) BUTTER

“ UNSALTED
UNRIVALED
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Cut green onion tops down entire
length and open flat. Bring saucepan
of salted water to boil. Add green on-
ions and blanch 30 seconds. Remove
with slotted spoon and rinse under
cold water. Drain, then pat dry. Re-
peat with coriander and radishes. Ar-
range in design on work surface. Dip
each piece of design into liquid aspic
and arrange atop goose. Refrigerate
until firm, about 5 minutes.

Set second bowl of aspic in large bowl
filled with ice. Let stand until syrupy,
stirring occasionally. Ladle over goose.
Refrigerate until firm.

Set last bowl of aspic in large bowl
filled with ice. Let stand until almost
syrupy. Using pastry brush, apply as-
pic evenly over goose. Refrigerate un-
til aspic is firm, at least 30 minutes.
(Can be prepared I day ahead.)

Let ballottine stand at room tempera-
ture 1 hour before serving. Garnish
with watercress bunches.

*Quatre Epices

Makes about 21/2 teaspoons

1%4 teaspoons freshly ground pepper
1/4 teaspoon freshly grated nutmeg
1/4 teaspoon ground ginger
/4 teaspoon ground cloves

Mix all ingredients. Store in jar.

MADEIRA ASPIC

Makes about 4 cups

3 packages unflavored gelatin
1/4 cup Madeira
Cooking juices reserved from
Ballottine of Goose (see recipe)
21/3 cups (about) chicken or beef

broth

2 egg whites

2 egg shells, crushed

For aspic: Sprinkle gelatin over Ma-
deira in medium bowl and let stand
for 5 minutes to soften. Add to cook-
ing juices from goose. Heat over low
heat until gelatin dissolves, stirring oc-
casionally. Strain through several lay-
ers of dampened cheesecloth into mea-
suring cup. Add enough broth to
measure 31/2 cups. Return to saucepan.
Whisk whites and egg shells in me-
dium bowl. Gradually whisk in 1 cup
cooking juices. Bring remaining juices
to boil. Gradually whisk into egg mix-
ture. Return to saucepan. Bring to sim-
mer, stirring gently. Reduce heat to
lowest setting and cook 15 minutes.
Carefully ladle aspic through several
layers of dampened cheesecloth. Re-
peat straining until aspic is clear, using
fresh cheesecloth each time.O

Carol Field’s newest book is The Italian
Baker, published by Harper & Row.
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ANDRA BOYNTON OF greeting card,

calendar and cookbook fame

probably said it best when she
called chocolate a consuming passion.
That is how I feel about it, and [ can
take comfort in numbers since I am
certainly not alone. From munching
on a 35-cent candy bar to enjoying an
entire weekend at a chocolate festival,
Americans everywhere are appeasing
their collective chocolate cravings in
any way, shape or form. Unabashedly.
Extravagantly. Zealously.

In the last decade, our consumption
of chocolate has roughly doubled to a
yearly average of 10 pounds per per-
son. And there is no sign that we are
slowing down, either. Perhaps we will
soon match or better the Swiss rate of
22 pounds annually per person.

With that new goal in mind and the
spirit of holiday abandon to urge me
onward, I devised the nine chocolate
recipes that follow. They all showcase
chocolate’s finest features: its smooth-
ness, finesse and deep, dark, satisfying
flavor. These offerings are the epitome
of chocolate indulgence, from simple
to sublime to downright sinful.

Memories of childhood treats stay
with us well into our adult years, and
for me the Frozen Rocky Road Mousse
is filled with nostalgia: The crunchy
mixed nuts and chewy nuggets of
sweet marshmallows that dotted my fa-
vorite ice cream are now folded into a
creamy milk chocolate mousse for a
contemporary interpretation. And if
your blissful reminiscences include an
ice cream cone with a crackly choco-
late exterior, try the chocolate “shell.”
Poured over ice cream or fruit sherbet,
this terrific sauce will harden instantly
into a thick coating. Depending on
your whim, any sweetened chocolate
can be used. Contrast extra-bitter-
sweet against strawberry ice cream, for
instance, or enjoy a double play by us-
ing milk chocolate over chocolate
chocolate chip ice cream.

Steamed Coconut Fudge Pudding
relies on an old-fashioned and very
easy cooking method to produce an in-
credibly light, cakelike dessert. The
lovely tastes of coconut milk and
macadamia nuts are the surprise ele-
ments. A barely sweetened sauce of
whipped cream and créme fraiche bal-
ances them perfectly. Cake lovers will
also delight in a rum fudge version
with a superb moist texture.

I have found that fresh fruit can add
a sophisticated nuance to chocolate.
The slight hint of tartness can en-
hance chocolate’s depth, as two of the
recipes illustrate. Pear Tartlettes with
Chocolate Caramel Sauce comprises
buttery-rich pears poached in caramel
syrup and spiraled across flaky rounds
of Quick Puff Pastry. The sensational
Chocolate Caramel Sauce is made by
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reducing the poaching syrup to an in-
tense essence, then blending it with
unsweetened chocolate. A pretty
strawberry buttercream fills the choco-
late pecan torte, glossed with choco-
late and decorated with strawberries.

Mocha is another winning variation
on the chocolate theme, with the cof-
fee undertones displayed to perfection
in the mocha praline crepes in this col-
lection. The delicate crepes surround
coffee ice cream that is flecked with
almond praline candy. A drizzle
of hot fudge adds to the appeal.

Rounding out the selection are two
more grand finales: an easy-to-make
hot cinnamon-chocolate soufflé with
KahlGa-spiked créme anglaise, and a
fabulous Double Fudge Tart.

Many of these recipes require you to
melt chocolate, a process that can be
temperamental at times. Chocolate
needs to be melted gently or it may
scorch, become grainy or even tighten
up into a dense mass. The method that
works best for me is to use a double
boiler with several inches of water in
the bottom. Place the chocolate in the
top—coarsely chop it first for more
uniform melting. The water in the bot-
tom pan should not touch the pan
holding the chocolate. Set the double
boiler over very gentle heat and stir
occasionally until the chocolate is
melted and completely smooth. Do
not let the water boil at any time. (If
you have no double boiler, simply
fashion one from an unbreakable
bowl and large saucepan.) You will see
that not all chocolates melt in the
same way: Unsweetened is the most
liquid, while milk chocolate will be
rather thick and viscous.

I recommend that for these festive
creations you purchase either im-
ported or fine-quality domestic choco-
lates. Along with our consuming pas-
sion has come a consuming interest,
and excellent chocolates—once found
only in specialty foods stores or
through mail order—are now avail-
able in many supermarkets. Look for
them when you shop, and savor the
distinctive difference they make in
these delicious new desserts.

FROZEN ROCKY ROAD MOUSSE

A delightful new guise for a classic.
8 servings

3 ounces milk chocolate, coarsely
chopped

recipe continued on page 94

An array of irresistible desserts (clockwise
from top right): Mexican chocolate soufflé
accompanied by Kahlaa-spiked custard
sauce; crunchy mocha praline crepe with ice
cream in hot fudge sauce; pear tartlette with
luscious chocolate caramel sauce; and rum
fudge cake glazed with white chocolate.







CHOCOLATE DESSERTS

continued from page 92

3 ounces semisweet chocolate,
coarsely chopped
1 tablespoon unsalted butter
14 cups miniature marshmallows
1/4 cup toasted walnuts, coarsely
chopped
/4 cup toasted pecans, coarsely
chopped
2 egg yolks, beaten to blend

1 cup well-chilled whipping cream

1/4 cup water
1/4 cup sugar

4 egg whites
Pinch of salt
Pinch of cream of tartar
Chocolate curls

Melt milk chocolate, semisweet choco-
late and butter in top of double boiler
over barely simmering water. Stir until
smooth. Remove from over water. Mix
in marshmallows, walnuts and pecans.
Blend yolks into chocolate. Cool.

Beat cream in large bowl until soft
peaks form. Fold 14 of cream into
chocolate. Gently fold chocolate into
remaining whipped cream.

Heat water and sugar in heavy small
saucepan over low heat, swirling pan
occasionally, until sugar dissolves. In-
crease heat and boil until candy ther-
mometer registers 240°F.

Meanwhile, beat whites with salt and
cream of tartar using electric mixer un-
til mixture begins to hold shape. Add
syrup in slow, steady stream, beating
constantly until bottom of bowl is cool
to touch, about 5 minutes. Fold 14 of
meringue into chocolate mixture.
Gently fold in remaining meringue.
Spoon mousse into 8 dessert goblets or
1-cup soufflé dishes. Cover and freeze
until firm. (Can be prepared 5 days
ahead.) Let mousse soften in refriger-
ator 45 minutes before serving. Gar-
nish with chocolate curls.

MOCHA PRALINE CREPES
WITH HOT FUDGE SAUCE

The crepes, ice cream and sauce can all
be prepared several days ahead.

Makes 6
Mocha Crepes

%3 cup unbleached all purpose flour
2 eggs
1/2 cup water
/3 cup milk
11/2 tablespoons unsalted butter,
room temperature
41/2 teaspoons sugar
2 teaspoons instant coffee crystals,
dissolved in 2 teaspoons hot
water
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1 teaspoon vanilla
¥4 teaspoon unsweetened cocoa
powder
/4 teaspoon salt

Butter
Praline Ice Cream

1/2 cup Classic Praline*
11/2 pints coffee ice cream, softened
slightly

Hot Fudge Sauce

3 ounces unsweetened chocolate,
coarsely chopped
1/2 cup light corn syrup
/3 cup sugar
/4 cup (V2 stick) unsalted butter
2 tablespoons milk
1 tablespoon vanilla

6 tablespoons Classic Praline

For crepes: Blend first 10 ingredients in
processor or blender until smooth. Let
batter stand 30 minutes.

Lightly butter 8-inch crepe pan. Heat
over medium-high heat. Remove pan
from heat. Stir batter and ladle 2 table-
spoons around edge of pan, tilting so
batter just coats bottom. Return excess
to bowl. Cook crepe until bottom is
set, about 45 seconds, loosening edges
with knife. Turn crepe and cook until
second side is speckled brown. Slide
out onto plate. Repeat with remaining
batter, stirring occasionally. (Adjust
heat and add more butter to pan as
necessary.) Stack crepes between
sheets of parchment or waxed paper.
Wrap 6 crepes in foil. Wrap any re-
maining crepes in foil and reserve for
another use. §Can be prepared ahead
and refrigerated up to 5 days or frozen 3
months. Thaw frozen crepes in wrapper.)

For ice cream: Stir 1/2 cup praline into
ice cream. Spoon /2 cup ice cream
onto sheet of plastic wrap. Fold one
end of plastic over ice cream. Working
through plastic, shape ice cream into
7-inch cylinder. Roll up plastic to en-
close ice cream. Place in freezer. Repeat
with remaining ice cream, making to-
tal of 6 cylinders. Freeze until firm.

(Can be prepared 1 week ahead.)

For sauce: Heat chocolate, corn syrup,
sugar and butter in top of double
boiler over barely simmering water un-
til chocolate melts, stirring until
smooth. Remove from heat and mix in
milk and vanilla. (Can be prepared 2
weeks ahead and refrigerated. Reheat in
double boiler over barely simmering water.)

Preheat oven to 350°F. Heat 6 foil-

wrapped crepes for 10 minutes.

Spoon 2 to 3 tablespoons hot fudge
sauce over each plate. Unwrap ice
cream cylinders and roll each in warm
crepe. Arrange 1 in center of each
plate, seam side down. Drizzle each

with 1 tablespoon sauce and sprinkle
with 1 tablespoon praline.

*Classic Praline
Makes about 1 cup

1/2 cup whole almonds with skins
1/2 cup sugar
2 tablespoons water

Lightly oil underside of baking sheet.
Cluster almonds in center. Heat sugar
and water in heavy l-quart saucepan
over low heat, swirling pan occasion-
ally, until sugar dissolves. Increase
heat and boil until deep caramel color,
4 to 5 minutes. Immediately pour over
almonds. Let stand until hard.

Break praline into l-inch pieces.
Grind finely in processor or blender.
(Can be prepared 1 month ahead. Store in

airtight container in refrigerator.)

STEAMED COCONUT
FUDGE PUDDING

Delicious do-ahead dessert fare.
8 to 10 servings

4 ounces semisweet chocolate,
coarsely chopped
1/4 cup (Y2 stick) unsalted butter
1/2 cup unsweetened canned cream
of coconut or frozen Hawaiian
coconut milk, thawed, excess
water drained
3 eggs, separated
tablespoon vanilla
22 chocolate wafer cookies, very
finely crumbled
¥4 cup unsalted macadamia nuts,
finely minced
¥4 cup flaked coconut
1/2 cup firmly packed dark brown
sugar
1/4 cup unbleached all purpose flour
1 teaspoon baking powder
1/8 teaspoon salt
Pinch of cream of tartar
2 tablespoons sugar

o

/4 cup flaked coconut
Special Cream Topping*

Burter 10-cup steamed pudding mold
or kugelhopf pan. Melt chocolate and
14 cup butter in top of double boiler
over barely simmering water. Remove
from heat and whisk in cream of coco-
nut, yolks and vanilla. Combine
cookie crumbs, nuts, 34 cup coconut,
brown sugar, flour, baking powder
and salt in large bowl. Stir in chocolate
mixture. In another bowl, beat whites
with cream of tartar until beginning to
hold shape. Add 2 tablespoons sugar 1
tablespoon at a time, beating until soft
peaks form. Fold 4 of whites into
chocolate mixture; gently fold in re-
maining whites. Transfer batter to pre-
pared mold. Cover tightly with lid or
heavy-duty foil. (If using foil, tie string
tightly around pan to secure.)
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“I'm brand new,

and already a Classic.
I'm richer, denser
and creamier,

“Baking is such an
uplifting experience.”

“You always did
get carried away.”
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continued from page 94

Bring 3 inches of water to boil in large
pot. Add mold. Adjust heat so water
simmers; cover and steam until tester
inserted in center of pudding comes
out clean, about 2 hours. Remove pan
from water. Uncover; cool pudding 5
minutes. (Can be prepared 3 days ahead.
Cool completely. Cover and refrigerate.
Reheat, covered, in large é)ot with 3 inches
of simmering water for about 30 minutes.)
Invert pudding onto platter. Garnish
top with 14 cup coconut. Serve hot
with Special Cream Topping.

*Special Cream Topping
Makes about 1 cup

¥%4 cup well-chilled whipping cream
3 tablespoons powdered sugar,
sifted
3 tablespoons créme fraiche or sour
cream
11/2 teaspoons vanilla

Whip cream and sugar until soft peaks
form. Using rubber spatula, fold in
créme fraiche and vanilla. (Can be pre-

pared 8 hours ahead and chilled.)

PEAR TARTLETTES WITH
CHOCOLATE CARAMEL SAUCE

Perfect for an elegant dinner party.

¥4 recipe Quick Puff Pastry* (about
7Y/2 ounces)

¥4 cup sugar
2V4 cups water
4 firm Bosc pears, peeled (stems
attached)

Chocolate Caramel Sauce

2 ounces unsweetened chocolate,
coarsely chopped
1/2 cup powdered sugar, sifted
1/4 cup (or more) whipping cream

8 small mint leaves

Divide pastry into 4 pieces. Roll 1
piece out on lightly floured surface as
thinly as possible (about Y52 inch
thick). Cut out 5-inch-diameter
round. Brush off any flour. Repeat
with remaining pastry. Transfer pastry
rounds to baking sheet. Pierce each
round several times with knife tip.
Freeze until firm. (Can be prepared 1
month ahead. Stack between sheets of
waxed paper and wrap tightly.)

Stir sugar in heavy 2-quart saucepan
over medium-low heat until melted
and caramel color. Add water (be care-
ful; mixture will bubble). Stir until
sugar dissolves. Add pears. Adjust
heat so liquid barely shimmers; cover
and cook until pears are just tender,
turning occasionally, 20 to 35 minutes,
depending on ripeness of pears. Trans-
fer pears to bowl, using slotted spoon.

96 BON APPETIT/NOVEMBER 1985

Strain cooking liquid and return to
saucepan. Boil until reduced to 3% cup
syrup, about 10 minutes. (Can be pre-
pared 3 days ahead. Cover pears and car-
amel syrup separately and refrigerate.)

For sauce: Melt chocolate and 12 cup
caramel syrup in top of double boiler
over barely simmering water. Remove
from over water. Add sugar and V4 cup
cream and stir until smooth. (Can be
prepared 3 days ahead and refrigerated.)

Position rack in center of oven and
preheat to 450°F. Halve each pear
lengthwise, leaving stem attached to
one half. Remove cores, using melon
baller. Arrange pear halves with stems
attached cut side down on work sur-
face. (Reserve remaining pear halves
for another use.) Starting 13 inch
below stem, make 8 to 9 lengthwise
cuts. Gently fan slices in one direc-
tion. Arrange frozen pastry rounds on
large ungreased baking sheet, spacing
11/2 inches apart. Transfer each pear
half to center of pastry round, using
spatula. Bake until crust is light
brown, about 15 minutes, piercing
pastry with tip of sharp knife if air
pockets appear during first 5 minutes.

Meanwhile, reheat chocolate sauce in
top of double boiler over gently sim-
mering water, thinning with more
cream if neccessary. Reheat remaining
V4 cup caramel syrup and brush over
pears. Spread 3 tablespoons sauce in 6-
inch circle in center of each plate. Top
with warm tart. Place leaf on each side
of each stem. Serve tarts immediately,
passing remaining sauce separately.

*Quick Puff Pastry
Makes about 10 ounces

1/2 cup unbleached all purpose flour
6 tablespoons cake flour
1/2 cup (1 stick) well-chilled unsalted
butter, cut into V/8-inch-thick
slices

Pinch of salt
/4 cup plus 11/2 teaspoons ice water

Combine both flours and freeze at
least 4 hours. Freeze butter 15 minutes.

Place flours and salt in processor. Cut
in butter until coarsely chopped,
about 4 seconds. With machine run-
ning, pour water through feed tube in
slow steady stream and process until
dough begins to gather together.

Roll dough out on lightly floured sur-
face to 4x6-inch rectangle. Fold dough
in thirds as for business letter (this is a
single turn). Rotate dough 90°, so it
opens like a book. Brush off any loose
flour. Roll out to 4x7-inch rectangle.
Fold short edges to meet in center,
then fold in half (this is a double
turn). Rotate dough 90°. Make a sec-
ond double turn. Rotate dough again
and make a third double turn. (If

dough becomes soft or elastic, wrap
tightly and refrigerate 30 minutes be-
fore making third double turn.) Wrap
dough and refrigerate at least 2 hours
before using. (Can be prepared ahead
and refrigerated 2 days or frozen I month.
Thaw frozen dough in refrigerator.)

ICE CREAM WITH CHOCOLATE
SHELL

This sauce forms a brittle shell when
spooned atop ice cream. Be sure to use
pure coconut oil for best results. Ex-
periment with different flavors of ice
cream—chocolate chocolate chip,
rum-raisin, pistachio, coffee or straw-
berry, for instance—to suit your own
particular taste preference.

Makes about 134 cups sauce

8 ounces imported bittersweet or
semisweet chocolate, coarsely
chopped

1/2 cup powdered sugar

1/2 cup unsweetened cocoa powder

1/2 cup (or more) pure coconut oil*

14 cup very finely minced toasted
husked hazelnuts

Vanilla ice cream or raspberry
sherbet

Melt chocolate with sugar, cocoa and
1/2 cup oil in top of double boiler over
barely simmering water. Stir until
smooth. Remove from heat and mix in
hazelnuts. (Can be prepared 3 weeks
ahead and refrigerated. Reheat in top of
double boiler over barely simmering water.
Thin to spooning consistency with 2 to 3
teaspoons coconut oil if necessary.)

Scoop ice cream onto plates. Spoon
hot chocolate sauce over.

*Auailable at natural foods stores.

MEXICAN CHOCOLATE
SOUFFLE WITH KAHLUA
CUSTARD SAUCE

6 servings

Butter
2 tablespoons (1/4 stick) unsalted
butter
2 tablespoons cornstarch
1/2 cup milk
4 ounces semisweet chocolate,
coarsely chopped
¥4 teaspoon cinnamon
1 tablespoon Kahlaa or other
coffee liqueur
3 egg yolks

6 egg whites
Pinch of salt
1/3 cup sugar
Kahlta Custard Sauce*

Position rack in lower third of oven
and preheat to 350°F. Generously but-
ter 2-quart soufflé dish. Melt 2 table-




The wines of The Monterey Vineyard.
A unique expression of the wine-
maker’s art. Unique because Monterey,
where our wines are born, is unique.

Walk along Big Sur, the narrow streets
of Carmel, the wharf where Steinbeck’s
legends lived.

You can feel the strong sense of art that
pervades every minute of life here. Even
the cool, gentle climate urges our varietals
to be more original.

Urges them to stay on the vine longer
ripening to their truest, fullest varietal
character.

Uncorka hundred other Chardonnays.
You’ll not match the subtle complexities
unique to ours. And because we see each
new planting as a bare canvas, we're care-
ful to match precisely the right grape vari-
ety to precisely the right spot of ground.

Not every winemaker has that
freedom.

But the result is varietal wines unlike
any other. The result is the Bottled Art of
The Monterey Vineyard.

We think of our wines as
Bottled Art.
THE

MONTEREY VINEYARD'

For further information on our wines, write to:
The Monterey Vineyard
Gonzales, Monterey County, California 93926
© 1985 The Monterey Vineyard
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spoons butter in top of double boiler
over gently simmering water. Add
cornstarch and stir until smooth,
about 2 minutes. Add milk, chocolate
and cinnamon. Stir until smooth. Mix
in Kahlda. Transfer to 3-quart bowl.
Beat yolks to blend in small bowl. Stir
in 2 tablespoons hot chocolate mix-
ture, then stir yolks back into remain-
ing chocolate. (Can be prepared 2 hours
ahead. Place plastic on surface and let
stand at room temperature.)

Using electric mixer, beat whites with
salt until mixture begins to hold
shape. Add sugar 1 tablespoon at a
time, beating until whites are glossy
and hold soft peaks. Fold 14 of whites
into chocolate mixture, then fold in
remaining whites. Carefully turn into
prepared dish, using rubber spatula.
Bake until toothpick comes out clean
when inserted into outer edge and
moist when inserted into center, about
30 minutes. Serve immediately, pass-
ing Kahl{a sauce separately.

*Kahlia Custard Sauce
Makes about 1 cup

¥4 cup milk
3 egg yolks
3 tablespoons sugar
2 tablespoons Kahlaa or other
coffee liqueur
1 tablespoon vanilla

Scald milk in heavy 1-quart saucepan.
Whisk yolks and sugar in small bowl
until thick and light yellow. Whisk in
several tablespoons hot milk. Stir
yolks back into remaining milk. Stir
over medium-low heat until thick
enough to coat wooden spoon; do not
boil. Immediately strain into bowl.
Stir in KahlGa and vanilla. Refrigerate
until well chilled. (Kahlia sauce can be
prepared up to 3 days ahead.)

RUM FUDGE CAKE WITH
WHITE CHOCOLATE GLAZE

12 servings

Unsweetened cocoa powder
11/2 cups plus 2 tablespoons cake
flour
11/2 teaspoons baking powder

34 teaspoon baking soda
¥4 teaspoon salt
4 ounces unsweetened chocolate,
coarsely chopped
1/2 cup boiling water
3 tablespoons unsweetened cocoa
powder

1 cup (2 sticks) unsalted butter,
room temperature
112 cups sugar

3 egg yolks

¥4 cup whipping cream
2 tablespoons dark rum
5 egg whites

1/8 teaspoon cream of tartar

/4 cup sugar

White Chocolate Glaze*

Position rack in center of oven and
preheat to 350°F. Generously butter
12-cup bundt pan; dust with cocoa
powder. Sift flour, baking powder,
baking soda and salt together. Melt
chocolate in top of double boiler over
barely simmering water. Pour boiling
water and 3 tablespoons cocoa powder
into small bowl. Whisk in chocolate.
Cool chocolate mixture slightly.

Using electric mixer, cream butter and
112 cups sugar until light and fluffy.
Add yolks and mix until fluffy, about
2 minutes. Using rubber spatula, fold
in chocolate mixture, then cream and
rum. Fold in dry ingredients. Beat
whites and cream of tartar until mix-
ture begins to hold shape. Add 4 cup
sugar 1 tablespoon at a time and beat
until whites are glossy and hold soft
peaks. Fold 14 of whites into batter;
gently fold in remaining whites. Pour
into prepared pan. Bake until tester in-
serted in center comes out clean, about
55 minutes. Cool in pan on rack 10
minutes (cake will fall slightly). Invert
onto rack and cool completely.

Place rack with cake over large baking
sheet. Spoon glaze over top, allowing
some to drip down sides. Serve cake at
room temperature. (Can be prepared 1
day ahead. Wrap tightly.)

*White Chocolate Glaze
Makes about 1 cup

4 ounces imported white
chocolate, coarsely chopped
1 cup powdered sugar, sifted
1/4 cup sour cream
41/2 teaspoons dark rum

1 tablespoon unsalted butter, room
temperature
Pinch of salt

Melt chocolate in top of double boiler
over barely simmering water. Transfer
to 2-quart bowl and cool slightly. Add
sugar and stir until smooth. Mix in
sour cream, rum, butter and salt.

CHOCOLATE PECAN TORTE
WITH STRAWBERRY
BUTTERCREAM

Brownielike layers are filled with a
wonderful buttercream and glazed.

14 to 16 servings

Butter
¥4 cup (11/2 sticks) unsalted butter,
room temperature
2 cups sugar
8 eggs
2 tablespoons vanilla
1/4 teaspoon salt
12 ounces imported bittersweet or
semisweet chocolate, melted
31/2 cups pecan halves, very finely
ground

Strawberry Buttercream*

Easy Chocolate Glaze**
7 to 8 medium strawberries
(unhulled), halved lengthwise

Preheat oven to 375°F. Butter four 9-
inch round cake pans. Line bottoms
with parchment; butter parchment.
Using electric mixer, cream ¥4 cup
butter until light. Add sugar and beat
until light and fluffy. Beat in eggs one
at a time. Add vanilla and salt. Using
rubber spatula, stir in chocolate, then
pecans. Divide batter among prepared
pans. Bake until tester inserted in cen-
ter comes out fudgy but not wet, about
22 minutes (top may crack). Cool in
pans on racks 5 minutes. Run knife
around edge of cakes. Invert onto
racks. Discard parchment. Cool layers
completely. (Can be ﬁrepared up to 2
days ahead. Wrap each layer separately

_with plastic and refrigerate.)

Arrange one cake layer bottom side up
on platter. Slide strips of waxed paper
under cake (this will keep platter neat
during glazing). Spread 2/3 cup Straw-
berry Buttercream over layer. Repeat
with remaining layers and butter-
cream, ending with cake bottom side
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THE ART OF KRUPS
Perfect coffee. Every time!
...and the reasons why:

No matter where in the world
your favorite coffee comes from,
KRUPS makes it perfect. Because
only KRUPS has the exclusive
“Deep Brew” system plus a unique
double wall flavor protection bar-
rier. They work together to make
the hottest, most delicious, most
aromatic drip coffee, bringing out
all of the flavor and subtle taste
differences that exist in the world’s
great coffees.

“Deep Brew” heats the watertoan
ideal temperature and then pulses
it through the grinds at precisely
timed intervals, blending the two
until a// the grinds are saturated
and the peak of rich, robust flavor is
reached. The unique double wall
filter holder enhances this process
by preventing any loss of heat or
aroma, as the brewed coffee passes
into the waiting serving carafe.

The result? Perfect coffee every
time. With all of the body, wonder-
ful aroma and deep, dark delicious
flavor that make a good cup of cof-
fee one of life’s most satisfying and
pleasurable experiences.

KRUPS “COFFEE AROMA" 12-cup (60 oz.)
(#164) with electronic programming cycles for
making 1-3 or 4-max cups of fully brewed coffee »
“Stop 'n Serve” feature lets you serve a cup or two
while brewing * “Deep Brew"” system ¢ Snap-in
double wall filter holder « Non-stick coated ther-
mostatically controlled warming plate « Hidden
cord storage

KRUPS “Deep Brew” system is enhanced by a
unique double wall flavor protection barrier.

There’s a KRUPS coffee maker, from 4 cups to 20
cups, for almost any size household. Each KRUPS
machine is precision engineered and manufac-
tured to provide extraordinary reliability and du-
rability. Each is a striking example of KRUPS
sensuous design philosophy.

AVAILABLE AT FINE DEPARTMENT AND GOURMET STORES

,— KRUPS FOR COFFEE OFFER
Beautiful gift pack of two handsome 9 oz. white ceramic “KRUPS FOR COFFEE" mugs plus full
color KRUPS brochure on coffee and coffee makers. Send $5.00 (check or M.0.) to: ROBERT
KRUPS, NORTH AMERICA, 7 PEARL COURT, ALLENDALE, NJ 07401

Address.

I
I
I Name
[

City. State. Zip

I—Oﬁer void where prohibited, taxed or otherwise restricted.
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Allow 4-6 weeks for delivery
In'NJ add 6% sales tax.

CHOCOLATE DESSERTS

continued from page 99

up. Pat layers to even. Cover and re-
frigerate torte for at least 6 hours.

Cut edges of cake with serrated knife
to even if necessary. Pour glaze over
cake; smooth over sides and top. Dis-
card waxed paper. (Can be prepared 1
day ahead and refrigerated.) Arrange
strawberries around top edge of torte,
cut side down. Let stand at room tem-
perature 1 hour before serving.

*Strawberry Buttercream
Makes about 212 cups

11/4 cups (21/2 sticks) unsalted butter,
cut into tablespoons and softened
slightly

2 cups powdered sugar, sifted
4 egg yolks
1/2 cup pureed fresh strawberries
3 tablespoons strawberry preserves

Using electric mixer, cream butter and
sugar until light and fluffy. Mix in
yolks, then pureed berries and pre-
serves. Cover tightly and refrigerate
until set. (Can be prepared 2 days
ahead.) Soften buttercream at room
temperature until spreadable.

**Easy Chocolate Glaze
Makes about 2 cups

3 ounces semisweet chocolate,
coarsely chopped
1/2 cup water
6 tablespoons (34 stick) unsalted
butter
3 tablespoons safflower oil
¥4 cup unsweetened cocoa powder
1/2 cup plus 2 tablespoons sugar

Heat chocolate, water, butter and oil
in top of double boiler over gently
simmering water until chocolate melts.
Remove from heat. Add cocoa powder
and sugar and stir until sugar dissolves
and glaze is smooth. Let cool until
thickened slightly but still pourable.

DOUBLE FUDGE TART

The distinctive fudge curd adds a spe-
cial flavor to this sensational dessert.

10 to 12 servings
Fudge Curd

1 cup (2 sticks) unsalted butter

6 ounces imported bittersweet or
semisweet chocolate, coarsely
chopped

10 egg yolks
1/3 cups sugar

Pinch of salt

2 teaspoons vanilla

1% cups well-chilled whipping
cream, beaten to soft peaks
1 baked 11-inch Chocolate Pastry
Crust*




For curd: Melt butter and chocolate in
top of double boiler over barely sim-
mering water. Using electric mixer,
beat yolks, sugar and salt until light
and fluffy. Add chocolate mixture and
beat until smooth. Transfer to heavy
large saucepan. Stir over medium heat
until mixture thickens and thermom-
eter registers 130°F, about 4 minutes.
Remove from heat. Stir in vanilla.
Cool to room temperature, stirring oc-
casionally. Refrigerate until well

chilled. (Can be prepared 1 week ahead.)

Let fudge curd stand at room tem-
perature for 30 minutes to soften.

Blend half of curd and 13 cup
whipped cream in processor. Spread in
crust. Blend remaining curd and 12
cup whipped cream in processor. Fold
into remaining whipped cream. Trans-
fer mixture to pastry bag fitted with
medium star tip. Starting at outer
edge, pipe stars over entire surface of
tart. Cover tart tightly and refrigerate
until set. (Can be prepared 2 days
ahead.) Let stand at room temperature
30 minutes before serving.

*Chocolate Pastry Crust
Makes one 11-inch crust

1 cup plus 3 tablespoons
unbleached all purpose flour
1/3 cup sugar
1/4 cup unsweetened cocoa powder
1/2 teaspoon salt
34 cup (12 sticks) well-chilled
unsalted butter
1 teaspoon vanilla
1 to 3 tablespoons cold water

Combine flour, sugar, cocoa and salt
in large bowl. Cut in butter until
coarse meal forms. Add vanilla and
enough cold water to just bind dough.
Gather dough into ball; flatten into
disc. Wrap and refrigerate 2 hours.
(Can be prepared 1 month ahead and fro-
zen. Thaw in refrigerator.)

Roll dough out between sheets of
waxed paper to Ye- to 18-inch-thick
round. Transfer to 11-inch quiche pan
with removable bottom. Trim dough,
leaving 1-inch overhang (reserve trim-
mings). Fold in overhang to form dou-
ble edge. Work dough to 13 inch
above pan sides. Crimp edges deco-
ratively. Pierce bottom and sides of
pastry with fork. Refrigerate 1 hour.

Position rack in center of oven and
preheat to 425°F. Line pastry with foil

QUALITY...BY DESIGN!

THE KRUPS “3 MIX 4000” SYSTEM
We think we ve re-invented the wheel!

The KRUPS “3 MIX 4000” System is a remarkable kitchen tool with
brilliant technological innovations. It can mix up to 3%z pounds of
heavy bread dough. Gently stir up your favorite creamy cake topping,
or whip up a light, airy meringue in seconds! It can do all of these and
still be light, portable and powerful. It can be the basis for a complete
kitchen system...and still cost less than $100.00" It's a full service,
extraordinarily versatile stand mixer with a powerful 3 speed, 160 watt
KRUPS motor that will mix almost any recipe quickly and uniformly.
The unique oscillating power arm can be set to swivel automatically
from center of the bowl to the side, once every 15 seconds while the
gear driven bowl rotates simultaneously for the most complete,
uniform mixing.

As a powerful hand mixer, the KRUPS “3 MIX 4000's’ ergonomically
designed, sloped handle provides extraordinary comfort and control.

*Mfrs. sugg. retail $95.00 for model #726, including 3 speed power unit, stand, 3¥2 quart
gear driven bowl, oscillating power arm, two stainless steel dough hooks and turbo

beaters, spatula, wall storage bracket, recipes. Front and rear power drives and com-

pact, functionally designed optional accessories can convert the KRUPS “3 MIX 4000"
into a blender, mincer, high speed cutting rod, potato peeler, can opener and more.

or parchment. Fill with dried beans or | {SSSSE——SS————

pie weights. Bake until pastry is set, . BONUS! SAVE $7.00. (A $17.00 VALUE!)

about 12 minutes. Reduce temperature | Specially designed accessories to expand use of “3 MIX 4000 Mixing Bowl & Beaker—3 ql.

to 400°F. Remove foil and beans. | | and 1 qt. capacily. Puree Rod & Sifterfor straining fruits and vegetables. Send $10.00 (check or

Pierce pastry again. Patch any cracks | M.0,) and proof of purchase o *3 MIX 4000 to: ROBERT KRUPS, NORTH AMERICA, 7 PEARL
$ f . ~ Nam ‘ ! COURT, ALLENDALE, NJ

with reserved dough. Bake until edges | @& : 07401,

are crisp, 12 minutes; cool on rack.O

=
|

Abby Mandel has a new food processor
cookbook from the Cuisinart Cooking Club.
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a superbly produced hardbound
volume, with 150 full-color photographs. Reserve your copy today,
examine it FREE for 21 days with no obligation to buy.

ORDER TODAY! SATISFACTION GUARANTEED!
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Detach coupon and mail to: The Kna &Press, 111 10th St., '
P.O. Box 10248, Des Moines, lowa 50.

Yes! Please send me copy/copies of DESIGNERS’ OWN HOMES at I

$39.95 each* I understand that if not completely satisfied, I may return it within 21 days l

and owe nothing further.

Bill me Charge my order to: MasterCard Visa I

Card # Exp. date :

Signature - : l

(All credit card orders must have signature) |

Name I

Address I

City State Zip '

*Shipping, handling and applicable sales tax will be added. F4a4 I

Please allow 6-8 weeks for delivery. All orders subject to approval of The Knapp Press.

Also available at your local bookstore and other fine retail stores.

© 1984 Knapp Communications Corp.
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THE BEST
RESTAURANTS
OF BELGIUM

Four Innovative Chefs Present an Exciting Cuisine

FTER SEVERAL YEARS of living in
A Belgium and sampling the

pleasures of the cooking, my
late-night culinary fantasies keep re-
turning to a quartet of restaurants. Al-
though little known on the American
side of the Atlantic, these four are con-
stantly popping up when food-loving
Belgians gather to talk about serious
eating (which is almost constantly). In
Belgium, where dieting is a closet ac-
tivity and meals past, present and fu-
ture are prime dinner party topics,
good food isn’t a vague interest—it’s a
way of life. For a restaurant to thrive
here is a real tribute to any chef.

My chosen favorites are by no
means the only fine ones but they do
express the range of sophisticated
cooking in Belgium today. All four are
chef-owned, by coincidence each
holds two Michelin stars and the chefs
share the traditional European train-

ing—beginning at age 14 with a long
apprenticeship in classic cuisine.
Although their food would collec-
tively be labeled “French-inspired
haute cuisine,” each chef has devel-
oped his own distinctive style. Roger
Souvereyns, showman par excellence,
creates gastronomic theater, cook-
ing in full view of all the patrons. Pi-
erre Fonteyne works in a cozy farm-
house on an ancient canal near the
sea, where he deftly incorporates
French, Flemish and oriental influ-
ences into light, imaginative dishes.
Then there is the dramatic contrast be-
tween Brussels’s consummate classi-
cist, Claude Dupont, with his intri-
cately constructed fare, and the city’s
free-stylist, Eddie Van Maele, whom 1
call the Matisse of the dinner plate.
To best illustrate their individual-
ity, ] am presenting a sampling of spe-
cialties from each restaurant; all can

OPPOSITE: Roger Souvereyns, the talented director of Scholteshof Manor, displays some great
dishes from his repertoire in the restaurant’s splendid open kitchen. ABOVE: The antique-filled
dining room—overseen by the attentive staff—is an attractive setting for the delicious fare.

BY LYNNE KASPER
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easily be recreated by the home cook.
This is sophisticated cooking—you
will want to use good veal and chicken
stock and it may be necessary to order
certain items in advance. But the re-
ward will be some memorable dining.

Roger Souvereyns
Scholteshof Manor

Roger Souvereyns, the culinary show-
man, has created a showplace setting

for his country restaurant and hotel in
Hasselt, about an hour east of Brussels.
Scholteshof Manor is an antique- and
food-lover’s delight. The decor echoes
the cuisine: elegant with rustic
touches. This is Flemish farm country,
where portions are generous to match
discriminating but robust appetites.
Roger talks of transparent sauces,
flavorful yert light enough to enhance
rather than dominate a dish. This is

TOP LEFT AND RIGHT: Qutside and in, the atmosphere at The Bruegel in Damme reflects a cozy
village mood. ABOVE: The menu, inspiration of chef-owner Pierre Fonteyne (shown with his
wife), features classic cuisine updated with Fonteyne’s own imaginative contemporary twists.

R




achieved in a number of ways. First, he
does not work as much with rich demi-
glace for sauces as he does with a light
consommé. Second, many sauce bases
are simmered combinations of light
stocks, wines, vinegars, and fresh herbs
from his extensive gardens. Body
might be given to a sauce by a last-
minute addition of butter or a little of
the beurre blanc that sits by the stove.

Stuffed Rack of Lamb exemplifies

his approach. The lamb is filled with a
sauté of shallot, lamb kidney, tomato,
herbs and Parmesan cheese. The extra
stuffing is presented as a garnish. With
the lamb he serves a fondant of cab-
bage simmered in stock and cream,
and the result is country food moved
“uptown.” Saucing is restrained, and
an ideal backdrop to all the flavors.
From the dessert cart is an opulent
recipe, Chocolate Cream Cake. A

TOP: A sampler of the sparkling desserts at Brussels’s Restaurant Claude Dupont. ABOVE LEFT:
Chef and Madame Dupont in the handsome foyer of the restaurant. ABOVE RIGHT: The dining
area is a quietly elegant backdrop for a few representative dishes from Dupont’s impressive menu.
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blending of melted chocolate and
whipped cream flavored with Irish
whiskey is encased in a thin sponge
cake. This rich sweet is served with a
creamy sauce scented with orgeat
syrup and pistachio nuts.

All this has evolved from humble
beginnings. Roger’s first commercial
venture was a friture, a ubiquitous Bel-
gian institution that roughly translates
as “‘snack bar,” specializing in fried po-

ABOVE: Proprietors
Eddie and Claudine
Van Maele show-
case some of their
intriguing house
specialties. RIGHT:
The restaurant
boasts a formidable
wine cellar. oPPO-
SITE: An array of
Van Maele signa-
ture desserts.
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tatoes and kebabs. From there he has
designed, created and made successful
nine restaurants. And he has also
honed a unique style of cooking that
appeals to all the senses.

Pierre Fonteyne
The Bruegel

At first sight of The Bruegel you
would expect to feast on Flemish coun-
try fare. The setting on a bucolic canal

B e e ———

in Damme, the interior glowing with
polished copper, flowers and old delft
tiles all add up to “country.” But what
you get adds up to all-out elegance.
Pierre Fonteyne's cuisine is firmly
set on a foundation of classical tradi-
tion. In the kitchen, where just about
everything comes from The Bruegel’s
garden or local farms, you will find
pots of stocks, demi-glace, hollandaise
and lobster bisque for many of his
complex dishes. Along with these are
dozens of preparations that are incred-
ibly simple, plus Pierre’s own touches
that make the difference between good
and superb. For instance, his court
bouillon, used to poach seafood, goes
beyond the usual combination of aro-
matic vegetables, bay leaves and
thyme with the addition of fresh sea-
weed and a dash of cayenne pepper.
There is always whipped cream at
hand to fold lightly into hollandaise
and other sauces for an airy result.
And his consommé, which [ have in-
cluded here, is a masterpiece of subtle
and complex seasoning, with tomato
paste, curry and generous amounts of
herbs adding a special Fonteyne nu-
ance, along with little “croutons” of
foie gras and slivers of fresh ginger.
Lobster “Earth and Fire” comes
from Pierre’s classical repertoire. Lob-
ster is poached in court bouillon and
sauced with a combination of hollan-
daise and the reduced juice of blood
oranges. It is a stunning dish. The des-
sert recipe bows to local farmhouse tra-
dition. Poached pears are flavored
with the sweet and pungent spices that
have been a regional mainstay since
the Middle Ages when nearby Brugge
was northern Europe’s spice center.
The pears are then arranged in a flaky
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tart crust, napped with lemon cream
and glazed under the broiler.

Claude Dupont
Restaurant Claude Dupont

“No flour is used in my sauces, but
here we still respect the classics and do
things in the traditional way,” says
Claude Dupont, a man dedicated to
maintaining the standards of fine cui-
sine. Stocky, masterful, looking more
like a retired football player than a
cook, Dupont at his stoves takes on all
the grace of a dancer.

During lunch or dinner there is a
constant blur of action. Pheasants,
beef filets, lamb racks and more slide
in and out of ovens, repeatedly basted
and nurtured. All manner of fish are
moved from pan, grill or steamer in-
stantaneously to plates; sauces appear
from pots that were not there a mo-
ment ago; and shiny aspic-topped ter-
rines are conjured in what seems only
moments. In the center of it all is
Claude, knowing when just a few
drops of wine will bring a sauce into
ideal balance, sensing the need for
only one more second of grilling for
scallops, and seeing the exact moment
the fillets of rabbit in paté are done.

To dine at his Brussels restaurant is
to savor classics lightened to modern
tastes. Grilled scallops on a bed of
parsley puree with beurre blanc is su-
perb, as is pheasant roasted only with a
basting of butter and herbs. One of his
desserts, a Frozen Soufflé of Marzipan
and Candied Fruit, proves that won-
derful food can be done in a twinkling
with absolutely sublime results.

Finesse and subtlety are two hall-
marks of Claude’s cuisine, and those
elements are carried into the dining
room. All is soft beige and blue, light-
ing is subdued and the silver glows.
Madame Dupont has the uncanny
knack of discerning after a few mo-
ments of conversation the exact dishes
that will totally satisfy the mood of the
moment. There is little in the way of
trendiness and much to suggest that
the days of leisurely dining, polished
service and good taste are not over.

Eddie Van Maele
Restaurant Eddie Van Maele

About six years ago Eddie Van Maele
almost quit the food business. He had
invested all his savings in a small res-
taurant out in the Brussels suburbs,
served up traditional dishes and every-
one flocked to eat and enjoy. Sud-
denly Eddie stopped. “I couldn’t go on
doing the food I'd been trained to
cook. It was killing me; it had nothing
to do with what was important.”

He gambled, with the fervent back-
ing of his wife. The restaurant closed
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for several months, and every day Ed-
die cooked—but only for himself. He
did the sorts of things few cooks had
done, sometimes daring, sometimes
stunning and sometimes just not work-
ing. Gradually his style evolved, not at
all precious, but often unique in its
presentation and concept.

Eddie is visual. He paints. Talk to
him about a new dish and he immedi-
ately grabs a pad and starts sketching
it. At times there are primary flavors,
untampered with or tempered. At
other times flavors melt into each
other, forming happy marriages.

Behind all this is simplicity, but that
word in cooking is misleading. It really
means to be masterful —it is easy to
combine 20 ingredients in a pot and
make something edible. Work with
only three elements and see how tricky
it can be. This is Eddie’s gift: His food
is simple, beautiful and terrific.

One example is his salad of shrimp
and curly endive. Eddie takes several
ordinary elements and combines them
with great success: Cream is lightly re-
duced with saffron, stock and lemon
juice. After chilling it is pooled on
salad plates, and a few drops of tomato
puree are swirled into the cream. The
salad of greens, fresh herbs and vinai-
grette is mounded in the center and
garnished with large shrimp. Similar
concepts work in the Sauté of Veal
with Fresh Figs, presented with wine-
sautéed radishes and caramelized
green onions as well as the figs, and a
dessert of walnut pastry cups filled
with sorbet, ice cream and oranges set
in pepper-spiced orange syrup.

FROM ROGER SOUVEREYNS

INFUSION DE POISSON
AU THYM

(Broth of Seafood Scented
with Thyme)

Chicken and veal stock are used in-
stead of fish fumet to lend fuller body
to this innovative soup.

6 servings

1 small carrot, peeled and diced
1 small boiling potato, peeled and
diced
1/3 cup frozen baby peas, room
temperature
36 chervil or Italian parsley leaves
24 fresh tarragon leaves or /8
teaspoon dried, crumbled
1/8 teaspoon fresh thyme leaves or
pinch of dried, crumbled
6 uncooked medium scallops,
sliced into thin rounds, room
temperature
6 uncooked medium shrimp,
shelled, deveined and sliced into
thin rounds, room temperature

1 uncooked 3-ounce fillet of trout,
sole or sea bass, cut into thin,
small bite-size pieces, room
temperature
Salt and freshly ground pepper

4 cups rich chicken stock

4 cups rich veal stock

2 tablespoons dry Sherry

Blanch carrot and potato separately in
boiling water until crisp-tender, about
2 minutes. Drain. Refresh under cold
water and drain again.

Divide vegetables, herbs, shellfish and
fish among 6 soup bowls. Season with
salt and pepper. Combine stocks and
Sherry and bring to boil. Ladle into
bowls. Serve immediately.

CARRE D’AGNEAU FARCI
(Stuffed Rack of Lamb)

The Cabbage with Cream and Stock

makes a delicious accompaniment.

6 servings

Stuffing

31/2 tablespoons butter

1 3- to 4-ounce lamb kidney (fatty
center removed), chopped

6 large shallots, minced

1/2 pound mushrooms, thinly sliced

2 teaspoons chopped fresh tarragon
or 1/2 teaspoon dried, crumbled

4 canned Italian plum tomatoes,
drained

3 tablespoons dry white wine

1 teaspoon tomato paste

1 small thyme sprig or pinch of
dried, crumbled

1 bay leaf
Pinch of allspice
Salt and freshly ground pepper

1/2 slice white bread
3 tablespoons water
2 tablespoons freshly grated
Parmesan cheese

Lamb

3 large racks of lamb (6 ribs each),
chine bones removed; do not
trim off fat

4 tablespoons clarified butter

3 thyme sprigs or /2 teaspoon
dried, crumbled
Salt and freshly ground pepper
Herbed Butter Sauce (see recipe)

For stuffing: Melt butter in heavy large
skillet over medium-high heat. Add
kidney and toss just until no pink re-
mains, about 1 minute. Transfer to
large bowl. Reduce heat to medium-
low. Add shallots to same skillet and
cook until softened, stirring occasion-
ally, about 5 minutes. Increase heat to
medium-high. Add mushrooms and
tarragon and cook until softened, stir-
ring frequently, about 5 minutes. Add
tomatoes, wine, tomato paste, thyme,
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bay leaf, allspice, salt and pepper and
cook until thickened, stirring fre-
quently, about 15 minutes. Add stuff-
ing to kidney and cool completely.

Soak bread in water several seconds;
squeeze dry. Spoon 143 of stuffing into
another bowl. Stir in bread and Par-
mesan. Cover both and refrigerate.

For lamb: Using tip of sharp knife,
make small incision in center of meaty
part of each rack. Using a knife-sharp-
ening steel or wooden spoon handle,
hollow incision through to other side
to form 12-inch opening. Fill each
with cheese-flavored stuffing.

Preheat oven to 325°F. Pat lamb dry.
Heat butter in heavy large skillet over
medium heat. Add lamb, sprinkle
with thyme, salt and pepper and
brown lightly on all sides. Transfer to
oven and roast until instant-reading
thermometer registers 130°F for rare,
about 20 minutes. Meanwhile, transfer
remaining stuffing to baking dish and
bake until heated through.

Trim fat from lamb. Separate chops.
Arrange 3 chops on each plate. Mound
stuffing to side. Spoon some of sauce
over. Pass remaining sauce separately.

HERBED BUTTER SAUCE

6 servings

2 tablespoons clarified butter
1 medium onion, sliced
1 medium carrot, thinly sliced
1 small leek (white part only),
thinly sliced
3 tablespoons snipped fresh chives
or minced green onion tops
2 tablespoons chopped fresh mint
or 2 teaspoons dried, crumbled
tablespoon chopped fresh lemon
balm or 1 teaspoon dried,
crumbled
tablespoon chopped fresh basil
leaves or 1 teaspoon dried,
crumbled
1 tablespoon chopped fresh
tarragon leaves or 1 teaspoon
dried, crumbled
1/2 teaspoon chopped fresh dill or
pinch of dried, crumbled
4 thyme sprigs or 1/2 teaspoon
dried, crumbled
3 cups veal stock, boiled until
reduced to 11/2 cups ,
2 cups chicken stock, boiled until
reduced to 1 cup
1 teaspoon cracked black pepper
/4 cup (V2 stick) butter, room
temperature, cut into 4 pieces
Salt and freshly ground pepper

o

p—

Heat clarified butter in heavy large
saucepan over medium heat. Add on-
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ion, carrot and leek and cook until
browned, stirring frequently, about 20
minutes. Stir in herbs, stock and
cracked pepper and simmer until re-
duced by half. Strain through fine
sieve into another saucepan. Degrease.
(Can be prepared 1 day ahead. Cool com-
pletely, cover and refrigerate.) Return
sauce to gentle simmer. Whisk in but-
ter 1 piece at a time. Season with salt
and pepper. Serve immediately.

CHOU FONDANT
(Cabbage with Cream and Stock)

6 servings
1/2 small green cabbage

1/3 cup whipping cream
1V2 cups chicken stock, boiled until
reduced to V2 cup
Pinch of freshly grated nutmeg
Salt and freshly ground pepper

Core cabbage. Separate leaves. Cut
each leaf in half vertically, removing
ribs. Pile leaf halves. Cut leaves on an-
gles to form rough 1V2- to 2-inch trian-
gles; you should have 7 to 8 cups.
Steam or boil cabbage until crisp-
tender; drain. Refresh under cold wa-
ter and drain again. (Can be prepared 1
day ahead. Cool. Wrap and refrigerate.)

Simmer cream in heavy large
nonaluminum skillet until reduced by
2/3. Stir in stock and nutmeg and sim-
mer until reduced by half. Add cab-
bage, salt and pepper and serve.

GATEAU DE CREME
AU CHOCOLAT
(Chocolate Cream Cake)

6 to 8 servings
Custard

1 cup half and half
1 vanilla bean, split

2 eggs, room temperature
21/2 tablespoons sugar
1/2 cup orgeat syrup*

Cake

2 eggs, room temperature
1/2 cup sugar
1/2 teaspoon vanilla
172 cup sifted cake flour
1/4 teaspoon baking powder
Pinch of salt

Chocolate Cream

4 tablespoons Irish whiskey

9 ounces bittersweet or semisweet
chocolate, coarsely chopped

3 tablespoons milk

1 cup well-chilled whipping cream
3 tablespoons sugar

1/4 cup chopped pistachio nuts

R

For custard: Scald half and half with va-
nilla bean in saucepan. Cool slightly.

Beat eggs and sugar until pale and
thick. Gradually whisk in half and
half. Return to saucepan and stir over
medium-low heat until mixture thick-
ens enough to leave path when finger
is drawn across spoon, about 10 min-
utes; do not boil. Strain into bowl.
Cool to room temperature. Stir in or-
geat syrup. Refrigerate until ready to
use. (Can be prepared 2 days ahead.)

For cake: Preheat oven to 400°F.
Grease jelly roll pan. Line with waxed
paper; grease and flour paper. Using
electric mixer, beat eggs, sugar and va-
nilla until tripled in volume, about 10
minutes. Sift dry ingredients into egg
mixture and fold gently. Spread batter
evenly in prepared pan. Bake until
tester inserted in center comes out
clean and cake shrinks in from sides
slightly, about 8 minutes. Invert cake
onto towel; remove pan. Cool cake
completely. (Can be prepared 1 day
ahead. Wrap; store at room temperature. )

Remove waxed paper from bottom of
cake. Trim cake edges. Cut cake into 2
long pieces to fit 834x34x3-inch loaf
pan. Line bottom of pan with 1 piece.
Set remaining piece aside.

For cream: Boil whiskey in heavy small
saucepan until reduced by half. Re-
move from heat. Stir in V4 of chocolate
and all of milk. Add remaining choco-
late and stir until melted and smooth,
placing pan over low heat if necessary.
Cool to room temperature, stirring
mixture once or twice.

Beat cream with sugar in large bowl
until soft peaks form. Gently but thor-
oughly fold in chocolate mixture.
Spoon chocolate cream into cake-
lined pan, spreading evenly. Top with
second piece of cake, pressing gently.
Chill at least 8 and up to 24 hours.

To serve, invert cake onto platter. Us-
ing moistened carving knife, cut into
thin slices. Cover plates with custard.
Top with cake. Sprinkle with nuts.

*Also known as almond milk and sirop
d’orgeat. Available at specialty foods stores
and many liquor stores.

FROM PIERRE FONTEYNE

CONSOMME AU GINGEMBRE
ET RAMEQUINS D’ENDIVE
ET FOIE DE CANARD

(Ginger Consommé with Belgian
Endive and Duck Liver Ramekins)

4 servings
Consommé

8 egg whites, room temperature
recipe continued on page 114
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card.

For a meal that's
always the specialty of
the house, add rich,
creamy rondelé to the
menu. Give an omelette
or a baked potato a
little savoir faire. Or try
these other sumptuous
and simple recipes.

Magnifique!

" rondelé.
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If recipe cards have been removed, e
rondelé will send you a set free. Send a self-

addressed, stamped envelope to

rondelé
8100 Highway K, South
Merrill, Wisconsin 54452

rondelé

chicken cordon rondelé

4 chicken breasts (boneless, skinless)
6 tbsp. vegetable oil —
Y cup flour v/ [

2 eggs / 7/ —
6 tbsp. parmesan cheese / o 7 4 <

4 0z. rondelé Spiced with
Garlic & Herb

Y4 Ib. butter

2 scallions, minced

1 clove garlic, minced

Salt and pepper to taste

12 0z. cooked noodles, drained

Continued on back side

rondelé mushroom hors d’oeuvre

Y5 Ib. fresh mushrooms
4oz. pkg rondelé Spiced
with Garlic & Herb

Y cup fresh

crab meat

1 tbsp. fresh parsley
2 thsp. dry sherry

Continued on back side

16 oz. fettucine (cooked and drained)
3 thsp. butter

3 tbsp. flour

2 cups hot water
1% cups hot milk

4 0z. rondelé Spiced
with Garlic & Herb
1 tbsp. parsley, chopped
Salt and pepper to taste

IR
TF~3

Continued on back side
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ala
Pound chicken breasts to Y4” thickness. Place 2 tbsp. rondelé cheese in car d.

center of breast and roll. Dredge with flour. Mix eggs with parmesan cheese

to make a batter. Dip flour-coated chicken in cheese and egg mixture. Heat

vegetable oil in skillet and sauté chicken at medium heat until golden ,
brown. Place chicken breasts in a baking dish over buttered noodles. For a meal that's

Melt butter in skillet after draining vegetable oil. Add garlic and scallions. alwa IN the specia/ty of
Mix and pour over chicken breasts and noodles. Bake 30 minutes at 375° the house. add rich

creamy rondelé to the
menu. Give an omelette
or a baked potato a
little savoir faire. Or try
these other sumptuous
and simple recipes.
Magnifique!

Wash carefully and remove stems from s e

. . . . _ Ff I I ﬁ\.

mushrooms. Combine remaining ingre rondelé

dients in small mixing bowl. Fill mush- B ;ﬁm;;&

room caps with stuffing mixture. Broil R e,

until tops are browned, 5-8 minutes —

......

Melt butter in pan over medium heat. Add flour

X h If recipe cards have been removed,
gradually. Stir and cook for 2 minutes. Add hot Sied St e Pt
water gradually, stirring with a whisk. Add hot .

milk and stir again. Season with salt and Merri, Wisconsin 54452

pepper. Reduce heat. Add cheese and blend.
Place cooked fettucine in pan with sauce. Toss

y 4
lightly until pasta is coated. Sprinkle with d l
parsley and serve. ron e e®
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9 cups rich veal stock, heated
12 ounces very lean ground beef
/4 cup tomato paste
2 small leeks (white part only),
minced
1 small onion, minced
1 small carrot, peeled and minced
1 small celery stalk with leaves,
minced
1/2 teaspoon freshly ground pepper
1/4 teaspoon curry powder
/8 teaspoon dried thyme, crumbled
Pinch of cayenne pepper
2 bay leaves, crumbled

1 small garlic clove, peeled and
halved

Ramekins

2 teaspoons butter
1 head Belgian endive
1/8 teaspoon fresh lemon juice
Pinch of sugar
Salt and freshly ground pepper
12 cup water

3 ounces well-chilled fresh duck
liver, trimmed
3 tablespoons medium-dry Sherry

2 tablespoons whipping cream,
whipped to stiff peaks and
chilled

12 paper-thin slices peeled fresh
ginger

For consommé: Beat whites in heavy 5-
quart nonaluminum saucepan until
frothy. Mix in remaining ingredients
and bring to simmer over medium
heat, stirring frequently to prevent
whites from sticking. Reduce heat to
lowest setting and cook until egg white
mixture solidifies on surface and has
absorbed all particles clouding broth,
about 2 hours, adjusting heat so broth
shakes but never simmers; do not stir.

Using ladle, gently part egg white mix-
ture; liquid underneath should be
clear. Gently ladle consommé through
cheesecloth-lined sieve into bowl; do
not press on solids in cheesecloth and
do not disturb egg white mixture. If
any particles clog cheesecloth, remove
them and continue ladling. (Can be
prepared 4 days ahead. Cool completely,
cover tightly and refrigerate.)

For ramekins: Melt butter in heavy
small skillet over medium heat. Add
endive and sear lightly on all sides.
Add lemon juice, sugar, salt and pep-
per. Add water and bring to simmer.
Cover and cook until endive is tender
when center is pierced with knife and
most of liquid has evaporated, turning
occasionally, about 15 minutes. Re-
move from pan. Cool to room tem-
perature. (Can be prepared 1 day ahead.)

Thinly slice endive. Spoon 2 to 3 tea-
spoons into each of four l4-cup rame-
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kins; there may be leftover endive.
Cut off 4 thin slices of liver to fit rame-
kins. Cut remaining liver into about
twenty ¥8-inch cubes. Arrange liver
slices on plate. Sprinkle with salt, pep-
per and half of Sherry. Arrange liver
cubes on another plate. Sprinkle with
salt, pepper and remaining Sherry.

Bring consommé to simmer. Preheat
broiler. Pat liver slices dry. Set 1 in
each ramekin. Top with whipped
cream. Season with salt and pepper.
Arrange on baking sheet. Broil as close
to heat source as possible until cream
turns deep brown, 1 to 2 minutes.

Meanwhile, divide liver cubes and
ginger among 4 small bowls. Ladle con-
sommé into bowls. Set on plates. Serve
immediately with liver ramekins.

LE HOMARD “TERRE ET FEU”
(Lobster “Earth and Fire”)

White lobster meat arranged on bright
green broccoli and surrounded by a
vermilion-colored sauce makes for a
dynamic visual display.

4 servings
Lobster Court Bouillon

312 cups water
1/2 cup dry white wine
1 tablespoon fresh lemon juice
1/2 carrot, chopped
3 shallots, chopped
1 bay leaf
1 thyme sprig

Curried Orange Hollandaise

3 egg yolks, room temperature

1 tablespoon water

1 cup (2 sticks) unsalted butter,
clarified

1 cup blood orange juice*
Generous pinch of curry powder

Salt and freshly ground pepper
4 large unshelled lobster tails

1 tablespoon butter

8 large broccoli stalks, peeled,
trimmed and steamed to crisp-
tender

For court bouillon: Combine all ingredi-
ents in large saucepan and bring to
boil. Reduce heat, cover partially and
simmer for 30 minutes.

For hollandaise: Whisk yolks and water
in heavy small nonaluminum sauce-
pan over low heat until double in vol-
ume. Remove from heat. Whisk in
butter a drop at a time, adding butter
faster as sauce starts to thicken. Set in
tepid water bath until ready to use.

Boil orange juice in another heavy
small saucepan until reduced to 12
cup. Add curry powder and boil until
reduced to 14 cup. Cool slightly.

Whisk juice into yolk mixture in thin
stream. Season sauce with salt and pep-
per. Keep sauce warm in water bath.

Run wooden skewers through centers
of lobster tails to prevent curling dur-
ing cooking. Add to simmering court
bouillon and poach until shells are
just bright red, about 8 minutes.

Meanwhile, melt 1 tablespoon butter
in heavy skillet over medium-low heat.

Add broccoli and heat through.

Drain lobster. Cut off shells and re-
move skewers. Trim lobster meat. Slice
diagonally into medallions. Arrange 2
broccoli stalks in center of heated din-
ner plate. Spoon some of sauce around
broccoli. Fan lobster slices over broc-
coli. Spoon some of sauce down center
of lobster. Pass remaining sauce.

*Juice from sweet-tart oranges whose cen-
ters are bright red. If unavailable, 34 cup
fresh orange juice plus 14 cup fresh lemon
juice can be’ substituted. Before reducing
for hollandaise, heat 1 teaspoon sugar in
small saucepan until caramelized but not
burned, then add juice mixture.

TARTE CARAMELIZEE DE
POIRES ET CREME DE CITRON
(Caramelized Pear and

Lemon Cream Tart)

6 servings
Pears

3 cups water
1/3 cup sugar
1/3 cup firmly packed light brown
sugar
1 teaspoon whole coriander seed,
crushed
1/4 teaspoon whole black
peppercorns, crushed
1/4 teaspoon whole white
peppercorns, crushed
4 teaspoon cinnamon
4 whole cloves
Pinch of freshly grated nutmeg
2 slightly underripe pears, peeled,
halved and cored

Crust

8 ounces well-chilled puff pastry,
preferably homemade

Lemon Cream

4 egg yolks, room temperature
1/2 cup sugar
7 tablespoons fresh lemon juice
1 teaspoon grated lemon peel,
boiled 5 minutes and drained
6 tablespoons (¥4 stick) butter

3 to 4 tablespoons firmly packed
light brown sugar

For pears: Cook all ingredients except
pears in heavy large saucepan over low
heat until sugar dissolves, swirling pan
occasionally. Bring to boil. Reduce
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heat and simmer 5 minutes. Add pears
and simmer until just tender, about 10
minutes (time will vary depending on
ripeness of pears). Cool completely in
1id. (Can be prepared 1 day ahead and
refrigerated in cooking liquid.)

For crust: Butter 9-inch tart pan with
removable bottom. Roll out puff
pastry on lightly floured surface into
11-inch circle about 18 to Ys inch
thick. Fit into pan; trim edges. Pierce
with fork. Freeze pastry for 1 hour.

Preheat oven to 425°F. Line pastry
with parchment paper or foil; fill with
pie weights or dried beans. Bake until
pastry is set and edges are beginning to
color, about 15 minutes. Remove pa-
per and weights. Pierce crust again.
Continue baking until golden brown,
5 to 8 minutes. Cool completely.

For cream: Using electric mixer, beat
yolks and sugar until slowly dissolving
ribbon forms when beaters are lifted.
Beat in lemon juice. Transfer to heavy
medium saucepan and whisk over me-
dium heat until mixture is thick and
beginning to firm, 8 to 10 minutes; do
not boil. Turn mixture into bowl. Stir
in lemon peel. Cool to lukewarm.
Whisk in butter 1 tablespoon at a time.

To assemble: Preheat broiler. Drain
pears; pat . Cut each half
lengthwise into 4 slices. Spread thin
layer of cream on crust. Arrange pears
in sunburst pattern on cream. Spoon
remaining cream over pears. Sprinkle
with brown sugar. Set tart on baking
sheet. Broil 6 inches from heat source
until sugar is caramelized, 3 to 4 min-
utes, watching carefully. Cool com-
pletely. Chill before serving. (Tart can
be prepared 1 day ahead.)

FROM CLAUDE DUPONT

TERRINE DE SAUMON,
CERFEUIL, POIVRONS DOUX ET
GRAINS DE POIVRES EN GELEE
(Terrine of Salmon, Chervil, Bell
Pepper and Peppercorns in Aspic)

Prepare this unusual and colorful Ic
one day ahead for maximum flavor.

8 servings
Terrine

1 pound boned salmon fillets, cut
across grain into 2x¥%4-inch
pieces
cup dry white wine
cup fish stock
shallots, sliced
parsley stems
teaspoon salt
teaspoon freshly ground white
pepper
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tablespoon plus 2 teaspoons
unflavored gelatin

4 cups loosely packed fresh chervil
leaves, finely chopped*
1 cup snipped fresh chives or green
onion tops
3 tablespoons minced fresh parsley
3 tablespoons vinegar-packed green
peppercorns, drained
1 tablespoon minced fresh
tarragon
3 eggs, boiled 10 minutes, cooled
and shelled
5 medium lemons, peeled
1/2 large red bell pepper, finely diced
1/> large green bell pepper, finely
diced

Sauce

4 ounces cream cheese, room
temperature
71/2 tablespoons whipping cream
41/2 tablespoons plain yogurt
4 to 6 tablespoons water
1 teaspoon fresh lemon juice
6 tablespoons snipped fresh chives
or green onion tops
2 teaspoons fresh tarragon leaves

3 large tomatoes, peeled, pulp and
juice discarded, shells diced

For terrine: Combine salmon, wine,
stock, shallots, parsley, salt and pepper
in heavy medium skillet. Let marinate
at room temperature 1 hour.

Rinse 5- to 6-cup long narrow loaf pan
or terrine mold under cold water.
Freeze mold for 20 minutes.

Place gelatin in bowl. Set salmon mix-
ture over medium-high heat and bring
to simmer. Immediately remove from
heat. Using slotted spatula, transfer
salmon to plate. Pour marinade over
gelatin through sieve lined with dou-
ble thickness of cheesecloth. Set bowl
in pan of simmering water and stir un-
til gelatin dissolves. Let mixture cool
to consistency of olive oil; do not al-
low to set. Season with salt and pepper.

Cover bottom of prepared mold with
l4-inch-thick layer of gelatin mixture.
Chill until aspic is firm, 10 minutes.

Meanwhile, mix chervil, chives, pars-
ley, peppercorns and tarragon in bowl.
Separate egg whites and yolks. Chop
each. Divide lemons into sections;
dice. Combine bell peppers.

Spoon half of chervil mixture over as-
pic. Sprinkle with half of egg whites,
then half of lemon peel, then half of
egg yolks. Season with salt and pepper.
Cover with half of bell peppers. Ar-
range half of salmon strips lengthwise
over peppers. Pour in enough of re-
maining aspic to barely cover ingredi-
ents. Refrigerate until firm, about 30
minutes. Repeat layering with remain-
ing ingredients. Cover with plastic.
Chill at least 12 and up to 24 hours.

For sauce: Puree cream cheese, cream
and yogurt in blender or food proces-
sor. Mix in enough water to obrain
consistency of light cream. Blend in
lemon juice. Add chives and tarragon
and chop finely. Season with salt and
pepper. (Can be prepared 1 day ahead.)

Dip bottom of mold briefly in hot wa-
ter. Unmold terrine onto cutting sur-
face. Slice thinly using thin sharp
knife and metal spatula for support.
Spread several tablespoons sauce on
chilled salad plate. Top each with terrine
slice. Garnish with diced tomato shells.

*If unavailable, a combination of water-
cress, Italian parsley, parsley and Boston
lettuce can be substituted.

BOUDIN DE PATE DE
LAPEREAU FARCI A LA
KRIEK-LAMBIC

(Stuffed Rabbit Sausages with
Kriek-Lambic Beer Sauce)

Kriek-Lambic is made in the Brussels
area. This spontaneously fermented
beer is steeped in tart cherries and aged
for two to three years.

8 servings

Rabbit
2 3-pound rabbits

recipe continued on page 118

Every woman
can use a new
wild secret.

And her new wild secret should be
Uncle Ben’s® Brown & Wild Rice. A
unique blend of the finest rices mixed
in with delicious herbs and seasonings.
What’s more, now our Brown
& Wild cooks up in just 25 minutes,
creating a savory taste sensation that’s
a new secret to making any meal
more special.
So go a little wild. Try all three
Uncle Ben’s Wild Rice specialties and
share the wild secret of great cooks.

Original
Long Grain
& Wild Rice

With Steak

With Lamb
-

e
»

With Hamburger

LT

With Chicken

© Uncle Ben's, Inc. 1985
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2 medium onions, coarsely
chopped
1 medium carrot, coarsely chopped
2 thyme sprigs or 14 teaspoon
dried, crumbled
2 bay leaves, crumbled
1/4 teaspoon salt
/4 teaspoon freshly ground pepper
4 cups Kriek-Lambic beer*
Sauce
Y4 cup clarified butter
1 medium onion, minced
1 medium carrot, minced
2 cups Kriek-Lambic beer
1 large bay leaf, crumbled
1 thyme sprig or /8 teaspoon
dried, crumbled
2 cups rich veal stock
2 cups whipping cream

Sausages

11/4 pounds lean salt pork, chopped
and blanched 6 minutes, or
bacon

4 egg whites, room temperature
Salt and freshly ground pepper

2 12-inch squares of pork fatback
6 tablespoons (34 stick) butter

For rabbit: Remove long loin piece on
each side of backbone by cutting be-
tween bone and meat with sharp knife.

Set aside. Cut off remaining meat from
bones. Reserve all bones. Place rabbit
meat in large bowl. Add next 7 in-
gredients. Marinate in refrigerator at
least 8 and up to 12 hours.

For sauce: Coarsely chop reserved
bones. Heat butter in heavy large
saucepan over medium heat. Add
bones, onion and carrot and brown
well, stirring frequently. Stir in beer,
bay leaf and thyme, scraping up
browned bits. Bring to simmer. Con-
tinue simmering until liquid is re-
duced to /2 cup. Add stock, cover par-
tially and simmer gently until reduced
to 114 cups, skimming fat from sur-
face. Add cream and simmer until re-
duced to 21/4 cups. Strain sauce, press-
ing on solids to extract as much liquid
as possible. (Can be prepared 1 day
ahead. Cool, cover and refrigerate.)

For sausages: Puree salt pork in proces-
sor to paste. Work through medium
sieve or puree through food mill fitted
with medium blade. Place in bowl. Re-
move rabbit meat from marinade, re-
serving marinade. Pat meat dry. Set
aside loin strips. Puree remaining meat
in processor (in batches if necessary).
Work through large sieve or puree
through food mill fitted with medium
blade. Add to salt pork. Beat in egg
whites. Season with salt and pepper.
Fry tablespoonful of mixture. Taste;
adjust seasoning of uncooked portion.

“Give me one of your delicious
BLACK PEARLS and I'll treasure

you forever.

“So that’s the way
to your heart...
Tia Maria and rum.”

THE WORLD'S
FINEST
COFFEE LIQUEUR

Using mallet, pound fatback as thinly
as possible between sheets of waxed
paper. Set one sheet of fatback on
work surface. Form % of puree into
9x3-inch mound on lower third of
sheet. Top with one loin strip. Cover
with % of puree. Top with loin strip.
Cover with another % of puree, en-
closing loin strips completely. Roll
sheet up into cylinder, tucking in
edges to seal. Tie at l-inch intervals
with kitchen twine. Repeat with re-
maining fatback, puree and loin strips.

Preheat oven to 375°F. Melt 2 table-
spoons butter in roasting pan over me-
dium heat. Add sausages and brown
lightly on all sides. Pour off fat from
pan. Roast sausages 20 minutes.

Meanwhile, strain marinade into
saucepan and boil until reduced by 34.
Add marinade to sauce.

Pour off fat from pan. Baste sausages
with V4 cup sauce. Continue roasting
until thermometer registers 155°F
when inserted in center of sausages,
basting occasionally, about 25 minutes.

Degrease juices in pan; add to sauce.
Bring sauce to simmer. Whisk in re-
maining butter 1 tablespoon at a time.

Transfer sausages to cutting surface.
Remove strings. Unwrap fatback. Cut
sausages into 14- to 1/2-inch slices. Ar-
range on platter. Spoon some of sauce
over. Pass remaining sauce separately.

*If unavailable, any full-bodied Belgian or
Dutch pilsner-style beer can be substituted.

NOUGAT GLACE
(Frozen Soufflé of Marzipan
and Candied Fruit)

Garnish this tempting iced soufflé
with any fresh seasonal fruit.

8 servings
Nougat

2 ounces almond paste
11 tablespoons whipping cream
4 egg whites, room temperature
3 tablespoons sugar
2 ounces mixed candied fruits,
finely chopped

Raspberry Puree

1 12-ounce bag unsweetened
frozen raspberries, thawed
Sugar

2 kiwis, peeled and thinly sliced
6 large strawberries, quartered
2 navel oranges, peeled and
sectioned
12 large seedless grapes, halved

For nougat: Lightly oil eight 1/2-cup
ramekins. Mash almond paste with 3
tablespoons cream until smooth. Beat
remaining cream to stiff peaks. Refrig-
erate. Using electric mixer, beat whites




TE) reach Un]ha, one must be willing to brave
the 125 degree heat of the Great In an Desert.
That’ why Unjha only visitors are nomads
and our spice buyers.

When the wind blows in Unjha, it’s as if someone fanned a raging
fire. The sky disappears behind a swirling mass of sand. And, in places, the
,/:f- land actually cracks from the seanng heat.
P \,\ Some find it merely oppressive. Others, hell on earth. In
k

spite of the heat and blinding dust, here is where you’ll

\ + find some of the most flavorful spices known toman.
\\\ 2 000 years ago,camel caravans traveled whole countries
"\ . for the cumin, dill and fennel seed this otherwise barren

A\ ~ land produced. The trip took months, but those who
i\\ & _ madeit found spices sorich, so full that to own them
- - wasasgood as owning the world.
| L Not much has changed since then. Today, Unjha still
produces spices so superior that to select them, a few are willing to travel
the globe. Those few are the spice buyers from McCormick/Schilling.
Unlike the others, we don’t simply call some middleman and place
our order, sight unseen. We £0
where the most flavorful spices W /@%, a"
are grown. Then we pick the very best of those spices.
Thefact is, our gourmet spices actually make your meals taste rlcher make
the flavor fuller. That’s why we go to the ends of the earth for them.

McCormick/Schilling Gourmet. Quite simply, the best spices on earth.

©1985 McCormick & Co., Inc.




DISCOVER A NEW TASTE EVERY MONTH

Here's a perfect way to sample and savor the rich and varied gourmet coffee tastes
that are our hallmark. Every month, our Community Kitchens Express™ Coffee
Service will send a new colzee experience right to your door. You'll be treated to
a range of exhilarating yet sublime flavors found in such robust and rare coffees
as Sumatran, Java, Kenya AA, Guatemalan Antigua, Costa Rican, Brazilian Santos-
Bourbon Araraquarense—all of them roasted for maximum full-bodied enjoyment.

FREE KRUPS GRINDER

As our thanks to you for subscribin%lto our service and for giving us the
opportunity to share our passion for excellent coffee with you, we're sending you
this Free Krups coffee grinder (a $28 value) and our Gourmet Catalog.

TO ORDER NOW

Call Toll Free 1-800-535-9901 7 a.m. to 7 p.m. Central Time, seven days a week,
with your credit card ready. We will bill to your credit card $6.95 for one 12-ounce
package or $9.95 for two 12-ounce packages plus $1.95 packing and delivery. Or,
if you prefer, just complete and send the coupon below. We'll take care of the rest.

Please send me a different gourmet whole bean coffee each month. Check appropriate box below:
PAY BY CREDIT CARD PREPAY BY CHECK
(billed monthly) 12 Months

[ One 12-0z. pkg. $6.95 [J One pkg. per month $106.80
[0 Two 12-0z. pkgs. $9.95 [J Two pkgs. per month $142.80
We will add $1.95 packing
and delivery charge at
time of shipment.

6 Months

[J One pkg. per month $53.40
[0 Two pkgs. per month $71.40

Prepaid prices include $1.95 packing and delivery charge.

Charge the amount to my:
OVISA O CARD [] AMERICAN EXPRESS [JCHECK CHECK NO.
Credit Card Number Bxp: Date’ /it TE TS wh 5
Month/Year
Authorized Signature
Ordered By Ship To
(if other than “Ordered By")
Address Address
Daytime Phone Daytime Phone

[ Please send me your Free Gourmet Catalog alone.
This offer is only valid for NEW SUBSCRIBERS of the Community Kitchens Express™ Pro; ’
Limit one m per household. I will subscribe to Community Kitchens Express™ Service and
receive a di t coffee each month of the amount I have indicated. I will be charged for each
shipment at the stated prices which are guaranteed not to rise through March 31, 1986 I
understand thatThave the freedom to change the quantities I want, or cancel this arrangement any
time after the fourth shipment by simply notifying you. In any case, the Krups coffee grinder is mine
to keep, free. Offer is open to residents of Continental U.S. until March 31, 1986.

©1985 Community Kitchens®

Call Toll Free 1-800-535-9901 7 a.m. to 7 p-m.
Central Time, seven days a week.

Community Kitchens®

P.O. Box , Dept. BAI8
Baton Rouge, Louisiana 70821-3778

Community
Kitchens’
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until soft peaks form. Gradually add
sugar and beat until stiff but not dry.
Stir almond paste mixture and can-
died fruit into whipped cream. Gently
fold mixture into whites. Spoon into
molds, smoothing tops. Cover with
plastic wrap and freeze until firm.

(Can be prepared 1 week ahead.)

For puree: Puree raspberries in proces-
sor or blender. Add sugar to taste.
Strain through fine sieve. Cover and
refrigerate until ready to use. (Can be

prepared 2 days ahead.)

Cover dessert plate with thin layer of
raspberry puree. Dip bottom of rame-
kin briefly in hot water. Unmold nou-
gat onto center of puree. Arrange kiwi
slices at top of plate. Set cluster of
strawberry quarters at bottom. Fan or-
ange segments on one side of plate and
grapes on other. Serve immediately.

FROM EDDIE VAN MAELE

SALADE CHAUDE ET FROIDE
DE CREVETTES ET FRISEE
(Warm and Chilled Salad of
Shrimp and Curly Endive)

A simple yet sophisticated appetizer.
4 servings

1Y2 cups whipping cream
Pinch of saffron powder
1/4 cup rich fish or chicken stock
6 teaspoons fresh lemon juice
Salt and freshly ground white

pepper
2 tablespoons tomato puree

12 ounces curly endive, torn into
bite-size pieces (11/2 cups)

11/2 ounces oak or red leaf lettuce,
torn into bite-size pieces (112
cups)

12 French green beans (haricots
verts),* steamed to crisp-tender
and cut into 1-inch pieces

1 large tomato, peeled, pulp and
juice discarded, shell diced

10 chervil or Italian parsley sprigs

10 cilantro leaves )

1 tablespoon raspberry vinegar
5 tablespoons olive oil

12 uncooked jumbo shrimp, shelled
and deveined
20 fresh chives

Simmer cream and saffron in heavy
small saucepan until reduced by 2/,
about 25 minutes. Remove from heat.
Add stock and 2 teaspoons lemon
juice. Season with salt and pepper.
Cool. Refrigerate sauce overnight.

Cover each of 4 large plates with thin
layer of sauce. Spoon 1/2 teaspoon to-
mato puree in each corner of each




plate about 1/2 inch in from edge of
sauce. Using fork tines, swirl puree
into sauce to form marbleized pattern.

Mix endive, lettuce, green beans, to-
mato, chervil and cilantro in large
bowl. Sprinkle with vinegar and 2 tea-
spoons lemon juice. Add olive oil and
toss well. Season with salt and pepper.

Season shrimp with salt and pepper.
Sprinkle with remaining 2 teaspoons
lemon juice. Steam shrimp until firm,
about 3 minutes; do not overcook.
Mound salad in center of each plate.
Lean 3 shrimp against salad. Place 2 to
3 chives across salad. Snip remaining
chives into 1-inch lengths. Arrange in
crisscross pattern over sauce.

* Available at specialty produce markets.

SAUTE DE VEAU AUX
FIGUES FRAICHES
(Sauté of Veal with Figs)

Serve with the Potato Galettes for a
hearty yet elegant entrée.

4 servings

24 radish roses
2 teaspoons butter
91/2 tablespoons dry white wine
Salt and freshly ground pepper

24 green onions, trimmed and cut
decoratively
11 tablespoons butter
2 tablespoons water
1/2 teaspoon sugar

12 cups rich brown veal stock
1 whole canned tomato, seeded

1 13%4-pound boneless veal rib eye
3 thyme sprigs or 1/4 teaspoon
dried, crumbled

4 large ripe figs,* peeled and
quartered

2 teaspoons honey
1 tablespoon raspberry vinegar

Combine radishes, 2 teaspoons butter
and 512 tablespoons wine in heavy
medium saucepan and bring to boil.
Reduce heat and simmer until almost
all liquid has evaporated, about 15
minutes. Season with salt and pepper.

(Can be prepared 2 hours ahead.)

Combine green onions, 2 tablespoons
butter, water and sugar in heavy me-
dium saucepan over medium heat and
bring to boil. Reduce heat and simmer
until almost all liquid has evaporated,
turning occasionally, about 3 minutes.

(Can be prepared 2 hours ahead.)

Simmer stock with tomato in heavy
medium saucepan until liquid is re-
duced to 13 cup. Strain, pressing on
tomato to extract liquid.

Preheat oven to 300°F. Pat veal dry.
Melt 3 tablespoons butter in heavy

Now, aftera hard day,
sink into a soft night.

Ol )

A\’ Jeutin

JICED AND 8011
ARTIN WINERY, saN VAR

Introducing San Martin Soft Wines:
White Zinfandel, Johannisberg Riesling,
Chenin Blanc, Gamay Beaujolais.

San Martin has created a new experience in vintage varietals:
Soft Wines. Soft means fruity and fresh. Soft means less alcohol. So

have a taste of life as you never have. Taste the soft life.

From the award-winning San Martin Winery, San Martin, CA
Send a gift of San Martin Wine anywhere in the USA. Call 1-800-243-3787. Void where prohibited.
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Holiday Gravy
and Samces

B Com Starch makes smooth, lump-
free gravies and sauces with a light,
non-pasty taste.

M To substitute Corn Starch for flour,
use half as much Corn Starch.

B For gravies, use 1 Tbsp fat and 1
Tbsp Corn Starch for each cup of
liquid.

B To enhance gravy flavor, use part
wine, fruit juice or cream.

HERB TURKEY GRAVY

In Ya cup turkey fat drippings in
roasting pan, sauté 1 cup chopped
onion and 1 cup sliced mushrooms
5 min. Stir in 3%2 cups turkey or
chicken broth, 1 Tbsp chopped
parsley, s tsp salt and V4 tsp dried
thyme leaves. Remove from heat.
Mix ¥a cup ARGO® or KINGS-
FORD’S® Corn Starch and "2 cup
cool broth until smooth; stir into pan.
Stirring constantly, bring to boil over
medium heat and boil 1 min. Makes
4/ cups.

CRANBERRY-ORANGE SAUCE

In saucepan, mix 3 cups cranber-
ries, 1 tsp grated orange rind, 1 cup
orange juice and % cup sugar. Bring
to boil; reduce heat and simmer 5 min.
or until cranberry skins pop. Mix 2
Tbsp ARGO® or KINGSFORD’S®
Corn Starch and 2 Tbsp water. Stir
into cranberries. Stirring constantly,
bring to boil over medium heat and
boil 1 min. Stir in 1 cup orange sec-
tions, halved. Chill. Makes 4 cups.

For more Comn Starch recipes write to:
Argo® and Kingsford's®,
Box 307, Dept. G, Coventry, CT 06238.
Best Foods, CPC International Inc. 1985
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large skillet over medium heat. Add
veal and thyme and brown very slowly
on all sides, about 10 minutes.

Transfer veal to ovenproof platter. Do
not wash skillet. Arrange figs, radishes
and onions on platter; dot figs with 2
tablespoons butter. Roast until meat
cooks through, about 15 minutes.

Pour off all but thin glaze of fat from
skillet. Set over medium heat. Stir in
honey and cook until caramelized,
about 2 minutes; do not burn. Stir in
vinegar and cook until reduced to
glaze. Add remaining 4 tablespoons
white wine and cook until reduced to
glaze. Stir in strained stock and bring to
simmer. Remove from heat. Whisk in
remaining 4 tablespoons butter. Season
with salt and pepper. Cover each of 4
plates with thin layer of sauce. Cut veal
into 1- to 1V2-inch-thick slices. Ar-
range slices in center of plates. Set 3
green onions on each side. Alternate
radishes and figs around veal.

*If unavailable, canned kadota figs or
poached pears can be substituted.

GALETTES DE POMME
DE TERRE
(Potato Galettes)

A twist on the classic Pommes Anna.
Makes 4

2 tablespoons clarified butter

4 teaspoons hazelnut oil

6 medium boiling potatoes, peeled
and sliced paper-thin

3 tablespoons minced green onion,
white part only

1 small red bell pepper, cored,
seeded and diced

4 large basil leaves, torn or 4
pinches of dried, crumbled
Salt and freshly ground pepper

Preheat oven to 400°F. Divide butter
and oil among four 7-inch crepe pans
with ovenproof handles. (Galette can
also be cooked in 1 heavy large skillet.)
Heat over medium heat several sec-
onds. Remove from heat. Arrange 18
of potato slices in overlapping spiral
pattern in bottom of each pan. Sprin-
kle with 14 of onion and bell pepper
and 1 basil leaf. Season with salt and
pepper. Cover with 18 of potato slices
in overlapping spiral pattern. Set pans
over medium heat and cook until bot-
tom of galette is crisp and browned,
about 10 minutes (check for browning
by lifting edges of galette with tip of
narrow metal spatula). Transfer pans
to oven and bake until potatoes are
cooked through, 15 to 20 minutes. In-
vert galettes onto plates and serve.

GALETTES RENVERSEES AUX
NOIX AVEC ORANGES POCHEES
(Walnut Pastry Cups with

Poached Oranges)

Delicate cookies filled with lemon
sorbet and almond ice cream.

4 servings
Oranges
4 small navel oranges

2 quarts water
1/2 cup sugar
3 tablespoons whole black

peppercorns
1 vanilla bean, split

Pastry Cups

1 egg white
1/4 cup sugar
2 tablespoons cake flour
Pinch of salt
2 tablespoons (1/4 stick) unsalted
butter, melted and cooled
1/4 teaspoon vanilla
3 tablespoons ground walnuts

%/3 cup lemon sorbet
%/3 cup almond, orange or banana
ice cream

For oranges: Remove peel from 1 or-
ange (colored part only). Cut into fine
julienne. Boil 4 minutes. Drain and set
aside. Remove peel from réemaining or-
anges (colored part only) and reserve.
Discard white pith from all oranges.

Cook water, sugar, peppercorns and
vanilla bean in heavy large
nonaluminum saucepan until sugar
dissolves, swirling pan occasionally.
Increase heat and bring to simmer.
Add nonjulienned orange peels and boil
until liquid is syrupy but not too
thick, about 35 minutes.

Strain syrup into bowl. Add orange
peel julienne and oranges. Cover and
refrigerate until ready to serve.

For pastry cups: Position rack in center
of oven and preheat to 425°F. Butter
and flour baking sheet. Trace four 5-
inch rounds on sheet. Whisk white,
sugar, flour and salt in small bowl un-
til smooth. Whisk in butter and va-
nilla. Stir in walnuts. Spread approxi-
mately 11/2 tablespoons batter in each
round. Bake until pale golden and
browned around edges, turning sheet
once for even baking, 6 to 7 minutes.
Let stand 112 to 2 minutes on sheet.
Remove immediately and mold over
inverted jars to form pastry cups.

Cover dessert plates with orange
syrup. Set pastry cups in center. Fill
with 1 scoop sorbet and 1 scoop ice
cream. Top with orange. Sprinkle with
candied orange peel julienne.O)

Free-lance food writer Lynne Kasper is a
frequent contributor to Bon Appétit.
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Glorious Gifts

Get a Head Start on the Holidays with 94 Great Ideas
for the Kitchen, the Table and Under the Tree JONﬁ%’g/DT/(I:VﬁTcEER%
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1. Gingerbread
House Bake Set
from Fox Run
Craftsmen.

2. "Twelve Days of
Christmas” by John-
son Bros., of the
Wedgwood Group

3. Assorted teapots
by Hall China Co

4. The Italian Baker,
a new book by Carol
Field; Oven Baked
Fresh bread bag by
Lofty Designs; Pan-
doro mold and Reh-
ricken molds,
Italian cocoa, scoop,
pastry and durum
wheat pasta flours,
and breadboard, all
available from
Williams-Sonoma

5. Southern tea
cookies made by
Lulabelle's Gourmet
Cookies Inc

6. The Gourmet

Challenge board

game; glassware by
odum, Inc

7. Holland Hana-
icrafts chocolate
molds, couverture
by Cacao Barry.

8. “Teatime," an auto-
matic tea maker with
electronic steeping
control by Krups

9. Stelton stainless
steel watering can
distributed by Royal
Copenhagen Por-
celain; flowerpots
from The Great
American Stoneware
Factory; Museum of
Modern Art cast-alu-
minum-alloy garden
tools; packages of
seeds from The
Cook's Garden and
Smith & Hawken.

10. Popcorn on the
Cob from The E/
Paso Chile Co.

11. Glass bottles,
perfect for home-
made vinegar, from
Williams-Sonoma,
Fowl Play & Co.
crates, decorative
labels from Phyllis
Joffé Designs.

12. Cuisinart Preci-
sion Portion Scale

For sources

and prices on all
merchandise, see
page 224,
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Glorious
Gifts

1. "Double Happiness"
24-piece tableware
set, large bamboo
steamer and bam-
boo ginger grater,

all from the Canton
Express Collection

by Boston Ware-
house Trading Corp.

2. “Symphony"” stain-
less steel platter with
alder cutting board
and carving set from
Serafino Zani for
Comex International.

3. “Ducale” glass-
ware with matching
decanter and new
“Trottola” decanter
from Ricci Italian
Silversmiths

4. Faema Contessa
combination coffee
bean grinder and
coffee maker.

5. Colorful aprons,
square hot pads and
quilted oven mitts
from Domus/Chase
Bag Company.

6. Stelton stainless
steel fondue with
forks, distributed by
Royal Copenhagen
Porcelain.
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7. Eisenhower Can-
dies’ delicious choc-
olate-covered toffee

AN AT
LT LITITT

8. “Karen" stainless
steel cookware from
Serafino Zani for

Comex International.

9. Water kettle de-
signed by Michael
Graves for Alessi

10. “Thermax" quart
bottle with adjust-
able black and white
strap from Kélor.

11. Dustpan and
brush set from
Bodum, Inc

12. Calphalon col-
ander by Commer-
cial Aluminum
Cookware Company.

For sources

and prices on all
merchandise, see
page 224.
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Glorious
Gifts

1. Hand-painted ma-
Jolica glazed terra-
cotta dinnerware,
crystal goblets, un-
bleached beeswax
candle and linen
napkin, all from Vic-
toria and Richard
MacKenzie-Childs;
butter knife, life cast-
ing of asparagus in
pewter by Walter
White,; pearl-handled
flatware available at
Foster-Ingersoll.

2. Heart-shaped
vine basket by
D.AK. Originals.

3. Part of the On-
tanio line, the
“Arena” bowl! from
Vietri Incorporated.

4. Carton of Bonnat
Chocolate Eggs from
Gourmet Vendome.

5. The Wine Caddy
from NCI.

6. Whimsical woven
place mats by Import
Specialists Inc.

7. Menus from Phyl-
lis Joffé Designs;
sleek go/d pen

from Gump’s.

8. Quality stoneware
by Lindt/Stymeist.

9. Hartstone’s short-
bread mold, wafer
iron shortbread and
wooden boards.

10. An assortment of
goat cheese from
Laura Chenel's
company, California
Chevre; cheese tray
by Palecek; billy goat
from Beau Sejour.

11. Hand-crafted
gourmet French
earthenware cook-
ware by Emile Henry.

12. Ice cream group
from Straight Lines.

For sources

and prices on all
merchandise, see 5
page 224.
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DELICIOUS
DO-AHEAD
MENUS

Three Celebration Dinners Designed for Today’s Cooks

BY BETTY ROSBOTTOM

HIS IS THE season when convivial-

ity and warmth prevail—a time

for family reunions and big par-
ties with friends. As an enthusiastic
cook and teacher, I welcome the
chance to cook for others now, when a
good meal becomes a gift in itself. [ en-
joy good food and I enjoy sharing it,
and that is why I look forward so very
much to the coming weeks.

Every year on my class schedule I
include a course in entertaining menus
for the holidays, and it is always a suc-
cess. Students are eager to learn tricks
and tips for festive dinners, particu-
larly since I like to focus on ideas and
recipes that will fit into today’s busy
lifestyle. So I have managed over the
years to adapt my favorites to accom-
modate contemporary realities: We
may not have a lot of time to spend in
the kitchen, but we still want to im-
press when the dinner bell rings.

[ am especially pleased with the
three menus I devised for this year.
Each centers around satisfying but un-
traditional main courses: Pork,” lamb
and veal are the main arttractions,
rather than turkey or ham. And each
one begins with an elegant appetizer
and finishes with a dazzling dessert.

The first menu is for eight, and
starts with a creamy carrot and apple
soup flavored with a hint of caraway.
It is an excellent starter but would
work equally well offered as a main
course along with a salad for an infor-
mal tree-trimming supper. The main
event here, however, is a distinctive
crown roast of pork. It is stcudded with
thin slivers of garlic before cooking
and then basted with a combination of
Dijon mustard, herbs and sesame oil
during baking. After the pork has
cooked to a rich mahogany brown, it is
served with a piquant sauce made by
combining créme fraiche with some of
the remaining mustard glaze. A deli-
cious and easy-to-prepare barley pilaf
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with leeks and celery and a simple
sauté of broccoli and turnips are ro-
bust and assertive accompaniments to
the roast. Conclude with the sensa-
tional Chocolate Apricot Pecan Torte
with its rich chocolate icing, decorated
with chocolate leaves and some unique
“roses” fashioned from dried apricots.
A crisp salad of fresh green beans,
sliced onion and toasted pine nuts
leads off the next party, for six. It is
followed by a boned, rolled rack of
veal, which is a real star. Filled with
thin slices of prosciutto and a parsley-
lemon stuffing, it is then rolled, tied
and roasted. When sliced, the meat re-
veals a beautiful pattern of the white
veal, pink prosciutto and green filling.
Rounds of Red Wine Shallot Butter
top the veal and melt to form the
sauce. Braised Fennel, Carrots and
Snow Peas add crunch, flavor and
color to the plate. Pass a basket of
warm French bread along with it.
Smooth coconut caramel custard gar-
nished with almonds and candied or-
ange peel is the perfect dessert choice.
Spinach Chévre Walnut Tart intro-
duces the third bill of fare, which is
another one for eight. This rustic pie
has a crust of butter-rich puff pastry.
Just as the soup in the first menu, this
tart could stand well on its own.
Nothing could be simpler to prepare
than the leg of lamb, which is the focal
point here. Have your butcher cut the
lamb French-style so the shank bone is
tapered to a slender point. The meat is
marinated in soy sauce, red wine and
olive oil and then rubbed with a coat-
ing of crushed black peppercorns and
softened butter. This peppery “crust”
keeps the lamb moist and tender. To
go with it there is a colorful stir-fry of

Menu I: succulent crown roast of pork filled
with barley pilaf and accompanied by pan
Jjuices; sauté of broccoli and turnips; creamy
apple-caraway soup; and chocolate apricot
pecan torte topped with dainty apricot roses.
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DO-AHEAD MENUS

continued from page 130

cherry tomatoes, zucchini and yellow
squash. Boiled new potatoes with but-
ter, lemon and thyme would be a nice
addition. Pears poached in red wine
with blueberry-cassis sauce provide a
light and sophisticated ending.

For all these celebrations, I have in-
cluded as many do-ahead directions as
possible. The main courses can be
completely assembled early in the day
and then cooked according to your
own schedule. For the side dishes, the
vegetables can be cleaned and cut and
the pans in which they are to be
cooked selected. All you need to do is
some quick, final cooking. Each of the
desserts can be prepared in advance;
the torte needs no last-minute fussing
and the pears and the custard require
only minimal garnishing.

To help take the confusion out of
the sea of bottles at the local wine
shop, I have also listed my suggestions
for vintages to pour with each dinner.
Use these recommendations as a guide
to wine type, then confer with your
merchant if necessary regarding spe-
cific labels or vineyards.

Like me, you have probably already
made up the guest lists. | hope you will
include one of these ideas in your
plans. There is, in my opinion, no
nicer way to enjoy an evening than
with good food and wine and the com-
pany of special friends.

MENU I
CREAM OF APPLE, CARROT
AND CARAWAY SOUP
Alsatian Pinot Blanc

CROWN ROAST OF PORK WITH
MUSTARD HERB BUTTER

BARLEY PILAF
SAUTE OF BROCCOLI AND TURNIPS
California Chardonnay
CHOCOLATE APRICOT PECAN TORTE

CREAM OF APPLE, CARROT
AND CARAWAY SOUP

A savory first course.
8 servings

1 8-ounce slab bacon, rind
removed, cut into 4-inch dice
2 tablespoons vegetable oil
(optional)
112 cups chopped leek (white part
only)

Menu III: marinated roast leg of lamb with
zippy pepper coating; boiled new potatoes;
bright stir-fry of zucchini, yellow squash and
cherry tomatoes; robust spinach chévre wal-
nut tart; and pears poached in wine napped
with a delectable blueberry-cassis sauce.

1 pound Granny Smith apples,
peeled and coarsely chopped

1 pound carrots, peeled and

coarsely chopped

cups (or more) chicken stock

cups whipping cream
tablespoons caraway seeds
Salt and freshly ground pepper

LSS SR Y

1 cup boiling water
1/2 teaspoon salt
Pinch of sugar
3 tablespoons carrot julienne
3 tablespoons unsalted butter
6 tablespoons peeled Granny
Smith apple julienne

Cook bacon in heavy Dutch oven over
medium-high heat until light brown,
adding oil if necessary to prevent stick-
ing. Add leek and cook until begin-
ning to soften, stirring frequently, 3 to
4 minutes. Mix in chopped apples and
carrots. Stir 3 minutes. Add 6 cups
stock. Simmer until apples and carrots
are very tender, 35 to 40 minutes.

Puree soup in batches in blender until
smooth. Strain puree through fine
sieve. Return to Dutch oven.

Boil cream and caraway seeds in heavy
small saucepan until reduced by half.
Strain through fine sieve; add cream to
soup. Thin soup to desired consistency
with more stock. Season with salt and
freshly ground pepper. (Can be pre-
pared 1 day ahead and refrigerated.)

Bring water to boil with /2 teaspoon
salt and sugar in small saucepan. Add
carrot julienne and cook until just
tender, 5 to 6 minutes. Drain. Melt
butter in heavy medium skillet over
medium heat. Add apple julienne and
stir 2 minutes. Add carrots and stirun-
til heated through. Reheat soup owver
medium heat, stirring frequently. La-
dle into bowls. Garnish with sautéed
carrot and apple and serve.

CROWN ROAST OF PORK WITH
MUSTARD HERB BUTTER

A spectacular main course. Ask the
butcher to trim off meat between tops
of ribs for an attractive presentation.

8 servings
Mustard-Herb Butter

¥4 cup (12 sticks) unsalted butter,
room temperature
6 tablespoons Dijon mustard
11/4 teaspoons dried rosemary,
crushed in mortar
14 teaspoons dried thyme, crumbled
1/2 teaspoon (scant) salt
Freshly ground pepper
3 tablespoons oriental sesame oil

1 crown roast of pork with 16 ribs
(about 7 pounds)
4 large garlic cloves, slivered

recipe continued on page 136
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1/3 cup Créme Fraiche* .

12 cup chicken stock

Barley Pilaf (see recipe)
Fresh herb sprigs

For mustard butter: Créam butter using
electric mixer. Bear in mustard. Mix in
rosemary, thyme, salt and generous
amount of pepper. Blend in sesame oil.
Divide between 2 bowls. Cover 1 bowl
and refrigerate while preparing roast.

Preheat oven to 350°F. Make small
slits over entire roast. Insert garlic into
slits. Stand roast on rack in roasting
pan. Brush 13" of room temperature
mustard butter over meat. Cover bone
tips with foil. Place soufflé dish or
ramekin with same diameter as open-
ing in roast in center of roast to hold
shape. Roast pork 17 minutes per
pound, about 2 hours for 7-pound
roast, brushing with room temperature
mustard butter every 30 minutes.
Transfer roast to heated platter. Tent
with foil and let stand 20 minutes.

Meanwhile, beat chilled mustard but-
ter with electric mixer until smooth
and creamy. Mix in Créme Fraiche un-
til just incorporated. Degrease pan
juices. Add“stock to juices in roasting
pan and bring to boil, scraping up any
browned bits. Transfer to sauceboat.

Remove soufflé dish from center of
roast and discard foil and string.
Spoon Barley Pilaf into center. Gar-
nish with herbs. Top each serving with
pan juices and mustard butter.

*Créme Fraiche
Makes abour 113 cups

1 cup whipping cream
1/3 cup sour cream

Whisk cream into sour cream in small
bowl. Let stand at room temperature
until thickened, 6 to 8 hours. (Can be
prepared 1. week ahead and refrigerated.)

BARLEY PILAF

8 servings

6 tablespoons (34 stick) butter
112 cups chopped leek (white part
only)
1 cup thinly sliced celery
2 cups pearl barley (about 16
“ounces)
2 bay leaves
1 teaspoon dried thyme, crumbled
1 teaspoon salt
Freshly ground pepper
31/2 cups beef stock
2 cup dry red wine
/2 cup minced fresh parsley
1/4 cup snipped fresh chives

Preheat oven to 350°F. Melt butter in
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heavy ovenproof casserole over me-
dium-low heat. Add leek and celery
and cook until soft, stirring occasion-
ally, about 6 minutes. Add barley and
stir 3 minutes. Add bay leaves, thyme,
salt and generous amount of pepper.
Mix in stock and wine. Bring to boil.
Cover tightly and bake until liquid is
absorbed, 35 to 40 minutes. Stir in
parsley and chives. Serve immediartely.

SAUTE OF BROCCOLI
AND TURNIPS

8 servings

21/2 pounds broccoli, stems peeled
and trimmed
2 quarts water
1/2 teaspoon salt
2 teaspoons sugar
1% pounds turnips, peeled and cut
into ¥4-inch wedges

1/2 cup (1 stick) unsalted butter
2 teaspoons sugar
Freshly ground pepper

Cut florets from broccoli stems. Cut
stems diagonally into 4-inch-thick
slices. Bring water to boil with 1/2 tea-
spoon salt. Add broccoli stems and
cook 3 minutes. Add florets and cook
until just crisp-tender, about 2 min-
utes. Remove broccoli using slotted
spoon. Rinse with cold water and
drain. Add 2 teaspoons sugar to water
and return to boil. Add turnips and
cook until just tender, about 4 min-
utes. Drain. Pat turnips and broccoli
dry. (Can be prepared 4 hours ahead. Let

stand at room temperature.)

Melt butter in heavy large skillet over
medium-high heat. Add 2 teaspoons
sugar and stir to dissolve. Add turnips
and stir until lightly browned. Add
broccoli and toss until vegetables are
heated through. Season with salt and
pepper. Arrange broccoli florets
around edge of heated platter. Mound ,
remaining vegetables in center.

CHOCOLATE APRICOT
PECAN TORTE
(Cover Recipe)

A great do-ahead dessert. The pretty
apricot roses are easy to make.

14 to 16 servings
Chocolate-Apricot Cake

1/3
14

cup Cognac
cups dried apricots (about 6
ounces), cut into Y4-inch pieces

1 tablespoon butter, room
temperature
3 tablespoons dry breadcrumbs
34 cup (1V/2 sticks) unsalted butter,
room temperature
1 cup sugar
5 eggs, room temperature

6 ounces semisweet chocolate,
melted and cooled
11/2 teaspoons vanilla
2/3 cup dry breadcrumbs
112 cups coarsely chopped pecans
1 tablespoon all purpose flour

Chocolate Icing
1/2
12
12
Vs

cup unsweetened cocoa powder
cup sugar

cup whipping cream

cup (V2 stick) unsalted butter,
cut into small pieces

Apricot Glaze

2 tablespoons (about) Cognac
1/2 cup apricot jam

1/2 cup pecan halves (optional)

Apricot Roses™
Chocolate Leaves**

For cake: Heat Cognac in medium
saucepan until just hot. Remove from
heat and mix in apricots. Let soak 15
minutes. Strain apricots, reserving any
soaking liquid for glaze.

Preheat oven to 375°F. Butter 81/2-
inch springform pan with 1 table-
spoon butter. Dust with 3 tablespoons
breadcrumbs. Using electric mixer,
cream butter until light and fluffy.
Gradually beat in sugar. Beat in eggs
one at a time (mixture may look cur-
dled). Add chocolate and vanilla. Mix
in 2/3 cup breadcrumbs. Combine pe-
cans and flour and blend into batter.
Fold in apricots. Spoon batter into
prepared pan. Bake unril tester in-
serted in center comes out clean, about
50 minutes. Cool in pan on rack.

Run knife around edge of cake. Invert
onto platter. Slide sheets of waxed pa-
per under edges of cake.

For icing: Stir all ingredients in top of
double boiler over simmering water
until mixture is shiny and smooth,
about 5 minutes. Cool icing for 5 min-
utes, stirring occasionally.

Pour icing over cake, tilting cake to
cover evenly. Using thin flat spatula,
spread icing over top and sides of cake.
Refrigerate until icing is firm.

For glaze: Add enough Cognac to soak-
ing liquid reserved from apricots to
measure 2 tablespoons. Combine with
jam in heavy small saucepan. Stir over
medium-low heat until melted. Strain
through fine sieve into small bowl.
Cool until tepid, about 5 minutes.

Pour glaze over top of cake. Using thin
metal spatula, spread evenly (do not
let any drip down sides). Arrange pe-
cans around upper edge of cake, ends
touching. Discard paper. Refrigerate
cake until glaze is set. (Cake can be pre-
pared up to 1 day ahead.)

Arrange Apricot Roses in center of
torte. Place large chocolate leaf be-
tween each flower. Place smaller leaf

For accessories information, see page 222
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between each large leaf. Let stand at
room temperature 1 hour before serving.

*Apricot Roses
Makes 3

12 moist dried apricots

Roll each apricot out, sticky side
down, between 2 sheets of waxed pa-
per to thickness of Y6 inch. Roll one
up tightly, sticky side in, to form tight
center bud of rose. Wrap another apri-
cot around bud, sticky side in, pressing
gently to adhere. Repeat with 2 more
apricots, overlapping half of each pre-
vious one. Gently bend top of outer 3
apricots outward to form petals. Place
toothpick horizontally through base
of rose. Cut off apricot below tooth-
pick to form flat base. Repeat with re-
maining apricots. Place roses on plate
and freeze 30 minutes. (Can be fre—
pared 3 days ahead. Cowver tightly and re-
frigerate.) Discard toothpicks before ar-
ranging roses on cake.

**Chocolate Leaves
Makes 6

3 ounces semisweet chocolate,
melted

3 large rose leaves with stems

3 medium rose leaves with stems

Spread chocolate over veined side of
each leaf, being careful not to drip on
edges. Place on plate chocolate side up.
Freeze until just firm, about 10 min-
utes. Starting at stem end, gently peel
leaf away from chocolate, freezing
briefly if too soft to work. (Chocolate
Leaves can be prepared 1 week ahead and
refrigerated. Wrap tightly.)

MENU II

ITALIAN GREEN BEAN SALAD

ROAST STUFFED VEAL WITH
RED WINE SHALLOT BUTTER

FRENCH BREAD
BRAISED FENNEL, CARROTS
AND SNOW PEAS
Grand Cru Beaujolais
COCONUT CARAMEL FLAN
WITH ALMONDS, COCONUT
AND ORANGE PEEL

Barsac

ITALIAN GREEN BEAN SALAD

Pine nuts add a nice crunch to this col-
orful opening course.

6 servings

2 pounds green beans, trimmed
Mustard Vinaigrette

3 tablespoons balsamic vinegar
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1 tablespoon stone-ground mustard
1 teaspoon salt
9 tablespoons olive oil

1 large red onion, peeled, halved
and thinly sliced

1 cup pine nuts, toasted
Salt and freshly ground pepper

1 large head radicchio
1 large head Bibb lettuce

Cook beans in 2 quarts boiling salted
water until crisp-tender, about 7 min-
utes. Drain. Rinse under cold water
and drain well. Pat dry.

For vinaigrette: Combine vinegar, mus-
tard and salt in medium bowl. Slowly
whisk in oil in thin stream.

Combine beans, onion and 12 cup
pine nuts in large bowl. Mix in vinai-
grette. Season with salt and pepper.
Let marinate 15 to 30 minutes.

Alternate radicchio and Bibb lettuce
leaves over large platter. Mound bean
mixture in center. Sprinkle with re-
maining /2 cup pine nuts and serve.

ROAST STUFFED VEAL WITH
RED WINE SHALLOT BUTTER

A beautiful centerpiece for an elegant
dinner. The reserved flank portion of
the veal makes excellent ground meat
for use at another time.

6 servings
Herbed Stuffing

4 cups loosely packed fresh
breadcrumbs

4 cups loosely packed minced fresh
parsley

8 medium garlic cloves, minced

4 green onions (white part and 2
inches of green part), minced

2 eggs, beaten to blend

3 tablespoons snipped fresh chives

2 teaspoons grated lemon peel

1 7- to 8-pound rack of veal, boned
and trimmed, ribs reserved and
separated
Freshly ground pepper

24 thin slices prosciutto

3 tablespoons unsalted butter,

room temperature

1 cup dry white wine
1 cup chicken stock

Red Wine Shallot Butter*

For stuffng: Combine first 7 ingredi-
ents in large bowl. Set aside.

Cut off top fatty layer of meat (flank
portion) and reserve for another use.
Trim all fat from roast. Using sharp
knife, cut away long cylindrical piece
of meat (rib eye) along long side of
roast. Trim off any remaining fat. Ar-
range larger piece of meat on work sur-
face, boned side up. Sprinkle with pep-

per. Overlap half of prosciutto atop
meat. Spread stuffing evenly over pro-
sciutto. Top with remaining pro-
sciutto. Place rib eye section along one
long edge of roast. Roll up jelly roll
fashion. Tie with string at I-inch inter-
vals to hold shape. Rub surface of
roast with butter. (Can be prepared 6
hours ahead and refrigerated.)

Preheat oven to 375°. Set veal on rack
in large roasting pan. Place rib bones
around edge of pan. Pour wine and
stock over roast. Cook until meat is
tender and thermometer inserted in
thickest part of roast registers 150°F,
basting with pan juices every 20 min-
utes, about 80 minutes.

Let roast stand 20 minutes. Cut into
1/2- to ¥4-inch-thick slices. Arrange on
warm platter. Top with Red Wine
Shallot Butter, surround with roasted
ribs if desired and serve.

*Red Wine Shallot Butter
Makes about 12 ounces

1 tablespoon unsalted butter
6 tablespoons chopped shallots
1 teaspoon minced garlic

1/2 cup dry red wine

1/8 teaspoon salt or to taste
¥4 cup (1V2 sticks) unsalted butter,
room temperature

Melt 1 tablespoon butter in heavy me-
dium skillet over medium-high heat.
Add shallots and stir until soft, 2 to 3
minutes. Add garlic and stir 1 minute.
Add wine and boil until all liquid is
absorbed, stirring frequently, about 5
minutes. Cool completely.

Using rubber spatula, work shallot
mixture and salt into butter. Shape
butter into 11/2-inch-diameter log.
Wrap in foil and refrigerate until firm.
(Can be prepared 2 days ahead.) Cut
butter into V4-inch-thick rounds. Let
stand at room temperature 10 to 15
minutes before serving.

BRAISED FENNEL, CARROTS
AND SNOW PEAS

Cut the vegetables and blanch the
snow peas one day ahead; only a quick
cooking is left for just before serving.

6 servings

3 medium fennel bulbs, tough
outer layer discarded, strings
peeled, trimmed

4 medium carrots (8 ounces total),
peeled

1/4 pound snow peas, stringed and
halved

14 cup (/2 stick) unsalted butter
1/2 to ¥4 cup chicken stock
Salt and freshly ground pepper

Halve fennel lengthwise and discard
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core. Cut crosswise into V4-inch-thick
slices. Cut carrots diagonally into 14-
inch-thick slices. Blanch snow peas in
large port of boiling salted water until
just tender, about 2 minutes. Drain
and pat dry. (Can be prepared 1 day
ahead. Wrap wvegetables in damp towel
and plastic bag and refrigerate.)

Melt butter in heavy large skillet over
medium-high heat. Add fennel and
carrots and stir until coated with but-
ter. Add 12 cup stock and bring to
simmer. Reduce heat to low. Cover
and cook until vegetables are tender,
stirring occasionally and adding re-
maining 14 cup stock if all liquid evap-
orates, 10 to 12 minutes. Uncover and
boil to evaporate liquid if necessary.
Add snow peas and stir until heated
through, about 1 minute. Season with
salt and pepper. Serve immediately.

COCONUT CARAMEL FLAN
WITH ALMONDS, COCONUT
AND ORANGE PEEL

Just before serving, invert flan onto
rimmed platter. Arrange almonds in 8
fleur-de-lis patterns around upper
edge of flan, using 3 slices for each.
Sprinkle toasted coconut between al-
monds. Top with orange peel.

*Glazed Orange Peel
Makes about 14 cup
1 large thick-skinned orange

1 cup water
/4 cup sugar

Using vegetable peeler, cut peel from
orange in l-inch-wide strips. Cut out
any white membrane. Cut peel into
2x18-inch julienne. Blanch in small
saucepan of boiling water 1 minute.
Drain. Rinse under cold water. Repeat
blanching and rinsing 2 more times.

Heat 1 cup water and sugar in heavy 8-
inch skillet over low heat, swirling pan
occasionally, until sugar dissolves. In-
crease heat to medium and bring to
simmer. Add orange peel and simmer
until glazed and most of liquid evapo-
rates, swirling pan occasionally, about
20 minutes. Cool on plate.

This velvety custard provides a satisfy-
ing finale to the meal.

6 servings

11/2 cups sugar
1/2 cup water

21/4 cups whipping cream
¥4 cup well-stirred cream of coconut
3 eggs
3 egg yolks
¥4 cup sweetened flaked coconut
1 teaspoon almond extract

24 pieces sliced almonds, toasted
1/4 cup sweetened flaked coconut,
toasted
3 tablespoons Glazed Orange Peel*

Preheat oven to 350°F. Heat sugar and
water in heavy medium saucepan over
low heat, swirling pan occasionally,
until sugar dissolves. Increase heat and
boil until caramelized, 7 to 10 minutes.
Immediately pour caramel into 8-cup
soufflé dish, rtilting and swirling dish
to coat bottom and sides.

Scald cream and cream of coconut in
heavy large saucepan. Using electric
mixer, beat eggs and yolks until thick
and light in color. Gradually mix in
scalded cream. Gently fold in 34 cup
flaked coconut and almond extract.
Pour into caramel-lined dish. Place
dish in large baking pan. Pour enough
water into baking pan to come halfway
up sides of soufflé dish. Bake flan until
knife inserted in center comes out
clean, about 55 minutes. Cool to room
temperature. Cover and refrigerate
until well chilled. (Coconut flan can be
prepared up to 1 day ahead.)
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MENU III

SPINACH CHEVRE WALNUT TART

MARINATED ROAST LEG OF LAMB
WITH PEPPER COATING
STIR-FRY OF ZUCCHINI, YELLOW
SQUASH AND CHERRY TOMATOES
BOILED NEW POTATOES
California Zinfandel
RED WINE-POACHED PEARS WITH
BLUEBERRY-CASSIS SAUCE
Champagne

SPINACH CHEVRE
WALNUT TART

8 servings
Quick Puff Pastry Crust

112 cups unbleached all purpose
flour
1/2 cup cake flour
1%4 cups (3V4 sticks) well-chilled
unsalted butter, thinly sliced

1/2 teaspoon salt
1/4 to /2 cup ice water

Spinach and Chévre Filling

¥4 cup whipping cream
5 ounces creamy goat cheese,
such as Montrachet, crumbled

10 ounces fresh spinach, stemmed
1 cup boiling water

2 tablespoons (V4 stick) unsalted
butter
1/4 cup minced shallots
1 teaspoon minced garlic
12 cup chopped walnuts

Salt
Freshly grated nutmeg
Cayenne pepper

2 eggs

2 tablespoons fresh breadcrumbs
1 tablespoon unsalted butter

For crust: Refrigerate both flours 4
hours. Refrigerate butter 15 minutes.

Combine both flours and salt in bowl
of electric mixer. Top with butter. Us-
ing paddle attachment, beat until but-
ter is broken into pea-size pieces and
well coated with flour. Gradually mix
in just enough water to bind dough
(butter will still be lumpy).

Roll dough out on well-floured surface
to 12x8-inch recrangle, sprinkling
with flour if very sticky. Lightly sprin-
kle dough with flour. Fold in thirds as
for business letter, using dough scraper
as aid. Give dough quarter turn so it
opens like book, lifting with scraper
and flouring surface. If at any time
dough contracts and becomes difficult
to roll, refrigerate 30 minutes or longer
as necessary. Repeat rolling, folding
and turning dough 3 more times. Cover
with plastic and refrigerate 1 hour.

Roll, fold and turn dough 2 more
times. Wrap in plastic and refrigerate
at least 20 minutes. (Quick puff pastry
can be prepared 2 days ahead.)

Sprinkle rimless baking sheet with wa-
ter. Roll dough out on floured surface
to 8-inch-thick round. Transfer to
prepared baking sheet. Press bottom of
91/2-inch springform pan into center
of dough, leaving indentation in
dough. Remove pan. Trim dough to
1% inches beyond indentation. Roll
edge of dough up onto indentation.
Squeeze edge with fingers to form 11/4-
inch-high sides. Pierce bottom of
pastry with fork. Place extended sides
of 91/2-inch springform pan around
pastry, carefully closing sides to en-
case. Gently press pastry against pan
sides. Refrigerate at least 30 minutes to
firm. (Can be prepared up to I day ahead.
Cover tightly with plastic wrap.)

For filling: Stir cream and cheese in
saucepan over low heat until smooth.

Reserve 8 spinach leaves for garnish.
Cook remainder in saucepan of 1 cup
boiling water until just wilted. Drain
spinach. Squeeze dry and chop.

Melt 2 tablespoons butter in heavy
small skillet over medium heat. Add
shallots and garlic and cook until soft,
stirring occasionally, 3 minutes. Add
walnuts and stir 1 minute. Add spin-
ach. Season with salt, nutmeg and cay-
enne pepper. Mix eggs into cheese
mixture. Blend in spinach. (Can be pre-
pared 1 day ahead and refrigerated.)

Position rack in lower third of oven
and preheat to 375°F. Pour filling into
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cold pastry shell. Sprinkle with bread-
crumbs. Dot with 1 tablespoon butter.
Bake 10 minutes. Reduce temperature
to 350°F and bake 10 more minutes.
Remove pan edges. Continue baking
tart until crust is golden brown and
filling is firm to touch, covering with
foil if browning too quickly, 25 to 35
minutes. Cool tart 10 minutes. Cut
into 8 pieces. Place 1 reserved spinach
leaf on each plate. Top with tart.

MARINATED ROAST LEG OF
LAMB WITH PEPPER COATING

Crushed pepper makes a spicy coun-
terpoint to the succulent lamb in this
easy-to-prepare entrée.

8 servings

1/2 cup olive oil
1/2 cup dry red wine
1/2 cup soy sauce
2 large garlic cloves, crushed
2 bay leaves, halved
1 6-pound leg of lamb, trimmed of
all but thin coating of fat

21/2 tablespoons peppercorns,
coarsely crushed
1 tablespoon unsalted butter
Bay leaves or evergreen branches

Combine first 5 ingredients in large
nonaluminum baking dish. Add lamb,
turning to coat. Refrigerate 24 hours,
turning occasionally.

Bring lamb to room temperature.

Preheat oven to 450°F. Remove lamb
from marinade and pat dry. Combine
peppercorns and butter in small bowl.
Rub over entire surface of lamb. Place
lamb on rack in roasting pan. Cook 15
minutes. Reduce temperature to 350°F
and continue roasting until thermom-
eter inserted in thickest part of meat
registers 130°F for medium-rare, 45 to
60 minutes. Let stand 20 minutes.
Garnish with evergreens and serve.
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STIR-FRY OF ZUCCHINI,
YELLOW SQUASH AND
CHERRY TOMATOES

8 servings

4 medium zucchini, trimmed
4 small yellow squash, trimmed

1/3 cup olive oil
1 cup cherry tomatoes
41/2 teaspoons minced fresh basil or
1V/2 teaspoons dried, crumbled
Salt and freshly ground pepper

Using small sharp knife, peel 1/2-inch-
wide lengthwise strips from zucchini
and yellow squash to create striped ap-
pearance. Cut zucchini and squash
crosswise into 3¥4-inch-wide rounds.
Steam over boiling water until crisp-
tender, about 4 minutes. Rinse under
cold water. Drain and pat dry. (Can be
prepared | day ahead and refrigerated.)

Heat oil in wok or heavy large skillet
over medium-high heat. Add zucchini
and squash and stir until heated
through, about 4 minutes. Add toma-
toes and basil and toss 1 minute. Sea-
son with salt and pepper and serve.

RED WINE-POACHED PEARS
WITH BLUEBERRY-CASSIS
SAUCE

A colorful and light holiday dessert.
For best flavor, poach the pears one
day before serving. The sauce can also
be made one day ahead.

8 servings
Wine-poached Pears

6 cups dry red wine

3 cups sugar

6 tablespoons fresh lemon juice

2 teaspoons grated lemon peel

8 large firm Bosc pears, peeled,
stems left on

Blueberry-Cassis Sauce

1/2 cup water

JEANNE

1/2 cup créme de cassis
3 tablespoons fresh lemon juice
2 tablespoons cornstarch
2 cups frozen unsweetened
blueberries, thawed

2 to 3 tablespoons sugar (optional)

1 cup whipping cream, beaten to
firm peaks
Mint sprigs

For pears: Heat wine, sugar, lemon juice
and peel in heavy 3- to 4-quart sauce-
pan over low heat, swirling pan occa-
sionally, until sugar dissolves. Increase
heat and bring to simmer. Cut slice off
bottom of each pear to flatten. Add
pears to wine mixture. Adjust heat so
liquid barely shimmers and cook until
pears are just tender when pierced with
knife, 30 to 50 minutes, depending on
ripeness of pears. Transfer pears to
large bowl, using slotted spoon. Cool
pears and poaching liquid separately.
Pour cool poaching liquid over pears.
Cover and refrigerate overnight.

For sauce: Combine first 4 ingredients
in heavy 3-quart saucepan. Stir over
low heat until cornstarch dissolves.
Add blueberries. Increase heat to me-
dium and stir until sauce thickens and
coats spoon, about 5 minutes.

Puree sauce in processor or blender
until smooth. Strain through fine
sieve. Taste and add sugar if desired.
(Can be prepared 1 day ahead and chilled.)

Drain pears. If necessary, stir sauce
over low heat until thin enough to
pour. Ladle 2 tablespoons onto each
plate, swirling plate to coat evenly.
Stand one pear on each plate. Nap
each with some sauce. Spoon whipped
cream into pastry bag fitted with star
tip. Pipe swirl of cream around stem of
each pear. Garnish with mint and
serve immediately. Pass any remaining
blueberry sauce separately. O

Betty Rosbottom is the director of La Belle
Pomme Cooking School at Lazarus in Co-
lumbus, Ohio. Her cooking class was fea-
tured in the December 1984 Bon Appétit.
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RIGHT: Arlene and
Lou Sarappo relax
with an aperitif in the
living room of their
New Jersey home.
BELOW: The hearty
centerpiece dishes—
homemade red wine
sausages with broc-
coli di rape and
beans, peppery
cheese bread and

a salad of fennel
and bell peppers.

144  BON APPETIT/NOVEMBER 1985

{GREAT COOK}
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\

Casual
[talian

! Supper

The Fun Starts in the
Kitchen When a Cooking
Couple Prepares Special
Heritage Recipes

BY RICHARD SAX

S YOU ENTER the front door of

Arlene and Lou Sarappo’s

comfortable Ridgewood, New
Jersey, home, you are immediately
whisked through the living room, past
a well-lit nook housing a wet bar, and
into a glorious open kitchen. Warmed
by hanging copper cookware, French
terra-cotta floor tiles and nutmeg-
hued cabinets, the beaurtifully de-
signed cooking area is dominated by a
six-burner professional range hooded
in brushed stainless steel trimmed with
copper. The entire kitchen and adja-
cent dining area open onto a lushly
shaded patio and yard.

Unlike many of the professionally
equipped ‘“dream kitchens” you see
these days, this one is cheerful and in-
viting, and is actually used—con-
stantly. Arlene, a free-lance educa-
tional writer and consultant, and Lou,
who heads an electrical equipment
firm, are enthusiastic cooks, skilled in
many cuisines, and they frequently

PHOTOGRAPHS BY PAUL ELSON




prepare meals together. In the kitchen
and out, it's a very happy marriage.

“Arlene usually does most of the
cooking and bread baking,” Lou says.
“All I do is the homemade pasta and
sausages, and pick out the wines.”

Closest to their hearts is Italian
food, not surprising when you con-
sider that they both grew up in Italian
families where eating well was taken
for granted. “All four of our grandpar-
ents were Italian,” Lou says. “‘I was ex-
posed to Mediterranean-style cooking
from near Naples, and to many fish
dishes from the Adriatic coast.”

“My mother’s grandmother cooked
mainly pasta,” explains Arlene, “with
lots of fresh vegetables, and home-
baked bread. One of my father’s par-
ents was from northern Italy, and his
mother cooked all sorts of game, and
polenta. Her food was completely for-
eign to me, so | rarely ate it—but [ wish
[ had those recipes now.”

'

The spirit of family was, in fact, a
guiding force behind the Sarappos’
new kitchen, completed less than two
years ago. “When | was growing up,”
Lou says, “the kitchen was the focal
point in our home. My grandparents
lived with us, and after everyone
would go in different directions all day
long, you'd always feel special at the
end of the day when the whole family
got together. We worked on this space
with a terrific designer, Robert Nel-
son. We discussed all the details with
him, right down to the size of every

drawer. And now that the kitchen is’

finished, we have exactly what we were
hoping for. We feel special here.”
“We entertain a lot,” says Arlene,
“and pretty casually. The idea of the
kitcchen was that there would be
enough space for friends to be com-
fortable here with us, without our hav-

ing to run off to another room to fin-
ish something for the dinner.

“We don’'t make restaurant ‘cui-
sine.” | want people to enjoy hearty,
home-style food,” she adds. “Many of
our friends work in New York City,
and they don’t have time to cook
when they get home. So we like doing
homey meals for them. That's the
thing I've enjoyed most about our trips
to Italy—the way the Iralians seem to
make the best of simple ingredients.”

Tonight’s holiday menu is a good
example of the Sarappos’ exuberant
but relaxed style. While the dinner has
a definite Iralian accent, many of the
dishes are the couple’s own creations,
based on foods they have tasted on
trips to Europe, or in cooking classes
both here and abroad. Others were in-
spired by family traditions.

As usual, Lou and Arlene have

ABOVE: The kitchen doubles as an enter-
taining area where guests sample the hors
d’oeuvres, pine nut-stuffed mushrooms and
herbed stuffed eggs. LEFT: Seasonal favor-
ites combine superbly in the pumpkin soup.

worked together on this meal, and
they are incredibly well organized. As
much as possible has been prepared in
advance, so they are free to enjoy a
quick vermouth before the party, and
to relax with their guests as they put
the finishing touches on each course.

As people begin to arrive, Lou offers
each a glass of 1982 Pinot Bianco
Trentino. They gather around the
kitchen's central work island, and one
friend jokes that the reason Lou and
Arlene enjoy entertaining in the
kitchen is so that everyone will be
close by when it comes time to wash
the dishes and pots. Arlene is at the
range frying the two savory appetizers,
crumb-crusted pine nut-stuffed mush-
rooms and hard-cooked eggs filled
with fresh parsley and sage. The eggs
are an adaptation of an old Piedmon-
tese specialty: For a local museum, Ar-
lene recently arranged a series of cook-
ing classes based on the cuisines of
various immigrant groups, and one of
the teachers gave the recipe to her.

Gathering everyone at the table,
Arlene ladles out generous helpings of
a silky pumpkin soup accented with
Marsala, freshly grated Parmesan, and
thin slivers of prosciutto. “This is simi-
lar to one we enjoyed in a little restau-
rant in Verona,” she explains.

For the main course, Arlene and
LLou have come up with a rustic dish
that combines three simple ingredi-
ents: broccoli di rape (also called broc-
coli rabe or rape) blanched to a bright
jade green, fresh cranberry beans and
Lou's homemade red wine pork sau-
sages. The greens and beans are tossed
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with olive oil and plenty of garlic in a
wide, shallow pan. The browned sau-
sages are arranged on top, and the in-
gredients then simmer briefly. Each
component of this dish is simple, but,
as Arlene explains, “When it all comes
together—the oil, the vegetables and
the sausages—rthat’s Italian soul food.

“When [ was little,” she adds, “I was
a picky eater, but broccoli di rape was
my favorite. I'd eat it every day—hor,
cold, on a sandwich, all sorts of foolish
ways. My mother laughed when she
heard tonight's menu. ‘All your cook-
books and those cooking classes,” she
said, ‘and you still cook what you liked
as a kid!"” A confirmed starch lover,
Lou is no less enthusiastic about this
lusty main dish. “And you should try
the cranberry beans cooked with
pasta,” he says. “That’s for me—with
lots of bread on the side.”

Lou enjoys serving Italian dishes
with appropriate regional wines. Since
beans are a staple of Tuscan cooking,
he has chosen a robust 1977 Monsanto
Chianti Classico to accompany the en-
trée. Arlene’s Peppery Cheese Bread is
another “house specialty” on the
agenda tonight, superb with both the
main course and the Insalata
Tricolore, an appealing combination
of roasted red and yellow peppers and
fresh fennel, all tossed with fruity ol-
ive oil. This palate refresher is a twist
on a family custom. “At the end of a
meal, we always had a dish of cut-up
fresh fennel on the table, as a diges-
tive. Sometimes radishes, too. You
would dip it in a bowl of olive oil.”

For dessert, Arlene has devised a
luscious semifreddo (literally translated
as ‘“‘half-cold’), which is half ice
cream, half mousse, and thoroughly
delicious. It is flavored with croccante,
the Italian version of praline, which
Arlene makes with hazelnuts, “just be-
cause | love them.” For Christmas, she
will make the same mixture into at-
tractive wreaths to be given as gifts.

As a finale, Arlene and Lou offer a
classic pairing: light, buttery, cakelike
pinwheels, served with Vin Santo.
This is a nutty amber dessert wine
made with grapes that have been al-
lowed to dry on straw mats in the sun
before being crushed. Arlene based
the pinwheels on a recipe she saw dem-
onstrated by a pastry chef in Bologna.
She fills the dough with four different
types of jam—sour cherry, fig, straw-
berry and quince—all homemade.

“The Vin Santo is a favorite in It-
aly,” Lou explains to the guests as they
sip the rich after-dinner wine. “In fact,
many winemakers save it for them-
selves.” “And this kind of cookie is so
typically Italian,” adds Arlene.

And just as typically Italian is the
warmth and generosity with which Ar-
lene and Lou Sarappo share their love
of good food with their friends.
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Arlene carefully shells fresh cranberry
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ns, a special addition to the home-style entrée.

ITALIAN HERITAGE DINNER
FOR EIGHT

PINE NUT-STUFFED MUSHROOMS
HERBED STUFFED EGGS
Zeni Pinot Bianco Trentino 82
PUMPKIN SOUP WITH MARSALA

HOMEMADE RED WINE SAUSAGES
WITH BROCCOLI DI RAPE AND BEANS

INSALATA TRICOLORE
PEPPERY CHEESE BREAD
Monsanto Chianti Classico '77
BOLOGNESE PINWHEELS
HAZELNUT SEMIFREDDO

Vin Santo Santa Cristina '79

PINE NUT-STUFFED
MUSHROOMS

8 servings
2%/3 cups fresh breadcrumbs

3 tablespoons butter
3 tablespoons minced shallot
16 medium mushrooms, stems

separated and finely chopped
Salt and freshly ground pepper

3 tablespoons plus 11/2 teaspoons
chopped toasted pine nuts
Freshly grated nutmeg

1/3 cup minced fresh Italian parsley
%/3 cup all purpose flour
2 eggs, beaten to blend

Vegetable oil (for deep frying)

Preheat oven to 300°F. Spread bread-
crumbs on baking sheet. Bake crumbs
for about 10 minutes to dry.

Melt butter in heavy small skillet over
low heat. Add shallot and cook until
soft, sirring occasionally, about 6 min-
utes. Add mushroom stems, salt and
pepper. Increase heat to medium and
cook until mushrooms are brown, stir-
ring frequently, about 8 minutes. Add
pine nuts and stir 1 minute. Add nut-
meg. Cool slightly. Press filling into
mushroom caps, leveling tops.

Combine breadcrumbs and parsley in
shallow bowl. Dip each mushroom in
flour, then egg; roll in breadcrumbs,
coating thoroughly. Refrigerate un-
covered at least 20 minutes. (Can be
prepared 6 hours ahead.)

Heat oil in deep fryer to 360°F. Fry

PEPPERY CHEESE BREAD

n Parmesan-enhanced dough is fash-
ioned into a large braid.

The easy-to-make loaf bakes to an
attractive golden finish.

e




mushrooms in batches (do not crowd)
until brown, turning occasionally, 3 to
4 minutes. Drain on paper towels.
Sprinkle with salt and serve.

HERBED STUFFED EGGS
8 servings
11/3 cups fresh breadcrumbs

3 tablespoons butter
1/4 cup minced fresh herbs (parsley
with sage, rosemary or basil)

8 hard-cooked small or medium
eggs, peeled, halved and
separated
Salt and freshly ground pepper

2/3 cup grated Parmesan cheese
2/3 cup all purpose flour
2 eggs, beaten to blend

Vegetable oil (for deep frying)

HAZELNUT SEMIFREDDO

For praline, sugar syrup is mixed
with nuts and left to cool and harden.

ﬂ Praline is crushed and then folded
into liqueur-laced whipped cream and
egg yolks. Mixture is frozen for serving.

E Sugar-coated grapes and fresh mint
sprigs are the finishing touches.

Jam-filled Bolognese pinwheels,
cups of espresso and a sweet dessert
wine complete the presentation.
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Preheat oven to 300°F. Spread bread-
crumbs on baking sheet. Bake crumbs
for about 10 minutes to dry.

Melt butter in heavy small skillet over
low heat. Add herbs and stir until
wilted, about 1 minute. Cool slightly.
Mash yolks in small bowl. Stir in herb
mixture. Season with salt and gener-
ous amount of pepper. Spoon herbed
yolk mixture into egg whites.

Combine breadcrumbs and Parmesan
in shallow bowl. Dip sruffed eggs in
flour, then beaten egg; roll in bread-
crumbs, coating thoroughly. Refriger-
ate uncovered at least 20 minutes.

(Can be prepared 6 hours ahead.)

Heat oil in deep fryer to 360°F. Fry
eggs in batches (do not crowd) until
golden brown, turning occasionally, 3
to 4 minutes. Drain on paper towels.
Sprinkle with salt and serve.

PUMPKIN SOUP WITH
MARSALA

8 servings
1 2-pound pumpkin, peeled, seeded
and cut into V2-inch pieces
1 8-ounce baking potato, peeled
and cut into /2-inch pieces

recipe continued on page 148
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1 medium onion, coarsely chopped
3 cups chicken stock (preferably
homemade)
1 cup water
1 rosemary sprig
Salt to taste

6 tablespoons freshly grated
Parmesan cheese (preferably
imported)

3 tablespoons dry Marsala

/4 teaspoon freshly ground white

pepper

1/4 teaspoon freshly grated nutmeg

2 thin prosciutto slices, slivered
Minced fresh parsley

Bring pumpkin, potato, onion, stock,
water, rosemary and salt to boil in
heavy large saucepan. Reduce heat,
cover and simmer until pumpkin and
potato are tender, about 30 minutes.
Discard rosemary. Puree soup in
blender until smooth. (Can be prepared
1 day ahead and refrigerated.)

Return soup to saucepan. Bring to sim-
mer. Stir in Parmesan, Marsala, pepper
and nutmeg. Adjust seasoning. Ladle
into bowls. Garnish with prosciutto
and parsley and serve.

HOMEMADE RED WINE
SAUSAGES WITH BROCCOLI
DI RAPE AND BEANS

8 servings

2 pounds fresh cranberry beans,
shelled or 1 cup dried cannellini
or Great Northern beans

2 pounds 12 ounces broccoli di
rape,* large tough leaves and
bottom 2 inches of thick stalks
discarded

4 teaspoons vegetable oil
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16 uncooked Homemade Red Wine
Sausages (see recipe)

1/2 cup olive oil
4 teaspoons minced garlic
/8 teaspoon dried red pepper flakes
Salt and freshly ground pepper

Place dried beans in large bowl. Cover
with water and soak overnight.

Rinse beans. Place in medium sauce-
pan. Add enough cold water to cover
by 2 inches. Bring to boil. Reduce
heat, cover and simmer until just
tender, about 25 minutes for fresh or
up to 112 hours for dried. Cool. (Can
be prepared | day ahead and refrigerated.)

Cut leaves and tender stalks of broc-
coli di rape into 11/2-inch pieces. Leave
flowers whole. Blanch leaves, stalks
and flowers in large saucepan of boil-
ing salted water until wilted, abourt 112
minutes. Drain, reserving /2 cup cook-
ing liquid. Rinse with cold water and
drain. (Can be prepared 4 hours ahead.)

Heat vegetable oil in heavy large skil-
let over medium heat. Add sausages to
skillet and brown on all sides.

Drain beans. Heat olive oil in heavy
10-inch skillet or Dutch oven over low
heat. Add garlic and cook 2 minutes,
stirring occasionally. Mix in pepper
flakes, then beans, broccoli di rape
and 4 cup reserved broccoli di rape
cooking liquid. Season with salt and
pepper. Top with sausages. Cover and
simmer gently until sausages are just
springy to touch, stirring occasionally,
15 to 20 minutes, adding remaining 1/4
cup broccoli di rape cooking liquid if
dry. Adjust seasoning. Drain off any
excess liquid. Serve immediately.

*Escarole can be substituted. Cut into 11/2-
inch pieces. Cook as for broccoli di rape.

HOMEMADE RED WINE
SAUSAGES

Zesty sausages redolent of garlic. They
can be grilled and served alone or used
in the preceding recipe.

Makes abour 18
9 feet sausage casings*®

3 pounds pork butt, cut into 1V/2-
inch cubes
¥4 cup Italian dry red wine
3 tablespoons minced fresh Italian
parsley
4 teaspoons minced garlic
31/2 teaspoons salt
11/8 teaspoons freshly ground pepper

Rinse casings under cold water. Soak
in cold water to cover 1 hour, chang-
ing water occasionally.

Mix all remaining ingredients.

Rinse casings. Slip one end of casing
over faucet and run cold water
through. Clip out or tie any sections
with holes. Blot dry. Fit meat grinder
with coarse blade. Attach stuffing
horn to grinder. Place one end of cas-
ing over horn. Gradually push casing
onto horn, leaving 1-inch overhang.
Tie knot in end, with fine string. With
right hand feed sausage mixture
through meat grinder while anchoring
casing to horn with left thumb, allow-
ing casing to unroll as mixture is ex-
truded. Twist and tie with string at 4-
inch intervals. Remove from horn and
tie knot in end of casing. Cut sausage
into links. (Can be prepared ahead and
refrigerated 2 days or frozen 1 month.
Thaw sausage before cooking.)

Prepare hot fire in barbecue or preheat
indoor grill to high. Pierce sausage
with fork. Grill until cooked through,
turning occasionally, about 10 min-
utes. Serve sausages hot.

*Available at specialty markets and
butcher supply stores, or by mail from
Carlson Butcher Supply, Inc., 2609 San
Bruno Avenue, San Francisco, CA 94134;
or Balducci’s, 424 Sixth Awvenue, New
York City, New York 10014.

INSALATA TRICOLORE

8 servings

4 large red bell peppers
4 large yellow bell peppers

2 1V4-pound fennel bulbs, tops and
tough outer layer discarded,
cored and trimmed

1/3 cup olive oil (preferably extra-
virgin)
2 tablespoons minced fresh parsley
Salt and freshly ground pepper

Char peppers over gas flame or under
broiler until blackened on all sides.
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GREAT COOK

continued from page 148

Wrap in paper bag and let stand 10
minutes to steam. Peel and seed. Rinse;
pat dry. Cut into 1/2-inch strips.

Cut fennel lengthwise into 12-inch-
thick strips. Rinse and pat dry.

Toss peppers and fennel with oil, pars-
ley, salt and generous amount of pep-
per in large bowl. Serve immediately.

PEPPERY CHEESE BREAD

This handsome loaf is a perfect ac-
companiment to the entrée. Serve it
on the same day it is baked.

Makes 1 loaf

1 envelope dry yeast
1 cup warm water (105°F to
115°F)

2 cups (or more) unbleached all
purpose flour

cup cake flour

teaspoon salt

tablespoons olive oil

DO b

1/2 cup grated cheese (6 tablespoons
Parmesan and 2 tablespoons
pecorino or 8 tablespoons
Parmesan)

teaspoon coarsely ground pepper

—

Sprinkle yeast over water in small
bowl; stir to soften. Let stand until dis-
solved, about 5 minutes.

Combine 2 cups all purpose flour,
cake flour and salt in large bowl. Stir
in yeast mixture and oil. Knead on
floured surface until smooth and resil-
ient dough forms, about 10 minutes,
adding more flour if dough is sticky.
Grease large bowl. Add dough, turn-
ing to coat entire surface. Cover bowl
with plastic. Let dough rise in warm
draft-free area until doubled in vol-
ume, about 112 hours.

Line baking sheet with parchment.
Punch dough down. Knead in cheese
and pepper on lightly floured surface.
Divide dough into 3 equal pieces. Roll
between hands and surface into 14-
inch ropes. Working on prepared
sheet, braid ropes together beginning
in center and working toward each
end. Tuck ends under and pinch to
seal. Cover with towel. Let dough rise
in warm draft-free area until almost
doubled in volume, about 1 hour.

Position rack in lower third of oven
and line with baking tiles.* Preheat
oven to 400°F for 30 minutes. Brush
loaf with cold water. Slide loaf and
parchment onto baking tiles. Bake 10
minutes. Mist oven with cold water,
using spray bottle. Bake 10 minutes
longer. Mist again. Continue baking
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What doyou call asingle or
doublebuilt-in oven that lets you
bake, broil, microwave,
proberoast, microwave bake,
and microwave/broil-and can
cook a20-pound turkey in1 hour

40 minutes?

' Answer: The MicroThermal Oven
| For more information on

Thermador’s 64 premium kitchen
appliances, contact your dealer or:

Thermador

5119 District Blvd., Dept. F;
§ Los Angeles, CA 90040; (213) 562-1133

until loaf is golden brown and sounds
hollow when tapped on bottom, about
25 minutes. Cool on rack.

*If unavailable, bake bread an parchment
paper-lined baking sheet.

BOLOGNESE PINWHEELS

This recipe makes four rolls that are
then sliced into pinwheels. Arlene fills
each with a different type of jam. The
recipe can be halved.

Makes about 40

1 cup (2 sticks) unsalted butter,
room temperature
1 cup plus 2 tablespoons sugar
2 extra-large eggs
21/2 cups unbleached all purpose
flour
21/2 teaspoons baking powder
Pinch of salt

1 cup thick fruit jam (sour cherry,
fig, strawberry, quince or apricot)

1 egg yolk beaten with 2 teaspoons
milk (glaze)

Using electric mixer, cream butter
with sugar until fluffy. Beat in eggs 1 at
a time. Sift in flour, baking powder
and salt. Mix on low speed until just
incorporated. Form dough into ball.
Wrap in waxed paper and flatten into
disc. Refrigerate 1 hour.

Position racks in center and upper
third of oven and preheat to 375°F.
Line 2 baking sheets with parchment.
Cut off 14 of dough; return remainder
to refrigerator. Dust piece of dough
with flour. Roll out between sheets of
waxed paper to 10x6-inch rectangle.
Free top sheet of waxed paper from
dough and then replace lightly. Turn
dough over and remove top sheet of
paper. Spread scant 14 cup jam over
surface of dough, leaving 2-inch bor-
der. Roll up jelly roll fashion, starting
at ane short side. Pinch seams to seal;
fold ends under. Place on prepared
sheet. Repeat with remaining dough
and jam, spacing rolls 5 inches apart.

Brush rolls with glaze. Bake 15 min-
utes. Rotate sheets and continue bak-
ing until rolls are golden brown, about
15 minutes; rolls will spread. Transfer
to racks and cool completely. (Can be
prepared 3 days ahead. Store in airtight
container.) Shortly before serving, cut
each roll into 34-inch-thick slices.

HAZELNUT SEMIFREDDO

Use leftover praline in other desserts.
8 servings
Hazelnut Praline

1/2 cup sugar

recipe continued on page 152




BOLS DESSERT COFFEES

*Serve a Taste Adventure Tonighte

Instead of an ordinary dessert, embark on an exciting
adventure into the world of Bols Dessert Coffees.

Sip into the glittering delight of a minty Black Gold.
Or relax with a toasty English Blackberry Muffin.

Bols Liqueurs and the rich flavor of coffee can entice
you with real 23K gold or carry you to the lush rolling
hills of the Yorkshire Dales.

Tonight experience the world of Bols Dessert Coffees
and turn your dessert into a sinfully delicious inter-
national affair.
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For a free booklet of more delicious Bols Dessert

Coffee recipes, write to: Bols Dessert Coffee Recipes,
P.O. Box 23970, Nashville, TN 37202.
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TO HER
THE «

* English Blackberry Muffin
1 oz Bols Blackberry Schnapps
Hot coffee
Whipped cream

—" fé/English Blackberry

Muffin -

BOLS LIQUEURS AND BRANDIES 34-90 PROOF. PRODUCED AND BOTTLED BY ERVEN LUCAS BOLS DISTILLING COMPANY, LOUISVILLE, KY,UNDER
PERSONAL SUPERVISION OF THE DIRECTORS OF ROYAL DISTILLERIES ERVEN LUCAS BOLS, NIEUW-VENNEP; HOLLAND.

A\



STERLING FLATWARE

Send for our FREE Fall/Winter Catalog
STAINLESS FLATWARE

Sterling & Stainless Flatware Extravaganza

Denver, CO 80214 (Colorado Residents)

All Merchandise Brand New & First Quality, with Money Back Guarantee

4 Piece Place Setting SALE 5PC Hostess | Serving
GORHAM Place Set |  Set Set
Rose Tiara, Rondo, Strasbourg, Fairfax, King GORHAM 3 PC 4 PC
Edward, Chantilly, Buttercup, Old French or Baluster, Colonial Tipt, Classic Key, Gorham 22.95 24.00 27.00
Newport Scroll 78.95 Shell, Melon Bud, Nouveau, Ribbon Edge,
Medici, Melrose or LaScala 103.95 Tristan, Valcourt
REED & BARTON INTERNATIONAL 3 PC 3 PC
Pointed Antique, Tara, 18th Century, Eng Americana, Allure, Creation, Queens Fancy, 14.95 26.00 20.00
Chippendale, Hampton Court or Burgundy. 88.95 Resplendence, Symmetry, New Charm
Classis Rose, Francis | or Savannah 103.95 LUNT 3PC 4PC
WALLACE Cabernet, Clarendon, Hillsbourgh, Optima 19.95 20.00 | 23.00
Rose Point, Shenandoah or Grand Colonial 78.95 Country Living
Grand Baroque or Sir Christopher 103.95 ONEIDA 4PC 4PC
LUNT LTD: Act | or II, DaVinci, Sheraton 28.95 39.95 | 3595
Bel Chateau, Modern Vict., or Wm. & Mary. 92.95 4 PC 4 PC
Eloquence or Delacourt 108.95 HEIRLOOM: American Colonial, Classic Shell 18.95 26.50 21.50
TOWLE Dover, Julliard Mnchelan%eln Omni, Shelley,
Spanish Provincial, Old Lace, Chippendale Toujours, Will ‘0" Wisp, Easton 4 PC 4PC
Craftsman, French Provincial. Old Master, COMMUNITY: Frostfire, Louisiana, Marquette 13.95 19.50 15.75
Candlelight or Silver Plumes 69.95 Paul Revere, Satinique, Tennyson, Venetia 4 PC 4PC
El Grandee, King Richard or Queen Eliz. | 89.95 DELUXE: Alexis, Chateau, Independence 11.95 14.95 11.95
KIRK-STIEFF Monte Carlo, Mozart, Polonaise, Tudor.
0ld Maryland Engraved 104.95 KIRK STIEFF 4 PC 3 PC
Williamsburg Queen Anne or Shell 129.95 Satin Flutes, Sprig, The Breakers, Ribbon 16.95 24.00 20.00
INTERNATIONAL foad
Joan of Arc, Prelude or Wild Rose 78.95 REED & BARTON 4 PC 3 PC
1810, Royal Danish or Rhapsody. 98.95 Barclay, Colonial Shell, Country French 17.95 22.00 27.00
ONEIDA Diamante Revolution, Regency, Water Lilly,
Damask Rose, Lasting Sprin 78.95
St TOWLE § PC
Shipping/Insurance charges + 85 min. « $7 on purchase of $100 Eeaden Antique, Boston Antique, Colonial 15.95 39.00
fl . o lume, Hammersmith, London Shell, Old
Ma." Orders to: Or Call: Vienna, Westchester, Wickford
Kaiser Crow, Inc. 1-800-468-2769 or
A WALLACE 4 PC 4 PC
747 Sheridan Blvd. 1-800-468-8578 Antique Baroque, Claiborne, French Shell 16.95 34.00 28.00
2D - Dept_ BA11 1-303-237-5584 Laurelton, Lotus, Shellbrook, Weatherly.

All prices subject to change without notice

HOORAY
JFOR GRAY!

Meet Regal's Reflectior
It's made in a shade of ¢

ic gray.

Or a polished finish. Or a combination of

gray and polished z
And the gray S

it at fine stores every-
where. And you'll find it imresistible.
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*DuPont s registered trademark for its premium nonstick surface
Regal Ware, Inc.. Kewaskum, Wi 53040

GREAT COOK

continued from page 150

2 tablespoons water
/2 cup hazelnuts, toasted and

husked

Semifreddo

~

2

")

/3 cups well-chilled whipping
cream

tablespoons plus 2 teaspoons
hazelnut or amaretto liqueur
8 egg yolks, room temperature

10 tablespoons sugar

(3]

Red seedless grapes
egg white, beaten to blend
Sugar

p—

Fresh mint sprigs

For praline: Grease baking sheet. Heat
sugar and water in heavy small sauce-
pan over low heat, swirling pan occa-
sionally, until sugar dissolves. Increase
heat and boil until light brown. Stir in
hazelnuts. Return mixture to boil. Im-
mediately pour onto prepared sheet,
spreading thinly. Cool completely.
Pulverize in processor or blender.

For semifreddo: Beat cream in large
chilled bowl until beginning to
thicken. Add liqueur and beart just un-
til peaks form. Beat yolks with 10 ra-
blespoons sugar in another large bowl
until pale yellow and slowly dissolving
ribbon forms when beaters are lifted.
Gently fold in whipped cream and 13
cup praline. Spoon into serving
glasses. Freeze at least 2 hours. (Can be
prepared 1 day ahead.)

Dip grapes in egg white, then sugar,
coating well. Let dry 30 minutes.

If semifreddo is frozen solid, let soften
in refrigerator 30 minutes before serv-
ing. Garnish with grapes and mint.0J

Manhattan resident Richard Sax is work-
ing on a new book on farmers’ markets, to

be published by Harper & Row.
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The New
Pioneers
of Wine

BY ANTHONY DIAS BLUE

PHOTOGRAPHS BY BRIAN LEATART




ALIFORNIA'S MOST rapidly devel-
oping new wine region is no-
where near the Napa Valley. It
is, in fact, almost 300 miles away—in
the southern part of the Golden Srare.
From Santa Barbara to Paso Robles,
the wines and vines are burgeoning.
Now, it is common knowledge that
wine grapes grow best in cool climates.
There are even parts of Napa and So-
noma that are too warm for certain
premium varieties. It would seem,
then, that the sometimes torrid
weather of Southern California would
make it difficult to grow a decent crop.
Actually, almost all of California
would probably be too warm for qual-
ity viticulrure if it were not for fog. All
summer long, from Santa Barbara up
to Mendocino and beyond, the thick,
frothy mist builds up along the coast.
In the late afternoon, as the sun’s
power begins to fade, the moisture
seeps quietly over the hills into the
coastal valleys, providing the perfect
nighttime environment for the vines

Brooks Firestone
proudly surveys the
275-acre vineyard
that bears his name,
while winemaker
Alison Green (inset)
shows off the win-
ery’s wooden casks.




BELOW: Zaca Mesa
Winery owner
Marshall Ream takes
time out in the cellar
of his successful es-
tablishment in the
Santa Ynez Valley.
RIGHT: Processing
tanks and a windmill
frame a small section
of the vineyard.
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until the sun comes back the next
morning to burn it off.
“Microclimate” is one of the buzz-
words of the contemporary American
wine industry. It designates an area
that has a special weather pattern be-
cause of its unusual topography. Many
wineries get their best grapes from
vineyards that are situated in regions
that produce an ideal temperature for
grape growing because of certain air
currents and strategically located
mountains. This happens to be par-
ticularly true for California’s ‘“south
central coast,” as this region is called.
It is basically a unique collection of
diverse microclimates. The coolest ar-
eas are, curiously, the ones located fur-
thest south: the Santa Ynez and Santa
Maria Valleys in Santa Barbara
County. To the north in San Luis
Obispo County is the Edna Valley, an-
other cool microclimate that has
proven itself to be ideal. Still further
north, just below the Monterey
County border, is Paso Robles, a small
city encircled by ranches, orchards,
vineyards and shiny new wineries.

Meet the Pacesetters

In the past, before Prohibition, the
south untml coast did have vmgyards
and a few wi particularly in the
Templeton area of northern San Luis
Obispo County where Zinfandel has
been grown for decades. But it has
been only in the last 15 years that a
serious industry has developed.

“I guess I'm something of a maver-
ick,” says Cliff Giacobine, a biological
chemistry graduate of Penn State who
planted his first vineyards just outside
of Paso Robles in 1972. “I wanted to
raise cattle and grow some barley, but |
found that there is no money in that.
So [ decided to try wine grapes.”

By the 1977 harvest, Giacobine’s
dramatic Estrella River Winery was
built, perched on a hillside just east of
town. “We have found that Cabernet
Sauvignon and Chardonnay do par-
ticularly well here. Muscat is good and
so is Johannisberg Riesling.”

Winemaker Cary Gott of nearby
Corbett Canyon Vineyards arrived re-
cently after making wine for some
years in the mountains of Amador
County. “First of all, I was a typical
Northern California chauvinist,” he
admits. I turned up my nose at this
upstart area. When | arrived here, |
was amazed at the thousands of acres
of grapes. After working with the fruit
for two vintages, a bad one in 1983
and a super one in 1984, I'm very im-
pressed. There are some varieties that
really show well here. In fact, some of
the finest grapes I have ever seen are
the ones in the Edna Valley.”

Apparently, Richard Graff and Phil
Woodward of the renowned Chalone
Vineyard got the same impression.




Back in 1980 they established Edna
Valley Vineyard in partnership with
the Paragon Vineyard, a 600-acre
spread. The two of them have already
produced many medal-winning wines.

The newly established wine commu-
nity in San Luis Obispo finds this re-
gion a delightful place to live as well as
work. “Compared to the Sierra Foot-
hills, this is quite a bit more cosmopol-
itan,” Gott explains. “There is a defi-
nite Los Angeles influence here but it
is tempered by the easygoing country
life. There is also some growth, proba-
bly because the beach is not very far
away. In the mountains it was farmers
and truckers and beer; here it’s college
kids from Cal Poly and gentleman
farmers from Los Angeles.”

Two Booming Valleys

Only 34 miles north of Santa Barbara
is the Santa Ynez Valley. Running east

TOP LEFT: Fred Brander
samples his harvest.
TOP RIGHT: Thekla and
Richard Sanford enjoy
Pinot Noir outside
their Buellton winery.
ABOVE: A wine barrel
greets visitors to the
Paragon Vineyard.
RIGHT: Edna Valley
Vineyard’s Gary
Mosby tests a vintage.
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RIGHT: Mission bell
on winery sign
evokes the region’s
Spanish history. BE-
LOW: Winemaker
Cary Gott inspects
grapes during press-
ing at the Corbett
Canyon Vineyards.
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to west (instead of the more usual
north to south) it is perhaps Califor-
nia’s most beautiful coastal valley. Sand-
wiched between the Santa Ynez and
San Rafael mountains, this pastoral
area radiates an otherworldly calm.

“I have lived all over the country,”
says former Atlantic Richfield execu-
tive Marshall Ream, whose Zaca Mesa
Winery is one of the central coast’s
most successful producers. “But this
place is very different. The Santa Ynez
Valley definitely has a mixed focus.
We are the center of the western Ara-
bian horse industry, we have cattle, we
have chic Santa Barbara. I suppose |
would prefer more of a wine focus. We
need to catch up to the Napa Valley.”

A Connecticut native who lived for
many years in Philadelphia, Ream is
fascinated by the social dynamics of
the Santa Ynez Valley. “This is a
charming, beautiful place that is rela-
tively close to Los Angeles, but is still
outside that city’s contamination ring.
Santa Barbara is careful to control
development in this area so we won'’t
be washed over like Orange County
was. There are very distinct social
groups: the cattle community; the
wine industry, which is very cohesive;
the horse people, who keep to them-
selves; weekend types; and the Danish
community in Solvang.”

Brooks Firestone was working at the
family tire company in London when
a large parcel in the Santa Ynez Valley
was offered to his father. Jumping at
the chance, the tall, patrician Fire-
stone and his charming English-born
wife, Kate, moved to Los Olivos and
began planting vineyards. Two years
later, in 1974, Suntory of Japan came
in as a partner, and construction sub-
sequently began on a modern winery.

Firestone is an avid horseman, and
he can often be found cantering
through the 275-acre vineyard. “The
Riesling is exceptional,” he points out.
“It’s very fragrant and has a sort of dry
sweetness. Pinot Noir is also good.”

Today The Firestone Vineyard is
one of California’s more successful
wineries, and Brooks Firestone still
loves being in the Santa Ynez Valley.
“It’s super to live here,” he says with
enthusiasm. “It’s not for everybody.
Many people in the executive life look
at us and say, ‘That’s for me.” Then
they get here and discover there’s not
much to do. This is small-town life.”

Fred Brander, youthful owner of
The Brander Vineyard and partner in
Santa Ynez Valley Winery, was just
such a casualty. “I grew up in Santa
Barbara,” he explains, “and then I
moved to the Santa Ynez Valley.
There wasn’t anything to do. It’s very
difficult for a bachelor to entertain be-
cause there are so few restaurants.
Santa Barbara has much more to offer,
so I moved back. Another problem in
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PIONEERS OF WINE

the valley is the high cost of land.
Vineyards have to compete with horse
ranches for land, which has driven the
price of an acre to $25,000.”

But the quality of the grapes makes
up for everything. “The Sauvignon
Blanc here is magnificent,” Brander
says. “It’s varietal without being too
aggressive. The fruit is clean and I
think it is of superior quality.”

Marshall Ream has vineyards in
Santa Ynez near the Zaca Mesa Win-
ery as well as a vineyard estate in the
Santa Maria Valley, just 15 miles away.
“Santa Maria is cooler than Santa
Ynez. We get lovely Chardonnay,
Riesling and Sauvignon Blanc there.
We get much better results near the
winery with Cabernet Sauvignon. But
we are still trying our legs. After all,
we've had only seven or eight vintages.
As the vines mature we are getting
greater complexity and finesse.”

Also in the Santa Ynez \l\llt\' is the
famous Tepusquet Vineyard, 1 large
operation that supplies grapes to many
Northern California wineries, includ-
ing Bargetto, Felton-Empire and ZD.

A Great Future

The south central coast is an emerging
American wine region with enormous
potential. The wines being produced

Ch Ardonna\ Pi

articularly Sauvignon Blanc,
inot Noir and Zinfan-

del—are dll‘de\ comparable in qual-

ity to the products
known regions.

And often,
the area is not widely known,

better-
because
wine

of oldcr,

prices can be very reasonable indeed.

The fresh-faced, casual style of the
south central coast is mirrored in its
fine wines. They are, like the people
who make them, friendly, outgoing
and extremely likable.[

Adelaida Cellars
(Paso Robles)

Ballard Canyon
Winery (Solvang)

Belli & Saurert
(San Miguel)

J. Carey Cellars
(Solvang)

HMR, Ltd. (Paso
Robles)

LLos Vifieros
Winery (Santa

Maria)

A SOUTH CENTRAL COAST SAMPLER
There are other notable wineries in this fast-growing region.
Here they are, with a selection of their best.

Cabernet
Sauvignon and
Chardonnay

Johannisberg
Riesling and
Sauvignon Blanc

Sauvignon Blanc
and Zinfandel

Merlot and
Sauvignon Blanc

Chenin Blanc,
Cabernet
Sauvignon,
Chardonnay and
Pinot Noir

Chardonnay and
Sauvignon Blanc

Martin Brothers Chardonnay and

Winery (Paso Zinfandel
Robles)

Ranchita Oaks  Zinfandel
Winery (San

Miguel)

Sanford Winery Chardonnay,
(Buellton) Pinot Noir,

Sauvignon Blanc
and Pinot Noir-
Vin Gris

Chenin Blanc

and Zinfandel

Santa Barbara
Winery (Santa

Barbara)

Blanc de
Caberner,
Chardonnay and
Sauvignon Blanc

Santa Ynez
Valley Winery
(Santa Ynez)

Tobias Vineyards Zinfandel

(Paso Robles)
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$33.50

$8.99

~ Forless than .
the price of a good bottle of wine,
you can enjoy 12 issues of
The Wine Spectator.

You can spend $12.99 on a California sparkling wine. Or
$59.95 on a French Burgundy. But for a mere $8.95 you
_ can savor 12 issues (6 months) of The Wine Spectator.
Whether you want to establish a wine cellar, impress
a sommelier, or learn how to talk to your wine merchant,
you should be reading The Wine Spectator. Twice a month
we bring you all the important wine news before it hits the

| grapevine.

 what experts think of the new
\ releases. Get advice on how to
order from a wine list. Our
special features and columns
give you valuable
information on investing in
and collecting fine wines.
We even tell you how to
serve, store and cook with
wine.

So if you’re serious
about wine, subscribe to
The Wine Spectator at

this incredibly low
introductory price. It’s
the best $8.95 you’ll
ever spend on wine.

% Call Toll Free 24 Hours 800-443-0100, Ext. 560

You’ll get an insider’s view of the wineries. Find out
r
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|
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SPECIAL
-OFFER

$ iggmﬁ

FILLED
ISSUES

Please send me 12 issues (6 months) of
THE WINE SPECTATOR.

Name

Address

City State Zip

Signature

[J Enclosed is my check for $8.95

[ Please charge to my VISA M d
American Express

Account # Expiration date

CALL TOLL FREE 24 Hours 800-443-0100, Ext. 560

Make check payable 10 The Wine Spectator, 400 E. Slst St., New York, N. Y. 10022
Allow 4-6 weeks for delivery.

Offer only good for new subscribers.

THE WINE SPECTATOR
America’s largest selling wine newspaper.
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ATASTE OF
PHILADELPHIA

Lively Restaurants and Deluxe Hotels Lead the Renaissance of a Historic City

vue Stratford stands a silver epergne

in the form of an all-but-naked lady
hurrying forward with trays of sweet-
meats. She appears at teatime.

“Classic beauty. Resurgent hospital-
ity. An old-time elegance restored.” So
a visiting pekoe-seeker described it. “Is
this not Philadelphia incarnate?”

His less lyrical companions sug-
gested that he might better grasp the
essence of the city by poking his nose
out the Broad Street entrance and
looking around. To his left he would
see the City Hall, crowned by the 37-
foot statue of William Penn and richly
populated inside and out with other
sculpture by Alexander Milne Calder,
grandfather of the Calder of mobile
fame. To his right would be the Acad-
emy of Music, home of the Philadel-
phia Orchestra and Opera. Across the
street he would find a sidewalk cafe

I N THE LOBBY OF the born-again Belle-
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BY ZACK HANLE AND E.C.K. READ

that fronts for Apropos, a young and
handsome restaurant/bakery/char-
cuterie open from breakfast until aprés-
Academy in the evening.

The City Hall statuary, with Claes
Oldenburg’s famous 45-foot Clothespin
a close neighbor, exemplifies Philadel-
phia’s extraordinary dedication to the
arts. [t was the first city to hatch a One
Percent Program whereby, since 1959,
that portion of the cost of every city-
funded building project has by law
been set aside for public art. In 1984 —
the same year that William Penn was
accorded honorary U.S. citizenship,
rarely bestowed by Congress—one of
the city’s latest open-air works was
lofted in memory of Philadelphia’s
other patron saint, Benjamin Frank-
lin. Commissioned by the Fairmount
Park Art Association, wellspring of
much municipal art and architecture,
it is Isamu Noguchi’s 102-foot Bolt of

Lightning at the Delaware River bridge
that is also named for Mr. Franklin.

The Academy of Music at Broad
and Locust is the cornerstone of a mu-
sical tradition that is ever renewed
from such schools as the Curtis Insti-
tute of Music, alma mater of Leonard
Bernstein and Gian Carlo Menotti.
The academy is modeled after La Scala
in Milan, and its superlative acoustics
have been exploited in full measure by
a succession of great symphonic con-
ducrors: Stokowski, Ormandy and,
since 1980, Riccardo Muti.

The liveliest of the performing arts
today, however, may well be what's go-
ing on at Apropos and elsewhere—
namely, cooking. A baker’s dozen or
so years ago, anyone wandering
around Center City after sunset faced

ABOVE: Beautifully restored buildings house
NewMarket at Head House Square, a quaint
shopping and dining complex on Society Hill.

“MARC ROMANELLITHE IMAGE BANK WEST




To find Cancun’s most heavenly sights,
you need tolook below sea level.

Surround yourself with the crystalline
turquoise of Cancun’s Caribbean
waters. Amid the absolute silence of
the sea, you'll find countless tropical
fish and coral formations of vivid color
and beauty. Yet, you'll often be only a
few yards offshore.

When you come up for air, you'll
see one of the world’s most breath-
taking beach resorts. A twelve-mile-
long island bordered on both sides by
magnificent white sand beaches and
blessed with tropical sun and gentle
sea breezes.

“Cancun” is the Mayan word for
“pot of gold”’” The area was so named
over a thousand years ago by Mayan
rulers who chose it as their recrea-
tional retreat. Today you can choose it
as yours.

Cancun is dotted with regally
appointed resort hotels. Dine in their
opulent restaurants. Relax by a swim-
ming pool. Sip a pifa colada and enjoy
the natural beauty. Or take a day trip
and explore some of Mexico's cultural
treasures, like the ancient port city of
Tulum.

To visit Cancun from above or
below, start by calling your travel
agent or your American Express
Travel Office. Learn about the many
convenient flights available on
Aeroméxico and Mexicana Airlines.
And also about the exciting American
Express® Vacations to Cancun. You'll
quickly discover that a holiday in
Cancun will leave you feeling just
heavenly.

aeromeéxico2

3
mex/caria m

Send today for your FREE brochure of excit-
ing Mex facations ,including Cancun ch
is a great value, and airfares are surprisingly
affordable. Because of the strong American
dollar, the never been a better time to go.
Just mail t pon to: American Express
Vacations, W ).C., 1549 Westglen :
Avenue, Itasca, IL 60143. BA-11-85-CAM

Name

(Please Print)
Address
City

State

Phone_!

American Express
o) RV ons é

©1985. American Express Travel Related Services Company, Inc.
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PHILADELPHIA

continued from page 162

possible starvation unless he or she be-
longed to a club or knew the locus of a
few ancient oases. Today there is a res-
taurant around nearly every corner:
lavish, lively, ethnic, eccentric, simple,
sophisticated or what you will.

What's new in Philadelphia is not
necessarily everyone's dish of tea. New
zoning, for example, has its detractors:
It will permit a grove of skyscrapers
north of Market Street, which will be
higher than William Penn on City
Hall, the traditional height limit.
Some of the new art has also been the
subject of some lively commentary.
But nobody here is unhappy with the
blossoming of creative cuisine.

The restaurant explosion has been
echoed by an impressive flowering of
hotels—more than 5,000 rooms new or
renovated in the last five years—often
with chefs who need tip a toque to no
one. Two of the hotels, the reconsti-
tuted Palace and the newborn Four
Seasons, look out on Logan Circle and
offer a vista that says “Philadelphia” as
well as anything a Bellevue tea-fancier
might see on Broad Street.

Logan “Circle” is in fact one of the
five squares spotted into Philadel-
phia’s street grid by Penn’s surveyor,
Thomas Holme. (The center one is oc-

cupied by City Hall; the other three,
clockwise, are Franklin at the end of
the Franklin Bridge, Washington near
Independence Hall, and Rittenhouse.)
Logan’s centerpiece is the Swann Me-
morial Fountain, with figures repre-
senting the Delaware and Schuylkill
rivers and Wissahickon Creek. The
work is by Alexander Stirling Calder
and, from it, one can look southeast
along Benjamin Franklin Parkway and
see his father’s William Penn on City
Hall, or northwest, along the same
parkway, toward the Museum of Art
where his son’s mobiles are.

Diners strolling forth from lunch at
the Palace’s Cafe Royal or the Four
Season’s Fountain Restaurant can
look across the Indian and the maid-
ens reclining at Calder’s pool to the
Free Library and its sister court build-
ing beyond. Just as the parkway is
modeled after the Champs-Elysées,
these buildings mirror the twin palaces
on the Place de la Concorde. Also
within easy reach are the Franklin In-
stitute Science Museum —full of con-
trivances that, at your behest, give ge-
nial demonstrations of scientific
principles—and the Rodin Museum
where The Thinker and The Gates of
Hell are sentinels for the largest collec-
tion of Rodin’s work outside of France.

Anchoring the northwest end of the
Benjamin Franklin Parkway is the Mu-
seum of Art, a Greco-Roman building

R SRE, |

that commands the entire sweep of the
parkway toward City Hall from an
eminence Penn called “Faire Mount.”
If you slip across the Schuylkill here
onto the West River Drive or the Ex-
pressway, you will see more temples—a
charming if presumptuous row of little
ones on the riverbank below Faire
Mount’s grande dame. These comprise
early waterworks, which pumped
Schuylkill water up the Mount for
gravity distribution to the citizenry.

Just upstream, where the enormous
sweep of Fairmount Park begins in ear-
nest, is Boathouse Row, from where
oarsmen set forth in shells as soon as
the ice is off the river. By day or night,
when they are profiled to the gables by
strings of lights, these Victorian boat
clubs are so endearing as to drive even
landlubbers into the rowing game.

In Penn’s plan, the Schuylkill was
the western edge of the city. But then
the city swam across and spawned
West Philadelphia. The eastern edge,
however, stands firm at the Delaware.
Here, near the river, is Philadelphia’s,
and the Republic’s, piéce de résis-
tance—Independence National Park,
properly billed as “the most historic
square mile in America.” Here are the
Liberty Bell, Independence Hall where
the Declaration of Independence was
adopted and the Constitution was
written, Congress Hall where Congress
met in the decade when Philadelphia
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was the capital, the First Bank of the
United States, Carpenters’ Hall: the
byways where greatness walked.

A few steps south is Society Hill, a
splendid neighborhood of eighteenth-
and nineteenth-century homes that
was reclaimed in the 1960s from near
ruin. NewMarket on Head House
Square is the old/new shopping center
on this hill-no-more which was named
for The Free Society of Traders, a com-
pany formed to promote commerce
under a grant from Penn. We stopped
at the Dickens Inn NewMarket for a
casual, very nicely done lunch before
heading north to Elfreth’s Alley, the
oldest continuously occupied residen-
tial lane in America. It is a reminder
that Penn’s grid system of streets im-
posed an order that merely challenged
Philadelphians to devise anomalies.
Alleys, mews, courts and cul-de-sacs,
cobbled and tiled, invite the stroller to
enter and explore at every hand.

As everyone says, Philadelphia is a
walking city. If you want to use the
best restaurants as a guide from river
to river, there are only 23 blocks be-
tween Jeannine Mermet and Leslie
Smith’s elegant La Truffe on Front
Street and Alphonse and Anita
Pignataro’s convivial Morgan’s near

the Schuylkill on 24th. The abun-

dance of other restaurants along the
way reflects the new Philadelphia that
has evolved rapidly since the sixties. It
is a melting pot of tastes, and the new
culinary chemistry has two catalysts:
its Restaurant School which, under
the aegis of director Joanna Smyth and
culinary director Andrew Schloss,
turns out 200 would-be chefs and
owner/managers a year, and CAP, the
efficiently organized Center City
Association of Proprietors that annu-
ally, under the direction of Meryl
Levitz, puts on a gastronomic gala to
show off the talents of several dozen of
the city’s best chefs and restaurateurs.

There are boutique-style eateries

and gloriously grand restaurants thriv-
ing in colonial row houses, in town
houses and converted storefronts, in
indoor gardens and outdoor cafes, and
in the new and newly restored great
hotels. We found this revival to be un-
rivaled by any city in the country.

So there is much to choose from in
this embarrassment of culinary de-
lights. Even at the aforementioned
Apropos, a relative newcomer on the
site of Philadelphia’s old Horn &
Hardart cafeteria (with only the mar-
ble floors to testify to the former ten-
ant), you will want to sample and sa-
vor a dozen temptations. The

Israeli-born owners, Shimon and
Koby Bokovza, have arranged their
handsome eatery to show off their tal-
ents, with the mesquite grill open for
all to see. The rest of the layout is on
two levels, with square dividers of
black lacquer and settees and chairs in
soft lavender with white polka dots.

They offer only fresh vegetables in
the superb salads and vegetable mé-
langes, using the new minivegetables
that are so popular—pattypan squash,
baby eggplants, green beans as skinny
as shoelaces, and corn and carrots so
small they must surely be grown by
Lilliputians on minuscule farms. This
combination bistro-cafe also has a
shop stocked with such irresistible
cookies as pecan tassies, Aspen rocks
and Russian teaballs, and Clemen-
tine oranges preserved in brandy.

If you yearn for the seafood for
which Philadelphia has always been
famous, you will immediately search
out Bookbinder’s, the original family-
owned fish house that is as old as our
grandparents. Maine lobsters, steam-
ers, Chincoteague oysters, Sherried
snapper soup and oyster stew have
never varied from the original formu-
las and the Spartan, no-nonsense place
welcomes serious eaters. This is the
South 15th Street restaurant. The

Bolla Brut
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“other” Bookbinder’s, on Walnut
Street, is owned by a different family
today and aficionados stand firm in
their loyalty to the original.

Other seafood reliables include
DiNardo’s at Third and Race or Walt's
on Second and Catherine. And for an
exotic, withal delectable, presentation
of fish and seafood, tuck into The
Thai Royal Barge down near the water
at 23rd and Sansom streets. The rest of
the menu in this small place offers au-
thentic Thai dishes from mild and fla-
vorful to spicy and peppery hot.

Not too far from here is that coin du
Paris, the romantic, flower-filled La
Truffe. It is a caviar-and-cruffles
menu. And chanterelles and morels.
And silken foie gras and the best gigot
in the city. It is classic and classy both
in bill of fare and service. The dis-
tinctly superior dining experience here
is well worth the pricey tab.

The emphasis is on simple prepara-
tion—but with careful attention to de-
tails of taste and presentation—at
Kathleen Mulhern’s highly respected
The Garden. She may well be the doy-
enne of the city’s restaurateurs, and
few visitors to the city leave without
having dined here at least once.
Should you turn into an habitué, you
will find the entrées so varied that you
can scarcely eat the same meal twice.

There is indeed a garden for warm-
weather dining. This is the old Music
Academy building, and there is a front
room called The Oyster Bar and a
maze of other small rooms that offer
quiet dining at its best. Newest is the
Swan Room, replete with antique swan
decoys tucked into the niches. Part of
the ambience of this popular spot is
the careful “Old Philadelphia” charm
underscored by its period decoration.
Here the pure delight of poached bass
or turbot or a delicate Dover sole done
d point and napped with a light sorrel
sauce is heightened by perfectly
cooked vegetables, fresh and in season.
Roast lamb or, again in season, whire
truffles with homemade pasta are both
high spots on the menu. Reservations
are absolutely mandatory.

Onward and upward the path led to
ever more elegant meals. Déja-Vu has
an interior that vies with the menu for
richness and virtuosity. In Center City
on narrow and historic Pine Streert,
this tiny restaurant is the proud bas-
tion of owner-chef Salomon Monte-
zinos who will unabashedly take full
credit for Philadelphia’s culinary re-
naissance. His wine cellar alone is one
of the most impressive in the city. The
pastry chef, a French import named
Alain Tricou, is a master of sweet intri-
cacies that would charm even the most
ascetic dieter. He creates, for instance,
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a chocolate terrine with three choco-
lates and three rums, a swan-shaped
meringue with a duet of exotically fla-
vored sorbets, or a nougat soufflé fla-
vored with Tia Maria liqueur and
served in a pretty nougat basket.
Another great chef/owner, Georges
Perrier, may have been the advance
courier of cuisine haute and mighty in
Philadelphia with his celebrated Le
Bec-Fin, located in all its mauve and
rose damask splendor in Center City.
This dedicated maestro mixes nouvelle

“There are
boutique-style
eateries and
gloriously grand
restaurants thriving
in colonial
row houses, in
town houses and
converted
storefronts, in
indoor gardens and
outdoor cafes....”

with classic and comes up with the airi-
est quenelles, juiciest duck and pheas-
ant, meltingly tender calf’s liver
sauced in raspberry vinegar, and cav-
iar-dressed sole and plump fresh oys-
ters poached in herbs to make them
more silken than nature intended.
Before continuing your gastronomic
tour, take time out to inspect the refur-
bished Reading Terminal Market, sup-
plier of much of the restaurateur’s
provender. Nostalgia reigns in many
corners: There are old favorites such as
Philadelphia scrapple, pepper pot soup
with its tender tripe snippets, snapper
soup (you provide the Sherry), the
original Philadelphia (and other)
cream cheese, and Bassett’s ice cream,
available at a booth where a fifth-gen-
eration Bassett has been known to
scoop your oh-so-smooth chocolate
cone. In the fall, there are plump Mus-
covy ducks (a Déja-Vu favorite) in
from Lancaster, Pennsylvania, and big
mushrooms from Kennett Square.
Hard by are such dearly loved land-
marks and shoppers’ havens as the
John Wanamaker department store
with its bronze eagle guarding the
great hall and offering a meeting place
for friends. Across the way is
Strawbridge & Clothier, with a shiny
new Food Hall not unlike Harrods in

.

Knightsbridge (in miniature). It has a
guardian bronze pig, cast from Pietro
Tacca’s 11 Porcellino in Florence. Far-
ther downtown, a third great store,
Lits Brothers, stands forlorn and wait-
ing for the restoration of its facade.

Another resource for the city’s
chefs—both amateur and profes-
sional—is the [ralian Market that runs
between Federal and Christian streets
on Ninth. It is worth a visit by you,
too, for experiencing the bustling,
noisy crowd bent on unbelievable
food bargains—a sackful of fresh pep-
percorns for $2 in the spice shop, all
manner of cheeses, pastas and meats,
thumb-thick fresh asparagus for less
than a dollar a pound, glorious grapes
and other fruit—even wedding cakes
at Litto Pastry Shop. A less ambitious
expedition will take you to South
Street, a dozen blocks of food, art and
fashion, shops and galleries, bou-
tiques, bookstores and antiques.

And in this five-star city of firsts—
first convention, World’s Fair, medical
college, cookbook, zoo, bank, volun-
teer fire company, daily newspaper,
printing press and yes, ice cream soda
and more, much more—they are
breaking new ground in the hotel as
well as the restaurant business. Exam-
ples are the posh Four Seasons Hotel at
One Logan Square complete with spa,
beautifully decorated rooms and
splendid dining rooms. At the Palace
Hotel across the way it is all suites, not
merely “rooms,” and grandly elegant.
Both are located near the Benjamin
Franklin Parkway and within easy
walking to the center of the city.

Back on the restaurant circuit, you
might have tea at the Bellevue Strat-
ford or cockrtails at Harry's Bar & Grill
where yuppies meet yummies in an
English clublike atmosphere with pub-
grub types of tarts and savories. (This
is another enterprise of Kathleen
Mulhern of The Garden.) Go on to
dinner at the boutique-style Morgan’s,
where Alphonse and Anita Pignataro
specialize in largely French but also
Northern Italian and sundry Mediter-
ranean cuisines. The menus are all col-
lectors’ items with their gentle, appeal-
ing graphics representing the food of
the moment—a leafy cabbage, bundle
of asparagus, partridge, quail, perhaps
lamb, hare and dove. The menu and
the drawings change with the season.

This innovative young couple are
among those who have elevated the
dining standards of Philadelphia, con-
stantly searching for new ideas and al-
ways demanding quality. The stylish
decor features high-backed booths and
tables of blond woods and sleek,
mostly unadorned walls. The food’s
the thing here, particularly fine game
dishes such as saddle of venison spiked
with rosemary and Merlot, or a warm
salad of rabbit or duck on young let-
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tuces. Iry one of their dessert spec-
taculars—perhaps the rich marjolaine
layered with hazelnut meringue.

You might have your final fling at
the popular Frég, owned and managed
by Steve Poses, another pioneer in this
culinary revolution. It is one of his five
restaurants, the others being The
Commissary, the USA Cafe (upstairs),
the 16th Street Bar & Girill, and City
Bites located in Society Hill.

Frog’s meander of rooms all adds up
to comfort. Comfortable chairs, com-
fortable food—something for the no-
frills diner and something for the
more adventurous: roast duck, crispy
and crackly; savory braised beef with a
double rich gravy; deep-dish chicken
and mushroom pie with a flaky top
crust; roast pheasant without a hint of
dryness; or fillet of sole poached and
served with a julienne of crisp vegeta-
bles and beurre rouge. Pleasant and
nicely priced, this spot has no rude
surprises. It is amiable and the service
is notable, best summed up by Steve
himself: “You should hire people who
complement you—not clones.”

Our last walk included a stroll to
Washington Square. In the lobby of
the old Curtis Publishing Company
building we saw the glass mosaic after
Maxfield Parrish in the lobby: The
Dream Garden by Louis C. Tiffany, de-
picting trees, mountains and waterfalls
in 260 colors. Nearby is the Norman
Rockwell Museum. You should also
see the English Village between Wal-
nut and Locust streets, off 18th. Or
you might visit especially to see the
uniquely feathered and costumed
Mummers Parade, a fantasia of string
bands that rehearse all year for a one-
day performance in January—creating
a kind of Mardi Gras mood in the city.

Here we have just rapped the surface
of this great city’s origins, its history,
its renascence. And we have only
barely sampled the joy of dining in
Philadelphia. On our next trip we are
confident that there will be yet an-
other baker’s dozen of new restaurants
to explore, and old ones—ever tooling
their menus to stay in tune with tastes
and the times—to rediscover.

For further information, write the Philadel-
phia Convention and Visitors Bureau,
Three Penn Center Plaza, Suite 2020,
Dept. BA, Philadelphia, PA 19102.

SOUPE DE COQUILLES
SAINT-JACQUES
(Scallpp Soup)

Le Bec-Fin offers this elegant starter.
6 servings

112 pounds bay scallops




tablespoon butter

tablespoons olive oil

medium carrots, chopped
medium onion, chopped
medium tomato, chopped
celery stalk, top included,
chopped

2 tablespoons minced fresh parsley
4 cups rich fish stock

1/4 pound wild mushrooms (such as
chanterelles, porcini or shiitake)

2 cups (or more) whipping cream
Salt and freshly ground white
pepper
Snipped fresh chives

Set aside 24 scallops. Melt butter with
1 tablespoon oil in heavy large sauce-
pan over medium-high heat. Add re-
maining scallops, carrots, onion, to-
mato, celery and parsley and cook 5
minutes, stirring frequently. Add fish
stock and bring to boil. Reduce heat
and simmer 20 minutes.

Meanwhile, heat 1 tablespoon oil in
heavy small saucepan over medium-
high heat. Add mushrooms and cook
until just tender and golden, stirring
frequently, about 5 minutes. Set aside.

Puree soup in blender until very
smooth. Sieve through fine strainer
into another saucepan. Add 2 cups
cream (or more if thinner consistency
is desired). Season with salt and pep-
per. Bring to boil. Add reserved scal-
lops and cook until just opaque, about
1 minute. Stir in mushrooms. Ladle
soup into bowls. Garnish with chives.

BAKED GOAT CHEESE
AND LENTIL SALAD

A new twist on a French classic from
Apropos. Serve with crusty bread.

6 servings

1 tablespoon olive oil

6 ounces bacon, sliced V4 inch
thick and cut into Y4-inch cubes

2 cups lentils, sorted and rinsed

2 tablespoons minced shallot

2 tablespoons minced garlic

3 cups rich chicken stock

7 ounces tomato puree

3 fresh thyme sprigs or 1 teaspoon
dried, crumbled
Salt and freshly ground pepper

18 ounces California goat cheese,
cut into 6 slices

Olive oil

1/4 cup balsamic vinegar

¥4 cup olive oil
Mixed lettuces (such as radicchio,
arugula, red leaf, Boston)
Italian parsley sprigs

Heat 1 tablespoon oil in heavy large
skillet over medium heat. Add bacon
and cook until beginning to brown,
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COMFORT EGGNOG

6 eggs. 3 cup sugar. 2 cups whipped cream. 1 cup cream. .

1 cup milk. 2 cups Southern Comfort. Ground nutmeg. Chill the
eggs and liquid ingredients. Separate egg whites from yolks.
Beat yolks. Continue beating and add sugar. Stir in whipped
cream, cream, milk and Southern Comfort. Beat egg whites
and fold in. Dust with nutmeg and chill. Makes 10 5-oz. servings.

To make Easy Comfort Eggnog, chill a cup of Southern Comfort
and a quart of dairy eggnog. Beat together in a punch bowl
and dust with nutmeg. Serves 10. For a single serving, combine
1 oz. of chilled Southern Comfort with 4 oz. of dairy eggnog

in a short glass. Dust with nutmeg.

For a free copy of Southern Comfort’s newest recipe guide,
please write to: Southern Comfort Recipe Booklet, Dept. AD,
Post Office Box 1080, Louisville, KY 40201.
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stirring frequently, about 5 minutes.
Add lentils, shallot and garlic and stir
I minute. Add stock, tomato puree
and thyme and simmer until lentils are
tender and liquid is absorbed, about 1
hour. Season with salt and pepper.
Cool to room temperature.

Preheat oven to 350°F. Arrange goat
cheese on baking sheet. Sprinkle with
salt and pepper. Drizzle with oil. Bake
until just beginning to melt, about 5
minutes, watching carefully.

Meanwhile, blend vinegar, salt and
pepper. Whisk in 34 cup oil in thin
stream. Toss with lettuces. Mound
salad on plates. Spoon lentil mixture
into center. Top with goat cheese. Gar-
nish with parsley. Serve immediately.

SPINACH CUTLET IN
HAZELNUT BRIE SAUCE

A rich vegetarian main course, with an
interesting contrast of flavors and tex-
tures, from the menu at Frog.

6 servings
Cutlets
2 pounds stemmed spinach

/4 cup clarified butter
1 cup chopped cabbage
1/2 cup chopped leeks
2 teaspoons minced garlic
2/3 cup chopped broccoli florets
1/2 cup freshly grated Parmesan
cheese
1 cup Béchamel Sauce*
1 eg
1/2 cup chopped green onions
Salt and F;hly ground pepper

Sauce

2 cups dry white wine
2 tablespoons minced shallots
1/2 cup whipping cream
1/4 pound Brie cheese, peeled
2 tablespoons bleu cheese
2 teaspoons Dijon mustard
25 hazelnuts, toasted, husked and
coarsely chopped
1 tablespoon minced fresh parsley

All purpose flour
/4 cup clarified butter

For cutlets: Blanch spinach in boiling
water 1 minute. Drain; wring dry in
towel. Chop finely. Set aside.

Heat butter in heavy large skillet over
medium-low heat. Add cabbage, leeks
and garlic and cook until vegetables
are tender, stirring occasionally, about
10 minutes. Stir in spinach, broccoli
and Parmesan. Blend in Béchamel
Sauce and egg. Mix in onions. Season
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with salt and pepper. Let mixture
stand until firm, about 1 hour.

Meanwhile, prepare sauce: Boil wine and
shallots in heavy small saucepan until
liquid is reduced to 14 cup, about 15
minutes. Add cream, Brie, bleu cheese
and mustard and boil 5 minutes to
thicken and blend, stirring constantly.
Strain sauce through fine sieve into
another saucepan. Stir in hazelnuts
and parsley. Keep warm over low heat.

Divide vegetable mixture into 12 cut-
lets. Dust with flour, shaking off ex-
cess. Heat 14 cup butter in heavy large
skillet over medium-high heat. Add
cutlets in batches (do not crowd) and
cook on both sides until crisp. Serve
immediately with sauce.

*Béchamel Sauce
Makes about 1 cup

1/2 cup butter

1 cup all purpose flour
1 cup half and half

Meltc butter in heavy small saucepan
over medium-low heat. Whisk in flour
and stir until just beginning to color,
about 5 minutes. Whisk in half and
half and bring to boil; Béchamel Sauce
will thicken immediately.

LOBSTER AND LILLET
NAVARIN

Morgan’s serves this colorful shellfish
and vegetable stew, subtly flavored
with Lillet, the French aperitif.

4 servings
3 1-pound lobsters

6 tablespoons (¥4 stick) butter
1 carrot, minced
2 shallots, minced
/4 cup Lillet
4 cups rich fish stock or clam juice
1 cup dry white wine
1 tablespoon tomato paste
Bougquet garni (bay leaf, thyme,
parsley stem)
1/2 cup whipping cream
Salt and freshly ground pepper
6 red-skinned potatoes, cooked
until tender and sliced into
rounds
1/2 cup 2-inch cooked carrot sticks
1/2 cup 2-inch cooked turnip sticks
1/2 cup 2-inch cooked green bean
pieces
1/2 cup cooked fresh green peas

Cook lobsters in boiling salted water
until bright red, 6 to 8 minutes. Imme-
diately plunge into ice water. When
cool enough to touch, remove shells.
Set claw meat aside. Slice tail meat into
medallions. Rinse shells; chop finely
by hand or in processor.

Melt 3 tablespoons butter in heavy

large skillet over medium-low heat.
Add carrot and shallots and cook un-
til softened, stirring occasionally,
about 10 minutes. Stir in shells. Pour
in Lillet. Tilt pan; heat and ignite.
When flames subside, add stock, wine,
tomato paste and bouquet garni and
bring to boil. Reduce heat and simmer
until reduced to about 2 cups. Strain
liquid into another large skillet (you
should have about 1 cup). Add cream
and boil until reduced to about ¥
cup. Remove from heat. Whisk in re-
maining 3 tablespoons butter 1 table-
spoon at a time. Season with salt and
pepper. Mix in lobster and vegetables
and reheat gently. Serve immediately.

FISH BAKED WITH FAVA
BEANS AND CABBAGE

Lima beans are also good in this dish
from Morgan's restaurant.

6 servings

12 medium savoy or Chinese
cabbage leaves, center veins
removed

1V2 pounds fresh fava beans, shelled
6 tablespoons (%4 stick) butter,
room temperature
Salt and freshly ground pepper

3 pounds black bass, sea bass or
grouper, filleted
1/4 cup dry white wine

Blanch cabbage in boiling salted water
2 minutes. Remove using slotted
spoon; rinse under cold water. Pat dry
with paper towels. Add beans to boil-
ing water and cook until tender, about
5 minutes. Drain; rinse under cold wa-
ter. Remove skins from beans. Mix
cabbage, beans and butter. Season
with salt and freshly ground pepper.

Preheat oven to 400°F. Spread vege-
table mixture in bottom of shallow
roasting pan. Arrange fish skin side up
atop vegetables. Sprinkle with salt and
pepper. Add wine to pan. Cover with
foil. Bake until fish is just opaque and
firm, about 15 to 18 minutes.

VEAL LOIN WITH GINGER

From The Garden restaurant, a simple
yet sophisticated entrée sparked by a
touch of the Orient.

6 servings

212 cups rich chicken stock
2 cups rich veal stock
2 tablespoons minced shallot

1V2 pounds veal loin, trimmed and
cut into 4-inch slices
Salt and freshly ground pepper

1/2 cup clarified butter

recipe continued on page 172
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6 ounces ginger, peeled and cut
into paper-thin slices
2 tablespoons (/4 stick) unsalted
butter, cut into 4 pieces
/4 cup minced fresh parsley

Boil stocks and 1 tablespoon shallot
until reduced by half.

Pat veal dry. Pound between sheets of
waxed paper to flatten slightly. Season
with salt and freshly ground pepper.

Heat clarified butter in heavy large
skillet over medium heat. Add ginger
and fry until crisp and light brown.
Remove using slotted spoon and drain
on paper towels. Pour off half of but-
ter from skillet. Add remaining shallot
and stir 1 minute. Add veal in batches
(do not crowd) and brown lightly on
both sides. Remove from skillet. Pour
off fat from skillet. Set skillet over
high heat. Add reduced stock mixture,
stirring to scrape up browned bits, and
boil until thickened to saucelike con-
sistency. Remove from heat and whisk
in butter 1 piece at a time. Stir in pars-
ley. Season with salt and pepper. Ar-
range veal on plates. Top with ginger.
Spoon sauce over. Serve immediately.

CHOCOLATE IRISH
WHISKEY CAKE

Pecans and raisins add an interesting
texture to this rich liquor-laced cake
from Dickens Inn NewMarket.

8 to 10 servings
Cake

¥4 cup (1Y/2 sticks) unsalted butter
1 cup sugar
6 eggs, separated, room
temperature
5 ounces imported bittersweet or
semisweet chocolate, melted
1/2 cup Irish whiskey
21/2 cups ground pecans
1 cup raisins
1/4 cup all purpose flour, sifted

Glaze

212 cups powdered sugar

1/4 cup water

1/2 cup (1 stick) unsalted butter

1/2 cup whipping cream

2 cups (scant) unsweetened cocoa

powder, sifted

1/2 cup (about) light corn syrup
Pecan halves

For cake: Preheat oven to 325°F. Butter
and flour 9-inch round cake pan. Us-
ing electric mixer, cream butter and ¥4
cup sugar. Beat in yolks. Stir in choco-
late and whiskey. Fold in pecans, rai-

With Toshiba,
making fresh ground coffee
iS no longer a grind.

It's simple. Just put the beans in the grinder; fill the well with
water, and our new My Café 12-cup coffeemaker does the rest.

Like our 8-cup model, it's programmable, so you can set it the
night before and wake up in the morning to fresh ground, fresh
brewed coffee.

You'll agree, no one knows how
to use the old bean like Toshiba.
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Toshiba America, Inc., 82 Totowa Road, Wayne, NJ 07470

sins and flour. Using clean, dry beat-
ers, beat whites until soft peaks form.
Gradually add remaining sugar and
beat until stiff but not dry. Gently
fold 14 of whites into chocolate mix-
ture to lighten. Fold in remaining
whites. Turn batter into prepared pan.
Reduce oven temperature to 300°F.
Bake cake until puffed and firm, about
1 hour; top may crack. Cool in pan 10
minutes. Remove from pan and cool
completely on wire rack.

For glaze: In heavy medium saucepan,
dissolve sugar in enough water to form
smooth paste. Add butter and cream.
Bring to boil over very low heat. Re-
move from heat. Add cocoa powder
and whisk until smooth. Add enough
corn syrup to thin to coating consis-
tency. Pour glaze over cake, smoothing
surfaces. Decorate with pecans. Serve
cake at room temperature.

HOT AND COLD PEAR

A spectacular dessert from Déja-Vu.
For the best results, prepare the tulip
batter one day ahead.

6 servings
Tulips

¥4 cup all purpose flour
1/2 cup sugar

3 egg whites, room temperature
1/4 cup melted butter, cooled

Pears

4 cups water

14 cups sugar
6 tablespoons fresh lemon juice
6 Anjou pears, peeled

¥4 cup fresh pineapple julienne
Champagne Sabayon

3 egg yolks, room temperature
2/3 cup Champagne

1 tablespoon sugar

1 teaspoon grated lemon peel

Rich vanilla ice cream
Mint leaves

For tulips: Combine flour and sugar in
large bowl. Using wooden spoon,
gently stir in whites. Mix in butter in
thin stream. Press plastic wrap on sur-
face of batter. Refrigerate overnight.

For pears: Cook water and sugar in
heavy large saucepan over low heat
until sugar dissolves, swirling pan oc-
casionally. Bring to boil. Reduce heat
and simmer 5 minutes. Blend in lemon
juice. Add pears and poach until
tender when pierced with tip of sharp
knife, about 10 minutes (time will vary
depending on ripeness of pears). Cool
completely in liquid. Refrigerate until

chilled. (Can be prepared 1 day ahead.)
Preheat oven to 450°F. Butter baking

recipe continued on page 220




Isit really necessary for vegetables
to be this perfect?
Sometimes.

Even though you don’t serve vegetables like these Imagine baby broccoli that’s picked and trimmed
every day, when that time comes Birds Eye” has the by hand. Tender artichoke hearts. Tiny peas sweet
perfect one for you. enough to be eaten one at a time.

Think about the next time you’re serving your And each and every Birds Eye Deluxe vegetable

specialty—Fresh Sole Amandine. The wine isawhite  comes appropriately wrapped in gold foil, which also
Bordeaux. And the vegetables have to be extra special. ~ensures extra freshness.

So you choose Birds Eye Deluxe Whole Baby Birds Eye Deluxe Vegetables. They’re different.
Carrots. Extremely elegant. Deliciously fresh. And They're delicious. And what could be more perfect
pampered, like every Deluxe vegetable. than that?

©1985 General Foods Corporation




ASK BON APPETIT

THE EXPERTS
ANSWER

Something puzzling you about a recipe, an ingredient,
an obscure kitchen tool or a culinary technique? Please
send your questions to Ask Bon Appétit, 5900
Wilshire Boulevard, Los Angeles, CA 90036. The
material becomes our property and will not be re-
turned. Because of the volume of mail received, we
regret we are unable to answer all inquiries personally.
Letters of general interest will be printed in this column.

My home state of Hawaii may have
more than its fair share of macadamia
nuts and exotic fruits, but it does not
have many of the specialty food items I
see listed in your recipes. Three things
I especially need are instant espresso
powder, unsweetened chestnut puree
and praline paste. Could you suggest a
company that mail orders all of these?
Gloria Wong

Ewa Beach, Hawaii

Specialty foods are what Maison Glass, at
52 East 58th Street, New York, NY 10022,
does best. They carry the three items you
mentioned among hundreds of fresh and
packaged delicacies from around the
world. Regular or decaffeinated instant
espresso powder is available in 5-ounce jars
for about $7 to $8, or as a package of 10
single servings for $2.50 to $3. A 1534-
ounce tin of unsweetened chestnut puree
sells for about $2.75. Praline paste comes in
a I4-ounce jar for approximately $8.95.

Write the company to inquire about
shipping and handling charges.

While visiting the Caribbean, I en-
joyed a local specialty called farine pie.
One of the ingredients, I discovered, is
farine flour, which I cannot seem to
find anywhere. Do you know if it is
available in this country?
Ellen Little
Vista, California

Farine is the word the residents of the
French West Indies use for the meal that is
made from the cassava, a starchy tropical
root vegetable found in Africa, Asia and
Latin America. The tuber also goes by a
number of other names, among them man-
ioc, mandioca and yuca.

Cassava meal is, not surprisingly, also
known by a handful of names, most often
farinha de mandioca, farine de manioc
or manioc meal. To obtain the meal or flour
that is used for making pies, cakes and
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breads, the vegetable is washed, peeled and
grated. The juice is pressed out and the
pulp is left to dry. It is then sifted to achieve
a fme texture. (By the way, the moist cas-
sava meal when pressed through a sieve to
form round pellets is tapioca.)

Look for cassava meal in Latin Ameri-
can markets and some specialty foods
stores. H. Roth & Son (1577 First Avenue,
P.O. Box F, New York, NY 10028) sells it
by mail under the name farina de mandi-
oca. A one-pound bag costs about $1.50.

In addition to its use in baked goods, cas-
sava meal is mixed with water and stirred
into soups as a thickener. It is made into a
table condiment called farofa that Brazil-
ians add to beans and other foods to absorb
moisture and add a toasty flavor. The Bra-
zilians also mix the meal with hot water
and serve it like oatmeal for breakfast. On
St. Vincent in the British West Indies, cas-
sava meal is used in fried dumplings.

L L] .

My husband does not like the taste of

cornstarch, so I have been using arrow-

root instead; sometimes, however, it

will cause a sauce to become too thin.
Am I doing something wrong?

Susan B. Davis

Moorestown, New Jersey

Arrowroot, the finely ground root of cer-
tain tropical plants, is often preferred over
cornstarch to thicken sauces, pie filings
and glazes. It thickens at a comparatively
low temperature while producing sauces
that are clear and satiny. As you have dis-
covered, such a sauce will break down and
thin considerably if cooked at too high a
temperature or for too long a time. Arrow-
root has slightly more thickening power
than cornstarch, so use a little less. Also
remember that because it is flavorless, you
do not have to cook arrowroot as you do
other starches to remove the raw taste.

What causes the “skin” that covers a
sauce after it has been sitting a short
time? Is there any way to prevent this?
Lil Flynn

Seattle, Washington

This is usually caused by one of two differ-
ent ingredients. Milk is often the culprit:
When it is heated, the water evaporates and
the casein proteins coagulate, leaving a dry

“skin” of casein on the surface. To help
slow the evaporation, try covering the pan
or whisking the sauce frequently. (Just in
case you were wondering, the same does not
occur if whipping cream is used because of
its high percentage of butterfats.)

Flour is the other likely offender. Its pro-
teins also coagulate on the surface. Avoid
the high-protein flours—whole wheat, sem-
olina, bread, unbleached all purpose—and
instead use those that are lower in protein
and high in starch, such as cake and pastry
flour and bleached all purpose.

If you do not plan to serve a sauce or
gravy immediately, cover it tightly with
plastic wrap or place a piece of buttered
waxed paper directly on the surface so no
air can reach the sauce. You can also try
dotting the top with softened butter.

I had always thought that citron was
just a generic term for any kind of cit-
rus peel. Now I see that I must be
wrong because the plum pudding rec-
ipe in your December 1984 issue calls
for candied lemon and orange peel in
addition to citron. So what exactly is it?
Cindy Mahan

Sperryville, Virginia

Citron is a large, football-shaped fruit that
is related to lemon, orange and other citrus.
You will rarely see it fresh, though, because
it is grown almost entirely for its thick, fra-
rant peel, which is candied and sold in
arge or small dice for adding to fruitcakes
and other desserts and confections. It is of-
ten used in cannoli, the filled Sicilian past-
ries, and is mixed with currants and
blended into the batter for hot cross buns.
In Europe and the Middle East, citron is
made into a liqueur, and citron preserves
can sometimes be found in Greek markets.

Last year [ planted some angelica, and
now it is producing healthy stalks. I
understand that it is used to decorate
pastries and cakes, but that is the ex-
tent of my knowledge. Wouldn’t it
need to be cooked or candied? And are
there any other uses for this herb?
Hilary Bennett
Duncan, British Columbia

Angelica, the aromatic herb native to
Scandinavia and other northern European
regions, is, as you mention, most commonly
seen as a dessert garnish. Its hollow stems
are candied, a simple enough procedure
that involves boiling them until they are
bright green and transparent, then cooking
them in a thick sugar syrup.

Fresh angelica stalks can also be added
to salads, cooked as a vegetable—as the
Scandinavians do—or combined with rhu-
barb and made into marmalade. You may
see the herb brewed for tea, too. Spirit mak-
ers use it to flavor gin and liqueurs. O

—By Robin G. Richardson




NO PACKAGE UNWRAPS
QUITE LIKE VARIGS.

VARIGS UNCHARTERS TO RIO AND BEYOND. FROM $720 to $1,834.

Hurray! It’s finally your
turn. The kids have
graduated,
you've just cele-
) brated your par-
/ ents’ anniversary,
/ you haven’t had a vaca-
/' tion in ten years, you've
just sewn up a terrific
business deal —no matter
what the reason, give
yourself a fabulous pres-
ent—you deserve it.

A VARIG
UNCHARTER
PACKAGE TO BRAZIL.
(TO BE UNWRAPPED
IMMEDIATELY)

& A package to Brazil is the best
present you'll ever open. And it all
begins when you step on board a
VARIG regularly scheduled widebody
plane. Board in New York, Miami or Los
Angeles and be pampered by a crew that
serves up the best in Brazilian hospitality. Enjoy
gourmet cuisine, free drinks and the little amenities
that make you feel like royalty.

When you land in Rio, you'll stay at quality hotels, with daily Brazilian breakfast, sightsee-
ing, porterage, hotel taxes and gratuities, all included in our price. You'll romp, swim and_
people watch on the famed beaches of Copacabana and Ipanema, shop for fantastic bargains
in leathers and gemstones, dine on international cuisine and when it gets dark, you'll dance to
a Brazilian beat—all§HAREIONe. ' (o <0 o0 - R e e

WHEN THIS PACKAGE UNWRAPS, YOU'LL r You're right! I do deserve a present. Please send -
BEGIN YOUR BEST VACATION—EVER! a variety of color brochures on your Uncharter

So send in the coupon or call your travel agent AR
or VARIG today. (800) GO VARIG, in N.Y.C.,

4
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Belgian Endive with Blew Cheese —

ml’-wb’l 3 ounces cream cheese, room { )
shesd and mperarare % stk b
:::.:‘" 3 cumces good quality blew cheest, ool 1 4
oo temperatare ety
2 appetionrs 2 or 3 tablespooms ensalsed butier.
room temperature Pagrika [gumih
Combine cheeses, burzer snd Ve cup whipping cream in procewe
mlwl.ﬂﬂ'm\.l—\-ﬁ‘.‘r’m.v!wnm
Spoom métare tmto pasery bag fited wich sear tp aad pepe i@
Asrangs leaves in spoke partern on large plaer and speinkle with
erase vzl ready t serve
Grapes Sffcd wth Blew Chesse
e
0 ppetizem o pound large whitsseellom papes Frob prcuor e
2 ublespoons unsalted butser, Kol
V. pound bics cheese, crumbled
Vo through from stem end. Pat grapes dry wiek
ot e i prociman o sl boe ol secc miaes
eese and beat ot thoroaghly bleaded. Spoon mextare ieb
s small yar tip and reingerate woti firm. Pipe some of m)
Erage, carvbaly presing sdes topether. Gendly tramber o way. Re
spes. Chull enul fiem.
et etore serving, arrange grape ot lemon leaves on
stutted grapes.
Grapes can be prepared 1 day ghesd
Spiced Cheese-Stuffed Pepper Rings
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Start your next
meal with a
delicious, exciting
appetizer.

Perfect Guacamole. Homemade
Herb Cheese. Ternine of Garden
Vegetables. Fresh Fruit Cascade.
Tomato Aspic with Water Chestnuts.
Crab Chantilly with Papaya.
Turkey Salad with Almonds and
Ginger: Chicken and Hazelnut
Terrine. Stuffed Snow Peas. Grapes
Stuffed with Bleu Cheese. Fried
Walnuts. Mozzarella-Tomato
Canapes. Pesto Pizza Bread. Deep-
Fried Cheese. Clams Marinara.
Spicy Chicken Wings. Mini
Swedish Meatballs. Champagne
Framboise. And more!
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Bon Appétat
OYes! I wish to examine Appetizers for a FREE 21-day trial and
enter my subscription to Cooking with Bon Appetir. 1f 1 decide
to keep Appetizers, 1 will pay $9.95* I will then receive future
volumes in the series, shipped one volume approximately every
month. Each volume is $9.95* and comes on a 21-day FREE trial
basis. There is no minimum number of volumes to buy and I may
cancel at any time, simply by notifying you. If I do not choose to
keep Appetizers, 1 will mark the bill “cancel” and will return both
the book and bill within 21 days. My subscription will then be
cancelled and I will be under no further obligation. “Gifts From
Your Kitchen” is mine to keep, just for examining Appetizers.

O Billme [ Chargemyorderto [J Visa [0 MasterCard
Card # Exp. date
Signature
(All credit card orders must have signature.)
Name
Address
City State Zip

*Shipping, handling and applicable sales tax will be added.
Allow 6-8 weeks for delivery.
All orders subject to approval of The Knapp Press. E96




Sweet and

UFFINS HAVE BEEN a favorite on
M the American table for centu-

ries, and for good reasons:
They are sensationally versatile, sim-
ple to prepare and, nor least, very in-
expensive. Some will satisfy the most
implacable sweet tooth; others, fla-
vored with herbs, garlic or even meat,
are savory and satisfying.

This collection of new muffin reci-
pes features some of each kind. Rich,
chocolaty Double Fudge Muffins are
terrific for dessert, especially when
halved and topped with vanilla ice
cream. Not quite as decadent, the
Rum-Raisin, Lotta Lemon, Banana
Bran and Chunky Pecan versions are
pleasantly sweet touches at breakfast
or brunch. For unusual savory flavors
try the Pizza ones, Caraway Cheddar
or Smokehouse Muffins—all novel ac-
companiments to a light meal, and
much faster to fix than a yeast bread.

Generally, all muffins are made ac-
cording to a standard technique: The
wet and dry ingredients are mixed sep-
arately, then incorporated using a very
few quick strokes. (If the batter is
overmixed, the muffins will be tough,
rubbery and riddled with tunnels.)
The best tool for the job is a wide
wooden spoon or spatula; use a part-
stirring, part-folding motion to blend
the ingredients with as little agitation
as possible. Don’t be concerned by any
lumps—in fact, it is safe to say that if
the batter is smooth, it is overbeaten.

Muffin pans have varying capaci-
ties. In the standard-size tins used for
these recipes, each cup holds about
four tablespoons batter, but tins hold-
ing six tablespoons are also common.
Particularly dainty morsels can be
baked in old-fashioned minimuffin or
“gem” pans, with a capacity of about
three rtablespoons. Naturally, yields
and baking times will vary depending
on the size of the pan, with larger muf-
fins taking about five minutes longer
in the oven and smaller ones propor-
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tionately less. Whatever the pan size,
pour a bit of water into any unused
depressions to prevent scorching.

The tins should either be greased
generously or lined with paper or foil
cups. Paper works well in most cases,
but foil is best for very moist muffins,
since it can be peeled away with less
risk of pulling the muffin apart.
Straight from the oven, most muffins
are very fragile. These recipes advise
waiting five minutes before turning
them out of the pans; after this brief
cooling time they will be much less
likely to tear or crumble.

One more tip: For maximum rise, be
sure to have the oven thoroughly pre-
heared, since too cool a temperature
will result in a nearly flat muffin.
Cookbooks often advise filling the
tins two-thirds full, but [ find the muf-
fins’ rounded tops more attractive and
professional-looking if the cups are ar
least three-quarters full of batter. If
you want the huge mushroom-cap tops
often sported by bakery muffins,
grease the entire pan heavily (includ-
ing the surface areas between depres-
sions) and fill the cups to the brim. If
the muffins run together on top, sim-
ply cut them apart into squares; they
will have a new look to match this as-
sortment’s sprightly new flavors.

DOUBLE FUDGE MUFFINS

Dense and rich, for brownie lovers.
Makes about 16

5 ounces semisweet chocolate,
coarsely chopped
2 ounces unsweetened chocolate,
coarsely chopped
1/3 cup butter

¥4 cup sour cream
%3 cup firmly packed brown sugar
V4 cup light corn syrup

1 egg, room temperature

Mufhns

Eleven Easy Recipes for Delicious Treats

11/4 teaspoons vanilla
11/2 cups all purpose flour
1 teaspoon baking soda
1/4 teaspoon salt
5 ounces semisweet chocolate, cut
into 1/3-inch pieces or 1 cup
semisweet chocolate chips

Preheat oven to 400°F. Generously
grease 21/2-inch muffin cups or line
with foil baking cups. Melt first 3 in-
gredients in medium bowl set over
saucepan of barely simmering water.
Stir until smooth. Cool slightly.

Whisk sour cream, sugar, corn syrup,
egg and vanilla into chocolate. Mix
flour, baking soda and salt in large
bowl. Mix in 1 cup chopped chocolate.
Make well in center of dry ingredients.
Add chocolate mixture to well; stir
into dry ingredients until just blended
(batter will be lumpy). Spoon batter
into prepared cups, filling each ¥ full.
Bake muffins until tester inserted in
center comes out moist and almost
clean, about 20 minutes. Cool 5 min-
utes. Turn out of pan. Serve warm.

PIZZA MUFFINS

Serve with unsalted butter and a mild
mozzarella or provolone cheese.

Makes about 12

2 cups all purpose flour
1/4 cup grated Parmesan cheese
1 tablespoon sugar
2 teaspoons baking powder
1/2 teaspoon baking soda
/4 teaspoon cayenne pepper
/4 cup chopped pimiento-stuffed
green olives
/4 cup minced oil-packed sun-dried
tomatoes, drained
114 teaspoons fennel seed
1 medium garlic clove
/4 teaspoon dried oregano,
crumbled

recipe continued on page 180
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Hum A Few Bars.

When Godiva composes the supremely elegant chocolate bar,
it is really something to sing about. Exquisite solid milk and dark chocolate,
or with indulgent centers of truffle, praline, and raspberry, to note a few.
No lowly bars these, but lyrical confections with the
artful touch of the maestro chocolatier.
Truly a classical achievement of Godiva’s proud Belgian heritage.

Chocolatier
BRUXELLES » NEW YORK + PARIS

Godiva Chocolatier, 701 Fifth Avenue, New York, New York 10022.
For information about Godiva® chocolates call 800-732-7333.



MUFFINS

continued from page 178

2 eggs, room temperature
1/2 cup olive oil
1/3 cup milk
1/3 cup sour cream

Preheat oven to 400°F. Generously
grease 21/2-inch muffin cups or line
with paper baking cups. Mix first 6 in-
gredients in large bowl. Stir in olives
and tomatoes. Crush fennel in mortar
with pestle. Add garlic and oregano
and crush to paste. Transfer to me-
dium bowl. Whisk in eggs, then oil,
milk and sour cream. Make well in
center of dry ingredients. Add milk
mixture to well; stir into dry ingredi-
ents until just blended (batter will be
lumpy). Spoon batter into prepared
cups, filling each 34 full. Bake until
muffins are golden brown, 20 to 25
minutes. Cool 5 minutes. Turn out of
pan. Serve Pizza Muffins warm.

HERBED BELL PEPPER MUFFINS

These basil- and tarragon-scented
muffins are studded with green onion
and two kinds of bell pepper.

Makes about 10
1/2 cup (1 stick) butter

1/3 cup chopped green onion
1/3 cup finely chopped red bell

pepper
/4 cup finely chopped green bell
pepper

%/3 cup sour cream
2 eggs, room temperature
1V2 cups all purpose flour
2 tablespoons sugar
2 teaspoons baking powder
¥4 teaspoon salt
1/2 teaspoon baking soda
1/2 teaspoon dried basil, crumbled
1/4 teaspoon dried tarragon,
crumbled

Preheat oven to 400°F. Generously
grease 212-inch muffiin cups or line
with paper baking cups. Melt butter in
heavy 10-inch skillet over medium
heat. Add onion and peppers and
cook until tender and beginning to
color, stirring frequently, about 7 min-
utes. Cool to lukewarm.

Whisk sour cream and eggs in medium
bowl. Stir in onion mixture. Combine
flour, sugar, baking powder, salt, bak-
ing soda and herbs in large bowl; make
well in center. Add sour cream mix-
ture to well; stir into dry ingredients
until just blended (batter will be
lumpy). Spoon batter into prepared
cups, filling each 34 full. Bake until
muffins are golden brown and tester
inserted in center comes out clean, 20

to 25 minutes. Cool for 5 minutes.
Turn muffins out of pan. Serve warm
Or at room temperature.

CHUNKY PECAN MUFFINS

Cakelike mufhns flavored with maple.
Makes about 12

11/2 cups all purpose flour
2 teaspoons baking powder
/4 teaspoon salt
Generous pinch of allspice
134 cups coarsely broken toasted
pecans
1/2 cup firmly packed dark brown
sugar
1/2 cup (1 stick) butter, melted
/3 cup milk
1/4 cup maple syrup
1 egg, room temperature
1 teaspoon vanilla

Preheat oven to 400°F. Generously
grease 21/2-inch muffin cups or line
with paper baking cups. Mix flour,
baking powder, salt and allspice in
large bowl. Stir in pecans. Whisk
sugar, butter, milk, syrup, egg and va-
nilla in medium bowl. Make well in
center of dry ingredients. Add butter
mixture to well; stir into dry ingredi-
ents until just blended (batter will be
lumpy). Spoon batter into prepared
cups, filling each 34 full. Bake until




muffins are brown and tester inserted
in center comes out clean, about 20
minutes. Cool 5 minutes. Turn out of
pan. Serve muffins warm.

LOTTA LEMON MUFFINS
Doubly delicious: lemon muffins
topped with a tangy lemon glaze.

Makes about 12

134 cups all purpose flour

¥4 cup sugar
1 tablespoon grated lemon peel
1 teaspoon baking powder

34 teaspoon baking soda

1/4 teaspoon salt
1 8-ounce container lemon yogurt
6 tablespoons (34 stick) butter,

melted and cooled

1 egg, room temperature
1 tablespoon fresh lemon juice

Glaze

1/3 cup fresh lemon juice
/4 cup sugar
2 teaspoons grated lemon peel

Preheat oven to 400°F. Line 21/2-inch
muffin cups with paper baking cups.
Mix first 6 ingredients in large bowl;
make well in center. Whisk yogurt,
butter, egg and lemon juice in another
bowl. Add to well; stir into dry in-
gredients until just blended (batter

will be lumpy). Spoon batter into pre-
pared cups, filling each ¥4 full. Bake
until muffins are golden brown and
tester inserted in center comes out
clean, about 20 minutes. Cool muffins
for 5 minutes in pan.

Meanwhile, prepare glaze: Cook all in-
gredients in small nonaluminum
saucepan over low heat, swirling pan
frequently, until sugar dissolves.

Remove mufhins from pan. Transfer to
rack set over baking sheet. Pierce 6 to 8
holes in each, using wooden skewer.
Drizzle hot glaze over, coating tops
well. Serve at room temperature.

GOLDEN FRUIT AND
VEGETABLE MUFFINS

These moist muffins are reminiscent
of a light fruitcake. They will keep for
several days in an airtight container.

Makes 10 to 12

12 cups all purpose flour
2/3 cup sugar
1 teaspoon ground coriander
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1/4 teaspoon freshly grated nutmeg
2/3 cup grated yellow straightneck
squash
2/3 cup finely grated peeled carrot

/3 cup finely chopped apricots
1/3 cup chopped golden raisins
2 eggs, room temperature
1/2 cup (1 stick) butter, melted and
cooled
1/2 teaspoon vanilla

Preheat oven to 375°F. Generously
grease 21/2-inch muffin cups or line
with paper baking cups. Mix first 7 in-
gredients in large bowl. Stir in squash,
carrot, apricots and raisins. Whisk eggs
in small bowl to blend. Whisk in but-
ter and vanilla. Make well in center of
dry ingredients. Add egg mixture to
well; stir into dry ingredients until just
blended (batter will be lumpy). Spoon
batter into prepared cups, filling each
¥4 full. Bake until muffins are golden
brown and tester inserted in center
comes out clean, about 30 minutes.
Cool 5 minutes. Turn out of pan.
Serve warm or at room temperature.

CARAWAY CHEDDAR MUFFINS

Makes about 12

1V2 cups all purpose flour
1/2 cup rye flour
3 tablespoons sugar
2 teaspoons baking powder
1 teaspoon caraway seed, ground
1/2 teaspoon baking soda
1/2 teaspoon salt

recipe continued on page 182

Try new
Morton™ Garlic Salt.
There’s never been
a garlic salt like this before!

Roma Aroma.

One sniff tells you the difference.

~ More fresh garlic aromal! Italian dishes,
~ Dbeet, vegetables come alive with

the fresh taste and aroma.

. TN Only Morton could make a

garlic salt this good!



MUFFINS

continued from page 181

1%/3 cups finely shredded extra-sharp
cheddar cheese
6 tablespoons vegetable oil
%/3 cup sour cream
1/2 cup milk
1 egg, room temperature
1 teaspoon Worcestershire sauce

Preheat oven to 400°F. Generously
grease 21/2-inch muffin cups or line
with foil baking cups. Mix first 7 in-
gredients in large bowl. Stir in cheese.
Whisk oil, sour cream, milk, egg and
Worcestershire in medium bowl until
smooth. Make well in center of dry in-
gredients. Add sour cream mixture to
well; stir into dry ingredients until just
blended (batter will be thick). Spoon
batter into prepared cups, filling each
¥4 full. Bake until muffins are golden
brown and tester inserted in center
comes out clean, 25 to 30 minutes.
Cool 5 minutes. Turn out of pan.
Serve cheddar muffins warm.

SMOKEHOUSE MUFFINS

Nice with soups or salads.
Makes 12 to 14

12/3 cups all purpose flour
1/3 cup white cornmeal
1/4 cup sugar
2 teaspoons dry mustard
11/2 teaspoons baking powder
¥4 teaspoon salt
1/2 teaspoon baking soda
/8 teaspoon freshly ground pepper
/8 teaspoon ground cloves
1 to 11/4 cups finely chopped
smoked ham such as Smithfield,
Westphalian or Black Forest
(about 6 ounces)
2 eggs, room temperature
1 cup buttermilk
/3 cup vegetable oil
3 tablespoons Dijon mustard

Preheat oven to 400°F. Generously
grease 212-inch muffin cups or line
with paper baking cups. Mix first 9 in-
gredients in large bowl. Stir in ham.
Whisk eggs in medium bowl to blend.
Whisk in buttermilk, oil and Dijon
mustard. Make well in center of dry
ingredients. Add buttermilk mixture
to well; stir into dry ingredients until
just blended (batter will be lumpy).
Spoon batter into prepared cups, fill-
ing each % full. Bake until muffins are
golden, about 25 minutes. Cool 5 min-
utes. Turn out of pan. Serve warm.

BANANA BRAN MUFFINS

Makes about 14

11/3 cups All-Bran cereal
1 cup mashed banana
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6 tablespoons vegetable oil
1/3 cup honey
1/4 cup molasses
1 egg, room temperature
1 teaspoon fresh lemon juice
1 cup plus 2 tablespoons all
purpose flour
114 teaspoons baking powder
1/2 teaspoon (scant) cinnamon
1/2 teaspoon baking soda
1/2 teaspoon salt
1/2 cup chopped dates

Preheat oven to 400°F. Generously
grease 21/2-inch muffin cups or line
with paper baking cups. Mix first 7 in-
gredients in medium bowl. Combine
flour, baking powder, cinnamon, bak-
ing soda and salt in large bowl. Stir in
dates. Make well in center of dry in-
gredients. Add banana mixture to
well; stir into dry ingredients until just
blended (batter will be lumpy). Spoon
batter into prepared cups filling each
¥4 full. Bake until muffiins are brown
and tester inserted in center comes out
moist but clean, 20 to 25 minutes.
Cool 5 minutes. Turn out of pan.
Serve Banana Bran Muffins warm.

RUM-RAISIN MUFFINS

Rum-soaked raisins and currants dot
these delicate muffins.

Makes about 16

1/2 cup golden raisins
1/2 cup dried currants
1/2 cup (about) dark rum

2 cups all purpose flour

¥4 cup sugar

11/2 teaspoons baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

/4 teaspoon freshly grated nutmeg
6 tablespoons (34 stick) butter,

room temperature

1 cup sour cream
1 egg, room temperature

¥4 teaspoon vanilla

Glaze

/3 cup powdered sugar, sifted
Several drops of fresh lemon
juice

Soak raisins and currants in rum to
cover overnight, stirring occasionally.

Preheat oven to 400°F. Generously
grease 212-inch muffin cups or line
with paper baking cups. Drain fruit,
reserving rum. Mix flour, sugar, bak-
ing powder, baking soda, salt and nut-
meg in large bowl. Cut in butter until
coarse meal forms. Mix in fruit. Whisk
sour cream, egg, vanilla and 2 table-
spoons reserved rum in medium bowl
until smooth. Make well in center of
dry ingredients. Add sour cream mix-
ture to well; stir into dry ingredients
until just blended (batter will be
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lumpy). Spoon batter into prepared
cups, filling each 34 full. Bake until
muffins are golden brown and tester
inserted in center comes out clean, 20
minutes. Cool 5 minutes in pan.

Meanwhile, prepare glaze: Combine
sugar, lemon juice and enough re-
served rum (about 1 tablespoon) to
make medium-thin glaze.

Remove muffins from pan. Spread
glaze over top. Serve warm.

WHOLE WHEAT GINGER-
ORANGE MUFFINS

Makes about 12

¥4 cup all purpose flour
¥4 cup whole wheat flour
%/3 cup sugar
2 teaspoons ground ginger
2 teaspoons baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt :
/4 cup minced crystallized ginge
1 tablespoon grated orange peel
7 tablespoons butter, melted and
cooled to lukewarm
1/3 cup sour cream
1/3 cup fresh orange juice
2 eggs, room temperature

Preheat oven to 400°F. Generously
grease 21/2-inch muffin cups or line
with paper baking cups. Mix first 7 in-
gredients in large bowl. Stir in crystal-
lized ginger and orange peel. Whisk
butter, sour cream, orange juice and
eggs in medium bowl. Make well in
center of dry ingredients. Add butter
mixture to well; stir until just blended
(batter will be lumpy). Spoon batter
into prepared cups, filling each 34 full.
Bake until muffins are golden brown
and tester inserted in center comes out
clean, 20 to 25 minutes. Cool 5 min-
utes. Turn out of pan. Serve warm.O

Patricia Connell is a writer and editor
based in the Los Angeles area.
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Today’s Crisco® Oil is wonderfully light.
Light enough to let the true taste and natural
flavor of food come through. With no
greasy taste. No cholesterol. So let the
real taste of walnut chicken and all your
meals shine through.

WALNUT CHICKEN

5 Tbs. Crisco Oil, divided
5 tsp. soy sauce, divided
3 tsp. cornstarch, divided
2 whole boneless chicken breasts,
skinned, cut into " pieces
/> cup chicken broth
I/2 tsp. ground ginger
'/2 tsp. dried red pepper
| med. onion, cut into |” pieces
| clove of garlic, minced
/> Ib. broccoli, cut into |" pieces
| red bell pepper, cut into "
pieces (optional)
/> cup chopped walnuts
Hot cooked rice
Mix | Tbs. Crisco Oil, 2 tsp.
soy sauce, and | tsp. cornstarch in
small bowl. Stir in chicken to coat.
Cover and refrigerate 30 min.
Meanwhile, mix chicken
broth, ginger, remaining 3 tsp. soy
sauce and 2 tsp. cornstarch. Set aside.
Heat remaining Crisco Oil in
large skillet. Stir fry refrigerated
chicken mixture and dried red pepper
over med. high heat till chicken is no
longer pink. Remove chicken from skillet.
Stir fry onion, garlic and red bell pepper in
skillet until onion is tender. Add broccoli, stir
fry until tender. Add chicken and broth. Cook,
stirring constantly, until thickened. Stir in
walnuts. Serve with rice.
4 servings.
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New Books for Cooks

OR FRIENDS AND relatives who love
Fto putter in the kitchen, give par-

ties where food is the star, or who
avowedly “prefer to read a cookbook
instead of a novel,” this year’s crop of
culinary tomes offers many goodies,
large and small, pricey or affordable,
with which to gift every taste bud. We
have spotlighted several dozen of the
best. And we have grouped our selec-
tions by category for easy reference
and to speed your shopping spree.

Americana

Authentic and lovingly written, Bill
Neal’s Southern Cooking (The Univer-
sity of North Carolina Press, $15.95)
does much to untangle the mystique
and complexity of this outstanding
American cuisine. Showing how the
cultures of western Europe, Africa and
native America are blended in this
unique cookery, he offers 117 recipes
that include all the old favorites—
spoon bread, oyster pie, corn pud-
ding, beaten biscuits, country ham,
and grits galore. There are also deli-

BY CARTER CHASE

cious new-to-us dishes such as muddle
(an Outer Banks bouillabaisse), crisp
fried cymlings (petticoat squash),
philpy (rice bread) and okra and ham
purloo (with rice and broth). These
are all gathered from deep in the heart
of his home, from mother and grand-
mothers, and from his experience as a
restaurateur. Along with the recipes,
the reader gets a generous helping of
history, food lore and literary asides.
With its customary artistic skill, Pe-
ter Pauper Press has put together
choice original recipes used by early
American cooks at historic sites
throughout the country. Compiled
and edited by Evelyn L. Beilenson,
Early American Cooking ($9.95) in-
cludes recipes adapted from hearth
cooking to gas and electric stoves, tap-
ping such stellar landmarks as Monti-
cello, Mark Twain House, Winterthur,
Van Cortlandt Manor, Williamsburg
and Sturbridge kitchens and Mystic
Seaport homes. Nicely decorated with
“blueprint blue” engravings and
woodcuts, it is a lovely little offering.

9.

For reservations call your
travel agent or toll-free
800-325-3535. Say you're 60
or over, and ask for the 25%
discount. At check-in, present
your driver’s license or any
proof of age.

IF YOU ARE 60 OR OVER
SAVE 25 PERCENTAT

SHERATON WORLDWIDE

You can even bring the grandkids at no

children 17 and under stay free in your

Sheraton, with a full 25% off. There’s no

Advance reservations required. Subjectto availability

Sheraton’s 25% discount* is good at
over 400 luxurious hotels, inns and
resorts worldwide. And it's yours from
the day you turn 60.

extra charge. Under our Family Plan,

room if existing bedding is used.
So take advantage of the savings at

warmer welcome worldwide.

*Discount applies to all but minimum rack rates.

at participating Sheratons. P
S)
Mol

Sheraton

Hotels, Inns & Resorts Worldwide
The hospitality people of ITT

(4<%,
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For those who enjoy breadbaking,
there is a treasure trove of 325 recipes
in America’s Bread Book (William Mor-
row & Company, $22.50), collected by
the author, Mary Gubser, on a 65,000-
mile journey through all 50 United
States. An accomplished cook, she
made her first loaf of bread in 1946
during a bakery strike and has not
stopped since. This is a fantastic mix of
ethnic, regional and classic loaves,
from Portuguese on Martha'’s Vine-
yard and Oahu, Bohemian in South
Dakota, Russian in Alaska and Amish
in Ohio and Pennsylvania to Scottish
in New England and Navajo in the
Sunbelt. And the recipes, all faithfully
tested, have come from housewives
and bakeshops, farmers and millers,
chefs, cooks and friends and relatives.

Swinging along with the trend to
discover the origins of our native cui-
sine is Joan Nathan's An American
Folklife Cookbook (Schocken Books,
$18.95). Here are some 200 “hand-me-
down” recipes for those who like a lit-
tle history with their cooking. The
grass-roots recipes are from kitchens
across the country, as wide and diverse
as those prepared on a woodstove in
Appalachia or hearty chow from a
firchouse in Chicago. The informa-
tion covers solid American regional
cooking and ethnic cookery, such as
that of the Norwegians in Minnesorta
and the Italians in Providence, Rhode
Island. To read it is to learn ever more
about our culinary heritage.

That “First Lady of Desserts,
Maida Heatter, comes aboard the
bandwagon with a blockbuster of 400
recipes for all our classic favorites—
from the greatest of apple pies and In-
dian pudding to the ever-growing rep-
ertoire of nouvelle American desserts,
including wild rice pudding and
broiled peppered fresh pears. It’s a glo-
rious galaxy of sweets the lady offers in
Maida Heatter’s Book of Great American
Desserts (Alfred A. Knopf, $25), with
drawings by Toni Evins.

The American Table by Ronald John-
son (William Morrow & Company,
$19.95) checks in with the most recipes
in the American cookery roundup—
450. A poet and a cook, Mr. Johnson
gives us Emily Dickinson’s rye and In-
dian bread, Thomas Jefferson’s pilau,
his own mother’s orange peel cake and
his version of persimmon pudding, an
American classic. Our favorite chapter
is titled “Meals in a Bowl,” which in-
cludes the celebrated Senate bean
soup along with John F. Kennedy's fa-




= Easy-to—read step-by- step instmctions for everyx

ecipe. -
B A superior value at just $7. 95 per book.

THE CALIFORNIACULINARY ACADEMY

Microwave Affordable Breads Appetizers & Cakes & Mexican
& More Elegant Meals Hors d’Oeuvres Pastries Cooking
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4 NEW BOOKS FOR COOKS
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vorite fish chowder. The old and the
new are combined in an orderly way,
the whole indexed for easy reference.
The quilt-design dust jacket makes this
a handsome presentation book.

Supefdeluxe

SM
F A Some cooks’ books are for cooking;
O E M O N T H P L some are for looking. Among the lat-
ACE PECAN CO., INC. DEPT. 812 PO BOX 65, CORDELE, GEORGIA 31015-0065 ter, unless your Chinese is fluent, Au-

thentic Chinese Cuisine, published in Ja-
A natural fresh Christmas Tree will be your own personal Free Gift when you join Ace Pecan'’s B e volume; pis a library Jin
12-month Nut of the Month Plan. Nut of the Month is a very thoughtful way of remembering that p A

special person all ykar. itself to admir_e. Not _many recipgs

Whether you choose to send the 12-month, 6-month, or 4-month Plan to someone special, it's here, but. a glo;lous exhibition of Ch"
a wonderful way to remember the people you care about with the most perfect nuts money can nese artistry in food presentation.
buy. Ace Pecan will notify you or your recipient what to expect. And if you order the 12-month These books are true collectors’ trea-
Plan for yourself or as a gift, you get a perfect 5-foot natural Pine Christmas Tree FREE! Tree can be sures, as they should be at $550 per set
sent to any address — if different than 12-month Plan recipient, list shipping address on separate (Kitchen Arts & Letters, Inc., 1435

sheet of paper. Indicate TREE, FREE. Tree will be shipped immediately after Thanksgiving via

: ; : Lexington Avenue, New York, NY
U.P.S. Shipped only in Continental U.S.A.

10128). Page after page of such multi-
colored dishes as flying Chinese phoe-
nix, gold fish and water lily, butterflies
and flower basket, swallows welcom-
ing spring, squirrels and grapes, or a
wildly feathered rooster dazzle the eye.
Color photographs show the sources
o/ 8\ ‘ of ingredients used in the four major
4 3 5, T N ; styles of Chinese regional cooking—
GoldTlnoc; 290z GoldTinovH@ : Go?dLTm Beljlng, Shanghai, Guangdong and

Pistachios | & Salted Pecans v of "2-Bite” Cashews

Szechwan—and we are given a survey
JULY of their cuisines, history and clooking
: et techniques. And if the recipient of
Chowy Califoria Mix. = these lush tomes has a smattering of
€ bt ool - Chinese cooking knowledge, there are
ry Roasted - . o

Peanuts ~ ways to decipher the photographs and
2 L duplicate the recipes. In all, some
. . . 4 s 253&1}? and lcoldd dishﬁs 1(g:lre presented
e Al — &t Spenian A = : y ina’s leading chefs, portraying
§ O istichios - 2‘,51'2,‘?2: ~ 8 | the essence of Chinese cookery that
T - 4 has been developed through 5,000

e, years of the country’s history.

31b. Tin of Natural Heavenly , 24 0z. Gold Tin of Exquisite > \ Next best to traveling in China is
o Hewatan A | Mecadamiaz g b : the handsome photographic trek of

s ' China’s Food (Friendly Press, Inc., $40)
by award-winning photographer
Reinhart Wolf and well-known an-
thropologist Lionel Tiger, with recipes
contributed by Eileen Yin-Fei Lo. This

¥ > 18.62-Gald Tin : . ;

| - & Pignolias XIS of DaTme AisadNer® glorious book with its 232 full-color
g ¥ pages is a verbal and pictorial celebra-

12 Month Plan ...... #531-4 6-Month Plan......... #530-6 tion of China’s total commitment to

You get what’s in all twelve months: 17 oz. Gold Tin  Consists of Nuts from January, March, July, August, food both kil h 2 ish

Pistachios, 29 oz. Gold Tin Roasted & Salted Pecans, 24  November, December. O A YL RIESOPRY Al no,urls 5

0z. Lazy Susan, 18 oz. Gold Tin Cashews, 17 0z. Gold Tin  Regular Cost $88.95  Your Cost $85.00 ment. We follow the camera’s eye

Shelled Pistachios, 38 oz. Gold Tin Spanish Marcona 4-Month Plan through markets, to the misty pre-

Almonds, 2 Ib. 6 oz. Tin California Mix, 4 Ib. Tin Dry ¥~ /VAORILEL FRaAlY....... .. #529-8 dawn views of the r 5
Roasted Peanuts, 3 Ib. Tin Heavenly Hawaiian Mix, 19  Consists of nuts from January, April, July, December. # t(h hCOl‘l’IElOlsnt ﬁdSher

oz. Gold Tin Pignolias, 24 oz. Gold Tin Macadamias, 18  Regular Cost $51.60 Your Cost $50.00 MEn, LoSCCnes Olswheat icldsaneTiv-
oz. Gold Tin Deluxe Mix. ers. We see still-life photographs of
Regular Cost $177.80  Your Cost $169.00 ©1985 ACE PECAN CO. ingredients and in every scene we are

somewhere between obsession and

L T ey e J[I I l I I I I l ] I [ | | I ] I aware of China’s respect for food,
MO. YR

Please Charge [J Visa [] Master Card Credit Card Number veneration. A beautiful book.
[J American Express [] Diner's Club EXP. DATE: D:] [D Presentation of food in the United
MAIL COUPON TODAY! ; States is given a ceremonious nod in a
Tttt S A Lt i Call toll free 1 800 323-9754 or mail your order today! superglossy book titled The Perfect Set-
[J 4MonthPlan ............... #529-8 Name ting by Peri Wolfman and Charles
O 6MonthPlan ............... #530-6 Addiess Gold (Abrams, $35). Its 160 handsome
[ 12Month Plan ... . v... oisc o #531-4 5 color plates delineate settings for every
ELE;;SE ShEND TREE TO: ity occasion from breakfast and brunch
ress shown at right State/Zip through teatime and dinner to special
[ Ifother address (Please attach instructions) (Please print clearly) ACE PECAN CO., Dept. 812 ¢ F

P.O. Box 65 Cordele, GA 31015




Wouldnt It Be Nice If
It Also Made Ice Cream?

Oster
Thought So Too.

An Oster Kitchen Center
appliance is a terrific way to save
time and effort everyday.

Becauseit’s a stand mixer.

An Osterizer blender.

Afood grinder.

Aslicer-shredder.

A doughmaker.

Allin one appliance.

And now it can even make
fresh, home-madeice cream in just
ten minutes with the new Quick
Freeze Ice Cream Maker accessory.

And unlike £
some otherice
cream makers
that require
rock salt and
choppedice, ==
with Oster you only need ordinary
table salt and ice cubes to help whip
up your homemade favorites. Like
ice cream. Frozen yogurt. Frozen
custard. Italian ice. Even low calorie
ice milk.

And you can add any kind of
flavoring you like. Chocolate chips.
Nuts. Fruit. Syrup. You nameit.

Now wouldn't that be nice?

To find out how nice, call toll-
free (800) 35-OSTER for more
information. In Wisconsin call
(414)332-8300.

Division of Sunbeam Corporation
An Allegheny International Company

© Oster 1985 ® Oster, Osterizer, Kitchen Center ™ Quick Freeze
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occasions. Many of these creative ta-
bletops have been designed by celebri-
ties, and what keeps this from being
more than a voyeur’s show is the valu-
able directory of stores and catalogs
that enable you to purchase items for
duplicating these “perfect settings.” A
nice gift for those interested in design
or simply in having a pretty table.

For those who have seen it all, there
is a very esoteric publication—a hand-
crafted book that is one philanthropic
gentleman’s special collection of his
wife’s favorite recipes. Done with lov-
ing hands and considerable artistic
skill, Cooking with Harriette from The
Private Press of Robert Orbach offers
approximately 21 favorite recipes,
boxed, in beautiful Caslon type that
has been handset on handmade rag
paper. Size is approximately 11x14
inches overall. With one recipe per
page and in a very limited edition, this
chef d’oeuvre is available for $100 (plus
$5 for postage) from the Oklahoma
Museum of Art, Attn: Barbara Ken-
nedy, 7316 Nichols Road, Oklahoma
City, OK 73116. All profits and pro-

ceeds will go to the museum.
Special Interests

Other than those on preparing

chicken, the largest number of books

on a single subject this year celebrate
ice cream. No longer a summer ro-
mance but a year-rounder, ice cream is
America’s favorite dessert, from
brunch to midnight snacking. Best of
the pack in our opinion is Matthew
Klein's The Joy of Ice Cream (Barron'’s,
$14.95). Mr. Klein’s photographs
brighten this attractive presentation
and his research into what produces
the perfect result will help any readers
to creative flights on their own. The
basics are all here in some 65 recipes,
but then there are also such ice cream
exotica as Chestnut Cream, Baklava
Parfait, Green Tea Ice Cream and
Chocolate Marzipan Swirl.

Another not-to-be-missed on the
subject is by Hilary Walden (Fireside
Book by Simon & Schuster, $12.95),
with some 400 variations on the theme
from simple to spectacular in a big
9x12-inch format and forthrightly ti-
tled Ice Cream. Just looking at the lus-
cious life-size servings of these cool de-
lights could add a spate of calories.

And for those who yearn for some-
what less complicated recipes from the
good old days, try Victorian Ices and Ice
Creams (Scribner’s/The Metropolitan
Museum of Art, $9.95). Good reading,
this is from Agnes B. Marshall’s origi-
nal book of ices published in London
in 1885 and now updated for the mod-
ern kitchen—all 117 recipes. Wonder-
ful engravings of antique molds and
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daguerreotypes of people enjoying ice
cream generously dot the text.

Stocking Stuffers

Chef, teacher and food editor Eliza-
beth Alston gives us Muffins
(Clarkson N. Potter, $8.95) with 60
plain and fancy versions of traditional
favorites and fanciful new ones, and
inviting illustrations done by Sally
Sturman. This handy compact refer-
ence might arrive in a Christmas
stocking or be wrapped along with a
set of muffin tins. Hot on its heels is a
smaller, soft-cover book on the same
theme by Barbara Albright and Leslie
Weiner, Mostly Muffins (St. Martin’s
Press, $4.95). Here are 75 “quick and
easy recipes’ for savory and sweet muf-
fins, plus a chapter on spreads, which
the Alston book also includes.

And one more mini, The Great
American Peanut Butter Book by Larry
and Honey Zisman (St. Martin’s Press,
$4.95) in the same soft-cover, 51/2x51/2-
inch format, boasts 150 ways to enjoy
what has been dubbed “America’s fa-
vorite food,” comprising all the trivia
about it you could ever hope for.

Oenophiles’ Choice

Surely a winner, American Wine by
Anthony Dias Blue (Doubleday,
$29.95) reviews some 900 wineries and
almost 6,000 wines. A monumental

continued on page 212

SPLURGE.

Baker's® presents Chocolate Velvet Cake. Because when
you want a simple way to go all out for the holidays,
there’s nothing like this cake made with the unique,
rich taste of Baker's® German's® Sweet Bar Chocolate.

CHOCOLATE VELVET CAKE

in pieces

1pkg. (4-0z.) BAKER'S® GERMAN'S®
Sweet chocolate, broken

3 tbsp. all-purpose flour
3 eggs, separated
4 tbsp. sugar

6 thsp. butter or margarine Chocolate Glaze

Melt chocolate and butter in saucepan over very low heat,
stirring constantly until smooth. Remove from heat; stir in flour.
Blend in egg yolks, one at a time.

Beat egg whites until foamy throughout. Gradually beat in
sugar; continue beating until soft peaks will form. Gently fold
chocolate mixture into egg whites, blending thoroughly.

Pour into greased and fioured 8-in. layer pan. Bake at 350°
for about 20 min., or until cake tester inserted in center
comes out clean. Cool in pan 10 min. (cake will settle
slightly). Finish cooling, upside down, on rack. Spread .
top and sides with Chocolate Glaze. Garnish as desired.

GENERAL
Chocolate Glaze: Melt 1 pkg. (4-0z.) BAKER'S® GERMAN’S® FOODS
sweet chocolate, in pieces,
and 3 thsp. water over low
heat, stirring constantly.
Remove from heat; stir in
3 tbsp. butter. Cool to thicken
if necessary.
©1985 General Foods Corp. Baker’s
and German's are registered
trademarks of General Foods Corp.

BAKER'S? GREAT DESSERTS RUN IN OUR FAMILY.
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Another
great gift
from France

The French Culinary Institute

The Institute offers serious students
a six month course of the same demand-
ing curriculum taught at the prestigious
Centre de Formations Technologiques des
Metiers de L’Alimentation in Paris.

We offer a highly qualified teaching
staff of professional chefs, thorough
instruction in classic French cooking
techniques, and a professional place-
ment service. All of this in
the heart of the world’s food
and restaurant revolution,
New York City. Attending
the Institute could be the
most important step you'll
ever take.

Give yourself a gift of
a new future. For more
information, call today
1-(800)-847-4210 or
(212) 219-8890.

The French Culinary Institute

A Division of Apex Technical School
462 Broadway, New York, N.Y. 10013
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o THE BROADMOOR
] COOKING SCHOOL

i A memorable excursion into the
ol culinary arts,
-l fine dining and wining,
fun and new friends.
B

1986 SCHEDULE

. Marion Cunningham . . . Jan.19-22
ol KenHom .............. Feb.2-5

Jacques Pepin........ Feb.16-19
JacquesPepin........ Feb.19-22
Marcel Desaulniers. . . . .. Mar. 2.5
T RobertLinxe........... Mar. 9-12
- Marcella and

< VictorHazan.......... Mar.16-19
4 Giuliano Bugialli . . . Mar. 30-Apr. 2

- For information write:

4 Fran Folsom, Director

- THE BROADMOOR
v COOKING SCHOOL
P.O. Box 38205

. Colorado Springs, CO 80937

T call (303) 520-9145

S E or (303) 577-5751
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BY HANK RUBIN

Wine Press welcomes comments and questions. For
personal reply, send self-addressed stamped envelope.
Letters of general interest will be printed as space al-
lows. Address letters to Wine Press, Bon Appétit,
5900 Wilshire Boulevard, Los Angeles, CA 90036. The
material becomes our property and will not be returned.

It has long been my understanding

that the older a bottle of wine is, the
better. Is this at all true?

Mrs. Edward Norwick

Holiday Island, Arkansas

That axiom does not necessarily hold true,
though there are generdlities that can be
applied to the aging process. A very young
wine is often harsh and unpleasant. After a
period of gradual improvement, it may
reach its peak, at which point the flavor is
fully developed. After having retained that
peak for a limited amount of time, the wine
will decline, losing elements of quality.
Other than that very broad cycle of
events, it is difficult to predict how a wine
will age. It depends on many variables: the
vintage, the winemaker, the varietal and the
bottle’s storage conditions. Furthermore,
people differ on how old they like their
wines. I happen to enjoy red Bordeaux
when they are well aged, but am fond of
many white wines when they are wvery
young. It is a matter of individual taste.

Last Christmas [ was given a bottle of
1982 Quinta da Bacalhoa Cabernet
Sauvignon. The label on the back
gives a detailed history of this Portu-
guese winery. It seems that the owners
have gone to great lengths to establish
a respectable pedigree for the wine.
Have you tasted it, or do you know
anything of its reputation?
Robert S. Gregory
Dallas, Texas

I have not tried the Bacalhoa Cabernet, but
[ do hear very good things about it. The win-
ery is owned by a reputable English family.
Their wines are 100 percent varietal, mean-
ing that your bottling is made entirely from
Cabernet Sauvignon grapes. It should
make for very interesting tasting.

Friends of ours brought us a beautiful
bottle of Cognac as a gift from China.
It is encased in a satin-lined box with a
lock and key. The blue porcelain bot-
tle has a chain around its neck bearing

the name Otard Extra Cognac. On the

bottom of the bottle is written *“Veri-

table Porcelaine de France série limitée

réservée No. 329H.” Please tell us what
you know about this Cognac.

SaSa Kirkpatrick

Bellevue, Washington

Otard is located on the banks of the Cha-
rente river north of Bordeaux in western
France. It is housed in a fifteenth-century
chadteau, and the setting is one of the most
historic in the Cognac region.

Very little of the Otard Extra in porce-
lain bottles has been sold in this country;
most of it is exported to the Far East, where
Cognac is one of the most popular spirits.
Otard Extra is the fum’s oldest and finest
Cognac, a lovely bottling you can certainly
look forward to sipping.

While on tour in Europe, I was pre-
sented with several bottles of sparkling
wine, each labeled “Crémant.” [ am not
familiar with the term and hope you
might shed some light on its meaning.
Doris Beam

Willingboro, New Jersey

Crémant is a sparkling white wine with
slightly less carbon dioxide gas than Cham-
pagne. It is preferred by some people who
find Champagne too bubbly, particularly
when served with food. Crémant is made
using the bulk process, which means that
fermentation takes place in a large tank. In
the Champagne method, fermentation oc-
curs exclusively in the bottle.

To celebrate our future wedding anni-
versaries, my husband and I would like
to purchase several bottles of a 1978
red wine from Bordeaux. Would you
recommend one that will be enjoyable
on our tenth anniversary in 1988 and
will also last until our fiftieth? Since
we do not have a cellar, can you also
suggest a way to store these bottles?
Susan Moore
San Diego, California

The 1978 vintage was a very fine one for
Bordeaux. Many red wines were made that
year with tremendous aging potential. One
that I am certain will be as good on your
golden anniversary as it will in 1988 is
Chateau Latour, Pauillac. It presently sells
for $65 to $75. There are also a host of
other wines at lower prices that you may
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Square Stitch Down Comforter

Colors: Light Blue, Beige, Dusty Rose, Peach or White
Style #103

Down Normal OUR
Dimensions Fill Retail PRICE

Twin 60" x 86" 24 0z. $180 $95
Queen/Full 86" x 86"  320z. $230 $125
King 102" x 86" 38 0z. $300  $155
Calif. King 102" x 96" 43 0z. $350 $175

Austrian Down Comforter

Colors: Light Blue, Beige, Dusty Rose,
Peach or White

Style #113
Down Normal OUR
Dimensions Fill Retail PRICE
Twin 60" x 86"  300z. $190  $109
Queen/Full 86" x 86" 38 0z. $240 $139
King 102" x 86" 44 o0z. $310  $169

Deluxe 100% Merino Wool
Mattress Pad

Soft 100% Merino Wool cushions and cradles your
body for a deeper, more restful night's sleep. It can be
machine washed and retain its original softness,
resiliency and durabilty. Color: Natural

Style #511 Normal OUR
- Di i Retail PRICE
Karo Step Down Comforter Cuty i $39
Our Guarantee o & :
This European style comforter features the ultimate in Twin 39" x 75" $119.95 $69
loft, warmth, and luxurious design. Its cambric To You Full 54" x 75" $149.95 $89
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Twin e s $160 DELIVERY: Ext. H470, or use the coupon below.
Queen/Fuu 86" x 86 44 oz. We ship within
King 102" x 86" 50 oz. $200 24 to 48 hours. I--------------------------------
B Date ______ [JPayment enclosed (check or money order) [JSend free
] We accept: catalog
1 [OMasterCard [JVISA [JAmerican Express
] Acct. No. Ex. Date.
Name
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i City/State/Zip
. ITEM COLOR SIZE QTY PRICE(ea.) TOTAL
] , 1 [
Manufacturer Direct Prices B | | [ |
Up To 50% Oft. ] Subtotal =
1 owe ship UPS ground service Ship., Hdlg. & Insur. -%5 ea. =
B unless you request otherwise here. *UPS 2nd Day Air =
FREE CATALOG: Call TOLL-FREE 1-800-356-9367, 0 UPS 2nd Day Air add $8.50. TOTAL =
Ext. H470, or write for your free catalog éeatunng 20down | =
comforter styles, down pillows, designer down coats, 100% (] SEND TO: The Company Store, Dept. H470, 500 Company Store Road,
Merino Wool products and many other patural products La Crosse, W 53601, Our down s suppled by
designed to improve the quality of your life. | | United Feather and Down, America's premier down processor.




TRAVELWORLD

Tours for discriminating travelers who seek the best.
And can afford it.

FEATURING:
» Limousine transporta-
tion from your home

to airport and return.
= The finest hotels available.
s All meals a la carte, including
room service.

= All gratuities.

= Exclusive,
comprehensive
sightseeing.

= Unique, never-to-be-forgotten
experiences in the company of
sophisticated, seasoned

m Professional experienced tour travelers of no more than 28
managers. per tour.

Travelworld: Luxury world touring since 1944

m/ For free brochures, call your travel agent or Travelworld,
= toll-free: 800-421-2255. In California call 800-421-5785.

SOUTH PACIFIC » ORIENT « CHINA » AFRICA s INDIA '
SOUTH AMERICA ¢ MIDDLE EAST « AROUND THE WORLD

Smart cookies give smart cookies! They give
the Trivial Pursuit® Fortune Cookie ‘‘Game’’ —
Gourmet Edition.

Each limited edition tin is packed full of
smart cookies containing challenging Trivial
Pursuit questions. Uncle Harry can’t cheat
because the answers have their own card.

It's the answer to this year's toughest gift
problem. . .The Trivial Pursuit Fortune
Cookie “‘Game’’ — Gourmet Edition.

The world’s most challenging dessert ata

price that's even smart: $19.95

. Available at these fine stores: Marshall

| Field, Bonwit Teller, Filene's, Younkers,
Gimbels, Frederick & Nelson, B. Altman,
Bullocks Wilshire, MM Cohn, and gourmet/
specialty shops nationwide.

CREDIT CARD ORDERS CALL TOLL-FREE

BE A SMART COOKIE!

(© 1985 Royce International

, Ltd.

|-

b 1800 441-4648
- \rk 4 Name
Complete and mail coupon to: Royce Address
International Distribution: 2554 Lincoln Blvd.
P.0. Box 1005— Dept. BA , Marina Del Rey, City State Zip

CA 90291

Enclosed please find my check [ M.0. [Jfor
$19.95 plus $2.00 for postage and handling.
Calif. residents add $1.30 sales tax.

Please allow 3 weeks for delivery. # Exp.

Number of tins___ Amount enclosed

Phone
Billmy MCJ Visa[J

Signature
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continued from page 190

want to consider. Ask your local wine mer-
chant about the classified growths (wines
from the chadteaux honored in the famous
classification of 1855) from the communes
of Pauillac, Saint-Julien and Saint-Estéphe.

[ would suggest that you store your bot-
tles in an empty wine case. Lay them on
their sides so that the corks are kept moist.
In addition, wrap each in newspaper to a
thickness of about one inch and tape them
well. Write the identifying information on
the outside. Place the case in a closet until
you are ready to open one of the bottles. For
your fiftieth anniversary, [ would recom-
mend you have two bottles of the same wine
on hand just in case one spoils.

[ have just found out that [ am allergic

to yeast. [s it correct that yeast is used
in the making of all wines?

Maureen Scortt

Winnetka, Illinois

Wine is, essentially, fermented grape juice,
and yeasts are the agents of fermentation;
however, by the time it reaches you as wine,
the yeast cells have died.

The fermentation process occurs natu-
rally: Ripe grapes contain natural sugar,
which is converted into alcohol and carbon
dioxide gas through decomposition. Yeasts,
microscopic plants found in the air and on
the skin of the grapes, contain the enzymes
that decompose the sugar. Some wine-
makers use the natural yeast of the grapes;
others suppress it and add a pure cultured
strain of yeast. Either way, without its pres-
ence, grape juice would never become wine.

My patience is running low. In my cel-
lar I have two bottles of 1980 Jordan
Cabernet Sauvignon, which [ am anx-
ious to try. | hear, though, that this
vintage is not quite ready to drink.
How much longer should I wait?
Tracy G. Thurber
Providence, Rhode Island

I last tasted the 1980 Jordan Cabernet
about nine months ago. It seemed young
then, and I got the impression it could use at
least another year of bottle age, possibly
three. [ would advise you to keep it cellared
for three more years, at which time it should
be fully mature. [ imagine it will hold for an
additional fve years after that.

Are you familiar with the 1975 Beau

Velours Pinot Noir from Beaulieu

Vineyard? [ have a case of it and was

wondering when the wine should be
opened and what its value might be.

Ed Gisler

Charlottesville, Virginia

Beauliew makes three Pinot Noirs, and of
the three, the Beau Velours is the least ex-
pensive, with bottles costing about $10 each.
The wine is blended with Petite Sirah and is
meant to be enjoyed young. [ would suggest
you drink it within the year. O




OVER 30 EASY-TO-MAKE

NEEDLECRAFT

CROCHET

A simple double crochet,
creates this rugged
basketweave sweater.

In next to no time you’ll

crochet a baby blanket...knit a sweater
. ...sewablouse...aquilt...or drapes.
This book shows you how, stitch by stitch.

hether you're a beginner or a more

experienced needlecrafter, you'll find
imaginative projects—and hours of fun—in every
volume of STITCH BY STITCH: A Home
Needlecraft Library.

Each book in the series contains easy-to-follow
lessons on crocheting, knitting, sewing and
embroidery. Use them to create a wide variety of <% =
beautiful items for a fraction of what they would “Vaes NEEDLEPOIN
cost in the stores. And have the satisfaction of ‘ Bri "
knowing you made it yourself! righten your room witha

I gy Y butterfly pillow or make

Ideas, patterns, and projects your own design using our
Each lesson brings you new stitches and techniques

instructions as a guide. ]
followed by projects and patterns that put these skills to use. /2/ ;

PROJECTS

Take
this book

FREE

(A $9.95 value)

In just a few hours you
can make yourself this
pretty nightie.

KNIT

Using a simple garter stitch,
you'll be able to knit these
adorable mother and daughter
sweaters by Lesson #2.

Act now and receive this

FREE BONUS

Here are dozens of

different gifts you can make
for family and friends.
Complete instructions for
toy animals, lined baskets,
a fireside rug, a baby’s
photo album, placemats and
napkins to match your china
pattern, and more are yours FREE.
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Beginners will be able to progress from simple to advanced Over 700 fOSCincﬁng
skills with ease, by following the step-by-step photographs § prolects to l_(n“- crochet, sew
(each volume has over 300!) and the straight forward instruc- { £ Ble and embroider
tions. More advanced needlecrafters will love the selection of i } AL 1 o al : b
projects, pointers to give work a more professional look, even i ; £ % E ;5 Hi g acr]n}(l)rous I x
clever ways to turn left-over material into gifts—as well as the d L4 b 1S an erSng(;{nSsenglspﬂerénanns ]
R b weaters ¢ Ruffled curtains

opportunity to learn a particular craft they haven'’t tried before.
As a bonus, Volumes 1-5 each contain a FREE, full-size pattern
for something you can wear.

Enjoy Volume I FREE!

For the holidays, for birthdays, for a wardrobe make-over or a

decorating lift, turn to STITCH BY STITCH. ‘ ‘ 3
To receive Volume I without obligation, mail the attached ‘ i i ?j
postage-free card today. We'll send you Stitch a Gift as an I | 94"

added BONUS...but you must act now!

*If postcard is missing, send your name and address to TORSTAR BOOKS, PO. Box 10669,
Des Moines, lowa, 50336. Ask for Volume 1 of Stitch By Stitch FREE.

« Bargello pillows ¢

A delicate camisole and
petticoat « His and hers
kimonos ¢ Baby’s
christening gown
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THE BASICS
COMPLETE

TECHNIQUE

BY FAYE LEVY

Creamy Scrambled Eggs

AS FAR AS the French are concerned,
scrambling is unquestionably the fin-
est method by which eggs can be
cooked. Once you have tasted their
moist and creamy oeufs brouillés,
cooked slowly so they resemble a rich
thick sauce with very tiny curds, you
may well find yourself agreeing with
them. Not just a breakfast dish, eggs
cooked by this method can be found
in the best restaurants in France,
where they are usually served as a first
course. Creamy scrambled eggs are
ideal for brunch, lunch or supper, too.

Fortunately, this delicacy is easy to
prepare. Unlike the omelet, it does not
demand any practiced technical skill.
All that is needed is patience.

The eggs are stirred continuously in
a saucepan over low heat: This ensures
smoothness and creaminess and pre-
vents dry curds. Gentle heat enables
the eggs to cook uniformly. If the
flame is too high, the eggs will coagu-
late and become lumpy. As an extra
precaution, some people make the egg
mixture in a water bath instead of over
direct heat. Once the eggs are the de-
sired texture, they are immediately re-
moved from the heat and sometimes
enriched with butter, which also helps
stop the cooking process.

A good-quality saucepan with a flat,
heavy bottom will heat gradually and
evenly, which is essential here. The
reason for using a saucepan to produce
moist eggs is simple: The large surface
area of a skillet makes it difficult to stir
fast enough to prevent a portion of the
eggs from drying out.

Creamy scrambled eggs are quite
soft. For the French taste, they should
be just firm enough to be eaten with a
fork. They can be cooked slightly
longer, of course, if preferred. It is im-
portant not to overcook them,
though, or they will become dry.

Because of the soft consistency, the
eggs are served in a deep dish, a shal-
low bowl or in individual ramekins,
but not on a flat platter. Before serv-
ing, the dish or ramekins are warmed
only briefly so the eggs will not con-
tinue to cook from the heat. A festive
way to present these scrambled eggs is
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in puff pastry cases, in tartlets or inside
small hollowed-out rolls or brioches.
They can also be served on toast, on
slices of sautéed eggplant or inside veg-
etables, such as large broiled mush-
room caps or scooped-out baked toma-
toes or potato halves.

The French pair these eggs with the
most luxurious of ingredients, includ-
ing black truffles, smoked salmon and
wild mushrooms. Yet the eggs are just
as delicious with simple additions,
such as a sprinkling of chopped fresh
herbs or grated cheese. Other excellent
possibilities are steamed mussels, sau-
téed quartered chicken livers, strips of
smoked meat and sautéed white mush-
rooms. Blanched or sautéed vegeta-
bles, especially artichoke hearts, peas,
green beans and onions are also popu-
lar choices, as are mixtures of vegeta-
bles such as cubes of eggplant, zuc-
chini, bell peppers and tomatoes.

To preserve an added ingredient’s
shape, it is best to cook it separately
and mix it in after the eggs are cooked,
so it will not be crushed from too
much stirring. A few pieces of cooked
vegetable or shellfish can be reserved
for an attractive decoration.

This type of egg dish is not easy to
find on restaurant menus in America.
The best and often the only way to
enjoy creamy scrambled eggs is to pre-
pare your own at home.

TIPS

* Before cooking, whisk eggs with sea-
soning just until blended and uniform
in color. They should not be frothy.
* A relatively shallow saucepan of me-
dium height and diameter facilitates
stirring and slow, even cooking. If pre-
paring a smaller amount of eggs, use a
smaller saucepan. (For 5 eggs, use a
11/2- ro 2-quart saucepan.)

* Eggs should be removed from heat
and served as soon as possible. When
left to stand, eggs will overcook from
heat retained by the saucepan.

* If eggs are inadvertently overcooked,
stir in a few tablespoon-size pieces of
cold butter or an egg yolk to soften.

* To heat serving dish, rinse under
very hot water, then dry well.

R

* When eggs must be kept warm be-
fore serving, transfer them to shallow
dish and place in warm water bath.

* If serving eggs in rtartlets or pastry
cases, warm cases in oven first.

* Allow 212 to 3 eggs per person as a
main course for brunch, or 112 to 2
eggs per person as a first course.

BASIC CREAMY
SCRAMBLED EGGS

3 to 4 servings

10 eggs
4 cup whipping cream
Salt and freshly ground white
pepper
2 tablespoons (14 stick) unsalted
butter

1 to 2 rablespoons unsalted butter,
cut into 2 to 4 pieces, room
temperature (optional)

Whisk eggs with cream, salt and pep-
per in large bowl until blended. Melt 2
tablespoons butter in heavy 3-quart
saucepan over low heat. Add eggs and
cook, stirring constantly with wooden
spoon or whisk and scraping eggs from
bottom and sides of pan, until eggs be-
gin to thicken and tiny curds form, 20
to 25 minutes. Eggs should be soft and
creamy, slightly thicker than a sauce
and slightly firmer than creamed cot-
tage cheese; do not overcook. If firmer
consistency is desired, continue stir-
ring until cooked to desired doneness.

Remove from heat and stir in butter if
desired for enrichment. Adjust season-
ing. Spoon eggs into deep dish, shal-
low bowl or ramekins and serve.

CREAMY SCRAMBLED EGGS
WITH SMOKED TURKEY,
DILL BUTTER AND PEAS

4 servings
Dill Butter

V4 cup (12 stick) unsalted butter,
room temperature
1 tablespoon snipped fresh dill
Freshly ground pepper

Basic Creamy Scrambled Eggs
(see recipe), without optional
butter

2/3 cup cooked peas
2 ounces thinly sliced smoked
turkey, cut into 134x1/2-inch
strips

For butter: Cream butter until smooth.
Add dill and pepper and beat until
well blended. Cover and refrigerate at
least 30 minutes to blend flavors. (Can
be prepared 2 days ahead and chilled.

Bring to room temperature before using.)




feast
of fresh cooked flavor
in every bowl of Knorr:

Knorr® Vegetable Soup. Delicate. simmer them, they blossom into luscious fresh
Satisfying. Filled with sweet carrots. Crunchy  cooked flavor. Simply elegant!
cabbage. Tender peas. And much, much more. Where do you find Knorr Soups? Look
Our European chefs blend all these for our 13 distinctive Knorr soups in the
vegetables with fragrant broth. And when you gourmet or soup section of your supermarket.
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HOT STUFF
FROM HOLMES!

Holmes own-design 16 oz.
soup bowls of sturdy stoneware
with a turn-of-the-century

label in full color.
Set of 4 with recipe card and
sample TABASCO® bottle,
26.00, post paid.

Include applicable state and local sales tax for ship-

TABASCO®

To place an order by phone

TOLL FREE
Out-of-State:
1-800-221-4921

In Louisiana:
1-800-221-4975
New Orleans Metro:
733-7456

or mail to Holmes,
900 Distributors Row,

New Orleans, La. 70123

Holmes Charge, Visa,
MasterCard, American
Express accepted

ments to Louisiana, Mississippi, and Alabama.

When Good Taste Counts ...

Count on Les Chocolats™
Imagine—velvety smooth, bitter
sweet ganache; chocolate melded
with a hint of coffee, pineapple,
orange or mandarine. Almonds,
hazelnuts and walnuts mingle
with chocolate made from the
world’s finest cocoa beans

to create an irresistably

sensuous taste.

Made in France from the
highest quality natural
ingredients. No preservatives or
colorants are used.

Exquisite French Chocolates.

A delight to receive; fun to give.
Call our convenient toll free
number now. Give us directions
and your personalized message,
and we'll do the rest. Your order
will be on its way in days or
whenever you wish.

Words will never be enough to
describe the intimate pleasure of
Les Chocolats. It’s their taste
that counts.

Appetizer Box [0 $ 5 (free H&D)
Y4 Ib Selection 0 $ 9 ($2 H&D)
V2 Ib Selection [0 $15 ($3 H&D)
1 Ib Selection [0 $27 ($3 H&D)

(each order includes a full color catalog)

For Credit Card Orders Call:

1-800-821-7700 Ex. 107

Les C()Oco[a s

by Peroche

Péroche: 391 Reservation Road
Marina, CA 93933 (408) 384-1444
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continued from page 194

Prepare Basic Creamy Scrambled Eggs.
After removing eggs from heat, stir in
2 tablespoons dill butter. Spoon eggs
into shallow bowl. Set bowl in warm
water bath to keep eggs hot.

Melt remaining dill butter in heavy
medium skillet over low heat. Add
peas and stir until heated through,
about 2 minutes. Add turkey and stir
until heated through, about 30 sec-
onds. Gently blend pea mixture into
eggs. Adjust seasoning and serve.

SOUTHWESTERN-STYLE
SCRAMBLED EGGS WITH
SHRIMP AND CORN

4 servings

Basic Creamy Scrambled Eggs
(see recipe), without optional
butter

6 ounces small uncooked shrimp,
shelled and deveined
2 tablespoons (1/4 stick) unsalted
butter
1 small garlic clove, minced
1/2 jalapeno chili, seeded and
minced
Salt
2 cup cooked corn
/2 cup grated Monterey Jack cheese
1 tablespoon chopped cilantro

Prepare Basic Creamy Scrambled Eggs.
Spoon eggs into shallow bowl. Set in
warm water bath to keep eggs hot.

Set aside 8 shrimp for garnish. Chop
remaining shrimp. Melt butter in
heavy medium skillet over medium
heat. Add whole and chopped shrimp,
garlic, jalapefio and salt and sauté un-
til shrimp are opaque, about 11/2 min-
utes. Remove whole shrimp; set aside.
Add corn to skillet and stir until
heated through. Blend cheese into
eggs. Gently stir shrimp mixture and
cilantro into eggs. Adjust seasoning.
Garnish with reserved shrimp.

CREAMY SCRAMBLED EGGS
WITH ASPARAGUS, GOAT
CHEESE AND PROSCIUTTO

4 servings

12 medium asparagus spears, peeled
and cut into 1/2-inch pieces

Basic Creamy Scrambled Eggs
(see recipe), without optional
butter
1/2 cup diced goat cheese (preferably
Montrachet)
1 tablespoon minced fresh chives

2 tablespoons (14 stick) unsalted
butter
recipe continued on page 198
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How to avoid getting stuck
cleaning up.

1 Spray PAM® in the frying pan. Sticky foods won't
stick.
2 Spray the lid. It nearly sponges clean.
3 Use PAM on the griddle before. And wipe it clean after.
4 Before making soup or sauce, use PAM. Messy pots
practically rinse clean.
5 Spray PAM on 'the oven rack. And cleanups are easier.
6 Put PAM in the roasting pan. And a tedious cleanup
becomes an effortless one.
7 With PAM on microwave dishes, it takes less time to
clean than it does to cook.
8 To turn out flawless frozen desserts, spray PAM on
freezer trays, bowls and molds.
9 With PAM on freezer foil, meats and other foods
won't stick.
10 PAM on the ice cream scoop means dips won't stick.
11 Spray food processor blades and cheese or dough
won 't stick.
12 And food doesn't stick to blender blades when
you've sprayed them with PAM.
13 When you've used PAM, even waffles pop right out
of the iron.
14 Spray the fondue pot and cheese sauces won't stick.
15 Steaks and burgers won't tug or tear when you put
PAM on the broiler pan.
16 Spray the colander and noodles won't stick.
17 Spray bread pans with PAM and loaves lift right out.
18 Even cakes turn out right when you use PAM.
19 Use PAM and gooey fudge and chewy brownies pop
right out.

© 1985 BOYLE-MIDWAY, NEW YORK.

20 potand canning cleanupis a breeze.
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When foods don'’t stick, cleanup is
easy. That's why so many people trust
PAM® to get them out of the kitchen
quicker.

How do Original and Butter Flavor
2.2 PAM do it? The reason’s a natural.
Natural soybean lecithin. :

PAM® is made from
nature’s soybean.

The lecithin
in PAM® Cooking Spray keeps foods
from sticking. You'll probably be surprised
by the number of ways PAM can help.

So see how many of the ingenious
uses for PAM you already know. Then try
all the others.

PAM
Keeps you from getting stuck
cleaning up.

H0 SALT - No CHOLESTERD!
THE LOW FAT WAY TO C
RECOMMENDE!

FOR RESTRICTED DIF

21 You can even avoid berry stains if you put a little
PAM on your hands.
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continued from page 196

2 thin slices prosciutto, cut into
21/2x11/2-inch strips

Boil asparagus in enough salted water
to cover until just tender when pierced
with sharp knife, about 2 minutes.
Drain. Rinse asparagus thoroughly un-
der cold water; drain again.

Prepare Basic Creamy Scrambled Eggs.
After removing eggs from heat, mix in
goat cheese and chives. Spoon eggs
into shallow bowl. Set bowl in warm
water bath to keep eggs hot.

Melt butter in medium skillet over
medium heat. Add asparagus and
sauté 1 minute. Remove 8 asparagus
tips and reserve for garnish. Add pro-
sciutto to asparagus in skillet and stir
until heated through, about 15 sec-
onds. Gently stir asparagus mixture
into eggs. Garnish with reserved aspar-
agus tips. Serve immediately.

AVOCADO-TOMATO-BACON
SCRAMBLED EGGS

4 servings

Basic Creamy Scrambled Eggs
(see recipe), with optional butter

1 small avocado, halved, peeled
and pitted

1 large tomato, halved, seeded and
diced

1 tablespoon chopped fresh basil
or | teaspoon dried, crumbled

8 slices bacon, cooked crisp and
quartered

Prepare Basic Creamy Scrambled Eggs.
Dice half of avocado. Gently stir diced
avocado, tomato and basil into eggs.
Adjust seasoning. Spoon eggs into
shallow bowl. Thinly slice remaining
avocado. Top eggs with bacon and av-
ocado slices. Serve immediately.

GRUYERE SCRAMBLED EGGS
WITH CHICKEN AND MUSTARD

4 servings
Mustard Butter

3 tablespoons unsalted butter,
room temperature

1 tablespoon Dijon mustard
Salt and freshly ground pepper

2 medium boneless chicken breast
halves, skinned
Basic Creamy Scrambled Eggs
(see recipe), without optional
butter

12 cup grated Gruyére cheese
2 tablespoons minced fresh parsley
1 teaspoon Dijon mustard

For butter: Cream butter until smooth.

;

Add mustard, salt and pepper and
beat until well blended. (Can be pre-
pared 2 days ahead and refrigerated.
Bring to room temperature before using.)

Position broiler pan 4 inches from
heat source. Preheat broiler. Lightly
oil pan. Spread 1 tablespoon mustard
butter on one side of each chicken
breast. Transfer to pan buttered sides
up. Broil 3 minutes. Turn chicken us-
ing tongs and quickly spread 1122 tea-
spoons mustard butter over second
side of each. Broil until chicken is
springy to touch, about 3 minutes. Cut
into ¥-inch cubes. Keep warm.

Prepare Basic Creamy Scrambled Eggs.
After removing eggs from heat, stir in
remaining mustard butter, cheese,
parsley and 1 teaspoon mustard.
Gently blend in chicken. Adjust sea-
soning. Spoon eggs into shallow bowl.
Serve eggs immediately.O

The cookiesinthe
enchanted tins

To the delight of people far and near, k
Kjeldsens has created the Hans Christian
Andersen Deluxe Assortment.

Different by far from all the others,
these delectable cookies come ina
collection of the most enchanting tins.
Found in fine stores throughout the land,
these enchanting tins make the most

enchanting of gifts.

© 1984, The Atalanta Corp.
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A Lasting Tribute to America’s Vanishing Breeds...

Actual size: 57" >

Presenting a fine, limited-edi-
tion porcelain figurine,
created by famed American
sculptor Roger Brown, and
inspired by one of the most
intriguing of all wild ani-
mals: the blue-eyed, Eastern
cougar.

Throughout history, the forces of
nature have threatened the survival
of some of the world’s most inter-
esting and unusual breeds. To focus
attention on these endangered spe-
cies, famed sculptor Roger Brown
and River Shore, have pro-
duced their first-ever limited-edi-
tion collection of animal figurines
inspired by Babies of Endangered
Species.

After months of research, Brown
chose “Sidney” the Eastern cougar
to premiere this collection because
of his handsome looks and playful
manner. This tawny-buff and brown
cougar’s blue eyes dance as he rolls
on his back and toys with a twig. His
expressive tail wags between his
legs.

It has been three years since Roger
Brown has offered a baby animal
figurine, and thus the “birth” of
“Sidney” is causing a stir among
collectors who know that many

Brown works — especially his first-
issue “Akiku” seal figurine from 1978
— have appreciated significantly in
value in the market place.

“Sidney” is the first of eight Roger
Brown original sculptures in the
Babies of Endangered Species
Figurine Collection — including a
baby grizzly bear, a sea otter and five
other charming, hand-painted por-
celain pieces. As a series sub-
scriber, you will be issued
subsequent pieces at intervals of
every two months at the guaranteed
issue price of $45.00 for each figur-
ine, payable in two convenient
installments.

There is no risk to you in ordering
now under The Hamilton Collection
100% Buy-Back Guarantee. You may
return “Sidney” or any succeeding
figurine at any time within 30 days
of receipt for a full refund. Each issue
will be accompanied by a Certificate
of Authenticity, attesting to its sta-
tus as part of the limited edition of
15,000.

Because the edition is so small
compared to the number of Brown
and River Shore collectors, and
because of the charm and appeal of
“Sidney” and the widespread repu-
tation of sculptor Roger Brown, a
prompt sellout is anticipated. Be

sure to return your reservation by the
final postmark date to guarantee its
consideration. To be safe, order
today! The Hamilton Collection,
9550 Regency Square Blvd., P.O.
Box 44051, Jacksonville, FL 32231.

r FINAL POSTMARK DATE: November 30, 1985
1 Please accept my subscription to the Babies of
1 Endangered Species Figurine Collection. Each
: of the eight figurines is limited to an edition of
15,000, as documented by an accompanying
1 Certificate of Authenticity. The original issue
1 price for each is $45.00 (plus $2.14 postage
I and handling), payable in two equal install-
ments, with the first installment due prior to
§ shipment. Figurines will be issued approxi-
1 mately every two months.
LB prefer to pay the initial installment for my first
figurine as follows:
1 [J With this order. | enclose my initial pay-
ment of $23.57*.
[0 By credit card. Charge $23.57 *to my credit
card as follows (check one only):
[] MasterCard []Visa
[J American Express [] Diners Club
Acct. No.
Exp. Date
*Florida residents add $1.18 sales tax. lllinois resi-
dents add $1.65 state and local tax. 65086

Name

Address

City

Signature

All applications must be signed and are
subject to acceptance.

Please allow 6 to 8 weeks for delivery.
Deliveries made only to the U.S. and its territories.

The Hamilton Collection
9550 Regency Square Blvd., P.O. Box 44051
©1985 HC Jacksonville, FL 32231

State Zip




[n the Southwestern Style

Sensational Dishes— Starters and Main Courses—
from the New Wave of American Chefs

BY ANNE LINDSAY GREER AND ELLEN BROWN

RILLING, SMOKING and barbecu-
ing—the three oldest cooking
methods—have left the realm
of backyard hamburger flipping and
entered America’s most sophisticated
restaurant kitchens. The current pop-
ularity of cooking with woods reflects
today’s move toward healthier dining,
as chefs devise new ways of imparting
more complex flavors to dishes with-
out resorting to heavy saucing. Many
cooks are finding that aromatic smoke
enhances the inherent flavors of meart,
fish, poultry and game and allows
them to retain their texture and taste
in a way braising or sautéing cannot.
The updating of the grill—and
personalizing of it—is particularly evi-
dent among the self-classified practi-
tioners of the “New American Cui-
sine,” such as Lawrence Forgione at
An American Place in New York City,
Bradley Ogden of Campton Place Ho-
tel in San Francisco, and Patrick
O’Connell at The Inn at Little Wash-
ington in the foothills of Virginia’s
Shenandoah Mountains. And lighting
a grill is essential to the brigade of
chefs in Texas who are crafting that
region’s traditional specialties into ex-
citing contemporary creations.
“Grilling is an integral part of
Southwestern cuisine because our fla-
vors are, for the most part, very com-
plex and assertive,” says Stephan Pyles
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of The Routh Street Cafe in Dallas.
“The woods we use, such as mesquite,
lend a strong smokiness that stands up
to the hearty flavors of other ingred-
ients, and various chilies and spices.”

Mesquite is the trendy wood of
choice. It grows wild in Texas, where it
is treated as a weed. It is compact, capa-
ble of giving off a large amount of heat
for a relatively long time. Although it
is now the most popular, many chefs,
even in Texas, are experimenting with
different combinations of nut and
fruit woods for the barbecue.

“I'm getting away from mesquite
now that it is becoming so widely
used,” says Dean Fearing, chef at The
Mansion on Turtle Creek, also in Dal-
las. “I'm now using apple, pear and
cherry because 1 think they go with
delicate foods—fish, for example.”

Amy Ferguson, formerly chef at
Charley’s 517 in Houston (now ar the
Kona Village Resort in Hawaii), uses a
mixture of woods for almost all her
cooking, starting with a base of mes-
quite, adding other types, and then
smoking the food. The experiments
have paid off. “I found grapevines
were too overpowering for rabbit, so
now [ use them only for boar,” she says.

Another trend in modern restau-
rant kitchens is the use of marinades,
either dry herb and spice combina-
tions or liquid ones mixing the

e

seasonings with wines and oils. Most
chefs find marinating particularly im-
portant for keeping game moist.
While Avner Samuel, chef at the
soon-to-open Crescent Court in Dal-
las, prefers dry marinades—merely
rubbing meat with a mixture and al-
lowing it to sit in the refrigerator over-
night or at room temperature for a few
hours—Patrick O’Connell favors the
liquid type. “We want to enhance the
moisture content of the grilled foods,
and wet marinades restore moisture that
heat from the grill takes away,” he says.
Another benefit of adding oil to a
marinade, according to Bradley Og-
den, is “keeping food from sticking to
the grill. If I use wine in it, I find that
the acid will help tenderize the meat.”
Fire-cooked foods are also personal-
ized by the sauces and relishes that ac-
company them. Amy Ferguson will
complement grilled meats with simple
Southwestern standards like corn rel-
ish and pickled okra. At the Nana
Grill at Loews Anatole Hotel, chef
Jerry House naps a salmon fillet with a
tomatillo butter sauce and a veal chop
with a smooth puree of fresh papaya.
Patrick O’Connell is fond of using
relishes that reinforce the flavor im-
parted by the marinades, such as a
raspberry and mint garnish for a mes-
quite-grilled duck breast. Stephan
Pyles likes pairing sauces to contrast

ILLUSTRATION BY WENDY LAGERSTROM
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SOUTHWESTERN DISHES

continued from page 200

colors and flavors: perhaps a. yellow-
orange saffron sauce with a pale green
lime one on smoked scallops.

While we think of these cooking
techniques as uniquely American,
Gabino Sotelino, chef at Ambria Res-
taurant in Chicago, is quick to point
out they are not. “I learned how to
cook with grapevines in Italy 40 years
ago, and mixed grills are part of many
European cuisines,” he says. “It’s only
that they fell out of fashion when rich
sauces and sautéing became more im-
portant to restaurants. Today we are
just going back to them.”

“It’s funny that people think bar-
becuing began yesterday,” says Dean
Fearing. “It has been a part of cooking
in America for centuries. I remember
my grandfather in Kentucky doing
what we called barbecue, which was
pork marinated in vinegar and sugar
and then grilled. It’s not like the to-
mato sauces they use down here.”

The recipes we have gathered for
this collection showcase the best from
this new breed of chefs: They cover
the nation from east to west, with a
little bit of Texas in between. You will
find reworkings of down-home classics
such as the chicken with black beans,
grits and tomato relish, and more so-
phisticated treatments—duck with
raspberry relish and Dover sole in an
oriental-inspired herbed fennel sauce,
for instance. All of them are delicious
representatives of a special approach
to barbecue and grilling that has
changed menus across the country in
the past several years.

MESQUITE- AND HICKORY-
SMOKED SHRIMP WITH
POBLANO-TOMATILLO SAUCE

Chef Amy Ferguson serves this simple
‘yet elegant entrée with pickled okra,
grilled corn and homemade biscuits.

4 servings

1/2 pound tomatillos, husked
2 large poblano chilies, roasted and
peeled
1/2 cup whipping cream
1 large shallot, minced
/4 cup (12 stick) chilled unsalted
butter, cut into tablespoons
Salt

Mesquite charcoal
Hickory chunks, soaked and
drained

24 unshelled jumbo shrimp or
prawns

Puree tomatillos and chilies in
blender. Transfer to heavy small skil-
let. Add cream and shallot and simmer
over medium-high heat until thick-
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ened, about 4 minutes. Strain sauce.
Whisk in butter 1 tablespoon at a time
over low heat. Season with salt. Keep
warm in tepid water bath.

Heat mesquite charcoal and hickory
chunks in barbecue until coals are
very white. Add more hickory chunks.
As soon as smoke rises, push coals and
chunks to one side of barbecue. Qil
grill. Arrange shrimp on side of grill
not over heat source. Cover and
smoke until opaque, 6 to 8 minutes.

Spoon sauce onto plates. Arrange 6
shrimp on each plate and serve.

BARBECUED LAMB WITH
RHUBARB AND DANDELIONS

Marinating the lamb overnight en-
sures maximum flavor in this innova-
tive main course from Lawrence
Forgione of An American Place.

4 servings

1 shoulder of lamb, boned and
slightly flattened (3 pounds after
boning)

1 cup rich chicken stock

/4 cup coarse-grained mustard
/4 cup soy sauce

2 tablespoons fresh lemon juice

2 tablespoons fresh thyme leaves

6 green onions, minced

2 dashes hot pepper sauce

1 garlic clove, minced

2 cups water
/4 cup sugar
1/2 pound rhubarb, peeled and cut
into 2x1/8-inch sticks

Vegetable oil
Salt and freshly ground pepper

1 cup vegetable oil
/4 cup red wine vinegar

2 to 3 bunches small dandelion
greens™

2 tablespoons toasted sliced
almonds

Place lamb in nonaluminum pan.
Combine next 8 ingredients. Pour
over lamb. Marinate overnight in re-
frigerator, turning occasionally.

Cook water and sugar in heavy me-
dium saucepan over low heat until
sugar dissolves, swirling pan occasion-
ally. Bring to boil. Add rhubarb and

simmer 2 minutes. Let cool in liquid.

Prepare barbecue with very hot coals.
Drain lamb marinade into heavy small
saucepan. Rub lamb with oil, salt and
pepper. Grill until crisp outside bur
still pink inside, 15 minutes per side.

Meanwhile, bring marinade to boil,
skimming surface; strain. Whisk in 1
cup oil and red wine vinegar.

Drain rhubarb. Arrange dandelion
greens and rhubarb around each plate.

.

Thinly slice lamb. Arrange in center
of plate. Top with sauce. Sprinkle with
pepper. Garnish with almonds.

*If unavailable, use curly endive.

SMOKED SCALLOPS WITH
SAFFRON AND LIME SAUCES

Brilliant sauces make this festive appe-
tizer from chef Stephan Pyles of The
Routh Street Cafe a showstopper.

4 servings
Scallops

/4 cup coarse kosher salt
2 tablespoons sugar

/8 teaspoon saffron, crushed
4 cups warm water
1 large shallot, minced

24 sea scallops

Saffron Sauce

1/4 cup dry white wine
1 small shallot, minced
1/8 teaspoon saffron, crushed

1 cup rich fish stock

1 cup whipping cream

2 tablespoons (1/4 stick) butter,
room temperature
Salt and freshly ground pepper

Hardwood charcoal
Mesquite or hickory chunks,
soaked and drained

Lime Butter Sauce

1 cup dry white wine

3 tablespoons white wine or
Champagne vinegar

3 shallots, minced

1 cup (2 sticks) well-chilled
unsalted butter, cut into
tablespoons

2 tablespoons strained lime juice

1 teaspoon grated lime peel
Salt and freshly ground pepper

For scallops: Dissolve salt, sugar and saf-
fron in warm water in bowl. Stir in

shallot. Add scallops and soak 1 hour.

Drain scallops. Rinse under cold wa-
ter. Let stand 1 hour to dry.

For saffron sauce: Bring wine and shal-
lot to boil in heavy small saucepan.
Add saffron and stir to dissolve. Let
stand 15 minutes to blend flavors.

Add stock and cream to wine mixture
and boil until reduced by half. Strain
into clean saucepan. Return to me-
dium heat. Whisk in butter. Season
with salt and pepper. Keep warm in
water bath or vacuum borttle. (Sauce
can be prepared several hours ahead and
reheated gently before serving.)

Arrange charcoal in bottom of
smoker. Light fire. About 20 minutes
after flames subside, add mesquite or
hickory chunks. Place top of smoker
over fire. Oil grill. Arrange scallops on
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continued from page 202

rill. Smoke at 250°F to 275°F 20 min-
g‘ C .

utes. (Scallops can also be smoked in cov-
ered barbecue if desired.)

For lime butter sauce: Boil wine, vinegar
and shallots in heavy small saucepan
until reduced to 2 tablespoons. Re-
move from heat and whisk in 2 table-
spoons butter. Return to low heat and
whisk in remaining butter 1 table-
spoon at a time. (If sauce breaks down
at any time, remove from heat and
whisk in 2 tablespoons cold butter.)
Blend in lime juice and peel. Season
with salt and freshly ground pepper.

To serve, ladle each sauce onto 1 side
of each plate. Top with scallops.

GRILLED DOVER SOLE
MA FACON CHINOIS

From Ambria Restaurant in Chicago,
chef Gabino Sotelino combines the
best flavors of east and west.

6 servings
Fish
1/4 cup olive oil
14 cup fresh lemon juice

1 tablespoon minced fresh basil
1 teaspoon minced fresh rosemary

1 teaspoon salt
1/4 teaspoon freshly ground pepper
12 41/2-ounce sole, flounder or
orange roughy fillets

Apple, mesquite and cherry
wood chips, soaked and drained

Sauce

2 tablespoons oriental sesame oil
2 tablespoons vegetable oil
/4 pound fresh fennel, tough outer
layer discarded, strings peeled,
cored, trimmed and cut into
julienne
2 shallots, slivered
1 fresh jalapefio chili, stemmed,
seeded and finely diced
1 tablespoon slivered peeled ginger
1 garlic clove, slivered
4 large ripe tomatoes, peeled,
seeded and coarsely chopped
4 fresh tarragon sprigs, chopped
4 fresh basil leaves, chopped
1/2 teaspoon dried marjoram,
crumbled
Salt and freshly ground pepper
1 teaspoon (about) honey

Arugula or watercress leaves

For fish: Combine first 6 ingredients.
Rub over both sides of fish. Let stand
30 minutes at room temperature.

Prepare barbecue with medium-hot
coals. Add wood chips. Oil grill. Ar-
range fish on grill and cook on both
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sides until opaque, about 9 minutes
per l-inch thickness of fish, making 14
turn when half cooked to create grill
markings; do not overcook.

Meanwhile, prepare sauce: Heat oils in
heavy medium skillet over medium
heat. Add fennel, shallots, jalapefio,
ginger and garlic and stir until golden,
about 3 minutes. Add romatoes and
simmer until liquid has evaporated
but tomatoes are still firm, about 5
minutes. Add herbs. Season with salt
and pepper. Stir in honey to taste.

Spoon sauce onto plates. Arrange 2
fish fillets in V shape atop sauce. Place
arugula within V. Serve immediately.

GRILLED QUAIL WITH
SWEET POTATOES AND
BRAISED CHARD

For best results in this inspired entrée
prepared by Bradley Ogden of the
Campton Place Hotel in San Fran-
cisco, marinate the quail and soak the
sweet potatoes overnight.

4 servings

2 large sweet potatoes, peeled and
cut into julienne

Quail

8 2-ounce or four 4-ounce quail,
boned except for legs, wing tips
removed

1/3 cup Dijon mustard
1/2 cup olive oil
1/2 cup dry white wine
12 cup Madeira

2 teaspoons cracked pepper

1 teaspoon coarse kosher salt

6 fresh thyme sprigs or 1/2
teaspoon dried, crumbled

3 fresh rosemary sprigs or 1/2
teaspoon dried, crumbled

3 parsley sprigs

2 garlic cloves, crushed

1 bay leaf

Swiss Chard

2 ounces bacon, diced
1/2 large onion, chopped
2 bunches Swiss chard, stemmed
and cut into 3x1/2-inch strips
1 cup fresh orange juice
1 cup duck or chicken stock
1/2 cup red wine vinegar
/4 cup sugar
3 tablespoons grated peeled ginger
3 tablespoons grated orange peel
1 teaspoon coarse kosher salt
1/2 teaspoon freshly ground pepper

5 ounces smoked bacon, cut into 3-
inch lengths

Peanut oil (for deep frying)
Watercress

Soak sweet potato julienne in salted
ice water to cover overnight.
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Society of the National Organization of Butlers
and Executive House Staff

Are you good enough to join
the elite and become a snob?

Snobs are active in the many departments of House
Management and its relative occupations. They are
working in Corporate Houses, Embassies and
Diplomatic Establishments. They are working for
the rich and famous and for the very rich who do
not want to be famous. They are working wherever
the art of gracious living and superb catering is
being pursued. It is a most rewarding vocation with
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Top jobs for top snobs.
Top snobs for top jobs.

BUBBLY
ENOUGH
FOR A
CELEBRATION

DELIGHTFULLY
NON-ALCOHOLIC

There's
nothing
like
Martinelli's
Gold Medal
Sparkling
Cider!
Since
1868
ASK YOUR
GROCER
OR WRITE:

[ @

GOLD MEDAL-

S. MARTINELLI & CO., Dept. BA
Box 549, Watsonville, Calif. 95077

206 BON APPETIT/NOVEMBER 1985

SOUTHWESTERN DISHES

continued from page 204

For quail: Rub quail with mustard. Ar-
range in nonaluminum pan. Mix re-
maining ingredients. Pour over quail.
Chill overnight, turning occasionally.

For chard: Fry diced bacon in heavy
large skillet over medium heat until
barely crisp. Add onion and stir until
just softened, about 7 minutes. Add
chard, juice, stock, vinegar, sugar,
ginger and peel. Cover and simmer
briskly until chard is tender and liquid
is absorbed, about 15 minutes. Add
salt and freshly ground pepper.

Fry smoked bacon in heavy small skil-
let over medium heat until crisp. Re-
move using slotted spoon and drain
on paper towels. Reserve drippings.

Drain sweet potatoes; pat dry. Heat oil
in deep fryer or heavy large saucepan
to 375°F. Add sweet potatoes and fry
until crisp. Remove using slotted
spoon and drain on paper towels.

Prepare barbecue grill with very hot
coals. Brush quail with reserved bacon
drippings. Grill on both sides until
skin is crisp, 6 to 8 minutes (time will
vary depending on size of quail).

To serve, mound potatoes on each
plate. Top with 2 small or 1 large quail.
Spoon chard to side. Sprinkle with
smoked bacon. Garnish with water-
cress. Serve immediately.

GRILLED CHICKEN IN
ARTICHOKE-LIME SAUCE

For this unusual main course, chef
Dean Fearing suggests that you soak
the cucumber garnish overnight.

6 servings

2 large cucumbers, peeled, halved
and seeded

6 large artichokes, trimmed

21/2 cups rich chicken stock
2 shallots, chopped
21/2 cups whipping cream

1 tablespoon (about) fresh lime
juice
Salt and freshly ground pepper

6 whole chicken breasts, skinned,
boned and halved
Vegetable oil
Salt and freshly ground pepper

1 tablespoon oriental sesame oil
1 tablespoon tarragon vinegar

Cut cucumbers into 1V2-inch seg-
ments. Slice lengthwise as thinly as
possible. Soak in ice water overnight.

Set aside 18 artichoke leaves for gar-
nish. Boil artichokes until tender,
about 45 minutes. Drain; cool com-

R

pletely. Cut off leaves and save for an-
other use. Scoop out chokes and dis-
card. Set artichoke hearts aside.

Boil chicken stock with shallots in
heavy medium saucepan until reduced
to 1V4 cups, about 15 minutes. Strain
into clean saucepan. Add cream and
boil until reduced by 1/3, 10 minutes.

Puree artichoke hearts in blender. Mix
in enough stock-cream mixture to
make smooth sauce. Season to taste
with lime juice, salt and pepper. Trans-
fer sauce to saucepan. Keep warm.

Prepare barbecue grill with very hot
coals. Rub chicken with oil. Season
with salt and pepper. Grill chicken on
both sides until firm to touch, about
10 minutes, giving chicken 14 turn
when half cooked to create grill marks.

Drain cucumbers thoroughly. Sauté in
skillet (preferably nonstick) to warm.
Stir in oil, vinegar and pinch of salt.

To serve, spoon sauce onto plates. Top
each with 2 chicken breast halves.
Garnish with 3 reserved artichoke
leaves. Mound cucumbers to side.

MESQUITE-GRILLED DUCK
WITH RASPBERRY RELISH

Steamed asparagus and sautéed chan-
terelles are served with a dish created

by Patrick O’Connell of The Inn at
Little Washington in Virginia.

6 servings

Duck

6 whole duck breasts, skinned
1 cup olive oil
1/3 cup raspberry vinegar
1/2 cup raspberries, chopped
1 small onion, chopped
1 tablespoon crushed whole black
peppercorns
1 teaspoon salt
3 garlic cloves, minced
2 bay leaves
3 fresh thyme sprigs

Relish

2 cups raspberries

4 medium Vidalia onions,* finely
chopped

4 teaspoons raspberry vinegar

2 teaspoons fresh lemon juice

3 mint sprigs, minced
Freshly ground pepper
Raspberry liqueur (optional)

Mesquite chips (do not soak)
Mint sprigs

For duck: Arrange duck breasts in
nonaluminum pan. Combine remain-
ing ingredients. Pour over duck. Mari-
nate 2 hours, turning occasionally.

For relish: Set aside 12 raspberries.
Chop remaining berries. Mix onions,
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vinegar, lemon juice and mint. Season
with pepper. Add liqueur if desired.

Prepare barbecue with very hot coals.
Add mesquite chips. Qil grill. Remove
duck breasts from marinade. Grill un-
til medium-rare, turning once, about 7
minutes. Let stand 10 minutes.

Set 1 duck breast on each plate. Gar-
nish with 2 raspberries and mint sprig.
Pass raspberry relish separately.

*If unavailable, 1 red onion can be substi-
tuted. Sauté onion in wvegetable oil until
slightly softened before using.

VEAL CHOPS WITH PEPPER-
PAPAYA RELISH

This zesty combination is on the menu
of the Nana Grill at Loews Anatole.

6 servings
Veal

6 veal chops (about 1 inch thick),
trimmed
12 large shallots, blanched and
peeled
1 cup safflower oil
14 cup fresh lime juice
1 tablespoon Worcestershire sauce

2 jalapedio chilies, chopped

3 fresh basil leaves, coarsely
chopped

2 garlic cloves, crushed

Relish

1 tablespoon vegetable oil
2 tablespoons minced onion

2 red bell peppers, roasted, peeled,
seeded and cut into Y4-inch dice
large poblano chili, roasted,
peeled, seeded and cut into 14-
inch dice

tablespoon white wine vinegar
lime, halved

Pinch of sugar

Salt and freshly ground pepper
large ripe papaya, peeled and cut
into Y4-inch dice

—

ek

Watercress

For veal: Arrange veal chops and shal-
lots in nonaluminum pan. Combine
oil, lime juice, Worcestershire, chilies,
basil and garlic. Pour over veal and
shallots. Marinate 1 hour at room tem-
perature, turning occasionally.

Meanwhile, prepare relish: Heat oil in
heavy small skillet over medium heat.
Add onion and stir until slightly soft-
ened, about 7 minutes. Cool completely.

Add bell peppers, chili and vinegar to
onions. Squeeze in juice of 12 lime.
Add sugar, salt and pepper. Gently stir

in papaya. Adjust seasoning with lime,
sugar, salt and pepper.

Prepare barbecue with very hot coals.
Remove veal and shallots from mari-
nade, allowing excess to drip off. Grill
shallots until tender, about 10 min-
utes. Grill veal until firm, basting with
marinade and seasoning with salt and
pepper, about 5 minutes per side.

Set veal chop on each plate. Spoon rel-
ish on 1 side. Set 2 shallots on other.
Garnish with watercress and serve.

GRILLED CHICKEN WITH
BLACK BEANS, GRITS
AND RELISH

Chef Robert Del Grande of Cafe An-
nie in Houston uses an assortment of
quail, squab, duck and pheasant in a
sophisticated yet down-home entrée.
The beans, grits and relish can all be
prepared one day ahead.

8 servings

Beans

1 pound black beans
4 strips smoked bacon
2 garlic cloves, crushed

Grits

4 ears white corn, husked

recipe continued on page 210

Choco-holics.
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Taste tests prove it. Brownie lovers agree. Pre-melted Nestlé® Choco-Bake® makes moister, more
chocolatey, better-tasting brownies than the leading baking squares.

Yac. buﬁer 1% c. sugar
2 envelopes (2-0z.) Nestlé Choco-Bake > %c. + 2 measuring Ths|
2 eggs Ya measuring tsp. salt

1measuring tsp. vanilla extract

Preheat oven to 350°F Melt butter: remove from h
chocolate flavor. Cool to room tem
beating until pale yellow. Blend in

Choco-Bake Choco-holic Brownies

Spread in foil-lined 8” square pan.

Bake for 20-25 minutes.

Cool; cut into 2” squares.

Y to1c. chopped nuts (optional)

eat. Stir in Nestlé Choco-Bake unsweetened baking
perature. In bowl, beat eggs and vanilla extract. Gradually add sugar,
Nestlé Choco-Bake mixture. Gradually add flour and salt. Stir in nuts.

Makes: sixteen 2" squares. '

p. all-purpose flour 5

e

f
i Unsweetened
i

Baking Chocolate
Flavor 2
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& Give dll the best that life has
~ to offer..with Bon Appétut

Come join in Bon Appétit’s celebration — of all that life has to

offer. Enter a world of luscious foods, dramatic entertaining, fine

restaurants, and much, much more.

At this most joyous time, share a year-long celebration with your

gwme family and friends. Give them all the best that life has to offer —in
one perfect gift. Give a year of Bon Appétit. And for this special

P B . season...a very special holiday

N e ™\ intréductory offer.

“Only $11.95 for each gift you
order! You save an incredible
1:51% off the regular newsstand

price, and a full 20% off the
regular subscription price!

Just mail in the attached card

/ today. But hurry. This special
holiday offer is good only
through December 31.

(New subscriptions only, please.)

I card is missing. send your order to
Bon Appétit. P.O. Box 10747, Des Moines. 1A 50340.

SY THE BRASS TREE. BEVERLY HILLS. CA + ORNAMENTS COURTESY S.U.E. & COMPANY, LAGUNA BEACH, CA » ANTIQUE TABLE COURTESY EDWARD C. TURRENTINE INTERIOR DESIGN. INC.. PASADENA, CA

TABLEWARE COURTE



SOUTHWESTERN DISHES

continued from page 208

Drain beans, reserving /2 cup water.
Puree half of beans, adding enough
water to make smooth puree. (Can be
prepared 1 day ahead and refrigerated.)

4 cups water
14 teaspoons salt

1 cup white cornmeal

Freshly ground pepper

For grits: Cut corn from cobs. Bring wa-
ter and salt to boil in heavy large
saucepan. Add corn kernels. Slowly
stir in cornmeal. Reduce heat and sim-

Relish mer until grits are thick, about 20 min-
1 pound tomatoes, coarsely utes. Season with salt and pepper.
chopped (Can be prepared 1 day ahead. Cool com-

1/3 cup fresh cilantro, minced pletely, cover and refrigerate.)

1/3
14

3 pounds boned chicken thighs
and breasts

cups (about) Southwestern
Marinade

cup minced red onion

e Soathivestern Mariiade For relish: Combine all ingredients.

Season with salt and pepper. Cover
and refrigerate until ready to serve.
(Can be prepared 1 day ahead.)

134 : . -
Arrange chicken in nonaluminum
pan. Pour marinade over. Let stand 30

4 red bell peppers, seeded and minutes, turning occasionally.

quartered

Prepare barbecue grill with very hot
coals. Grill chicken on both sides until
firm to touch, brushing with mari-
nade, about 10 minutes for white meat
and 15 minutes for dark, making 14
turn after about 5 minutes to create
grill marks. Grill red bell peppers until
tender, about 10 minutes.

1/3 cup rendered bacon drippings or
vegetable oil

/3 cup minced red onion

1/2 cup grated Muenster or
Monterey Jack cheese

1 bunch cilantro

For beans: Combine beans with water

to cover in heavy large saucepan. Add
bacon and garlic and bring to boil. Re-
duce heat, cover partially and simmer
until beans are tender, abour 2 hours.
Let cool in cooking liquid.

Heat drippings in heavy medium skil-
let over medium heat. Add onion and
stir until softened, about 5 minutes.
Add pureed beans and mash well to
incorporate drippings. Add remaining

beans and heat through. Season with
salt and freshly ground pepper.

Reheat grits, adding water if necessary
to prevent scorching. Spoon grits
down 1 side of each plate and beans
down other. Arrange chicken in be-
tween. Sprinkle cheese over grits. Gar-
nish with red bell peppers and
cilantro. Pass relish separately.

*Southwestern Marinade
Makes about 2 cups

cup olive oil or peanut oil
cup chopped red bell pepper
3 tablespoons honey

2 tablespoons fresh lime juice
1 tablespoon red wine vinegar
1
1
1
1

1
1/3

tablespoon red currant jelly
tablespoon fresh thyme leaves
tablespoon fresh cilantro leaves
ancho chili, roasted, seeded and
soaked in warm water to soften
teaspoon salt

1 teaspoon cracked pepper

1 garlic clove, minced

ot

Puree all ingredients in blender. Re-
frigerate in airtight jar.O

Anne Lindsay Greer's newest cookbook is
Creative Mexican Cooking: Recipes
from Great Texas Chefs (Texas
Monthly Press, 1985). Ellen Brown is the
author of Cooking with the New Amer-

ican Chefs (Harper & Row, 1985).

MICRO-GO-ROUND®

MICROWAVE FOOD ROTATOR

Eliminates hot and cold spots.

At last! A portable turntable by Nordic Ware that does ~ — : & e ——
what even the best microwave oven “stirrers” can't do: ER VALID THROUGH N
FEBRUARY 1, 1986

keeps your foods moving continuously.

ATTACH

25¢ HERE, \
PS! ,

E
NO STAM

No bothersome hand turning. Just wind up the

SPECIAL
Micro-Go-Round and enjoy moist, flavorful, evenly cooked OFFER M)RDICﬁWARE‘
dishes every time — roasts, eggs, delicate cakes FROM

included. No wonder it's recommended by the Betty
Crocker® Kitchens. Try it. You'll agree.

To receive a colorful 24-page booklet of New Microwave Recipes
and Tips PLUS a special offer on microwave accessories, send 25¢
and this completed coupon to:
NORDIC WARE® MICROWAVE RECIPES & TIPS BOOKLET
P.O. Box 2008, Hopkins, MN 55343

NAME
Betty Crocker and the Red Spoon are trademarks of General Mills, Inc., Nordic Ware® licensee. ADDRESS APT.
CITY STATE ZIP

Please allow 4-6 weeks delivery. Requests received without the 25¢ (in

coin) postage and handling fee enclosed will not be honored or returned. BONAN1
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The Life:
Assistant sales manager #
on her way up. Energetic
and hard working. Her
willingness to be innova-
tive and take risks places

her miles ahead of her
competition.

My job demands |
always look my best.
Confident and pulled-
together. Fashions from
the Notebook collection
give me the self-assur-
ance | need...while letting
me set my own personal

Now, from this season’s "‘
Notebook collection of :
coordinated fashions for :
the career woman. An |
\imported pastel intarsia |
sweater. Flattering.
Unique. Contemporary. In -
a whisper-soft blend of W
silk, acrylic, angora and
nylon. So you'll feel as
sensational as you look! A
savvy investment for the
woman who's going
places—but doesn't follow

_é L : S - the crowd.
Order today...Get noticed tomorrow. __The Notebook, Irvine, PA 16368 S —
Style #751801 Imported. $42 (We pay postage and handling) Perfection assured or full refund. 8GYM
Size (S-M-L) | I [JPaymentenclosed. [JVISA [JMasterCard [JAmerican Express
Card # Exp. Date Signature
Miss/Mrs./Ms. (please print)
Address Apt.

City/State/Zip
[J Please send me your latest Notebook Fashion Folio.
Charge Customers Call Toll Free 1-800-458-2000. (9to 9 Monday-Friday; 9to 5 Saturday. EST)

« wecions




Sole U.S. Agents: Paterno Imports, Ltd. Chicago, Illlinois

ENDEMMIA

CONTROLLATA
IN ITALY
INE
[ERITA
ALC I2%BY"

OGRUAROAT

From The Cellars Of

S. MARGHERITA

& Pevuciam - Toebetiv

Websters
INinth New
Collegiate

ICtionar Y.

e ————

The newese in
most widely 5,
and office. © P!

America’s favorite to the rescue.

No other dictionary responds to so many calls for help-how to spell it, how to
say it, how to use it. And it’s the only dictionary to tell you how old 2 word is.

A Genuine Merriam-Webster’
More people take our word for it. © ericin-Websier 1965
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NEW BOOKS FOR COOKS

continued from page 188

undertaking for our own wine editor
and the popular CBS radio commen-
tator, this is the most nearly complete
and comprehensive volume on the
subject to date. There is not only a de-
scription of every winery, but also rat-
ings of each wine on a four-star sys-
tem—plus lists of good-value whites
and reds and the best varietals. Also
handy for checking out tours of winer-
ies around the country as well as the
best buys at the various vineyards.
This impressive work may be the de-
finitive one on the subject for years to
come and is without doubt the perfect
gift for that wine-buff friend.

In a handy form, The Pocket Guide to
Wine (Putnam, $7.95) by wine journal-
ist Barbara Ensrud has been updated
in a revised third edition. Its slim for-
mat and soft covers make it the refer-
ence to carry while traveling to various
vineyards around the world.

Good to Read

Those who especially enjoy reading
about food have much to savor this
season. Two old friends have been re-
issued for a new generation. The duo
bears rereading again and again, both
as flavorful literature and for the in-
sights afforded into the tastes of the
literati. The first, printed more than
30 years ago, is Blue Trout and Black
Truffles (Academy Chicago Publish-
ers, $8.95) by the late bec fin Joseph
Wechsberg. That delightful writer
knew better than almost anyone dur-
ing his lifetime how and where to eat
well. There is much to be learned from
what is really his autobiography as a
dedicated gastronome and from his
“peregrinations as an epicure.”

The second in a new guise— paper-
back this time around—is Linda
Wolfe’s The Literary Gourmet (Har-
mony Books, $10.95), now 24 years
since its first appearance. A grand-
scale potpourri of great food scenes in
literature from biblical times to the
present, it includes recipes for such
memorables as Proust’s madeleines,
Charles Dickens’s Christmas goose,
and chowder from Moby Dick’s time.

Another great one this season is An
Omelette and a Glass of Wine (Viking,
$18.95) by Elizabeth David. She is to
English gastronomic letters what
M.EK. Fisher is to American. She is
also credited with having changed En-
glish eating habits and revolutionizing
conventional cookery in her native
country through her crusade for good
kitcchen equipment. The recipes are
uniquely written in a style all her own,
and her vast repertoire has roused
many a dull palate to a glory of taste
sensations. The book is a fine collec-
tion of her writings from numerous




B 1
", ¥ »
S
5& you can start cutting two ways:
One— Fleischmann’s doesn’t have any

cholesterol so none gets into your body.

Its hard to believe you re cuttmg chole,
~ Butthen, 1t Flelschmanns

i
v

Sy

Amencans eat too much cholesterol. Your doctor agrees. Your HeatfAssociation
agrees. With Fleischmann’s Margarine as part of your low cholesterol diet,

X X XL R

5¢ 15¢
SAVE 15¢ when you buy any one

Two—because it’s hlgh SRS N package of Flelschmannsu Marganne
in polyunsaturates and low in | e
saturated fats, Fleischmann’s . s e

|ike millions, you’ll keep coming

can help reduce the serum B A o5t
cholesterol that's already there. § o

3 7
Why Because ﬂelschmann s tastes so good, O ;"f

it’s hard to believe you're cutting cholesterol.

©) Nabisco Brands, Inc. 1985

There’s never been a better time for the
great taste of Fleischmann’s <
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LORD BYRON’S DILEMMA
(or, the lady or
the Sambuca Romana)

Once a reputation reaches leg-
endary proportions, fact and fiction
tend to blur. In the case of George
Gordon Noel Byron, a great deal is
known but details are shadowy. He
did move to Venice permanently in
1817. He was young and lame and
handsome, and already notorious.
The details of his infatuation with
Sambuca Romana are harder to pin
down.

It is said he first encountered
this suave and elegant liqueur on an
earlier visit to Rome, where it was,
and still is, concocted from the berries
of the wild elderbush. Smooth and
mellow, with a fiery heart and an
undercurrent of wildness, it soon
became a passion. A passion equal to
or surpassing an earlier love for cof-
fee. If these things are so, we can be
certain he indulged both pleasures
while in Venice. The opportunities
were there.

The story is told that it was in
a Venetian cafe, early for a ren-
dezvous, that he first ordered the two
drinks at one time. His coffee arrived
and, just as he saw his contessa
stepping from her gondola, the li-
queur. As he started to his feet,
somehow jostling the waiter, the
Sambuca Romana spilled, into the
coffee. There was time for only one
sip. He sipped, considered a mo-
ment, then sat down to finish the cup
at his leisure.

It was plain the lady would
have to wait. The attraction of this
sensuous new taste was greater even
than hers.

For the rest, we know By-
ron left Italy soon afterwards for
Greece and his ultimate
destiny. As for Sambuca
Romana and coffee, the
taste is history.

RO

Drop us a line and we'll send you
our Sambuca Romana recipe book.
Sambuca Romana 84 Pf.

Imported by Palmer & Lord, Ltd.,
Dept. Bll, Syosset, NY 11791.
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NEW BOOKS FOR COOKS

continued from page 212

publications through more than three
decades, together with provocative jot-
tings and tempting recipes.

Among Our Own

In addition to our wine editor An-
thony Dias Blue, several others in our
family of writers have produced books
in time for gift giving. Cooking
teacher Christopher Horan, new to
our shores when we featured his pub
grub last year, shines with English
Country Cooking (St. Martin’s Press,
$12.95). A slim volume withal charm-
ing in its picaresque study of classic En-
glish recipes from homes and pubs.
Horan’s asides on the origins of dishes
and the history of their locales are an
especially entertaining bonus.

Jean Anderson’s Green Thumb Pre-
serving Guide (Quill, $7.95) is a classic
now in paperback. It belongs in every
good all-round cook’s library. It con-
cisely and simply sets forth “the best
and the safest” ways to can, freeze, dry,
store, pickle and preserve.

The prolific Ms. Anderson is also
showcased in The New Doubleday Cook-
book. This impressive book—nearly
1,000 pages—is completely revised and
updated to include information about
convection and microwave cooking,
vegetarian dishes, pasta and the latest
produce. Elaine Hanna is co-author.

New Ideas for Casseroles (HP Books,
$7.95) is straight from the Minnesota
kitchen of our Finnish-American
friend and correspondent Beatrice
Ojakangas. She brings us attractive
casseroles for every course and every
meal of the day, presented with great
clarity and dozens of step-by-step pho-
tographs to further ensure against
doubt or error. This could be a winner
for those newlyweds on your list.

A favorite team—actually brother
and sister, Joe Famularo and Louise
Imperiale—with customary creative
skill and artistry offers Vegetables: The
New Main Course Cookbook (Barron'’s,
$15.95). This noble paean to vegetables
begins with a glossary from artichokes
to zucchini and then sweeps us
through some highly agreeable and
imaginative dishes, interspersed with
fine color portraits of the finished
products. A handsome book, splendid
for vegetarians, dieters, and for those
who just love to try new recipes.

Anna Teresa Callen’s Menus for Pasta
(Crown, $12.95) stars her subject in
beautifully engineered four-course
meals. She knows well whereof she
writes and her more than 200 classic
[talian recipes are brought forth from
the heart and the palate. Each of the
53 menus is complete with suggested
wines. If one more book on pasta was
needed, this is it. O

And take
Underberg to share
the feeling of
well-being that
Europeans have
known for over
135 vyears.

‘ Underberg is a
&\ unique mixture of
N ingredients—
including natural

herbs from 43

countries — to let

you feel bright
and alert after eat-
ing and drinking.

After any good
meal take Underberg’,

©1981 Underberg Sales Corp.
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“I could bave
chewed the
pages because
everything
read so good.”

Eleanor Ostman,
St. Paul Pioneer Press & Dispatch.
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Here is a new book the serious cook will love—
page after page of exciting recipes made with
Americas favorite tree nut, the elegant almond.
Tiventy stunning photographs (all in color)
make this a great addition to your collection.
Send for this handsome new Simon and
Schuster book today.

Just a few of the enticing recipes.
Baked Mussels with Almonds and Pernod
* Goat Cheese, Papaya, and Watercress
Salad & Mexican-Style Almond
Chicken Salad e Crab Salad with
Belgian Endive and Kiwi Fruit &
Zucchini with Orange and Chives
® Potatoes and Camembert
Chicken Ragout with Chiles,
Tortillas, and Goat Cheese
o Lemon Marmalade
Chicken & Filet of Beef
with Bourbon Sauce «
Honey Cumin Pork with
Rice & Shrimp with
Cumin and Lime & Filet
of Cod with Garlic May-
onnaise and Green Chiles
® Pear and Ginger Tart &
Chocolate Bourbon Pie & Pears
with Gorgonzola and Almonds e
Almond Souffle with Raspberry Sauce
* Fresh Cheese with Chartreuse

g” California Almond Growers Exchange l
Attention: GP #222-BA1 Toll-free service for l
1701 C Street, Sacramento, CA 95814 credit card orders:
Mail Orders: 800/225-6887 l
Name |
Address |
| City, State, Zip Code |
| Signature |
| [] Check enclosed (81995 plus $3.05 for postage and handling. $23.00 total) |
L(Hﬁ%iﬁlyﬁ | B Sisadara . i "Almond l
Almond I [J MasterCard # People” |

[J American Express #

Madeira Sauce
—------------A




WINE AND SPIRITS

continued from page 30

in 1862. The full name of the firm is
now Carling O’Keefe, Ltd.

Today Carling has seven plants
across Canada, and produces some 30
different products. Best known are
Carling Black Label Beer, O'Keefe’s
Old Vienna Lager Beer, O’Keefe
Canadian Golden Light Beer and
O’Keefe Ale. All three beers are clean
and mild, with the Old Vienna show-
ing the most aggressive flavors. The
O’Keefe Ale has medium-weight fla-
vor and high carbonation.

Labatt

In 1847, Irishman John Labatt and
brewer Samuel Eccles purchased a
London, Ontario, brewery. Eccles re-
tired and left the firm six years later.
Labatt’s, public since 1945, has be-
come an immense company, control-
ling 14 breweries, a flour mill and a
large California winery (La Mont).
Labatt acquired Keith’s Nova Scotia
Brewery, and in 1971 the company
purchased Oland’s Breweries, Ltd., a
large facility in Halifax, Nova Scortia.
Labatt products exported to the
United States include John Labatt’s
Extra Stock Malt Liquor, Alexander
Keith’s India Pale Ale, Labatt’s 50 Ale,

Labatt’s Pilsener Blue and Oland Ex-
port Ale. The malt liquor is complex,
rich and mouth-filling, and contains
6.5 percent alcohol. It is one of North
America’s finest brews. Keith’s is a
malty ale with a touch of hoppy flavor
and lots of finesse. Labatt’s ale is rich
and ripe, with a hoppy flavor and a
delicate finish. The Pilsener, made in
the light American style, is fresh and
clean. Oland ale is balanced in flavor
and quite light in body.

Moosehead

Susannah Culverwell Oland and her
husband John came to Halifax from
England in the early 1860s. While
John was involved with the railroads,
Susannah established a brewery with
her sons. S. Oland & Sons & Com-
pany continued as a successful opera-
tion until the 1930s, when a family rift
developed over a property dispute.
Susannah’s grandson George (not un-
like Napa’s Robert Mondavi) left the
business and established his own brew-
ery in Saint John, New Brunswick.
Labatt bought out the original
brewery, but George’s son and grand-
sons now run his renegade operation,
which is called Moosehead Breweries,
Ltd. The company is still entirely fam-
ily-owned. Moosehead Canadian La-
ger Beer and Moosehead Pale Ale are
exported to the States. The beer is mel-

low and balanced, with lovely flavors
and a fresh finish. The ale is yeasty
and hoppy, with assertive flavors.

Other Brewers

Still more quality Canadian brews in-
clude: Pacific Gold Beer, Coy Interna-
tional Canadian Lager Beer, Yukon
Gold Premium Pilsner, Yukon Gold
Canadian Lager Beer and Iron Horse
Malt Liquor, all made by The Old Fort
Brewing Co., Ltd., in Prince George,
British Columbia; and Grizzly Beer
Canadian Lager and Henninger Ex-
port Beer, both made by Amstel, a
subsidiary of Heineken, in Hamilton,
Ontario. Most of the major companies
also produce special beers, among them
bock, porter and stout.

Because Canada adjoins the United
States, many Americans tend to think
of that vast country as just an
extension of theirs. This simply isn’t
the case. Canada has a government
system, a topography, a culture, a peo-
ple and a style all its own; and this spe-
cial character extends to all aspects of
Canadian life, including its beer in-
dustry. Canadian beers are different
and quite delightful. They fic very
neatly between the somewhat bland-
tasting American brews and the in-
tensely flavored European beers. For
many people, the beers of Canada are
the perfect compromise.

Small colleges can
help you make it big.

Just ask: Ronald Reagan,
President of the United States,
Eureka College, IL; Steve Bell, ABC
News Correspondent/Anchor-
man, Central College, IA; Ray
Cave, Managing Editor, TIME, St.
John’s College, MD; Margaret
Heckler, U.S. Secretary of Health
and Human Services, Albertus
Magnus College, CT.

Some of our country’s most
successful people went to small

colleges you may not have heard

of —colleges where size, faculty, and
curriculum combined to give them
the education, skills, and confidence
to make it big in today’s world.

A small college can help you make
it big, too. To learn more about small
independent colleges, write for our free
booklet. Send your name and address
to Council of Independent Colleges,
Box 11513, Washington, D.C. 20008.

Sponsored by CIC The Council of Independent Colleges
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ALL THESE DELICIOUS
SNACKS TAKE THE CAKE

1. Melted cheese & jalapeno peppers.

2. Peanut butter & jelly. 3. Cottage

cheese & tomato. 4. Cherry pie fillin g

5. Cream cheese & olives. 6. Carrot
raisin salad. 7. Scrambled eggs & bacon

bits. 8. Taco sauce & cheddar cheese.
9. Pepperoni pizza. 10. Chicken salad.

11. Strawberry preserves. 12. Cheese
spread. 13. Liverwurst & mustard. 14. Egg
salad. 15. Peanut butter & fruit. 16. Tuna
topped with melted cheese.

Chico-San Original Crispy Rice
Cakes are the cakes you can eat
with almost anything.

They're made of 100% all natural
whole grain brown rice. Available in Rice
Only, Sesame, Millet, and Buckwheat vari-
eties, unsalted or very lightly salted.

Send for your free Chico-San Crispy
Rice Cakes Recipe Book. PO. Box 1055,
Boston, MA.02277-1055.

CHICO-SAN CRISPY RICE CAKES

© 1985 CHICO-SAN



16 McCormick Gourmet
Spices. Quite simply the best spices on earth.

THERACK,

Free. A handsome
hardwood oak spice rack.
Holds 16 McCormick spices.$11value.

AND A
COOKBOOXK,
TOO

&y McCormicik

Free. Over 800 delicious recipes, and a special
how-to-use spices section. $6.95 value.

JUST $29.95.

A 349 value if purchased separately, now just
$29.95, gus shipping and handling charges.
Money back guarantee. Makes a wonderful gift.
Order now. 1-800-544-3004 with your
credit card, or use the coupon below.

McCORMICK® ©*

1 Gourmet Vista, Ridgely, MD 21685
Send me 16 McCormick Gourmet Spices, plus the

Cookbook and FREE Spice Rack for just $29.95,
(plus $3.75 for shipping and ing). I understand
tgatlmnge(areﬁjm:llri?notoomd y satisfied.
Name
Address
City State Zip
OVISA 00 MasterCard __ Expires
Credit Card #
Signature

Send check, money order or charge to your credit card.
Maryland residents add 5% state sales tax. No COD’s
or cash, please.

Customer inquiries and information, 1-800-292-5300.
[ Please send me McCormick’s free mail order catalog.
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FOOD PROCESSOR

continued from page 20

FRUIT COMPOTE WITH SWEET
VANILLA CREAM

6 servings

1 cup water
1 cup sugar (7 ounces)
1/2 cup fresh orange juice
1 navel orange (unpeeled),
quartered
2 lemons (unpeeled), quartered
2 2-inch cinnamon sticks
8 whole cloves
1 tablespoon vanilla
l4 teaspoon freshly grated nutmeg
2 ripe but firm red Bartlett pears
(14 ounces total), cored and
sliced

3 large navel oranges (1 pound 12
ounces total), peeled and sliced
1 cup strawberries, sliced
12 cup Muscat or other green
grapes, halved and seeded
12 cup Concord or other purple
grapes, halved and seeded
172 cup red seedless grapes

Sweet Vanilla Cream*
Fresh mint leaves (optional)

Combine first 9 ingredients in
nonaluminum 4-quart saucepan.
Cook over low heat, swirling pan occa-
sionally, until sugar dissolves. Increase
heat and boil 5 minutes. Place pear
slices in large bowl. Strain hot syrup
over pears. Cool to room temperature.

Gently stir sliced oranges, strawberries
and grapes into pears. Let stand at
room temperature at least 1 hour.
(Can be prepared 2 days ahead, covered
and refrigerated. Bring compote to room
temperature before serving.)

Spoon compote into bowls. Top each
with dollop of Sweet Vanilla Cream.
Garnish with mint and serve.

*Sweet Vanilla Cream
Makes about 113 cups

3 ounces cream cheese, room
temperature, cut into 3 pieces
3 tablespoons sugar
¥ teaspoon vanilla
1 1-inch piece vanilla bean
(optional), split lengthwise
2/3 cup whipping cream

Steel Knife: Combine cream cheese,
sugar and vanilla in work bowl. Scrape
in seeds from vanilla bean. Puree until
smooth, abour 10 seconds. With ma-
chine running, pour cream through
feed tube and process until smooth,
about 10 seconds. (Can be prepared 3
days ahead and refrigerated.)]
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MOVING?

THEN USE YOUR LABEL!

We want to provide you with the
best possible service! Please at-
tach your current Bon Appétit la-
bel, or copy your name and ad-
dress as it appears on the label in
this space:

N
NAME
ADDRESS APT. NO.
CITY
STATE m ZIP
NEXT, WRITE IN
YOUR NEW ADDRESS:
NAME
ADDRESS APT. NO
CITYy
STATE ZIP

Please give us eight weeks notice.
Thank you!

Bon Appétit, P.O. Box 10776
Des Moines, IA 50340-0776

®

Since 1938
Come to Attention in an
REI Cotton Fatigue Sweater

Classic, military
m design matches
e hefty, 100% cotton
with easy-wear,
pull-over styling.
Made in US.A.
Offer expires
1/31/86.
REl guarantees
satisfaction or
/ 5 your money back.
Men's sizes: S-XL. Item #7207-012.
Women's sizes: S-L. ltem #T7208-019.
Red(035), Charcoal(011), Teal(045),

Natural(025). $29.95ppd

Send the following Cotton Fatigue Sweater(s):
Quantity Item # Color# Size

Quality Outdoor Gear and Clothing

C] Please send me a FREE REl catalog.
] MasterCard [1 Visa 1 Check
Acct. #

Exp. Date
Name

Address

City
State ZIP

Mail to: REl, Dept. 205, P.O. Box C-88127,
Seattle, WA 98188-0127.

ﬁ Call TOLL FREE: 1-800-426-4840;
WA: 1-800-562-4894. Canada and
AK, toll call: 1-206-575-3287.
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“Oh, Lady Carlton, it was simply grand of you to invite
Arthur and me to your kitchen.”

Right?

Of course not! Because when a
kitchen is at its best, it becomes a
truly special retreat for good food,
conversation—and creativity.

That's what makes a kitchen so special. Its design, organization and
planning flow around your every need.

With this in mind, the Editors of HOME magazine proudly present
KITCHENS—a fabulous new sourcebook of innovative concepts for
your kitchen. And it's stuffed full with hundreds of fresh ideas for problem
solving, layouts, colors, materials, appliances and design. Some are
surprisingly simple and—yes/—even inexpensive.

Whether your kitchen is small, medium or large, this beautiful 208-
page hardbound volume offers sensational suggestions—and over 300
full-color photographs—from high-tech sizzle to old-world charm.

Will your kitchen be just a kitchen? Here’s your invitation to decide
for yourself. Examine KITCHENS for 21 days... FREE. Of course, there's
no obligation to buy. But once you see all the beautiful new kitchen ideas
you'll want to keep it all for yourself. Good choice. Because KITCHENS

can be yours for the special direct-from-the-publisher price of only Signature
$24.96—in three low monthly installments of only $8.32. So go ahead. (All credit card orders must have signature.)
Send no money now...just R.S.V.P. by returning the coupon today. Name

Free Gift Address

And we'll send you CREATIVE KITCHEN PLANS, a special booklet City State Zip

including 6 of the most common kitchen floorplans with ideas for
improvement. This special booklet is our gift for you to keep, no matter
what you decide about KITCHENS.

Also available at your local bookstore and other fine retail stores.

r——_—_———

I R.S.V.P! send No Money Now

Detach and mail coupon to: The Knapp Press,
I 111 10th St., PO. Box 10248, Des Moines, lowa 50336

Yes! | want to preview KITCHENS. Please send
me (copy/copies) on a FREE 21-day trial. If, after 21
days, | decide to keep KITCHENS, | will be billed at the
special direct-from-the-publisher price of only $24.96 in three
low monthly installments of only $8.32* | understand that if
not completely satisfied | may return it within 21 days and owe
nothing further. | may keep CREATIVE KITCHEN PLANS
regardless.

[]Billme [JChargemyorderto []Visa []MasterCard
Card #

Exp. date

*Shipping, handling and applicable sales tax will be added. All orders subject to
the approval of The Knapp Press. Please allow 6-8 weeks for delivery.
F45

———_—————————J



and get an After Dinner Coffee FREE...

If you love a good cup of coffee, we want to be your
source of truly great coffees — 24 delicious coffees, fresh-
roasted daily! Let us send you our Introductory Sampler
at special savings. 12 oz. each of:

Colombia Supremo. A rich, full flavored coffee from
Colombia’s most highly-prized beans.
Mocha Java. Genuine Ethiopian Mocha and Indonesian
Java, skillfully blended for a smooth, creamy-rich taste.
Brown & Jenkins Special Blend. A delightful combi-
nation of medium & dark roasts. At breakfast, it'll make
your day.
g FREE if we hear from you now:

1/4 1b. of Swiss Chocolate Almond Coffee
F------------

BROWN & JENKINS Trading Co. |
431-160 Pine St., P. 0. Box 1570, Burlington, VT 05402 I

I Yes, send me the Free After Dinner Coffee with:

I [] Gourmet Coffee Sampler $10.95 plus $2 p/h. l

[ Decaf Coffee Sampler $12.95 plus $2 p/h.

I To send as a gift, ADD $1.50 for box, bow, and card. I

I've enclosed check or Visa/MC # & exp. date.

I I prefer: [| Whole Bean [ ] Filter Grind l

I Name L G SRR l
Address = L Ll e T L

I Fhem e . o pr - ' 7.

. I SATISFACTION GUARANTEED OR FULL REFUND. -

The Franc
difference in cognac
is Ansac

There are ‘ Only Ansac
many fine offers the rich,
cognacs in the elegant taste
world. Most you expect of

have the same
mellow flavor
and the same
subtle finish.
Unfortunately,
most are also
frightfully

expensive.

expensive
cognacs at a
price you will
like. Indeed,
the franc
difference in
cognac is
Ansac.

Imported by La Maison de Charentes, Ltd.
Bardstoun, KY 40004
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BON VOYAGE

continued from page 46

large bowl. Using electric mixer, beat
until tripled in volume. Sift flour onto
eggs and fold together. Gently fold in
butter. Pour batter into prepared pan.
Bake until tester inserted in center
comes out clean, 25 to 30 minutes.
Cool in pan on rack 15 minutes. In-
vert cake onto rack and cool.

For mousse: Sprinkle gelatin over water
in medium bowl. Heat juice and sugar
in heavy small saucepan over low heat,
swirling pan occasionally, until sugar
dissolves. Bring to boil. Add to gelatin
and stir until dissolved. Place bowl in
large bowl filled with ice water. Let
stand until passion fruit mixture is
cool but not thickened, stirring fre-
quently. Whip cream to soft peaks.
Gently fold into passion fruit mousse.

Cut cake into 2 layers. Place 1 layer in
clean 8-inch springform pan. Spread
with half of mousse. Top with second
layer. Spread with remaining mousse,
smoothing top. Freeze cake overnight.

For glaze: Heat juice and sugar in heavy
small saucepan over low heat, swirling
pan occasionally, until sugar dissolves.
Blend in cornstarch mixture. Increase
heat and bring to boil, stirring. Cool
slightly, stirring frequently.

Pour glaze over cake; smooth top. Re-
frigerate for 12 hours. Serve mousse
cake at room temperature.

PHILADELPHIA

continued from page 172

sheets. Flour lightly, shaking off ex-
cess. Trace 8-inch circles on prepared
sheets. Spoon abourt 11/2 tablespoons
tulip batter onto prepared circles and
spread to edges, using back of spoon.
Bake until just beginning to brown
around edges, 4 to 42 minutes. Re-
move using spatula and mold over in-
verted greased small bowl.

Remove cores from pears. Spoon pine-
apple into hollows. Set aside.

For sabayon: Whisk yolks, Champagne
and sugar in double boiler over gently
simmering water until frothy and
slowly dissolving ribbon almost forms
when whisk is lifted, about 15 minutes.
Fold in grated lemon peel.

To assemble: Arrange tulips on plates.
Spoon ice cream into center of each.
Top each with pear. Spoon sabayon
over. Garnish with mint leaves. O

E.CK. Read is a New York-based free-
lance food and travel writer. Zack Hanle is
Bon Appétit’s New York editor.

Free California
Pistachio recipe folder
for nut nuts.

'?Iease send me your folder with 10 gre;'
I ways to enjoy California Pistachios.

|
|
I Name I
|
I
|

I Address

City State Zip

Mail to: California Pistachio Commission.

5114 East Clinton, Suite 113, Fresnc
I_CA 93727. BA-2

— ——— — — — — — —

ANYTHING GOES WITH
CALIFORNIA PISTACHIOS




If cheese makes it good,

JARLSBERG makes it delicious!

24 ;1'- s

‘““Something Special’’ means cooking with
Jarlsberg! And here are three great, easy-to-make
JARLSBERG ideas you'll want to try. Simple? Of
course. But the very special taste of JARLSBERG —
unlike any other cheese in the world — makes each
recipe unique.

And don’t forget, Jarlsberg is one of America’s
favorite snacking cheeses.

CALIFORNIA SALAD

4 cups assorted torn greens (such as Green leaf
lettuce, Romaine, Boston, Bibb and Chicory)

1 cup watercress

3 navel oranges, peeled and sliced

2 grapefruit, peeled and sectioned

1 medium avocado, peeled, seeded and sliced

2 cups cubed Jarlsberg Cheese

Y cup salad oil

3 Tbsp. red wine vinegar

3 Tbsp. chopped parsley

1 small clove garlic, minced

Y4 tsp. tarragon, crushed

In large bowl, combine first 6 ingredients. In meas-

uring cup, combine remaining ingredients. Blend

well. Pour over salad. Toss to blend. Makes 6

servings.

0SLO MACARONI BAKE

1 1b. ground round

2 Tbsp. butter

1 cup sliced mushrooms

1 medium onion, chopped

/2 cup chopped red pepper

1 tsp. salt

Vs tsp. pepper

Vs cup butter

Vs cup flour

2" cups milk

2 cups shredded Jarlsberg Cheese
1 can-16 oz. tomatoes, chopped
3 cups cooked rotelle pasta

1 can-8 oz. tomato sauce

In skillet, brown beef in butter. Add next 5 ingredi-
ents. Cook, till tender; stir often. Set aside. In sauce-
pan, melt remaining % cup butter. Add flour and
cook, stirring, several minutes. Remove from heat.
Gradually blend in milk; cook, stirring, until thick-
ened and smooth. Stirin 1'% cups cheese. Blend to-
matoes into meat mixture. Blend pasta into sauce.
Alternate layers of pasta and meat mixtures in but-
tered 2 qt. baking dish. Top with tomato sauce. Bake
at 350°F./35 min. Top with remaining cheese. Bake 5
min. longer. Makes 6 to 8 servings.

Cn . ™ A b
el

JARLSBERG VEGETABLE BISQUE

3 Tbsp. butter

3 Thsp. flour

4 cups chicken broth

2 cups coarsely chopped broccoli
¥4 cup chopped carrots

1> cup chopped celery

1 small onion, chopped

1 small clove garlic, minced

Ya tsp. thyme, crushed

> tsp. salt

s tSp. pepper

1 cup heavy cream

1 egg yolk

1Y cups shredded Jarlsberg Cheese

In large heavy saucepan, melt butter. Add flour and
cook several minutes, stirring. Remove from heat.
Gradually blend in broth. Bring to boil, stirring. Add
next 8 ingredients. Cover; simmer 8 min. till vege-
tables are tender. Blend cream and egg. Gradually
blend in several tablespoons soup. Return to soup
and cook; stirring, till thickened. Blend in cheese.
Serve. Makes 6 to 8 servings.

© Norseland Foods, Inc., Stamford, CT 06901




send gifts of
California Almonds,
now isn’t that nice.

Delicious, nutritious California Almonds from the Gourmet Nut Center.
Perfect for holiday snacking and gift giving.

?lem}il us a l{:t of your special friends and relative?. We'll
o the work. . . and give you the credit: every gift pack Gourm
we ship will have an elegant gift card in your name. "\V{@e'ﬁft
ST
Gourmet Nut Center gift packs are an assortment of
crunchy, hand-selected California Almonds guaranteed

to please. In generous vacuum-sealed, 8-ounce tins, they : 3
have re-sealable lids to ensure freshness for weeks. California

Treat yourself to a gift pack, too! ALMONDS

4 Pack Selection Contains: Quantity prices available

Roasted Salted « Barbeque «
Smoke « Blanched Salted

6 Pack Selection Contains:

Roasted Salted « Barbeque
Sour Cream & Onion * Smoke «
Cheese * Garlic & Onion

GOURMET NUT CENTER Prices include shipping U.S.A., A.P.O.
1430 Railroad Ave. ( Dept. BA) & F.P.O. addresses.
Orland, CA 95963
Please send [ to me
0 to attached list e
Four-tin gift packs Address
@$1050 —— -
Six-tin gift packs City, State & Zip
@ $1825 1Tt 1,
[ Please send brochure on other items. (Offer expires 8/31/86)
Checks, money orders or [J VISA [] MASTERCARD orders accepted.
et L] LT T TT] T T
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THANKSGIVING

continued from page 70

ball, then flatten into disc. Wrap
dough and refrigerate at least 1 hour.

(Can be prepared 3 days ahead.)

For filling: Heat cider and sugar in
heavy large saucepan over low heat,
stirring until sugar dissolves. Increase
heat and bring to boil. Reduce heat
and simmer 2 minutes. Stir in apples
and cranberries. Return to boil. Re-
duce heat and simmer until cranber-
ries burst and apples are tender, stir-
ring frequently, 8 to 10 minutes.
Transfer to bowl and cool. Wrap
tightly and refrigerate overnight. (Can
be prepared 3 days ahead.)

Bring filling to room temperature.

Roll dough out on lightly floured sur-
face to 18-inch-thick round. Transfer
to 10-inch tart pan with removable
fluted sides. Trim and finish edges.
Refrigerate 30 minutes.

Position rack in center of oven and
preheat to 400°F. Pierce crust lightly
with fork. Line with foil or parchment
and fill with dried beans or pie
weights. Bake 15 minutes. Remove
beans and foil. Continue baking until
crust is light brown, about 10 minutes.
Cool to room temperature on rack.
Reduce oven temperature to 375°F.

For streusel: Mix all ingredients in large
bowl until blended and crumbly.

Place baking sheet in oven on center
rack and heat 5 minutes. Spoon filling
into crust. Sprinkle streusel evenly
over filling. Place tart on hot baking
sheet and cook until top is brown and
filling bubbles, 30 to 35 minutes. Cool
on rack. Serve with whipped cream.O

Michael McLaughlin is the chef and co-
owner of The Manhattan Chili Co. and co-
author of The Silver Palate Cookbook.

ACCESSORIES IN THIS ISSUE

Page 50: Bowl and plate available at Faire La
Cuisine, 3835 Cross Creek Rd., Malibu, CA
90265. “‘Hammersmith™ spoon by Towle avail-
able at Gump's, 9560 Wilshire Blvd., Beverly
Hills, CA 90212

Pages 60/61: “Maxim's de Paris” china and
glassware designed by Pierre Cardin for
Hutschenreuther available at major depart-
ment stores. Tray from Oneida Silversmiths
available at major department stores. All other
accessories privately owned.

Pages 62/63: “Plateaus” platter and soup bowl
by Mikasa available at fine department stores.
“Coburg” wine glasses by Villeroy & Boch
available at fine department stores. Tongs from
Riccli Italian Silversmiths at fine stores.

Page 65: “Hana" cake platter, plates and cor-
dials and “Regency” server from Sasaki avail-
able at Bloomingdale's, 1000 Third Ave., New
York, NY 10022. “St. Honoré" coffee pot, cups
and saucers designed by Karl Lagerfeld for
Hutschenreuther available at major depart-
ment stores. “Libretto" crystal-handled dessert
forks from Oneida Silversmiths available at
major department stores.

Pages 130/131: Platter, jug, decanter and carv-
ing set available at Bergdorf Goodman, 754
Fifth Ave., New York, NY 10019.

Pages 132/133: Hand-engraved silver maple-
leaf dishes, silver tray and serving pieces from
Buccellati, 46 E. 57th St., New York, NY 10022.
Pages 134/135: All accessories privately owned.




CHAMBORD FROM FRANCE
& ROYAL FAMILY

Created in France in the time of King Louis XIV,
Chambord has the deepest, richest framboise
taste of any liqueur in the world. When a dash is
added to chunky preserves . . . incredible! Only
the French could be so creative.

Chambord with the rich, darker fruits: (Black
Cherry, Blueberry, Fancy Plum, Black Rasp-
berry, Strawberry and Red Raspberry).

And as a brilliant change: Fine Cognac with the
lighter fruits: (Apricot and Peach).

The most succulent, delicious preserves in this
world. And they are all natural.

At select gourmet shops.
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U.S.D.A. CERTIFIED PRIME

FILET
MIGNON

Enjoy the QUALITY
difference 6-6 oz. s 95
US.D.A. certified

me Filet

ignons for
Trust CERTIFIED PQME the onl compan in America
whocanufy‘ sweaellarou.SDA
orime:”

fer Expires January 15, 1986, Major Credit
Cmds Accepfted! Lg'»tycondmmow aranteed!

gﬁn mg? l?gd handling costs are included for
Call free today.

1-800-257-2977.

In lllinols 1-312-376-7445.

Free color brochure.

UNION STOCKYARDS
4538 S. Marshfield Avenue
Chicago, IL 60609

el JA\
Closer
JLOOK o .o

BOATS
WANTED

Important tax benefits can
be yours by donating your
boat to the URI Foundation
for support of the inter-
nationally prominent marine
programs at the University
of Rhode Island.

For brochure and
further information
write: Jack Buckley

University of Rhode Island

@it Foundation

21 Davis Hall
Kingston, R1 02881

Telephone: (401) 792-2296

URI A NATIONAL SEA GRANT UNIVERSITY
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Glorious Gifts

continued from page 129

SOURCES AND PRICES

Pages 124 and 125

1. Gingerbread bake set available at gourmet and
specialty stores; approximately $10.

2. Porcelain dishes available at fine specialty
stores; approximately $60 for 12-piece set.

3. Available at fine department stores: (clockwise,
beginning with double-spouted teapot) Teataster is
$25; Airflow teapot, $25; Rhythm teapot, $25; Tea-
ball teapot, $25; Tea for Two, $25; Solo Tea Set, $15.
4. Available at Kitchen Arts & Letters, 1435 Lex-
ington Ave., New York, NY 10128, as well as other
fine bookstores; $19.95. To order bread bag, write:
Lofty Designs, PO. Box 24658, Minneapolis, MN
55424; $9.95 includes shipping and handling. Re-
maining items available at Williams-Sonoma stores
nationwide: Pandoro mold is $10; Rehriicken molds,
$3.50 for the larger and $3 for the smaller; cocoa,
$7; scoop, $1; flours, $2.25 a bag; breadboard, $19.
5. For availability write: Lulabelle’s Gourmet Cookies
Inc., PO. Box 550002, Atlanta, GA 30355, or call
(404) 436-6671. Pecan Lace, Shortbread, Butter
Crisps, Cinnamon Nutties or Lane Cookies, 1
dozen, prepackaged, are approximately $3.25 plus
additional charges for shipping and handling.

6. Game available at The Yellow Door, 735 Deep
Valley Dr., Rolling Hills Estates, CA 90274 and other
gourmet specialty stores; $40. Glasses available at
Macy's, Herald Square, 151 W. 34th St., New York,
NY 10001: (clockwise from top left) beer glass,
Cognac glass, Sherry glass and white wine glass;
all are $7.20 for a set of 3

7. For more information on molds, send a self-
addressed stamped envelope to Holland Hand-
icrafts, PO. Box 792, Davis, CA 95616, or call (916)
756-3023. The Santa Claus is $19; rocking horse,
$20; Christmas tree, $21. For availability of couver-
ture, write: Gourmet France Inc., 9373 Remick Ave.,
Pacoima, CA 91331, or call (818) 768-4300; 5V
pounds semisweet, approximately $18; 5% pounds
coffee, about $24 (shipping and handling extra).

8. Available at major department stores; $200.

9. Watering can available at D. F Sanders, 386 W.
Broadway, New York, NY 10012; $79. Flowerpots
available at fine stores: smallest, approximately
$6.50; double pot, approximately $11.95; larger pot,
approximately $7.95. Tools may be ordered from
The Museum of Modern Art, Publications Sales and
Service, 11 W. 53rd St., New York, NY 10019, or call
(212) 708-9888, credit card orders accepted; $10
plus shipping and handling. For a free catalog from
The Cook's Garden, write: The Cook's Garden, PO.
Box 65075, Londonderry, VT 05148. For a free cata-
log from Smith & Hawken, write: Smith & Hawken,
25 Corte Madera Ave., Mill Valley, CA 94941.

10. To order, write: The EI Paso Chile Company, 100
Ruhlin Court, El Paso, TX 79922, or call (915)
544-3434; $13.50 a jar, which includes shipping.

11. Bottles available at Wiliams-Sonoma stores
nationwide; $3 each. Crates available at Presents. . .
to give or keep, Courthouse Square, Hanford, CA
93230; $14.95 each. Labels at Jenny B. Goode, 11
E. 10th St., New York, NY 10003; $2 a package.

12. Available at major department and specialty
stores; approximately $20

Pages 126 and 127

1. Collection available at major department and gift
stores. The 24-piece set is $36; steamer, $20:
grater, $4. All prices are approximate.

2. Available at Bloomingdale'’s, 1000 Third Ave., New
York, NY 10022, as well as other fine stores. The plat-
ter with carving board is $139; carving set, $110.

3. Available at Richard-Ginori, 9555 Santa Monica
Blvd., Beverly Hills, CA 90210: (from left to right)
water glass is $38; long drink glass, $40; decanter,
$110; wine glass, $38; decanter, $120.

4. Available at By Design, 131 N. La Cienega Bivd.,
Los Angeles, CA 90048; $800.

5. Available at fine stores: aprons, $12; hot pads,
$2.50; oven mitts, $4.25. All prices are approximate.
6. Available at Royal Copenhagen Porcelain, 683
Madison Ave., New York, NY 10021. The pot is $59;
fondue forks are $18 for a set of 6.

7. Available at Nuts About You, 327 Hayes St., San
Francisco, CA 94102. Individually wrapped in gift
bag (left) ¥4 pound, $4.25; or 2 pound, $7.75. In gift
box, ¥2 pound is $6.50. When sold in bulk, % pound
is $5.75; or 1 pound, $10.50. Individually packaged
squares are $.55 each.

8. Available at Neiman-Marcus; $310 for 8-piece set.
9. Available at Adesso, The Mall at Chestnut Hill,
Chestnut Hill, MA 02167, and other fine stores; $70.
10. Available at department stores; about $10.

11. Send direct orders to The Museum of Modern
Art, Publications Sales and Service, 11 W. 53rd St.,
New York, NY 10019, or call (212) 708-9888, credit
card orders accepted; also available at fine stores;
$7.50 plus shipping and handling.

12. Available at specialty cookware shops and
select department stores; approximately $51

Pages 128 and 129

1. Foravailability, write: Victoriaand Richard
MacKenzie-Childs Ltd. Studios, Aurora, NY 13026,
or call (315) 364-7156. The fish platter is $96; sugar
caster, $48; vase, $48; covered butter dish, $88;
bread and butter plate, $18; column candlestick,
$34; napkin ring, $10; dinner plate, $39; cereal
bowl, $36; goblet, $33; smaller goblet, $28; can-
dles, $17 for a gift box of 6; napkin, $12. Butter
knife available at Elaine Potter Gallery, 336 Hayes
St., San Francisco, CA 94102; $25. Flatware avail-
able at Foster-Ingersoll, 805 N. La Cienega Blivd.,
Los Angeles, CA 90069. The salad fork is $80; din-
ner fork, $100; knife, $85; spoon, $90.

2. Available at Something Extra, 3728 The Barnyard,
Carmel, CA 93923; approximately $65.

3. For availability, write: Vietri Inc., Suite 18C,
Stratford Hills, Chapel Hill, NC 27514, or call

(919) 929-8184; approximately $100 plus shipping.
4. Available at gourmet and specialty stores across
the nation; approximately $18 for 6.

5. For availability, write: NCI, 12900 Lake Ave.,
Suite 1602, Cleveland, OH 44107, or call toll free
(800) 421-WINE; approximately $130.

6. Available at The Antique Guild, 8800 Venice
Blvd., Los Angeles, CA 90034; $5 each.

7. Menus available at Jenny B. Goode, 11 E. 10th
St., New York, NY 10003; $6 for 6. Pen at Gump’s,
9560 Wilshire Blvd., Beverly Hills, CA 90212; $198.
8. Available at Emporium Capwell, 835 Market St.,
Dept. 675, San Francisco, CA 94103. The cookie jar
is $40; pitcher, $20; mugs, $5.50 each; sugar and
creamer set, $15; salt and pepper set, $12.

9. For availability, write: Hartstone Inc., PO. Box
2626, Zanesville, OH 43701, or call (614) 452-9000.
The heart shortbread mold is $20; wafer iron, $16:
single heart board, $16; double heart board, $20.
10. For availability of cheeses, write: California
Chévre, 1550 Ridley Ave., Santa Rosa, CA 95401, or
call (707) 575-8888: (clockwise from top left) pyra-
mide, $5.50; log, $5.50; taupiniére, $6; tome (aged
goat cheese), $8 per pound; log, $5.50; disc with
herbs, $4. Also available but not shown: fromage
blanc, $8 per pound; chabis, $4; cabécou, $5 for
jar of 3; calistogan, $2.50 each; crottin, $2.50 each.
Prices do not include shipping and handling. Tray
available at fine stores; approximately $15. Goat
available at Beau Sejour, 8817 Beverly Blvd., Los
Angeles, CA 90048; approximately $140

11. Available at fine department and specialty
stores, or write: Emile Henry, 1452 Second St.,
Santa Monica, CA 90401. The loaf pan is $14;
Dutch oven, $24; brioche mold, $20; large soufflé,
$16; ramekins (set of 4), $14; cookpot with handle
and lid, $24 (shipping and handling extra).

12. Available at I. Magnin, Union Square, San Fran-
cisco, CA 94108, as well as other fine department
stores: (clockwise from left) Ice Cream Soda, $8 for
set of 4; Icebreaker, $15.50 for set of 4; Screwball
Shake, $17 for set of 4; Ice Screamer, $10 for set of
4; High Liner, $3.50 each; scoops, $3 each. O
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Over 400 new recipes or today’s cook

Ty More of the Best of Bon Appétit
FREE for 21 days!

Experience More of the Best of Bon Appénit in your home,
FREE, on a no obligation, 21-day trial offer. Read it.
Flip through page after page of glorious color pictures
and delicious recipes. Cook from it, and serve rave
review meals to family and friends. Treat them to
special dishes like Goat Cheese Pizza with Prosciutto
and Sage, Stuffed Swordfish Italian Style and Coco-
Amaretto Mousse. Tantalize them with Mushroom
Bisque, Turkey a 'Orange and White Chocolate Ice
Cream. If, after 3 weeks, you find it isn’t the most
fabulous cookbook ever, then just return it to us and
owe nothing further. But if, as over half a million happy
cooks did with the first collection, you find you're
delighted with More of the Best of Bon Appeérit, all you'll
owe us is just $19.95* It’s a small price to pay for THE
BEST. Isn’tit?

Special FREE gift!
Just for looking at More of the Best of Bon Appétit, we'll
send you a book of sinfully delicious chocolate recipes,
Chocolate Desserts. It’s yours to keep, absolutely FREE,
whether or not you keep More of the Best of Bon Appérit.
ORDER TODAY!

Also available at your local bookstore and other fine retail stores.

e better than

the best?

It’s More of the Best of
Bon Appeétit!

A cookbook created with you, our readers, in
mind. It’s the best, most useful, most exciting,
most helpful, most beautiful...most every-
thing cookbook ever.

Chances are, you may already have a copy of
The Best of Bon Appérit. Over half a million
people have bought it since we published it in
1979. Theyve cooked with it. Entertained
with it. Loaned it to friends. Given it as gifts.

And, time and time again, we've been asked
for MORE!

Discover The Best:

® Over 400 of THE BEST recipes published
in BON APPETTIT over the last five years.

® Expert advice on bread and pizza making,
pastas, sauces, produce, wines, and other
topics, for THE BEST results every time!

® Over 48 pages of THE BEST full-color

photographs to inspire you with new menu
and serving ideas!

® A comprehensive index with over 1,200 en-
tries— THE BEST way to locate the ideal
recipe for your ingredients of choice.

Detach coupon and mail to:
The Knapp Press
111 10th St. P.O. Box 10248
Des Moines, lowa 50336

___YES! Please send me copy/copies of MORE OF THE
BEST OF BON APPETIT at $19.95 each* I understand that
if not completely satisfied, I may return it within 21 days and
owe nothing further. I may keep CHOCOLATE DESSERTS
regardless.

(] Bill me O Charge my order to: [C] MasterCard [] Visa

Card # Exp. date

(If MasterCard, include Interbank # shown above your name)
Signature

(All credit card orders must have signature)

Name
Address
City State Zip
* Shipping, handling and applicable sales tax will be added.

Ple;sre allow 6-8 weeks for delivery. EB3
All orders subject to approval of The Knapp Press.

© 1984 Knapp Communications Corp.




PISTACHIO

2 |b Premium in Burlap Bag
Tasty, wide open, full meated! They're the best
we can find. Dry roasted on our premises, lightly
salted. Packed roaster- fresh in moisture - proof
liner - then carefully tucked
into colorful burlap bag. 81 350
Natural or Red. (Natural
sent if not specified) 2 “l.

NUTS for Eating and Baking
WS
ROASTED WHOLE JUMBO CASHE
OlSa\(edorur\sal(edi 2 Ib. $15.00
DELUXE MIXED NUTS (no peanuts) $15:00
(Salted or unsalted) 21b
ROASTED MACADAMIA NUTS Fem
(Salted or unsalted) 21b e
RAW MACADAMIA NUTS 21b e
RAWWALNUTS (Shelled) 31b.§
RAW PECANS
(Mammoth halves) 31b. $17.00
RAW WHOLE ALMONDS 3 Ib. $12.50
(Shelée[;“PEANUTS
ROAST
(Saltedorunga\gg\ 41b. $12.00
SMOKED ALM
(Salted only) i 4 |b. $16.50
SMOKED ALMO! S50

Ited only)
RA(V%IaB‘;AZRyNUTS(SheIIed) 3 Ib. $12.50

ORDER BY PHONE 800-645-3296
(NY State 516-883-1403)

AMERICAN EXPRESS, DINERS CLUB
CARTE BLANCHE, VISA, MASTERCARD

$25 minimum on charge orders
Sendfor FREE color catalog of our full line
of nuts, fruits, snack mixes and

eat your silver royally.

Polish with Goddard’s. So highly respected for its deep
cleaners and tarnish retardants, it reflects 145 years of English
tradition. You, too, will herald this untarnished reputation.

Order Goddard’s today. Call toll-free: 1-800-621-5559
(Illinois residents call 1-800-972-5858).

Long Shi
Silver Fou.

For more information
write, J. Goddard & Sons,
Box 808, Manitowoc,
Wisconsin 54220

Cleans, Polishes, und Protects |

Goddard’s
Long Shine are trademarks
© 1984 J. Goddard
& Sons, Ltd., England

CleanCut

Cake Server

d Holiday gift items.
« NUT CORP . e
P.0. BOX 366, 75 Harbor Road BA,
Port Washington, NY 11050

4

Please send

Total Order $ — [ Please send FREE catalog
[1J Check enclosed OR charge

[C] American Express [C] Diners Club
[C] Carte Blanche []Visa [] MasterCard

Card no

Expiration date

Name

—

Address 2

City/State __Zip

All prices include delivery East of Mississippi
' Add $1 per item for deliveries West of Mississippi
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Cuts perfect servings
everytime.

You can use Clean Cut Cake Server™ to
cut and serve your favorite cakes. You
simply cut the cake, gently squeeze the
handle to lift, and release to serve. Even
difficult first servings are easy with this
attractive 812", dishwasher safe, white
plastic cake cutter. By squeezing the
handle before you cut, you can even
adjust the serving size. You only need
one hand to operate. Each slice will
stand right side up and look as pretty
as your cake. A wonderful gift.

Order Now—$5.00 ppd. $4.00 for each
additional. Send check or MC/VISA/AMX
number with exp. date or call 1-800-645-1188,
NYS 1-516-324-2224.

] East Hampton Industries, Inc.
o | 66 Newtown Lane BA1
: East Hampton, N.Y. 11937

s

Bottled
Chocolate
Corks

The luxurious gift
that’s truly unique.

Imported from France. Surprise
special friends and acquaintances
with our authentic Lanson cham-
pagne bottle filled — not with
champagne — but with Europe’s
finest milk chocolates. Each
delectable chocolate is imagina-
tively wrapped to look like a
champagne cork. Rich and deli-
cious, the taste delivers what
this clever packaging promises
— areally unusual treat!
Chocolates are easily remov-
able through the grip perfect
bottom closure. Each
bottle is individually boxed.
$15.00 each plus $1.75 for
shipping and handling.
Call for quantity dis-
counts. Check or charge
to Visa, MasterCard,
American Express. State
card number and expira-
tion date. For faster service
call 1-800-526-2738 or in
New Jersey (201) 291-8607.

T ke Golilon
L7

Bayshore Plaza
Atlantic
Highlands, NJ
07716

Dept. BA
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GOURMET SAUCE & BARBEQUE
SHIPPED COAST TO COAST IN 2 DAYS

" A Gourmet Treat for Anyone "
FOR WORLD'S BEST BARBEOUE
Call 1-800-M A UR I CE
|
-
=] 4
or Write: Barbeque Corner U.S.A.

P. 0. Box 6847
W. Columbia, South Carolina 29171
T0: Chef Maurice Bessinger

only
52 ] '95

includes

shipping '

ITALIAN BISCUIT
GIFT PACKAGE

CIRO’

ALMONDSeBISCUITSeDECORATOR TIN
DEMITASSE SETeTORRONE
send for our free brochure
International

CI RO ,S Bake Shoppe

233 North Main Street, Andover, MAO1810® (617) 475-1614

4 Pc. Settings, New and Factory Sealed

GORHAM

Rose Tiara, Rondo,
Strasbourg, Fairfax,
King Edward, Chantilly,
Buttercup, Old French or
Newport Scroll  $88.95

Melrose
LaScala $109.95

REED & BARTON
Pointed Antique, Tara,
18th Century, Eng.
Chippendale, Hampton
Court or

SALE

Burgundy $89.95
Francis | or

nnah $108.95
WALLACE

Rose Point, Shenandoah,
French Regency $83.95

TOWLE
Chippendale or
Old Master $73.95
Spanish Provincial, Old
Lace, French Provincial,
Candlelight or Silver
Plumes $73.95
Grand Duchess, E|
Grandee, King Richard or
Queen Eliz. | $98.95
KIRK-STIEFF
Old Maryland
Engraved

Gold. Winslow,
Queen Anne or
Wmsbg. Shell $139.95
INTERNATIONAL

Joan of Arc, Prelude or
Wild Rose $83.95

SALE

$113.95

Grand Baroque or Grand 1810, Royal Danish or
Victorian $107.50  Rhapsody $113.95
LUNT ONEIDA

Bel Chateau, Modern Vict. Damask Ro: $88.95
orWm. & Mary $98.95

Eloquence or

Delacourt $114.95

.

Call Toll-Free 800-556-7376
to check quotation or to
order. Prices subject to
change without notice.

Call Toll-Free 800-556-7376 To Place An Order Or For Information

Brand New 5 Pc. Settings

LENOX SALE
Charleston $39.00
Autumn $88.00
Liberty $49.00
Monroe $54.00
Eternal $49.00
Hayworth $38.00
Tyler $54.00
Solitaire $47.00
Patriot $54.00
Eclipse $95.00
Lace Point $60.00
MINTON

Jasmine $77.00
Grasmere $77.00
Consort $98.00
WEDGWOOD

Medici $69.00
Ambherst $69.00
Cavendish $72.00
Osbome $90.00
Runnymede  $113.00

4
®

T, i

ROYAL DOULTON
Heather $30.00
Juliet $38.00
Harlow $74.00
Carlyle $95.00
NORITAKE
Shenandoah $38.00
Magnificence $38.00
rrymore $38.00
Spell Binder $48.00
VILLEROY & BOCH
Petite Fleur $39.00
Amapola $49.00
Basket $49.00
GORHAM
Ariana $39.00
Rondelle $43.00
Black Contessa  $65.00
AYNSLEY
Pembroke $46.00
Leighton Cobalt $58.00
FITZ & FLOYD
Cloissoné Peony $65.00
Starburst $78.00

/"/

FINE JEWELERS SINCE 1952
136 Route 5, Dept. BA11, Warwick, RI 02886

Use Visa, MasterCard,
American Express.
Money Back Guarantee.

HAND DIPPED WHIP CREAM
CHOCOLATE TRUFFLES

This year send your loved ones our
delicious European-style whip
cream truffles. (Champagne, Rum,
Mocha & Chocolate)

Assorted 1 Ib. box
Assorted 2 Ib. box
(shipping included)
Use VISA or MasterCard
Call 1-303-279-1500

IDA’s FINE CANDIES

Heritage Square, Box A-116
Golden, CO 80401

THE PERFECT STOCKING STUFFER

Gourmet low-salt, low-fat cookbook
from successful Seattle restaurant —
Over 75 recipes - breakfast breads,
soups, salads and desserts — with
helpful hints on how to develop
healthy, SENSIBLE eating habits with
reduced salt and fat consumption!
Send $4.95 plus $1 shipping to
D’Amico’s
1314 6th Ave.
Seattle, Wa-98101.

Treat yourself now, at special “Get-Acquainted’ prices on our
y q

Vermont Cob Smoked
Ham and Turkey Breast

Try one or both, and we’ll also send you a free sampler of our

Save $11.00 v :
Famous Cob Smoked Harrington Ham
We still smoke our hams the old-
fashioned Vermont way, over slow
embers of corncobs and maple wood. It
ives them a truly unique and wonderful
ﬁavor, better by far than any ham you’ve
ever tasted. Flavor so good, we guarantee
you’ll love it! Half ham serves 6-8. Now
only $23.95 plus postage and handling.

I 76 Ib. Half Ham for only $23.95 plus $3 p&h (limit 1) 1863

(7 4 Ib. Turkey Breast for only $22.95 plus $3 p&h (limit 1) 21
| 1 BOTH Ham & Turkey Breast for only $47.90
Postpaid—you save $5 more (limit 1) 4959
I < 1 Ib. Cob Smoked Bacon plus 6 oz. Aged
Cheddar FREE with any of above 9900

FREE! Order today, and you’ll

also get Y2 1b. of our famous
Breakfast Bacon and 6 oz. of our
Special Aged Cheddar
at no extra charge.

Save $6.00

Mouthwatering Cob Smoked Turkey Breast

Perfect for parties or elegant dining, our

4 |b. Turkey Breast has a delicate smoky
flavor that’s simply delightful! You get
slice after slice of moist and tender

white meat, with no
4 1b. Turkey Breast,

waste whatsoever.
fully cooked, serves

8-10. Special price just $22.95 plus
postage and handling.

Order both and save even more!

| mmm=====HARRINGTONS

320B-5 Main Street,
Richmond, VT 05477
] Payment enclosed $
Charge my [] VISA [0 MC [J AMEX [ DC acct
Card no. Exp. date
Name .
Address Apt. .

Zip

Credit Card Phone

Offer good to 48 States only, through 12/30/85
N . E ©) 1985 Harrington’s in Vi., Inc. mmm m mm s s m amm amm aems

Orders: 8024344444
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LEARN
CATERING
AND
 GOURMET
- COOKING!

MAKE SAUSAGE AT HOME

Free 88-pg. catalog of sausage-
making supplies with cures,
seasonings, spices, equipment.
You can cure and smoke meat,
game, fowl, fish. Includes info on
anew, illustrated g pshse,,
500-page book &<

Learn At with 200 recipes. 4
Home In 5
Spare Time. Join 100,000 S
No Previous Experience Needed. satisfied
Start making money in your own food catering customers. Draie wiw

business. No big outlay for rent—thousands of
caterers work out of their homes. No need to quit
your present job. Start in spare time—weekends
and evenings. Weddings, Birthdays, Confirmation
and Christmas parties. . . plus thousands of other
social and business gatherings use catering ser-
vices every day of the year.

THE SAUSAGE MAKER

177-183A Military Rd.  Buffalo, N.Y. 14207

THE MOST EXPENSIVE SPICE IN THE WORLD!

Experts Show You What To Do...How To Do It! PURE MANCHA TO: PREGNANT WOMEN
01 Gt i ion), Sopetiznis Ao Besuaris, Secroty of SPANISH SAFFRON rrom: RECREATIONS

sauces, salad dressings and souffles. All explained step

it

by sies—how lo_prepare everyihing This incredible spice is used to flavor RE: WARDROBE
rom sandwiches and hors d'oeuvres to o

complete 10-course mgalsﬁ Howhto get planet!:‘]a'\l\‘l:nllc;;l} rice, and paStry' A CATALOG
customers, keep records, hire others to !

workitor ;ou—rgcripesrlor parties of four P See h,°,“’ easy and aﬁqrd-
to 400. Be ready to start work for resorts, 01 gram $3.50 able it is to keep looking
hotels, restaurants. g " your best throughout

Ova oz pack $14.95

T -800-862-6262/:: D1 oz tin $39.00

CALL ANYTIME—24 hours a day. 7 days a week 3
No cost. No obligation. No salesman will visit 2

your pregnancy. For
catalog (sizes 4-14) with

1" FREE OR MAIL COUPON TODAY!_ DQF send $1.00 for The Spi.ce Cor- f:: g%deé::%glsgégo
N | RS [ school of Catering & Cooking, Dept. AVOAS | ner’s 1985/86 catalog of spices & Dept BA-11, Columbus,
- 1 [since 1831| Scranton. Pennsylvania 18515 herbs, coffees, teas, specialties, and Ohio 43209 or call
Rush me free facts on how | can learn the food cater- | tempting recipes. Catalog is free with 614-861-2558
ing business at home in my spare time. ' order R C 1.'
Neme Age. ' rearons
|| | THE SPICE CORNER Sl
) I 904 South Sth Street, Philadelphia. PA 19147 . N 1
City/State/Zip I MEMBER AMERICAN SPICE TRADE ASSOC. Prowder_s of f_lne maternity
Phone clothing since 1969
(L P S e e

Coffee

The great tea clippers took 90 days to S & TC&lS

deliver their cargoes to London. Speed
meant freshness. Today, Tanganda is flown

PECANS!

Specially Selected PECANS... the
freshest of the new crop direct from
our Georgia grove. These shelled, tasty
and meaty fancy pecan halves are deli-
cious for snacking or your baking plea-
sure. Five pounds are carefully packed
in our Pecan Carton.

Only $24.95
Delivered!!
5-Pound &
Box

6‘ & New Crop
go"' Shipments begin Nov. 4th.
WANT WrnEoR PHONE FOR
OUR FREE CATALOG!

The finest in choice nutmeats from the
heart of America’s Southland and
around the world - gift ideas for your-
self, friends, family and business.
Satisfaction Guaranteed or your
money back.

SEND US YOUR ENTIRE GIFT LIST!
For Major Credit Card Orders
anu! Fastest Delivery, Call
7-800-323-9754

ACE PECAN CO., Dept. 811
P.O. Box 65 Cordele, GA 31015

Offer Expires 12/31/85

directly from Central African tea estates to New
Orleans, a matter of hours.

In tribute to the clippers, Tanganda has cre-
ated a miniature tea chest and filled it with 500
grams of its special blend tea. This unique tea is
imported solely by St. James Holdings.

As in days of old, Tanganda is available only
as loose leaf tea. Treat yourself or a friend to a
very special holiday gift.

Send for a brochure on the
art and history of tea.

St. James Holdings, Inc., Department 385, PO. Box
1212, Natchitoches, Louisiana 71458-1212

Please send miniature tea chest(s), filled with
500 grams (17 oz.) of loose leaf Tanganda Special Blend
tea, at $8.95 per tea chest, including shipping. Cana-
dian orders: US$10.00 per chest. Louisiana residents,
please add sales tax. Total amount of order $

Name

Addres:

City State— Zip.
Check Visa Mastercharge
Account # Exp. Date
Signature

Choose from 27 of the world’s
finest grades and have them deliv-
ered to your door.

Put together your own sample
package or order your favorites from
our extensive selection.

MasterCard — & Visa =
accepted

Write: Dept. BA

The Perfect Cup

2525 Creighton
Garland. TX 75042

228 BON APPETIT/NOVEMBER 1985

Louisiana Gift Boxes...

Coffee gift box includes 1/4 Ib. French roast
with chicroy, Orleans Royale,

Morning Hug, French Praline, Cajun kiss,
& Chocolate pecan brownie. 16.99

Or try our Cajun food 8item gift box only 16.99
Both gift boxes postage paid.

International
Gourmet Coffee Inc.

Specializing in 300 Coffees,
Creole Foods,and Spices.

Call (504) 926-8531 inLa. or
1-800-547-0469 outside La.

lorders only] Check,M.O.,M.C., Visa.




BEAUTIFULLY HANDCRAFTED
OAK WINE RACK

holds a generous 20 bottles of your favorite

wine or champagne. § \ 2
Bottom portion will U‘: g
accomodate 15 =5 {5 £|
glasses. Comes in s o | S
either light or dark = o =
finish, measures 3 3 o 3
25"Wx32"Hx12"D. B O o
S,%ﬁ?,tfr i $114.95 INTERNATIONAL KIRK
S, glgr:g‘rsg:ma 284'95 ?4'95 5 pc. Place Set
g r ! ngelique epousse ; .
$159.95¢0. Buﬁ%‘,cgfp Savannah Joagn o?Arc P 20 pc. Set
SEND CHECK Chantilly WALLACE Prelude $114.95 5pc. Comp. Set  $320.00 $210.00

WOODLINE ETC.
P.O. Box 5226 Lynnwood. WA 98046
— Order Yours Today Satisfaction Guaranteed—
Allow 4 to 6 weeks for delivery

Visions of . .

SUGAR
PLUMS

Fairfax

King Edward
Strasbourg
Old French
Newport Scroll

REED & BARTON
$89.95

$84.95
Rose Point

$94.95
Old Atlanta

$114.95
Grand Baroque
Sir Christopher

TOWLE
$74.95

Old Master
Chippendale

Tara
18th Century

$99.95
Eng. Chippendale
Burgandy

Wild Rose

$109.95
Rhapsody

LUNT
$94.95
Lace Point

$104.95
Bel Chateau

$114.95
Eloquence S

Willias

Shell

ONEIDA
$84.95
Demask Rose

Old Maryland Eng.
$139.95

Prices are
for4-Pc.

Save 25% on all Holiday open stock.
Cake Plate $91.00 $68.25
Candlesticks(Pr) $59.00 $44.25
Party Platter $75.00 $56.25
Tureen $275.00 $206.25
Salt & Pepper $48.00 $36.00

SPODE X-MAS TREE
4 pc. Place Set. $60.00 $34.95
16 pc. Set $240.00 $129.95
Bread & But. PI. $9.00 $5.40
FITZ& FLOYD “ST. NICHOLAS"
5 pc. Place Set. $52.50 $31.95
20 pc. Set $210.00 $124.95

msburg

Place
ettings.

Prices subject to change. All merchandise is new and factory sealed.

\Spc. Comp.Set $122.00 $74.95

LENOX
Autumn
Amethyst
Charleston

WEDGWOOD

Runnymede $113.95
Cavendish $71.95
Osborne $89.95

VILLEROY & BOCH

Amapola $47.95
Basket $44.95
Petite Fleur  $36.95

Eternal
Lace Point
Monroe
Patriot

Kutani Crane $54.95
NORITAKE

Shenandoah $38.95
Magnificence $38.95

FITZ & FLOYD

Starburst $69.95
Clois. Peony  $59.95
Renais. Peach $49.95

Windsong
MIKASA

Randolph $39.95
Spell Binder $49.95

Silk Flowers $19.95 ROYAL WORCESTER
Charisma Black$19.95  Evesham $35.95

CALL TOLL FREE 1-800-343-0712

STORE HOURS: Mon. thru Sat. 10-5:30; Thurs. & Fri. 'til 9
MAIL ORDER HOURS: Mon. thru Sat. 9-6; Thurs. & Fri. 'til 9

the latest gourmet delight from
the past.

$14.00 per Ib. plus $2.00 shipping

. the stuff dreams are made of

GORHAM
Ariana
Rondelle

$38.95

5 Piece Place Setting 20 o

All major credit cards accepted. Free Layaway plan.
Rl residents add 6% sales tax.

P.0. Box 714 ‘ JAMES KAPLAN JEWELERS
Storrs, CT 06268 g Garden City Shopping Center, Cranston, Rhode Island 02920
QI QA VIR QDI QD

CHARDONNAY
GRAPE PRESERVES
FROM THE

NAPA VALLEY

Fresh from the orchards,
whole California natural

Call toll-free
1-800 437-5200, opr. 115
(1-800 638-8890 in Maryland) or
send check, money order or your Visa,
MC or Am. Ex. number & expiration date.

nutrltlous,
unsalted,‘ '

shelled,
& crisp.

Introducing, California Soleil Vineyards
Napa Valley Grape Preserves. They are

available in two flavors: Chardonnay and #
Pinot Noir.
Like our Gold Medal winning premium Exp. date:

varietal wines, they're vintage dated and
contain nothing artificial. They add a
unique touch to breakfast or brunch.

For$12.00we'llsend youtwo 12 0z. jars.
(One jar for $7.50) Please add $2.00 per
order for handling and shipping and specify
flavor(s).

Send check or money order. If Visa or MasterCard

__ 5Ib. boxes @ $17.50 each.
25 1b. boxes @ $62.50 each.
Delivered everywhere in the continental

U.S.A. Money-back guarantee.

please include name and address of cardholder, Please sh]p to:
signature, and expiration date. If gift, send details
Name
g SII:]IEI; E) RNTA Address
City State Zip

VINEYARDS

Mail to: Monte Cristo Almond Growers Dept # 7
11173 W. Mercedes Ave., Livingston, CA 95334

P.0.BOX 3150 YOUNTVILLE
NAPA VALLEY, CALIFORNIA 94599
PHONE ORDERS (707) 224- 5




O R E G O N |/EEES————
Hazelnuts 'FLASTTWEARRLI; NSGALEE SMOKED
7S SALMON

Write for our FREE brochure ,
with other Oregon
hazelnut gift ideas

e 11b. 4 oz.
4 Piece Place Semng — Factory New A
GORHAM — Camellia, Greenbrier, Chantilly, Fairfax,
5 lb Box fresh, whole hazelnuts Rose Tiara, Buttercup, Newport Scroll, King Edward includes shipping in the cont. USA
: $15.00 ppd. MRsondo Ls"sas"louﬁ g “ Ftrlf; CEh Tipt. sw: gg
925 S\ » elrose, La Scala, Medici, ng. Tipt. ........ 21 o
i k I P TOWLE — 01d Lace, Silver Flutes, Legato, Candieight, Order Toll Free 1-800-9 Stég;%gﬁ
& Mem. Snack Pack contains one 5 oz. (F:rattsm;n Sllve1 Pslumesh%hlppendallle 0id Ma:l‘g; . Perfect Holiday Gifts for
> - 3 ‘ rench Provincial panish Provincial a o < ;
’ r—-  \ t“i" each S‘mfied Slalfed and plain 88 King Richard, 0id Colonial, E| Grandee, Debussy, : Family, Friends, Business Associates
, Y dry=xoasiel  naze "18 "(’)0 Queen Elizabeth |, Ben Frankin f TOTEM SMOKEHOUSE
t box d.* REED & BARTON — Tara, Pointed Antique, S e
/ g)v a clever gif $ pp S A $84.85 1906 Pike P1. Seattle, WA 98101
o ." 18th Century, Burgundy, Hampton Cgun_ Write or call for full color brochure

English Chippendale, Am. Federal..
.b > Baker S Pack includes 12 oz. Ffancg'S| C't"ggg Rose, Savannah
7 each sliced, diced and whole INTERNATIONAL — Prelude, Wild Rose, Angeuque
hazelnuts, and a 32 pg. recine book R(;if’aa,%g'né;, 1810, Rhapsody 1808
WALLACE — R t, Grand Colonial Shenandoah
$1000 ppd.* GS(r:dgvaﬂ = 'g:zevonn ra: c: jonial —

ande Baroque, Gr. Victorian, Sir Chri

Westnut ONEIDA — DamaskFose

P.O. Box125-B KIRK/STIEF — Repouse

Dundee, OR 97115 g;duMary‘l’and g:glrla\aed. Ro:e King
illiamsburg Shell, Queen Anne

*UPS shippi ithi tinental : able. P
s 1}’}""8 e ﬁﬁmxxﬁwm}mwmmeymmwmmw For greater
U.S included. Add $2.00 rory
R\ for Parcel Post shipments. c quality "?d flavor!
' YankeeMerchant % N i
® Less cholestrol and fat.
Qroupl‘ld ® 1/3 to 1/2 less cooking time.
15 COURT SQ., BOSTON, MA 02108 ® Great gift idea.
PLEASE CALL TOLL FREE CURLING IRON BEEF CO.
-800-343-2433 (ﬁ P.O. Box 40416, Grand Junction, CO 81504
MA Flos, 817:742-0070 . SSS— Phone orders call: Accepting : T
1-303-242-1206 —
Oree = st Kiganiee- | | 5 | Qh ship anywhere in the Continental U.S. )
British
| ARTISANS nightshirt $36

Inspired by the favorite shirt of
FEdwardian era British artisans —a
roomy, homey garment more like a place ﬁ

Three Hohday

1 tolive than something to wear. We've Dellca(:les

rediscovered it as a nightshirt of
thickest, plushiest, cotton flannel.

A 1Ya pound specially selected side
of baby smoked salmon, delicately
Scotch cured to please the most
discriminating palate. Skinless,

boneless, hand carved for easy

serving. Vacuum seéuled and rushed &om

to you in two days. $28.95.

Call toll free 1-800-251-7111 C .er Creek

Or send the coupon to:

Smoked Salmon Express, PO. Box tChenS

600-1714, North Miami Beach, :

Florida 33160 Pick up the phone

| would like __ (quantity) orders of and order your

Smoked Salmon at $28.95 each. FREE BROC today

My Nofe 1-800-468-0088

My Address

City. State. Zip A stunning folio of three hand-prepared
Payment Enclosed $ Holiday foods. Fresh cheesecake,
MasterCard _[]Visa [ American Express unadorned, correctly packaged for its

CardNo LI T T TTTTTTTITTITITTIT] journey to you by UPS Second Day Air.

valid Dates thru Chocolate Truffles, hand-laved, hand-

Signature dipped in pots of purest chocolate.

SEND CHECK, VISA, AMEX, M/C, DC TO 224 GRANT AVENUE, Ship to me Ship as a Gift to Neyv-crop P balves in two S
DEPT. 127 PO. BOX 7347, SAN FRANCISCO, CA. 94120 Noog plain or roasted.

ADD $2.00 FOR SHIPPING, CALIF ADD 6% SALES TAX

onnn TOLL-FREE 800-527-5200. Address For FREE folio, call our WATS or
M) ) City, State, Zip drop a card to Cryer Creek Kitchens,

Box 1029, Corsicana, TX 75110.
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Red Hot For Christmas

Enjoy choice chile wreath for the holidays
from peppers ripened to a ruby red in the
southwestern sun. International recipes from
Santa Fe restaurants incl. 18" dia. $24.50 ppd.

Phone orders 505-983-6441 VISA/MC

Foreign Traders.

KPalio 84, P.O. 1967, Santa Fe, NM 87504-]9y

Taste This Famous Fruit Cake

There’s still time
to discover Original
DeLuxe Fruit Cake

prepared by the
Collin Street Bakery
in Corsicana, Texas
and ordered around the
world since 1896. Cram-
med with luscious fruits and
new-crop pecans (27% by wt.),
we guarantee DeLuxe the best
you’ve bought, baked, or eaten, or
money back! Perfect gift for the choosiest
friends. DROP US A CARD FOR FREE SAM-
PLE SLICE AND 1985’s SPIRITED BRO-
CHURE — or order cakes now TOLL-FREE
1-800-624-5041, charge cards: MC, Visa, AE,
DC — or enclose check with order and furnish
cake sizes, names, addresses of recipients.
Prices ppd. Reg. (1% Ibs) $9.85; Med. (27 Ibs)
$14.20; Lg. (4% Ibs) $23.20. Eff. to 1/1/86.
COLLIN STREET BAKERY
Box0674(408 W. 7th Ave.), Corsicana, Texas 75110.

© 1985 Anheuser Busch Companies

There’s
nothing
strange about
putting potato chips
under a Christmas tree.
Provided they’re from Cape Cod.

= ™

(ape Cod potato chips are kettle cooked making them crispier and crunchier. A perfect gift. Send $6.95 for o 160z. bucket
by check/money order, Mastercard or Visa to Cape Cod. Co. Breeds Hill Road. Hyannis, Ma. 02601. Or call (617) 775-3206.
Cape Cod Potato Chips. Traditional New England Quality & Taste.

Please order promptly to insure Christmas delivery.

Dial-a-Gift’

FANCY
GIFT BASKETS BY WIRE

* Fancy Fruit * Exotic Cheeses
* Gourmet Foods * Fine Wines
* Delicious Candies

NATIONAL
FOR DELIVERY
ALL WITHIN
GIFT A FEW

GIVING HOURS

OCCASIONS NOTICE

CREDIT CARDS ACCEPTED

TOLL FREE

800-453-0428

4 4 4 g s *

. 3LBS.ONLY$9.97 |
| (FREE SHIPPING)

e A GREAT DEAL ON A GREAT DEAL OF ALMONDS. o

If you love California almonds, here’s a deal for you: 3
whole pounds of California almonds: one 12 ounce cello bag
] each of hickory smoke, barbecue, ranchero and cheese =

‘| flavor almonds. Delivered to you for the unbelievable price of |
$9.97!! And that includes shipping. Ask for gift #867.

Place your order now by calling 1-800-2-ALMOND.

Dial (800) 2-ALMOND to place your order or for a FREE catalog.

House of Almonds

Offer expires 1/31/86. ©1985 A Tenneco Company “Building on Quality” ™

Major Credit Cards Accepted
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:
o | White Pepper

Whole ALL FIRST QUALITY
Natural aesar § Piece Place Settings ROYAL ALBERT
Almonds D SPODE Old Country Roses  32.00
Christmas Tree 3300 WEDGWOOD
e Or . ROYAL DOULTON Runnymeade 86.00
. Carlyle 8600 Cavendish 60.00
Harlow .00 Medici 57.50
Sarabande 6500 ROYAL WORCESTER
Carnation 3800 Evesham 33.00
ot too long ago, half the Juliet Sbe
 civilized world would have MINTON COLLECTOR'S PLATES
Jasmine 7700 1985 Christmas Plates
wiped out the other half Bellemeade 4600 Bing & Grondahl 2480
Co 84.00 Royal Copenh 2480
for a handful of these Lampong White oot M00 Roysl Copenlagen 2450
ﬁ)percorns But you no longer have e e eig “.“d"d e
down your life for these exotic up to 200,00, add 10.50 for orders of 200.00-600.00.

cti uaranteed.
aromancs from southern Sumatra. Srices yatyect (o Clnge SMRRNG

For a mere $14.95, we'll send you a The Collector’s Den
decorative 12 oz. tin full of them. Dept. B, PO. Box 187 ¢ Rockville, MD 20850

y
$14.95 each. $12.95 each (3 or more). MasterCard 301-424-187 L
Send check, Visa or MasterCard number to:
17965 NE 65th, Redmond, WA 98052
Add $2.50 shipping charge

Freshly Roasted ® Vacuum Packed

Gourmet
Coffee

Treat Yourself to the world’s
finest coffees and receive
this 64 page book [ great Gitt|

FREE! % \dea

Our sampler #301 includes 120z. each of
T 0 BA2 Mocha Java and Tip of the Andes for just $12 (or
$15 for Pure Water Decaff #302). Specify
whole bean or all purpose grind. Send check
or Visa/MC and exp. date. Ask for free
brochure of international coffees and gifts.

DIRECT COFFEE (201) 850-9220
313 Grand Ave.. Hackettstown. NJ 07840

| Overnight Classic!

ORDER FORM
Cal-Almond, Inc. [y
6049 Leedom Rd., Hughson, Ca. 95326 | “Brilliantly ™
(Prices include shipping in the continental U.S.) | planned, A ":“‘:‘: ,"“" o
SATISFACTION GUARANTEED ‘ highly Nk '.‘
| diverting” s ee TR

Amount ‘ : ‘ —James Beard
5 Ib. Box Whole Natural Almonds |
coetlee 31'2,9:3 e:.., I | “A tantalizing
3 Ib. Box Whole Natural Aimonds l
put-together
awiers ‘@ $8.98 ea.. : - M 5
3 Ib. Box Natural Siiced Almonds AL EDA of culinary
............ . @$9.98ea. CHOCOLATES and artistic
3 Ib. Box Hicko: 5mokod Almonds i 2.
g i SINCE 1924 ideas. $19.95
25 Ib. Box Whole Natural Almonds I Experience the unique taste of —Bon Appetit plus $2.50 shipping
@ 59.98 ea. AL-MEDA stix. You will love the
| crunchy golden nut center hand- y ’ .
Total Boxes Total Amount I dipped in pure chocolate. Give—and get—the special-occasion
* . No Preservatives museum cookbook that won the
Enclosed Check [ Or Money Order () § | Shipping s 50 prestigious 1985 Tastemaker Award.
| vame | included 17 Per Pound 20 menu chapters with ideas for presenta-
s I CALL TOLL-FREE tion; 321 “private-file” recipes; full-color
i 9 am to 5 pm (Eastern Standard Time) photos of masterpieces from the Museum
Ty 1-800-343-0333 of Art, Carnegie Institute.
: | (Ohio Residents 1-800-322-0900)
STATE zp I Use MasterCard, Visa or Amer. Express For PA delivery add 6% tax. Call collect weekdays 10-4, (412)
622-3107. Use Mastercard or Visa. Or mail check/money
B offer expires Sept '86 I AL ME DA CANDY CO order to Carnegie Treasures Cu:khuok, -‘&:00 F:»rhe‘:Ave«
_-_-_----—-I

check fine shops everywhere

nue, Pittsburgh, PA 15213. Order by Dec. 4 for free gift
y :?gt?boo(fguggf:%gz 0 packaging and mailing. Include names and addresses. Or
I :i
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Haym Tuar Am Ham

SMOKED HOLIDAY HAMS

Celebrate our 75th year — receive FREE 1/2 Ib. of
cheddar and 1/2 Ib. of smoked bacon when you
order a lean, delicious whole or half ham (limit
one). We still use the finest spices — and slow,
hardwood smoking — for a real, old-fashioned
holiday taste. Fully cooked. No water added.

WHOLE HAMS
[J 10Ib $42.95
[J 131b $46.95

HALF HAMS
] 5Ib $21.50

1 6-7Ib $22.95

Boneless
Bone-In

Plus $3 shipping per item

] VISA 0O MC
Exp. date

[J Check/m.o. enclosed
Card No.
Name
Address,
City State Zip

| Send FREE CATALOG of specialty food gift paks
Stucker’s Smokehouse Country Store

Home of the Original Ham That Am Ham
Route 5, Chittenango, NY 13037

% Cuzsme ¥ g

¥ 3rance

Authentic French recipes.
Experience the oid tradition.

$5OO (add 75c¢. post.)

P.O. Box 7044
Redwood City C.A.

Country Fresh
Maytag Cheese
Maytag Blue Cheese, one of the world’s
finest, and now natural sharp White Cheddar
. from lowa with love. Call toll free

800-247-2458. In lowa phone 800-BLU-
CHES or dial direct (515) 792-1133.

Please send:

— 2Ib.wheel(s) of Maytag Blue @ $13.75 each
41b. wheel(s) of Mariag Blue @ $25.00 each

—_ 2Ib.wheel(s) of White Cheddar @ $12.00 each

— 41b. wheel(s) of White Cheddar @ $23.00 each

NAME
ADDRESS
CITY STATE ZIP

__ Check enclosed for full amount plus $2.50
delivery charge per each address.
VISA / MasterCard / American Express

Acct # Exp. Date
Signature
Send to: Maytag Dairy Farms Dept. #125

R #1, Box 806
Newton lowa 50208

__ Please send information on other cheeses
from Maytag Dairy Farms

e

)4 94063
VR

BEST-EVER

Sugar P m Calze

5
A sumptuous cake filled with juicy plums,
sweet walnuts and a medley of spices—from
a secret Bohemian family recipe. A rich, non-
alcoholic glaze locks in moisture,guaranteeing
freshness. Available Sept.-April.
Satisfaction Guaranteed!
No Preservatives ® Baked To Order ® Freezes Well
A holiday or party must!
TO ORDER: $12.50 per cake(add $5 for second
day air express). Send Check, VISA, MC.
(Provide card #, exp. date and signature.) For
direct gift shipment, include full instructions.
Place Christmas Orders by Dec. 7.
Send to: The Best-Ever Sugar Plum Cake
P.O.Box 7533 (D-A), Bend, OR 97708

Made by The Final Blessing, 20463 Klahani,
Bend, OR 97701. (503) 388-1079

FORST

CATSKILL MT. FOODS

“Over 100 Years of Quality Service”

GOURMET GAME BIRDS
Delicious - Elegant - Unique - Unsmoked
— PHEASANT —
O #90 - single 2-3 Ibs. [0 #90A - pair 4-6 Ibs.
$19.50 $35.00
— MUSCOVY DUCKS —
O #94 - 3-6 Ibs. ea. 2 pack $33.00
— GUINEA HENS —
O #95 - 1%-2 Ibs. ea. 4 pack $39.00
— SQUAB —
O #96-4-11b. 0 #96A-6-12 0z
$33.00 $35.00
PRIME STEAKS
— FILET MIGNON —
O #9 & 8oz steaks per cin. $40.00
O #10 6 6oz steaks per ctn. $29.50

PLEASE CALL TOLL FREE
Outside NYS: 1-800-453-4010
Free Catalog Describing Our Hams,
Smoked Turkeys, Smithfield Hams, and more. . .

CHECK ITEMS ABOVE AND SEND TO:
The FORST'S
CPO Box 1000P, 12-24 Ten Broeck Ave.
Kingston, NY 12401 e (914) 331-3500
Enclosed is $
0O CHECK O VIsA [0 MASTERCARD
O DINERS CLUB [0 AMERICAN EXPRESS

lIlI[llIHllHTll

Expiration Date: Mo.
Name

bctiy

State Zip

Handcrafted Solid Brass
MONTEREY

WINE OPENER

the Connoisseur Who
Appremates the Best!

This beautifully detailed reproducnon of the classic
19th Century master vintner’s corker
is precision cast in solid brass. A hand polished
masterpiece, it corks or uncorks your favorite
wine effortlessly, and can be mounted to a counter
top or to either of two available stands.
4 OAK “TRIPOD” STAND...$74
19" “TABLE TOP” STAND...$39
Shipping charges extra... $7.50 Ist item; $5.00 addl
items. Calif. residents add 6% tax.

FOR BROCHURE AND DETAILED ORDER
INFORMATION, WRITE TO:
MONTEREY PRODUCTS, Dept. B
17042 Gillette Ave., Irvine, CA 92714-5664
CREDIT CARD ORDERS 24 HRS/DAY

owcars | (800) 227-3800 ext. 251

STOP CRACKING—START CUTTING
THE BOSTON CLIPPER

Finally

a new and
eastier way to
eat lobster and crab

® No more banging
with a hammer!

® No more breaking
of teeth or hurting your hands!

The Boston Clipper provides a very simple
method of eating crab and lobster. The specially
desngned ‘saw tooth” upper blade and “sporked-
end” lower blade allows you to easily cut through
the hard shell and remove the tasty meat from the
lobster or crab. The Boston Clipper is made of
highly polished stainless steel, making it very
durable and dishwasher safe.

Jean-Louis’ Restaurant in Washington, D.C., one of
the most elegant restaurants in the country, is pres-
ently using The Boston Clipper in its kitchen. He feels
that The Boston Clipper is a much safer and easier
way to eat or clean lobster and crab.

Get rid of the old messy way of eating crab
and lobster and join the smart eaters. Easy to
follow instructions on how to use The Boston
Clipper sold with each purchase.

ORDER YOUR BOSTON CLIPPER TODAY!
Send check or money order to: The Boston Clipper
P.0. Box 3249, Silver Spring, MD 20901  (301) 890-6983

Please send me Boston Clippers.
Enclosedis ____ ($12.95 plus $2.00
postage and handling fee per Clipper. MD
Residents please add 65¢ for sales tax).

Name
Address
City/State/Zip

Aph. . -
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S
C.W.STURRTCO.

PACIFIC SMOKED SALMON!

The most delectable of seafoods—from
the icy waters of the Pacific North-
west—smoked salmon!

Delicious fillets of fresh salmon are light-
ly alder smoked and then sealed in a special
vacuum pouch, ready for you to enjoy or to
send as a special gift.

This seafood treat needs no refrigeration
until you open the pouch and enjoy the
tender, flavorful salmon inside.

You'll marvel at the flavor, freshness, and
texture of this fine seafood, and anyone
receiving our smoked salmon as a gift will
toast your good taste and generosity with
every bite. A great treat for special occasions.

Order now! A 20-ounce vacuum-packed
fillet is offered at a special introductory price
of only $31.95, including delivery.

SPECIAL BONUS: Orders sent by Nov. 15 will
receive a gift of beautiful Sarah Coventry jewelry.

Make check or money order payable to
C.W. Stuart & Co., P.O. Box 477, Newark, NY 14513
=

S S R D SES N S -
Send ______ “Salmon Packs" at $31.95 ea.
NAME
ADDRESS
CITY
STATE 2IP.

RS2 EE R R RS RRTREREE S S S S S S ESEEE N

Another quality product in the C. W. Stuart tradition!
LR AR B E A EEESEESEEEE S

PR R PTE R R R R R T IS W WP W WL

The., iy
Nutty Chocolatier

“America’s finest hand dipped
chocolates and truffles.”

We provide you with the
freshest, most unique,
delicious, individualized
chocolates imaginable.
A special gift

for any occasion!

We use no additives or
preservatives.

Sampler boxes:
Y21b. assorted —$ 9.95
11b. assorted —$19.95
V2 1b. truffles
(holiday special) — $15.00

(regularly
$18.75)

Call us, toll free:
1-800-3-4 CANDY (outside
California)
1-800-5-4 CANDY (inside
California) §

We accept Visa, MasterCard, or
American Express.

The Nutty Chocolatier
11041 Weddington Street
North Hollywood, CA 91601

The Famous Patented Balance Plus.™

G E ER The world

wide leader
LEGENDARY./ MQBLADES in Handcrafted
Save up to 40 % cutlery.

Reg  SALE

A 10" SLICING/

CARVING KNIFE ~ 42.50 28.75
B 10" STEEL 22.00 15.25
C 8" COOK'S KNIFE 4450 29.75
D 6" BONING KNIFE 3250 23.75
I £ 572 UTILTY KNIFE 3500 24.75
F 4" PARING KNIFE 22.00 12.75
SIX-PIECE SET 198.50 135.00
FR E KNIFE BLOCK
With Purchase of Six-Piece Set
Holds 8 Knives Plus Sharpening Steel
Name
Address
City State Zip
SHIPPING $3.50

Sub Total of ITEM(s)
Please Check One:

(] Check [] Visa
[] MasterCard  [] Am Ex

Colo. Res. add 3% Tax
Ship/Insurance

Acct. # Total

Exp. Date Sig

Mail orders to: Kaiser Crow, Inc. e

747 Sheridan Bivd., 20 a.

Dept. BA 11 y
Denver, CO 80214 bt e

Or Call
1-800-468-2769 or 1-800-468-8578
1-303-237-5584 (Colorado Residents)

(

Seventy-Four
Ranch Beef

ENJOY SOME TEXAS CORN-FED
HEAVY AGED BEEF
Now you can have the steak that goes beyond perfec-
tion. Seventy Four Ranch is located in Texas on 27,000
acres where we have been raising our own cattle for
over 40 years. A sister ranch, Cannonade is where calves
16 to 18 months of age are fed corn-based rations for
approximately 150 days to assure that the beef is juicy,
flavorful and tender. Each steak is hand trimmed, aged
and vacuum sealed in plastic
A Seventy Four Ranch Beef selection is perfect for any
occasion or as a gift. Your special order can be just a
phone call away and we ship anywhere in the Con-
tinental US. The order is packed in a reusable styrofoam
chest and delivered to your door frozen
Complete satisfaction guaranteed or your order is re-
placed or money refunded
SEVENTY FOUR RANCH BEEF
P.O. Box 27339 e Houston, Texas 77227
Call Toll Free 1-800-527-1583
In Texas, call collect 0-713-667-7440
Mon-Fri 9:00 a.m. - 5:00 p.m. Central
Major Credit Cards Accepted
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Bagel
Cutter

Our bagel cutter
makes it easy to
obtain perfect
bagel halves.
Hand crafted from
domestic Red

Oak.
$ 1 499

$19%%ith knife OCIk&lI'OI'I

ORDER TOLL-FREE 1-800-356-5432, Ext. 126. (In
Wisconsin call 1-800-362-6060, Ext. 126). M.C.,
VISA, Diners Club or Am. Exp. ORDER BY MAIL: credit
card or check. Send to: 0ak & Iron, m 126,
2700 Commerce St., La Crosse, %5601 Ship.
& Hdlg., $3.00 each. Money back guarantee.

|
VIRGINIA'S FINEST
The Smithfield Ham. Baked, gamished and
ready to serve. Dry cured, spiced and smoked
in the 300 year old Smithfield process.
Vacuum sealed and gift boxed.

100 11 Ibs. 954.95

Also Available uncooked

15 to 14 Ibs. 94%4.95
Please send check or Credit Card info. For
free brochure on other gift items write or call:
The Smithfield Ham & Products Co., Inc.
P.O. Box 487 Dept. GM-C85
Smithfield, Va. 23430
(804) 357-2121 or 800-628-2242 outside Va.

* HOLLYWOOD *
BOWL(OOKBOOK

X

Over 600 recipes put the spotlight on the
wonderfully diverse and creative cooking reper-
toire of The Hollywood Bowl music lovers long
famous for their gourmet feasts. These are the
favorites of performing artists, California
restaurateurs, and stage and screen personalities.
__aunique giftidea _
Send $13.95 plus $2.00 shipping per book.
Send check, M.0., VISA, M.C., Amer.Exp., card no. & exp. date.
to: Hollywood Bowl Cookbook,
P.0. Box 1951-A, Hollywood, CA 90078
(213) 850-2165
KProcoods benefit the LA Philharmonic. /

‘e “Belge

CHOCOLATIER

At last a Belgian cbocolatier is
manufacturing in the United States
the genuine handmade fresb
Belgian chocolates.

To order a Golden Ballotin Box of
them, contact:
Le Belge Chocolatier
PO Box 831, San Rafael
CA 94915. (415) 459-6220
One pound $15.50 + sbipping
(Business gift prices available)




Become an Expert
In Making

Real Chocolates

And Make It A Profitable Business Too
Now you can choose real chocolate for your
candies . . . instead of chocolate coatings. And
avoid difficult preparation.

With a Hilliard's “Little Dipper; an auto-
matic melting and tempering machine, all of the
work is done for you . .. automatically. And it
will keep the chocolate ready 'till you're ready.

So make real chocolate a real business. ..
with sweet profit. Use a

Hilliard’s machine. The
same tyﬁe candy com-
panies have been
using for 60 years.
Write for a free
brochure.

275 East Center lreet = SHILLIARD'S
id y MA
'vIv‘:l?::l';l g::g:;; CIlooda!c‘Sys:cm‘lnc_

Succulent

Game Birds

Oven-Ready or Smoked

Selected, highest quality Game Birds come to
you direct from our farm. Game birds have
extreme low fat content—no preservatives, low
cholestrol! You'll want to serve these delectable,
full bodied birds on special occasions or present
them as appreciated gifts to friends and family.
Gift packed, shipped anywhere in U.S.A. within
24 hours via U.P.S. Order today!

“le.
White Maflard Ducks 2%-3Mbs. . .............. 725
wut:mom-ru)mus ............. 9.75
Guinea Hens R . i o s v 6.50
9-15.:. ............... 3.90

Smoked Pheasant approx. 2%-3 s, ........... 8.60
Wlouurhn ulsw-uumuym
Smoked Ducks add $5 total cost by weight
6 Quails - MM

approx.4oz.each ............. $19.95 total cost
4 Chukar Partridges - Oven Ready,
approx. 130z.each.............. $47.97 total cost

Shipping and Handling charges additional

Call TOLL FREE

BUY STERLING AND CHINA
AT HANDSOME SAVINGS FROM
ONE OF AMERICA’S MOST
PRESTIGIOUS JEWELERS (1856)

SILVER: q-piece place settings

CHINA: 5-piece place settings

GORHAM Strashourg, Chantilly, ROYAL DOULTON

Fairfax, King Edward, Diana $31.95
Buttercup, Newport Scroll  §77.95 Real Old Willow $35.95
WALLACE Sarabande $51.95
Grand Baroque $105.95 Harlow $78.95
Rose Point, Carlyle $94.95
Grand Colonial $77.95 MINTON
REED & BARTON Burgundy, Belle Meade, Penrose $58.95
18th Century $83.95 Jasmine, Grasmere $§77.95
Francis | $104.95 Consort $96.95
English Chippendale $34.95 WEDGWOOD
Tara $8495 Medici $68.95
INTERNATIONAL Joan of Arc, Palatia, Cavendish $69.95
Prelude, Wild Rose $7795 Kutani Crane $51.95
LUNT Osborne $89.95
Modern Victorian, Bel Chateau, White Dolphins $99.95
Wm. & Mary 9995 Runnymede $109.95
Eloquence $113.95  Wild Strawberry $495
KIRK/STIEFF SPODE
0ld Maryland Engraved $109.95 Christmas Tree $39.95
Repousse $91.95
We also carry Waterford,
Baccarat, Ceralene and

Satisfaction guaranteed.

other companies.

1-800-348-3412
in N.Y. 1-800-336-3637
N.Y. State residents add sales tax
Check, M.O. Visaor MC

WELLINGTON FARMS Dept. B-11

RD #2 Box 58 South Road
Millbrook, N.Y. 12545

Prices subject to change without
notice due to bullion prices.

Call toll-free 1-800-848-7237
1-800-THU-RBER

Tilden Thurber

292 Westminster Mall, Providence, RI 02903 Dept.Ba 11
A fine tradition in silver since 1856.

We accept all major credit cards
No sales tax outside Rhode Island.

Lincohts Woerld

CiviLWar £ A;BEanss GiFTs

for Co.tolog

0. Box 1366
SANDSPRINGS. OK 74063
918-245- 855
CAST ALUMDNUM 'SANTA'
GINGERBREAD BAKING SHEETS

6x 92" ECIPE
t’v&w PEA. #710
esrave PAID S SANTA

o R

Let your ==
last-minute
gift recipients know
they come first.

Send magnificent, aged Omaha
Steaks to everyone on your last-
minute gift list. Tender, juicy, corn-
fed beef — the perfect gift for family,
friends and business associates.

Call right away, and we’ll deliver
your order of insta-frozen steaks in
a sturdy, reusable cooler.

"01D SAINT NICK" #1710

And just

in time for the
holidays. Complete satisfaction
guaranteed. Order by December
8th, to assure delivery in time
for the Yuletide Season! After
December 8th, call for Federal
Express delivery.

Holiday Specials — Limited offer

For the Cwsmart
or any other #13
food processor! -

Get the amazing slicing SAVE 30% SAVE EVEN MORE!
spear! Slice just one carrot, #377 Two 6 oz. Filet Mignons. | #775 Six 7 oz. Filet Mignons. | #450 Ten 6 oz. Filet Mignons.
celery, zucchini, etc. and get 1V4" thick 57 1V2" thick Ay 114" thick
i i less Strips. Reg. .50 eg. o

perfect, uniform slices every Two 10 oz. Bone! i
time. Faster than cutting and Reg. $43.50 Ve thide 1] (SRmREI7.05) . Now $39.95 \Savei$22:52) Now $49.95

: ? plus $4.00 shipping) (plus $4.00 shipping)
stacking vegetables to fit the (Save $13.55) Now $29.95

feed tube. Regularly $9.00,
now only $6.95 (includes tax
& 1st class mail). Buy 2 or
more and deduct $1 per
spear. Visa/MC/Check. Write
or call:
Kitchen Kitchen, Inc.
42448 Bob Hope Drive
Rancho Mirage, CA 92270 Eé‘:
(619) 568-0620 ok

(plus $4.00 shipping)
Valid in 48 states until December 31, 1985
Use major credit cards and... Call FREE 1-800-228-9055
In Nebraska, call COLLECT 0-402-891—SGGQ

Operators are standing by to take your order. Ask about other iting last gift specials!

Omaha Steaks 8 Shssreiionads

Dept. 1398, P.O. Box 3300, Omaha, Nebraska 68103
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, the perfect,

way to open wine

every time!

New Norelco

Electric Corkscrew.

Finally, no more stuck, broken or

crumbling wine corks! The Norelco®
Electric Corkscrew removes corks
easily, quickly, completely. Fits perfectly
on bottle neck, pulls out cork effortlessly
with just the push of a button. The ulti-
mate gift for the connoisseur. Perfect

for parties! And, only $26.99 each plus

postage and handling.

To order your Norelco Electric Corkscrew,
call our toll-free number 7 days a week,

8:00am to 8:00pm, EST:
1-800-523-5054

Or, send check or credit card information

with the handy coupon below.

Mail to: Asphar Electronics

325 North McQuesten Parkway

Mount Vernon, NY 10550
Please send me Norelco Electric

Corkscrews @ $26.99 plus $3.00 postage and

o pwy < @

COVER RECIPE
Chocolate Apricot Pecan Torte 136

APPETIZERS

Broiled Prawns with Honey Lime
Butter 46

Fresh Salmon Tartare 34

Herbed Stuffed Eggs 147

Jerusalem Artichoke Souffle 11

Phyllo Triangles with Sausage and
Mustard

Pine Nut-stuffed Mushrooms 146

Smoked Scallops with Saffron and
Lime Sauces 202

Spinach Chevre Walnut Tart 140

Steamed Buns with Teriyaki Steak
Filing 52

Terrine of Salmon, Chervil, Bell
Pepper and Peppercorns in
Aspic 116

SOUPS, BREADS

Anadama Rolls with Orange
Butter 70

Banana Bran Muffins 182

Broth of Seafood Scented with
Thyme 110

Caraway Cheddar Muffins 181

Chicken Noodle Soup with Pesto 50

Chunky Pecan Muffins 180

Consomme with Yam Dumplings 64

Cream of Acorn Squash Soup 11

Cream of Apple, Carrot and Caraway
Soup 135

Fennel Herb Bread 36

German Lentil Soup 14

Ginger Consomme with Belgian
Endive and Duck Liver
Ramekins 112

Golden Fruit and Vegetable
Muffins 181

Herbed Bell Pepper Muffins 180

Lotta Lemon Muffins 181

Orange Rolls 11

Peppery Cheese Bread 150

Pizza Muffins 178

Pumpkin Soup with Marsala 147

Scallop Soup 168

Smokehouse Muffins 182

Tuscan Bean Soup 12

Walnut-Roquefort Shortbread 63

Whole Wheat Ginger-Orange
Muffins 182

SALADS, SALAD DRESSINGS

Baked Goat Cheese and Lentil
Salad 169

Chicken Salad with Pesto
Dressing

David's Pasta Salad 12

Insalata Tricolore 148

ltalian Green Bean Salad 138

Red Bell Pepper, Brussels Sprout and
Jack Cheese Salad 36

Tortellini Salad with Feta Cheese 52

: * | Warm and Chilled Salad of Shrimp
handling each. ' and Curly Endive 120
1 Check enclosed made payable to MAIN COURSES
Asphar Electronics. | Apsplesauc(=,2 Pancakes with Apple
| yrup
Please charge my [] MasterCard C1VISA | Arichokes Stufed i Duck
ausage 80
Card No. I Avgcado-Toma(o-Bacon Scrambled
ggs 198
Exp. Date I Ballottine of Goose 84
Si | | Barbecued Lamb with Rhubarb and
ignature. Dandelions 202
| Basic Creamy Scrambled Eggs 194
Chicken Gojko 14
Name | | Chicken with Irish Whiskey and
I & Cream 82

hicken with Tomato, Sweet Fennel
Address | Sausage and Polenta 80
Cit Chinese Pork Stir-fry 50

Y |

State Zip. [

*N.Y. residents add applicable sales tax.

236 BON APPETIT/NOVEMBER 1985

IN THI
ISSUE
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Creamy Scrambled E%gs with
Asparagus, Goat Cheese and
Prosciutto 196

Creamy Scrambled Eggs with
Smoked Turkey, Dill Butter and
Peas 194

Crown Roast of Pork with Mustard
Herb Butter 135

Deep-dish Pheasant Pie 77

Fish Baked with Fava Beans and
Cabbage 170

Fresh Salmon Hash with Poached
Eggs 20

Game Hens with Cornbread-Oyster
Stuffing and Creole Gravy 78

Grilled Chicken in Artichoke-Lime
Sauce 206

Grilled Chicken with Black Beans,
Grits and Relish

Grilled Dover Sole Ma Facon
Chinois 204

Grilled Quail with Sweet Potatoes and
Braised Chard

Gruyere Scrambled Eggs with
Chicken and Mustard 198

Homemade Red Wine Sausages with
Broccoli di Rape and Beans 148

Lobster and Lillet Navarin 170

Lobster “Earth and Fire" 114

Marinated Roast Duck with Dried Figs
and Red Wine 82

Marinated Roast Leg of Lamb with
Pepper Coating 142

Mesquite- and Hickory-smoked
Shrimp with Poblano-Tomatillo
Sauce 202

Mesquite-grilled Duck with Raspberry
Relish 206

Mussels Vinaigrette 56

Pork and Prune Stew in Maple-baked
Acorn Squash

Roast Stuffed Veal with Red Wine
Shallot Butter 138

Roast Turkey with White Wine-Herb
Pan Sauce 66

Rolled Turkey Thighs Stuffed with Veal
and Spinach 82

Salsa Chicken 56

Saute of Veal with Figs 121

Seafood Jambalaya 57

Shrimp Hurry Curry 52

Southwestern-style Scrambled Eggs
with Shrimp and Corn 196

Spicy Chicken with Olives and
Anchovies

Spinach Cutlet in Hazelnut Brie
Sauce 1

Stuffed Rabbit Sausages with Kriek-
Lambic Beer Sauce 117

Stuffed Rack of Lamb 110

Turbot with Chives 12

Veal Chops with Pepper-Papaya
Relish

Veal Loin with Ginger 170

Veal with Mushrooms and
Artichokes 52

Yogurt-Pumpkin Hotcakes 20

VEGETABLES, SIDE DISHES

Barley Pilaf 136

Braised Fennel, Carrots and Snow
Peas

Cabbage with Cream and Stock 112

Classic Polenta 82

Country Pork Sausage Patties 20

Maple-baked Acorn Squash 36

Mexican Rice 56

Potato Galettes 122

Saute of Broccoli and Turnips 136

Sophisticated Succotash 66

Stir-fry of Zucchini, Yellow Squash
and Cherry Tomatoes 142

Whole Wheat, Leek and Parsley
Stuffing 66

Wild Rice Dressing with Pears and
Chestnuts 66

Willows Pineapple-stuffed Roast
Peppers

SAUCES, CONDIMENTS
Apple Syrup 52

Bechamel Sauce 170
Creme Fraiche 136

Herbed Butter Sauce 112
Honey Pecan Butter 20
Kahlua Custard Sauce 99
Orange Butter 70

Orange Hollandaise 20
Red Wine Shallot Butter 138
Southwestern Marinade 210
Special Cream Topping 96
Spinach Pesto 50

Sweet Vanilla Cream 218

DESSERTS

Apple-Pecan Upside-down Pie 12

Bolognese Pinwheels 150

Caramel Apples in Phyllo 36

Caramelized Pear and Lemon Cream
Tart 114

Chocolate Apricot Pecan Torte 136

Chocolate Cream Cake 112

Chocolate Ganache Ice Cream 11

Chocolate Irish Whiskey Cake 172

Chocolate Pecan Torte with
Strawberry Buttercream 99

Cinnamon Sugar Apple Cake 57

Coconut Caramel Flan with Almonds,
Coconut and Orange Peel 140

Cranberry-Apple Tart with Pecan
Streusel 70

Double Fudge Muffins 178

Double Fudge Tart 100

Frozen Rocky Road Mousse 92

Frozen Souffle of Marzipan and
Candied Fruit 118

Fruit Compote with Sweet Vanilla
Cream

Hazelnut Semifreddo 150

Hot and Cold Pear 172

Ice Cream with Chocolate Shell 96

Lilikoi Mousse Cake

Mexican Chocolate Souffle with
Kahlua Custard Sauce 96

Mocha Praline Crepes with Hot Fudge
Sauce

Pear Tartlettes with Chocolate
Caramel Sauce 96

Pumpkin Cheesecake with
Frangelico 70

Quick Tortoni 52

Raspberry-Cinnamon Bread Pudding
with Vanilla Sauce and Chantilly
Cream 14

Raspberry Jelly Roll 57

Red Wine-poached Pears with
Blueberry-Cassis Sauce 142

Rum Fudge Cake with White
Chocolate Glaze

Rum-Raisin Muffins 182

Steamed Coconut Fudge
Pudding 94

Walnut Pastry Cups with Poached
Oranges 122

MISCELLANEOUS

Apricot Roses 138
Chocolate Leaves 138
Chocolate Pastry Crust 101

- Classic Praline 94

Coconut Granola 18

Duck Sausage 80

Easy Chocolate Glaze 100

Glazed Orange Peel 140

Homemade Red Wine
Sausages 148

Madeira Aspic 86

Quatre Epices 86

Quick Puff Pastry 96

Strawberry Buttercream 100

White Chocolate Glaze 99




Hennessy ~

the civilized way

toaman’s heart
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THE RICHER TASTE OF MYERS'S
ALWAYS COMES THROUGH.

g If your mixed drinks taste like you forgot the rum,
s you're not mixing with Myers's® Original Dark. Its deep,
delicious Jamaican taste always comes through
your tonic, your orange juice, even your cola.




