DECEMBER 1990  $295




Bon Appétit

DECEMBER 1990

2 BON APPETIT/DECEMBER 1990

FEATURES

b

A TRADITIONAL
CHRISTMAS
DINNER

The season’s best flavors
star in a surprisingly
easy buffet for 12.

by Karen Kaplan

and Kristine Kidd

10

A CLASSIC
HANUKKAH
FEAST

Delicious heritage
dishes for a joyful
family gathering.
by Kathryn Blue and
Anthony Dias Blue

18

NEW
DESSERTS
FROM
SEASONS PAST

Luscious contemporary
versions of time-honored

holiday treasures.
by Lori McKean

90

GREAT COOK/
GREAT PARTY:
A SPECTACULAR
SOUTHERN
YULETIDE

A family reunion becomes a
lavish Christmas feast on
Mississippi’s Gulf Coast.

by Tricia Callas and

Randi Danforth

102

SETTING THE
_SEASON

Dazzling December table
settings from renowned

European design houses.
by Randi Danforth

108

TRAVEL:
CHRISTMAS IN
THE FRENCH
QUARTER

Ho! Ho! Ho! And away we
go to New Orleans’s fabled
Vieux Carré—for jazz, jollity
and simply superb food.

by Heidi Yorkshire

126

ELEGANT
HOLIDAY
COOKIES

It’s the perfect time of year
for easy homemade treats
with a sophisticated twist.
by Sarah Tenaglia

14

RESTAURANT:
OPERAKALLAREN

Singing the praises of
the most celebrated
smorgasbord in Sweden.
by Karen Kaplan

VOL. 35NO. 12




e " Ll Lo . S . . *
’ 4 1‘“' R >
I ‘7 o
.y . A
s 7 * e
» . S S e

§wiey
LI Y

BSOLUT SEASO

T0 SEND AGIFT OF ABSOLUT® VODKA (EXCEPT WHERE PROHIBITED BY LAW) CALL 1-800-243-3787.
PRODUCT OF SWEDEN. 40 AND 50% ALC/VOL (80 AND 100 PHOOF) 100% GRAIN NEUTRAL SPIRITS. ©1990 CAR[LLON IMPORTERS LTD., TEANECK, NJ.
e n-.. .
e

o

-t



4 BON APPETIT/DECEMBER 1990

Bon Appétat

14

GIFTS FROM
THE KITCHEN

The most treasured
present? One that comes
straight from the hearth.
by Jeanne Thiel Kelley

152

KITCHENS:
EUROPEAN
INSPIRATION

A masterful remodeling
that turns one man’s
home into his “castle.”
by Tricia Callas

156

SPARKLING
SERVICE

Beautiful Champagne
accessories elegantly
enhance any bottle of
the best bubbly.

by Jonna Veitch Carls

158

COOKING
CLASS:
CHOCOLATE
RUFFLE CAKE

Bakery owner Patricia
Murray shows how to create
a truly spectacular finale for
your holiday party.

FEEDBACK:
CALVIN
TRILLIN

Don't Miss . . .

Our sparkling holiday
gift ideas. First, a
gorgeous international
selection of tableware
(page 102). Then, the
finest rosé Champagnes
(bage 34) and a wealth
of stylish accessories for
serving them (page
156). And, for home-
spun presents, there
are the enticing treats
on page 144, as well
as the great cookies

on page 126.

DEPARTMENTS

12 Letter from the Editor
The International Season

14 R.S.VP®
Favorite Restaurant
Recipes

22 Cooking for Friends®
Here We Come
A-caroling . . .

26 Bon Voyage®
Stowe: A Vermont
Ski Holiday

34 Wine & Spirits
Luxurious Rosé
Champagnes

40 Shortcuts with Style
Old English
Christmas Dinner

46 Bon Vivant®

53 Diet Watch

164 Too Busy to Cook?®

170 The Weekday Cook
Fast and Fresh Menus

174 Cooking Healthy
Eating Right for
the Holidays

180 Wine Press®

194 Recipe Index

About the Cover:

A fabulous raspberry-
crowned Chocolate-
Orange Decadence
cake—sure to be the
star at any party.
Recipe on page 14.
Photographed by
Myron Beck.

Food stylist:

Karen Gillingham.

For accessories in this
issue, see page 185.




Great Masterpieces of Swilzerland.




When a pattern -
becomes a tradition.

From the age of civility and grace, a pattern for
a festive table. “Christmas Magic,” inspired by \QXA ALE, 6'4)
Victorian toys in London’s Victoria and Albert : VA L
Museum. Dinnerware and giftware decked with Boprgeny
traditions of holly, horns and marching soldiers. FINE PORCELAIN SINCE 1824

POTTERY SHACK-Laguna Beach,CA GLASS BAZAAR-Knoxville, TN N.THEOBOLD-Indianapolis, IN
For all-pattern pamphlet send $.50 to The Zrike Company, Inc., Dept. CBA, 225 5th Ave., NY, NY 10010.

BAKING 5 STYLES OF BREAD
IS NOW A PIECE OF CAKE.

Piping hot, crispy bread. Nutritious whole wheat. A loaf of soft bread for
sandwiches. With the Bread Bakery” from National/Panasonic, baking any one of five
different styles of bread (or making dough for dinner rolls) is simple. Basic white or
raisin, pumpernickel or quick bread, you name it, the Bread Bakery delivers.

Just pour in the ingredients, and switch it on. The Bakery does the rest,

making a loaf of homemade goodness - -
National/Panasonic-

that’s up to one and a half times bigger and

more delicious than ever.
For more information about the Bread Bakery, write:

The Bread Bakery. Quite possibly the
greatest thing since sliced you-know-what.
Panasonic Company, Kitchen Appliance Division, 6550 Katella Avenue, Cypress, CA 90630.
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was a game they played exceedingly well.
A talent handed down from great-grandfather along
with the Baccarat and the Monet.
Seldom was the game called because of rain.

Not with Marrakech and Palm Springs a mere first-

class ticket away. It was never a question of win-lose.

Only win-win.

The coffee, however, was a total loss. They had broken a
basic rule: Never purchase a coffee whose gourmet quality runs
only as deep as the description printed on the package.

Had they only known how four
generations of roasting and blending has

enhanced our coffees, they would have COI_QW

had a sporting chance. \_ A =
Coffee &lea Comp

©First Colony Coffee & Tea Co., Inc. 1990. First C olony is a registered trademark of The First Colony Coffee & Tea Company. Norfolk and San Francisco
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Lumina Sedan Family Circle “Domestic Family Car of the Year.”
» Most passenger room in its class* ® Standard Scotchgard™ Fabric Protector
on all seats and doors. ® Corvette-inspired independent rear suspension.
» Optional 3.1 Liter V6 with Multi-Port Fuel Injection. ® 3-year/50,000-mile
Bumper to Bumper Plus Warranty!

OF AMERICA L=, 7
TODAY'S CHEVROLET "

Lumina Sedan. It has everything you need...and then some.
If you need passenger room, no other six-passenger sedan has more* And to fight
rust, Lumina’s exterior corrosion protection can’t be beat. Lumina also expects the
unexpected and quickly gives you what you want. It inherited the exceptionally
tuned ride of Corvette-inspired independent rear suspension. And no
matter where you turn, the power of Lumina’s available 3.1 Liter V6 engine
and the confidence of four-wheel disc brakes help keep you in control and
out of trouble. Chevy Lumina Sedan. A great many reasons more people
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THE INTERNATIONAL
SEASON

was first intro-
I duced to the con-
cept of S. Claus
when [ was 22 years of
age, and [ firmly be-
lieved for exactly one
day. On Christmas
Eve of that year, my
grandmother read “A
Visit from St. Nicholas” to an assembly
of relatives, which included several
kids, of whom I was youngest. | was
thoroughly enchanted with the notion
of a jolly gent in a red outfit who would
whisk down the chimney during the
night and fill my life with largess. I went
to bed faithfully, with the requisite vi-
sions of sugarplums in my towhead.
The morning was a joyful bustle, with
milling family in pajamas and robes,
wonderful breakfast aromas drifting
from the kitchen, a brightly lit tree,
bulging stockings and presents galore.
For me, the star of the day was not the
carefully arranged manger scene, but
the Lionel train circling it. [ was in love.
[ could have watched it puff all day.

nd probablywould have, had
I not been interrupted by a
violent noise, and the spec-

tacle of something (or someone) tum-
bling down the hall stairs.

As I watched, horrified, a red-suited
Apparition picked itself up, dusted itself
off, adjusted its beard, and shambled to-
ward me, booming imprecations in a
strange, guttural language. There was a
lot of screaming—some of it coming
from me—as the Apparition relentless-
ly advanced across the carpet. I had no
doubt that this was Santa Claus, and no
doubt that he intended to (a) eat me
and (b) steal my Lionel train. I took ref-
uge behind the nearest chair.

My cousin, who was five years older

and thus very wise, fer-
reted me out, tickled
my feet and scornfully
said, “Don’t be so sil-
ly: It’s only Grandpa.”

It was indeed, a fact
confirmed when the
Apparition sank into

© my grandfather’s fa-
vorite armchair and lit my grandfa-
ther’s pipe. I may not have known
much, but [ knew that not even Santa
Claus would have dared do that.

The mysterious language was Dutch,
my grandfather’s native tongue. Later
that morning, we sang “O Tannen-
baum” in German, and one of my fe-
male relatives played French carols on
the piano. Most of the kids stuck to
English, the most common expression
being, “That’s mine!” We had Swiss
and Danish sweets, Scotch salmon and
other goodies from all over. It was quite
an international morning.

nd rightly, too, because it’s
quite an international sea-
son, with various beloved

holidays—inspired by many cultures,
many religions and natural occur-
rences like the winter solstice—being
celebrated in over a hundred languages
throughout the world.

This special entertaining issue is a
tribute to the season’s international
character. We visit a Stockholm restau-
rant, sample rosé Champagnes from
France, savor dinner from Victorian
England and look at tableware from
Scandinavia, Italy and Germany. We go
to New Orleans, Vermont, San Francis-
co, Mississippi and New York, all in or-
der to wish you Happy Holidays.

Or, as my grandfather would have
said, “Prettig Kerstfeest.”

—William ]. Garry

ILUSTRATION COURTESY OF THE BETTMANN ARCHIVE
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CAN YOU FIND THE HIDDEN PLEASURE*
IN REFRESHING SEAGRAM’S GIN?
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Bon Appétit welcomes comments and will make an
effort to obtain previously unpublished restaurant
recipes on request. Please be sure to include the
complete address of the restaurant in your letter.
Because of the volume of mail received, we are un-
able to answer all inquiries; letters of general
interest will be printed in this column as space
allows. Address mail to R.S.V.P, Bon Appétit, 5900
Wilshire Boulevard, Los Angeles, CA 90036.

OUR COVER RECIPE

The special dinners and big parties of
December invariably require a show-
stopper dessert. And we know Bon Ap-
pétit readers rely on us for the perfect
finishing touch. So we went to our own
experts—test program director Lane
Crowther and associate food editor Sa-
rah Tenaglia—and asked them to cre-
ate something spectacular. They came
up with this luscious orange cake
wrapped in rich chocolate ganache and
studded with raspberries. We think it’s
ideal for anyone’s holiday table.

CHOCOLATE-ORANGE DECADENCE
(Cover Recipe)

12 servings
Cake

2 medium oranges
1% cups sugar
cup orange marmalade
% cup (1% sticks) unsalted
butter, room temperature
1 teaspoon vanilla extract
4 large eggs, room temperature
27 cups cake flour
. teaspoon baking powder
Y teaspoon baking soda
% cup orange juice

N

Chocolate Ganache

2%, cups whipping cream
9 tablespoons unsalted butter
30 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped
7 tablespoons Grand Marnier or
orange juice
3 tablespoons thawed frozen
orange juice concentrate
2 tablespoons minced orange peel
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Orange Glaze
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6 tablespoons orange marmalade
6 tablespoons Grand Marnier or
orange juice

3% Y2-pint baskets (about)
raspberries or 5% cups frozen
unsweetened raspberries,
thawed, drained

Mint sprigs

For cake: Preheat oven to 350°F
Butter two 9-inch-diameter cake pans
with 1Y2-inch-high sides. Line pan bot-
toms with waxed paper. Using vegeta-
ble peeler, remove peel from oranges in
strips. Coarsely chop peel in processor,
stopping occasionally to scrape down
sides of bowl. Add ¥ cup sugar and
blend until peel is minced. Add mar-
malade and puree. Using electric mix-
er, cream butter with pureed mixture
and vanilla in large bowl until light and
fluffy. Beat in remaining 1 cup sugar.
Add eggs 1 at a time, beating well after
each addition. Sift dry ingredients into
small bowl. Mix dry ingredients into
batter alternately with orange juice.

Divide batter between prepared
pans. Bake cakes until tops are golden
brown and tester inserted in centers
comes out clean, about 38 minutes.
Cool cakes in pans on racks 10 min-
utes. Run sharp knife around pan sides
to loosen cakes. Turn cakes out onto
racks; cool. Peel off paper.

For chocolate ganache: Bring cream
and butter to simmer in heavy large
saucepan. Reduce heat to low. Add
chopped chocolate and stir until melt-
ed. Mix in remaining ingredients. Pour
ganache into large bowl. Freeze until
very thick but still spreadable, stirring
frequently, about 1 hour 15 minutes.

For glaze: Melt marmalade in heavy
small saucepan over low heat. Remove
from heat. Mix in Grand Marnier.

Cut each cake into 2 layers. Place 1
layer on plate. Brush with % of glaze.
Spread 1 cup ganache over. Top with
second cake layer. Brush with % of

ok De t )

glaze. Spread % cup ganache over. Top
with 1% baskets berries (about 212
cups). Spread %2 cup ganache over
third cake layer. Invert, chocolate side
down, over berries. Brush with % of
glaze. Spread 1 cup ganache over. Top
with fourth cake layer. Brush with re-
maining glaze. Spread % cup ganache
over top of cake. Spoon 1 cup ganache
into pastry bag fitted with medium star
tip. Spread remaining ganache over
sides of cake, drawing icing spatula up
to create vertical lines. Pipe decorative
border of ganache around top and bot-
tom edges of cake. Freeze cake 20 min-
utes. Arrange remaining berries atop
cake, covering completely. (Can be pre-
pared | day ahead. Cover cake loosely
with plastic wrap and refrigerate.)

Garnish cake with mint sprigs. Serve
cake at room temperature.

A few of my friends and I recently
spent a wonderful vacation on the is-
land of Kauai in Hawaii. One evening
we dined at The Kapaa Fish & Chow-
der House in Kapaa. We were delighted
with the pumpkin muffins served with
our meal. [ am sure Bon Appétit readers
would enjoy these freshly baked treats
as much as we all did.
Jackine I. Sutton
Hayward, California

PUMPKIN SPICE MUFFINS
Makes 12

cup raisins
1% cups self-rising flour
1 cup sugar
% teaspoon ground cinnamon
s teaspoon ground nutmeg
% cup vegetable oil
%2 cup canned solid pack pumpkin
2 large eggs
%2 cup chopped pecans (about 2
ounces)

NS

Preheat oven to 350°F. Grease
twelve ¥2-cup muffin cups. Place raisins
in small bowl. Pour enough boiling wa-
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Dashing.

The forecast for this holiday season calls for delicious accumulations of
Godiva® Chocolate. Imagine, all those golden boxes being opened in a flurry
of excitement. Then the momentary silence as those legendary chocolates
with their enchanted fillings are experienced with sheer delight. It's a
delectable prediction that can be shared with family and friends. So, don’t
let the season drift by without the magical gift of Godiva.

For more information about Godiva chocolates, call 1-800-732-7333, in N'Y 1-212-951-2888.
Godiva Chocolatier, 701 Fifth Avenue, New York, New York 10022.

© 1990 Godiva and the Gold Ballotin are regi ks.




ter over to cover. Let stand 5 minutes.
Drain raisins. Mix flour, sugar, cinna-
mon and nutmeg in large bowl. Add
oil, pumpkin and eggs and mix just un-
til combined. Mix in raisins and nuts.

Divide batter among prepared cups.
Bake until tester inserted in center of
muffins comes out clean, about 25
minutes. Cool slightly on rack. Serve
warm or at room temperature.

I 've been to Boston on business sev-
eral times in the last year. One of the
restaurants | like best is called Icarus.
The last time I was there, the waiter
recommended the linguine with a
creamy Gorgonzola and nut sauce. He
was right—the dish was delicious. Do
you think the chef would share the reci-
pe for this unusual appetizer?

Francine Gilman

Des Moines, lowa

LINGUINE WITH GORGONZOLA
AND TOASTED NUTS

4 appetizer servings

6 ounces Gorgonzola cheese, cut
into pieces

1 cup whipping cream or half and
half

% pound linguine

Pepper

% cup freshly grated Parmesan
cheese (about 2 ounces)

Y cup chopped toasted walnuts
(about 1 ounce)

% cup chopped toasted hazelnuts
(about 1 ounce)

Ya cup chopped toasted pecans
(about 1 ounce)

% cup chopped toasted pine nuts
(about 1 ounce)

Place Gorgonzola in heavy large skil-
let. Gradually whisk in cream. Cook
over medium heat until cheese melts
and cream thickens, whisking occa-
sionally, about 3 minutes.

Meanwhile, cook pasta in large pot
of boiling salted water until just tender
but still firm to bite, stirring occasion-
ally to prevent sticking. Drain well.
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Add pasta to sauce in skillet; toss
just until coated with sauce. Season
generously with pepper. Divide pasta
among plates. Sprinkle with Parmesan.
Combine nuts in small bowl. Sprinkle
over each dish of pasta and serve.

While vacationing in Southern

California, | had a terrific lunch at The
Beverly Hills Hotel. On the menu in
The Dining Room, they feature a dish
called Elizabeth Taylor’s Chili. I was so
intrigued by the title that I decided to
order a bowl. It was loaded with beef
and topped with lots of cheddar
cheese—just the way I like it.
Ken Hansen
Tampa, Florida

ELIZABETH TAYLOR'S CHILI
6 servings

%2 pound dried red kidney beans,
rinsed, picked over

172-pound triangle tip roast

tablespoons olive oil
red onion, diced
yellow onion, diced
pound ground beef
pound ground pork
large tomatoes, halved, seeded,
chopped
cup dry red wine
6 tablespoons chili powder
Salt and pepper
Cayenne pepper
1 cup grated cheddar cheese
Additional grated cheddar
cheese
Sour cream (optional)
Chopped green onions
(optional)

S b o ok ok N -
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Place beans in heavy large pot. Add
enough cold water to cover by 3 inches.
Let stand overnight. Drain. Return
beans to pot. Add enough cold water to
cover by 3 inches. Bring to boil. Reduce
heat and simmer until beans are just
slightly softened, stirring occasionally,
about 20 minutes. Drain and set aside.

Preheat oven to 450°F. Place trian-
gle tip on rack set in roasting pan.
Roast until meat thermometer inserted
in center of triangle tip registers 120°F,

about 35 minutes. Cool completely.
Cut meat into 2x%2-inch strips.

Heat oil in heavy large Dutch oven
over medium heat. Add both onions
and sauté until tender, about 10 min-
utes. Add ground beef and pork and
cook until no longer pink, breaking up
with fork, about 10 minutes. Add
beans, tomatoes, wine and chili pow-
der. Season with salt and pepper and
cayenne. Simmer until beans are
tender, stirring occasionally, about 45
minutes. Add triangle tip and 1 cup
cheese and stir just until cheese melts.
Ladle into bowls. Serve, passing more
cheese, sour cream and green onions.

One of Seattle’s most popular din-
ing spots is Chez Shea. My wife and [
celebrated our anniversary there and
thought it measured up to all the rave
reviews. Can you get the recipe for their
rich and creamy onion soup?
Frank Patterson
Seattle, Washington

CARAMELIZED ONION AND ROASTED
SHALLOT CREAM SOUP

8 servings

16 large shallots, peeled
1 tablespoon olive oil

% cup (1% sticks) unsalted butter
3’ pounds yellow onions, thinly
sliced
2 tablespoons brown sugar

% cup cream Sherry

1 tablespoon dried thyme, crumbled

1 tablespoon rubbed or ground
dried sage

2 cups chicken stock or canned
low-salt broth

1 cup beef stock or canned broth

3 cups whipping cream

3 tablespoons minced fresh
thyme (optional)

2 tablespoons chopped fresh
parsley

Y. teaspoon hot pepper sauce
(such as Tabasco)
Salt and pepper

8 fresh sage leaves (optional)

recipe continued on page 18
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Preheat oven to 375°F Toss shallots
with oil in bowl. Arrange shallots on
heavy large cookie sheet, spacing even-
ly. Bake until golden brown, turning
occasionally, about 30 minutes.

Melt butter in heavy large pot over
medium-high heat. Add onions and
sugar and cook until onions caramel-
ize, stirring frequently to prevent any
sticking, about 50 minutes.

Add whole shallots, 2 cup Sherry
and dried herbs to onions. Cook until
almost no liquid remains in pot, stir-
ring occasionally, about 5 minutes.
Add both stocks and simmer 25 min-
utes. Add cream and simmer until
thickened, about 10 minutes. (Can be
prepared | day ahead. Cover and chill.

Bring to simmer before continuing.)

Add remaining % cup Sherry, fresh
thyme, parsley and hot pepper sauce to
soup. Season with salt and pepper. La-
dle soup into bowls. Garnish with sage
leaves if desired and serve.

I attended a special Italian dinner at
the Hotel Bel-Air in Los Angeles pre-
pared by guest chefs from several hotels
in Italy. One of my favorites was the
entrée cooked by chef Attilio Di Fabri-
zio from the Hotel Villa San Michele in
Fiesole, a hillside town near Florence.
It was broiled lamb with an herbed
mustard and breadcrumb coating.
Robert Hardy
Santa Monica, California

LAMB LOIN WITH HERBED MUSTARD
AND BREADCRUMB COATING

The chef serves this with roasted pota-
toes. Ask your butcher to bone the lamb.

2 servings

3 tablespoons Dijon mustard
1 tablespoon chopped fresh sage
1 tablespoon chopped fresh mint
172 teaspoons chopped fresh
rosemary
1% teaspoons chopped fresh thyme
2 tablespoons olive oil
1 17%- to 2-pound rack of lamb,
boned, fat trimmed
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Salt
1 cup fresh white breadcrumbs

Mix first 5 ingredients in small bowl.
Heat oil in heavy medium skillet over
medium-high heat. Season lamb with
salt. Add to pan and cook until well
browned on all sides, about 10 min-
utes. Transfer lamb to plate. Brush
herbed mustard over lamb. Roll in
breadcrumbs, pressing to adhere.

Preheat broiler. Broil lamb 8 inches
from heat source until crumbs are deep
golden brown and meat thermometer
inserted in center registers 135°F for
medium-rare, turning every 2 to 3 min-
utes to prevent burning, about 6 min-
utes. Slice lamb and serve.

Whenever my husband and [ feel

like a quick weekend getaway, we head
for the Perdido Beach Hilton in Or-
ange Beach. It's not too far from where
we live, and the surroundings are beau-
tiful. A meal at the hotel’s Voyagers
restaurant is incomplete without one
of chef Gerhard Brill’s delicious flam-
béed desserts. His version of Bananas
Foster (prepared tableside) is one of
the finest we've ever had. Would he be
willing to divulge his secret?
Isabel Johns
Mobile, Alabama

BANANAS FOSTER
2 servings

Y cup (% stick) unsalted butter

Ya cup firmly packed brown sugar

2 tablespoons fresh lemon juice

2 cinnamon sticks

2 ripe bananas, peeled, halved
lengthwise and crosswise

Ya cup triple sec or other orange
liqueur

1 tablespoon dark rum

1 teaspoon ground cinnamon

3 tablespoons orange juice

2 cups vanilla ice cream

Meltbutterin heavy large skillet over
medium-high heat. Add sugar, lemon

juice and cinnamon sticks and boil 2

minutes, stirring frequently. Add ba-
nanas. Remove pan from heat. Add tri-

D —————

ple sec, rum and ground cinnamon; ig-
nite with match. When flames subside,
add orange juice and stir gently to com-
bine; discard cinnamon sticks.

Scoop ice cream into bowls or bal-
loon-shaped wineglasses. Spoon ba-
nanas and sauce over and serve.

D uring a trip to New York, I en-
joyed a lovely dinner with friends at Fe-
lidia Ristorante. The highlight of the
meal was a swordfish steak topped with
a sweet and tangy balsamic vinegar
sauce. Now that [ have been given a
very old bottle of the vinegar, I thought
it was time to write “R.S.V. P” to see if
you could get the recipe for this dish.
Alma M. Sanguinetti
Portola Valley, California

SWORDFISH WITH
SWEET-AND-SOUR SAUCE

2 servings

2 6-ounce 1-inch-thick swordfish
steaks
Salt and pepper
All purpose flour
2 tablespoons vegetable oil
1 teaspoon all purpose flour
6 tablespoons dry white wine
% cup balsamic vinegar*
17 tablespoons butter
1 tablespoon drained capers
2 teaspoons olive oil
Pinch of sugar

Season fish with salt and pepper.
Lightly dredge in flour; shake off ex-
cess. Heat vegetable oil in heavy large
skillet over medium-high heat. Add
fish and cook to desired degree of
doneness, about 4 minutes per side for
medium. Transfer to plates. Tent with
foil to keep warm. Pour off oil from skil-
let. Add 1 teaspoon flour to skillet and
cook until brown, stirring constantly,
about 1 minute. Add remaining ingre-
dients and cook until sauce is syrupy,
stirring frequently, about 8 minutes.
Spoon sauce over fish and serve.

*Available at Italian markets, special-
ty foods stores and some supermarkets.
Yy

continued on page 20




In 1762, Hugh McDermott neglected to give a bottle
of Drambuie to the postman for Christmas.

To this day, no member of the McDermott clan has
ever received so much as a postcard. 3

& Co., Miami, FL J880.

40% Alc./Vol. © WA. Taglo

As legends go, this fact may well be fiction. But what is indisputably the truth is that
| Drambuie is the legendary liqueur with a uniquely satisfying taste.

% Drink Drambuie, the liqueur flavored with wild heather honey and the finest malt
8 whiskies. Or, now that the holidays are near, give Drambuie. Scottish in origin,

258 distinctive in taste,unchanged since 1745.

Drambuie.The stuff legends are made of.




On a recent trip that took my fam-
ily and me through Lambertville, New
Jersey, we had dinner at the Lambert-
ville Station. Our meal included a good
spinach salad with an outstanding
honey mustard dressing. I am sure oth-
ers have asked the restaurant for the
recipe, as we did, but with no luck.
Could Bon Appétit persuade them to
share their recipe for the dressing?

Geraldine Breier
Fairborn, Ohio

HONEY MUSTARD DRESSING
Makes about 1Y cups

3 tablespoons cider vinegar

3 tablespoons honey

6 tablespoons mayonnaise

1 tablespoon Dijon mustard

1 tablespoon finely minced onion

17 tablespoons chopped fresh

parsley
Pinch of salt

% cup vegetable oil

P

Heat vinegar and honey in heavy
small saucepan over low heat, stirring
until honey dissolves. Pour into bowl
and cool. Whisk in mayonnaise, mus-
tard, onion, parsley and salt. Gradually
whisk in oil. (Can be prepared 3 days
ahead. Cover and refrigerate. Bring to
room temperature before using.)

I eat regularly at a restaurant called

Bistro Twenty-Two in Bedford, New

York. One of their appetizers—crab

fritters with a dipping sauce—is incred-
ibly good. How do they make it?

Connie Catto

New Canaan, Connecticut

CRAB FRITTERS WITH CURRY SAUCE
Makes 24
Sauce

1% tablespoons olive oil
1 small garlic clove, minced
1 teaspoon curry powder

Y2 cup mayonnaise

Y2 cup sour cream

2 tablespoons orange juice

1 tablespoon sugar

1 tablespoon fresh lemon juice
1 tablespoon chutney

Fritters

1% cups all purpose flour

1% cups warm water
2 tablespoons vegetable oil
2 teaspoons baking powder
2 teaspoon salt

1 pound crabmeat

% cup fresh white breadcrumbs

4 large egg whites

3 tablespoons chopped fresh parsley
Salt and pepper
All purpose flour (for dredging)

Vegetable oil (for deep frying)
1 tablespoon gin (optional)
For sauce: Heat oil in heavy small

skillet over medium heat. Add garlic
and sauté 1 minute. Add curry and stir

A PRODUCT OF FAMILY PLANNING.

sign the MPV starting with the inside. Because too often,
passenger comfort takes a back seat to exterior design.
That's why our rear-wheel drive leaves plenty of

room in front to stretch out and feel at home.

From its conception, the idea was to de-

MaZoa.

Why our optional rear air conditioning unit ensures
the MPV won' feel like Antarctica in the front and the
Sahara in the back.

Why our rear-wheel Anti-lock Brake System helps

make the MPV a safe, secure haven for your loved ones.



1 minute. Transfer mixture to blender.
Add all remaining ingredients and
blend until smooth. Pour into bowl.

For fritters: Whisk first 5 ingredients
in medium bowl to blend. Let batter
stand 1 hour at room temperature.

Mix crabmeat, breadcrumbs, 2 egg
whites and parsley in large bowl. Sea-
son with salt and pepper. Divide mix-
ture into 24 mounds. Press each
mound firmly into ball. Roll each crab-
meat ball in flour; shake off excess.

Using electric mixer, beat remaining
2 egg whites in small bowl to stiff peaks.
Fold egg whites into batter.

Heat oil in deep fryer or heavy large
saucepan to 360°F. Dip 1 crab ball into
batter, coating completely. Carefully
lower into oil. Repeat with 5 more crab
balls. Cook until pale golden brown,
turning occasionally, about 5 minutes.
Using slotted spoon, transfer fritters to
paper towels and drain. Repeat with re-
maining crab balls in 3 more batches.

I or a special birthday celebration, |
was treated to dinner at Collage in
nearby Long Beach. I was very im-

pressed with my main course—a beau-
tiful plate of grilled shrimp with a spicy
sauce. The chef told me the sauce was
fashioned after the classic gazpacho
soup made with tomatoes, cucumber
and onions. I'd like to know what other
details I need to prepare this dish.
Henrietta Gibbs
San Pedro, California

SHRIMP WITH SPICY GAZPACHO
BUTTER SAUCE

6 servings
2 plum tomatoes

% cup dry white wine
1 cucumber, peeled, seeded, diced
3 green onions, chopped
2 shallots, finely chopped
1% teaspoons minced canned
chipotle chilies in adobo sauce*
1 cup whipping cream

36 uncooked large shrimp, peeled,
deveined, tails left intact

6 tablespoons (% stick) unsalted
butter, cut into pieces
Salt and pepper

Blanch tomatoes in saucepan of
boiling water for 10 seconds. Transfer
to bowl of cold water using slotted

spoon. Drain. Peel skin from tomatoes
using small sharp knife. Cut tomatoes
crosswise in half; scoop out seeds and
discard. Coarsely chop tomatoes.

Place tomatoes, wine, cucumber,
green onions, shallots and chipotle
chilies in heavy medium saucepan.
Cook over medium-high heat until al-
most no liquid remains in pan, stirring
frequently, about 10 minutes. Add
cream and cook until reduced by half,
stirring occasionally, about 5 minutes.
Remove pan from heat. (Sauce can be
prepared 2 hours ahead. Cover and let
stand at room temperature.)

Prepare barbecue (medium-high
heat) or preheat broiler. Cook shrimp
until just pink, 2 minutes per side.

Meanwhile, bring sauce to simmer.
Remove from heat. Add butter 1 piece
at a time, whisking until melted. Sea-
son with salt and pepper.

Spoon sauce onto plates. Arrange
shrimp decoratively atop sauce.

*Canned chipotle chilies are available
at Latin American markets, specialty
foods stores and some supermarkets. o

—Compiled by Sarah Tenaglia

And youll find it very comforting to know, the MPV
is the only imported minivan to offer a V6 engine.

Of course theres a reason the MPV is a model

Mazda designs automobiles to feel just right.

of domestic tranquility. Kansei Engineering—the way

It turned the MPV into something that’s the fondest

wish of any family. A nice place to come home to.
For more information call 1-800-424-0202.
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HERE WE COME
A-CAROLING...

............................

Noel Bowl

Four-Cheese and Sausage

Pasta Bake
Mixed Green Salad
Gingerbread Roll with

Crystallized Ginger Cream

BY JINX AND JEFFERSON MORGAN
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here’s something about sing-
ing a Christmas carol that
makes even those who are

functionally tone-deaf sound as if they
were warming up for an audition at La
Scala. Perhaps it’s the season, or per-
haps it’s the familiarity of those time-
less tunes that loosens the vocal
chords. Whatever the reason, almost
any ragtag group of sopranos and ten-
ors can be melded into a passable choir
if the repertoire is restricted to old fa-
vorites that don't require the vocal
range of Yma Sumac. And the promise
of a great party at the end of the carol-
ing promenade is usually enough to at-
tract even musical duffers.

Since the early evening will be spent
hoofing around the streets, shattering
the peace and dignity of the neighbor-
hood with strains of “Deck the Halls,”
it’s important to have a menu that
doesn’t require much in the way of last-
minute preparation. We begin with a

R

fragrant mulled cider that will take the
chill off the singers. It’s fine for both
grown-ups and children (though the
older crowd may find that a tot of rum
makes it even more comforting).

Our do-ahead cheese and sausage
pasta bake makes an attractive, heart-
warming (and convenient) main
course that needs only a reheat before
it's served to the hungry vocalists. This
dish takes the traditional macaroni and
cheese and gives it some zip with the
addition of sausage, extra cheeses,
herbs and vegetables. Of course, if
President Bush is joining your party,
you may want to hold the broccoli.

We've always loved the biiche de Noé¢l
of French Christmas legend, but in this
case we decided to break with custom
and make the traditional rolled cake
out of gingerbread and fill it with a crys-
tallized ginger cream. Again, this can
be done ahead of your guests’ arrival.

So break out the tuning fork, provide
your guests with songbooks or copies of
the words to their favorite carols (as
well as tiny flashlights to read them by)
and set forth to fill the night with mu-
sic. Ignore such cynics as writer Oliver
Herford, who once called caroling “the
licensed medium for bawling in public
things too silly or sacred to be uttered
in ordinary speech.” We know better.

NOEL BOWL

This delicious holiday libation kindles
good cheer with or without alcohol. We
usually serve it in a punch bowl with an
assortment of interesting rums nearby so
people can add their own if they like.
Serve the punch warm or chilled accord-
ing to your preference or climate.

Makes 10 servings

4 cups water
2 cups sugar
12 whole cloves

4 cinnamon sticks

4 allspice berries

2 tablespoons chopped fresh
ginger

8 cups apple cider

3 cups orange juice

2 cups fresh lemon juice (from
about 9 lemons)
Rum (optional)

Combine first 6 ingredients in heavy
large saucepan over medium heat.
Bring to boil, stirring to dissolve sugar.

recipe continued on page 24
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For accessories information, see page 185




When your potassium comes with
dairy calcium, you don’t

need a bunch.

An 8-ounce glass of milk has about as much potassium
as the average banana. And an 8-ounce cup of yogurt
has even more. Dairy foods can be an excellent source
of potassium.And many other essential nutrients as well.
Including, of course, calcium.

Milk and yogurt, like all dairy foods, also come
in a variety of lower fat alternatives. So build your
family’s diet ona firm foundation of dairy foods.

: It’s the perfect
way to avoid
nutritional
slip-ups.

©1990 N.D.B.
National Dairy Board
America’s Dairy Farmers

Dairy Foods.The Basics of Good Nutrition.
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HEEN
COO0KING

Boil 10 minutes. Remove syrup from
heat. Cover and let stand 1 hour.

Strain sugar syrup into large bowl.
Stir in apple cider, orange and lemon
juices. (Can be prepared 2 days ahead.
Cover and refrigerate.) Chill punch or
warm in heavy large pot over medium
heat. Transfer to large bowl. Serve,
passing rum separately if desired.

FOUR-CHEESE AND SAUSAGE
PASTA BAKE

An updated rendition of macaroni and
cheese that will delight tiny carolers and
grown-ups alike. Assemble this one-dish
meal ahead, and simply heat through be-
fore serving. The heating time may need
to be increased if the casserole has been
chilled. Serve with a green salad.

10 servings

12 bacon slices, chopped
27 pounds Italian sausages

EVEN EASIER

e Serve wine, beer and soft
drinks instead of the Noel bowl.
» Replace the pasta with a selec-
tion of meats and salads from a
deli or take-out food emporium.
» Bakery gingerbread squares
could take the place of the roll.
Warm them, then top with
ginger-flavored whipped cream.
Or buy a collection of colorfully
decorated gingerbread men.

FO A&
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1 large onion, chopped

1 teaspoon dried thyme, crumbled

1 teaspoon dried rosemary,
crumbled

%> teaspoon fennel seeds, chopped

1% pounds dried tricolored fusilli or

rotini pasta

2 large carrots, peeled, sliced on
diagonal into “-inch-thick
pieces

1 bunch broccoli, cut into florets

1 6%-ounce package creamy
garlic and herb cheese, room
temperature

%2 cup whipping cream

1 cup chicken stock or canned
broth

2 cups grated Fontina or

Monterey Jack cheese (about 8

ounces)

cups crumbled blue or

Gorgonzola cheese (about 6

ounces)

1 28-ounce can Italian plum

tomatoes, drained, chopped

1%

L e e e

DO-AHEAD HINTS

» Make the Noel bowl up to two
days ahead. Chill; heat gently
just before serving if desired.

» The cheese and sausage pasta
bake can be assembled one day
ahead. Cover and chill. Bake
about one hour before serving.

» Prepare the gingerbread roll
eight hours before the party and
chill. Make the sugared grape
garnish two hours before serving.

1 cup grated Parmesan cheese
(about 3 ounces)
Salt and pepper

Cook bacon in heavy large skillet
over medium heat until crisp, stirring
occasionally, about 10 minutes. Trans-
fer to paper towel using slotted spoon.
Add sausages to drippings in skillet and
cook until brown on all sides, about 20
minutes. Transfer to paper towel. Pour
off all but 3 tablespoons drippings from
skillet. Add onion, thyme, rosemary
and fennel seeds to skillet. Cook until
onion is tender, stirring occasionally,
about 6 minutes. Set aside.

Bring large pot of salted water to
boil. Add pasta and cook 4 minutes.
Add carrots and cook 2 minutes. Add
broccoli and continue cooking 2 min-
utes. Drain and refresh pasta and vege-
tables under cold water. Drain well.

Preheat oven to 400°FE Butter 6-
quart casserole or baking dish. Place
herb cheese in large bowl. Gradually
whisk in cream. Stirin stock. Add pasta
mixture, bacon, onion and herb mix-
ture, Fontina, blue cheese, tomatoes
and % cup Parmesan. Cut sausages on
diagonal into 1-inch pieces. Add sau-
sage to pasta mixture. Season with salt
and pepper. Toss to combine. Transfer
pasta mixture to prepared dish. Sprin-
kle top with remaining '3 cup Parme-
san. (Can be prepared 1 day ahead.
Cover and chill.) Cover and bake until
cheese bubbles, about 50 minutes.

GINGERBREAD ROLL WITH
CRYSTALLIZED GINGER CREAM

A simplified version of the traditional
Yule log. For a festive appearance, drizzle
with molasses just before serving.

10 servings
Cake
Powdered sugar

% cup all purpose flour

% teaspoon baking powder

% teaspoon baking soda

Y. teaspoon ground cinnamon

2 teaspoon ground cloves

2 teaspoon ground ginger

Y teaspoon salt

3 large egg yolks

%2 cup light unsulfured molasses

1 tablespoon unsalted butter,
melted

4 large egg whites

cup plus 1 tablespoon sugar
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SKiI HOLIDAY

BY GARY KRIST
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An apple a day.

NATURE'S PLAN
Nature never ceases to amaze.

Please consider.

Apple trees
’ produce

around
365 apples

a year. Or

Blue Diamond Almonds
begin naturally,
with blossoms and bees.

an apple a day.
Blue Diamond®
Almond trees produce about
52 cans of almonds a year.
Or a can a week. Is this mere
coincidence?

THE ORIGINAL SNACK
Almonds have been around
since time began.

Cholesterol-free

Blue Diamond Almonds are
a “heart healthy” snack.

know that theyre

So you probably

crunchy, flavorful, satisfying,.
And that they make a con-
venient snack. But did you
know just how important
almonds can be in a well-

balanced diet?

THE ORIGINAL
HEAILTH FOOD

Blue Diamond Almonds
are as nutritious as they
are delicious. Ounce for
ounce, they have more
protein than fruit, more
iron than chips, popcorn,
or bananas. They're also rich
in Vitamin E, and a source
of fiber, potassium, and
calcium.

NO CHOILESTEROL
Blue Diamond Almonds

have absolutely no cho-

lesterol. And, as one of

the lowest calorie tree
nuts, almonds are

naturally low in saturated
fats. Their unsaturated
fats are what have
been called “good
fats? those that +
are known to fight

cholesterol.

Blue Diamond Almonds
should be an important part
of a well-balanced diet.
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A can a weelz.

NATURALLY
SODIUM FREE

Blue Diamond’s
“Whole Natural”
Almonds are
sodium free. And
even those varieties

that are salted and flavored

have less sodium than other
popular snacks. In fact, ounce
for ounce, Blue Diamond

Almonds of any flavor have

less salt than cottage cheese

or bread.

A CAN A WEEK
Natural, wholesome, delicious.
Blue Diamond Almonds
prove once again that nature
works in strange ways to keep
us all healthy and happy. So
please, don’t upset

the delicate bal-
ance of nature.

Eat a can a week.

No more. No less.
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To order a free Blue Diamond Gift Catalog and a $500 coupon, call 1:900-646-6070 ($2.50 per call).



BON VOYAGE

STOWE: A VERMONT

radled in the snowy Green
Mountains of northern Ver-
mont, the scenic village of
Stowe has long called itself ‘“‘the ski
capital of the east.” With a network of
45 trails lacing two different peaks (one
of them being Mount Mansfield, Ver-
mont’s highest), the town certainly has
a powerful claim to the title.

But Stowe is not just another one of
those eastern ski centers geared to the
burger-and-beer tastes of students fuel-
ing up for the slopes. While the resort
does get its share of the collegiate set, it
also attracts an older, more discerning
crowd of long-weekenders from Bos-
ton, New York and Canada. And
whether young or old, well-to-do or on
ashoestring, they’ve all discovered that
Stowe is that rarest of things to be
found east of the Rockies: a sophisti-
cated winter-sports resort that has as
much appeal off the mountain as on.
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SKi

BY GARY KRIST

1opr: Decked out for the holidays, the Trapp
Family Lodge casts an inviting glow over
the snow. aBove: An open hearth warms
apres-ski diners at the Fiddler's Green Inn.

HOLIDAY

HANSON CARROLL/F. STOP

After nearly a decade as a profes-
sional vacationer, I've learned that
there are four important things to
think about when choosing any holi-
day destination: breakfast, lunch, din-
ner and, most important of all, how to
work off all the calories resulting from
the first three. Fortunately, Stowe of-
fers plenty in all those categories.

For a town with only about three
thousand permanent residents, it has
an astonishing variety of dining op-
tions. Austrian, French and Italian cui-
sines are all well represented here, and
there’s some surprisingly sophisticated
new American cooking to be had as
well. At the same time, Stowe provides
plenty of strenuous yet enjoyable activ-
ities—above and beyond the excellent
skiing—to make sure you don’t take
home a few extra pounds as a souvenir.

Best of all, Stowe offers these cosmo-
politan pleasures without sacrificing its

BRYCE FLYNIN/PICTURE GROUP
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Maria liqueur. It reveals how, in the early 19505, an
Cynthia Andrews went on a journey in search of thy
grandfather describe. We share excerpts of her jo
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DON & PAT VALENTI/F. STOP

sturdy, bucolic charm. As one longtime
visitor said to me, ‘‘Stowe is still a real
place. Yes, there’s been development
over the past 20 years, but it still feels
like a country town, not just a ski resort
put down in the middle of nowhere.”
Punctuated by soaring church stee-
ples and yellow clapboard houses, the
village is picturesque without being
overpoweringly quaint. Restored shops
along Main Street and Mountain Road
show many of Vermont’s finest prod-
ucts, from cheddar cheese to hand-
made quilts. And a walk along Stowe’s
back streets, as evening snow falls gent-

LEFT: Intriguing shops draw
visitors, who linger to enjoy
the country charm of Stowe.
BeLow: Skiers pause to take
in the awesome view from
atop Mount Mansfield.

ALDEN PELLETT /F. STOP




“After 18 holes
and a set of tennis, she
wanted to go work-out.
I told her I had a more
pressing engagement.”
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ly on gabled houses and the dark, fra-
grant mountains beyond, is a balm to
any harried urban spirit.

WORKING UP AN APPETITE

Stowe, as local residents kept telling
me, rhymes with snow, and certainly
downhill skiing is the premier attrac-
tion here. The Mount Mansfield Re-
sort boasts some of the best trails this
side of Chamonix. The Front Four—
double-diamond expert slopes—are
legendary among the cognoscenti.
While I have to take the experts’ word
concerning those runs, [ can certainly
vouch for the quality of Stowe’s other
fabled trail, known as the Toll Road, a
4Y5-mile leisurely descent from Mount
Mansfield through forests and mead-
ows. Between those extremes, Mount
Mansfield and neighboring Spruce
Peak feature miles of intermediate
trails—all well groomed and usually
snowy, thanks to the resort’s recently
expanded snow-making capacity.

For those who prefer Nordic to Al-
pine, Stowe also provides excellent
cross-country skiing. Trail centers can
be found at Mount Mansfield, Top-
notch and Edson Hill, but the best is
the center at the Trapp Family Lodge,
one of the oldest and finest in the
country. For beginners, the thin, edge-
less skis can take some getting used to
(I felt like a graceless duck going uphill
and an out-of-control caribou coming
down), but once endorphins kick in
from the aerobic activity, the content-
ment and bliss are definitely worth it.

More placid ways of working off last
night’s dessert can be found at the styl-
ish new Topnotch at Stowe Resort and
Spa. Headed by the team of John Lopis
and Ginny Michel-Lopis, the 23,000-
square-foot Topnotch facility has in-
door and outdoor pools, a whirlpool
(with a waterfall for those extra-tight
shoulder muscles), saunas, steam
rooms, exercise and art studios, a fit-
ness center and probably the most
pleasant locker rooms (complete with
fireplaces and adjacent reading rooms)
['ve ever been in. Services include mas-
sage, seaweed wraps, reflexology, hy-
drotherapy, loofah body polish—in
short, something to satisfy everyone,
whether of the New Age, the golden
age or any age in between.
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And don’t forget that Stowe is also a
warm-weather resort. In spring, sum-
mer and early fall, the verdant Green
Mountains are ideal for hiking and cy-
cling. You'll find golf at the Stowe
Country Club, riding stables at Top-
notch and Edson Hill Manor, and even
an alpine slide on Spruce Peak. And
that same Toll Road that you ski down
in winter makes for a stunning scenic
drive when the slopes turn green.

APRES-SKI LODGING

Stowe offers a wide range of accommo-
dations—everything from rustic luxury
resorts to traditional country inns—
but true die-hard skiers will probably
want to stay at The Inn at the Moun-
tain. The reason? You can ski practical-
ly to and from the back door. Owned by
the Mount Mansfield Resort, the inn is
located right next to the Toll House
chair lift. The rooms, meanwhile, are
just what they should be: nothing too
fashionable, but spacious and pleas-
ant, with steam-bath attachments in
every bathroom and balconies with a
view overlooking the slopes.

Another hideaway close to the
slopes is the Fiddler’s Green Inn, on
Mountain Road about five miles from
the village center. Built in 1820, this
clapboard-sided farmhouse has seven
guest rooms, lots of pine paneling and a
cozy fieldstone fireplace in the living
room. Ski-happy lodgers here enjoy
hearty, family-style breakfast and din-
ner prepared by the proprietors, Carol
and Bud McKeon. Breakfast is likely to
include superb French toast and
enough eggs, sausage and bacon to
keep even the most energetic skier on
the slopes for hours. Dinner features
homemade soups, breads and such ro-
bust entrées as pork chops with cran-
berries or beef bourguignonne.

So where does the “Fiddler” come
into play? The McKeons named the

inn after their next-door neighbor, who
restores—you guessed it—violins.

A bit more upscale is Topnotch, just
down the road. The resort is a tradi-
tional dark-wood lodge brightened by
contemporary touches—the huge
mounted moose head in the lobby, for
instance, faces a sleek, modern fire-
place open on all sides. Best of all,
guests are able to enjoy the Topnotch
spa without leaving the building.

MORE GREAT PLACES

Two of Stowe’s best-known hostelries,
Ten Acres Lodge and the Trapp Family
Lodge, are a bit off the main road, so
that they have the feel of country es-
tates. As the name implies, Ten Acres
Lodge is situated on a ten-acre site, but
the grounds seem much more expan-
sive because of the surrounding woods
and pastures. The 20 comfortable
rooms are accented with pine, while
the large beds are decked with attrac-
tive handmade bedspreads. The com-
mon rooms feature antique furniture
(including a coffee table made from an
old sled), well-stocked bookcases and
handsome beam ceilings.

The much larger Trapp Family
Lodge commands an even more im-
pressive view of the valley. Still owned
by the family made famous by The
Sound of Music, the lodge offers colo-
nial decor in an alpine setting. Guided
nature walks, a health club and a fine
cross-country skiing center are more
than enough compensation for the
greater distance to the downhill slopes.

At the center of Stowe Village is The
Green Mountain Inn, a large and lov-
ingly restored hotel dating from 1833.
The furniture, wallpaper and draperies
are all early American reproductions.
Details like the cider and cookies
served in the main sitting room add to
the inn’s folksy New England charm.
And there’s a well-equipped health
clublocated right behind the building.

GOOD EATS AT GREAT HEIGHTS

Characteristic of the high level of cui-
sine to be found in Stowe is the restau-
rant at Ten Acres Lodge. Chef Jack
Pickett’s menu, well known for its lamb
and veal entrées, changes every couple
of days, but it’s clear that all the dishes
have at least one thing in common:
quality ingredients. The first hint came
with the superb smoked fish appetiz-
er—an aromatic slab of firm, pink
salmon nicely complemented by briny
caviar, warm blini and a dollop of sour




In my family, there's a Holiday tradition
that started with my grandfather.
On the Saturday before Christmas, we'd
all bundle up, and he'd lead us into
the woods to harvest our tree. I'll never

forget the chill of the day, the smell

of the woods. It was a kid's Christmas

dream come to life. I's my favorite
childhood memory. And it's one tradition

this family is going to keep.

L. L. Bean.

For the outdoors inside each of us.

For 78 years, L. L. Bean has offered durable, practical products for men and women who love the outdoors.
®

Our catalog includes active and casual apparel, footwear, equipment and accessories.

FREEPDRT, MAINE
All fully guaranteed and honestly priced. If you'd like a copy, please call 1-800-543-9071 anytime.

Bean, 1990
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cream. Another appetizer of sautéed
wild mushrooms with polenta was
equally impressive, the full-flavored
herbiness of the mushrooms sparked
with surprising sweet accents. The
marinated butterflied leg of lamb en-
trée was crisp and chewy on the out-
side, tender and juicy within. And
speaking of fine ingredients, I'd like to
know where, in the dead of winter,
Chef Pickett could locate such ripe and
succulent strawberries for dessert.

The spacious yet intimate dining
room at Topnotch offers two entirely
separate menus. The regular bill of fare,
overseen by executive chef Louis Cha-
bot, offers a style of cuisine he calls
“country American with a French fla-
vor.” Whatever their nationality, the
soft-shell crabs a la meuniére, herby
and juicy, are highly recommended. 1
was skeptical when my friend ordered
the roasted veal chop with artichokes,
oysters, shiitake and enoki mushrooms
and roasted garlic sauce (more is not
necessarily better, in my book), but all
the flavors were vivid and distinctive.

In contrast, the spa menu lists
lighter, more virtuous dishes, with cal-
orie counts included. As one who finds
spa cuisine often rather bland, I can at-
test to the talent of spa chef Todd
Weisz, who somehow manages to make
three hundred calories of grilled mari-
nated swordfish with red pepper sauce
seem absolutely sinful. The spa menu

GETTING THERE: Stowe is about a
45-minute drive from Vermont’s
Burlington International Airport,
which is served by nonstop flights
from Boston, New York, Newark,
Chicago, Pittsburgh, Philadelphia
and Washington, D.C. Delta,
USAir, United and Continental,
among others, serve the airport.
Amtrak’s Montrealer stops in Wa-
terbury, eight miles from Stowe.

HOTELS (all area code 802 unless
otherwise noted): Fiddler's Green
Inn, 253-8124; The Green Moun-
tain Inn, 253-7301 or 800-445-
6629; The Inn at the Mountain,
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typically comprises grilled yellowfin
tuna with a spicy lime marinade, sole
rolled with spinach and mushrooms,
seafood pasta with creamy three-mus-
tard sauce and grilled beef tenderloin
with fresh thyme and spicy corn relish.

An excellent version of traditional
French cuisine can be found at the op-
ulent Isle de France, where the dining
room could pass as the salon of a lesser
noble in the court of Louis XIV. The
regular menu of chef-proprietor Jean
Lavina offers sturdy versions of old fa-
vorites like onion soup and boeuf bour-
guignonne, but the daily specials hold
the real surprises, particularly in the
seafood department. Spiced Moroccan
shrimp with raisins, orange and zucchi-
ni, served on a bed of warm couscous,
was a standout, as was the perfectly
cooked blue marlin Provengale.

The view’s the thing at the Austrian
Tea Room, part of the Trapp Family
Lodge. The restaurant’s large windows
look out on one of the finest panora-
mas to be had in these parts. The decor
on the inside, meanwhile, is strictly
utilitarian. As for the food, don’t ex-
pect haute cuisine; but their simple
Austrian dishes, like Bauernwurst with
fresh sauerkraut and sausage-and-ap-
ple crepes, are hearty and flavorful
(and remarkably inexpensive).

The Cliff House stands near the top
of Mount Mansfield, making it a natu-
ral for lunch halfway through a day of

253-7311; Ten Acres Lodge, 253-
7638; Topnotch at Stowe Resort
and Spa, 253-8585; Trapp Family
Lodge, telephone 253-8511.

RESTAURANTS (all area code 802):
Austrian Tea Room, 253-8511;
Cliff House, 253-7311; Isle de
France, 253-7751; McCarthy’s Res-
taurant, 253-8626; Ten Acres
Lodge, 253-7638; Topnotch at
Stowe Resort and Spa, 253-8585.

TOURIST INFORMATION: Contact
the Stowe Area Association, PO.
Box 1230, Stowe, VT 05672; 802-
253-7321. For ski reports call 802-
253-8521 or 800-247-8693.
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skiing. To someone accustomed to
snack-bar fare on the slopes, Cliff
House was a pleasant surprise. Grant-
ed, the food up here can’t quite com-
pare with that in the valley below. But
sautéed breast of duckling and medal-
lions of venison are certainly more than
a step up from the usual french fries
and mug of hot chocolate. Take the
Mount Mansfield gondola up to the
top, and leave your skis outside.
Finally, for a real country breakfast,
you can't do better than McCarthy’s
Restaurant. Set yourself down in one of
the booths between the farmers on one
side and the skiers on the other. Order
yourself a special omelet, some deli-
cious raspberry pancakes with Ver-
mont maple syrup or even just one of
McCarthy’s gargantuan sticky buns.
You won'’t be hungry again for hours.

WINTER REVELRY

Although the Stowe calendar is crowd-
ed with seasonal events, the high point
of the year is the annual Winter Carni-
val. First instituted in 1921, this affair
is a varied festival of dog-sled races,
cross-country skiing competitions,
street theatrics, special parties like Ty-
rolean Night and Las Vegas Night, and
even something called Snogolf, in
which competitors in bizarre outfits
attempt to putt across the white stuff.

The best part of Winter Carnival, at
least as far as children are concerned, is
Village Night. On this festive eve, cars
on Main Street give way to a parade of
costumed cartoon characters—from
Snow White to Batman. There are car-
nival games galore, and the town’s
shop windows are transformed into
ministages for mimes, magicians and
jugglers. The revelry culminates in a
spectacular fireworks display. (The
1991 Winter Carnival takes place Jan-
uary 18 through January 27; Village
Nightis January 26. Contact the Stowe
Area Association—see the Travel
Memo—for a schedule of events.)

Whether you come for the Winter
Carnival or just for a weekend of skiing,
Stowe’s easy charm is bound to win you
over. A local saying claims that
“There’s always snow at Stowe.” While
that may not be strictly true, the town’s
unique combination of New England
ambience and European hospitality
makes it worth a visit, no matter what
the skiing conditions. With or without
the snow, there’s always Stowe at
Stowe, and that is certainly reason
enough for anyone to come. O




MURPHY’S LAWBREAKER.

If ever there was a car with a reputation for working like it's
supposed to, this is it. The Toyota Camry. The most trouble-free
compact car for the third year in a row;* and a welcome relief from
the usual uncertainties of automobile ownership.

But don't mistake Camry’s trouble-free nature for a lack of sophis-
tication. From a powerful 16-valve electronic fuel-injected engine to
ventilated front disc brakes and rack-and-pinion power steering, the
Camry is one of the most advanced passenger cars you can buy. Add to
that the fact that it's a Toyota, and you have just about the perfect car.

Eat your heart out, Murphy. A

“I love what you do for me’

@& TOYOTA

Call 1-800-GO-TOYOTA for a brochure and location of your nearest dealer. *]J.I). Power and Associates 1988, 1989, 1990 Initial Quality Surveys.™
Based on owner-reported problems during the first 90 days of ownership. **1991 preliminary EPA mileage figures for 4-cylinder Camry Deluxe with
5-speed manual transmission determined by Toyota. 1991 EPA estimated mileage figures not available at time of printing. See your Toyota dealer for
details. Shown with optional equipment. Get More From Life. .. Buckle Up! ©1990 Toyota Motor Sales, US.A., Inc.



LUXURIOUS
ROSE CHAMPAGNES

BY ANTHONY DIAS BLUE

[/ :

am always amazed by how much
I rosé Champagne the French drink.
When I'm in France, I see bright
flutes of pale pink sparkling wine every-
where—in restaurants, at hotels and in
private homes. Rosé Champagnes are
particularly appealing and festive, and
the French take them very seriously.

In the United States, however, con-
sumers are wary. That’s probably be-
cause “Cold Duck,” a reddish wine
that is frothy, sweet and not very good
at all, was once our most popular
“pink” sparkler. Because of that wine’s
poor reputation, good rosé Cham-
pagnes have had a hard time gaining
wide acceptance here. But tastes may
be changing. Slowly but surely, Ameri-
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cans are learning that these wines can
be the equal of their paler cousins.

Indeed, they are often a better
choice. In general, rosé Champagnes
are richer, more complex and deeper in
flavor than most of their straw-colored
relatives. As a result, they are more ap-
propriate with foods such as chicken,
veal and even red meats.

There are two methods used to make
rosé Champagnes. The most common
technique involves the addition of one
of the charming but simple red still
wines made from Pinot Noir and Pinot
Meunier grapes in the Champagne dis-
trict villages of Bouzy and Cumiéres.
An amount ranging from 5 to 15 per-
cent of the total blend is added to a

cuvée, and voila! A rosé is created.

The other, more risky method of
adding color is to let the grape skins
stay in contact with the fermenting
wine for a short time. This requires
considerable skill, because the wine-
maker has to judge the exact moment
when the color is just right, at which
point the skins must be quickly re-
moved from the fermenter.

Nearly every Champagne house pro-
duces at least one rosé, and there are no
limitations on style or price. Some of
them are classified as nonvintage brut.
Others winemakers like to vintage-date
their rosés, and a few even make them
as a téte de cuvée or cuvée de prestige, the
terms used for a Champagne house’s
top-of-the-line product.

The Bon Appétit Wine Tasting Panel
sampled an extraordinary selection of
rosé Champagnes at a recent session.
The quality of the wines was exemplary
across the board. The differences
among them were for the most part
variations of style, not of quality. Here
are the results of one of the most im-
pressive tastings we have ever held.
Note that mousse is the wine trade’s
term for the bubbles in Champagne.

NONVINTAGE WINES

NV Ayala, Brut Rosé, Ay ($28). Snap-
py and crisp with a coarse mousse and
clean, forward flavors of raspberry and
plum. Quite round and charming.

NV Bricout & Koch, Brut Rosé,
Avize ($30). Crisp, clean and smooth,
with smoky flavors and subdued fruit.

NV A. Charbaut & Fils, Brut Rosé,
Epernay ($37). Toasty and dry with as-
tringent fruit and lean flavors that in-
clude touches of chalk and earth.

NV Gosset, Brut Rosé, Ay ($41).
Smoky nose; crisp and lively acidity
with good toast and tangy apple and
cherry fruit. Fairly complex.

NV Jacquart, Brut Rosé, Reims
($45). Smoky with good, lush Pinot
Noir fruit and a smooth finish. Medi-
um mousse; balanced and complex.

NV Laurent-Perrier, Brut Rosé,
Reims ($49). Toasty and yeasty with
deep mature fruit and lots of honey and
caramel flavors. Intense and rich.

NV Joseph Perrier, Brut Rosé, Cuvée
Royale ($35). Rich and dense with
chalky flavors; deep smoky, toasty
Pinot Noir fruit. Clean and complex.

continued on page 36
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LONDON DRY GIN

479 Alc./Vol. 100% Grain Neutral Spirits. Imported by Hiram Walker & Sons, Inc., Farmington Hills, MI. © 1990.
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NV Perrier-Jouét, Blason de France
Rosé, Epernay ($32.50). Rich and
deep with smoky, tangy, slightly oxi-
dized flavors. A complex and delicious
wine in an unusual bottle.

NV Philipponnat, Brut Rosé, Royale
Réserve, Ay ($25). Complex and
chalky with crisp, fresh flavors of wild
strawberry and apple. Clean, balanced
and intensely charming.

NV Pommery & Greno, Brut Rosé,
Reims ($37). Fresh and crisp with lean
and elegant flavors. A dry and firm
wine with attractive fruit.

The following are newly released
wines recently sampled by the Bon
Appétit Wine Tasting Panel and
highly recommended.

1988 Adler Fels Winery, Gewiirztra-
miner, Sonoma ($8.50). Rose pet-
als and spice, complex and bal-
anced, rich and clean.

1989 Callaway Vineyard & Winery,
White Riesling, Temecula ($6.50).
Crisp and lively with peachy fruit
and good balance; zippy and clean.
1988 Canepa, Cabernet Sauvi-
gnon, Maipo, Chile ($6.50). Soft
and smooth, clean and well bal-
anced with good, ripe fruit.

1987 Chéteau Poujeaux, Moulis,
Bordeaux, France ($14). Spicy and
bright with attractive fruit flavors
and decent balance. An attractive,
easy-to-drink wine. Open now.
1987 Codorniu, Brut, Blanc de
Blancs, Cava, Spain ($8). Crisp,
lively and clean. Quite pleasant.
1987 Cosentino Winery, Cabernet
Sauvignon, North Coast ($16).
Spicy and ripe with clean plummy
fruit and smooth texture.

s

NV Louis Roederer, Brut Rosé,
Reims ($47). Dry, tangy berry fruit with
crisp, lively acidity; good balance with
creamy texture and a lingering finish.

NV Taillevent, Brut Rosé, Phantom
of the Opera, Epernay ($38). Crisp
with simple, balanced flavors of Pinot
Noir and chalk. Attractive and fresh.

VINTAGE WINES

1985 Deutz, Brut Rosé, Ay ($42).
Cirisp and lively with lovely apple and
strawberry fruit. Snappy and forward,
with a rose-petal nose.

1988 Georges Duboeuf, Gigondas,
Rhéne, France ($10). Fresh and
peppery with tangy fruit flavors and
a clean and lively finish.

1988 Elk Cove Vineyards, Late
Harvest White Riesling, Willamette
Valley, Oregon ($12). Crisp peach
and apple with spritzy, tangy fruit
and a long and luscious, snappy fin-
ish (6% residual sugar).

1988 Robert Mondavi Winery,
Chardonnay, Reserve, Napa ($26).
Wow! Smoky and toasty, rich and
complex with ripe, delicious fruit.

1986 The Monterey Vineyard,
Classic Red Cabernet Sauvignon,
Monterey ($5.50). Smoke and
chocolate plus ripe fruit with good
tannin and tangy acidity.

1986 Orlando, St. Hugo Cabernet
Sauvignon, Coonawarra, Australia
($14). Smoke and coffee flavors
with good fruit and herbs.

1985 Rivera, Riserva Il Falcone,
Castel del Monte, Apulia, Italy
($15). Bright and spicyj; lively acid-
ity, cherry fruit and a crisp finish.

1988 Sanford Winery, Chardon-
nay, Barrel Select, Santa Barbara

1981 Dom Ruinart, Brut Rosé, Reims
($82). Earthy and rich with deep fla-
vors and smoky fruit. Long and creamy
with a fine mousse and graceful bottle.

1983 Charles Heidsieck, Brut Rosé,
Reims ($40). Smoky and toasty with
long, lovely Pinot Noir fruit and ma-
ture, rich flavors. Round and complex.

1985 Lanson, Brut Rosé, Reims
($31). Lush raspberry and clean,
round flavors of earth and toast.

1983 Moét & Chandon, Imperial
Brut Rosé, Epernay ($43). Rich nose;
smoky, toasty flavors with subdued
Pinot Noir fruit; great balance. Com-
plex, with depth and a lush finish.

1985 G. H. Mumm, Brut Rosé, Reims
($27). Crisp and forward raspberry and

T N M T e e

From OUR WINE TASTING PANEL

($25). Toasty and ripe with rich va-
rietal fruit and lovely honey flavor.

AND FOR THE CELLAR

1987 Bellerose Vineyard, Mertlot,
Dry Creek Valley ($20). Soft with
elegant plum flavors; 2 to 4 years.

1986 Chéateau Beychevelle, Saint-
Julien, Bordeaux, France ($40).
Ripe and lush with intense cherry
fruit, concentrated, dense flavors
and a long finish; 3 to 8 years.

1986 Chateau St. Jean, Cabernet
Sauvignon, Alexander Valley
($19). Lush with deep cherry, plum
and oak flavors; 3 to 5 years.

1987 Domaine de la Romanée-
Conti, La Tache, Burgundy, France
($225). Crisp, lush and complex
with smoky, deep cherry and citrus
flavors; 5 to 20 years.

1985 Fetzer Vineyards, Cabernet
Sauvignon, Reserve, Sonoma
($20). Deep cherry and plum fruit
flavors with soft texture and lovely
structure; 3 to 5 years.

Listed prices are approximate and
may vary from one state to another.
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cherry fruit flavors; clean and rich with
alongand lively finish.

1982 Piper-Heidsieck, Brut Rosé,
Reims ($53). Rich and deep, smoky
and toasty, intense and earthy with
deep, mature flavors of Pinot Noir.

1982 Pol Roger, Champagne Rosé,
Epernay ($32.50). Toasty and lush
with smooth, creamy texture and
bright strawberry-peach fruit flavors.

1983 Veuve Clicquot Ponsardin,
Brut Rosé, Reims ($52). The company
that made the first rosé is still making
one of the best. Tangy, snappy flavors;
lively and crisp with good, focused fruit
and a fine, elegant mousse. Bright and
fresh with a delicious, beautifully bal-
anced and long finish. Extraordinary.

TETE DE CUVEE WINES

1983 Bollinger, Brut Rosé, Grande
Année, Ay ($56). Crisp and earthy.
Fine mousse and elegant, toasty flavors
with a long, deep finish. This is a stun-
ning wine, made for aging.
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1982 A. Charbaut & Fils, Certificate
Brut Rosé, Epernay ($87). Clean, fresh
and balanced with smooth texture and
round, ripe cherry fruit.

1982 Gosset, Grand Millésime Brut
Rosé, Ay ($85). Smoky and crisp with
elegant balance and complex flavors of
Pinot Noir and mature fruit; touches of
chalk and wood. A classic.

1982 Heidsieck & Co. Monopole,
Diamant Rosé, Reims ($74). The first
(and possibly the last) running mate
for the brilliant Diamant Bleu (a pres-
tige white). Only 1,250 cases were
made. Crisp and snappy, very elegant
and refined, with rich, toasty, mature
fruit and stunningly structured flavors.
An exceptional wine; one of the best—
and in one of the prettiest bottles.

NV Krug, Brut Rosé, Reims ($160).
Crisp and stunning with amazingly rich
tangy fruit and complex honey and car-
amel nuances. Intense and elegant
with a long, long finish. This was my
favorite, and I love the graceful bottle.

1982 Laurent-Perrier, Cuvée Grand
Siécle, Alexandra, Brut Rosé, Reims

($120). Fresh and lively, clean and
toasty with deep complex Pinot flavors
and lots of rich, mature taste. Very ele-
gant with a fine mousse.

NV Lechére, Brut Rosé, Orient-Ex-
press, Avize ($45). Crisp and lively
with clean, focused cherry fruit. Toasty
and elegant with a fine mousse and
hints of chalk and smoke.

1980 Moét & Chandon, Dom Péri-
gnon Cuvée Rosé, Epernay ($157).
Rich and smooth with creamy texture
and long raspberry-strawberry flavors.
Ripe and soft with round hints of Pinot
Noir and a long, fruity finish—and it
comes in the classic Dom bottle.

1985 Perrier-Jouét, Fleur de Cham-
pagne (“Belle Epoque” in France),
Special Reserve Rosé ($70). Dense and
toasty with mature flavors plus tangy
crisp cherry-berry fruit. Delicate and el-
egant with a delicious finish—all in the
spectacular flower bottle.

1983 Louis Roederer, Cristal Brut
Rosé, Reims ($236). Rich and deep
with elegant mousse and long, complex
cherry and cassis fruit flavors. A rare
and very special wine.

1983 Taittinger, Comtes de Cham-
pagne, Brut Rosé, Reims ($79). A lush
cherry Pinot Noir nose; deep flavors
and bright, fine acidity. Extremely ele-
gant, exquisitely complex. A magnifi-
cent wine, one of the best. [
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OLD ENGLISH
CHRISTMAS DINNER

Yo pSe . 8 \

MENU FOR SIX

............................

Opysters on the Half Shell

Smoked Salmon or Caviar
on Toast Points

Crudités
Roast Beef with Fresh

Garlic Seasoning Salt
Leek Yorkshire Pudding

Sautéed Mushrooms and
Spinach with Shallots

Cranberry and Pear Fool
with Raspberry Sauce

Christmas Cookies

BY ABBY MANDEL
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Tradition with a twist: a supper even Scrooge would have loved.

W hen it comes to holiday tradi-
tions, nothing could be more
familiar than A Christmas Carol. In-
spired by that classic, this year I decid-
ed to treat my family to a feast as time-
less as the story of Ebenezer Scrooge,
Marley’s Ghost and Tiny Tim.

This Dickensian Christmas dinneris
a salute to those gifted English home
cooks who have a flair for selecting the
choicest meats and freshest produce,
preparing them simply and turning out
unforgettable meals. However, while
these dishes are inspired by old-fash-
ioned recipes, purists will note that not
all the components are typical. With
regard to preparation, I've taken my
cues from today’s time crunch and
gone for a no-fuss approach. The pro-
cessor can be used to shortcut prep
times for all the recipes. If you're extra
busy (and who isn’t during the Yuletide
season?), use the microwave to help
speed cooking even further.

In keeping with the menu’s theme,
start off with fresh oysters on the half
shell, and smoked salmon or caviar
served with lightly buttered toast
points. Round things out with a relish
tray of fresh fennel sticks, bright red
bell pepper wedges and black olives.

As you sit down to enjoy, raise a glass
in a toast to Mr. Dickens, to Christ-
mases past, present and future and to
our friends across the Atlantic for sup-
plying a superb celebration.

ROAST BEEF WITH FRESH GARLIC
SEASONING SALT

Start your delicious English feast with
oysters on the half shell and smoked salm-
on or caviar with toast points. Offer a
relish tray to go with the main course.
Rub the seasoning mixture into the roast
one day ahead to enhance the flavor.

6 servings

3 large garlic cloves
1% tablespoons salt

2 teaspoon Hungarian sweet
paprika
teaspoon turmeric
teaspoon ground thyme
2 teaspoon pepper

1 7-pound beef rib roast, cut from
small end (about 3 ribs),
trimmed

2 tablespoons vegetable oil

Steel Knife: With machine running
drop garlic through feed tube and pro-
cess until minced. Transfer contents of
work bowl to small bowl. Mix in salt,
paprika, turmeric, thyme and pepper.

Wipe beef dry with paper towels.
Rub all sides with oil. Rub garlic and
salt mixture over sides and top of beef.
Transfer to shallow pan. Cover loosely
with foil. Refrigerate overnight.

Let roast stand at room temperature
1 hour. Position rack in lowest third of
oven and preheat to 450°F. Roast beef
30 minutes to sear. Reduce oven tem-
perature to 325°FE Roast until ther-
mometer inserted straight down from
top center reads 120°F for medium-
rare, about 1 hour 15 minutes longer.
(While meat roasts, spoon off % cup
drippings from pan and reserve for
Leek Yorkshire Pudding, if desired.)
Transfer meat to platter. Let meat
stand at least 15 minutes. Carve meat
into Y2-inch-thick slices and serve.

continued on page 42
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The Store We Mind

Our store is 1035 inches tall, 84 mches wide,

and 128 pages deep. =
It has no crowded parking lots,
clogged elevators, or hidden rest rooms.

It displays over 600 pieces of
clothing and soft luggage. And by
the time you count colors and sizes
and shapes and variations, you are
up to 10,000 items you can shop
from—assembled under one “roof”
from the four corners of the earth,
wherever quality calls.

Most of these items are shown
on or with models so much like you
they could live in your neighbor-
hood. Every item is unconditionally
guaranteed by the world’s shortest
guarantee. In two words:
GUARANTEED. PERIOD."

We mind our store 24 hours a
day, 7 days a week. You can buy
from us in the comfort of your own
home. But first, remember, we're

only a phone call away—wherever
you live. The toll-free telephone
number: 1-800-356-4444. Or send
in the coupon at right for a free
look at our “store”.

Oh, yes—we accept AX, MC,
or VISA. And we deliver by United
Parcel Service, U.S. Mail or
Federal Express. You name it.

**The dimensions may vary by season,

price, and service.

E. Please send free catalog.
' Lands’ End, Inc. Dept. X-72
1+ Dodgeville, WI 53595

but you can always count on the quality,

State Zip

Write or call toll-free:
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EEEER
SHORTCUTS

LEEK YORKSHIRE PUDDING

A traditional English accompaniment to
roast beef is given a terrific new twist with
the addition of sautéed leeks. If using one
oven, tent roast with foil; let stand 45
minutes while pudding bakes.

6 servings

4 tablespoons (7 stick) unsalted
butter or 4 tablespoons
drippings reserved from Roast
Beef with Fresh Garlic
Seasoning Salt (see recipe)

2 large leeks (white and light
green parts only), cut into 2-
inch lengths

4 eggs
% cup all purpose flour
% teaspoon salt
s teaspoon ground nutmeg
s teaspoon white pepper
1% cups milk (do not use lowfat or
nonfat milk)

Food Processor

* To mince small ingredients, such
as garlic and shallots, first peel and
trim as necessary. With processor
running, drop them through feed
tube and process until finely
minced. Once garlic and shallot
pieces have stopped bouncing in the
work bowl, they will be as finely
minced as possible. Use Steel Knife.
* To slice leeks, first trim to two-
inch lengths. Stand prepared pieces
in feed tube and slice using medium
pressure. Use Thin Slicer.

* The work bowl is a convenient,
self-contained mixing bowl for bat-
ters, such as the one for the leek-
accented Yorkshire pudding. It also
eliminates any spatter. Put all pre-
pared ingredients into the work
bowl except the milk. With the pro-
cessor running, slowly pour the milk
through the feed tube and process
until blended. Use Steel Knife.

* To coarsely chop fresh spinach,
rinse well, drain and stem. Place in

_

TECHNIQUES

L e R

Position rack in center of oven and
preheat to 400°F. Grease 8-inch
square glass baking dish with 2-inch-
high sides with 1 tablespoon butter.

Thin Slicer: Stand leek pieces in feed
tube and slice using medium pressure.
Heat 2 tablespoons butter in heavy me-
dium skillet over medium heat. Add
leeks and cook until just softened, stir-
ring occasionally, about 5 minutes.

Steel Knife: Place leek mixture, re-
maining 1 tablespoon butter, eggs,
flour, salt, nutmeg and pepper in work
bowl. Process just to combine, about
20 seconds. Scrape down sides of work
bowl. With machine running, pour
milk through feed tube; process until
ingredients are blended, 10 seconds.

Pour contents of work bowl into pre-
pared baking dish. Place dish on cookie
sheet. Place cookie sheet in oven and
bake pudding until bottom and sides

work bowl and chop using on/off
turns. Use Steel Knife.

* To ensure a smooth fruit puree,
process raw cranberries, pears and
orange peel with sugar. After cook-
ing, process thickened fruit puree
two minutes. Use Steel Knife.

Microwave

e All instructions here have been
developed for a 650-watt micro-
wave. If yours has lower wattage, al-
low for longer cooking times.

* To cook spinach, place in large
microwave-safe bowl. Cover and
cook on High until wilted, stirring
once, about three minutes.

¢ Fresh fruit will develop an intense
flavor when cooked in the micro-
wave without any water. Even
though the cooking time may not be
less than that used in stove top prep-
aration, the microwave eliminates
the need to stir frequently during
cooking, and there is no chance of
the mixture sticking or burning.
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are brown and toothpick inserted into
center comes out clean, about 45 min-
utes. Cut pudding into squares (center
of pudding may fall); serve hot.

SAUTEED MUSHROOMS AND
SPINACH WITH SHALLOTS

When exotic mushrooms like shiitake or
morels are available, use them instead of
button mushrooms, or combine varieties.
When time is a problem, substitute one
ten-ounce package frozen chopped spin-
ach, defrosted and drained well, for each
bunch of the fresh spinach.

6 servings

3 bunches fresh spinach,
stemmed

4 large shallots,
peeled

2 tablespoons olive oil

2 tablespoons unsalted
butter

1% pounds fresh mushrooms

such as shiitake, morels
or button, thinly
sliced

2 teaspoon salt

Y teaspoon ground nutmeg

s teaspoon pepper

Steel Knife: Rinse spinach. Drain
thoroughly. Chop spinach coarsely in
work bowl in 3 batches using on/off
turns. Transfer to heavy large sauce-
pan. Using only water clinging to
leaves, cook spinach over high heat un-
til just wilted, stirring often, about 5
minutes. (Or to microwave: Place
spinach in large microwave-safe bowl.
Cover and cook on High until wilted,
about 3 minutes.) Wrap spinach in
towel to squeeze out as much moisture
as possible. (Can be prepared 1 day
ahead. Wrap and refrigerate.)

Dry work bowl with paper towels.
With machine running, drop shallots
through feed tube and mince.

Heat olive oil and butter in heavy
large skillet over high heat. Add shal-
lots to skillet and cook until soft but
not brown, stirring frequently, about 3
minutes. Add mushrooms, salt, nut-
meg and pepper. Cook until mush-
rooms begin to soften, stirring fre-
quently, about 6 minutes. Add
spinach. Toss until vegetables are com-
bined and heated through, about 4
minutes. Season with salt and pepper.

continued on page 44




At Columbia Crest we
believe that good wine,
like good food, is a
simple pleasure every-
one should enjoy.

That is why we created
Columbia Crest wines.
Rich and elegant, yet

unpretentious, they OLUMBIA VALLEY

will make your meals MERLOT

something special.
13.2% BY VOLUME :

“‘Drinking wineisn’tlike  “Wine is a symbol of joy.

“What you eat and drink  playing golf Thereare  This Merlot would make

should satisfy your spirit, 1.0 real rules that mustbe  any meal a celebration.”
notiust your appeﬁte'” follou)ed, ]USI enjoy it” Jelf Smith, The Frugal Gourmet
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Historians will find
our cutlery in the
Smithsonian.
You can find it
wherever fine cutlery
is sold.

LAMSONSHARP™

LamsonSharp cutlery is crafted and
hand-honed in the red brick factory
where President Ulysses S. Grant's*
set was manufactured 121 years
ago. The quality Grant appreciated
and professionals demand goes into
each LamsonSharp knife.

You'll recognize LamsonSharp by its
unique Rosewood handle and Mark
of Distinction in the center rivet.
That mark means each piece is
crafted to the highest standards: a
full tang blade, taper ground and
bevel edged, is fitted to a rich,
Rosewood handle for perfect
balance and “handshake comfort.”

Individual knives, block sets or
gift box sets from the
LamsonSharp line are
Lifetime Guaranteed.
*In 1869 a set of cutlery was
presented to President Grant. In
a personal letter he wrote of the
pleasure he experienced “to

see American

manufacturers succeed in
making those things

which are generally

articles of import.”

That set of cutlery

has been displayed

at the Smithsonian.

Since 1837 Lamson
and Goodnow.

LAMSONSHARP
cutlery—You don’t
have to be President
to dine like one.

LAMSONSHARP
Lamson & Goodnow Mfg. Co.
Shelburne Falls, MA 01370

Dealer Inquiries Invited.
Find LamsonSharp at:

Stoddard's, Fortunoff, William Glen
and other fine stores everywhere.

44 BON APPETIT/DECEMBER 1990

SHORTCUTS WITH STYLE

continued from page 42

CRANBERRY AND PEAR FOOL
WITH RASPBERRY SAUCE

Modeled after a classic English dessert,
this tangy puree of cranberries and pears,
swirled into whipped cream and layered
with fruit and sauce, is a light conclusion
to an old-fashioned meal. Show off the
beautiful colors by presenting the fool in

large, clear goblets. Serve homemade or

e

purchased Christmas cookies on the side.
6 servings
Sauce

1 10-ounce package frozen
raspberries in syrup, thawed

2 tablespoons powdered sugar

2 teaspoons kirsch (optional)

2% cups cranberries (about 9
ounces)
1 pound ripe pears, peeled, cored,
cut into 1-inch cubes
% cup sugar
Peel of 1 orange (orange part only)

2 tablespoons water

1 tablespoon kirsch (clear cherry
brandy) (optional)

1% cups chilled whipping cream
2 tablespoons sugar

1 large ripe pear, peeled, cored,
cut into “2-inch pieces
Fresh raspberries
Fresh mint

For sauce: Insert Steel Knife. Process
raspberries with syrup until pureed.
Strain through fine sieve to remove
seeds. Mix in powdered sugar and
kirsch. (Can be prepared 2 days ahead.
Cower tightly and refrigerate.)

For fool: Insert Steel Knife. Coarsely
puree cranberries, 1 pound pears, %
cup sugar and orange peel; scrape down
sides of work bowl as needed.

Transfer puree to heavy small non-
aluminum saucepan. Add water and
cook uncovered over medium heat un-
til thickened, stirring often, about 20
minutes. (Or to microwave: Transfer
puree to 6-cup microwave-safe bowl.
Omit water. Cook on High, uncov-
ered, until mixture is thickened, stir-
ring once, about 12 minutes.)

Return thickened puree to work
bowl. Process mixture until very
smooth, about 2 minutes. Transfer to
medium bowl; stir in kirsch. Cover and
refrigerate until cold, about 1 hour.

Whip cream and 2 tablespoons sugar
in large bowl until stiff peaks form.
Fold in chilled puree only partially so
that fruit and cream are swirled.

Divide half of fruit cream among 6
large goblets or dessert bowls. Spoon 2
tablespoons of raspberry sauce atop
each. Sprinkle some diced pears and
raspberries over. Top with remaining
fruit cream. Garnish top with raspber-
ries. Refrigerate up to 8 hours. Garnish
with mint leaves and serve. (]




§2139  $28.79 s0.25  $18.00

Vineyard

B ALEXANDER

$38.59

For less than the price of a good
bottle of wine, you can enjoy a subscription
to The Wine Spectator

You can spend $28.79 on a French Champagne. Or $68.25
on a great Burgundy. But for a mere $11.95, you can savor 9
issues of The Wine Spectator.

It’s the lowest price available anywhere!

Twice a month, we bring you all the important wine news
before it hits the grapevine. What you should be buying.

When you should be collecting. How much
you should be paying, whether it

Call 1-800-622-2062

(Mastercard, Visa, American Express accepted)

9 ISSUES JUST $11.95
SAVE 33% OFF THE
COVER PRICE!

be for a rare Bordeaux or an affordable Chardonnay. And in
every issue, we feature our popular pull-out Buying Guide, with
ratings and descriptions of over 100 new releases.

Whether you want to start your own wine cellar, impress
your sommelier, or just have fun with wine, you should be
reading The Wine Spectator. Call for this low
introductory rate. It’s the best

$11.95 you’ll ever spend on wine. =
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WHO’'S WHO AND
WHAT’'S NEW IN THE WORLD
OF WINE AND FOOD

COMPILED BY SARAH BELK

£0),..7 . SO, 1,
ShristmasSook

WILLIAM WOYS WEAVER

THE YULETIDE
KITCHEN

um truffles. Twelfth

Night cake. Cranberry

tart. Recipes for these

and other seasonal
treats can be found in two
new holiday books.

In The Christmas Cook
(Harper & Row, 1990) food
historian William Woys
Weaver explores three
centuries of American
holiday sweets. Quotes,
anecdotes, illustrations and
lavish photographs
accompany recipes for
traditional goodies.

Christmas from the Heart
of the Home (Little, Brown
& Co., 1990) by Susan
Branch is a charming
collection of ideas for
celebrating the season,
from how to make sugared
fruit to table setting tips.

2 g

'4_‘, ".-‘__,
- &

CHRISTMAS
FROM THE

( SUSAN BRANCH
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MIAMI NICE

fter decades of decay,
the Art Deco District of
Miami Beach is again
becoming a mecca for
fine dining. The hottest
new restaurant in SoBe
(short for South Beach) is
Johnny’s. Three-piece-
suiters rub elbows with
pony-tailed trendies in a
stylish dining room with
peach-colored walls, mint
green banquettes and black
floral carpeting. The young,
brash, self-trained chef and
owner, Johnny Circharo,
works wonders with all

DREAM HOTEL

ext time you pay a visit
to Manhattan, spend
the night in style in the
new Paramount hotel in
the heart of the theater
district. Co-owner lan
Schrager (of Studio 54 and
New York’s Palladium
fame) wisely gave the
interior design to Philippe
Starck. The result is a

kinds of seafood.

Johnny's is located on
Lincoln Road, the epicenter
of the Miami art scene.

contemporary yet intimate
setting, which includes a
state-of-the-art fitness
center, a playroom for
children and a movie
theater. Special weekend
rates begin at $90 per night
for a single. (Paramount,
235 West 46th Street, New
York, NY 10036; 800-225-
7474 or 212-764-5500.)

(Johnny’s, 915 Lincoln

Road, Miami Beach, FL

33139; 305-534-3200.)
—Steven Raichlen

........................

CAN YOU
DIGIT?

et the table with a
shovel, a pitchfork and a
chain saw, and just wait
for the smiles to begin.
Gardeners, especially, will
love this amusing stainless
steel flatware. What better
way to enjoy the fruits (and
vegetables) of their labor?
A five-piece place setting
costs $60. For more
information, contact Jelly

Sandwich at 504-522-8752.




TABLE TALK

m Do-it-yourselfers will love
The Wreath Book (Sterling,
1988) by Rob Pulleyn. This
year the book is being sold
with a dried-flower wreath
kit for $35 plus $2.50
shipping. To order, call
Sterling Publishing at 800-
367-9692 or 212-532-7160.

m All the proceeds from
holiday cards printed by
Merrill Lynch for
Citymeals-on-Wheels will
provide festive meals for
New York’s homebound
elderly. It’s an inspired way
to share the true meaning
of the season. To order
cards ($5 each plus
shipping), call 212-964-
5700; in New York City,
212-577-7561.

® Perugina is offering a
selection of their Italian
chocolates in a new tree-
shaped gift box decorated
in a pattern suggestive of
stained-glass windows.
From their fine Venice
Collection, a two-pound
box is $75. Look for it in
department and specialty
foods stores nationwide.

® Between the Bread, a
New York City catering
company, will bake your
Christmas cookies for you.
A tin containing three
large hand-decorated
gingerbread men and the
book The Gingerbread Man
(Child’s Play International,
1980) is a delight for all
ages. Buy two for $24.50
plus shipping; just call
212-888-0449.

THE STUFF OF LIFE

elicious bread can turn a
simple bowl of soup (or
an omelet or a salad)
into a special meal.
Gayle’s Bakery bread—
chewy, crusty and oh, so
satisfying—is some of the
best we've tasted. Order by
mail for a special party or to
send along to a carb-loving

friend. Choose from richly
textured combinations, like
walnut-raisin or pumpkin-
seed rye plus simple whole
wheat country loaves. For
more complete information,
write or call Gayle's Bakery,
504 Bay Avenue, Capitola,
CA 95010; telephone
408-462-11217.

GIFT RAP

resents covered in tissue

paper with a tapestry or

paisley design, then

bound with woven
metallic or gold mesh
ribbon make a lovely
presentation indeed. The
wrap and ribbons are
available from the Susan
Niles catalog, which also
offers Maine balsam
wreaths, handmade
candles, table linens and
more. For a free catalog,
contact Susan Niles, Inc.,
telephone 800-237-8917
or 201-742-4439.

GREAT CAKE

merican Spoon Foods’s
cherry-chocolate cake
takes fruitcake to
another realm. It’s
dense and chocolaty, with
the tang of dried cherries.
The 14%2-ounce fruitcake is
$18.50 plus shipping. To
order, call American Spoon
Foods at 800-222-5886.

SERVE IT
WITH
STYLE

wid Powell’s sleek new
stainless steel ice cream
scoop and pie server,
designed by architect
Ettore Sottsass for Reed &
Barton, are the best excuse
we know of for indulging in
a slice of mincemeat pie
with vanilla ice cream.
The set is $85 in fine
department stores across
the country, or telephone
800-822-1824 for the

store nearest you.
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WINTER
RESPITE

f Martinique is on your
winter itinerary, look into
the charming Le Palais
Créole hotel in the heart
of Fort-de-France. This
restored, historic four-story
house overlooking Victor
Schoelcher Square and the
Palace of Justice is within
walking distance of shops,
museums and restaurants.
Room rates range from $70
per night for a single room
during off season to $120
per night for a double
during peak season. An on-
premises tea room features
creole cuisine. (Le Palais
Créole, 26 Rue Perrinon,
97200 Fort-de-France,
Martinique, French West

reate super-stylish
settings with accessories
from Chateau X. Wrap
table napkins (or try
their oversize, hand-
screened ‘‘nature napkins’’)
in a ring of holiday-inspired
“jewels” or a sleigh bell.
And to make the mood
really sparkle, add their new
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TABLE DRESSINGS

Indies; call 596-63-83-33 or
FAX 596-71-65-29.)
—Jinx and Jefferson Morgan

........................

LET THEM
EAT BREAD

f you fell in love with
Poilane country bread
on your last trip to Paris,
you'll be delighted to
know that two new breads
of theirs are available in
the U.S. In addition to the
large signature country
loaf, the bakery offers
a sampler box of two
currant loaves (1 pound 5
ounces each) and a walnut
loaf (11.5 ounces) for $25
plus shipping. To order,
call 800-952-1400 or, in
Chicago, 312-633-4004.

gold-tinted straw place
mats. Suggested retail
prices are $25 for a “nature
napkin,” $15 for a “jewel”
napkin ring, $8 for a sleigh
bell ring, $60 for four
place mats. All available at
Macy’s New York; selected
items are sold at Neiman-
Marcus and Barneys stores.

SWEETEST ENDINGS

ans of rustic, not-too-
sweet desserts will love
Dolce Antico from
Balducci’s. Spirals of
pastry encase a spicy, raisin-
walnut filling that’s perfect

.........................

DELUXE WATER

oka, a new sparkling

mineral water from

Sweden, not only tastes

terrific, but the sleek
award-winning bottle
designed by Swedish artist
Lars Hall is also attractive
enough to put right on the
dinner table. An added
plus: When the water is
gone, the 6.4-ounce bottle
makes a great bud vase.
Look for the six-pack of
single-serving sizes or the
25.5-ounce Champagne-
style bottle in specialty
foods stores and

topped with whipped cream
and enjoyed with a glass of
Marsala. A big 1%-pound
treat is $24. Contact
Balducci’s at 800-822-1444
or 800-247-2450.

------------------------

supermarkets. Or call
Arctic Icewater at 212-983-
1445 for a store near you.




TRUFFLES
AND
FLOURISHES

o the delight of truffle

lovers, the legendary

Swiss chocolate

company Lindt has
created the “Les Nouveaux
Riches” Collection. The
suggested retail price of the
8.7-ounce box (16 assorted
truffles) is $15; the 4.9-
ounce box (9 assorted
truffles) goes for about $9.
Available at department
stores nationwide.

.........................

MAKE
MINE
MASCARPONE

ich, soft, spoonable

[talian-style mascarpone

cheese is now being

made in the United
States. It’s perfect for
making tiramisi, or simply
serve it drizzled with honey
accompanied by fresh fruit
and biscotti. Seven ounces
cost about $4, 16 ounces
about $5; at specialty stores
and selected supermarkets.
For more information,
contact Auricchio Cheese
at 414-863-2123.

GRAB A
GRAPPA

f you love grappa but
think what’s available in
the United States is either
out of your price range or
affordable but not very
good, we've found a
solution for you: Muscat
Grappa from Clear Creek
Distillery in Oregon. This
clear, distilled fruit brandy
has an extraordinary spicy
and floral aroma and is
terrific with after-dinner
espresso. Best of all, it’s
only $25 for a 750-ml
bottle. For a store near you,

call 503-248-9470.

A Day.inthe Life of

FTALY

GIFTS FOR
ITALOPHILES

he Italy the Beautiful
Cookbook 1991
Engagement Calendar
(Collins, $17.95) is not
just for your New Year
appointments. There are
over 40 recipes by Lorenza
de’Medici, author of the
Italy the Beautiful Cookbook
(Collins, 1988). To
produce A Day in the Life of
Italy (Collins, 1990), the

MOTOWN
CHOW

oted chef Jimmy
Schmidt (whose résumé
includes Denver’s The
Rattlesnake Club and
Adirondacks located in
Washington, D.C.) has
opened Tres Vite, a modern
café-style restaurant in
Detroit’s Fox Centre
Building. The fresh,
contemporary interior
(including chairs from the
Memphis Collection and
Stelton flatware) reflects
the urban renewal of Motor
City. The moderately priced
menus feature grilled
entrées, pastas and
homemade breads. (Tres
Vite, Fox Centre Building,
2203 Woodward Avenue,
Detroit, MI 48201; call
313-964-4144.)

........................

editors sent one hundred
photographers to locations
throughout the country to
take pictures within a 24-
hour period. The book’s
charming images of Italy’s
food, people and places will
make you want to get out
your passport and call the
travel agent today.

SNACKING
FOR CHARITY

ried fruits and nuts are
always a welcome gift,
but a can of From the
Rain Forest Tropical
Mix does more than just
make a great snack. A
portion of the profits from
this all-natural, no-
preservative blend of
cashews and Brazil nuts
goes to Cultural Survival,
a nonprofit human rights
group that assists the rain
forest and its people. You
can purchase the 30-ounce
can of tropical mix for
$9.95 plus shipping; or, for
the same price, get a 12-
ounce can of the mix and a
12-ounce can of roasted
unsalted cashews. To order,
call 800-327-8496 or, in
New York, 212-627-2508.

G R ‘
1 — ‘
. Rain Fores

MIXED FRUIT AND NUTS

F HOWTIE HAIN FOREST b+
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BOSCH

electroniC

Just looking at the new Bosch
line of kitchen appliances tells
you it’s something special.

Each piece is sleek and
elegant. And each

piece proudly dis-
plays its European
heritage.

But these
appliances go
beyond stylish
good looks.

They perform like no other Our uniquely-designed
appliances you've toaster incorporates patented
ever owned. “ ceramic heating elements,
Bosch coffee T and an automatic

makers 1 centering

feature a ‘ 4 'l device

unique - R which

Euro- 1 r perfectly

pean brewing ' aligns

system that assures you of breads, bagels,

rich, delicious coffee time English muffins

after time. and waffles




of Thinking DDE

for more even toasting. mixer, juicer and two much more than just a new
The Bosch coffee grinder unique kitchen line of kitchen appliances.
comes with a slanted basketand ~ machines, g It's an entirely T
an advanced blade action sys- the most )~ | new line of
tem that grinds coffee beansto  versatile, think-
their finest aromatic conditions. compact ' 3 ing
In addition to kitchen </ from
these appliances - systems of their kind. Bosch. :
there’s And 'many Bosch appli- B%CH
also a - / ances are available in ) I
power- 7 black or white. A New Line of Thinking from Europe.
ful hand & So you can see, this is

©1990 Robert Bosch Corporation, Sales Group.




Find Bosch Kitchen Appliances At These Fine Stores.

Alabama Colorado Maison Blanche
Mobile Aspen Pensacola
'I.';illard's Les Chefs D'Aspen Dillard’s
lontgomery Aurora Pompano Beach
NY Kitchen Essential Utensil J.C. Penney
Alaska Boulder Port Charlotte
Soldotma gore:ing Mgr:::t }he Cooks Nook
Rt cepts Gi am,
i‘:‘m L Eo'l'md T Maisg: Blanche
na lorado ngs
-m:.gn Culinary Corr?er - Geo'gia
Hawk All Locations
Table Talk . . Barnie's Coff Te
The Little Kitchen arnie’s Coffee & Tea
Arkansas Crested Butte Proffitts Dept. Store
All Locations Cookworks Rich's
Dillard’s nver Duluth
Conwa;m Cook’s Mart Coffee, Tea & Thee
Perfect Setting FBC Foods Macon
Rogers Fort Collins Basic 101
Kitchen N Things The Cupboard Warner Robins
Russellville Greeley Kitchen Gallery
The Peppermill ‘goncept Gilfl‘s; Hawaii
California Honolul
All Locations i Executive Chef
Buffums Kitchen Nouveau lowa
Cosfzee Bean & Tea Leaf Longmont Ames
ores ’ :
Holiday Hardware S etnge e ey
Y The Homesieader Japhorn. Jorgensen
Berke! il lowa
oy Krismar Lenoch & Cilkek True Value
The Pantry The Kitch Potpourri
g‘overly&HLI‘IJIs ” C(: i e';mﬂs Mam C
joneer & Lucerne Hardware nnecticut i
o Springs Al e Ié!lgg:\EGa lery & Gifts, Ltd.
Pot Lucl( Jordan Marsh Plum'’s Cooking Co.
Camarilla Bristol W. Des Moines
Intlzr:ational Coffee & Tea, gounnel Gallery The Eggshell 5
anbu
Carlsbad Coffee Caflection Idaho
Cook's Corner East Hartford All Locations
El Cajou Thompson & Schweitzer The Bon Marche
Cook’s Corner Fairfield ZCMi
J.C. Penney Kitchen Corner Iinois
Encinitas Greenwich All Locations
Cook’s Corner Coffee Tree Marshall Field"
Kitchen Witch Gourmet Groton e
The Kitchen Witch Creative Cooking 21::2:& 's Coffee
ag'?_mél;‘lo Hartford Bloomigo ale’s
IO Pt Cheese & Stuff Freeling Pot & Pan
Ex .“.:lney Coffee Collection J.C. Penney
Exeter Mercantile Co. H::mds 's‘:r";?" l;eeld‘s
Fashion Valley Madison Savories
F s Corner Kitchen Place Flossmoor
s;""?o fe Mlddlobul;x Freeling Pot & Pan
uce "é e Goose Kitchen N' More Highland Park
G'!‘:"‘ . Milford Pasquaisi’s
Lee's Home Appliance Coffee Collection Lincoln
Glendale c Beans & Such
ijl;si::"m’v Kitchen Collection Lombard
The International Coffee Mill | Moy aven . s e
La Jolla Cooks Bazaar Rolling Pin
Cook’s Corner Yale Co-op Rockford
Los Altos New Milford H. C. Prange Co.
Cooks Junction Silo m D
Los Angeles undee
g Newington That Cook ‘N’ Coffee Place
Cook Works Lechmere Winnetka
Madera Norwalk Savories
Price’s of Madera Dining In W. Dundee
esto Old Saybrook Kitchen Toy Cookery
Keller's Homework
Moraga | House of Cards and Gifts Indiana
Kountry Kitchen Orange All Locations
National City Pottery Plus Lazarus
Cook’s Corner Simsbury Elkhart
J.C. Penney La Grande Pantry The Beanery
Northridge mi Fort Wayne
Jd% IF‘enmay Bloomingdale's Icodnltempor?lry Accents
S Washington De, ndianapolis
Rains Department Store Pantry gto et Cath at Iarpool Court
Oran; Waterbu Cath at College
United Housewares Howland I?ughss Cath Inalcgt?ee &Tea
Palm Desert Kitchen Store Outlet House
Cook’s Corner West Hartford Houseworks
Rancho ’ Green Mountain Coffee Kokomo
Williams Home Collections Roasters Classic Bean
Redwood Ci Pfau Hardware Richmond
Chef’s Cordon Bleu George H. Knollenberg
Warehouse Crossroads Hardware Kansas
Sacramento Wilton Lawren:
William Glen Classic Kitchen Kitchen S,';, rium
?snpglogo Complete Kitchen McPherso?\o
.C. Penney 0
San Francisco ,Delaware atie Cook s Naok
Macy’s California All Locations Qverland Park
The Pantry Strawbridge & Clothier Club Gourmet
San J, Newport Coffee Selection
ose ) P = Sali
Avery's of California Creative Cooking Koch';.House
%rg;;".'s" Obispo Florida Shawnee Mission
San Mateo Barmies Coes & oa S oy, tnc.
Wisnom's Bloomingdale’s The Spice Merchant
Santa Cruz Burdines 2
Farmer's Exchange Rolling Pin Kentucky
Santa Monica Davie All Locations
Kitchen World Millers Homewares Ira Watson's
?hlngl Ro_uD : Ft. Mzom Lazarus
e Classic Ducl Cafe & Coffee Exchange Lou
. Lake Park Al Locations
Bristol Farmy [} m: grllery Kitchen Shoppe Sﬁ.’;‘,‘gi“ Coffee & Tea
Tahoe City Burdine's Baton R
Cooking Gallery Coffee, Etc. e Bf“g:
Thousand Oaks Cooking Connection N als:on coanc e
J.C. Penney Mr. Pottery obles Contemporary
Torrance The Cookshop Covington
The Kitchen Emporium Naples Kitchen Konnection
ura The Good Life Metairie
Ingrid’s Gourmet What's Cooking?, Inc. Maison Blanche
Walnut Creek Orlando Kr:‘:]"sg"c:"&
David M. Brian mreﬁseﬁgﬂse &Toa La Cuisine blaésique

Barnie’s Coffee & Tea carries Bosch coffee makers,

Maison Blanche

espresso makers & coffee grinders only.

Whole Food Company
Shreveport

Kitchen Works
Sledell

Something'’s Brewing
Maison Blanche

Massachusetts
All Locations

Coffee Connection
Jordan Marsh
Lechmere

Andover

Butler's Pantry
Auburn

Kitchen Place
Boston

Kitchen Arts
Braintree

Boston Coffee and Tea
Brewster

Cookshop

Burlin,

Boston Coffee and Tea
Chestnut Hill
Bloomingdale's

Hadl

Brsadeznd Circus
Hanover
Barnstable Grocery
Gourmet Galley
Haverhill

Blue Goose Epicurean
Hol

fee Collection
Hyannis
Barnstable Grocery
Lanesborough
Coffee Collection
Lenox
Different Drummer

sett

atta
Opuletﬁ%wi
Northampton
Different Drummer
S. Dartmouth
Unusual Shop
Seekonk

Springfield
Cook’s Corner
boro

Julio's
White Flint
Bloomingdale's

Marxland
Gaithersburg
The Coffee Beanery, Ltd.

Maine

Auqrum

For Those Who Cook

Freeport

L.L. Bean

Portland

Green Mountain Coffee
Roasters

The Whip & Spoon

South Portland

Jordan Marsh

Green Mountain Coffee
Roasters

Michigan
All Locations
Cargo Express
Dayton-Hudson
H.C. Prange Co.
Ann Arbor
Carolls Corner, Ltd.
Home Appliance Mart
Kitchen Port
Birmingham
Sauce's Tosses

it

Dayton-Hudson
Jacobson's
lonia

TM. Timeless
Landn%
Grande Gourmet
Midland

Peel & Pare
Petos

Gourmet Port-O-Call
Redford

Kitchen Glamor
Rochester
Kitchen Glamor
Rockford
Melting Pot

Sault Ste. Marie
Penney’s Kitchen
Saugatuck
Butler Pantry
Taylor

Cargo Express
W. Bloomfield
Kitchen Glamor

Minnesota
Minneapolis
Dayton-Hudson
Frost & Budd, Ltd.

Frost & Budd, Ltd.

Missouri

Chesterfield

Kelly's Coffee & Fudge
Factory

Clayton

Starrs Coffee & Tea Co., Inc.
Creve Coeur

V&J Coffee-Tea & Spice Co.

Jefferson City

Katy Jane Gallery of Gifts
Kansas City

Kitchen Collection
Pryde’s Old Westport
The Kitchen Collection
St. Louis

Chauvin Coffee Company
Country Cupboard
Shenandoah Coffee Co.
Lafayette Gourmet

Mississippi
Ackerman

Moore Drug Company
Ridgeland

Barnie's Coffee & Tea

Montana

All Locations

The Bon Marche

Billings

Kitchen Cupboard
ranz

Helena

The Panhandler

North Carolina
All Locations
Lechmere

Asheville
Compliments to the Chef
Chapel Hill

A Southern Season
Charlotte

Dillard’s

Matthews

Gourmet & More

New Bern

Cooks & Connoisseurs

North Dakota
Fargo

Creative Kitchen
Nebraska

Central Cllg
Back to the Basics

The Perfect Cup
Omaha

As You Like It
Innovations

New Hampshire .
All Locations

Jordan Marsh

Lechmere

W. Lebanon

Board & Basket
Homescapes

New Jersey

All Locations
Barnie's Coffee & Tea
Bloomingdale's

Macy

Stearn’s

Strawbridge & Clothier
Edison

Tops Appliance City
Flemington

The Company Store
Haddonfield

The Perfect Blend
Paramus

Stern's

New Mexico
Albuquerque

American Home Furnishings
Santa Fe

Las Cosas Kitchen Shop

Nevada

Reno

Macy's

New York

All Locations
Bloomingdale'’s
Coffee Collection

Brooklyn

Faemart

Tarzian West

Buffalo

Barnie's Coffee & Tea

Garden Ci

Country Kitchen
ewlett

Fortunoff’s of Hewlett, Inc.
Huntington
Chartier-Wall St. North
Locust Valley

Britton Hardware
Merrick

Coffee Barn

New York
Bloomingdale's

Dean & Deluca
Feldman Housewares
Gracious Home
Longo's Coffee & Tea
Macy's

Oren’s Daily Roast
Stern’s

Siraiq:t from the Crate
WG. Lemon

Zabars

Phoenicia
Cook’s Corner

Plottsburgh

Green Mountain Coffee
Roasters

Port Jefferson

Moore’s Gourmet Market

Port Washington

Alpers Hardware

Sag Harbor

gylvesht:r & Co.
outham

Hildreth Dep;t‘.”s'tore

Watermill

Hampton Housewares

Ohio
éll LocaE tions
argo Express
Lazarus
Boardman
Zabels Gourmet
Cincinnati
Barnie's Coffee & Tea
Coffee Emporium
Rolling Pin
The Panhandler
D

on
Th.ey:‘led EGIEY]
Toledo
Lion Store

Oklahoma
Bartlesville

The Orchard Gifts
Guymon
Independent Hardware
Norman

International Pantry
Oklahoma City

J.C. Penney

Tulsa

The Bazaar

The Homemaking Center
Oregon

All Locations
Frederick & Nelson
Meier & Frank
Starbuck’s Coffee

The Bon Marche
Corvallis

Allann Brothers Coffee
The Happy Cooker
Gleneden Beach
Coast Roast

Gresham
Cloudtree & Sun
Portland

The Kobos Company
Salem

Carl’s Cuisine, Inc.
Seaside
Granderson's

Pennsylvania

All Locations
Barnie’s Coffee & Tea
Bloomingdale’s
Strawbridge & Clothier
Harrisburg

Bean Bag
Jenkintown

Cook’s Connection
King of Prussia
Macy'’s

Rhode Island
Bristol

Bristol Gourmet
Harragansett
Cheese Plus
Pawtucket

Apex

Providence
Barclay Gourmet
Coffee Exchange
Opulent Owl
Warwick
Gourmet Gallery
Jordan Marsh
hmere

South Carolina
Charleston

Fred

Greenville

Barnie's Coffee & Tea
Pawleys Island
Carolina Baskets
Rock Hill

Coffee, Tea, Etc.

Tennessee

All Locations
Barnie's Coffee & Tea
Dillard’s
Knoxville

Ira Watson Co.
Madison

Pots and Pans, Etc.
Memphis

Coffee Connection
Nashville

The Cook’s Nook
Pigeon Forge
China & Gift Mart
Texas

All Locations
Dillard’s

Cook’s Nook
Opreyshek’s Coffee
Austin

Anderson's Coffee Co.
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Butterfield's, Etc.

Cafe Du Jour

Coffee Exchange

The Coffee Place
Whole Foodk s M"arket
Baybrook Mal

Gloria Jean's Coffee Bean
Colleyville

Barclay Square
Corpus Christi
Coffee Creations
Dallas

Bloomingdale's

C&S Hardware

Coffee International
Coffee & Tea Trading Co.
Enterprise Coffee Bean
Epicurean

Gourmet Unlimited

J.C. Penney

Simon David

That Special Blend
The Plate & Platter

S0
The Cooking Place
Fort Worth
Cook’s Nook
J.C. Penney
Coffee & Tea House
The Plate & Platter
Houston
Bering's
Gloria Jean's Coffee Bean
Kin,

Natural Kitchen
Lewisville
Kiss The Chef
Lul

bbock
J&B Coffee Co.
Mesquite
Epicurean
Plano
Epicurean
San Antonio
Barnie's Coffee & Tea
Bernard's Coffees of the
World

The Plate & Platter
What'’s Brewing

The Galleria

Gloria Jean's Coffee Bean
The Woodlands
Unique Kitchens & Baths
Victoria

Town & Country Gifts
Willowbrook Mall
Gloria Jean's Coffee Bean

Utah

All Locations
The Bon Marche
ZCMI

Salt Lake City
Spoons “N" Spice
Virginia
All ions
Barnie's Coffee & Tea
ns Corner
Bloomingdale's
Virginia Beach
Kitchen Barn

S Boring

. Burlin

Hilson Hogg’gemer

Waitsfield

Green Mountain Coffee
Roasters

Waterbury

Green Mountain Coffee

oasters

U.L. Perkins

Winooski

Green Mountain Coffee
Roasters

Woodstock

Aubergine

Washington
All Locm?ggs
Frederick & Nelson
Starbucks Coffee
The Bon Marche
Bellevue

Coffee Merchant
Compleat Cook
Domaine

Kitchen Kitchen
Mr. J. Kitchen Gourmet
Gig Harbor

The White Whale

uah
l.o';:'qs Issaquah
Seattle
City Kitchens
Grand Central Mercantile
Kitchen and Company
Kitchen N Things
Starbucks Coffee Company
Spokane
Joel
Tukwila
Kitchen and Company

Wisconsin

All Locations

H.C. Prange Co.
Wausau
Something’s Brewing
West Virginia

All Locations
Lazarus




DON'T FORGET
THE FLOWERS

hether you're using a

single rose or a massive

urn full of tulips to

grace the table, fresh
flowers are an important
part of entertaining. Living
with Flowers (Rizzoli, 1990)
by J. Barry Ferguson and
Tom Cowan is filled with
ideas for floral design, plus
tips on how to arrange, cut
and revive flowers.

.........................

OH
CHRISTMAS
TREE

he eucalyptus and

pomegranate trees from

dried-flower specialists

Gianna Goldman and
Barbara Haggerty can be
used to deck the halls (or
tables) in any part of your
home. The 18-inch-high
trees have a three- to five-
year life and a fresh, subtle
fragrance. They're available
at Lord & Taylor stores
nationwide, or order direct
for $110 plus shipping from
Gianna International at
800-899-9825. A
eucalyptus-pomegranate
wreath is also available for
$60 plus shipping.

b

MIX IT UP

Sunbeam’s electronic
Mixmaster ($41.95) has
eight speeds and three

e LETWATDH =

L

attachments (in addition
to the basic beaters).

ew hand mixers from KitchenAid’s sturdy new
both Sunbeam and
KitchenAid make

holiday baking easier.

($64.95) is designed for
optimal mixing and
minimal cleaning. Both
are available at selected
retailers nationwide.

CHRISTMAS LIGHTS Most of us indulge in more sugar,
alcohol and saturated fat now than at any other time
of year. Determined dieters will find “‘just saying no”
easier with a new booklet from Puritan Oil. It includes
healthful recipes, tips on grocery shopping and dining
out, and a guide to reducing saturated fat in your diet.
The booklet is available for $1. Mail a check or money
order to Puritan Oil Menu Make-over Program, PO.
Box 9960, Maple Plain, MN 55393.

USE YOUR NOODLE Pasta Light (Contemporary Books,
1990) by Norman Kolpas has 80 tempting lowfat, low-
calorie, quick-to-make pasta sauces. Instead of butter
and cream, the author relies on broths, stocks, yogurt,
vegetables, herbs and spices for turning plain pasta
into something deliciously slimming.

BUY A FILTER, HELP A TREE For every box of Mr. Coffee
filters sold through December 31, 1990, the company
will donate a penny to an environmental fund, such as
Global Releaf and Renew America. Their new chlo-
rine-free filters contain no dioxin, so they’re better for
you, better for your coffee and better for the environ-

ment. Why not stock up now? Available in supermar-
kets nationwide. For details, call 216-464-4000.

GUILT-FREE SPARKLER Teetotalers can enjoy a glass of
bubbly, too. Alpenglow Sparkling Ciders are all-natu-
ral, nonalcoholic, preservative free and, best of all,
they taste terrific. Available in four flavors: original,
mulled (with spices added), Scuppernong (apple juice
plus Scuppernong grape juice) and Classic Blush
(made from a mixture of Virginia-grown apples and
grapes). Serve chilled, over ice or in Champagne
flutes, or heat the original or mulled flavors and serve
in a mug garnished with a cinnamon stick. The 25.4-
ounce size is available in Champagne-style bottles for
about $2.75 each. Find them in some supermarkets
and specialty foods stores across the country.

THE SCOOP ON ICE CREAM Ben & Jerry’s new light frozen
desserts are one-third lower in fat and have 40 percent
less cholesterol than their original super-premium ice
creams. Available in six refreshing flavors at supermar-
kets nationwide for about $2.25 a pint.

Ll
e B R

five-speed Ultra Power Plus

GREENING OF
THE KITCHEN

he Green Consumer
(Penguin Books, 1990)
by John Elkington, Julia
Hailes and Joel
Makower is a terrific
comprehensive guide
for environment-
conscious consumers.
Information on food,
gardens, gifts, home
appliances and more will
help you decide what to buy
and what to avoid. The
authors’ premise is that the
key to saving the planet is
precycling—that is, making
decisions that reduce waste
before you buy. Some basics:
Avoid plastic, buy in bulk,
don’t buy disposables and
look for products in
refillable containers.

CALIFORNIA
BUBBLY

hree new sparkling wines
from California will add
pizzazz to holiday
parties: Benziger of Glen
Ellen’s 1987 Blanc de
Blancs ($15.99) is full, rich
and round, and stands up
to most poultry and fish
dishes; Domaine Carneros
($19) is brisk and racy, the
perfect aperitif; Mumm
Cuvée Napa Blanc de Noirs
($15) is a pink sparkler
with a fruity, fresh taste that
makes a spirited—Dbut not
sweet—addition to just
about any special meal. O
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ATraditional
Christmas Dinner - -

Open the gifts, light the candles and help b
yourself to a sumptuous holiday buffet - ‘g,

= BY KAREN KAPLAN AND KRI&'@E KI[_?

) - :

. Favorite flavors of the season: whipped sweet

f% potatoes with nutmeg and lemon; wild mushroom
stuffing; cranberry sauce with crystallized ginger;
roast turkey with Port wine gravy; honey baked ham.
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Anyone who knows us—or our cook-
ing—would never think of calling ei-
ther old fashioned. We pride ourselves
on being women—and cooks—of the
nineties. However, there is one time of
year when we become positively retro:
holiday time. That's when we, like
most other people, seek comfort in the
culinary traditions that link us to our
past—to our familial heritage. Besides,
we don’t want to test the latest food fad
on relatives we see only once a year.

That’s why, when we were asked to
create an elegant but easy Christmas
buffet for a dozen, we found ourselves
going back to the classic tastes and in-
gredients of the season—the ones we
associate with Noels gone by. We took
these time-tested flavors and wrapped
them in new packages that are exciting
yet still evocative of yesteryear.

One thing that isn’t traditional
about this menu is how long it takes to
prepare. We don’t have days to spend
on one dinner, and we're sure you don’t
either. Our recipes are straightforward

CHRISTMAS BUFFET
FOR 12

----------------------------

Festive Red and Green Toasts
Spiced Pecans
Champagne

Honey Baked Ham

Roast Turkey with
Port Wine Gravy

Wild Mushroom Stuffing

Whipped Sweet Potatoes
with Nutmeg and Lemon

Braised Brussels Sprouts,
Pearl Onions and Chestnuts

Cranberry Sauce with
Crystallized Ginger

California Meritage Red Wine
Scotch Whisky Trifle
Single Malt Scotch Whisky
Coffee
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and simple, and all (except for the tur-
key and the toasts) can be made ahead.

So if you've been saving an “‘exotic”
recipe you cut out for, say, peanut but-
ter-glazed turkey with mashed kohlra-
bi, we suggest you throw it away—and
try some of our ideas instead.

FESTIVE RED AND GREEN TOASTS
Celebrate with a bottle of Champagne.
12 servings

1 French bread baguette, cut
into 24 Y2-inch-thick
rounds

%2 pound St. André or other triple
cream cheese, room
temperature

72 pound Saga or other soft
ripened blue cheese, room
temperature

2 radish bunches,
trimmed and
thinly sliced

3 celery stalks, thinly
sliced

Preheat broiler. Arrange bread on
baking pan. Broil until lightly colored
on both sides. Cool very slightly.
Spread 12 bread rounds with St. André
and 12 with Saga. Arrange radish slices
in circle atop St. André toasts and cel-
ery slices in circle atop blue cheese
toasts. Serve toasts immediately.

SPICED PECANS
Makes about 2: cups

1 10-ounce package pecan
halves

2 tablespoons (% stick) unsalted
butter

17 teaspoons ground cumin

% teaspoon cayenne
pepper

2 tablespoons sugar

1 teaspoon salt

Preheat oven to 300°F. Place pecans
in medium bowl. Melt butter in heavy
small saucepan. Add cumin and cay-
enne and stir until aromatic, about 15
seconds. Pour over pecans. Add sugar
and salt and stir to coat. Transfer to
baking pan. Bake until nuts are toast-
ed, stirring occasionally, about 20 min-
utes. Serve warm or at room tempera-
ture. (Pecans can be prepared 5 days
ahead. Store in airtight container.)

ROAST TURKEY WITH
PORT WINE GRAVY

We planned the centerpiece for this feast
to be a home-roasted turkey and a pur-
chased honey baked ham. You could
serve just the ham, which makes life very
easy, or just the turkey, in which case use
a larger one than called for here. Cooking
the turkey with the stuffing on the side
makes the dinner preparations easier and
reduces roasting time. This recipe makes
enough turkey broth to use in the Braised
Brussels Sprouts, Pearl Onions and
Chestnuts as well as in the gravy. Pour a
California Meritage red wine (a premi-
um Bordeaux-style blend), such as Justin
Reserve from Justin Vineyards & Win-
ery, Marlstone from Clos du Bois or
Cain Five from Cain Cellars.

10to 12 servings
Turkey Broth

1 tablespoon vegetable oil

1 pound turkey wings, backs or
necks
Neck and giblets from 14- to
16-pound turkey

1 large onion, chopped

6 cups water

2 celery stalks with leaves,
chopped

3 fresh parsley sprigs

1 bay leaf

Turkey

1 14- to 16-pound turkey
1% tablespoons minced fresh
rosemary or 17 teaspoons
dried, crumbled
1% tablespoons minced fresh
tarragon or 1% teaspoons dried,
crumbled
17 teaspoons salt
17 teaspoons pepper
% large onion, cut into chunks
% cup (1 stick) butter, room
temperature

Gravy

6 tablespoons all purpose flour

% cup whipping cream

% teaspoon minced fresh
rosemary or % teaspoon dried,
crumbled

s teaspoon (generous) minced
fresh tarragon or % teaspoon
dried, crumbled

% cup Port
Salt and pepper

For broth: Heat oil in heavy large
saucepan over medium heat. Add tur-
key wings, neck and onion. Cook until

continued on page 62




And for dessert: a
sensational trifle that
combines fresh
raspberries and
bananas with a rich
coffee-caramel
custard—spiked with
Scotch whisky.




It will change the way you think about Gallo.

© E. & J. Gallo Winery, Modesto, CA.
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CHRISTMAS DINNER

continued from page 58

brown, about 15 minutes. Add giblets
and remaining ingredients. Bring to
boil, skimming surface occasionally.
Reduce heat to low, cover partially and
cook until liquid is reduced to 5 cups,
about 3 hours. Strain. (Can be prepared
I day ahead. Cover and chill.)

For turkey: Preheat oven to 425°F
Pat turkey dry. Combine herbs, salt
and pepper in small bowl. Rub some of
herb mixture in large cavity of turkey;
place onion in cavity. Place turkey in
large roasting pan. Tuck wing tips un-
der turkey body. Tie legs together to
hold shape. Rub butter onto turkey
skin. Rub remaining herb mixture onto
turkey skin. Roast 45 minutes.

Reduce oven temperature to 350°F.
Continue roasting turkey until ther-
mometer inserted into thickest part of
thigh registers 175°F, basting every 20
minutes with drippings, about 1%
hours longer. Transfer turkey to plat-
ter, reserving pan juices. Let turkey
stand while preparing gravy.

For gravy: Pour turkey pan juices into
large measuring cup. Degrease pan
juices, reserving % cup fat (do not wash
roasting pan). Add enough turkey
broth to juices to measure 3 cups lig-
uid. Pour about ¥4 cup liquid into tur-
key roasting pan. Set over medium-
high heat and bring to boil, scraping up
any browned bits. Add to liquid in cup.

Transfer reserved ¥ cup turkey fat to
heavy medium saucepan. Add flour
and stir over medium-low heat 2 min-
utes. Gradually whisk in turkey broth
mixture. Bring to boil, stirring fre-
quently. Cook until thickened, about 2
minutes. Add cream and herbs and
simmer until slightly thickened, about
2 minutes. Stir in Port. Season gravy to
taste with salt and pepper.

WILD MUSHROOM STUFFING

If dried wild mushrooms are unavailable,
you can substitute one and one-half
pounds of fresh button mushrooms.

12 servings

4, ounces dried shiitake or
porcini* mushrooms
3 cups boiling water

172 1-pound loaves white sandwich
bread, cut into %2-inch cubes

1 cup plus 2 tablespoons (2%
sticks) butter

3 large red onions, chopped

% pound fresh button mushrooms,
sliced

3 cups chopped celery (about 8

stalks)

cup chopped fresh parsley

3 tablespoons minced fresh
rosemary or 2 teaspoons dried,
crumbled

3 tablespoons minced fresh
tarragon or 2 teaspoons dried,
crumbled
Salt and pepper

—_

Place shiitake mushrooms in bowl.
Add 3 cups boiling water. Let soak un-
til softened, about 30 minutes. Drain,
reserving soaking liquid. Squeeze
mushrooms to remove excess liquid.
Cut out stems. Slice mushrooms.

Preheat oven to 250°F. Spread
bread on cookie sheet. Bake until dry
but not hard, stirring occasionally,
about 40 minutes. Place in large bowl.

Generously butter 4-quart baking
dish. Melt butter in heavy large skillet
over medium heat. Add onions and
cook until tender, about 8 minutes.
Add button mushrooms and sauté un-
til tender, about 8 minutes. Add shii-
take mushrooms and celery and sauté
12 minutes. Add mushroom mixture
to bread. Mix in herbs. Season gener-
ously with salt and pepper. Mix in %
cup mushroom soaking liquid. Trans-
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fer mixture to prepared baking dish.
Cover with foil. (Can be prepared 1 day
ahead. Cover and refrigerate. Bring to
room temperature before baking.)

Preheat oven to 350°F Bake stuff-
ing until heated through, about 1 hour.

*Porcini are available at Italian mar-
kets and specialty foods stores.

WHIPPED SWEET POTATOES WITH
NUTMEG AND LEMON

12 servings

5 pounds deep orange sweet
potatoes (yams), peeled,
cut into 2-inch
pieces

%2 cup (1 stick) butter, room
temperature

3 tablespoons unsulfured
molasses

2 teaspoons grated lemon peel

17 teaspoons ground nutmeg
Salt and pepper

Minced fresh parsley
Grated lemon peel
Ground nutmeg

Cook sweet potatoes in large pot of
boiling salted water until tender, about
15 minutes. Drain well. Transfer to
large bowl and puree in mixer or pro-
cessor in batches. Return to pot. Mixin
butter, molasses, 2 teaspoons lemon
peel and 1% teaspoons nutmeg. Sea-
son with salt and pepper. (Can be pre-
pared 1 day ahead. Cover and refriger-
ate.) Stir potato mixture over medium
heat to rewarm and thicken slightly.

Transfer potatoes to serving bowl.
Top with parsley, lemon and nutmeg.

BRAISED BRUSSELS SPROUTS,
PEARL ONIONS AND CHESTNUTS

12 servings

Y cup (% stick) butter
2 pounds pearl onions, blanched 1
minute in boiling water, peeled
1% cups turkey broth or canned
chicken broth
2 bay leaves

2 pounds fresh brussels sprouts,
trimmed or 2 pounds
frozen

16 ounces whole roasted chestnuts
in jars
Salt and pepper

continued on page 66

For accessories information, see page 185




Ina disposable world, 1 : -
there a place foravasg ™
designed to last centuries?

Some Waterford® patterns available
today were designed over 200 yezﬁ"fo.
To many, this ability to transcen
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
Steadfast in a world of wavering sta%%gs




‘[ WAS LiMITED TO ENGLISH MUFFINS
FOR YEARS But It WAS NOTHING BUT
A GIANT SMEAR CAMPAIGN”




WELCOME BACK, HONEY.

When it comes to cooking
with honey, the tables have certainly
turned. Once relegated to desserts
and tea time, honey has moved
from the back of the cupboard to
the forefront of the food world.

And things have never

tasted better.

HONEY HINT:
If honey crystallizes,
just pop it in the
microwave in a
microwave-safe
container on
high for 2-3
minutes,
stirring
every 30
seconds.

And it’ll
be back
to its
smooth
self in
no time.

KOREAN HONEY
MARINADE.

1/2 cup each of soy sauce

1 thsp.
grated

ginger root
nd dry white wine
Lt 1 clove garlu‘
/4 cup honey 5o 1%, .
ko hone Combine ingredients

2 green onions, chopped :
& PE and mix thoroughly.

-2 ths .
12 thep. Marinate fish, meat or

‘ sesame oil

- before cooking. Yield:

1-1/3 cups.
Prep time:

15 minutes.

P”“I”,\‘ 1 hﬂl”' or more

With major sweetening
power that’s naturally healthy, it's
no wonder restaurants, quality
food products and palates
everywhere are experiencing
a honey renaissance.

Spread the news.

Honey’s back.

HONEY MUSTARD
MAYONNAISE.

3/4 cup mayonnaise

1/4 cup honey
2 thsp. Dijon
mustard

1 tsp.
prepared

horseradish

3 cups carrots, whole or sliced
1/4 cup water

1/4 cup honey salt

ombine all ingredients
and mix thoroughly. Use on

pasta salads, for fresh

HONEY GLAZED CARROTS.

2 thsp. butter or magarine

2 thsp. chopped parsley flakes

Cook carrots until tender and drain
Stir remaining ingredients in with
warm carrots until coated. Salt to
taste. Yield: 6 servings.
Prep time: 5 minutes
BUZZ
WORDS:
Beekeepers
are called

apiarists

SPICY HONEY SAUCE.
1 cup bottled chili sauce
1/2 - 3/4 cup honey

1/4 cup minced onion
2 thsp. dry red wine

1 thsp. Worchestershire sauce

1 tsp. Dijon mustard

Combine ingredients in a saucepan,
bring to a boil, stirring constantly. Reduce
heat and simmer, uncovered, 5 minutes. Brush
sauce on meats or fish during last 5 minutes
of cooking, or use as a dipping sauce. Yield

1-1/2 cups. Prep time: less than 30 minutes.

IT’S TIME FOR HONEY

® © National Honey Board i

Look for

\‘Cgt‘ldhh‘ L“I’ or heated
over cooked vege-
tables. Yield: 1
cup. Prep time
less than 15
minutes.

ucts with the Honey mark




CHRISTMAS DINNER

continued from page 62

Meltbutter in heavy large skillet over
medium-high heat. Add onions and
cook until golden brown, stirring occa-
sionally, about 15 minutes. Add broth
and bay leaves. Reduce heat to medi-
um-low. Cover and simmer until on-
ions are just tender, 25 minutes.

Meanwhile, cook fresh brussels
sprouts in large pot of boiling salted
water until just crisp-tender, about 8
minutes. Drain. (Or cook frozen brus-
sels sprouts according to package direc-
tions.) Rinse with cold water. Drain.

Add chestnuts to onions, cover and
simmer until chestnuts are tender,
about 4 minutes. (Can be prepared 1
day ahead. Cover onion mixture and
brussels sprouts separately and refriger-
ate. Reheat onion mixture before con-
tinuing.) Add brussels sprouts to on-
ions. Boil until brussels sprouts are
heated through and liquid is syrupy,
about 4 minutes. Season vegetables
with salt and pepper and serve.

CRANBERRY SAUCE WITH
CRYSTALLIZED GINGER

12 servings

2 12-ounce bags cranberries
1% cups sugar

1 cup orange juice

1 cup water

1 tablespoon grated orange peel

1 teaspoon ground ginger

% cup (about 2 ounces) minced

crystallized ginger

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

SCOTCH WHISKY TRIFLE

Inspired by a trip to Scotland, where some
cooks make their Christmas pudding and
hard sauce with their favorite Scotch.

12 servings
Coffee-Caramel Custard

2% cups half and half
6 egg yolks
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% cup firmly packed dark brown
sugar
3 tablespoons all purpose
flour
17 teaspoons vanilla extract

1 cup plus 2 tablespoons chilled
whipping cream
1% teaspoons instant espresso
powder or instant coffee
powder
3 tablespoons Scotch whisky

Trifle

1 1-pound frozen pound cake,
thawed, cut into %-inch cubes

6 tablespoons Scotch whisky

1 cup raspberry jam (about 10%
ounces)

2 ">-pint baskets fresh
raspberries or 2 12-ounce
bags frozen unsweetened
raspberries, thawed

2 large bananas, peeled, halved
lengthwise, sliced

2 cups chilled whipping
cream

3 tablespoons sugar

3 tablespoons Scotch whisky

1 %2-pint basket fresh
raspberries
Semisweet chocolate, curled or
grated

For custard: Scald half and half in
heavy medium saucepan. Whisk yolks,
sugar and flour in top of double boiler
until smooth. Gradually whisk in hot
half and half. Set over boiling water
and stir until custard is very thick and
mounds when dropped from spoon,

about 6 minutes. Set top of double
boiler over ice and chill custard, whisk-
ing occasionally. Mix in vanilla.

Combine whipping cream and
espresso powder in large bowl and stir
until powder dissolves. Beat to firm
peaks. Add Scotch and beat until firm.
Fold cream mixture into cold custard
in 2 additions. (Can be prepared 1 day
ahead. Cover and refrigerate.)

For trifle: Place half of pound cake
cubes in 3-quart trifle bowl or glass
bowl. Sprinkle with 3 tablespoons
Scotch and toss. Heat jam in heavy
small saucepan until just pourable.
Spoon half of jam over cake and
spread. Top with half of custard. Top
with 1 basket or 1 package raspberries,
making sure some berries show at sides
of bowl. Top with half of bananas.
Place remaining pound cake cubes in
another bowl. Sprinkle with 3 table-
spoons Scotch and toss. Layer fruit
over. Spoon remaining jam over and
spread. Top with remaining custard,
then with 1 basket or package of rasp-
berries and remaining banana. Cover
and refrigerate until set, at least 3

hours. (Can be prepared 1 day ahead.)

Whip cream and sugar in large bowl
to stiff peaks. Add 3 tablespoons
Scotch and beat to firm peaks. Mound
cream atop trifle. Garnish with fresh
raspberries and chocolate. O

Bon Appétit food editor Kristine Kidd
and senior editor Karen Kaplan collabo-
rate on “The Weekday Cook.”
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America’s award-winning sedan. Continuous improvement.

The day it first rolled off the assembly We’ve never stopped trying to make
line, Ford Taurus began winning awards. Taurus even better. In fact, over 300 refine-
From the most respected automotive and ments have been made since it was intro-
consumer magazines to design associa- duced. Ranging from major changes like
tions, the praise for Taurus has been almost entirely new engine choices, to thoughtful
universal. Now, some might think that all touches like an easily-accessed remote
this acclaim would lead us to sit back and trunk release.
rest on our laurels. One drive and it’s Important safety features.
obvious they couldn’t be more wrong. Taurus is equipped with 32 standard

With all the awards it's won,
you might think wed be satisfied. _

Buckle up—together we can save lives.



safety features including a driver’s side
air bag supplemental restraint system to
be used with your safety belt and 3-point
rear seat belts. Plus the available anti-lock
braking system with four-wheel disc brakes
provides even more security for you and
your family.

At Ford, we’re proud of our philosophy of
continuous improvement. This attitude, and
the results it produces, have made Taurus

an award-winning sedan you will find
very satisfying.

Ford. The best-built American cars...
ten years running.

This is based on an average of consumer-
reported problems in a series of surveys of
all Ford and competitive '81-'90 models
designed and built in North America. At
Ford, “Quality is Job 17

'

Ford Taurus

Have you driven a Ford...lately? © Tord
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AClassic
Hanukkah
Feast

Superb heritage recipes for a special
family gathering

BY KATHRYN BLUE AND
ANTHONY DIAS BLUE

Hanukkah is one of the most joyful holidays
in the Jewish calendar. This eight-day family
event is a virtual festival that includes many
presents, cheerful music, children’s games
and an abundance of delicious, hearty food.

We celebrate Hanukkah to honor the
dramatic and unexpected Maccabean con-
quest over powerful Syria more than two
thousand years ago. When the victors began
to clean and resanctify the Temple of Jeru-
LerT: A traditional celebration with very modern appeal—
tender brisket with tangy parsley-lemon sauce; savory

roasted root vegetables; old-fashioned noodles; and
tarragon-accented green salad with Jerusalem artichokes.
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HANUKKAH FEAST

continued from page 71

salem, which the Syrians had defiled,
they found only a tiny amount of sa-
cred oil left—enough to burn for just
one day. But, miraculously, this minus-
cule amount of oil lasted for eight days.

HANUKKAH DINNER
FOR SIX

Chive Potato Pancakes with
Smoked Salmon
and Golden Caviar

Baron Jaquab de Herzog Special
Reserve Chardonnay
Braised Beef Brisket

with Parsley-Lemon Sauce
Roasted Root Vegetables
Noodles

Assorted Greens with
Jerusalem Artichokes in
Lemon-Tarragon Dressing
Hagafen Cellars
Cabernet Sauvignon
or
Gan Eden Cabernet Sauvignon

Glazed Chocolate Carrot Torte

That’s why the most familiar symbol
of Hanukkah is a special nine-branch
candelabra called the menorah. To
commemorate the temple oil’s aston-
ishing longevity, a new candle is lighted
every night of the holiday until eight
stand beside the shammes, the candle
by which the others are set aglow.

Prayers are said and a substantial
meal is served on most of those nights.
As a result, Hanukkah has many food
traditions, but the one most widely as-
sociated with the holiday is latkes.
These fried potato pancakes have been
customary Hanukkah fare for four cen-
turies. Ours have chives and smoked
salmon for a contemporary twist.

Tender brisket cooked with garlic is
also an established Jewish dish, partic-
ularly among people whose forebears
hail from eastern Europe. A usual me-
dium for sautéing the meat is goose or
chicken fat. Instead, we use a modern
alternative, olive oil. As an accompani-
ment, we add a tangy parsley sauce that
balances the meat’s richness.
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Since Jews who observe the strict ko-
sher dietary laws are not permitted to
mix meat with dairy products, all dishes
in this menu are free of cream and but-
ter. Although that might be a problem
for some pastry cooks, our chocolate
carrot torte is so delicious that you
won't even miss those ingredients.

Like Christmas, Hanukkah is first
and foremost a family celebration. It is
one of those rare times of year when
several generations gather around the
table to share warm memories, future
dreams—and a delicious meal. We
hope our Hanukkah menu brings
smiles to the faces of both young and
old in your home this year.

CHIVE POTATO PANCAKES WITH
SMOKED SALMON AND
GOLDEN CAVIAR

Here is an elegant version of Hanukkah’s
beloved latkes. Traditional applesauce
can replace the salmon and caviar.

6 servings

6 medium russet potatoes (abhout
2 pounds), peeled, cubed

1 medium onion, cut into chunks

2 tablespoons matzo meal or all
purpose flour

2 eggs, separated

4 tablespoons chopped fresh chives

2 teaspoons salt

2 teaspoon white pepper

% cup (or more) corn oil (for frying)

6 ounces thinly sliced smoked salmon
3 ounces golden caviar

Preheat oven to 325°F Place 2 large
cookie sheets in oven to heat.

Shred potatoes and onion in proces-
sor. Transfer contents of work bowl to
large bowl. Insert steel blade in proces-
sor. Return potato-onion mixture to
work bowl and process until finely
chopped. Set large strainer over medi-
um bowl. Place potato and onion mix-
ture in strainer and press firmly to ex-
tract liquids; reserve liquids. Return
potato mixture to large bowl. Mix in
matzo meal, egg yolks, 2 tablespoons
chives, salt and pepper. Pour clear por-
tion off reserved potato liquids, leaving
thick paste at bottom of bowl. Add
paste to potato batter. Beat egg whites
until stiff but not dry. Fold into batter.

Heat '3 cup oil in each of 2 heavy
large skillets over medium-high heat.
Drop 1 heaping tablespoon potato bat-

ter per pancake into hot oil; spread
each to 3-inch diameter. Cook pan-
cakes until bottoms are brown, about 4
minutes. Turn and cook until second
sides are brown, about 3 minutes.
Transfer pancakes to cookie sheets in
oven. Repeat with remaining batter,
adding more oil to skillets as necessary.

Overlap pancakes on plates. Gar-
nish with smoked salmon and caviar.
Sprinkle with chives and serve.

BRAISED BEEF BRISKET WITH
PARSLEY-LEMON SAUCE

6 servings
Marinade

1 750-ml bottle hearty red wine,
such as Zinfandel
1 cup dry Marsala or Tokay
6 large shallots or green onions,
chopped
3 large garlic cloves, chopped
2 tablespoons tomato paste
10 juniper berries, crushed
1 bay leaf, crumbled
1 teaspoon dried basil, crumbled
> teaspoondried rosemary, crumbled
% teaspoon dried thyme, crumbled
3 tablespoons brandy
1 5-pound piece flat-cut beef brisket

Salt and pepper

% cup olive oil

2 medium onions, chopped

2 carrots, chopped

1 celery stalk, chopped

2 garlic cloves, chopped

2 teaspoons Hungarian sweet
paprika

Parsley-Lemon Sauce (see recipe)

Combine first 10 ingredients in me-
dium saucepan. Bring to boil. Reduce
heat and simmer 20 minutes. Cool.
Add brandy. Place brisket in large glass
dish. Pour wine mixture over. Cover
with plastic; refrigerate 24 hours.

Remove brisket from marinade and
pat dry. Season with salt and pepper.
Strain marinade and reserve. Heat ol-
ive oil in heavy large Dutch oven over
medium-high heat. Add meat and
cook until brown, about 8 minutes per
side. Transfer meat to cookie sheet. Re-
duce heat to medium. Add onions, car-
rots, celery and 2 garlic cloves to pot.
Cook vegetables until soft, stirring fre-
quently, about 10 minutes. Mix in pa-
prika. Add reserved marinade and
bring to boil, scraping up browned bits.

recipe continued on page 76




aBove: Chive-flecked potato pancakes made
chic with smoked salmon and golden caviar.
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HANUKKAH FEAST

continued from page 72

Return brisket to Dutch oven. Bring
to boil. Reduce heat to low, cover and
simmer gently until brisket is tender,
turning once, about 4% hours. (Can be
prepared 2 days ahead. Refrigerate bris-
ket in cooking liquid. Before serving, re-
move fat from surface of pan juices. Re-
move meat and slice thinly across grain.
Rewarm pan juices. Strain juices and re-
turn to pot. Add brisket; heat gently.)

Transfer brisket to cutting surface
and cool 20 minutes for easier slicing.
Strain pan juices and degrease; reheat
over medium-low heat. Slice brisket
thinly across grain. Arrange in overlap-
pingslices on serving platter and moist-
en lightly with pan juices. Serve with
pan juices and Parsley-Lemon Sauce.

PARSLEY-LEMON SAUCE

The bright color and fresh taste of this
sauce complement the brisket well.

Makes about 12 cups

1 large bunch fresh Italian
parsley, leaves only, chopped

% cup fresh lemon juice

8 anchovy fillets, drained, mashed

2 2x1-inch pieces roasted red
peppers (packed in jars),
drained, chopped

2 shallots, finely chopped

1 tablespoon balsamic or red
wine vinegar

1 garlic clove, chopped

% cup olive oil

1% tablespoons drained capers

1 teaspoon grated lemon peel

Salt and pepper

Combine first 7 ingredients in medi-
um bowl. Gradually whisk in olive oil.
Add capers and lemon peel. Season
with salt and pepper. (Can be prepared
4 hours ahead. Cover and let stand at
room temperature. Stir before using.)

ROASTED ROOT VEGETABLES

If baby vegetables are hard to find, cut
large vegetables into one-inch pieces. Ru-
tabaga and parsnips are good here, too.

6 servings

24 pearl onions, blanched 1
minute, peeled

18 baby turnips (unpeeled),
trimmed, scrubbed
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18 baby golden or red beets
(unpeeled), trimmed, scrubbed
%2 cup olive oil
Salt and pepper
s cup chopped fresh parsley
2 tablespoons chopped fresh thyme
or 1 teaspoon dried, crumbled

Preheat oven to 375°FE Place on-
ions, turnips and beets in large roasting
pan. Pour oil over and turn vegetables
to coat well. Season with salt and pep-
per. Roast vegetables until tender and
beginning to brown, stirring occasion-
ally, about 45 minutes. Transfer vege-
tables to serving platter. Sprinkle with
parsley and thyme and serve.

ASSORTED GREENS WITH
JERUSALEM ARTICHOKES IN
LEMON-TARRAGON DRESSING

Marinate the Jerusalem artichokes three
hours to reduce last-minute preparation.
Choose your favorite salad greens.

6 servings

3 tablespoons fresh lemon juice
2 teaspoons chopped fresh
tarragon or 1 teaspoon dried,
crumbled
1 teaspoon chopped fresh parsley
%2 cup olive oil
Salt and pepper

2 pound Jerusalem artichokes,
peeled

8 cups assorted salad greens,
torn into hite-size pieces

Combine lemon juice, tarragon and
parsley in bowl. Gradually whisk in ol-
ive oil. Season with salt and pepper.

Cut Jerusalem artichokes into
matchstick-size strips. Immediately
add to dressing to prevent browning.

Place greens in large serving bowl.
Top with Jerusalem artichokes and
dressing. Toss together and serve.

GLAZED CHOCOLATE CARROT TORTE
8 to 10 servings
3 slices whole wheat bread

2 cups whole blanched almonds

(about 11 ounces)
1% cups sugar

9 ounces bittersweet (not
unsweetened) or semisweet
chocolate, coarsely chopped

6 medium carrots, peeled, cut
into 2-inch lengths

eggs, room temperature
teaspoon vanilla extract
teaspoon almond extract
teaspoon instant espresso
powder orinstant coffee powder

- -

Chocolate Glaze™*

Position rack in center of oven and
preheat to 350°F. Grease and flour a
12-cup bundt pan. Toast bread in oven
until crisp and dry, about 15 minutes.
Break bread into pieces and grind fine-
ly in processor. Measure % cup crumbs.

Finely grind almonds, %2 cup sugar
and % cup breadcrumbs in processor,
about 45 seconds. Transfer to large
bowl. Process chocolate with Y2 cup
sugar until finely ground, about 30 sec-
onds. Add to almond mixture. Insert
fine shredder disk in processor. Stand
carrots in feed tube. Shred, using firm
pressure. Add to almond mixture.

Using electric mixer, beat eggs in
large bowl until thick and foamy, about
3 minutes. Gradually add remaining 2
cup sugar, vanilla and almond extracts
and espresso powder. Beat at high
speed until slowly dissolving ribbon
forms when beaters are lifted, about 7
minutes. Fold egg mixture into almond
mixture in 3 additions. Transfer batter
to prepared bundt pan. Bake until test-
er inserted near center comes out with
just a few moist crumbs, about 65 min-
utes. Cool torte in pan 15 minutes.
Turn out onto rack and cool.

Transfer torte to serving platter.
Carefully spoon glaze over, allowing
some to drip down sides. Let stand un-
til glaze sets, about 1 hour. (Can be pre-
pared 8 hours ahead. Cover with cake
dome; let stand at room temperature.)

*Chocolate Glaze
Makes about % cup

4 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

3 tablespoons water

2 tablespoons powdered sugar

Melt chocolate in top of double boil-
er over simmering water, stirring until
smooth. Remove from over water. Mix
in 3 tablespoons water. Sift powdered
sugar over chocolate mixture and stir
until blended and glaze is smooth. O

Kathryn Blue and her husband, Bon Ap-
pétit wine editor Anthony Dias Blue,
wrote Thanksgiving Dinner, recently
published by Harper and Row.

For accessories information, see page 185
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Heirloom holiday flavors in contemporary treats

BY LORI McKEAN

hat child doesn’t love the month of December? The first
snows begin to fall, schools close for the holidays, there are
lots of presents to be wrapped and then opened and
something wonderful is always baking in the kitchen.
[ was no exception. I remember my grandmother spending days
filling colorful tins and boxes with fudge, cookies and other sweets.
And I remember eagerly awaiting each sample she would give me.

LerT: A splendid way to end a festive evening—bittersweet chocolate fruitcake with a pretty
spider web design, and bourbon-flavored pecan torte with a creamy brown sugar frosting.
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Istill love those old-fashioned treats,
but over the years my tastes have be-
come more sophisticated. The winter
holidays are special events, so I like to
make finales that are really grand and
add festive touches to even the most
homespun dessert. 'Tis the season to
dazzle—and the collection of recipes
that follow certainly does that.

Sentiment mixes with spectacle in
these desserts. You see, while my reci-
pes may not be quite the same as my
grandmother’s, | like to think they are
prepared with her enduring holiday
spirit, and her sense of joy.

BITTERSWEET CHOCOLATE
FRUITCAKE TORTE

Definitely not the same old fruitcake:
This fruit- and nut-filled chocolate torte
is glazed with more chocolate and topped
with a pretty “spider web”’ decoration.
Bourbon accents the dessert; the cake it-
self gets better with age.

16 servings
Fruitcake

%2 cup (about 3 ounces) dried
apricots, chopped

% cup (about 3 ounces) dried
Calimyrna figs, chopped

% cup (about 3 ounces) candied
cherries

% cup (about 2 ounces) currants
or raisins

%2 cup plus 2 tablespoons bourbon

1% cups whole almonds

1 cup (2 sticks) unsalted butter,
room temperature

1 cup plus 2 tablespoons sugar

4 large eggs, separated

%2 cup unbleached all purpose
flour
Pinch of salt

8 ounces bittersweet (not
unsweetened) or semisweet
chocolate, melted

%2 cup hazelnuts, toasted, chopped

Chocolate Glaze

%2 cup whipping cream

8 ounces bhittersweet (not
unsweetened) or semisweet
chocolate, chopped

leing

a cup powdered sugar
2% teaspoons whipping cream

For torte: Combine first 4 ingredi-
ents and Y2 cup bourbon in bowl. Let
stand at least 2 hours or overnight.
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Preheat oven to 325°FE Butter 10-
inch-diameter springform pan with 3-
inch-high sides. Sprinkle with sugar;
tap out excess. Finely grind almonds in
processor and set aside.

Using electric mixer, cream butter
and 1 cup sugar in large bowl until light
and fluffy. Add egg yolks 1 at a time,
beating well after each addition. Stir in
flour and salt. Add melted chocolate,
then fruit mixture, ground almonds
and hazelnuts. Mix well.

Using electric mixer fitted with clean
dry beaters, beat egg whites in medium
bowl until foamy. Gradually beat in re-
maining 2 tablespoons sugar. Contin-
ue beating until stiff peaks form. Fold
egg whites into batter in 2 additions.
Pour batter into prepared pan; smooth
top. Bake until toothpick inserted into
center comes out clean, about 1 hour
10 minutes. Cool on rack 20 minutes.

Brush fruitcake with remaining 2 ta-
blespoons bourbon. Cool. Release pan
sides. Remove bottom and sides of pan
from fruitcake. Wrap tightly in plastic,
then in foil. Refrigerate overnight.

(Can be prepared 1 week ahead.)

For glaze: Bring cream to boil in
heavy medium saucepan. Remove
from heat and add chocolate. Whisk
until smooth and melted. Let stand un-
til warm to touch, about 15 minutes.

For icing: Whisk powdered sugar and
cream in small bowl until smooth.

Set rack over rimmed cookie sheet.
Arrange fruitcake, flat side up, on card-
board round. Place on rack. Spoon
some glaze over sides of fruitcake. Pour
remaining glaze over top. Smooth glaze
with spatula if necessary.

To form spider web pattern: Pour ic-
ing into small parchment cone. Cut off
tip to form small opening. Beginning at

RIGHT: Two more
great desserts—
deep-dish pumpkin
and pear tart with
ginger crust, and

a sophisticated
chocolate-chestnut
paté with coffee
custard sauce.




-
)
&
o)
@
]
©
=
]
o
o
=]
o
=
w
a
o
<
z
o
@




NEW HOLIDAY DESSERTS

continued from page 80

center of torte, carefully pipe even spi-
ral of icing atop torte, spacing lines
about % inch apart and ending at edge.

Starting at center of torte, draw
small sharp knife though icing to edge;
wipe knife clean. Repeat, dividing torte
into 8 even sections. Place knife at edge
of torte between 2 lines. Draw knife
through icing to center of torte; wipe
knife clean. Repeat 7 more times. Re-
frigerate torte until glaze is set, about
30 minutes. (Can be prepared 1 day
ahead.) Serve at room temperature.

STEAMED CRANBERRY-
MARMALADE PUDDING WITH
GRAND MARNIER HARD SAUCE

8 servings

1 cup unbleached all purpose
flour

1 teaspoon baking powder

2 teaspoon ground ginger

2 teaspoon ground nutmeg

s teaspoon salt

V2 cup (1 stick) unsalted butter,
room temperature

% cup sugar

2 large eggs

s cup Sherry

%2 cup orange marmalade

2 cups coarsely chopped
cranberries

Grand Marnier Hard Sauce
Rosettes (see recipe)
Candied Cranberries™

Preheat oven to 350°F. Butter and
flour 1-quart pudding mold or loaf pan.
Sift first 5 ingredients into medium
bowl. Using electric mixer, beat butter
in large bowl until light and fluffy. Beat
in sugar. Add eggs 1 at a time, beating
well after each addition. Mix in dry in-
gredients alternately with Sherry, be-
ginning and ending with dry ingredi-
ents. Gently beat in marmalade.
Carefully fold in chopped cranberries.

Spoon batter into prepared mold;
smooth top with small spatula. Butter
large sheet of foil. Cover pudding tight-
ly with foil. Place pudding in Dutch
oven or large baking pan. Pour enough
hot water into pan to come halfway up
sides of mold. Bake until small knife
inserted near center of pudding comes
out clean, about 2% hours. Remove
from water. Cool 10 minutes.
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Run small sharp knife around edge
of pudding to loosen. Turn out onto
plate. (Can be prepared 4 days ahead.
Cool completely. Wrap tightly in plastic;
chill. To reheat: Remove plastic; wrap
pudding in foil. Place in 350°F oven un-
til heated through, about 45 minutes.)

Serve steamed pudding warm with
Grand Marnier Hard Sauce Rosettes
and Candied Cranberries.

* Candied Cranberries
Makes about > cup

% cup sugar
%2 cup water
%2 cup cranberries

Line small cookie sheet with waxed
paper. Bring %2 cup sugar and water to
boil in heavy medium saucepan, stir-
ring until sugar dissolves. Continue
boiling until mixture registers 238°F
(soft-ball stage) on candy thermome-
ter, about 6 minutes. Remove from
heat; stir in cranberries. Let stand until
cranberries are tender but still retain
shape, about 3 minutes. Using slotted
spoon, carefully transfer cranberries to
prepared cookie sheet. Let stand until
almost dry, about 20 minutes.

Place remaining % cup sugar on
plate. Roll cranberries in sugar until
completely coated. Store cranberries in
sugar. (Can be prepared 6 hours ahead.)

<HLNTE
<

GRAND MARNIER HARD SAUCE
ROSETTES

These make a pretty garnish for any
steamed pudding. If you don’t want to
pipe the hard sauce, simply place it in a
bowl and pass separately.

Makes 8 rosettes

%2 cup (1 stick) unsalted butter,
room temperature
1% cups powdered sugar
2 tablespoons Grand Marnier or
other orange liqueur

Line small cookie sheet with waxed
paper. Using electric mixer, beat butter
until light and fluffy. Add powdered
sugar; beat until smooth. Gradually
beat in liqueur. Transfer to pastry bag
fitted with large star tip. Pipe 8 large
rosettes onto prepared cookie sheet.
Chill until set, about 1 hour. (Can be
prepared 3 days ahead. Wrap in plastic.)

HAZELNUT CHEESECAKE WITH
CHOCOLATE SAUCE

An impressive dome-shaped dessert with
a wonderfully smooth and creamy tex-
ture. Begin at least a day ahead to allow
enough time for thorough chilling.

12 servings
1 cup hazelnuts

2 pounds cream cheese, room

temperature
1% cups sugar

1 cup sour cream

5 large eggs

Y cup Frangelico or other hazelnut
liqueur

1 teaspoon vanilla extract

Chocolate Sauce*
Sweetened whipped cream
(optional)

Preheat oven to 400°F. Place hazel-
nuts on small cookie sheet. Toast in
oven until nuts are brown and fragrant,
stirring occasionally, about 14 min-
utes. Cool slightly. Gather nuts in dish
towel. Rub hazelnuts in towel to re-
move husks. Chop coarsely.

Reduce oven temperature to 325°F
Generously butter insides of 8- to 10-
cup Pyrex or stainless steel bowl. Sprin-
kle with sugar; tap out excess.

Using electric mixer, beat cream
cheese in large bowl until smooth.
Gradually add sugar and beat until
smooth. Mix in sour cream. Add eggs 1
at a time, beating well after each addi-
tion. Beat in liqueur and vanilla. Fold
in hazelnuts. Pour into prepared bowl,

Place cheesecake in large flat-bot-
tomed roasting pan. Pour enough hot
water into pan to come halfway up
sides of bowl. Bake cheesecake until
puffed up and brown on edges and
knife inserted 2 inches from center
comes out clean, about 2 hours. Re-
move from water; cool completely.
Cover and refrigerate overnight. (Can

be prepared 2 days ahead.)

recipe continued on page 84

For accessories information, see page 185
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continued from page 82

Run small sharp knife around edge
of bowl to loosen cake. Fill sink with
hot water. Dip bowl into water; let
stand 1 minute. Invert cake onto serv-
ing platter; remove bowl. (Let cheese-
cake stand an additional minute in hot
water if necessary to unmold.) Smooth
tops and sides of cheesecake if neces-
sary. Chill 30 minutes to set cheese-
cake. (Can be prepared 6 hours ahead.)

Slice cake into wedges. Serve with
chocolate sauce and dollops of sweet-
ened whipped cream, if desired.

*Chacolate Sauce
Makes about 2 cups

Y2 cup water

1 tablespoon plus 1 teaspoon
instant coffee granules

1 pound semisweet chocolate,
chopped

%2 cup whipping cream

Bring water to boil in heavy medium
saucepan. Remove from heat; stir in in-
stant coffee. Add chocolate and cream.
Stir over low heat until chocolate melts
and mixture is smooth. Serve warm.
(Chocolate sauce can be prepared 5 days
ahead. Cover and refrigerate. Reheat
over low heat, stirring constantly.)

SPICED PUMPKIN AND PEAR TART

A deep-dish ginger crust adds a special
twist to this delicious dessert.

8 servings
Crust

1% cups unbleached all purpose

flour

s cup sugar

s teaspoon salt

% cup (1% sticks) chilled
unsalted butter

2 egg yolks, beaten to blend

% cup finely chopped crystallized
ginger

1 teaspoon vanilla extract

5 tablespoons (about) cold
water

Pumpkin Filling

2 large eggs

1 cup sugar

1 16-ounce can solid pack
pumpkin

Y cup whipping cream

% teaspoon ground ginger
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% teaspoon ground coriander

2 teaspoon ground nutmeg

s teaspoon salt

Y cup (% stick) unsalted butter

1 lemon, halved

2 pears (about 12 ounces),
peeled, halved, cored

2 teaspoons sugar

2 teaspoon ground cinnamon

Y cup apricot jam
2 tablespoons brandy

For crust: Combine flour, sugar and
salt in large bowl. Cut in butter with
fingers or pastry blender until mixture
resembles coarse meal. Mix in egg
yolks, ginger and vanilla. Stirin enough
water to bind dough. Gather dough
into ball; flatten into disk. Wrap disk in
plastic. Refrigerate 15 minutes. (Can
be prepared 1 day ahead. Let dough soft-
en slightly before continuing.)
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Lightly butter 10-inch-diameter tart
pan with removable bottom and 2-
inch-high sides. Roll dough out on
lightly floured surface to 14-inch
round. Roll dough up on rolling pin
and transfer to prepared tart pan. Press
pastry into pan. Trim and finish edges.
Refrigerate pastry 30 minutes.

Preheat oven to 375°F. Line pastry
with foil or parchment and fill with
dried beans or pie weights. Bake until
edges are set, about 20 minutes. Re-
move beans and foil and continue bak-
ing until crust is golden brown, about
20 minutes. Cool crust completely.

For filling: Beat eggs and 1 cup sugar
in large bowl to blend. Whisk in pump-
kin, cream, ginger, coriander, nutmeg
and salt. Melt butter in heavy small
saucepan over medium-high heat. Stir
butter until light brown, about 2 min-
utes. Whisk into pumpkin mixture.
Pour filling into prepared crust.

Squeeze lemon over pears to prevent
discoloration. Slice pears lengthwise

into Y-inch-thick slices. Place pear
slices on top of filling in spoke-shape
design. Sprinkle pears with 2 teaspoons
sugar and cinnamon. Bake tart until
center no longer moves when pan is
gently shaken, about 1 hour 15 min-
utes. Cool on rack 10 minutes.

Combine jam and brandy in heavy
small saucepan. Stir over medium heat
until jam is melted and smooth. Brush
pears gently with glaze. Cool complete-
ly. (Can be prepared 6 hours ahead.)

CHOCOLATE-CHESTNUT PATE
WITH COFFEE CUSTARD SAUCE

10 servings

% cup (1% sticks) unsalted
butter, room temperature

% cup sugar

4 egg yolks

1 teaspoon vanilla extract

3 tablespoons brandy

1 15.5-ounce can unsweetened
chestnut puree*

6 ounces imported white
chocolate (such as Lindt),
chopped

12 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

1% cups chilled whipping cream

Coffee Custard Sauce (see

recipe)

Line 9x5x3-inch loaf pan with plas-
tic wrap. Using electric mixer, beat but-
ter and sugar in large bowl until light
and fluffy. Beat in 2 egg yolks. Mix in
vanilla extract and brandy.

Using electric mixer, beat chestnut
puree in another large bowl until
smooth. Beat in half of butter mixture.
Melt white chocolate in top of double
boiler over simmering water, stirring
until smooth. Cool slightly. Beat white
chocolate into chestnut mixture.

Melt bittersweet chocolate in top of
double boiler over simmering water,
stirring until smooth. Cool until just
warm to touch, about 20 minutes. Mix
chocolate into remaining half of butter
mixture. Beat in remaining 2 egg yolks.
Whip cream to soft peaks. Whisk 13 of
whipped cream into bittersweet choco-
late mixture to lighten. Gently fold in
remaining whipped cream.

Drop about %5 of chestnut and bit-
tersweet chocolate mousses into pre-
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continued from page 84

pared pan in alternating dollops, cover-
ing bottom of pan. Run small sharp
knife through mousses to create mar-
bleized pattern. Repeat process with re-
maining mousses. Cover paté with
plastic. Refrigerate until firm, about 4

hours. (Can be prepared 2 days ahead.)

To serve: Invert paté onto plate and
remove plastic. Heat long thin knife
under warm water; wipe dry. Cut paté
into 10 slices, cutting straight down
(do not use back-and-forth motion)
and wiping knife between each cut. Ar-
range 1 slice on each plate. Spoon Cof-
fee Custard Sauce around each.

*Available at specialty foods stores.

COFFEE CUSTARD SAUCE

This is also good over chocolate cake.
Makes about 3 cups

1 tablespoon hot water

1 tablespoon instant coffee
granules

2 cups half and half

V2 cup sugar

4 eqqg yolks

1 teaspoon vanilla extract

Combine hot water and instant cof-
fee granules in small bowl. Stir until
coffee dissolves. Bring half and half to
boil in heavy medium saucepan; re-
move from heat. Beat sugar and egg
yolks to blend in medium bowl. Gradu-
ally whisk in hot half and half. Return

mixture to saucepan. Stir over low heat
until mixture thickens slightly and
leaves path on back of spoon when fin-
ger is drawn across, about 5 minutes.
Strain into medium bowl. Stir in coffee
mixture and vanilla extract. Refrigerate
until well chilled. (Sauce can be pre-
pared up to 3 days ahead; cover.)

BOURBON PECAN TORTE WITH
BROWN SUGAR WHIPPED CREAM

12 servings
Torte

3% cups pecans (ahout
13 ounces)
Ya cup all purpose flour
2 teaspoons baking powder
Ya teaspoon ground nutmeg
% teaspoon salt
6 eggs, separated
2 cups sugar
Ya cup bourbon whiskey

Whipped Cream Frosting

1% cups firmly packed golden
brown sugar
Ya cup plus 2 tablespoons bourbon
whiskey
3 cups chilled whipping cream

Pecan halves (for garnish)

For torte: Position rack in center of
oven and preheat to 350°F. Butter and
flour two 10-inch-diameter springform
pans. Finely grind pecans in processor.
Transfer pecans to medium bowl; mix
in flour, baking powder, nutmeg and %
teaspoon salt. Using electric mixer,
beat egg yolks and 1 cup sugar in large
bowl until doubled in volume and slow-

ly dissolving ribbon forms when beaters
are lifted, about 5 minutes. Mix in %
cup bourbon. Fold into nut mixture.

Using electric mixer fitted with clean
dry beaters, beat egg whites and re-
maining % teaspoon salt in another
large bowl until soft peaks form. Grad-
ually beat in remaining 1 cup sugar.
Continue beating whites until stiff
peaks form. Gently fold whites into pe-
can mixture in 2 additions.

Divide batter between prepared
pans. Bake until toothpick inserted
into centers comes out clean, about 35
minutes. Cool in pans 15 minutes. Re-
lease pan sides ; remove bottoms. Cool
layers on rack. (Can be prepared I
day ahead. Cover tightly with plastic. Let
stand at room temperature.)

For frosting: Combine brown sugar
and % cup bourbon in large bowl. Stir
until mixture is smooth. Gradually
beat in whipping cream. Continue
beating until stiff peaks form.

Place 1 torte layer on plate. Brush
with 1 tablespoon bourbon. Spread
about 2 cups frosting over torte. Top
with second torte layer. Brush with re-
maining | tablespoon bourbon. Spread
top and sides of torte with about 31
cups frosting. Spoon remaining frost-
ing into pastry bag fitted with large star
tip. Pipe remaining frosting decorative-
ly atop torte. Garnish with pecan
halves. (Torte can be prepared up to 2
hours ahead. Refrigerate.) O

Lori McKean, a pastry chef in northern
Oregon, is writing a cookbook featuring
the foods of the Pacific Northwest.
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breal (hok/hreat Partly
A Spectacular
Southern Yuletide

Join family and friends for their annual holiday
extravaganza, including a delicious Mississippi menu

TEXT BY TRICIA CALLAS
PRODUCED BY RANDI DANFORTH

“In my family, Christmas is all about good food, good wine and
. ”» . . “ ) . .
good music,” says Lee Dicks Guice. “It’s also an occasion for a big
reunion—everyone’s at home, and we just get down and party.”
o ? b 9 . . . . . b .
Home” is Ocean Springs, Mississippi, where Lee’s parents live.
Her sister and brothers and their families fly in from all over the
country for the event. Lee herself treks eastward from Los Angeles,
where she has a dual career as interior designer and screenwriter.
“ ”» “
The day starts out slowly and refined,” Lee says. “But by the
time dessert rolls around we begin to get just a little crazy, and half of
us end up dancing around the table.” Sound festive? Read on.

Recipes begin on page 96

LEFT: “There are certain dishes
that have to be on the menu,”
says Lee. Turkey and biscuits,
shown here with vegetables,
are definitely on the list.
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BELOW: “We all look
forward to seeing the
beautiful 18-foot tree

Mama decorates every
Christmas,” says Lee

(center, in red). “It’s

instant fantasy time.”
RIGHT: Lee's innovative
shrimp and oyster

appetizers are delicious.
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RIGHT: Friends and family —
Charles Clark, Monette Adams
and Nathan Guice —gather
around an exquisite table for
some fine food and wine. “I
grew up appreciating all the best
things in life,” says Lee.
“They're important to me. But
even though our Christmas
setting is formal and we dress to
the nines, the atmosphere is
decidedly unstuffy. We really
just want to have fun —in style.”
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LEFT: “While I'm in the kitchen
cooking up a storm, Mama and
my sister take care of the dining
room,” says Lee. “They're so
creative that the setting has
become as much a part of the
extravaganza as the meal itself.”
Heritage pieces include antique
Canton china, Tiffany silver and
Lalique stemware.




Too Good ToKeep
UnderWraps.
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I%giﬁ of Irish Mist. It’s not just somelhing
different, it’s something else.

35% alc./vol. Liqueur. Imported in Bottle by Hiram Walker & Sons Inc., Farmington Hills, Ml © 1890




LEFT: Before dinner, Lee and
her boyfriend, Lawrence
Adams, are joined at the
piano by old pals Camille and
Joe Carpenter for some
caroling, and maybe some
New Orleans blues. “We all
get pretty loose —we're really
just a bunch of hams,” says
Lee. “But everyone has a
really good time, and that’s
what Christmas is for me.”

RIGHT: Grandmother’s
pralines are a southern
classic. BELOW: After
dessert is finished,
everyone moves to the
living room to open
presents. Lee’s namesake,
Lee Dicks Clark (left),
watches while two tots
go gift exploring. “It’s fun
to see the kids tearing at
packages. It’s all part of
the spirit of the day.”

For accessories information, see page 185
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FIRST YOU FEAST YOUR EYES.

Savor the flavor of European
design. Then revel in the culinary
possibilities that Eurofiair appliances
offer you.

Featuring the most advanced
engineering and design Europe
has to offer, Eurofiair by Frigidaire
appliances include convection/
conventional ovens and a glass-
ceramic cooktop from Switzerland;
gasand solid-plate electric cooktops

from Denmark; modular refrigerators,

wine coolers and freezers from

Sweden; adishwasher from taly.
And this stunning array of

European appliances is

© 1990 White Consolidated Industries, Inc

brought here and backed by one of
the premier appliance makers in
America—Frigidaire.

Euroflair is available in a variety
of popular contemporary colors and
can accommodate custom-

designed panels as well.
fts unique modular concept
allows individual components o be
installed in an almost infinite variety of
ways to blend with and enhance your
kitchen design, cooking requirements
and desire for convenience.
To see just how Euroflair will
complementyour lifestyle, send
$2 for our 28-page, full-color
catalog to WCI Appliance
Group, 6000 Perimeter Dr,
Dublin, OH 43017, Attn:
~Euroflair Sales Mgr. Or calll
ur Consumer Hotline at
1-800-272-7992.

Eurofiair

by Frigidaire




GREAT COOK/GREAT PARTY

continued from page 94

A GULF COAST
CHRISTMAS DINNER
FOR 16

Oyster Packages
Shrimp-topped
Cucumber Rounds
Ocean Springs Cocktail

Rosemary and Garlic
Roast Turkey

Big Billy’s Corn Bread,
Sausage, Chili and
Pecan Dressing
“Wild" Potatoes

Medley of Cabbage,
Red Bell Peppers and Fennel
Creamy Baby Lima Beans with
Sausage and Gruyére Cheese

Louisiana Yam Yam Biscuits

Bonny Doon Vineyard
Vin Gris de Cigare '88
or
Bonny Doon Vineyard
Le Cigare Volant 87

Frozen Armagnac Cream Pie

with Fresh Fruit
Grandmother Lee Dicks'’s

Pralines

OYSTER PACKAGES

This dish proves that good things come in
small packages. The cabbage-wrapped
oysters can be assembled ahead. Just
steam to heat through before serving.

Makes 32

16 large green cabbage leaves or
32 mustard green leaves
bunch green onions (green part
only)

—

cup Champagne or dry white wine
cups bottled clam juice or water
shucked oysters, juices reserved
tablespoons chopped fresh
tarragon or 1 tablespoon dried,
crumbled

1 tablespoon minced shallot

w
NNN -

Y2 cup sour cream
Y cup prepared horseradish

Bring large pot of salted water to
boil. Add cabbage leaves (if using) and
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blanch until limp, about 2 minutes.
Transfer to bowl of ice water using slot-
ted spoon and cool. Add mustard
leaves (if using) and green onions to
water and blanch 30 seconds. Drain.
Transfer to bowl of ice water and cool.
Drain. Pat leaves and onions dry with
paper towel. Cut cabbage leaves in half
lengthwise. Cut out ribs. Cut mustard
leaves (if using) in half crosswise; dis-
card lower half of each leaf.

Boil Champagne, clam juice, re-
served oyster juices, tarragon and shal-
lot in heavy large skillet over high heat
2 minutes. Reduce heat to low. Add
oysters and cook until edges begin to
curl, about 1 minute. Transfer oysters
to bowl using slotted spoon and cool.

Mix sour cream and horseradish in
small bowl. Spread 1 leaf out on work
surface. Place 1 oyster in center of leaf.
Top oyster with 1 teaspoon sour cream
mixture. Fold 1 long side of leaf over
oyster. Fold 2 short sides over oyster,
then roll up, creating package. Tie 1
green onion piece around package and
knot at center. Trim onion ends. Re-
peat with remaining leaves, oysters,
sour cream mixture and onions. (Can

be prepared 4 hours ahead; chill.)

Bring water to boil in base of steam-
er. Arrange some oyster packages in
single layer on steamer rack. Place rack
over water. Cover and steam until
heated through, about 1 minute. Re-
peat with remaining packages. Transfer
to platter and serve immediately.

SHRIMP-TOPPED
CUCUMBER ROUNDS

Shrimp boiled with seasonings are a tra-
ditional dish on the Gulf Coast. Here,
they are blended with butter and cream
cheese into a savory spread for cucumber
rounds. Serve these pretty appetizers
along with the oyster packages.

Makes about 60
Shrimp

2 cups water

72 cup crab boil seasoning mix*

72 pound uncooked large shrimp,
peeled, deveined

%2 cup (1 stick) unsalted butter,
room temperature

%2 cup finely chopped red bell pepper

1 tablespoon cream cheese

1 tablespoon chopped fresh dill

2 teaspoons chopped fresh parsley

. teaspoon cayenne pepper

% teaspoon salt

2 teaspoon pepper

1 tablespoon fresh lemon juice

Cream Cheese

12 ounces cream cheese, room
temperature

%2 cup chopped chives or green
onion

2 English hothouse cucumbers,

cut into “s-inch-thick rounds

30 chive sprigs, cut into 1-inch-
long pieces

For shrimp: Bring 2 cups water to boil
in heavy large saucepan. Add crab boil
and boil 1 minute. Add shrimp and
cook until just pink, about 2 minutes.
Remove pan from heat. Cover and let
shrimp steep 3 minutes. Drain. Trans-
fer shrimp to bowl. Cover with ice; let
stand 5 minutes. Drain and pat dry.

Combine butter, red bell pepper,
cream cheese, dill, parsley, cayenne,
salt and pepper in processor. Blend 10
seconds. Add shrimp and lemon juice
and blend to coarse puree, about 8 sec-
onds (do not overwork or mixture will
become pasty). Cover and refrigerate
at least 1 hour or overnight.

For cream cheese: Combine cream
cheese and %2 cup chives in processor.
Process until well blended. Cover and
refrigerate at least 1 hour or overnight.

Spread 1 generous teaspoon shrimp
mixture over half of 1 cucumber slice,
mounding slightly. Spread 1 generous
teaspoon cream cheese mixture over
other half of cucumber slice, mounding
slightly. Arrange 2 chive strips decora-
tively across center of cucumber. Re-
peat with remaining shrimp mixture,
cucumber slices, cream cheese mixture
and chives. (Can be prepared 4 hours
ahead. Cover and refrigerate.)

*This seasoning mix is available in the
spice section of most supermarkets.

OCEAN SPRINGS COCKTAIL

Lee Dicks Guice grew up in Ocean
Springs on Mississippi’s Gulf Coast. This
is her variation of the popular cocktail
called Seabreeze. Delicious on its own or

topped with Champagne.
Makes 11 cups

4 cups lemon-flavored vodka
4 cups cranberry juice cocktail

recipe continued on page 98
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continued from page 96

2 cups grapefruit juice
1 cup fresh lime juice
Small ice cubes
16 paper-thin lime slices (optional)

Mix first 4 ingredients in large pitch-
er. Fill Champagne glasses with ice.
Pour vodka mixture over. Garnish with
lime slices and serve immediately.

ROSEMARY AND GARLIC
ROAST TURKEY

A simple, classic roast turkey enhanced
with garlic and rosemary.

16 servings

17 cups Turkey Stock (see recipe),
chicken stock or canned low-
salt chicken broth

1 cup fresh lemon juice
% cup honey

1 16-pound turkey, rinsed, patted
dry, giblets reserved for Turkey
Stock (see recipe)

%2 cup olive oil
17 fresh rosemary sprigs
Salt and pepper

4 whole garlic heads (about 60
cloves), cloves separated
(unpeeled)

6 tablespoons all purpose flour
7% cups (or more) Turkey Stock
(see recipe), chicken stock or
canned low-salt chicken broth
% cup Madeira
Ya cup chopped fresh parsley

Preheat oven to 425°F Boil 1% cups
stock, lemon juice and honey in heavy
medium saucepan until reduced to
scant 2 cups, about 10 minutes.

Place turkey on rack in large roasting
pan. Rub % cup oil into turkey. Run
fingers between breast meat and skin to
loosen skin. Rub remaining % cup oil
into meat under skin. Place 2 rosemary
sprigs under skin of each breast. Sea-
son turkey generously with salt and
pepper. Place garlic cloves and 6 rose-
mary sprigs in turkey cavity.

Roast turkey 15 minutes. Reduce
oven temperature to 325°F and cook
until meat thermometer inserted into
thickest part of thigh registers 175°F,
basting turkey frequently with honey
mixture, about 2 hours 45 minutes.

Transfer turkey to platter. Spoon 6
tablespoons fat from pan into heavy
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In Europe, where people prefer cook-

usually make this

\‘Spanish olive oil.

ing with olive oil, they
chicken dish with

Because having RUEON ooked with every-
body else’s oil they know that Spain’s

olive oil has an ex- [EEEEMl ceptionally

character.

light, delicate

Which starts with the artful
blending of the juices of as
many as 60 different varieties
of Spanish olives.

And the result is an olive

Making this dish took
3 cloves of garlic, and 60




© 1990 Asoliva

oil that wonderfully enhances

whatever dish you're cooking.
Instead of overwhelming it—as

heavier olive oils do.

So when you cook coq au

vin, chick- en Veronique
or chicken anything else, cook
with the ingredient that Europeans rely

that’s used in more

13

on: Its the olive oil

European kitchens:™

Olive Oilifrom

GIRALDA / CARBONELL / GOYA / G. SENSAT / BETIS / MUSA

8 ounces of chicken,

kinds of Spanish olives.

large saucepan; reserve. Remove %5 of
garlic cloves from cavity using slotted
spoon; leave remaining /5 garlic in cavi-
ty. Tent turkey with foil. Press garlic
cloves between thumb and index fin-
ger, forcing garlic out of skin into bowl.

Heat fat in saucepan over medium
heat. Add flour and cook until golden
brown, stirring frequently, about 7
minutes. Gradually whisk in 7Y2 cups
stock and Madeira. Add skinned garlic
to gravy and simmer until garlic is
tender, stirring occasionally, about 20
minutes. Cool slightly. Transfer garlic
to processor using slotted spoon. Add
some of gravy and puree. Return mix-
ture to saucepan. Season with salt and
pepper. Bring to simmer. Simmer gravy
to thicken or add additional stock to
thin gravy as necessary. Mix in parsley.

Garnish turkey with remaining rose-
mary sprigs. Serve with gravy.

TURKEY STOCK
Makes 12 cups

4 quarts water
3% pounds turkey wings and/or backs
1% pounds turkey necks
Giblets from 16-pound turkey
(optional)
1 large onion, halved
2 celery stalks
1 carrot
5 fresh parsley sprigs
1 bay leaf
%2 teaspoon dried thyme, crumbled
Pinch of dried sage

Combine all ingredients in heavy
large pot. Bring to boil. Reduce heat to
medium-low and cook until liquid is re-
duced to 12 cups, about 5 hours. Strain
into bowl. (Stock can be prepared 3 days
ahead. Cover and refrigerate.)

BIG BILLY'S CORN BREAD, SAUSAGE,
CHILI AND PECAN DRESSING

A refined version of a hot and spicy dress-
ing that Lee’s brother, Billy, made popu-
lar in the family. Purchased corn muffin
mix makes it even easier.
16 servings

3 8%-ounce boxes Jiffy corn

muffin mix
3 eggs
1 cup milk

recipe continued on page 100
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1% pounds andouille or kielbasa

sausage, diced

2 tablespoons (% stick)
unsalted butter

1 large onion, chopped

1 bunch green onions,
chopped

1 bunch fresh parsley,
chopped

4 jalapeiio chilies, seeded,
thinly sliced
2 tablespoons dried rubbed
sage
1 tablespoon poultry
seasoning
2 teaspoons salt
17, teaspoons dried thyme,
crumbled
1% teaspoons dried oregano,
crumbled
17 teaspoons coarsely cracked
pepper
1 teaspoon dried rosemary,
crumbled
bay leaf, crumbled
cup broken pecan pieces,
toasted (about 4 ounces)

—

4 large eggs, beaten to blend

2 cups Turkey Stock (see recipe),
chicken stock or canned low-
salt chicken broth

Prepare corn bread according to
package instructions, using muffin
mix, 3 eggs and milk. (Can be prepared
I day ahead. Cover with plastic wrap
and let stand at room temperature.)

Sauté sausage in heavy medium skil-
let over medium-high heat until just
beginning to brown, about 7 minutes.
Add butter and stir until melted. Add
onion and green onions and sauté until
tender, about 10 minutes. Mix in
chopped fresh parsley. Set aside.

Crumble corn bread into large bowl.
Add sausage mixture, chilies, sage,
poultry seasoning, salt, thyme, orega-
no, pepper, rosemary and bay leaf. Mix
in pecans. (Can be prepared up to 8
hours ahead. Cover with plastic and re-
frigerate. Let stand 1 hour at room tem-
perature before continuing.)

Preheat oven to 325°F. Butter 13x9-
inch baking dish. Add beaten eggs and
stock to corn bread mixture. Transfer
to prepared baking dish. Cover tightly
with foil. Bake dressing 30 minutes.
Uncover and bake until top is just dry
to touch, about 1 hour more.
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“WILD"" POTATOES

Rich, creamy mashed potatoes accented
with sautéed wild mushrooms.

Makes about 10 cups

6 pounds russet potatoes, peeled,
cut into 1-inch pieces
1 teaspoon salt

12 tablespoons (1% sticks)

unsalted butter
1 pound wild mushrooms (such as

oyster, porcini, morels and/or
chanterelles), chopped

1% cups half and half
Pepper
Minced fresh parsley

Place potatoes and 1 teaspoon saltin
large pot. Add enough cold water to
cover. Boil until potatoes are tender,
about 40 minutes. Drain well. Transfer
to bowl. Mash with potato masher.

Melt 6 tablespoons butter in heavy
large skillet over medium-high heat.
Add mushrooms and sauté until gold-
en, about 8 minutes. Cook remaining 6
tablespoons butter in heavy medium
saucepan over medium-high heat until
golden brown, stirring frequently,
about 3 minutes. Add half and half and
simmer 1 minute. Add mushrooms
and simmer 1 minute. Add mixture to
mashed potatoes. Season with salt and
pepper. Stir until blended. (Can be pre-
pared 4 hours ahead. Cover and chill.
Before serving, rewarm in microwave or
in top of double boiler until heated
through.) Sprinkle with parsley.

MEDLEY OF CABBAGE,
RED BELL PEPPERS AND FENNEL

A colorful side dish spiked with vodka.
Makes about 10 cups

Y cup (%2 stick) unsalted butter

Y cup olive oil

1 large red onion, halved, thinly
sliced

1 red cabbage head (about 3%
pounds), shredded

4 large red bell peppers, cut into
matchstick-size strips

2 large fennel bulbs, trimmed, cut
into matchstick-size strips

%2 cup vodka or Pernod (optional)

3 tablespoons chopped fresh basil
or 1 tablespoon dried,
crumbled

2 tablespoons chopped fresh
parsley
Salt and pepper

Melt butter with oil in large Dutch
oven over medium-high heat. Add on-
ion and sauté 2 minutes. Add cabbage,
bell peppers and fennel and cook until
vegetables are crisp-tender, stirring fre-
quently, about 10 minutes. Add vodka,
basil and parsley. Season with salt and
pepper. Cook 2 minutes, tossing vege-
tables constantly. Serve hot or at room
temperature. (Can be prepared 2 hours
ahead. Cool completely. Cover and let
stand at room temperature.)

CREAMY BABY LIMA BEANS WITH
SAUSAGE AND GRUYERE CHEESE

Here Lee uses the ingredients of her fa-
vorite potato gratin—cream, sausage
and cheese—uwith lima beans instead.

Makes about 8 cups

7 cups frozen baby lima beans
(about 3% 10-ounce packages)

72 pound hot Italian sausages,
casings removed

Y cup finely chopped shallots

2 cups half and half

cup grated Gruyére cheese

(about 4 ounces)

Salt and pepper

Minced fresh parsley

—

Cook baby lima beans in large sauce-
pan according to package directions.
Drain. (Can be prepared 1 day ahead.

Cool. Cover and refrigerate.)

Cook sausages and shallots in heavy
3-quart saucepan over medium heat
until sausages are cooked through,
crumbling with fork, about 10 minutes.
Pour off drippings from saucepan. Add
half and half and cheese to sausage.
Simmer 2 minutes, stirring constantly.
Add beans. Season with salt and pep-
per. Cook over low heat until sauce
thickens slightly and beans are heated
through, stirring mixture gently, about
8 minutes. Transfer to bowl. Sprinkle
with minced parsley and serve.

LOUISIANA YAM YAM BISCUITS

These biscuits get their name from the ex-
pression “yum yum,”” because that’s ex-
actly how good they are. The yams give a
sweet flavor and delicate texture.

Makes about 48

1 pound orange-flesh sweet
potatoes (yams)

recipe continued on page 187




Shown: Holiday China and Crystal

CEMEX

Because art is never an extravagance.

LENOX CHINA AND CRYSTAL. SEND $4.50 FOR COLOR BROCHURE TO LENOX, LAWRENCEVILLE, N.J. 08648. FOR FURTHER INFORMATION CALL 1-800-635-3669. © LENOX 1990.



SETTING THE
SEASON

Christmas iy celebrated in many countrics
and i many languages. On these pages
the season i1 brightened by new boliday
dinnerware from five famous Lurgpean

compantes. Choose from Englirk elegance,
Ltalian provincial, German lraditional,

Dantrb country and French conlemporary.

In any language, it beautiil.

BY RANDI DANFORTH

From England: “Cordoba” dinnerware from the

Thomas Minton Collection by Royal Doulton.

Table shawl by Bebe Winkler. All floral designs
on these pages by Flourish & Garlande.
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For sources and prices, see page 186. BON APPETIT/DECEMBER 1990 103



From Italy: “Fiore Fondo Rosso” hand-painted Italian
dinner plate, mug, saucer and oval serving platter with
red and white floral border from Cottura.
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FROHLICHE WEIHNACHTEN

From Germany: “Holly” porcelain dinnerware, platter and
teapot by Villeroy & Boch. White tablecloth from Terra Cotta.
Gold-trimmed ribbon from Paulette Knight.

For sources and prices, see page 186. BON APPETIT/DECEMBER 1990 105



GLADELIG JUL

From Denmark: “Blue Pheasant” faience decorated plate,
saucer, vase and fruit basket based on designs by artist
Christian Joachim for Royal Copenhagen.
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JOYEUX NOEL

From France: “Firmament” cobalt blue crystal, gold-edged
footed serving bowl, plate, sake cup and small shallow
bowl with etched stars by Saint-Louis.

For sources and prices, see page 186. BON APPETIT/DECEMBER 1




Christmad in the
French Quarter

New Orleans decks the halls for a cool Yule

hristmas Eve in New

Orleans, 1850: The
bells of St. Louis Cathedral
toll at midnight as Creole
families, elegantly dressed in
silks and fine wools, hurry to
find a seat in the packed
pews. [lluminated by glow-
ing candlelight, priests in
gold and white holiday vest-
ments celebrate Mass. Then
the crowd spills out of the ca-
thedral and hurries home
through the French Quarter,
over Royal Street and Bour-
bon Street, St. Ann Street
and Dauphine Street. To-
night is a night for celebra-
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BY.HEIDI YORKSHIRE

Holiday travelers to the Vieux Carré have itall: shop-
ping for antique crystal and silver at the estimable
Lucullus boutique (top); carolers heralding the sea-
son in Jackson Square (above); and even a greeting
from Papa Noél, making his visit to Royal Street.

tion, for a special midnight
meal called réveillon. Tables
are crowded with a variety of
rich dishes: eggs in several
styles, daube glacé—iellied
beef flavored with bay laurel,
black pepper and cloves—
sweet breads, raisin breads,
crisp baguettes and cakes
filled with jelly, soaked with
wine or rum and topped with
whipped cream. The party
continues far into the night.

That’s how it was in ante-
bellum days, when the lan-
guage of the French Quarter
really was French, and well-
to-do Creoles—the Ameri-
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can-born descendants of French and
Spanish settlers of Louisiana—lived a
life of sophistication then unequaled in
the United States. And today, too, a
refreshingly old-fashioned holiday
spirit animates the Vieux Carré, or Old
Quarter. Simple red ribbon bows and
swags of pine decorate the iron balco-
nies of the Quarter’s historic buildings,
shop windows gleam with cut crystal
and polished silver, aromas of coffee,
fruit and spice seem to waft from every
alleyway. During the hectic holiday sea-

LerT: The lovely courtyard
of Hotel Maison de Ville
evokes a strong sense of
the past. BELow: Susan
Spicer, shown here at
Maison de Ville's Bistro,
is now chef at the
popular new Bayona.

son, the French Quarter offers a rare
opportunity: to imagine that you've set
foot in another century, when leisure
and taste are the only essentials, and
time seems to stretch forever.

A JAZZY YULE

If the Quarter is the heart of New Or-
leans, then Jackson Square, its central
meeting place, is its soul. Even on a De-
cember morning, the weather is mild
enough to take in the square from the
best—and most comfortable—van-
tage point, a table on the terrace of the
Café du Monde. A sidewalk saxophon-
ist playing a jive version of “Jingle
Bells” is the perfect sound track for a
breakfast of chicory-laced café au lait
and beignets, while you study the pan-
orama of Louisiana history that’s
spread before you. In the center of the
square stands a noble equestrian statue
of Andrew Jackson, hero of the Battle
of New Orleans; serving as backdrop
are St. Louis Cathedral, with its un-
adorned facade and two prim turrets,
and the Cabildo, where the agreement
for the Louisiana Purchase was signed.

On the square’s flanks you can ad-
mire the brick Pontalba Apartments,
built in the 1840s and still one of New
Orleans’s most stylish addresses. Every
square foot of the Quarter tells a story
(or sometimes two or three)—in this
case, it’s the tale of the New Orleans-
born Baroness Pontalba, who scandal-
ized two continents when she was
wounded during a spat with her French
father-in-law and later left her hus-
band. She returned, briefly, to build the
apartments on property she inherited.
And all around the square, a collection
of portrait artists, street musicians and
tarot-card readers add the tacky charm
that is a New Orleans trademark.

Even Café du Monde’s beignets
summon up history, recalling nine-
teenth-century street vendors who sold
snacks to Mass-goers at the cathedral.
As | waited for my first order of the
pufly, golden, crisp squares of dough
topped with a virtual snowstorm of
powdered sugar, a friendly native gave
me some advice: Never wear black if
you're eating beignets and do not, un-
der any circumstances, sneeze. She was
right. An advantage, though, if you're
the type who dunks, is that you won't
need to sugar your coffee.

Properly fortified, you'll be ready to
go next door to the old Jackson Brew-
ery, now a shopping center, and spend

continued on page 112




Volvo HasBuikt A

B
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utation For

ing Accidents. Stubaru Has Built

The Volvo 240 has done a fine job
of surviving accidents. And we, at
Subaru, have always admired that.

So we gave the new Subaru
Legacy unibody construction like
the Volvo 240.

But at Subaru, we think there’s
something even better than surviving
accidents. And that’s not getting into
them in the first place.

So unlike the 240, the Subaru
Legacy offers an optional anti-lock
brﬁdn'g system (ABS). A feature that
pumps your brakes automatically for
maximum maneuverability and gives
you much greater steering control
during heavy braking.

Unlike the 240, the Subaru Legacy

is available with full-time four wheel
drive. A more civilized form of four
wheel drive giving ou greater trac-
tion on smooth hi Kspccd highways
as well as on washboard dirt roads.

And unlike most cars in the world,
the Subaru Legacy comes with both
four wheel disc brakes and indepen-
dent suspension.

At SuLaru, we know that even cars
not involved in accidents can eventu-
ally come apart. So every Subaru is
put togcthcr to stai' together through
conditions which drive other cars
into the ground. Of course, we can’t
guarantee how long every one of our
cars will last. But we do know 93% of
all Subaru cars registered in America

on For Avoiding Them.

since 1979 are still on the road.*

And the new Subaru Legacy may
even surpass that record for durability.
A Subaru Legacy has broken the FIA
World Speed/Endurance record by
running 19 days at an average speed
of 138.8 mph for more than 62,000
miles. **

So you see, it wasn’t just accidents
the Subaru Legacy was designed to
avoid. But junE yards as well.

*R.L. Polk & Co. Statistics, July 1, 1988. **Validated by the
Federation Internationale De I2Automobile.

Subaru Legacy

We Built Our Reputation By
Building A Better Cav.



the morning at the New Orleans
School of Cooking, learning to make
classic Louisiana dishes like jambalaya,
gumbo and bread pudding. Instructor
and proprietor Joe Cahn, a stocky,
bearded fellow whose shiny shaved
head makes him stand out in a crowd,
is as much stand-up comic as chef.
Cahn mixes local history with outra-
geous puns during a mesmerizing
three-hour session, then serves lunch
to his aroma-maddened students.
You'll also find happy hunting for
Christmas gifts at the school’s marvel-
ous General Store, with its huge selec-
tion of creole and Cajun foods and
spices (several dozen brands of hot
sauce alone), cookbooks and utensils.

STOCKING STUFFERS

Shopping is one of the Quarter’s great
pleasures—it seems that every one of
the tiny streets entices with a shop spe-
cializing in something fascinating,
from antique buttons to handmade
wooden toys to Confederate money. A
good place to start is on Chartres Street
(forget your French—the locals pro-
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LerT: A spread of
lavish réveillon
desserts sets a
spirited mood at
the Gallier House
Museum. BeLow:
Richard Stewart of
the Gumbo Shop
serves up home-
style creole cuisine
in a beautifully
restored 1795 home.
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THERMAL CARAFE
KEEPS COFFEE HOT AND
FRESH FOR HOURS

g o DECKER.
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< Fast preparation is a breeze with the HANDYCHOPPER™
MINCER/CHOPPER (HC20). It takes the work out of every- |
day mincing and chopping. Handles garlic, nuts, herbs or |
onions in seconds. No mess and no tears. And its so |
compact they'll leave it right on the counter where it’s '

always handy. |

» Get their mornings off to a great start by giving them a
FASTOAST™ WIDE-SLOT TOASTER (T235). The wide slots
dle thick or thin slices, even bagels. It’s got a cool touch,
/-to-clean exterior and |
t! Toasts twice as fast
st other toasters.




Black & Decker Presents Gifts As
Individual As Everyone On Your List.

Black & Decker’s got the perfect gift for each individual on your holiday list.
Gifts that show you thought about what they’d enjoy most.

<« For example, isn't there someone who'd love the THERMAL CARAFE
COFFEEMAKER (TCM402)? It’s the ideal gift for those who love fresh coffee.
Its Brew-Thru System brews rich, delicious coffee into an insulated thermal
carafe that keeps it fresh and hot for hours! A clock/timer lets them wake to
fresh-brewed coffee. And it shuts itself off. =

» The HANDY SLICE 'n SHRED" SLICER/SHREDDER
(HSS60) is perfect for gourmets on the go. Its unique
built-in cutting cone lets them slice or shred at the
touch of a button. There are no extra attachments to
store and no extra bowls to clean.

¥ The HANDYOPENER™ CORDLESS CAN OPENER
(KEC160) is always ready to go. Just push the button
and watch it “walk” around the can for “hands-free”
operation.

» Here’s a great way to make America’s favorite healthy
snack, popcorn. The HANDY POP 'n SERVE™ CORN
POPPER (HP50) is a hot-air popper that uses no oil. And it
pops right into its own serving bowl. No mess. No extra
bowl to clean. Just lots of great popcorn to eat.

/0 BLACKS DECKER®



*Spacemaker and Spacemg

5 shaped walfles from this mistake-
~ proof waffle maker. A signal light

< The HANDY SHORTCUT™ MICRO-PROCESSOR (HMP30) is
a little giant in the kitchen. Its smaller than most food processors,
but it can do all their slicing, shredding, mincing, grating and
chopping chores in seconds. It does so much, yet takes up so
little space. T e

» Here’s breakfast fun for the whole
family with the SWEET®HEARTS™
WAFFLEBAKER (G12). Serve heart-

and tone announce when the waffles F |
are ready. Plus, it has a nonstick cooking surface for quick cleanup.

¥ A powerhouse in the kitchen: the SPATULA-SMART™ POWER
BOOST MIXER (M175). Its unique new spatula attachment

| — ; scrapes the bowl sides continuously
4 for easy mixing, It’s got 5 speeds and
instant Power Boost. The ultimate
heavy duty mixer.




“You've Always Wanted Some
Elbowroom In The Kitchen.”

Now you can give the ideal gift to anyone who would like more counter space.

<« The Black & Decker SPACEMAKER PLUS* line combines state-of-the-art
features with outstanding contemporary design. Beautiful. Functional.
Space-saving,

The SPACEMAKER PLUS THERMAL CARAFE COFFEEMAKER
(PDC403A) has an insulated thermal carafe so the coffeemaker shuts itself off
while the carafe keeps the coffee hot and fresh for hours.

The SPACEMAKER PLUS CAN OPENER AND KNIFE SHARPENER
(PEC90) opens all sized cans and sharpens knives
without counter clutter.

The SPACEMAKER PLUS KITCHEN
ACCESSORY LIGHT (PLA100) rounds out the line
and brightens your workspace. Perfect gifts for
anyone who could use a little elbowroom. For the
dealer nearest you, call us at 1-800-552-0553.

» When you give a SPACEMAKER TOAST-R-OVEN™
BROILER (SO2500), you're giving a full range of
flexibility. It toasts, bakes, broils, defrosts and
browns. And it’s got extra large capacity to fit even

a 9-inch pie.

Delight someone with a gift of a SPACEMAKER
AUTOMATIC SHUT-OFF COFFEEMAKER
(SDC2A). It features a clock/timer, automatic
shut-off, and mounts easily under the cabine

The SPACEMAKER CAN OPENER : e

(EC60CAD) opens up cans,
and counter space.

» The HANDYMIXER™ CORDLESS
BEATER (9210) has 4 versatile

attachments that all store together in
the recharging base. It’s always ready
to use. A fun, handy way to tackle
everyday mixing tasks.



<« The ADVANCED SYSTEM AUTOMATIC SHUT-OFF™ |
ELECTRONIC IRON (F640S) is the state-of-the-art in
irons. Adjustable steam, temperature ready light and
tone alert, and automatic shut-off are just a few of its
features. Makes ironing easiest ever.

» The STOWAWAY™ TRAVEL STEAM & DRY

| IRON (F56G) has 21 steam vents to give the steam
performance of a full-sized iron but in a compact
size. It keeps them looking good while traveling,

»The SPOTLITER™ POWERFUL RECHARGEABLE |
LIGHT (9360) has no batteries to worry about.It’s
always ready in its handy charging base. Super
bright Xenon bulb throws a 300-foot beam.

r help finding the Black & Decker
dealer nearest you, call us.

800-552-0553




“It’s Perfect. Howd You Know
It’s Just What I Was Wishing For?”

A lot of people on your list are wishing for gifts that make life just a little easier.

« Give a Black & Decker POWERPRO" HEAVY DUTY CORDLESS VAC (DB6000), with

enough power to handle the toughest cleanups. Picks up everything from dirt and crumbs
to loose change. It’s got an extra heavy-duty power setting and it goes to work anywhere.
- Y Its the most powerful cordless hand vac we've ever built! :

Al - 1 » The DUSTBUSTER PLUS" POWER BRUSH (9338A) is |
. , like getting two vacs in one! The motorized brush attach- |& =
" - ~| mentlets you clean carpeted stairs, car interiors and any |
“« ' other surface. Remove the brush for quick bare-surface
- pickups. Cordless, lightweight and compact.

« The SLIMLINE™ ESCORT
LIGHT™ SMOKE ALARM (SMK400) is a compact smoke
detector with a powerful alarm. Its portable escape light turns
on automatically when the alarm sounds and provides your
family with illumination for the entire escape route.

¥ The POWERPRO"” DUSTBUSTER PLUS" CORDLESS

VAC WITH POWER BRUSH (DB5400) is the all-purpose gift.
Motorized brush attachment cleans carpeted stairs and uphol-
stery. With crevice tool, ceiling wand and furniture brush
included, it’s ideal for handling all your “above the floor”cleaning when it’s inconvenient to

use the big vac.
/0 BLACKS DECKER
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ck & Decker Cordless Screwdriver
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©1990 Black & Decker (US) Inc.
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"Tis the season to dglve your old screwdriver the boot and turn to some-

.Just bring this coupon to a participating retailer and
receive our Christmas present to you: $2.00 off any Black & Decker Cordless
Screwdriver for yourself or someone on your gift list.
Whether you're hanging shelves or mini-blinds, assembling toys in your
L%l: ﬁalls this Christmas, do it faster and easier with a

Black & Decker Cordless Screwdriver. It makes every household project a

cinch to wrap up, and every ordinary screwdriver a thing of the past.

/4 BLACKS DECKER




nounce it “Charters”) at Lucullus, a
unique shop where two New Orleans
obsessions—food and antiques—
combine. The shop looks like a poshly
cluttered dining room. Crystal, china
and silver cover richly carved tables and
sideboards, and culinary still lifes deco-
rate the walls. All it takes is a sincere
question to get owner Patrick Dunne to
show off a rare silver Georgian cork-
screw, a set of exquisite hand-blown
Empire Sauternes glasses or a turn-of-
the-century filigreed absinthe spoon.

One of Dunne’s singular interests is
vintage kitchen implements designed
for cooking at an open hearth. There’s
a huge, ratcheted, iron pot hook with a
graceful swan’s head for decoration, as
well as a wrought-iron waffle iron that
looks rather like an instrument of tor-
ture. Some things, like the nineteenth-
century Wedgwood porcelain labels for
identifying wine storage bins, will fit
into your luggage quite nicely. Some
things won’t: a massive eighteenth-
century leather bellows from Burgundy,
which can be operated only if someone
stands on one handle and moves the
other one with both hands.

Top: Swiss-trained hotelier
Archie Casbarian has
restored the legendary
Arnaud's to its former
splendor. aBove: Even the
streetcars of New Orleans
get dressed up for Christmas.
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continued from page 121

For sheer unadulterated shopping
pleasure, Royal Street, a glittering grab
bag of shops including the best an-
tiques dealers, takes the prize. Mer-
chants make it a royal experience dur-
ing the holidays, with street musicians
and decorations of pine boughs, red
ribbon and twinkling bulbs.

A Royal Street highlight is Hove Par-
fumeur, one of the last of the great per-
fumers for which New Orleans was
once renowned. Here you can have
perfume blended especially for you or
choose among luscious scented soaps.
Display cases at The Black Butterfly are
crowded with thousands of delightfully
crafted miniatures, including the doll-
house variety and tiny New Orleans
food specialties, like crawfish or Café
du Monde’s beignets complete with
powdered sugar. A Gallery for Fine
Photography displays original works by
many of the world’s greatest photogra-
phers; particularly interesting are the
photos chronicling New Orleans’s no-
torious Storyville district taken by turn-
of-the-century photographer E. ]. Bel-
locq. Diane Genre Oriental Art &
Antiques is a gallery of top-quality Chi-
nese and Japanese treasures.

If your feet forsake you or you're
weighted down with packages, hire one
of the mule-drawn buggies that cruise
the Quarter. However, be advised that
the buggy drivers are famous for their
fertile imaginations. You might ear-
nestly be told that Napoléon Bona-
parte came to New Orleans and died at
the restaurant now called Napoleon
House, or that Vieux Carré translates
from French as “view from the car-
riage.” Almost any window could be
pointed out as the apartment in which
Tennessee Williams wrote A Streetcar
Named Desire. But my driver was right
on the money as we passed Pat O’Bri-
en’s, well known for its potent Hurri-
canes: “If you drink two or three of
those,” he said, shaking his head,
“you’ll feel like you was in a tornado.”’

AN OLD-FASHIONED CHRISTMAS

At either of two historic houses in the
Quarter you'll feel as if you've paid a
Christmastime visit to a nineteenth-
century family. In the Hermann-Grima
House, built in 1831, the parlor is
adorned with wreaths and red velvet
bows, and a “kissing ball”” of mistletoe
hangs over the staircase. Topiary cones
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studded with red apples and topped
with then-exotic pineapples were com-
mon in well-to-do homes. In the dining
room, the table is spread with lavish ré-
veillon desserts, including croquem-
bouche, biiche de Noél, towers of dried
fruits and nuts, nests of candied orange
peel, and crystallized rose petals, called
“roses in the snow.” In the kitchen, do-
cents demonstrate period cooking
methods, making use of wood-burning
“stew holes” and roasting meat in a
“tin kitchen,” or reflector oven.

Another impeccably restored home,
also beautifully decorated for the holi-
days, is Gallier House, built in 1857 by
James Gallier, Jr., and now the property
of Tulane University. The Christmas
tree looks strange to our eyes, but
guides explain that the wax myrtle was
indeed the earliest type of Christmas
tree in New Orleans, introduced in the
1850s. Bows of embroidered ribbon,
gilded nuts, cornucopias of dragées
and candles decorate its branches, and
some toys for the children—un-
wrapped, as was the custom then—are
arrayed underneath. Nearby is a mop
and a water-filled bucket; a servant al-
ways stood by while the tree was lit, to
guard against fires. Several charity bas-
kets that prosperous families typically
made for the poor during the holiday
season are ready in the kitchen.

0 COME ALL YE HUNGRY

In a city where tradition is everything,
Vieux Carré restaurateurs have revived
the old-style réveillon, but not just on
Christmas Eve. Throughout Decem-
ber, a number of the Quarter restau-
rants offer, at reasonable fixed prices,
sumptuous multicourse creole feasts to
show off their specialties.

For a modern réveillon in the grand
tradition, one option is Araud’s, a
New Orleans institution since its
founding in 1918. Arnaud Cazenave, a
French immigrant sans noble ancestors
but known nevertheless as “Count,”
built a small café into a world-re-
nowned restaurant, and built himself a
reputation for flamboyance—until old
age, he began each day with a pint of
vintage Champagne. Upon his death
in 1948, he left Arnaud’s to his darling
daughter, Germaine, who took after
her father’s high style (her eye-popping
collection of Mardi Gras gowns is on
display at Arnaud’s) but who also let
the restaurant slide into ignominy. One
of her last decisions before her death
was to allow Swiss-trained hotelier Ar-

chie Casbarian to take over, but only
because his initials were the same as
her late beloved father’s.

Whatever the reason, Germaine
made the right choice. Casbarian has
restored the sprawling premises to its
former glory—the dining rooms are
sparkling again with beveled glass,
brass chandeliers and mosaic floors—
and the food to its creole roots.

The first two courses of the five-
course réveillon menu are standouts: a
flavorful onion soup served en croute
under a puffed dome of crisp, flaky
pastry, and crawfish sausage Nantua, a
delectable poached cylinder of scallops
and crawfish with a sauce of crawfish
stock, tomatoes and cream. If you're
ordering a la carte, try shrimp Arnaud
with a zingy mustard sauce, considered
one of the best appetizers in town.

In contrast, réveillon at lively Mr.
B’s, impeccably run by the brother-
and-sister team of Cindy and Ralph
Brennan, gives a nod to tradition, then
heads straight for modern bistro cook-
ing. Among the entrées, the breast of
duckling with confit is sauced with a
heady reduction of pan juices, and the
roast loin of pork is redolent of garlic
and rosemary. For dessert, the choice is
tough: The poached pear with ginger-
bread probably wins, but the moist
white-chocolate brownie with big, dark
chocolate chips is a strong contender.

The Royal Sonesta Hotel on Bour-
bon Street has a Swiss manager and a
French chef; not surprisingly, the ré-
veillon tends toward the European
style, with velvety crawfish bisque,
cranberry sorbet as a palate cleanser
and entrées like medallions of beef.
The airy pink-and-navy restaurant
looks onto the Royal Sonesta’s flower-
decked courtyard, and the service is at-
tentive to the point of gallantry.

At the other end of the spectrum is
the Gumbo Shop, a homey place with
ceiling fans, giant-size bottles of Tabas-
co on every table and some of the
Quarter’s most reliable inexpensive
cooking. As its name suggests, the
Gumbo Shop’s gumbos do it proud—
seafood okra gumbo, made with a rich
shellfish stock and full of meaty mor-
sels, and chicken gumbo with a kick of
spicy andouille sausage. The réveillon
menu, including delicious specialties
such as spinach and crab crepes with
hollandaise, and a bittersweet praline
sundae, is license for gluttony.

On the top floor of the Jackson
Brewery, Seb’s belies the warning never
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FRENCH QUARTER

continued from page 122

to eat in a restaurant with a view. The
panorama of the wide Mississippi is
easily worth the price of admission—
low-lying barges, paddle-wheeled tour-
ist steamboats, the twinkling lights of a
cantilevered bridge and the river’s
western shore. Add to that a menu of
savory creole fare with modern touches
and with emphasis on gulf fish and lav-
ish desserts, and you've got a winner.

The French Quarter’s most exciting
new restaurant, which opened last
April, is Bayona, where chef Susan
Spicer continues to win national ac-
claim. The 38-year-old Spicer began
her culinary apprenticeship with a clas-
sically trained French chef 11 years
ago, and her reputation began to
spread beyond New Orleans in 1986,
when the owner of the Hotel Maison
de Ville, also in the French Quarter, in-
stalled her as the first chef in the hotel’s
cozy Bistro. It quickly developed a two-
week waiting list for reservations.

Bayona, which is in a historic Creole
cottage on Dauphine Street (the street
was once known as Camino de Bayona,
hence the name), is intimate, a series of
small rooms with terra-cotta-colored
walls, whimsical trompe 'oeil murals
and, for fine evenings, a brick patio
with a fountain. Though she uses local
ingredients, Spicer’s cooking owes
more to France and California than
Louisiana; best bets from the menu in-
clude grilled duck breast glazed with
sweet-hot pepper jelly, salmon on a bed
of choucroute with Gewiirztraminer
beurre blanc and an ethereal cream of
garlic soup. Spicer attributes her suc-
cess to “‘making food that’s interesting
without being intimidating.

“I was never innovation-crazy,” she
says. “There are reasons for the clas-
sics. If a combination has been good
for hundreds of years, why change it?”

SWEET EATS, SWEET DREAMS

Spicer’s former restaurant, The Bistro
at Maison de Ville, a small, very French
room with etched mirrors and a red vel-
vet banquette, has not suffered any for
her leaving. It has a devoted following
of locals, a sure sign of quality in restau-
rant-savvy New Orleans. During the
holidays, seasonal riches are exploited,
like crabs in crisp cornmeal pancakes
with crabmeat, a warming sweet pota-
to-pumpkin soup with nutmeg and
créme fraiche, and a super gingerbread
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upside-down cake topped with Calva-
dos-flavored whipped cream.

The sophistication of The Bistro is
mirrored by its parent hotel next door,
the 16-room Maison de Ville, the sort
of place where they call you by name
and polish your shoes while you sleep.
Installed in a brick building dating
from 1742, the Maison de Ville feels
like an elegant private home. At
Christmastime guests enjoy glasses of
Sherry by a pine Christmas tree deco-
rated with red velvet bows and popcorn
strung by hand, all under the watchful
gaze of a portrait of somebody’s ances-
tor. Many of the comfortable rooms
look out onto one of the Quarter’s
loveliest brick patios, where a fountain
gently excludes noise from the street.
The nearby Audubon Cottages, under
the same management, are clustered in
a peaceful courtyard around the former
home of naturalist John James Audu-
bon. Each of the luxurious historic cot-
tages, most with complete kitchens
and comfortable antique furnishings,
has its own private patio.

JEANNE

Soniat House, a meticulously re-
stored 1829 home, keeps turning up on
lists of “most romantic hotels” for
good reason. Take breakfast, for exam-
ple—you can have your fresh biscuits,
homemade strawberry preserves and
café au lait served on a silver tray in
your canopied four-poster bed, or lin-
ger by the lily pond in the heavenly
courtyard. Owners Rodney and
Frances Smith are antiques buffs (Rod-
ney tends to southern-gentleman white
linen suits and bow ties) and have
painstakingly decorated each room
with authentic period pieces and vin-
tage Oriental rugs, but without sacrific-
ing present-day indulgences, like goose
down pillows and whirlpool baths.

On a larger scale, the nearby Omni
Royal Orleans, with its wrought-iron
balconies, blends in so well with the
surroundings that you'd never know
from the street that it’s a seven-story
luxury hotel. Though the present
building was completed in 1960, the
site is historic; on this block stood the

original St. Louis (Exchange) Hotel,
built from 1836 to 1840 for the then-
astronomical cost of one million dol-
lars. Slave auctions were held there,
and the hotel became famous as a gath-
ering place for the city’s elite and for
the free lunch—reportedly the na-
tion’s first—in its bar.

The original St. Louis Hotel was
blown away by a hurricane in 1915, but
the Omni Royal Orleans has retained
the site’s 150-year tradition of hospi-
tality. I loved hearing the low whistles
of freighters on the Mississippi and see-
ing the antiquarian wonders of Royal
and Chartres streets just outside a fully
equipped, modern hotel.

The Royal Sonesta also offers big-
hotel convenience, including a swim-
ming pool, within the Quarter. The
Bourbon Street location puts party-
hearty types at the center of the action,
but those who use nighttime hours to
sleep should specify courtyard rooms.
And perhaps the Quarter’s best value is
Le Richelieu, where top-class ameni-
ties like a pool, free parking, air-condi-
tioning, in-room refrigerators and
complimentary local telephone calls
are offered at moderate prices. Le Ri-
chelieu’s greatest advantage is its
knowledgeable, efficient staff.

A CHRISTMAS MEMORY

In 1878, New Orleans writer Lafcadio
Hearn described an evocative Christ-
mas Eve that “came in with a blaze of
orange glory in the west, and masses of
lemon-colored clouds piled up above
the sunset.” He wrote that walking
through markets of “Christmas booths
seemed like walking through a natural
bower of heavily freighted fruit trees.”

The myriad beauties of the French
Quarter seem to glow just as brightly
today. Nowhere in the United States
can you move back in time more easily,
strolling dreamily, shopping thought-
fully, tasting with quiet appreciation.
The favorite moment of my French
Quarter Christmas was at dusk one day
as | meandered down Pirate’s Alley, a
tiny walkway between the cathedral
and the Cabildo. I heard the cathedral
organ playing an old French carol and,
not far away, a Dixieland trumpet
squealing out “Santa Claus Is Coming
to Town.” Somehow, in New Orleans,
itall made perfect sense. [

Heidi Yorkshire is a Los Angeles-based
food and travel writer who enjoys her
share of creole food and Dixieland jazz.
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BY SARAH TENAGLIA

Santa’s sampler (clockwise from top left):
cranberry and raspberry stars; chewy
chocolate-orange florentines; minty
chocolate-dipped butter cookies; spiced
molasses leaves; mocha macaroon
domes; delicate lemon pirouettes.

LOOKIES

[ look forward to a lot of
things in December. Tree
trimming, party going, gift
wrapping—they’re all very
important traditions to me.
But none are more satisfying
than the baking that I do for
family and friends. This year I
decided to try my hand at that
universal favorite, the cookie,
but with a glamorous twist.

These are not your stan-
dard Christmas cookies. I've
dressed them up to create
fancy, elegant and sophis-
ticated delights that are—
because I'm just as busy as
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HOLIDAY COOKIES

continued from page 127

you—neither complicated nor difficult
to make. They are great for afternoon
tea, as an ending to a festive meal, as
part of a dessert buffet or to have when
unexpected guests stop by.

An added bonus: Most of the cook-
ies keep fresh for up to two weeks, so
you can start your baking early. Then
show off these delicious treats in pretty
jars, or fill decorative tins with your
winning assortment to make special—
and very personal—gifts.

LEMON-ANISE PIROUETTES

Enjoy the crisp, delicate treats on their
own or with ice cream or mousse.

Makes about 60

Y2 cup sugar

s cup powdered sugar

2 teaspoons grated lemon
peel

1 teaspoon aniseed, finely
chopped

2 teaspoon fennel seeds, finely
chopped

6 tablespoons (% stick) unsalted
butter, room temperature

3 large egg whites, room
temperature

Y2 teaspoon vanilla extract

%2 cup all purpose flour

Position rack in center of oven and
preheat to 350°F. Lightly butter large
nonstick cookie sheet. Blend first 5 in-
gredients in processor 1 minute. Using
electric mixer, cream butter in medium
bowl until light. Gradually beat in sug-
ar mixture, egg whites and vanilla. Add
flour and beat until combined.

Drop 1 teaspoon batter onto pre-
pared cookie sheet. Using back of
spoon, spread into 3-inch round. Re-
peat 5 more times, spacing cookies
evenly. Bake until cookies are golden
brown on edges, about 5 minutes.

Immediately run tip of small knife
under edge of 1 cookie. Using finger-
tips, pick up cookie at lifted edge and
turn over onto work surface. Working
quickly, roll cookie around handle of
wooden spoon, pressing cookie against
handle as you roll. Slide cookie off han-
dle. Repeat rolling with remaining
cookies on sheet, returning sheet brief-
ly to oven if cookies begin to harden.
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Rinse cookie sheet under cold water.
Dry with towel. Lightly butter cookie
sheet. Repeat making cookies with re-
maining batter in batches, rinsing, dry-
ing and buttering sheet between each
batch. Cool cookies. (Can be prepared
2 weeks ahead. Transfer to airtight con-
tainer; store at room temperature.)

Mqu{)!n

CHOCOLATE MINT MELT-AWAYS

Festive piped cookies spread with minted
white chocolate and coated with dark
chocolate. Great for after dinner.

Makes about 42
Cookies

1 cup (2 sticks) unsalted butter,
room temperature

2 teaspoons vanilla extract

2 teaspoon peppermint extract

% cup plus 2 tablespoons
powdered sugar

2 cups all purpose flour

Ganache

Y cup plus 2 tablespoons
whipping cream

2 tablespoons (% stick) unsalted
butter

9 ounces imported white
chocolate (such as Lindt),
chopped

s teaspoon peppermint extract

Coating

9 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

1 tablespoon solid vegetable
shortening

For cookies: Preheat oven to 350°F
Butter 2 heavy large cookie sheets. Us-
ing electric mixer, cream butter and ex-
tracts in medium bowl until light. Beat
in sugar. Beat in half of flour. Stir in
remaining flour. Spoon half of dough
into pastry bag fitted with no. 4 star tip.
Pipe 2%:-inch-long ovals with solid

centers on prepared cookie sheet, spac-
ing cookies %2 inch apart. Repeat with
remaining dough. Bake until golden
brown on edges, about 12 minutes.
Transfer to paper towels and cool.

For ganache: Bring cream and butter
to simmer in heavy small saucepan over
low heat. Add chocolate and stir until
smooth. Mix in extract. Refrigerate just
until firm enough to spread, stirring oc-
casionally, about 30 minutes.

Line 2 cookie sheets with foil. Using
small metal icing spatula, spread 1 tea-
spoon ganache over flat side of 1 cook-
ie. Arrange ganache side up on pre-
pared cookie sheet. Repeat with
remaining cookies. Refrigerate until
ganache is firm, about 30 minutes.

For coating: Melt bittersweet choco-
late and vegetable shortening in top of
double boiler over simmering water,
stirring occasionally until smooth. Re-
move from over water.

Dip 1 end of 1 cookie into bitter-
sweet chocolate. Grasp cookie on sides
and dip ganache side into bittersweet
chocolate; shake cookie to remove ex-
cess chocolate. Place cookie on same
sheet, chocolate side down. Repeat
with remaining cookies. Chill until
chocolate sets, 30 minutes. Remove
cookies from foil. (Can be prepared 2
weeks ahead. Refrigerate in single layers
in airtight containers. Let stand 10 min-
utes atroom temperature before serving.)

MOCHA-HAZELNUT
MACAROON DOMES

If you're short on time, you can skip the
white chocolate decoration.

Makes about 30
Macaroons

%2 cup hazelnuts, lightly toasted
(about 2% ounces)

%2 cup sugar

1 tablespoon all purpose flour

1 large egg white

1 teaspoon vanilla extract

Mocha Ganache

Y cup plus 2 tablespoons
whipping cream

3 tablespoons unsalted butter

1 teaspoon instant coffee granules

9 ounces imported milk chocolate
(such as Lindt), chopped

1 teaspoon vanilla extract

recipe continued on page 130

For accessories information, see page 185
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HOLIDAY COOKIES

continued from page 128

Coating

9 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

1 tablespoon solid vegetable
shortening

30 (about) small raspberries or
hazelnuts

3 ounces imported white
chocolate (such as Lindt),
chopped

For macaroons: Preheat oven to
350°F Line 1 large cookie sheet with
parchment. Brush lightly with vegeta-
ble oil. Finely grind hazelnuts in pro-
cessor. Add sugar and flour; blend to
powder. With machine running, add
egg white and vanilla; blend to paste.

Spoon mixture into pastry bag fitted
with no. 4 (¥%-inch-diameter) round
tip. Pipe %- to 1-inch-diameter mound
onto parchment about Y2 inch high
and spacing 1 inch apart. Dip finger
into water and gently press top of cook-
ie to flatten center slightly. Bake until
golden brown, about 12 minutes
(cookies will spread to about 1% inch-
es). Turn parchment (cookies will ad-
here) over onto work surface. Brush
parchment with just enough water to
moisten. Let stand until parchment
can easily be pulled off cookies, about 2
minutes. Peel off parchment.

For ganache: Bring cream and butter
to simmer in heavy medium saucepan
over medium heat. Add instant coffee
granules; stir to dissolve. Reduce heat
to low. Add chocolate; stir until melt-
ed. Mix in vanilla. Pour into bowl.
Chill until firm enough to spread, stir-
ring occasionally, about 45 minutes.

Line cookie sheet with foil. Using ic-
ing spatula, spread 1 heaping teaspoon

ganache onto flat side of each cookie,
mounding to dome in center. Place
ganache side up on prepared cookie
sheet. Repeat with remaining cookies.
Chill until ganache sets, 20 minutes.

For coating: Line cookie sheet with
aluminum foil. Melt bittersweet choco-
late with vegetable shortening in top of
double boiler over simmering water,
stirring until smooth. Remove from
over water. Grasp 1 cookie between
thumb and index finger. Dip ganache
portion into melted chocolate. Shake
off excess. Turn chocolate side up and
place on foil-lined cookie sheet. Top
with raspberry or hazelnut. Repeat with
remaining cookies. Refrigerate until
chocolate sets, about 30 minutes.

Melt white chocolate in top of dou-
ble boiler over simmering water, stir-
ring until smooth. Dip spoon into
chocolate. Wave from side to side over
cookies, forming decorative pattern.
Refrigerate until white chocolate sets,
about 15 minutes. Place cookies in sin-
gle layer in airtight containers; chill
overnight. (Can be prepared 3 days
ahead.) Let stand 10 minutes at room
temperature before serving.

MOLASSES SPICE LEAVES

These Christmas cookies are topped with
white icing and silver dragées for added
elegance. Look for the dragées in the cake
decorating section of your supermarket.

Makes about 48
Cookies

%2 cup walnuts (about 2 ounces)

2 cups all purpose flour

Y cup sugar

%2 cup (1 stick) unsalted butter,
room temperature

%2 cup firmly packed golden brown
sugar

2 teaspoons vanilla extract

Ya cup unsulfured molasses

1 egg

Y2 teaspoon ground cardamom
2 teaspoon ground ginger

2 teaspoon ground allspice
2 teaspoon ground cinnamon
> teaspoon baking soda

NS

Icing

3 cups powdered sugar
2 large egg whites

Silver dragées

For cookies: Finely grind walnuts in
processor. Add % cup flour and % cup
sugar and blend to powder. Using elec-
tric mixer, cream butter with brown
sugar and vanilla in large bowl until
fluffy. Beat in molasses and egg. Mix
remaining 1% cups flour with nut mix-
ture, spices and baking soda. Stir into
butter mixture (dough will be soft). Di-
vide dough into 2 pieces. Flatten each
into disk. Wrap each disk tightly in
plastic and refrigerate 1 hour.

Preheat oven to 350°F. Butter heavy
large cookie sheets. On heavily floured
surface, roll 1 dough piece out (keep
remainder refrigerated) to thickness of
Y6 to Y4 inch. Cut out cookies using 3-
inch leaf cookie cutter. Transfer to pre-
pared cookie sheets, spacing "2 inch
apart. Repeat rolling and cutting with
second dough piece. Gather scraps and
chill 15 minutes. Reroll scraps and cut
out more cookies. Bake until golden,
about 10 minutes. Cool on racks.

For icing: Using electric mixer, beat
sugar and egg whites until smooth.

Spoon icing into pastry bag fitted
with M6-inch round tip. Pipe icing atop
cookies. Decorate with dragées. Let
stand until icing sets. (Can be prepared
2 weeks ahead. Store refrigerated be-
tween layers of waxed paper in airtight
container. Let stand 5 minutes at room
temperature before serving.)

continued on page 132
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HOLIDAY COOKIES

continued from page 130

CRANBERRY AND RASPBERRY
STAR COOKIES

Perfect for the holiday season. Cranber-
ries add tang to the filling of these colorful
sandwich cookies. You will have some
small unsandwiched cookies, too.

Makes about 36 sandwich cookies
Cookies

% cup (1% sticks) unsalted
butter, room temperature
1 teaspoon vanilla extract
s teaspoon grated lemon peel
1 cup sugar
1 large egg
1 egg yolk
2% cups all purpose flour
Y cup cornstarch
a teaspoon (generous) ground cloves

Filling
1 cup fresh cranberries

s cup sugar
% cup raspberry preserves

Powdered sugar

For cookies: Using electric mixer,
cream butter, vanilla and lemon in

bowl until light. Gradually add sugar
and beat until blended. Beat in egg and
yolk. Combine flour, cornstarch and
cloves. Beat half of dry ingredients into
butter mixture. Stir in remaining dry
ingredients. Gather dough into ball
(dough will be soft). Divide dough into
4 pieces; flatten each into disk. Wrap
each in plastic and chill 1 hour.

Preheat oven to 350°F. Butter heavy
large nonstick cookie sheets. Roll 1
dough piece out (keep remainder re-
frigerated) on floured surface to thick-
ness of % inch. Cut out star-shaped
cookies using floured 3-inch star cut-
ter. Transfer to prepared cookie sheets,
spacing %2 inch apart. Repeat rolling
and cutting with second dough piece.
Gather scraps and reroll, chilling
dough briefly if soft. Cut out more 3-
inch star cookies. Transfer to prepared
cookie sheets. Chill cookies 10 min-
utes. Bake until edges are golden,
about 10 minutes. Cool on rack.

Roll third dough piece out on lightly
floured surface to thickness of % inch.
Cut out star-shaped cookies using
floured 3-inch star cutter. Cut smaller
star out of center of each 3-inch star
using 1%- to 2-inch star cutter. Trans-

fer star outlines to prepared cookie
sheets using floured metal spatula as
aid. Repeat rolling and cutting star out-
lines with fourth dough piece. Gather
scraps and star centers and reroll, chill-
ing dough briefly if soft. Cut out 3-inch
stars. Cut smaller stars out of each 3-
inch star. Transfer star outlines and
centers to prepared cookie sheets.
Chill cookies 10 minutes. Bake until
edges are golden brown, about 9 min-
utes. Transfer cookies to rack and cool.

For filling: Finely chop cranberries
with sugar in processor. Transfer mix-
ture to heavy medium saucepan. Mix in
preserves. Cook over medium-high
heat until mixture is reduced to scant 1
cup, stirring occasionally, about 8 min-
utes. Pour into bowl and cool.

Using metal icing spatula, spread 1
teaspoon jam filling in center of each 3-
inch cookie, spreading slightly toward
points of star. Lightly sift powdered
sugar over star outlines. Place star out-
lines sugar side up over jam-topped
cookies. (Can be prepared ahead. Place
in single layers in airtight containers. Re-
frigerate up to 4 days or freeze up to 2
weeks. Let stand 10 minutes at room
temperature before serving.)
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CHOCOLATE-DIPPED
ORANGE AND GINGER FLORENTINES

Chewy, candylike caramel cookies en-
hanced with orange and crystallized
ginger. The leftover orange sugar syrup is
a delicious sweetener for hot tea.

Makes 24
Sugared Orange Peel

3 oranges
% cup plus 4 tablespoons sugar
Y. cup water

Cookies

% cup plus 2 tablespoons
whipping cream

Y2 cup sugar

% cup firmly packed golden brown
sugar

2 tablespoons (% stick) unsalted
butter

% cup lightly toasted sliced almonds

% cup all purpose flour

2 tablespoons finely chopped
crystallized ginger

6 ounces hittersweet (not
unsweetened) or semisweet
chocolate, chopped

For peel: Remove peel from oranges
(orange part only) in strips using vege-

table peeler. Finely chop enough peel
to measure 2 teaspoons and set aside
for cookie batter. Blanch remaining
peel in small saucepan of boiling water
2 minutes. Drain. Return blanched or-
ange peel strips to saucepan. Add 2
cup sugar and water and bring to boil,
stirring frequently. Boil 5 minutes.
Drain; reserve syrup for another use.

Sprinkle 2 tablespoons sugar on
plate. Arrange orange peel strips atop
sugar. Sprinkle with remaining 2 table-
spoons sugar. Let stand 15 minutes.
Remove peel from sugar. Finely chop
enough peel to measure 2 tablespoons;
reserve remainder for another use.

For cookies: Preheat oven to 350°F.
Line 2 heavy large cookie sheets with
foil. Lightly butter foil. Combine first 4
ingredients in heavy small saucepan.
Cook over medium heat just until sug-
ar dissolves, stirring constantly. Add 2
teaspoons minced unsugared peel, 2
tablespoons chopped sugared orange
peel, almonds, flour and ginger. Bring
mixture to boil, stirring frequently.

Drop 1 level tablespoon mixture
(mixture will be runny) onto prepared
cookie sheet. Repeat 5 more times,

spacing cookies about 3 inches apart.
Repeat procedure with second cookie
sheet. Bake cookies until edges are pale
golden brown, about 8 minutes (cook-
ies will spread). Remove cookie sheets
from oven. Using 3-inch round cookie
cutter, push cookie sides in to reshape
cookies into 3-inch rounds. Slide foil
off sheets. Cool cookies on foil. Turn
foil over. Carefully peel off cookies.
Line same cookie sheets with new foil.
Repeat with remaining batter.

Line 2 cookie sheets with foil. Melt
chocolate in top of double boiler over
simmering water, stirring occasionally
until smooth. Remove from over water.
Dip 1 cookie halfway into chocolate;
shake off excess chocolate. Place cook-
ie on prepared sheet. Repeat with re-
maining cookies. Refrigerate until
chocolate sets, about 30 minutes. Re-
move cookies from foil. (Can be pre-
pared 2 weeks ahead. Refrigerate in air-
tight container between sheets of waxed
paper. Let cookies stand 20 minutes at
room temperature before serving.) O
Former pastry chef and caterer Sarah
Tenaglia is Bon Appétit’s associate food
editor and resident dessert expert.
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Take just one bite of a cookie made with
Nestlé® Toll House® Treasures™, and
you're transported to chocolate heaven.
With more rich premium chocolate in
every bite, you've never tasted anything
this incredible before.

GOLDEN CHOCOLATE TREASURE™ COOKIES

Y teaspoon vanilla extract
One 10-0z. package

1% cups all-purpose flour
% teaspoon baking soda

Y teaspoon salt (1% cups) NESTLE®
¥ cup (1% sticks) butter, TOLL HOUSE®
softened Treasures™ Semi-

Sweet Chocolate

Deluxe Baking Pieces
1 cup coarsely chopped

pecans or walnuts

Y2 cup sugar

Y cup firmly packed brown
sugar

legg

Preheat oven to 375°F. In small bowl, combine flour, baking soda
and salt; set aside. In large mixer bowl, beat butter, sugar and
brown sugar until creamy, 3-5 minutes. Beat in egg and vanilla
extract. Gradually blend in flour mixture. Stir in Nestle® TOLL
HOUSE® Treasures™ Semi-Sweet Chocolate Baking Pieces
and nuts. Drop by rounded measuring tablespoonfuls onto
ungreased cookie sheets. Bake 8-10 minutes. Let stand 2 minutes
before removing from cookie sheets; cool completely. Makes about
1% dozen 2¥-inch cookies.

Nestle

uraf Nestie
1t

DELUXE BAKING PIECES
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STOCKHDLM'S BEST

Jan Morris, the noted travel journalist, once wrote an article in
which she identified “the best meal in the world.” It wasn’t dinner at
any of the predictable, big-name establishments in France or Italy. It
was lunch—and a buffet lunch at that—in a centuries-old restau-
rant in Scandinavia, a locale better known for the beauty of its
men and women than for the quality of its food and restaurants.

“Having enjoyed over the years a succession of meals which |
wrongly thought were the best imaginable, I tracked it down definitely
to Stockholm, Sweden, on a Sunday lunchtime shortly before Christ-
mas. Along the waterfront [ went . . . until I stood in the lee of the
Stockholm Royal Opera House. . . . Operakillaren, on its ground
floor, has been the most celebrated restaurant in Sweden, and for
years it has served the most famous of all the world’s smorgasbords.

ABoVE: A smorgashord
without peer in
Operakallaren’s opulent
belle époque dining room.
LerT: More tempting
Scandinavian specialties.
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Stockholm’s most
famous restaurant
is located on the
ground floor of the
Royal Opera House,
seen here at right.
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Skagen Toast
Savoy Cabbage Timbales
Operakdillaren Blini

Roast Duck with Blackberry Sauce

Frozen Raspberry Soufflés
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ABovE: The art
nouveau Opera
Bar—a watering
hole for the city's
literary set.
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LerT: Chef
Werner Vogeli
in the bar.
RIGHT: A rich
and luscious
wild straw-
berry tart.

“They serve it every day. . .a Sun-
day shortly before Christmas is best, for
under the blessing of St. Lucia one may
then share the pleasures of the Swedes
at their most genial, their most gener-
ous . . . theirleast ungluttonous.”

But Operakiillaren is more than just
a smorgasbord. It is, in fact, more than
just a restaurant. It is a Stockholm tra-
dition and a way of life, the Nordic
city’s heart and soul and its society’s
pulse and mirror. And it has been so for
more than two hundred years.

continued on page 138




THE ONLY WAY TO FOLLOW A MEAL
THAT TOOK HOURS TO PREPARE IS WITH THE PORT WINE
THAT TOOK CENTURIES TO PERFECT.
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In 1815, the House of Cockburn's opened its Experience Special Reserve for yourself.
doors in Portugal and soon gained a reputa- In the time that it takes to savor your very
tion for producing the world's finest vintage first sip, you'll understand why it's a
and wood-aged port wines. most exceptional alternative to other
And from our very same vineyards, comes after-dinner drinks.
Cockburn’s Special Reserve. A mellow, yet To receive a free Cockburn’s Port
distinctive, port that is artfully blended and product information brochure, write to:
patiently aged with the same meticulous care  Cockburn’s Brochure, PO. Box 5373, s
we give our most exclusive blends. North Bergen, NJ 07047. "PECIAL RESERY®

1815

COCKBURN'S SPECIAL RESERVE
THE GRAND FINALE




ABovE: Swedish
cracker bread and
cheese are typical
smorgasbord
offerings. RiGHT:
Oscar Bjorck’s
pastoral,
romantic—and
once contro-
versial—murals
grace Opera-
kéllaren's walls.
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In 1787, Georg Christian Forster
and Petter Hellstrom invited Stock-
holmers to try Operakillaren, their res-
taurant situated in the cellar of the
newly built Opera House. In spite—or
perhaps because—of the rustic, almost
rowdy, ambience, it quickly became a
popular meeting place for artists, enter-
tainers, writers and philosophers. The
regulars collectively called themselves
Nobis, Greek for “hell,” a reference to
the tavern’s underground location.

The original opera house was torn
down in 1892, and a replacement went
up in 1895. The new Operakillaren
was a far cry from its predecessor. What
had been an informal cellar eatery with
pine tables and juniper-strewn floors
was now a formal street-level restau-
rant with crystal chandeliers, red velour
upholstery, lush carpeting, oak panel-
ing, windows overlooking the harbor
and the Royal Palace, and controversial
murals by Oscar Bjorck.

The bucolic, bacchanalian, mytho-
logical paintings were proclaimed ob-
scene by members of the Swedish Par-
liament and transcendental by some
members of the artistic community.
The ultimate arbiter in the debate was
King Oscar II, who labeled the panels
naughty, but not lewd. Nonetheless,
Bjérck was commanded to retouch
them in the appropriate places.

Operakiillaren, in all its belle époque
splendor, was the place to see and be
seen—from the turn of the century un-

til 1955. That’s when it closed for a




“I DON'T CARE IF HE STILL BELIEVES IN SANTA. 1 JUST WANT T0 MAKE SURE HE KNOWS
SANTAISAMOMAN: .

THIS CHRISTMAS, GIVE HIM A DIAMOND,

THE GIFT HE'LL NEVER FORGET. RINGS,
CUFF LINKS, AND TIE GEAR IN BOLD AND
MASCULINE DESIGNS. PRICED FROM $149
TO $899. VISIT THE LURIA'S NEAREST
YOU. LOCATED THROUGHOUT FLORIDA.

A DIAMOND IS FOREVER.

Now you've thought of everything!
pmm—




Are
You Still
Boiling Water
The
Old Fashioned
Way?

Russell Hobbs classic electric kettles provide the
modern, fast and energy efficient method to boil water.

Russell Hobbs automatic kettles conveniently and safely shut off upon boiling.
Styled in elegant 18/10 stainless steel or in contemporary, lightweight plastic.

Our new cordless kettles—with power and cord storage in the base —offer fast and
efficient boiling with the convenience of one hand operation.

Russell Hobbs...a three decade tradition of quality. Available wherever fine
kitchen appliances are sold.

Exclusively distributed by Franzus Company, Inc.,

Beacon Falls, CT 06403 (203) 723-6664 RUSS@I | HObbS

© 1990 Franzus Company, Inc.

Russell Hobbs is a registered trademark of Russell Hobbs Tower, Ltd, Great Britain.

efs Aren’t In

_

To unleash the great chef in your kitchen, start with Magnalite
Professional cookware. Our mirror-finish stainless steel cookware
has thick copper-slab bottoms and stay-cool handles. Or choose
hand-cast, precision-milled anodized aluminum cookware with a
hard-as-steel surface and silky-gray finish. Both heat up quickly,

nd carry o 1005c VIAGNALITE
oo IPIROFESSIONAL

A product of General Housewares Corp. Terre Haute, IN 47804
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OPERAKALLAREN

continued from page 138

government-funded renovation and
expansion. It reopened in 1961 as a
modern, first-class restaurant complex.

A variety of exciting establishments
make up today’s Operakiillaren, each
one an individual entity, yet an integral
part of the whole. There’s the opulent
main dining room, spruced up but basi-
cally unchanged since the late 1890s.
By day it presents one of the world’s
most lavish and authentic smorgas-
bords. By night it offers refined din-
ing—on traditional Swedish fare as
well as haute French cuisine made with
the finest Scandinavian ingredients.

Stylish Café Opera is the exclusive
home to Stockholm’s beautiful people
and revolving in-crowd. They book way
in advance for lunch, line up for dinner
(no reservations are accepted—head-
waiters allocate tables) and crowd in
for late-night coffee and repartee and
for very late-night drinks and dancing.

There’s also Bafickan, a cozy, lun-
cheonette-type restaurant serving rea-
sonably priced Swedish home cooking,
and Butiken, a delicatessen offering
prepared dishes and baked goods. At
the art nouveau Opera Bar, little has
changed since it first opened its doors
in 1904. It’s still the informal watering
hole for Stockholm’s intellectual, liter-
ary and artistic elite. And then, as if to
come full circle, there’s the members-
only wine club, Nobis, the latter-day
nexus to Operakillaren’s roots. The
candlelit cellar houses Sweden’s most
impressive collection of wine.

The man in charge of the food prep-
aration in this enormous empire—
which also includes the Swedish state
opera’s staff cafeteria—is Werner V-
geli. He came to Sweden from Emmen-
thal, Switzerland, in 1951 and worked
at Stockholm’s Grand Hétel before
joining Operakiillaren in 1955. During
the renovation, he apprenticed at vari-
ous top restaurants in Europe.

When he finally got behind the
range, Vogeli was the first Operakiil-
laren chef to pay as much attention to
pea soup, Swedish meatballs and Jans-
son’s Temptation (a traditional potato
and anchovy casserole) as he did to
consommé, feuilleté and paté. His tal-
ents for classic Swedish and French cui-
sine didn’t go unnoticed. Operakiil-
laren was voted into Traditions et
Qualité, an association of the world’s
most exclusive restaurants. And Végeli




was appointed chef de cuisine to the
king of Sweden. He thereby became a
member of the Club des Chefs de Chefs,
an organization whose members cook
for royalty and heads of state.

Although Végeli is not a Swede, he
loves Swedish cuisine above all others.
He says that the world’s finest natural
larder is to be found in the northern
reaches of Scandinavia. Whenever he
can, he journeys there to hike, hunt
and fish and to experience one of the
last great wilderness lands of Europe. It
is there that he finds inspiration for
some of his choicest recipes.

Many a travel guide will tell you that
no international capital has a more ob-
vious number-one choice in restau-
rants than Stockholm: Operakiillaren.
Jan Morris had the best meal in the
world there. You may, too.

SKAGEN TOAST

In these delicious canapés, golden crou-
tons are topped with a chopped shrimp,
mayonnaise and chive mixture.

6 servings
Mayonnaise

1 egg yolk

2 teaspoons white wine
vinegar

1 teaspoon Dijon mustard
Pinch of cayenne pepper

% cup plus 2 tablespoons
vegetable oil
Salt and pepper

2 cups water

% pound uncooked shrimp, peeled,
deveined

3 tablespoons minced fresh
chives

Croutons

6 slices white sandwich
bread

2 tablespoons (% stick) unsalted
butter

6 small inner leaves Boston
lettuce
Golden caviar (optional)

For mayonnaise: Combine egg yolk,
vinegar, mustard and cayenne pepper
in work bowl of processor. Process until
blended. With machine running, grad-
ually add oil in thin steady stream.
Continue processing until mixture is
thick. Season with salt and pepper.
(Mayonnaise can be prepared 1 day
ahead. Cover and refrigerate.)

Bring 2 cups water to boil in heavy
medium saucepan. Add shrimp and
cook until opaque, about 2 minutes.
Drain. Cool completely. Finely chop
shrimp. Combine % cup mayonnaise
(reserve remainder for another use),
shrimp and chives in small bowl.

For croutons: Using 2Y2-inch-diame-
ter cookie cutter, cut 6 rounds from
bread slices. Melt butter in heavy medi-
um skillet over medium heat. Add
rounds and cook until golden brown,
about 2 minutes per side. Cool.

Top each crouton with lettuce leaf.
Place 1 tablespoon shrimp mixture in
each leaf. Garnish with dollop of caviar
if desired and serve immediately.

SAVOY CABBAGE TIMBALES
A cream sauce is served with this starter.
4 servings

1 teaspoon salt
4 cups thinly sliced savoy
cabbage (about %2 small head)

1% cups plus 2 tablespoons
whipping cream
% cup plus 2 tablespoons milk

2 egg yolks

1 egg
Pepper

2 tablespoons minced fresh
parsley

Minced fresh chives

Bring large pot of water to boil. Add
Y2 teaspoon salt and sliced cabbage.
Boil until crisp-tender, about 4 min-
utes. Drain. (Can be prepared 1 day

ahead. Cover and refrigerate.)

Preheat oven to 300°F Butter four
Y2-cup custard cups or ramekins. Com-
bine % cup plus 2 tablespoons cream
and milk in heavy medium saucepan.
Place Y2 cup cabbage in heavy small
saucepan and set aside. Add remaining
cabbage and Y2 teaspoon salt to cream
mixture and bring to boil. Reduce heat
and simmer until cabbage is very
tender, about 10 minutes.

Transfer cream mixture to processor
and puree until smooth. Mix in egg
yolks and egg. Season with pepper. Di-
vide mixture among prepared custard
cups. Place custard cups in large baking
pan. Pour enough hot water into pan to
come halfway up sides of custard cups.

recipe continued on page 142
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continued from page 141

Bake until custards are set, about 35
minutes. Remove from water.

Meanwhile, add remaining 2 cup
cream to reserved cabbage in saucepan.
Bring to boil. Reduce heat to medium-
low and simmer 5 minutes. Stir in pars-
ley. Season with salt and pepper.

Unmold custards onto plates.
Spoon creamed cabbage around each.
Garnish with chives and serve.

OPERAKALLAREN BLINI

Beer and sour cream add a distinctive
tartness to these classic pancakes. Top
with sour cream and caviar.

Makes about 18

1 cup lukewarm milk (110°F to
115°F)
1 envelope dry yeast

s cup sour cream, room
temperature

Ya cup beer, room
temperature

2 eggs, separated

1 teaspoon salt

1 cup plus 1 tablespoon
buckwheat flour*

% cup all purpose flour

3 tablespoons (about) unsalted
butter

1 cup sour cream
2 ounces golden caviar
3 green onions, chopped

Place lukewarm milk in large bowl.
Sprinkle yeast over; stir to dissolve
yeast. Let stand for 10 minutes.

Whisk sour cream, beer, egg yolks
and salt into yeast mixture. Stir in
flours. Cover and let stand in warm
draft-free area until very foamy and
doubled in volume, about 2'2 hours.

Using electric mixer, beat egg whites
in medium bowl until stiff but not dry.
Carefully fold whites into batter.

Melt 2 tablespoons butter in heavy
large griddle or skillet over medium
heat. Drop batter by 2 tablespoonfuls
onto griddle, spacing evenly. Cook un-
til blini are deep golden brown on bot-
tom, about 3 minutes. Turn and cook
until second sides are brown, about 2
minutes. Transfer to plate. Repeat with

remaining batter, adding more butter
to griddle as necessary. Keep warm.

Top each blini with dollops of sour
cream and caviar. Sprinkle with green
onions and serve immediately.

* Available at natural foods stores and
at some specialty foods stores.

ROAST DUCK WITH
BLACKBERRY SAUCE

An impressive, flavorful main course.
4 servings
Sauce

2 pounds chicken necks or
backs

1 large onion, coarsely
chopped

4 shallots (unpeeled), halved

2 teaspoon whole black
peppercorns

s teaspoon dried thyme,
crumbled

1 cup dry red wine

2 tablespoons raspberry vinegar
or red wine vinegar

4 cups chicken stock or canned
low-salt broth

Seeing her initials carved

in the Dutch Edam, Nancy

suddenly understood the depth
of Robert’s passion for her.

HALLAND

IMPORTED EDAM & GOUDA

Cheese with a passion.




2% cups frozen unsweetened
blackberries or boysenberries,
thawed

Duck

1 4- to 5-pound duck
Salt and pepper

% cup plus 1 tablespoon unsalted
butter, room temperature

1 tablespoon vegetable oil

For sauce: Preheat oven to 400°F
Place chicken necks, onion and shal-
lots in heavy large ovenproof saucepan.
Roast in oven until bones are brown,
about 30 minutes. Remove from oven.
Sprinkle with peppercorns and thyme.

Place pan over medium-high heat.
Add wine and vinegar. Boil until liquid
is thick and syrupy, scraping up any
browned bits in pan, about 10 minutes.
Add stock and 2 cups berries. Bring to
boil. Reduce heat to medium and sim-
mer until liquid is reduced to 2 cups,
about 1 hour. Strain into heavy medi-
um saucepan, pressing on solids to ex-
tract as much liquid as possible. Refrig-
erate sauce until well chilled. (Can be
prepared up to 4 days ahead.)

Remove fat from sauce. Bring sauce
to boil. Reduce heat to medium and
simmer until reduced to % cup, about
20 minutes. Set aside.

For duck: Preheat oven to 500°F. Pat
duck dry and season with salt and pep-
per. Place 1 tablespoon butter and veg-
etable oil in roasting pan. Place in oven
to melt butter. Add duck to roasting
pan, breast side down. Roast 25 min-
utes. Reduce oven temperature to
400°F. Turn duck breast side up and
continue roasting until juices run pale
pink when duck is pierced in thickest
part of thigh, about 45 minutes for me-
dium-rare. Transfer to platter and cov-
er loosely with foil to keep warm.

Return sauce to simmer. Whisk in
remaining % cup butter. Remove from
heat and stir in remaining % cup ber-
ries. Season with salt and pepper.
Carve duck and serve with sauce.

FROZEN RASPBERRY SOUFFLES

Almond macaroons add crunch to a lus-
cious frozen dessert.

6 servings

1 12-ounce package frozen
unsweetened raspberries,
thawed

ONE OF THE
WORLD'S

ARTISTS.

This Panasonic canister vacuum has a Dual Agitation
System and a 360° swivel hose for easy maneuvering.
And that's not just a pick-up artist’s line.

Panasonic®

just slightly ahead of our time®

1 cup sugar
Ya cup water

3 large egg yolks

% cup chilled whipping
cream

Ya cup raspberry
liqueur
6 Almond Macaroons™

Puree raspberries in processor until
smooth. Strain to remove seeds.

Cook sugar and water in heavy small
saucepan over low heat, stirring until
sugar dissolves. Increase heat and boil,
without stirring, until mixture registers
238°F on candy thermometer, tilting
pan slightly to submerge thermometer
tip completely, about 8 minutes.

Meanwhile, using electric mixer,
beat egg yolks in medium bowl until
pale yellow and slowly dissolving rib-
bon forms when beaters are lifted,
about 5 minutes. Gradually beat in hot
syrup. Continue beating until cool.
Carefully fold in raspberry puree.

Whip cream in large bowl until stiff
peaks form. Fold cream into berry mix-
ture. Spoon 3 cup into each of six V2-
cup souftlé dishes or custard cups.

Pour liqueur into small bowl. Dip
macaroons into liqueur. Place 1 maca-
roon atop berry mixture in each dish.
Divide remaining berry mixture among
dishes, covering macaroons complete-
ly. Freeze until firm, about 5 hours.

(Can be prepared 3 days ahead.)
* Almond Macaroons
Makes about 14

% cup almond paste (about
3 ounces), broken
into pieces

1 large egg white

1 tablespoon plus 1 teaspoon
sugar

1 tablespoon all purpose
flour

Preheat oven to 350°F. Line cookie
sheet with parchment. Stir all ingredi-
ents in medium bowl until smooth.
Drop batter by rounded teaspoonfuls
onto prepared sheet, spacing 3 inches
apart. Using wet fingers, flatten each
into 2-inch-diameter round. Bake until
golden brown on edges, about 15 min-
utes. Cool completely on rack. Peel off
parchment. (Can be prepared 3 days
ahead. Store in airtight container.) O

—By Karen Kaplan
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Quick and creative—sweets and savories
for everyone on your list

BY JEANNE THIEL KELLEY

The way I see it, if you can’t buy your friends some-
thing they really want (houses, cars, vacations), you
may as well give them something they can eat. Food
makes everyone happy. And during the holidays,
which have become so retail oriented and commer-
cialized, the simplicity of a gift from your own kitch-
en s really appreciated—because it’s from the heart.

The only problem with homemade presents is

that, since holiday schedules are so hectic, few peo-
ple can actually find the time to cook. But with good
recipes and a little organization, it’s possible to pol-

Go ahead—tie ribbons around these spectacular treats, but don't expect
them to stay under wraps for long. cLocKWISE FROM LOWER RIGHT: Crisp
onion-fennel breadsticks; Grand Marnier-laced cranberry-orange mar-
malade; jars of creamy chocolate and butterscotch-pecan sauces; dense
chocolate-hazelnut panforte; three flavors of marinated goat cheese
with fresh herbs; bottle of Kentucky eggnog spike; tin of rich chocolate
peanut butter cups; and pretty cruet of tangy pine nut vinaigrette.
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GIFTS FROM THE KITCHEN

continued from page 144

ish off your entire “Christmas Gifts to
Get” list in a couple of evenings. Also,
turning your kitchen into a version of
Santa’s workshop, complete with mu-
sic, a warm stove, good smells and great
tastes, is really a much more enjoyable
and creative alternative to facing the
crowds at the local shopping mall.
Holiday giving should be a pleasure.
And these eight recipes were designed
with thatin mind. They are easy to pre-
pare and a joy to receive. One or several
of them nestled into a pretty basket will
make a delightful gift that will be re-
membered with a smile all year long.

ONION-FENNEL BREADSTICKS

A fast version of an old favorite. Wine-
bottle gift bags make perfect packaging.

Makes about 4 dozen

1 tablespoon fennel seeds
Y cup (% stick) unsalted butter
1 large onion, minced

3% cups (about) unbleached all
purpose flour
1 package fast-rising dry yeast
1 tablespoon sugar
1% teaspoons salt
1% cups hot water
(125°F-130°F)

Coarse salt

Heat heavy medium skillet over high
heat. Add fennel seeds and stir until
just golden brown and aromatic, about
| minute. Transfer fennel seeds to large
bowl. Reduce heat to medium. Add
butter and minced onion to same skil-
let. Sauté until onion is golden brown,
about 20 minutes. Cool slightly.

Preheat oven to 400°F. Add 2 cups
flour, yeast, sugar and salt to fennel
seeds in large bowl. Stir in hot water
and onion mixture. Mix in enough of
remaining flour, % cup at a time, to
form soft dough. Knead dough on
lightly floured surface until smooth
and elastic, adding more flour if dough
is sticky, about 8 minutes.

Form dough into ball. Place on light-
ly floured surface. Cover with towel.
Let dough stand 10 minutes.

Dust 4 cookie sheets with flour. Di-
vide dough in half. Roll each half out
on floured surface to 12-inch square.
Dust well with flour. Fold each square
in thirds and cut crosswise into %:-
inch-wide strips. Unfold strips. Let
dough rest 5 minutes. Stretch each
strip to 14 inches. Place strips 2 inch
apart on prepared cookie sheets. Let
breadsticks rest 10 minutes.

Brush breadsticks lightly with water.
Sprinkle lightly with coarse salt. Bake
breadsticks until golden brown, about
20 minutes. Cool 15 minutes.

Reduce oven temperature to 300°F
Return breadsticks to oven and bake

For accessories information, see page 185
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until crisp, about 12 minutes. Cool
completely. (Can be prepared 2 days
ahead. Store in airtight container.)

PINE NUT VINAIGRETTE

A quick-to-make vinaigrette that’s great
tossed with greens or poured over
steamed wvegetables or orange slices. Pre-
sent it in an antique glass cruet.

Makes about 13 cups
% cup pine nuts

% cup olive oil

% cup balsamic vinegar or
2 tablespoons red
wine vinegar

% cup fresh lemon
juice

3 tablespoons minced shallots
(about 2)

% teaspoon grated orange
peel
Salt and pepper

Preheat oven to 350°F. Place pine
nuts on small cookie sheet. Toast until
golden brown, stirring occasionally,
about 12 minutes. Cool completely.

Combine oil, vinegar, lemon juice,
shallots and orange peel in bowl. Sea-
son with salt and pepper. Stir in pine
nuts. Transfer to cruet and seal. (Can
be prepared up to 4 days ahead; refriger-
ate.) Serve at room temperature.

KENTUCKY EGGNOG SPIKE

Here is the perfect present for those who
indulge in holiday eggnog—a mixture of
spirit and spice to blend into the Christ-
mas beverage. To make the gift complete,
pour it into a beautiful bottle and tie a
small nutmeg grater and some whole nut-
megs around the neck with a festive rib-
bon. You can also attach a recipe—For
eggnog: Using electric mixer, beat six egg
yolks and Y2 cup sugar until pale yellow
and slowly dissolving ribbon forms when
beaters are lifted. Mix in two cups chilled
whipping cream. Add % cup Kentucky
Eggnog Spike. (Serves six.)

Makes about 4 cups

2 cups bourbon
cup dark rum
cup brandy
vanilla bean, halved lengthwise
whole nutmeg
recipe continued on page 148

-

Makes Great Salads

It makes great cakes, too. Along with shakes, salsa and bread.
That’s because the Oster® KITCHEN CENTER® appliance is a stand

mixer, food processor, doughmaker, slicer/shred-@

der and blender. * The Oster KITCHEN CENTER
appliance. The only single appliance that does it all.

Teach Your Kids a
Lesson They'fi
Never Forget,

- 2

egular exercise benefits everybody — parents
and kids alike. Best of all, the good fitness
habits your children develop now could
give them a healthier, happier lifetime. Just find
those physical fitness activities you all enjoy and
exercise at least .- three times a week. Start
today. Make /] 2 fitness a family affair.

FITNESS
Dept. 201
Washington, D.C. 20001

The President’s Council on
Physical Fitness and Sports
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continued from page 147

2 large cinnamon sticks
7 whole cloves

Pour bourbon, rum and brandy into
l-quart bottle. Scrape seeds from vanil-
la bean into bourbon mixture; add pod
to bottle. Using mortar and pestle or
bottom of heavy small skillet, crack
whole nutmeg into 4 or 5 pieces. Add
nutmeg pieces, cinnamon sticks and
cloves to mixture. Cork bottle tightly.
Letstand in cool, dark place for 1 week.

(Can be prepared 3 months ahead.)

TRIO OF MARINATED GOAT CHEESES

Delicious served with bread or crackers,
these cheeses are also a wonderful addi-
tion to pizzas, pastas and salads.

Makes three 8-ounce jars

1 11-ounce log fresh soft goat
cheese (such as Montrachet)

Tomato and Garlic Goat Cheese

5 large garlic cloves (unpeeled),
pierced

%2 cup (about) plus 2 tahlespoons
olive oil

5 sun-dried tomatoes

Jelly Belly beans, the frosting on
the cake for special entertaining.
They’'re no ordinary jelly
beans. Find them in up
to 40 colorful, mouth-
watering, “‘true-to-life”’ fla-
vors at major department 7
stores, gourmet, gift and

Bued an.

€ ois e L Y
Original gourmet oW

candy shops. O For free recipes
and the store nearest you call 800-

()

JB BEANS (800-522-
3267). Monday-Friday
9am. to5pm., PST.

)

® ©1990 Herman Goelitz, Inc. ®Jelly Belly,
o

“The original gourmet jelly bean” and “It's
America’s Favorite Jelly Bean,” are regis-
tered trademarks of Herman Goelitz, Inc

It’s America’s Favorite Jelly Bean.

5 small sprigs fresh rosemary
5 small sprigs fresh thyme

Porcini Mushroom Goat Cheese

7 to 1 ounce dried porcini
mushrooms*

%2 cup (about) plus 2 tablespoons
olive oil

1 large garlic clove, minced

1 tablespoon minced fresh
parsley
Salt and pepper

Walnut Goat Cheese

% cup plus 2 tablespoons walnuts
(about 1% ounces)

% cup (about) walnut oil
Pepper

Cut goat cheese into twelve Y2-inch-
thick rounds. Set rounds aside.

For tomato and garlic goat cheese:
Preheat oven to 350°F Place garlic in
heavy small pan. Drizzle with 2 table-
spoons oil. Bake until garlic is tender
when pierced with small sharp knife,
about 20 minutes. Cool slightly; peel
garlic cloves. Reserve oil in pan.

Place sun-dried tomatoes in small
bowl. Add enough boiling water to cov-
er. Let tomatoes stand until softened,
about 15 minutes. Drain; pat dry.

Put 1 tomato, 1 garlic clove and 1
sprig each rosemary and thyme in bot-
tom of 8-ounce jar. Drizzle with 1Y tea-
spoons oil reserved from garlic. Place 1
cheese round atop herbs. Drizzle with
more reserved olive oil. Repeat layer-
ing, using remaining tomatoes, garlic,
herbs, garlic oil and 3 more cheese
rounds. Pour in enough olive oil to fill
jar completely. Seal tightly. (Can be
prepared 1 week ahead; refrigerate.)

For porcini mushroom goat cheese:
Rinse mushrooms briefly with cold wa-
ter; drain. Place mushrooms in small
bowl. Add enough boiling water to cov-
er and let stand until softened, about
30 minutes. Drain mushroom:s.

Heat 2 tablespoons olive oil in heavy
small skillet. Add garlic and sauté until
just golden, about 3 minutes. Add
mushrooms and cook until just heated
through, stirring occasionally, about 1
minute. Mix in parsley. Season with
saltand pepper. Cool completely.

Layer mushrooms, olive oil and 4
goat cheese rounds in 8-ounce jar, be-
ginning and ending with mushrooms.
Pour in enough oil to fill jar completely.




Seal tightly. (Can be prepared up to 1
week ahead; refrigerate.)

For walnut goat cheese: Preheat oven
to 350°F  Place walnuts on small
cookie sheet. Toast until golden brown
and fragrant, stirring occasionally,
about 12 minutes. Cool completely.

Finely chop walnuts. Layer walnuts,
walnut oil and remaining 4 goat cheese
rounds in 8-ounce jar, seasoning each
layer generously with pepper. Pour in
enough walnut oil to fill jar completely.
Seal tightly. (Can be prepared up to 1
week ahead; refrigerate.)

*Dried porcini are available at Italian
markets and specialty foods stores.

BLACK AND TAN SAUCES

Years ago, whenever [ visited my brother
at school in Berkeley, he would always
take me to Fentons ice cream parlor
where we would devour black and tan
sundaes. The black (chocolate) and tan
(butterscotch) sauces turn wvanilla ice
cream into something really special. Try
my renditions (embellished a bit) for a
memorable Christmas gift. Be sure to in-
clude heating directions on the gift tag:
Rewarm sauces in saucepans over low
heat until just heated through, stirring
constantly. Serve over vanilla ice cream
and top with whipped cream.

Bittersweet Chocolate Sauce

Makes about 2 cups

% cup plus 2 tablespoons
water
% cup plus 2 tablespoons
sugar
1 tablespoon instant coffee
granules
10 ounces bittersweet
(not unsweetened)
or semisweet
chocolate, chopped
% cup whipping cream
1% teaspoons vanilla extract
Pinch of salt

Butterscotch-Pecan Sauce
Makes about 2 cups
1 cup pecan halves

1% cups sugar
% cup plus 2 tablespoons Scotch
whisky
% cup whipping cream
3 tablespoons unsalted butter,
room temperature
% teaspoon salt

It makes great salads, too. Along with brownies, guacamole and
rolls. That's because the Oster® KITCHEN CENTER® appliance is a

der and blender. ® The Oster KITCHEN CENTER

stand mixer, food processor, doughmaker, slicer/shred- @

appliance. The only single appliance that does it all.

For chocolate sauce: Stir water and
sugar in heavy medium saucepan over
medium heat until sugar dissolves.
Bring to boil; boil 1 minute. Remove
from heat. Mix in instant coffee gran-
ules. Add chocolate and whisk until
melted and smooth. Stir in cream, va-
nilla and salt. Cool slightly. Transfer to
2-cup jar. Seal tightly. (Can be prepared
1 week ahead; refrigerate.)

For butterscotch sauce: Preheat oven
to 375°F. Place pecans on cookie
sheet. Toast until fragrant and just be-
ginning to brown, stirring occasionally,
about 12 minutes. Cool completely.

Stir sugar and Scotch whisky in
heavy medium saucepan over low heat
until sugar dissolves. Increase heat to
medium-high and bring to boil. Boil
without stirring until mixture is deep
amber color, brushing down sides of
pan with wet pastry brush and swirling
pan occasionally, about 4 minutes. Re-
move from heat and whisk in cream
(mixture will bubble up). Return to
boil, whisking constantly. Remove
from heat and whisk in butter, salt and
pecans. Cool sauce slightly. Transfer to
2-cup jar. Seal tightly. (Can be prepared
1 week ahead; refrigerate.)

CRANBERRY-ORANGE MARMALADE

Cranberries make a traditional breakfast
spread festive and seasonal.

Makes four 8-ounce jars

1 cup sugar

%2 cup water

Y teaspoon ground
cloves

1 cup cranberries

3 cups good-quality orange
marmalade (about 2% pounds)

% cup Grand Marnier (or other
orange liqueur) or
orange juice

3 tablespoons grated orange
peel

2 tablespoons brandy
(optional)

Cook sugar, water and cloves in
heavy small saucepan over low heat,
stirring until sugar dissolves. Increase
heat and bring to boil. Add cranberries.
Simmer until cranberries are soft but
still retain shape, stirring occasionally,
about 4 minutes. Cool slightly.

Bring marmalade, Grand Marnier,
orange peel and brandy to boil in heavy
medium saucepan. Boil until mixture
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GIFTS FROM THE KITCHEN

continued from page 149

registers 220°F (jelly stage) on candy
thermometer, stirring occasionally,
about 20 minutes. Cool slightly.

Using slotted spoon, transfer cran-
berries from cooking liquid to marma-
lade (discard liquid). Mix gently.
Spoon into four 1-cup jelly jars. Seal
tightly. Cool completely. (Can be pre-
pared 4 weeks ahead. Refrigerate.)

DELUXE PEANUT BUTTER CUPS

For presentation, fill decorative tins and
canisters with this delightful confection.

Makes 36

% cup plus 2 tablespoons
powdered sugar

s cup sour cream

2 tablespoons whipping
cream

s teaspoon vanilla extract

% cup chunky peanut butter
(do not use fresh ground
or old-fashioned style)

1% pounds bittersweet
(not unsweetened)
or semisweet chocolate,
chopped

% cup roasted unsalted
peanuts, separated
into halves

Mix first 4 ingredients in medium
bowl. Stir in chunky peanut butter.
Cover and refrigerate until well chilled.
(Can be prepared 1 day ahead.)

Place 36 foil mini muffin cups (mea-
suring 2 inches in diameter at widest
point) on 2 cookie sheets. Melt choco-
late in top of double boiler over sim-
mering water, stirring until smooth.
Remove from over water. Drop 1 tea-
spoon chocolate into each mini muffin
cup. Rotating each cup, spread choco-
late % inch up insides of cups with
small palette knife. Refrigerate until
chocolate is set, about 20 minutes.

Drop 1 rounded teaspoon peanut
butter mixture into each cup. Flatten
slightly with back of spoon. Remelt
chocolate in top of double boiler over
simmering water. Spoon enough choc-
olate (about 1 teaspoon) into each cup
to cover filling completely. Sprinkle

each peanut butter cup with several
peanut halves. Dip fork into remaining
melted chocolate. Carefully wave from
side to side over peanuts to create deco-
rative pattern. Refrigerate until choco-
late is set, about 20 minutes.

Divide peanut butter cups among
airtight tins. (Can be prepared up to 4
days ahead and refrigerated.)

CHOCOLATE-HAZELNUT PANFORTE

This Italian version of fruitcake is dense,
chewy and candylike. Wrap it in brightly
colored cellophane for giving.

Makes 2

Y cup (% stick) unsalted butter,
melted

1% cups hazelnuts (about 7%
ounces)
1 cup whole unblanched almonds
(about 5 ounces)

1% cups lightly packed chopped
dried Calimyrna figs (about 9
ounces)

17 cups lightly packed chopped
dried apricots
(about 9 ounces)

l

the Germans, the French, and the English in comprehensive cutting and slic-

ing tests performed by the leading consumer publication. We’ve been making
the best knives in the world here in the U.S. for 50 years. Tim Gertz and his

Chicago Cutlery, handcrafted in Wauconda, Illinois, ranked way ahead of all Chi 30&
®

Cutle

blue ribbon crew guarantee it. Put these knives in your kitchen. You deserve the best, and when the best is made
in the U.S.A. why wouldn’t you buy it? General Housewares Corp., 1536 Beech Street, Terre Haute, IN 47804
For more information call 1-800-545-4411.
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1 cup diced candied citron
(about 5 ounces)
2 tablespoons grated orange
peel
1 tablespoon grated lemon peel
% cup unbleached all purpose
flour
% cup unsweetened cocoa powder
(preferably Dutch-process)
1% teaspoons ground cinnamon
scant teaspoon ground
nutmeg
1 scant teaspoon ground
coriander
% teaspoon pepper
% teaspoon ground cloves

—

1 cup plus 2 tablespoons
sugar
1 cup plus 2 tablespoons honey

6 ounces bittersweet (not
unsweetened) or semisweet
chocolate, melted

Additional unsweetened cocoa
powder

Position rack in center of oven and
preheat to 400°F. Brush two 8-inch-
diameter cake pans with melted butter.
Line bottoms with parchment paper.
Brush parchment generously with but-
ter. Reserve remaining butter.

Place hazelnuts on small cookie
sheet; place almonds on another small
cookie sheet. Toast in oven until nuts
are brown and fragrant, stirring occa-
sionally, about 10 minutes for almonds
and 14 minutes for hazelnuts. Cool.
Gather hazelnuts in dish towel. Rub in
towel to remove husks. Transfer hazel-
nuts and almonds to large bowl. Re-
duce oven temperature to 300°FE

Add figs, apricots, citron, orange
and lemon peels to nuts in large bowl.
Combine flour, % cup cocoa powder
and spices in small bowl. Add to nuts.

Combine sugar, honey and remain-
ing melted butter in heavy medium
saucepan. Stir over medium heat until
mixture is smooth and sugar is mostly
dissolved, about 5 minutes. Bring to
boil. Continue cooking until candy
thermometer registers 248°F (firm-ball
stage). Immediately pour over nut mix-
ture. Stir to combine thoroughly.

Divide batter between prepared
pans, using back of buttered spoon to
spread evenly. Bake until tops and
edges just begin to brown and tops feel
dry, about 1% hours. Cool slightly on
wire rack. Run small sharp knife
around edges of pans to loosen cakes.

Makes Gieat ense

Before buying just a stand mixer or food processor, consider the Oster®
KITCHEN CENTER® appliance. It performs all the functions of a stand
mixer, and food processor, plus it's a doughmaker; slicer/

shredder and blender. ® The Oster KITCHEN CENTER
appliance. The only single appliance that does it all.

iscer

© Oster 1990 ® Oster KITCHEN CENTER

Turn cakes out onto work surface; peel
off parchment. Cool cakes completely.

Arrange cakes top sides up on 8-inch
cardboard rounds. Spread half of choc-
olate over each. Refrigerate until choc-
olate is set, about 1 hour.

Brush tops of cakes with cocoa pow-
der. Wrap tightly in plastic wrap, then

wrap decoratively with colored cello-
phane. Tie ribbon with gift tag around
cellophane to secure. (Panforte can be
prepared up to 1 month ahead. Store at
cool room temperature.) O]

Jeanne Thiel Kelley is a staff recipe tester
for Bon Appétit and co-editor of the
“Too Busy to Cook?”’ column.
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aBove: View from den into
kitchen cuts across stepped,
polished-granite countertop by
Bay Marble to Wolf range, with
grill and gas burners on top
and oven and broiler below. At
left is cleanup area with
stainless steel Elkay sink and
faucet. Below is KitchenAid
dishwasher. Around the corner
is KitchenAid trash compactor.
Oak cabinets were custom-
built and then bleached and
stained by owner Gerardo
Sorrentino. At right of range is
antique door fitted with new
glass to allow extra light and
openness t0 room. NEAR RIGHT:
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On other side of antique door is
Traulsen refrigerator. At right
is Litton microwave (behind
cupboard doors). Mobile
butcher block provides extra
work space where needed in
the kitchen. opposiTe: Domed
skylight gives drama as well as
plenty of light to room. Over
sink is antique “window"”
converted to showplace for
Wilma Sorrentino’s mug
collection. Stonelike arch
above counter is made from
concrete; walls, ceiling and
range hood were custom-
designed and created from
plaster by Gerardo Sorrentino.

PHOTOGRAPHS BY CHRISTOPHER IRION



For sources, see page 186.

UROPEAN
INSPIRATION

Old-world craftsmanship in a modern kitchen

When Wilma and Gerardo
Sorrentino bought their
1925 Tudor home in San
Francisco nine years ago,
Gerardo, a plasterer and
craftsman from Naples,
signed on for one of the
biggest jobs of his career.
He had done a great deal
of renovation work, and
was just beginning to spe-
cialize in “‘making things
that are new look old.” So
The Sorrentinos decided
that they would apply Ger-
ardo’s craft to the remodel-

ing of their home. It would
provide them with the old-
world look they like so
much and give the interior
a unique Gothic charm.
But first Gerardo had to
redesign the kitchen. Wil-
ma wanted a space open to
connecting rooms, so she
wouldn’t be cut off from
the rest of the house and so
guests would feel welcome.
She also wanted more
room. A hall closet and a
breakfast nook were con-
verted into extra work space

and a pantry. A second sink
was added, custom oak cab-
inets were built and a large
skylight was installed.

Then Gerardo began his
plaster work. Once it was
finished, he stippled the
surfaces in a warm sepia
tone. As a final touch, he
gave the doorways and arch
a stone finish in cement.

It all adds up to one great
room—and a home that
one man can, with confi-
dence, call his castle.[]

—By Tricia Callas
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THE BOYS PLAYED
THEIR HEARTS OUT,”
said a disappointed

coach Nielsen after

the big game. The

Saxons, in a tight, nail-biting
finish were eliminated from
the area tournament finals. “It
was a gutsy effort, we're all real

proud,” said the coach.

In the locker room the boys
weren’t in the mood to do
much talking. “Well I'm glad
you took that photograph
before the game,” joked Darren
Sato, the captain. “Right now
we look more like a bunch of
undertakers!” He was full of
praise for the coach. “He’s

super-dedicated. He not only

whipped us into shape, he also

organized the whole event.”
Needless to say, it ran like
clockwork.

We have to admit that all of
us at Toyota were rooting for
North High. Even though we

had sponsored the tournament,

we couldn’t help but be biased.
Because North High

happens to be our adopted

school.

we're

While happy to

provide the kind of support

that puts balls into baskets, it’s
only a small part of our
commitment.

Among other things, we
have donated summer school
scholarships and provided
transport for the wrestling
team. (Go team!) This year,
Toyota employees will also
tutor pupils and give career
guidance.

We're also participating in
meetings with parents and
teachers to discuss new ideas.

Including how we can
help North High win the
championship next year. And
the year after. And the year

after that. And the year...

TOYOTA

INVESTING IN THE INDIVIDUAL
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Nparkling Service

Perfect accessories for your favorite bottle of Champagne

BY JONNA VEITCH CARLS
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LerT To RIGHT: Christofle coaster set; Victorian cake pedestal and tray;
Dresden plates with Kirk-Stieff cake server;
antique oval tray with “Galaxie” flutes by Ceskd; silver wine coaster; antique
wine cooler; Christofle bottle opener and cork; Sferra
cocktail napkins; Champagne bottle opener; Champagne stopper;
and lovely antique vase.

PHOTOGRAPHED AT PHYLLIS LAPHAM ANTIQUES BY KATHLENE PERSOFF
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hocolate Ruffle Cake

This showcase holiday dessert is the inspiration of Patricia Murray, proprietor of
Patticakes, a bakery in Altadena, California. The beautiful ruffles of white and
dark chocolate that crown the delicious torte may look like too big a challenge
for the home cook, but they’re not. Just follow the step-by-step instructions and
you too will be able to present a showstopper for any December celebration.
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To begin ruffle prepara-
tion, Patricia uses a large
metal icing spatula to
spread melted bittersweet
chocolate over back of
cookie sheet. Chocolate is
chilled until just set.

To form wide ruffles, a
4'/3-inch-wide spatula is
positioned at one edge of
cookie sheet with its tip
just under the chocolate.
Spatula is pushed down
length of sheet to form ruf-
fle. For the best results,
chocolate should be at
the proper temperature—
chilled until no longer
shiny. If too cold, the ruffle
breaks; if warm, it sticks.

Melted white choco-
late is spread over another
cookie sheet. A fork, dipped
into melted bittersweet
chocolate, is then waved
quickly from side to side
over white chocolate to
make decorative lines.

Using same technique
for creating wide ruffles,
Patricia forms narrow white
chocolate ruffles with a 2/>-
inch-wide spatula.

To make chocolate
band, melted bittersweet
chocolate is spread over a
waxed-paper strip. It's put
in cool area until chocolate
is slightly firm but not set.

@ ratricia picks up the
band at ends and wraps it
around the cake. It's impor-
tant to press ends together
so they meet and adhere.
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Waxed paper is peeled
back from band. A warm
knife is used to trim the
chocolate where ends meet
and to close the seam.

mE

8] Patricia wears thin cot-
ton gloves to prevent the
ruffles from melting while
she arranges them, slightly
overlapped, on the cake.

CHOCOLATE RUFFLE CAKE

This holiday dessert is challenging, but
well worth the effort. Be sure to use im-
ported bittersweet and white chocolates
for the band and ruffles, because their
higher fat content imparts the flexibility
needed for such decorations. It’s impor-
tant to wear cotton gloves when shaping
the ruffles, as the chocolate would melt
too quickly against bare hands.

10 servings

Dark Chocolate Ruffles

12 ounces imported bittersweet
(not unsweetened) chocolate
(such as Lindt), chopped

Cotton gloves*

Melt chocolate in top of double boil-
er over simmering water, stirring occa-
sionally until smooth. Remove from
over water. Using kitchen towel, dry
bottom of pan containing melted
chocolate. Turn two 12x17-inch cook-
ie sheets over. Pour all but 2 table-
spoons chocolate evenly over back of
sheets (reserve 2 tablespoons choco-
late in top of double boiler). Using
metal icing spatula, spread chocolate
over entire surface of sheets. Shake
each sheet from side to side to even
chocolate. Refrigerate 1 sheet (let sec-
ond sheet stand at room temperature)
until chocolate is just set and no longer
shiny, about 3 minutes.

To form narrow ruffles: Line another
large cookie sheet with waxed paper.

160 BON APPETIT/DECEMBER 1990
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Remove first chocolate sheet from re-
frigerator. Let stand 1 minute. Arrange
sheet so 1 short side faces you. Place
2Y2-inch-wide spatula at left edge of
short side of sheet with tip under choc-
olate. Pressing firmly, push spatula
down full length of cookie sheet, creat-
ing ruffle. (If chocolate cracks or
breaks, it is too cold and should stand
briefly at room temperature. If choco-
late sticks to spatula, it is too soft and
should be refrigerated briefly.) Put on
cotton gloves. Transfer ruffle to waxed

(00 F 1

¥ ¢ (1 4

paper-lined cookie sheet. Gently lift
and arch ruffle into fan shape. Chill.
Repeat process until % of chocolate on
sheet has been used (forming and
shaping about 2 more ruffles).

To form wide ruffles: Line another
large cookie sheet with waxed paper.
Using 45-inch-wide pastry scraper, re-
peat forming 1 ruffle with remaining %
of chocolate on first sheet; refrigerate.
Refrigerate second chocolate sheet un-

til chocolate is just set and no longer
recipe continued on page 162

A ground nut, sugar and flour mixture
is folded by hand into the meringue.

Matking Mermgue Disks

The meringue mixture is spread to
cover circles traced on parchment.

For accessories information, see page 185
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COOKING CLASS

continued from page 160

shiny, about 3 minutes. Remove sheet
from refrigerator. Let stand 1 minute.
Repeat forming and shaping more wide
ruffles with remaining chocolate on
cookie sheet; refrigerate ruffles.

*Thin, disposable cotton gloves are
available at camera shops.

White Chocolate Ruffles

6 ounces imported white
chocolate (such as Lindt),
chopped

Place white chocolate in small bowl.
Set over small saucepan of simmering
water and stir until smooth. Remove
from over water. Wipe bottom of bowl
dry with kitchen towel. Turn 12x17-
inch cookie sheet over. Immediately
pour white chocolate over back of
cookie sheet. Using metal icing spatu-
la, spread white chocolate over cookie
sheet, covering completely.

Rewarm reserved 2 tablespoons bit-
tersweet chocolate in top of double

boiler over simmering water. Dip fork
into chocolate (or fill parchment cone
with chocolate and cut small opening
at tip). Move fork quickly from side to
side over white chocolate on sheet, cre-
ating freeform lines (or pipe through
parchment cone). Chill until just set
and no longer shiny, about 3 minutes.

Line another large cookie sheet with
waxed paper. Repeat process for form-
ing and shaping ruffles using 2Y:-inch-
wide metal spatula. (Dark and white
chocolate ruffles can be prepared 2 days
ahead. Cover loosely and refrigerate.)

Meringues

% cup blanched slivered almonds
(about 3 ounces)

Y2 cup hazelnuts
(about 2 ounces)

% cup plus 2 tablespoons sugar

1 tablespoon all purpose flour

4 large egg whites, room
temperature
Pinch of salt

Preheat oven to 400°FE Place al-
monds on 1 cookie sheet and hazelnuts

on another. Toast almonds 5 minutes
and hazelnuts 12 minutes. Cool al-
monds. Wrap warm hazelnuts in kitch-
en towel and rub vigorously to loosen
skins. Unwrap and cool. Place all nuts,
Y cup plus 2 tablespoons sugar and
flour in processor and grind finely. Re-
duce oven temperature to 300°F.

Line 2 cookie sheets with parch-
ment. Draw 9-inch circle on each
parchment sheet using 9-inch round
cake pan bottom as aid. Turn parch-
ment over. Using electric mixer, beat
egg whites with salt in large bowl to soft
peaks. Gradually beat in remaining %
cup sugar. Continue beating until stiff
and shiny. Fold nut mixture into me-
ringue. Spoon half of meringue onto
center of each traced circle. Spread just
to traced edges, filling in circles com-
pletely. Bake until golden brown and
firm to touch, about 30 minutes (me-
ringues may expand during baking).

Cool meringues. Using serrated
knife, trim each to 9-inch round if nec-
essary. Turn meringues over. Gently
peel off parchment. (Meringues can be
prepared 1 day ahead. Store in airtight
container at room temperature. )

HIGH PERFORMANCE

OUR
COMPACT.

GOOD ENOUGH FOR KITCHENAID® TO BE
STRONG. DURABLE. AND BUILT TO LAST. YOUD
EXPECT IT TO HANDLE

STIFF COOKIE

DOUGHS— =

EVEN CHOCOLATE
CHIP—WITHOUT MISS-

ING A BEAT.

TO BE DESIGNED i
SO CLEANING’S & o
A SNAP. AND SO i
IT WON'T TIP OVER. YOU'D EXPECT
IT TO BE MADE WITH THE SAME HIGH QUALITY
AS OUR BIG MIXERS.

YOU'D EXPECT A NEW HAND MIXER

Ll

THE NEW KITCHENAID® HAND MIXER.

[T'S EXACTLY WHAT YOU'D EXPECT.

KitchenAid

FOR THE WAY IT'S MADE™

FOR LITERATURE WRITE KITCHENAID, DEPT C-7M, PO. BOX 3900, PEORIA, IL 61614




Mousse

1% pounds bittersweet (not
unsweetened) or semisweet
chocolate, chopped

% cup sugar

2 tablespoons water

4 large egg whites, room
temperature

7 large egg yolks

2 cups chilled whipping
cream

Melt chocolate in top of double boil-
er over simmering water, stirring until
smooth. Boil sugar and 2 tablespoons
water in saucepan 1 minute. Mean-
while, beat whites in large bowl to soft
peaks. Gradually add hot sugar syrup;
beat until stiff. Using electric mixer,
beat yolks in medium bowl over pan of
simmering water until slowly dissolving
ribbon forms when beaters are lifted.
Remove from over water. Fold %3 of
whites into yolks. Fold in chocolate
(mixture will stiffen). Fold in remain-
ing whites. Beat cream to stiff peaks.
Fold into chocolate in 2 additions.

Assembly

Place 1 meringue round in bottom of
9.inch-diameter springform pan with
2%-inch-high sides. Transfer 1%2 cups
mousse to small bowl. Cover and re-
frigerate. Spread remaining mousse
over meringue; smooth top. Top with
second meringue. Cover and refriger-
ate cake until mousse sets firmly, about

4 hours. (Can be prepared 1 day ahead.)

Bring reserved 1%2 cups mousse to
room temperature. Using rubber spat-
ula, stir mousse until spreadable. Run
small knife around pan sides to loosen
cake. Release pan sides. Spread 1 cup
mousse over top of cake. Spread re-
maining %2 cup mousse over sides.
Chill while preparing chocolate band.

Chocolate Band

4 ounces imported bittersweet
chocolate (such as Lindt),
chopped

Fold 32-inch-long piece of waxed
paper or parchment lengthwise to form
32x2Vs-inch-wide strip. Place on larger
piece of waxed paper. Melt chocolate
in top of double boiler over barely sim-

TRUE BLUE.

THis HEAVY-DuTY MIXER EFFORTLESSLY KNEADS THE TOUGHEST DOUGH.
TS OPTIONAL ATTACHMENTS LET YOU GRIND MEATS, PUREE FRUITS, SLICE
VEGETABLES, SHRED CHEESE. EVEN MAKE PASTA, GRIND GRAIN AND STUFF SAUSAGE.

Tue KiTcHENAID® MIXER CAN BECOME
A TOTAL FOOD PREPARATION CENTER. ONE THAT'S

MADE TO LAST THROUGH THE YEARS.

KitchenAid

FOR THE WAY IT'S MADE™

FOR LITERATURE WRITE KITCHENAID, DEPT. C-7M, P.O. BOX 3900, PEORIA, IL 61614

mering water, stirring occasionally un-
til smooth. Remove from over water.
Using kitchen towel, dry bottom of pan
containing chocolate. Pour chocolate
down length of waxed paper strip to
within 1 inch of each end. Using metal
icing spatula, spread chocolate to cover
strip, leaving 1-inch border at each
end. Pick up band by ends and place on
work surface. Let stand in cool place
until slightly firm but not set, about 15
minutes. (If necessary, use an electric
fan to help firm chocolate.)

Pick up chocolate band by ends.
Wrap band around cake with choco-
late side facing cake. Press gently to se-
cure band to sides of cake. Press ends
together so chocolate meets (ends may
buckle slightly). Refrigerate until band
is firm, about 25 minutes. Gently peel
back waxed paper ends. Using warm
knife, trim ends of band so it lies flat
against cake. Gently peel off paper.

Final Assembly

Wearing cotton gloves, carefully
pick up wide dark chocolate ruffles and

arrange around top edge of cake, ex-
tending 1% inches over edge. Arrange
white chocolate ruffles within dark
chocolate ruffles, overlapping slightly.
Arrange narrow dark chocolate ruffles
within white chocolate ruffles, overlap-
ping slightly. Fill center with enough
remaining narrow dark chocolate ruf-
fles to cover. Cover and refrigerate un-
til ready to serve. (Can be prepared up to
4 hours ahead. Let stand 10 minutes at
room temperature before serving.) Cut
into wedges using serrated knife. O
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Would you like to share your timesav-
ing, previously unpublished recipes,
and any special microwave tips or
techniques, with Bon Appétit? Send
at least three recipes (please tell us
where they came from) with your
telephone number to Too Busy to
Cook?, Bon Appétit, 5900 Wilshire
Boulevard, Los Angeles, CA 90036
The material becomes our property
and will not be returned.

J acqueline Lauby, Mari-
etta, Georgia. “People
think that because school-
teachers get all the holidays
off, they have plenty of time
to prepare for and enjoy the
traditional celebrations.
Well, they'd be surprised by
my schedule. Labor Day
picnics are almost entirely
sacrificed for back-to-
school lesson planning.
Thanksgiving takes major
juggling to allow for evalu-
ating essays. Christmastime
offers a little reprieve, but
then I'm either grading
end-of-term research pro-
jects or getting set for
spring semester. Since [ do
believe that special foods
for a gathering of friends
are what make the holidays,
I've had to become super-
organized. Two weeks be-
fore a holiday party, I'll de-
cide on the menu and make
the shopping list and a do-
ahead schedule. Then on
the day of the party, I'm
ready to enjoy my guests
and I've had time to finish
my school projects.”

STUFFED GAME HENS
WITH RASPBERRY SAUCE

An elegant main course
that's ready in 40 minutes.
4 servings

Y teaspoon pepper

" teaspoon garlic powder

2 1%:-pound Cornish
game hens
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A fast and festive dinner—stuffed Cornish game hen.

2 cups cooked packaged
long-grain and wild rice
mix (half of uncooked
6.25-ounce package)

Ya cup plus 2 tablespoons
butter

Y cup honey

1 10-ounce package
frozen whole
unsweetened
raspberries, thawed

s cup water

2 tablespoons sugar

1 tablespoon grated
lemon peel

Preheat oven to 450°F
Combine pepper and garlic
powder in bowl. Pat hens
dry inside and out. Season
cavities with half of pepper
mixture. Fill cavities with
rice. Close cavities using
skewers. Tuck wing tips un-
der. Place hens in roasting
pan. Melt butter with hon-
ey in small saucepan. Brush
over hens. Sprinkle with re-
maining pepper mixture.
Bake hens until juices run
clear when thighs are
pierced in thickest part,
turning and basting fre-

quently with honey-butter
mixture, 35 to 40 minutes.

Meanwhile, combine re-
maining 4 ingredients in
heavy medium saucepan
over medium-high heat.
Cook until sauce thickens,
stirring frequently, about 10
minutes. Sieve sauce to re-
move seeds if desired.

Transfer hens to cutting
board. Cut each in half.
Transfer hens with stuffing
to plates. Spoon sauce over.

RUSSIAN TEA CAKES

Jacqueline's version of that

classic butter cookie.
Makes about 3> dozen

2% cups all purpose flour

s teaspoon salt

1 cup (2 sticks) butter,
room temperature

%2 cup powdered sugar

1 teaspoon vanilla extract

% cup finely chopped
husked hazelnuts,
toasted

Powdered sugar

R R R R

Sift flour and salt to-
gether. Using electric mix-
er, cream butter in large
bowl until light. Gradually
add %2 cup sugar and beat
until fluffy. Add vanilla.
Mix in dry ingredients in 3
batches. Mix in hazelnuts.
Refrigerate at least 1 hour
or up to 12 hours.

Preheat oven to 400°F
Form dough into 1-inch
balls. Space 1 inch apart on
ungreased cookie sheet.
Bake until just firm to
touch, about 15 minutes.
Transfer to rack and cool
slightly. Roll in powdered
sugar. Cool completely.
Roll cookies in powdered
sugar again. Store in air-
tight container.

EEmwm
PEAR ZINGER
4 servings

Ya cup pear brandy
2 teaspoons lemon
juice
Ice cubes
1 cup ginger ale

Mix brandy and lemon
juice in small pitcher. Fill
4 glasses with ice. Divide
brandy mixture among
glasses. Add ginger ale
and stir to combine.

am Rupp, Phoenix,

Arizona. “Sunday’s
cooking day for my daugh-
ter, Kelly, and me. I go
shopping on Saturday
night, when the supermar-
ket’s not crowded, and take
a list of preplanned meals
with me. Then I wake up
early Sunday morning, go
to the kitchen and get start-
ed. You'd be surprised at
how much Kelly and I can
get done. We make what-
ever’s easy and try to stick

PHOTOGRAPH BY ANN MITCHELL

For accessories information, see page 185




Mmm, what MINUTE % v puts in its rice and pasta sensations. Like this fluffy rice with broccoli
and melted cheddar. Or pasta in creamy Alfredo sauce. All the flavors you crave, now from your microwave.

GREAT TASTE. THAT’S WHAT MINUTE PUTSINIT

©1990 Kraft General Foods, Inc. nong e — raft Gene Foods, Inc.




with recipes without too
many steps: casseroles, pas-
ta dishes, zucchini bread,
desserts and cookies. Then
[ stuff it all in the fridge so
Kelly—she’s ten—has
something to take to school
every day and so [ have

my lunches, too. That’s
why I also like cold dishes
and all kinds of fresh sal-
ads. I guess I'm just your
everyday kind of mom, but |
try to do different things.”

EEEN
CRUNCHY CHICKEN SALAD
4 servings

3 cups coarsely chopped
cooked chicken (about
1 pound)

1 cup chopped celery

1 cup toasted slivered
almonds

V2 cup mayonnaise

2 tablespoons lemon
juice

2 tablespoons chopped
fresh parsley
Salt and pepper

Combine first 6 ingredi-
ents in large bowl. Season
with salt and pepper. Toss
to blend thoroughly.

CHILI RELLENO
CASSEROLE

This makes a great dish
for brunch or lunch.

8 servings

4 eggs
1% cups milk

2 tablespoons all purpose
flour

Y2 teaspoon pepper

Y teaspoon salt

3 7-ounce cans whole
green chilies,
split open

4 cups shredded cheddar
(about 1 pound)

4 cups shredded
Monterey Jack (about
1 pound)
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Lightly grease 9x13-inch
glass baking dish. Beat first
5 ingredients in medium
bowl to blend. Arrange
chilies from 1 can in pre-
pared dish, covering bot-
tom completely. Sprinkle
with '3 of each cheese. Re-
peat layering twice. Pour
egg mixture over cheese.
Let stand 30 minutes. (Can
be prepared 1 day ahead.

Cover and refrigerate.)

Preheat oven to 350°F.
Bake until casserole is
slightly puffed in center and
golden brown on edges,
about 45 minutes. Cool 20
minutes and serve.

EEEm
TURTLE CAKE

A chocolate-caramel cake is
perfect for a child’s birthday
party. Serve with scoops of
vanilla ice cream.

12 servings

1 14-ounce bag
caramels

Y2 cup (1 stick) butter

V2 cup evaporated milk

1 18%-ounce package
German chocolate
cake mix

2 cups chopped pecans

1 cup chocolate chips

Preheat oven to 350°F.
Grease 9x13x2-inch cake
pan. Combine caramels,
butter and milk in heavy
medium saucepan. Stir over
medium-low heat until car-
amels melt and mixture is
smooth, about 6 minutes.

Prepare cake mix accord-
ing to package directions.
Pour half of batter into pre-
pared pan. Bake until top
appears dry and cake is al-
most done, about 15 min-
utes. Pour caramel mixture
evenly over cake. Sprinkle 1
cup pecans and chocolate
chips over caramel. Pour re-

I'oconk?

maining batter over filling.
Sprinkle with remaining pe-
cans. Bake until toothpick
inserted into top half of
cake comes out clean,
about 30 minutes. Cool
cake completely.

d
4

arbara A. Tadeo,

Chicopee, Massachu-
setts. “I started cooking
when I was 13 because my
mother went to work full-
time and I was the only one
in my family who was
around to make supper. Be-
lieve me, cooking for five
people was a real adventure
back then. Now I'm 26,
married and still love to
cook—and I've learned
how. My husband, Tim, is
great at grilling, but I do
everything else. We try to
eat healthy foods—a lot of
seafood, chicken and vege-
tables. We also have stir-fry
dishes at least once a week.
Often, before I leave for
work in the morning I start
marinating the fish or meat.
That way, when I come
home I don’t have to wait
around. Sometimes,
though, no matter how
busy you are, it’s nice to
take the time to do some-
thing special. One of my
favorite dishes is sole with
asparagus and crabmeat in
a dill sauce. The first time 1
made it I told Tim to be
home at a certain time—

which I never do—and |
had it all laid out on the
table, with candles and ev-
erything, and he was
thrilled. But the recipe I'm
proudest of is my New Eng-
land clam chowder. I'd read
so many versions of it and
never liked any of them,

so [ just started doing it

my own way. Now I think
I've perfected it.”

BARBARA'S NEW ENGLAND
CLAM CHOWDER

Makes about 6 cups

2 pounds boiling
potatoes, peeled, diced

4 bacon slices, chopped

%2 cup chopped onion

3 tablespoons all purpose
flour

1 10-ounce can baby
clams, drained, juices
reserved

1 8-ounce bottle clam
juice

1 cup whipping cream

1 cup milk

Place potatoes in medi-
um saucepan. Add enough
cold water to cover. Bring
to boil. Simmer until ten-
der, 20 minutes. Drain.

Cook bacon and onion
in heavy 2-quart saucepan
over medium-high heat un-
til onion is tender, stirring
occasionally, about 8 min-
utes. Mix in flour and cook
2 minutes. Add juices from
clams, bottled clam juice,
cream and milk. Bring to
boil. Stir in clams and pota-
toes and heat through.

sEmm
SWORDFISH KEBABS

3 servings

%2 cup dry white wine
% cup olive oil
s cup lemon juice

recipe continued on page 168




Rimpa.
Prized Porcelam - |
of 16th-Century
Emperors
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Four centuries ago, '\ {;
porcelain teapots :
this beautiful were
considered the crown
jewels of Japan.

For the classic art of
Rimpa recaptured the
harmony, beauty and
serenity of the exquisite
Japanese garden as no
other could.

Now, one of Japan’s
foremost living Rimpa
artists, Naoko Nobata,
evokes the magic of
that age of elegance.
With an original
masterwork that also
pays homage to the
ancient and revered
Japanese tea ceremony.

The Birds and Flowers
of the Orient Porcelain
Teapot. Crafted of fine
imported white porcelain.
Fitted with a brass handle.
And hand-decorated with
24 karat gold. Depicting
the most enchanting birds
and flowers of Japan,
it comes complete with its
own specially designed
porcelain warming stand.
The issue price is $135,
payable in convenient
monthly installments.

© 1990 FM

\
\
\

Shown smaller than actual height of 10”.

The Franklin Mint « Franklin Center, Pennsylvania 19091

Please enter my order for The Birds and Flowers of the Orient Porcelain Teapot,
an original work of art in the traditional Rimpa style by Naoko Nobata, to be
crafted for me in fine porcelain and hand-embellished with pure 24 karat gold MR/MRS/MISS

SIGNATURE

| need send no payment now. | will be billed for this exquisite teapot in five
equal monthly installments of $27.%, beginning prior to shipment. The specially ADDRESS

designed and decorated porre\om wmmmg srond will be sent to me at no
additional charge Plus m i CITY/STATE/ZIP

85482-5

Fine porcelain. Pure g0ld. From The Franklin Mint.
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s cup Worcestershire
sauce

2 garlic cloves, minced

s teaspoon pepper

1 pound swordfish, cut
into 1-inch cubes

12 bamboo skewers
6 small boiling onions,
peeled
1 green bell pepper, cut
into 1-inch pieces
1 red bell pepper, cut into
1-inch pieces
12 mushrooms

Whisk first 6 ingredients
in medium bowl to blend.
Add fish and refrigerate at
least 1 and up to 4 hours.

Prepare barbecue (medi-
um heat) or preheat broiler.
Drain fish, reserving mari-
nade. Thread fish on skew-
ers alternately with onions,
green and red bell peppers
and mushrooms. Arrange
skewers on grill. Grill until
swordfish is just cooked
through, brushing skewers
frequently with marinade,
about 5 minutes.

CHICKEN WITH
BLACK BEAN SAUCE

You can find the black bean
sauce in the oriental section
of your supermarket.

4 servings

2 tablespoons teriyaki
sauce

2 garlic cloves, minced

1 pound boneless
skinless chicken
breasts, cut into
Y2-inch strips
Pepper

tablespoon vegetahle oil
red bell pepper, chopped
large onion, chopped
tablespoons purchased
oriental black bean
sauce

Steamed rice

N = el e

Combine teriyaki sauce
and garlic in medium bowl.
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Add chicken and season
generously with pepper. Re-
frigerate 30 minutes.

Heat oil in wok or heavy
large skillet over high heat.
Add bell pepper and onion
and cook until onion is al-
most tender, stirring con-
stantly, about 4 minutes.
Add chicken with marinade
and black bean sauce. Stir
until chicken is cooked
through, about 4 minutes.
Serve over steamed rice.

isa Catizone Heslop,

Stafford, Virginia.
“When my husband and 1
entertain we pull out all the
stops. Out come the in-
volved recipes with long in-
gredient lists, the ones that
often include expensive,
hard-to-find items. And
we’ll spend the whole day
in preparation. But when it
comes to cooking for our-
selves after work, it’s back
to basics. I'm lucky because
my husband enjoys cooking
just as much as I do, so
making dinner is a group
effort. One day he will
make the main course and
I'll prepare the side dish,
and the next day we'll
switch. When we go shop-
ping, on Saturdays to avoid
the weeknight rush, we buy
what looks good—five dif-
ferent vegetables and five
different meats. We restock
the cupboards, too. Then
throughout the week we
have the basic ingredients
needed to create simple and
satisfying meals.”

SEAFOOD CATIZONE

A shrimp and scallop pasta
dish with basil and fennel.

4 first- or 2 main-course
servings

2 tablespoons (% stick)
butter

4 tablespoons olive
oil

1 tablespoon minced
garlic

1 teaspoon dried basil,
crumbled

1 teaspoon fennel seeds,
crushed

%2 pound medium
uncooked shrimp,
peeled, deveined

% pound scallops

8 ounces linguine, freshly
cooked

% cup grated Parmesan
Additional grated
Parmesan

Melt butter with 2 table-
spoons oil in heavy large
skillet over medium heat.
Add garlic, basil and fennel
and sauté 1 minute. Add
shrimp and scallops and
sauté until both are just
opaque, about 4 minutes.

Place linguine in bowl.
Toss with remaining 2 ta-
blespoons oil. Pour sauce
over linguine and toss. Add
Y5 cup Parmesan and toss
again. Pass additional Par-
mesan separately.

EEEN
CHICKEN PouaQul

An easy herbed cream sauce
accents sautéed chicken
breasts. Pouqui, by the way,
is Lisa’s nickname.

4 servings

2", tablespoons butter
1 tablespoon olive oil
2 cup chopped onion
7. tablespoon dried thyme,
crumbled
3 tablespoons dry white
wine

% cup canned cream of
chicken soup
% cup half and half

4 honeless chicken breast
halves, skinned
Salt and pepper

Melt 1 tablespoon butter
with oil in heavy medium
saucepan over medium
heat. Add onion and thyme
and sauté until soft, about
4 minutes. Add wine and
cook until reduced by half.
Add soup and half and half

and stir until heated.

Meanwhile, melt remain-
ing 1% tablespoons butter
in heavy large skillet over
medium-high heat. Pat
chicken dry. Season with
salt and pepper. Add chick-
en to skillet and cook until
springy to touch, turning
occasionally, about 7 min-
utes. Transfer to plates.
Spoon sauce over.

COFFEE CREAM

This is a fabulous
puddinglike dessert that’s
very easy to make. Lisa’s
mother gets the credit here.

6 servings

2 pounds whole milk
ricotta cheese

% cup powdered sugar

2 tablespoons instant
coffee granules

1 cup chilled whipping
cream

3 tablespoons brandy

Blend ricotta, sugar and
coffee granules in proces-
sor. Add cream and brandy
and process until smooth
and slightly thickened. Di-
vide mixture into six 8-
ounce custard cups. Cover
with plastic and refrigerate
until well chilled.

—By Jeanne Thiel Kelley
and Scott Smith



Art from Russia.

The first porcelain music box
created from Russian lacquer art.
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Shown actual size of
318" in diameter x 1%" high
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Here is a Russia few have seen
before. A Russia known only to discriminating collectors of
Russian lacquer art often costing thousands of dollars.

“The Princess and Elisey” music box. A collector treasure in
fine porcelain. The first music box re-creating Russian art origi-
nally handpainted on lacquer by Sergei Devyatkin, of the village
of Kholui...where the secrets of Russian art have been kept alive

.‘ for 600 years.

| Touch old Russia. Hold this jewel-like music box in your
hands. Enjoy the dazzling colors, the remarkable detail...and
'& the romantic melody of Someday My Prince Will Come.

' By international accord, the U.S.S.R. Artist's Agency (VAAP)
| and Kholui Art Studios have for the first time officially authorized
, the firing outside the U.S.S.R. of this historic collection of music
| boxes. Created in an edition limited forever to 87 firing days.

| “The Princess and Elisey” music box. Available to you exclu-
,' sively from Ardleigh Elliott & Sons. $29.50.

L ARDLEIGH ELLIOTT & SONs

servation Reques —_————— Dl i :
gervatio q M-E-R-C-H-A-N-T A-P-P-R-A-I'S-E-R-S . oy
Ardleigh Elliott & Sons CHICAGO - ZURICH - LONDON cember 31, 1
Merchant Appraisers

212 West Superior, Chicago, Illinois 60610-3533 CMED St

Please enter my reservation for “The Princess and Elisey” porcelain (Please circle one) Name (Please print)

music box by Sergei Devyatkin, first in the Russian Fairytale Music
Box Collection.

I will send no money now. Bill me in two monthly installments of
$14.75, the first payable before shipment. If not delighted, I have a full City

100 days to return my box for replacement or refund. ( )
Phone

Address

*Plus $1.95 shipping and handling fee per music box
Offer valid in the US. only. © 1990 Ardleigh Elliott & Sons AE-3303 73220-E82003
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FAST ANT

...........................

Baked Red Snapper with

Fennel-scented Tomato Sauce*

Rice Pilaf with Basil
and Pine Nuts*

Apple Tart

MENU ||

...........................

Cabbage-Caraway Quiche*
Tossed Green Salad with Beets

Dried Fruit Stewed with
Brown Sugar and Vanilla*

*Recipe included

BY KAREN KAPLAN
AND KRISTINE KIDD
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Baked red snapper is an easy entrée for a wonderfully hectic season.

THE

swe said in the same place at

the same time last year,
) .

we're relieved that the very

nature of this column means that we do
not have to help you figure out what
you're going to serve for your big holi-
day dinner. Besides, we figure either
that you pretty much know what you're
going to prepare from one year to the
next or that you'll turn to your favorite
cookbooks or, betteryet, to the pages of
Bon Appétit for something new.

Actually, we consider it an honor
and a privilege to be able to provide you
with fast and fresh menus for those eve-
nings when you race home from the of-
fice, throw dinner together, then settle
in for an evening of flipping, clipping
and thumbing in order to organize your
fabulous familial feast.

When planning these meals, we like
to come up with dishes that are quite
distinct from what would be consid-
ered the usual holiday fare. In Menu I

we turn to fish, a welcome diversion
from all that ham, turkey, duck, goose
and roast beef you'll be devouring this
time of year. We take red snapper (but
any firm-fleshed white fish would do)
and bake it in a tomato, onion and
white wine sauce scented with fennel
and orange and spiced up with red pep-
per flakes. The perfect accompaniment
is a pilaf made with long-grain rice, ba-
sil and pine nuts. A purchased apple
tart makes a lovely dessert.

In Menu Il we turn to quiche, one of
our favorite French culinary offerings.
It’s easy (especially when you use a pre-
pared pie crust, as we do), it’s comfort-
ing and versatile, and it’s back in style.
Ours has a base of cabbage sautéed
with bacon and onion and a custard
flavored with Gruyére cheese and cara-
way seeds. We like to serve it with a beet
salad, then follow with our scrump-
tious dried fruit cooked with brown
sugar, vanilla, orange and cinnamon.

You can make either one of these
dinners and still have plenty of time to
track down where you filed that fancy
gingerbread house recipe.

BAKED RED SNAPPER WITH
FENNEL-SCENTED TOMATO SAUCE

Buy an apple tart for dessert.
2 servings; can be doubled or tripled

2 tablespoons olive oil

% large onion, sliced

1 28-ounce can Italian plum
tomatoes, drained

Y cup dry white wine

2 2%x1-inch pieces orange peel
(orange part only)

s teaspoon fennel seeds

% teaspoon dried crushed red
pepper
Salt and pepper

2 %-inch-thick red snapper or
other firm white fish fillets

Preheat oven to 400°F. Heat 1 table-
spoon oil in heavy medium skillet over
medium heat. Add onion and sauté
until tender, about 8 minutes. Add to-
matoes, wine, orange peel, fennel seeds
and crushed red pepper. Boil gently un-
til reduced to chunky sauce, breaking
up tomatoes with spoon, about 12 min-
utes. Season with salt and pepper.
(Can be prepared 1 day ahead. Cover
and chill. Rewarm before continuing.)

Pour remaining 1 tablespoon oil into
small baking dish. Add fish and turn to

PHOTOGRAPH BY ALISON DUKE

For accessories information, see page 185.
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JﬁST ABOUT TFHE CLOSEST THING
. TO FRESH FRUIT YOU'LL EVER TASTE!

'MUCKER’S@T SIMPLY FRUIT’ 100% F}ﬁﬁ‘
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S

When you taste
Smucker’s Simply Fruit—
on a breakfast muffin, for
instance—it’s like tasting a
ripe, juicy apricot, or
sweet fresh blueberries, or
rich red raspberries.
That's the taste of
Smucker’s Simply Fruit.
Pure fruit, all fruit, simply
spreadable fruit.

s’é:;l“ ""- 2 5
L _
s MECIOTERED TRADEMARKS OF THE M. SLCKER COMPANY WITH A NAME LIKE SMUCKER'S, IT HAS TO BE GOOD!
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coat with oil. Sprinkle with salt and
pepper. Spoon warm sauce over fish.
Bake until just cooked through, about
20 minutes. Serve immediately.

RICE PILAF WITH
BASIL AND PINE NUTS

2 servings; can be doubled or tripled

1 14%:-ounce can chicken broth
17 tablespoons olive oil

%2 large onion, chopped

1 cup long-grain rice

% cup chopped fresh basil or 1%
teaspoons dried, crumbled

Y cup toasted pine nuts
Salt and pepper

Bring broth to simmer in small
saucepan. Reduce heat to low and keep

Here is some information we
thought you would find interesting
about a few of the items we mention
in this month’s column.

CINNAMON: Mentioned in the Bi-
ble and by Herodotus, this dried
bark of an evergreen laurel tree is na-
tive to Sri Lanka (Ceylon). Used in
stick and powder form, it’s a nice fla-
voring for baking, desserts and cof-
fees. Often used in Asian cuisine.

FENNEL SEEDS: The dried seeds of
the fennel plant, native to the Medi-
terranean area. Aromatic and with a
slight anise or licorice taste, they
can be used in fish dishes, baked
goods, sweets, sausages and curries.

§

THE Coox’'s GLOSSARY

DAY (00K

warm. Meanwhile, heat oil in another
heavy small saucepan over medium
heat. Add onion and sauté until trans-
lucent, about 6 minutes. Add rice and
stir 1 minute. Add broth and bring to
boil. Reduce heat to low. Cover and
cook until broth is absorbed and rice is
tender, about 20 minutes. Stir basil
and toasted pine nuts into rice. Season
with salt and pepper and serve hot.

CABBAGE-CARAWAY QUICHE

Beet salad is delicious alongside. Re-
warm leftovers for lunch the next dayy.

4 servings
4 bacon slices,

chopped
2 large onion, chopped

PILAF: The European name for pi-
ldv, a national dish of Turkey and
generally the staple diet of the peas-
ants. Made with rice (or bulgar), oil,
stock or water, to which meat, fish,
poultry, vegetables, game or nuts are
added. It's seasoned with herbs,
then covered and simmered without
stirring until the liquid is absorbed.

QUICHE: A flat custard tart of an-
cient origin from the Alsace and
Lorraine regions of France. In the
past it was made with bread dough,
but in modern times it has been re-
placed with short or puff pastry. The
most famous one is quiche Lorraine,
made with bacon and sometimes
Gruyére cheese. Most other quiches
take their name from the main in-
gredient in the filling.
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3% cups chopped
cabbage

1 cup half and half
3 eggs
1 cup grated Gruyére

cheese

1 teaspoon salt

% teaspoon caraway
seeds
Pepper

1 9-inch frozen deep-dish pie
crust, baked according to
package directions

Preheat oven to 375°F. Cook bacon
in heavy large skillet over medium heat
5 minutes. Add onion and sauté until
tender, about 5 minutes. Add cabbage
and cook until all liquid evaporates and
cabbage is golden brown, stirring fre-
quently, about 16 minutes.

Combine half and half, eggs, cheese,
salt and caraway; season generously
with pepper. Stir in cabbage mixture.
Pour into crust. Bake until filling puffs
and starts to brown, about 40 minutes.
Serve warm or at room temperature.

DRIED FRUIT STEWED WITH
BROWN SUGAR AND VANILLA

This fruit keeps for several days in the
refrigerator and is delicious for breakfast,
too. Any dried fruit works well.

4 servings; can be doubled or tripled

4 cups water

V2 cup firmly packed brown
sugar

1 8-ounce package mixed
dried fruit

4 orange slices

1 cinnamon stick

1 1%-inch piece vanilla
bean, split lengthwise
Plain yogurt or sour
cream
Ground cinnamon

Combine all ingredients except yo-
gurt and ground cinnamon in heavy
medium saucepan. Bring to boil, stir-
ring until sugar dissolves. Reduce heat
and simmer until fruit softens, stirring
occasionally, about 20 minutes. Trans-
fer fruit only to glass bowl, using slotted
spoon. Boil liquid until reduced to 1
cup, returning liquid exuded from fruit
to saucepan, about 10 minutes. Pour
liquid over fruit, discarding orange
slices. Serve warm, room temperature
or chilled, topping with dollop of yo-
gurt and dusting of cinnamon. [J




QOuver 100 years ago, great-
grandfather Milo created a
recipe for all natural sausage.
It was so good, our family has
followed it ever since.

Use‘ only choice cuts of .
pork. Then season
them with sage, )

o blackpepper,
v;?;‘ginge'r' and salt.
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But what’s equally
important is what we don’t add.

No artificial additives or

”
Foi

preservatives. Milo didn’t need
them. And neither do you.

If .yonv(t prefer tAhe natural
things in life, try Jones All
: N_atu'ral Sauéage. It’s the
best-tasting sausage.

Pure and simple.

our way of thinking, an additive is a negative.

© 1990 Jones Dairy Farm.
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EATING RIGHT FOR
THE HOLIDAYS

Easy appetizers that take the work—and the calories—out of party giving.

RECIPES

----------------------------

Pickled Shrimp with Bell Peppers
Roasted Eggplant Dip

Southwest Chicken Salad
in Lettuce Cups

Potato Crostini

BY RICHARD SAX
AND MARIE SIMMONS
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e love the holidays as
much as anyone. But,
unfortunately, it’s a time

of year when it becomes difficult to stay
on the healthful food track. Not to
worry, though. Whether you're a host
or a guest at festive occasions this
month, we've come up with a few
“tricks” you can use to avoid going
haywire when temptations abound.

® Pace yourself. Rather than piling it on
all at once, have a small plate or two of
food with a few varied bites on each.
And make sure your selection includes
not just meats, patés and cheese, but a
variety of nutritious fare as well. If
you're cooking, one colorful alternative
is the pickled shrimp recipe featured
here, a tangy hors d’oeuvre that’s as
rich in protein as it is in flavor.

® Dips don’t have to be lethal with fat
and calories. For instance, our roasted
eggplant dip has only two tablespoons

———————

of olive oil in eight servings. We also
like to combine lowfat yogurt with re-
duced-calorie mayonnaise, flavoring
the dip with coarse-grained Dijon mus-
tard, citrus juices or fresh herbs.

® Not all crackers and breads are creat-
ed equal. Avoid bagel chips with added
fat, as well as commercially made pita
chips and over-salted, fat-laden crack-
ers. A sliced sourdough baguette is very
wholesome, especially if it contains
whole wheat flour. Or try crostini, sliced
rounds of French or Italian bread,
toasted in the oven with a smidgen of
oil. Remember, it’s the butter, not the
bread, that you should watch out for.

B | ess is more. Who says party appetiz-
ers always need a cracker “platform”?
One tempting—and very tasty—
change of pace: lettuce boats stuffed
with chicken salad and accented with
southwestern flavors. Eat them just as
you would a taco. Another simple yet
sensational finger food is the potato
crostini—roasted potato slices topped
with light sour cream and thyme.

® Too much alcohol can weaken your
resolve to eat sensibly. After a holiday
glass of bubbly, reach for a nonalcohol-
ic drink, such as mineral water, high-
quality fruit juice or seltzer. And party
hosts can never go wrong with nonal-
coholic punches, such as the tangy,
easy-to-make cranberry punch fea-
tured in last month’s column.

® Don’t deprive yourself. Enjoy a taste
of something rich, rather than forgoing
it entirely (and then thinking about
it—and overindulging—the next day).
Since you've been eating healthfully all
year, nobody’s going to begrudge you a
nibble of paté de foie gras—especially
when it’s surrounded by slices of fresh
vegetables and an assortment of fruit.

Of course, the best holiday tip of all
is to use the recipes this month to cre-
ate a healthful, guilt-free appetizer par-
ty. The flavors are complementary, the
look festive and colorful.

So happy holidays, everyone. And
most important, we once again wish
you good health in the New Year.

PICKLED SHRIMP
WITH BELL PEPPERS

10 servings

1 small onion, halved
1 teaspoon salt
3 whole allspice berries

recipe continued on page 176

PHOTOGRAPH BY ALISON DUKE

For accessories information, see page 185




The perfect gift for 65% of you.

Your body is 65% water. So is your Aunt
Martha’s. And Uncle Earl’s. Which is why a Brita
Water Filter System is the perfect holiday gift
for all of you. Because the pitcher’s amazing built-in
filter removes the things that can give your water
that tap water taste. So give Brita and give the gift
of great tasting water. Available at department

stores and other retailers. For the store nearest you Sl
Call 1-800 562 2930 Also available in Ultra model.

il BRITA

WATER FILTER SYSTEMS
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=& WhyouWont Find Our Turkey

" InYour Grocer’s Freezer.

Because our turkey is fresh, it naturally belongs in your grocers fresh meat case. And
because our turkey is so wonderful to cook with, it naturally belongs in your shopping cart. So look for our
boneless, pre-cut Breast Roasts, Breast Tendetloins, Breast Slices or Ground Turkey and find out just how
delicious fresh turkey can be.
Glazed Raspberry Orange Turkey
1 pkg (about 2 Ib) TURKEY STORE™  Heat oven to 350°F In 9x9-inch or 11x7-inch shallow baking pan, place

Fresh Turkey Breast Roast turkey breast roast. Pour orange juice over turkey; sprinkle with sage,
L1 ground sage thyme, pepper, salt and orange peel. Bake, basting occasionally; for 1
 tsp. thyme leaves hour and 20 minutes. Combine raspberries and sugar. Place around

Y5 tsp. pepper

15 tsp. salt (optional) turkey breast. Continue baking for 10 to 15 minutes or until thermometer

1 tsp, grated oatige pecl pops up. Let stand 10 minutes before slicing, 8 servings.
1 ¢ orange juice Nutrition Information Per Serving ‘
2 . fresh or frozen raspberries or (1/8 of recipe)—Calories 177, Protein
cranberries (unthawed) 26 g, Carbohydrate 15 g, Fat .88 g,
Yac. sugar Cholesterol 71 mg, Sodium 178 mg. p—

For the new ‘A Fresh Approach” Cookbook, send $2.50
with your address to PO. Box 1041-02, Loretto, MN 55306

©1990 Jerome Foods Inc. TS018

_ Fresh Turkey
Breast
Roa



For long-lasting quality

that's easy on the budget,

look for the certified
TEFLON 2 seal.

NO-STICK SYSTEMS™

DON’T GET STUCK:
GET SILVERSTONE.

For premium performance
from America’s favorite
No-Stick, look for the certified
SilverStone seal.

NO-STICK SYSTEMS™
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COOKING HEALTHY

continued from page 176

Combine oil, vinegar, bell peppers,
green onions, dill, garlic and orange
peel in large bowl. Add shrimp. Season
generously with pepper. Cover and re-
frigerate 4 hours, stirring occasionally.
(Can be prepared 1 day ahead.) Serve

shrimp mixture with toothpicks.

ROASTED EGGPLANT DIP
8 servings

1% pounds eggplant (about 1

large), halved lengthwise

2 plum tomatoes, halved

1 small onion, quartered

4 large unpeeled garlic cloves

1 fresh thyme sprig or 1 pinch
dried, crumbled

2 tablespoons olive oil

Salt and pepper
Minced fresh parsley
Toasted pita bread triangles

Preheat oven to 400°F Place egg-
plant, skin side up, in large roasting
pan. Add tomatoes, onion, garlic and
thyme. Drizzle oil evenly over vegeta-
bles. Bake until eggplant is very tender
when pierced with knife, about 50 min-
utes. Cool vegetables slightly.

Peel eggplant and garlic. Transfer
eggplant pulp, garlic, tomatoes, onion
and any liquid in bottom of pan to work
bowl of food processor. Add thyme
leaves; discard stem. Puree until
smooth. Transfer to bowl and season
with salt and pepper. (Can be prepared
I day ahead; refrigerate.) Garnish with
parsley and serve dip at room tempera-
ture with pita bread triangles.

SOUTHWEST CHICKEN SALAD
IN LETTUCE CUPS

Makes about 20

1% cups diced cooked skinless
chicken

1 plum tomato, peeled, seeded,
diced

cup peeled, seeded, diced
cucumber

cup shredded peeled jicama or
carrot

green onion, chopped
tablespoons fresh lime juice
tablespoon olive oil
tablespoon minced fresh cilantro

- N =



1 jalapeiio chili, seeded, minced
Salt and pepper

1 small avocado, peeled, diced
20 small inner leaves of butter or
Boston lettuce (about 3 heads)
Lime wedges
Cilantro sprigs

Combine first 9 ingredients in medi-
um bowl. Season with salt and pepper;
mix thoroughly. (Can be prepared up to
| day ahead. Cover and refrigerate.)

Gently stir avocado into salad. Fill
lettuce leaves with salad. Place on large
plate. Garnish with lime wedges and ci-
lantro sprigs. Serve immediately.

POTATO CROSTINI
Makes about 24

% cup light sour cream

1 green onion, minced

2 teaspoons Dijon mustard

1 teaspoon minced fresh thyme or
% teaspoon dried, crumbled

3 tablespoons olive oil

2 pounds small russet potatoes,
cut into %2-inch-thick slices

1 teaspoon dried thyme, crumbled
Salt and pepper
Fresh thyme sprigs

Combine first 4 ingredients in small
bowl. (Can be prepared up to 1 day

ahead. Cover and refrigerate.)

Preheat oven to 400°F. Drizzle bot-
tom of large cookie sheet with oil. Ar-
range potatoes in single layer in oil.
Turn slices to coat. Sprinkle potatoes
with dried thyme, salt and pepper.
Bake until potatoes are brown and
tender, about 35 minutes. Cool slight-
ly. Pipe or spoon 1 teaspoon sour cream
mixture atop each slice. Garnish cros-
tini with thyme sprig and serve.

To get the most advanced
No-Stick yet—twice as tough,
twice as durable —
look for the certified
SilverStone SUPRA seal.

NO-STICK SYSTEMS™

S

/

Only DuPont gives
you a choice of three certified
quality No-Sticks. Look for these
seals or you could get stuck.

NO-STICK SYSTEMS™

BON APPETIT/DECEMBER 1990 179



HE |
(N

EEEEER
t

READ

BRINGING THE BEST HOME

Three years ago my husband’s work
brought us to the Netherlands. We will
be returning to the United States soon
and would like to bring home some
cases of French wines, which are very
reasonably priced here. Could you
please recommend some nice reds and
whites that we can plan on enjoying for
a few years after we get back?

Liz van den Abeelen
Bladel, the Netherlands

Before buying, you should consider the
cost of declaring the wines with U.S.
Customs. Its regulations allow you to
bring one liter into the country duty-free.
After that, the tariff will be slightly less
than one dollar per bottle for table wine.
Since you want to enjoy your selections
within the next few years, I assume you
are not looking for wines to cellar. Con-
sidering this, I suggest that for whites you
choose Alsatian Rieslings and white Bur-
gundies (from Chardonnay and/or Pinot
Blanc grapes); of the reds, buy 1983 and
1985 Bordeaux from St.-Emilion or Po-
merol; and to those bottlings, you might
add some Cétes du Rhéne or Chdteau-
neuf-du-Pape from the Rhéne Valley.

SALUTE TO THE BAY AREA
I have some 1984 Cabernet Sauvignon
from M. Marion & Company in Cali-
fornia. The bottle is marked “Golden
Gate Bridge—50 Golden Years.” Do
you know if this is a collectible? Please
pass along any information you might
have on the wine and its value.
Kathryn Desmond
Cathedral City, California

There were two 1984 Cabernets from M.
Marion & Company. One was a reserve
wine made from grapes from the Arroyo
Seco region of Monterey. The second was
a nonreserve blend of North Coast and
Monterey County grapes.

The reserve wine won a gold medal at
a Cabernet tasting in Hawaii in 1987
and sold for about $12. The logo, which
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WINE PRESS

BY HANK RUBIN

is etched directly on the glass bottle rather
than printed on a label, is the same image
that was used throughout the city to pro-
mote the bridge. It was created by Primo
Angeli, a San Francisco design firm.

The nonreserve wine came in a bottle
with a standard label. It pictures a repro-
duction of a George Sumner painting,
commissioned by the city, which shows
the sun setting over the famous land-
mark. The blend was mass-produced and
sold for about seven dollars.

Both wines are drinkable now. The re-
serve will be good for another two to three
years. I advise you to open the blend soon,
as it will not keep much longer.

The value of these two wines has not
changed greatly. The reserve may have
increased about five dollars; the other
may have gone up about one dollar.

DEFENDING BULLY HILL
My wife and I often stay at a cottage in
Hammondsport, New York, near Bully
Hill Vineyards. We enjoy its wines very
much, but some of our friends question
their quality. Could you please give me
an unbiased opinion?
Stephen Smith
Rapid City, South Dakota

The negative response to Bully Hill wines
may be due to the fact that they are
not made from the traditional wine
grapes of Europe, such as Chardonnay or
Riesling but, rather, from French-Amer-
ican hybrid grapes such as Vidal Blanc
and Baco Noir, which have a different
taste. That difference alone may be
enough to turn some people off.

Outside of that, 1 think that owner
Walter Stephen Taylor, grandson of the
founder of the giant Taylor Wine Com-
pany, and winemaker Gregg Learned are
quite competent. Their wines vary in
quality, as do those of other wineries.

I particularly like their Vidal Blanc—
which is dry, crisp and similar to a
Chenin Blanc—as well as the Baco
Noir—a somewhat heavy, full-flavored
red. But remember, the only true test of a
wine is whether or not you like it.
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WORTHWHILE PORT-STYLE
I recently received a heart-shaped bot-
tle of Port that was cellared and bottled
by Paul Masson Vineyards, Saratoga,
California. The label reads, “Rare Sou-
zao Port.” Can you please tell me a lit-
tle about this wine?
Mts. G. Slotnick
Fort Myers, Florida

The Masson Souzao Port has long been a
favorite of mine. Although it is known
primarily for table wines, Paul Masson
produces this fine fortified wine, which
has been called one of the best American
Port-style wines. (True Port comes from
the Douro region of northern Portugal
and is labeled Porto or Vinho do Porto.)
The fruit that Masson uses is Souzao—
one of the classic Portuguese Port vines.

This medium-sweet wine has a high
alcohol content and 10 percent residual
sugar, so it is a good keeper. It does not
change much once it has been bottled.

To me, this wine is lovely for sipping
after dinner by itself, or with something
simple, such as plain cookies. A favorite
among the English, Port traditionally is
served at room temperature accompanied
by walnuts and Stilton cheese.

There is no significance to the heart-
shaped bottle as far as the product is con-
cerned. The company chose the shape
back in the 1950s to commemorate the
fact that its founder, Paul Masson, was
born on Valentine’s Day.

BIRTHDAY BOTTLE

My oldest daughter is expecting her
first child this year. Her Italian-Ameri-
can husband is a wine enthusiast, so |
thought an Italian wine bottled in
1990 would make a nice gift. Can you
offer some recommendations?
Jean Sommers
Baltimore, Maryland

It’s a nice gesture to buy some wine from
the year of your grandchild’s birth, but
it’s too early to purchase vintage 1990
wines. The higher-quality wines are aged




WHEN YOU SLICE OPEN A
TomaTO IT SERVES YOU RIGHT

Cajun Stuffed Tomatoes

is just one of nine recipes,
complete with nutritional
information, available on
handy 3" x 5" cards. ®

omatoes are high in nutrition, low in calories, and in the
middle of exciting new recipes. For your free collection,

write to Light Recipes, Florida Tomato Committee,

PO. Box 140533, Suite BA, Orlando, Florida 32814-0533. NEVER REFRIGERATE

Check the produce department at your local grocery store for other Florida Tomato recipes.
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in barrels for at least a couple of years. In
addition, 1990 grapes—from which this
year's harvest and vintage will eventually
be bottled—are still growing. So plan on
waiting for a few years.

Once you've bought the wine, I suggest
that you wrap each bottle in newspaper
to a thickness of one inch, seal it tightly
with tape and label it clearly. That will
keep it safe from light and breakage and
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provide insulation. If you have a wine
cellar, store the bottles there. If not, store
them in an interior closet where they will
not be disturbed. (The accepted wisdom
is that a constant 58 degrees is the best
temperature for wine aging.)

[ would suggest buying a Barolo, a re-
serve Chianti or a Montepulciano. When
the time comes, you might also ask your
wine merchant for advice on what to pur-

Since 1868

DELIGHTFULLY NON-ALCOHOLIC

SPARKLING 100% JUICE FROM U.S. GROWN FRESH APPLES

NO CONCENTRATES OR WATER,\/'Q NO SWEETENERS ’\/’\’ NO PRESERVATIVES

S. Martinelli & Co., Dept. BA, Box 549, Watsonville CA 95077

chase. And remember, the best way to
learn about wines is by drinking them.

SPARKLER FROM GERMANY
[ have a bottle of Henkell Trocken, an
extra-dry German wine, stored in my
cellar. The phrase “Anno 1856 is
written at the bottom of the label. Does
this refer to the vintage? [ would appre-
ciate any information you can give me
on the wine and its value.
Rosemary LaBrutte
Trenton, New Jersey

Your sparkler is the German equivalent
of brut, the dry type of Champagne. (The
direct translation of trocken is “dry.”)
Anno 1856 refers to the date that Hen-
kell started to make sparkling wine
(anno means “year”), not the age of the
bottle’s contents, as you might expect.
Your wine is a nonvintage one, which
means it is a blend of wines from different
years. It was ready to drink when it was
released to market. This is true of almost
all sparkling wines. Few improve with
further bottle aging. With that in mind, I
recommend popping the cork. The wine’s
current value is about nine dollars.

WINE-TASTING CLUB
My husband and I live in Sonoma
County, which is great for us, since
wine tasting is one of our favorite hob-
bies. We usually pack a picnic basket
and a few bottles and make a day out of
sipping our selections. I know about
gourmet clubs where one can develop
cooking talents and share sumptuous
meals with others, but do you know of
something similar for wine tasting?
Sharon Lynn Bunker
Rohnert Park, California

There is something similar, and you can
find it in your own backyard. Try con-
tacting the Sonoma County branch of
Wine Investigations for Novices and
Oenophiles (W.I.N.O.). Accordingto its
founder and national director, Jerry
Mead, the club offers members a chance
to educate themselves and sample wines
in a relaxed atmosphere. You'll get to en-
joy fine cuisine as well, since the group’s
belief is that wine is meant to be part-
nered with food. This meal may be a
food-and-wine-matching session or a
more elaborate affair, but dining is al-
most always associated with their events.
Winemakers are also regularly fea-




tured as guests at these meetings, so
you'll have a chance to go to the source
for answers to your wine questions.

The organization is now 22 years old
and has two thousand members across
the country. Meetings are held monthly
or bimonthly, depending on the chapter
you belong to. (Most are located on the
West Coast.) Annual membership is
$24 and includes subscriptions to their
two publications, The W.I1.N.O. News-
letter and The Wine Trader, their larger
magazine. Both are published six times a
year and are available to nonmembers for
$20 annually. For more details on sub-
scriptions or membership, contact
W.I.N.O., PO. Box 7244, San Francis-
co, CA94120; 415-344-4913.

HOLLANDS GIN
| have a bottle of liquor that I have not
been able to identify. The bottle reads,
“pure Hollands Freebooter Geneva.”
It’s manufactured by the Nethsteam
distillery, C.Y.L./Rotterdam near
Schiedam. What exactly do I have?
Janet Louise Hill
The Bronx, New York

What you have is a bottle of Dutch gin,
known in English-speaking countries as
Hollands. The spirit is produced in the
Netherlands and is fuller in flavor than
basic English and American gins—
which are called London dry gins.
Hollands is also known as genever or
Schiedam. Genever is a corruption of
geniévre, the French word for juniper.
Schiedam refers to the city near Rotter-
dam that has become known as the man-
ufacturing center for Dutch gin.
Hollands’s flavors come from the juni-
per berry and from a large proportion of
barley malt, which gives it a slightly whis-
keylike character. Unlike London dry
gins, which are distilled to very high
proofs in large column stills, Hollands is
distilled to relatively low proofs in pot
stills. This allows the original taste fac-
tors to filter through to the final product.
This flavor difference may explain why
the Dutch usually prefer their Hollands

served iced and “‘neat.”

CLASSIFIED CAMPARI

| have been trying to determine the in-
gredients used in the Italian aperitif
Campari. After reading several wine
and spirits books, I learned that it is a
type of bitters flavored with herbs and

orange peel, made in Milan by Fratelli
Campari. What [ want to know is ex-
actly which herbs are used. Also, does
Campari have any nutritional value?
And how many calories does it have?
Linda Quinlivan
Dunedin, Florida

Unfortunately for your investigation, the
precise ingredients and the proportions
used in making Campanri are kept confi-
dential by the producer.

The calorie question, howewver, is quite
easy to answer. One ounce of Campari
contains 62 calories. The spirit’s other
nutritional values are negligible.

SECOND LABEL FROM PAUILLAC
My wife and I had been looking for a
special wine—one that we could put
away until 2006, when our oldest child
turns 21. We made our purchase dur-
ing a recent stay in Zurich, where a lo-
cal merchant steered us away from
many expensive wines and toward a
less pricey 1985 Pauillac wine called
Lacoste-Borie. So far I have not been
able to find any information on it.
Could Bon Appétit help me?

Chris Ellerbroek

Des Moines, lowa

Lacoste-Borie is the second label of the
famous Chateau Grand-Puy-Lacoste in
the Médoc region of Bordeaux. The chd-
teau’s long history (dating back to the fif-
teenth century, with M. de Guirard its
first recorded owner) is quite well docu-
mented and makes interesting reading,
should you decide to investigate further.

Puy, which means hilltop, refers to the
estate’s lofty location in the Pauillac dis-
trict. The area is also home to renowned
chateaux Lafite-Rothschild, Latour and
Mouton-Rothschild. Many factors, in-
cluding gravelly soil and the elevated lo-
cation on the Bages plateau, contribute
to the success of the wines.

The making of Grand-Puy-Lacoste is
carefully monitored by cellarmaster Phi-
lippe Gouze, along with director Fran-
cois-Xavier Borie, whose father bought
the estate in 1978. The wine is made
from 75 percent Cabernet Sauvignon
and 25 percent Merlot grapes.

Borie and Gouze are vigilant in their
pursuit of quality wines. Gouze tastes the
wine daily, Borie supervises the hand-
picking of the 111 acres of vines. Togeth-
er they select which batches of the final
product will bear the Grand-Puy-La-
coste label. Not all the wine achieves this
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MOST ORDERS PROCESSED WITHIN 24 HOURS.

Prices subject
to change

$139.95
$59.95
$65.95
$56.95

FIRST
QUALITY— |
NO SECONDS

ROYAL DOULTON
Albany $77.95
Carlyle $127.95
Consort $144.95
Grosvenor $124.95
Harlow $109.95
Heather $49.95
Juliet $53.95
Old Country Roses $54.95
Princeton $77.95
Rhodes $77.95
Sarabande $77.95
VILLEROY & BOCH
Albertina $82.95
Amapola $82.95
Basket $82.95

Bridal Registry Available

Peavvors

Send $2 for
our new
Catalog

22790 HESLIP DRIVE, NOVI, MI 48375

Mon.-Sat. 9-9 E.ST. 1-800-538-6340

Sunday 12-6
MONEY-BACK GUARANTEE
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status. Anything less than perfect goes
under the Lacoste-Borie label.

Although your wine is bottled under
the second label, it is still of outstanding
quality. And, as you already know, it is
quite reasonably priced.

Your vintage is drinkable now (I'm
hoping you have at least two bottles) and
may even improve over the next year or
s0. In 2006 it will be fully mature and
nearing the end of its best drinking period,
if it has not already passed it. Either way,
this wine will still be drinkable.

You should store the wine in an area
that has no vibration or sudden tempera-
ture fluctuation. If you do not have a
proper cellar,  recommend that you wrap
the bottle in a one-inch-thick layer of
newspaper, seal it well and lay the bottle
onits side on the floor of an interior closet
where it will not be disturbed.

SWEET CHARITY FIND

At a recent charity auction, I pur-
chased a very attractive bottle of Port
packaged in a wooden box. The seal
has the following branded on it: Porto
Colheita 1937, Niepoort & Ca. Lda.,
Porto—Portugal. Could you tell me
what I purchased, its value and the best
time for opening and drinking?
Gary Hamrah
South Plainfield, New Jersey

I hope you are always this lucky when
you buy things you don’t know about.
You have a vintage Port—sweet, red
wine at about 20 percent alcohol—that
is very mature and ready now to sip and
enjoy. Its retail value is about $200.

One note of caution, however. It prob-
ably has some sediment in it, which is
natural for vintage Ports, so you will have
to decant the wine before drinking it.

Before decanting, leave the bottle up-
right several days, if possible, so all the
sediment will have a chance to settle.

It would be best to decant your vintage
Port just before drinking to get the full
effect of its lovely bouquet.

The tools you will need include a clean
bottle or decanter, a long corkscrew (vin-
tage Port corks are longer than ordinary
ones), a filter, funnel and good light.

Pour the liquid through the funnel into
the decanter in a slow, steady stream,
leaving the sediment undisturbed. The

184 BON APPETIT/DECEMBER 1990

e EEE———

EEN
iz 5 A W

wine being poured should always be
clear. If you see bits of cork or sediment
rising, set the bottle down gently and al-
low the pieces to settle. As you get to the
end of the bottle, filter the remainder of
the wine. There are a variety of filters and
decanting machines available, but coffee
filters will do the job just as well.

With vintage Ports, it is necessary to let
the wine breathe for only a few minutes
after decanting. After that—enjoy.

POCKET GUIDE TO BORDEAUX WINES

Can you recommend any publications
for serious Bordeaux collectors?

John Cannon

Detroit, Michigan

Grand Cru 90 (Gottmer Publishers,
1990) is a handy reference book for infor-
mation on the great wines of Bordeaux. It
describes the Grand Crus Classés—
those wines classified as Great Growths
from the Médoc region—with comments
about the chateaux. Author Hans Wal-
raven answers questions about when to
drink and how long to cellar, reports on
tasting results and lists current market
value. Labels are shown for easy identifi-
cation of each of the 90 chdteaux listed.
The guide, which is published in The
Netherlands, has only recently become
available in the United States. The text is
updated every two years. The current
edition costs $39 and can be ordered from
The Wine Exchange, a group of wine
writers and importers who specialize in
French wines. Aside from distributing
Grand Cru 90, they publish a bimonthly
consumer guide, Wine Direct, that re-
ports on their findings from blind tastings.
For more information, contact The
Wine Exchange, PO. Box 103, Far-
mington, CT 06034; 203-675-8009.

LONG-LIVED WHITE
We have bottles of 1933 and 1959
Moulin Touchais Anjou Doué-la-Fon-
taine. Can you tell us about this white
wine from France and these vintages?
Joyce and Ed Calvitti
Harleysville, Pennsylvania

The Moulin Touchais is a sweet wine
that has a good reputation for lasting. It
comes from the province of Anjou in the

Loire Valley, one of France’s four major
white wine-producing regions. White
wines from this area, such as Moulin
Touchais, are called white Anjou.

Joseph Touchais, grower and mer-
chant based in the village of Doué-la-
Fontaine, sells his wines only when they
have had a minimum of 10 years’ aging.
He would prefer to wait until they have
had 20, his philosophy being that a good
white Anjou does not taste quite right un-
til it has reached the two-decade mark.
Touchais believes that they continue im-
proving until they hit 50. If your bottles
are in good condition and have had de-
cent storage, they should be magnificent.

I recommend that you drink this wine
onitsown. If you should choose to serve it
with dessert, a plain pound cake or simple
cookies would probably be best.

The retail value of the 1959 could be
between $35 and $50. It is more difficult
to estimate the 1933, since there are so
few sales of it, but it is most likely within
the range of $75 to $90.

BEYOND GRAPPA
In the March 1989 issue of Bon Appé-
tit, Anthony Dias Blue talked about
grappa in his “Wine & Spirits” col-
umn. He mentioned that it was a pom-
ace brandy. Do you know any other
kinds of pomace brandy?
Elizabeth Markham-Nakamura
Wahiawa, Hawaii

Grappa is made in many parts of Italy
from the pomace of many different kinds
of grapes. (Pomace is the mass of grape
skins, pulp, seeds, stems and leaves left
behind after grapes are pressed.) Long
ago grappa was drunk primarily by farm-
ers. Since it was unaged, it provided a
rough and powerful jolt to wake them up
before they went to their morning chores.

In later years, commercial techniques
improved quality, and grappas went
through brief barrel aging to smooth
them. Today, many of the best grappas
are made from the pomace of an individ-
ual grape variety. Some are even vin-
taged. The larger producers use continu-
ous stills that have an extra column to
remove the methyl alcohol that is all too
often a by-product of grappa production.

Although there are many grape-grow-
ing countries that make at least a small
amount of pomace brandy, only France’s
production is as significant as Italy’s. In
France it is known as marc and is made
in several regions. The best known of
these is marc de Bourgogne. O




ACCESSORIES IN THIS ISSUE

Cover: Metallic fabric available at International
Silks and Woolens, 8347 Beverly Blvd., Los
Angeles, CA 90048. Sterling tray by Buccellati
available from Buccellati, 9500 Wilshire Bivd.,
Beverly Hills, CA 90212. Silver and gold pine
cones imported by Bronson available at
Bronner’s Christmas Wonderland, P.O. Box
176, Frankenmuth, M1 48734.

Page 22: Green ceramic platter by Pichion,
“Moustiers” plates, hand-blown punch bowl
and cups by Biot and cotton napkins all avail-
able at Pierre Deux, 428 N. Rodeo Dr., Beverly
Hills, CA 90210. Red muffler available at
Sports Chalet, 920 Foothill Blvd., La Canada,
CA 91011. Runner imported from Sweden
available at Scandia House, 14029 Ventura
Blvd., Sherman Oaks, CA 91423. Pewter lan-
tern by Les Etains de Paris available at Oak
Grove Gifts, 842 Foothill Bivd., La Canada, CA
91011. Violin of cherry wood by Jim Marvin
available from Vincent Lippe at Paper Doll,
Fashion Valley Mall, San Diego, CA 92108.
Page 34: “Classic Laurel” glasses by Lenox
and gold mat available at Geary’s, 351 N.
Beverly Dr., Beverly Hills, CA 90210. Gift wrap,
large box, ribbon, doll, glass and grape orna-
ments, garland, white box ornaments and
angel hair available at Chez Monché, 925
Boston Ct., Pasadena, CA 91106.

Page 40: Antique staghorn-handle carving set
and walnut craftsman table both available at
Paulette’s Treasures, 995 E. Green St., Pasa-
dena, CA 91106. Pewter candlesticks available
at Umbrello, 8607 Melrose Ave., Los Angeles,
CA 90069. Aluminum basketweave bowl by
Camellia C. Designs available at N. Theobold,
8702 Keystone Crossing, Indianapolis, IN
46240. Imported wooden angels available at
Flower View Gardens, 1801 N. Western Ave.,
Los Angeles, CA 90027. Tapestry bellpull avail-
able at Neiman Marcus, 1618 Main St., Dallas,
TX 85201. “Montgolfiere” tapestry (surface)
available at Geary’s (see address above). Wil-
ton Armetale platter available at Oak Grove
Gifts (see address above). Fruit and flower
arrangement created by Jacob Maarse, 655 E.
Green St., Pasadena, CA 91101.

Pages 56/57: “Manhattan” wine goblets by
Union Street Glass and carving set by S. Zani
America available at Tesoro Collection, 319
S. Robertson Blvd., Los Angeles, CA 90048.

“Renaissance” black and gold bowl! (with
sweet potatoes) by Fitz and Floyd and ““Han-
cock” gravy boat from the Lenox Presidential
Collection available at Geary’s (see address
above). Pewter serving platters by Oria Lee
available at Gump’s, 9560 Wilshire Bivd., Bev-
erly Hills, CA 90212. Flowers courtesy of
Lauren Landress Design, 213-462-3039.
Page 59: Murano glass decanter and bow!
imported from Italy available at Geary's (see
address above). Brass serving spoon by Joe
Spoon available at Tesoro Collection (see
address above). Glass balls available at Han-
fords, 1111 Hawthorne Lane, Charlotte, NC
28205 or telephone 800-447-4040.

Pages 70/71: “La Rotonda” buffet plates
from Heinrich by Villeroy & Boch available at
Geary’s (see address above) and Villeroy &
Boch Creation, 338 Rodeo Dr., Beverly Hills,
CA 90210. “Athlone Blue” dinner and salad
plates by Coalport, “Triomphe” stemware by
Christian Dior and ‘““Aria Gold” flatware by
Christofle all available at Geary’s (see address
above). Gold salt and pepper shakers by Dutch
Pro and white napkins available at Tesoro
Collection (see address above). “‘Platano”
decanter by Villeroy & Boch available at
Villeroy & Boch Creation (see address above).
Flowers courtesy of Lauren Landress Design
(see telephone number above).

Page 73: Blue dish by Viking Glass available
at Geary’s (see address above). Glass by Luna
available at Lucy Zahran, Beverly Center,
8500 Beverly Bivd., Los Angeles, CA 90048.
Flatware imported from France available at
Tesoro Collection (see address above).
Pages 78/79: “Carre D'Or” plates by Fitz and
Floyd and “Krystallos Gold” cake server by
Yamazaki available at Geary’s (see address
above). For availability of Kugel Christmas
ornaments contact Jackie Chamberlain An-
tiques, P.O. Box 594, La Canada, CA 91012.
Pages 80/81: Gold charger by Pickard, ster-
ling tree ornament by Buccellati and Limoges
boxes all available at The Prince’s Table, 257
N. Robertson Bivd., Beverly Hills, CA 90211.
Page 90: Wine courtesy of Bonny Doon Vine-
yard, P.O. Box 8376, Santa Cruz, CA 95061
and Martin Wine Cellar, 3827 Baronne St.,
New Orleans, LA 70115. Flowers courtesy of
C. Y. Originals, 1601 Government St., Ocean

Springs, MS 39564. Fresh herbs courtesy of
Mary Jo Sternberg, 601-432-0903. Shellfish
courtesy of Desporte and Sons Seafood, Inc.,
1342 Caillavet St., Biloxi, MS 39530.

Page 92: Green lusters (on dining table) avail-
able at Marion’s Antique House, 124 Rue
Magnolia, Biloxi, MS 39530.

, Pages 126/127: Red glass buffet plate by

Viking Glass available at Gump’s (see ad-
dress above). “Monticello” dinner plate by
Pickard available at Geary’s (see address
above). Cream fabric and red and gold metallic
fabric from India available at International
Silks and Woolens (see address above).
Pages 144/145: Pine table available at The
Antique Guild, 8800 Venice Blvd., Los Ange-
les, CA 90034. Canning jars, cruet, boxes and
green-check napkin all available at Bed Bath &
Beyond stores nationwide. Glass bottle avail-
able from Williams-Sonoma stores nation-
wide; to order by mail, contact P.O. Box 7456,
San Francisco, CA 94120 or telephone 415-
421-4242. Nutmeg grater available from Crate
and Barrel stores nationwide.

Page 158: Red tablecloth and “Gold Rope”
tablecloth both from Bebe’s Home and cake
server by Altalena available at Tesoro Collec-
tion (see address above). Gold square plates
and gold cake plate by Lyn Evans available at
Steve/Beverly Hills, 9503 Santa Monica
Blvd., Beverly Hills, CA 90210. Wired French
ribbon imported from Paulette C. Knight avail-
able at The Olde Lace Store, 12134 Ventura
Blvd., Studio City, CA 91604.

Page 170: White dinner plate by Daniel Levy
and red and black charger by Charles Roberts
available at Art Options, 2507 Main St., Santa
Monica, CA 90405. Maple table available at
Civilization, 8921 Venice Blvd., Los Angeles,
CA 90034. Flatware from France available at
Tesoro Collection (see address above).

Page 174: Glass plate (with lettuce cups) and
sandblasted glass table both by Baron Bern-
stein available at Gallery of Functional Art,
2429 Main St., Santa Monica, CA 90405.
Glass platter (with potatoes) by Jane Skeeter
available at Acropolis Now, 2510 Main St.,
Santa Monica, CA 90405. Fused glass plate
(with shrimp) by Michael Murphy available at
Art Options (see address above).

All other accessories privately owned.
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Pages 102/103: For availability of ““Cordoba’
dinnerware and serving pieces, contact Royal
Doulton, 700 Cottontail Lane, Somerset, NJ
08873; $150 for five-piece place setting; $68
for creamer; $108 for sugar; $161 for oval
platter. “lvory Damask” tablecloth by Bebe
Winkler for Bebe’s Home available at Terra
Cotta, 11925 Montana Ave., Los Angeles, CA
90049; $500. Narrow red and gold French
ribbon imported from Paulette C. Knight
available at The Olde Lace Store, 12134
Ventura Blvd., Studio City, CA 91604 ribbons
range from $2 to $8.50 a yard. Holly and dried
pomegranates courtesy of Joy Myerscough
from Flourish & Garlande, Ltd., 9040 Burton
Way, Beverly Hills, CA 90211.

Page 104: “Fiore Fondo Rosso” dinner plate,
saucer, oval serving platter and mug all
available at Cottura, 7215 Melrose Ave., Los
Angeles, CA 90046; $78 for plate; $75 for set
of cup and saucer; $36 for mug; $150 for
platter. Wreath, cinnamon sticks, dried
pomegranates and decorative greens courtesy
of Joy Myerscough of Flourish & Garlande,
Ltd. (See address above.)

Page 105: “Holly” dinnerware and serving
pieces available at all Villeroy & Boch

Pages 152/153:

For information on range, contact Wolf Range
Co., 19600 S. Alameda, Compton, CA 90224 ;
or telephone 800-366-9653.

For availability of refrigerator, contact
Traulsen & Co., Inc., 114-02 15th Ave.,
College Point, NY 11356; 800-542-4022.

For information on sinks and faucets, contact
Elkay Manufacturing Co., 2222 Camden Ct.,

Pages 156/157

Silver coaster set available at Pavillon
Christofle, 9515 Brighton Way, Beverly Hills,
CA 90210; $150 for set of four.

English Victorian silver pedestal and tray
circa 1880 available at Foster-Ingersoll,

805 N. La Cienega Blvd., Los Angeles, CA
90069; $1,000; $800.

Cake courtesy of Sweet Lady Jane, 8360
Melrose Ave., Los Angeles, CA 90069.
Dresden plates by Oscar de la Renta available
at Foster-Ingersoll (see address above); $29
each or $150 for five-piece place setting.
Kirk-Stieff cake server available at Lucy
Zahran, Beverly Center, 8500 Beverly Bivd.,
Los Angeles, CA 90048; $85.

English tray circa 1890 and Ceska Cham-

T e ———

SETTING THE SEASON:
SOURCES AND PRICES

Creation stores; $92.50 for five-piece place
setting; $90 for large oval platter; $90 for
teapot. White tablecloth available at Terra
Cotta (see address above); $175. Gold-
trimmed wired French ribbon imported from
Paulette C. Knight available at The Olde Lace
Store (see address and information about
ribbons above). lvy and berry hoop wreath
designed by Joy Myerscough of Flourish &
Garlande, Ltd. (See address above.)

Page 106: For information and availability of
“‘Blue Pheasant” dinnerware and decorative
pieces, contact Royal Copenhagen at 800-
431-1992; $60 for dinner plate with bird:;
$33.50 for set of cup and saucer; $55 for vase;
$255 for fruit bowl. Basket, branches and dried
fruits courtesy of Joy Myerscough of Flourish
& Garlande, Ltd. (See address above.)

Page 107: “Firmament” footed bowl, plate,
sake cup and small bow! available at Bergdorf
Goodman, 754 Fifth Ave., New York, NY
10019; $1,990 for footed compote; $1,150 for
plate; $106 for sake cup; $514 for small bowl.
Crystals from Joy Myerscough of Flourish &
Garlande, Ltd. (See address above.)

Listed prices are approximate.

KITCHEN SOURCES:
EUROPEAN INSPIRATION

Oak Brook, IL 60521; 800-635-7500.
KitchenAid dishwasher and trash compactor
available from KitchenAid, 701 Main St., St.
Joseph, MI 49085; 800-422-1230.

For information on Litton microwave, contact
Litton Industries at 201-558-0997.

Marble available from Bay Marble Importing &
Manufacturing, 39 Maxwell Ct., Santa Rosa,
CA 95403; or telephone 707-578-0291.

SPARKLING SERVICE:
SOURCES AND PRICES

pagne flutes available at Foster-Ingersoll (see
address above); $1,050; $60 each.

Antique coaster and wine cooler at Lucy
Zahran (see address above); $225: $2,900.
““Siena” opener and cork available at Pavillon
Christofle (see address above); $160; $160.
Sferra cocktail napkins available at Lucy
Zahran (see address above); $30 for set of six.
Silver-plate Champagne opener available at
Foster-Ingersoll (see address above); $40.
Silver-plate Champagne stopper available at
Lucy Zahran (see address above); $95.

Paris vase circa 1840 and location courtesy of
Phyllis Lapham Ltd. Antiques, 8442 Melrose
Pl., Los Angeles, CA 90069; $3,250.

Listed prices are approximate.
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COOKING FOR FRIENDS

continued from page 24

Filling
1% cups chilled whipping cream

s cup powdered sugar
% cup minced crystallized ginger

Sugared Grapes

2 cups sugar
2 egg whites
1 bunch grapes, cut into clusters

Light unsulfured molasses

For cake: Preheat oven to 350°F
Line bottom of 15x10x1-inch cookie
sheet with parchment or waxed paper.
Lightly grease and flour parchment and
sides of cookie sheet. Lightly dust
kitchen towel with powdered sugar.

Combine flour, baking powder, bak-
ing soda, cinnamon, cloves, ginger and
salt in medium bowl. Beat egg yolks in
large bowl until thick and pale, about
10 minutes. Whisk in molasses and
melted butter. Place whites in another
large bowl. Using clean, dry beaters,
beat to soft peaks while gradually add-
ing sugar. Fold dry ingredients into
yolk mixture. Gently fold whites into
batter in two additions.

Spread batter evenly into prepared
pan. Bake until tester inserted in center
of cake comes out clean, about 10 min-
utes. Cut around sides of pan and in-
vert cake onto prepared towel. Peel off
parchment. Starting at one narrow
end, roll up cake in towel. Place seam
side down on rack. Cool.

For filling: Beat cream in large bowl
until foamy. Gradually add sugar and
beat to stiff peaks. Fold in ginger.

Unroll cake and spread half of cream
filling over, leaving 1-inch border. Re-
roll cake using towel as aid. Transfer to
platter seam side down. Spread re-
maining cream over top and sides of
cake. To decorate, draw fork down
length of topping on all sides. Refriger-
ate at least 1 hour. (Cake can be pre-
pared up to 8 hours ahead.)

For grapes: Place sugar in medium
bowl. Beat whites in another medium
bowl until just foamy. Dip grape clus-
ters into whites. Shake off excess. Toss
grape clusters in sugar, coating com-
pletely. Transfer to rack. Let dry.

Garnish platter with sugared grapes.
Drizzle roll with molasses and serve. 0l




GREAT COOK/GREAT PARTY

continued from page 100

% cup milk (do not use lowfat or
nonfat)

% cup (% stick) unsalted butter,
melted

4 teaspoons baking powder

1 tablespoon sugar

% teaspoon salt

1% cups (about) all purpose flour

Preheat oven to 350°F. Pierce yams
with fork. Cook yams on rack in oven
until tender, about 45 minutes. Cool,
then peel. Puree in processor. Transfer
% cup puree to large bowl; reserve re-
mainder for another use. (Puree can be
prepared 1 day ahead. Cover with plastic
and refrigerate. Bring to room tempera-
ture before continuing.)

Position rack in upper third of oven
and preheat to 400°F. Grease heavy
large cookie sheets. Mix milk and but-
ter into yam puree. Stir in baking pow-
der, sugar and salt. Mix in enough flour
to form soft, slightly sticky dough.
Turn dough out onto lightly floured
surface and pat to thickness of % to ¥s
inch. Cut out rounds using 1Y2-inch-
diameter cookie cutter. Transfer to pre-
pared cookie sheets, spacing 1 inch
apart. Bake biscuits until puffed and
golden brown, about 15 minutes.
Transfer to rack; cool slightly. Serve
biscuits warm or at room temperature.

FROZEN ARMAGNAC CREAM PIE
WITH FRESH FRUIT

Armagnac, Lee's favorite brandy, adds
an elegant finish to the dessert. This reci-
pe makes two pies, enough to serve a
crowd of 16. If fresh berries are unavail-
able, use any seasonal fruit.

Makes 2 pies
Crust

2 cups graham cracker
crumbs

% cup (1% sticks) unsalted
butter, melted

2 tablespoons sugar

2 teaspoons Armagnac or other
brandy

Filling
1 envelope unflavored gelatin
% cup Armagnac or other brandy
2 tablespoons water

6 large egg yolks
% cup sugar
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2 cups chilled whipping cream

8 kiwis, peeled, cut into %2-inch
pieces

2 1-pint baskets strawberries,
hulled

2 Y-pint baskets fresh
raspberries

2 tablespoons sugar

For crust: Mix all ingredients in bowl
to blend. Divide mixture between two
9-inch-diameter glass pie dishes. Press
crumbs on bottom and up sides of dish-
es. Freeze while preparing filling.

For filling: Sprinkle gelatin over Ar-
magnac and water in small bowl. Let
stand 10 minutes to soften. Set bowl in
saucepan of simmering water and stir
until gelatin dissolves. Remove bowl
from saucepan. Using electric mixer,
beat yolks with %5 cup sugar in large
bowl until pale yellow and slowly dis-
solving ribbon forms when beaters are
lifted, about 3 minutes. Set bowl with
egg mixture over saucepan of simmer-
ing water and whisk until heated
through. Add gelatin mixture and stir
to combine. Remove bowl from over
water. Let mixture stand until cool but
not set, whisking occasionally.

Using electric mixer fitted with
clean, dry beaters, whip cream in medi-
um bowl to soft peaks. Fold into egg
mixture. Divide mixture between
crusts; smooth top. Freeze until firm,
about 2 hours. (Can be prepared 2 days
ahead. Cover tightly and freeze.)

Gently toss fruit with 2 tablespoons
sugar in large bowl. Spoon over pies,
mounding slightly. Serve immediately.

GRANDMOTHER LEE DICKS'S
PRALINES

Lee salvaged this recipe from her grand-
parents’ property after Hurricane Ca-
mille. It’s important to work quickly
when forming the pralines, as the mixture
stiffens in the pan in a very short time. If
you are making these on a humid day, set
up an electric fan to blow on the pralines
so that they firm up properly.

Makes about 2> dozen

2 cups sugar

1 cup firmly packed golden
brown sugar

2 cup whipping cream

%2 cup evaporated milk

2 tablespoons (% stick) unsalted
butter

% teaspoon salt

3 cups pecans (about 14 ounces)

Line 2 large cookie sheets with
waxed paper. Combine all ingredients
except pecans in heavy large saucepan.
Stir over medium heat until mixture
boils. Add pecans. Cook until candy
thermometer registers 234°F, stirring
frequently, about 10 minutes. Remove
mixture from heat. Stir slowly for 10
seconds only. Working very quickly,
drop mixture by generous spoonfuls
onto prepared cookie sheets. Let pra-
lines stand until set, about 2 hours.
Peel pralines off paper. (Can be pre-
pared 1 week ahead. Store in airtight con-
tainer at room temperature.) )

Bon Appétit senior associate editor Tri-
cia Callas and senior editor Randi Dan-
forth are frequent collaborators.
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GOURMET FOODS

GOURMET FOODS

FRESH FLORIDA STONE CRAB CLAWS! For that special gift or dinner
to be remembered, Florida's own natural delicacy. Shipped overmght
air For the freshest stone crab claws call: Billy's Seafood (305) 866-
9038. Ask for Bunny, M-F 10:00-4:00 pm. Gift Certificates Available.
Amex—Visa—MC.
FREE GOURMET FOOD RECIPES! Delicious imported foods, fla-
vored pastas, appetizers and desserts you can open and serve. We
can ship custom food baskets anywhere worldwide overnight. Write
or call today and receive our FREE catalog. Whet Your Appetite.
PO Box 1282, Dept BA0921, Santa Barbara, CA 93116.
1-800-228-WHET.
ACLASSIC DINING EXPERIENCE . . . Alligator Bob’s Gourmet Alliga-
tor. Introductory offer. Two 16 oz. packages of exquisite fresh frozen
Alllgalur, Perfect for that memorable dining occasion. $29.95 plus
$8.50 shi pir;?. Save $9.55. Recipes included. Call Toil Free 1-800-
342-1217. MC/Visa accepted. Expires 12/31/90.
WINE RACK™ CHILI. A must for anY chili lover. Natural dry beans and
spices in a 750ml glass wine bottle. Attractive label su&gests meat
or vegetarian dish. Makes 3 quarts! Great gift idea! $8.95 + $2.00
SéH Send check or Mgo to: Lynder Foods, 2240A Main St., Suite
26, Chula Vista, CA 92011.
FINALLY AVAILABLE . . . Gourmet Quality Authentic Southwest Food
Basket Catalog. A different idea for personal and corporate_holiday
am lvmg. Call, write or FAX for free copJ. Arizona Gourmet Traders,
393N, 90th St Suite 103/104, Scottsdale, Arizona, 85258. 1-800-
228-4952, FAX 602-451-0454.
PUFFIES! NEW BREAD INVENTION—BIue Ribbon Kansas State
Fair. Versatile sandwich size, honey sweetened, mu n%ram. unique
light texture and nutty flavor. One dozen Puffies (about Ib): Christ-
mas sale: $19 2nd day, $27 overmghl. Send_check or MO to
Puffies! 6505 E. Central.§ ite 222 Wichita, KS 67206.
SCOTTISH SEAWILD SMOKED SALMON and Fresh Saimon Im-
ported Fresh From Scotland, The Ultimate Deilcacho Aw Address
In the States. Product and Price List Call 1 800 4 SALMON, P.0. Box
9013, The Woodlands, TX 77387. MasterCard and Visa.

CHOCOLATE LOVERS FANTASY—Hot chocolate in gourmet
flavors—Chocolate/Raspberry, Chocolate/Mint, Chocolate Su-
preme, Chocolate6 innamon and Chocolate Mocha. 20 foil acks
ift wrapped $19.95. Call (412) 262-1851 or write Aunt Adelaide’s
Speciality Items, 1314 Fourth Avenue, Corapolis, PA 15108.
SUCCULENT GOURMET SMOKED CAPONS! Ideal For Holiday
Meals/Entertaining. Suggested Waxs of Servnrbg Included. Wonder-
ful Gift Idea For Special Friends. $51 ,OOeach,_ﬁ /Ibs.)hrost. incl. We
Ship Anywhere. Lillyput Farm Rd. 1, Box 57, Millerton, N.Y. 12546.
LIQUEURS—MAKE SOME FOR THE HOLIDAYS. Recipes for Kahlua,
Schnapps, Scotch etc. It's easy! Send $5.00 check or money order
USA or Cdn funds) to: DKS Marketing, P.0. Box 673, Dept 1B,
treetsville, Ontario Canada L5M 2C2.
DOES YOUR FAMILY LIKE BEEF JERKY? Well, then, make them a
batch “better than store bought™! Easy, economical. Great for hikin
camping, boating, lunch boxes, etc. For Rec?e Send $3.00 + SA!
to: Natural Snacks, 8402 Talbert Ave., Huntington Bch., CA 92646.
READY FOR CHRISTMAS GIFT GIVING! 3 “Seasoned” Extra Virgin
Olive Oils. In glass bottles w/cork, packa%ed ina lovelg holi
basket with recipes. $24.95 fé’d: Gourmet Delights P.0. Box 167
Duncanville, TX 75137 214/780-1427.
DELICIOUS PURE MAPLE SYRUP! Medium Amber For Gift Giving.
210.00/quan $6.0%Jmt. Dark commercial for %ourmet cooking
12.00/% gal. Add $3.00'S/H: Sugar Mountain, Rt. 2, Box 796A,
L'Anse, MI 49946. (906) 524-6914.
VALERIE'S GOURMET COUNTRY CLASSICS! 15 Delicious Salad
Dressrrp Recipes. Zesty, Exotic, Easy To Prepare. $2.95 Each. Send
$1.00 For Comglete List (credited towards 1st order). Valerie's
Dressings, P.0. Box 319, Lavallette, NJ 08735.
NATURAL VANILLA SUGAR. Non-Alcoholic. Contains Pure Vanilla
and Vanilla Bean Seeds. A Must For Every Kitchen. 4.0zs. $7.95 plus
$2.00 S/H Triad Sales, Dept. B, P.0. Box 1123, Chino, CA 91708.
FEATURE SOMETHING “WILD" for festive holiday dining or gift
giving. 32 oz. of hnckord/ smoked pheasant. Second day air, check/
gggeﬂvo gr1der for $30.00 to Fiasans Co., 1085 Jolly Ave., Clarkston,

THE ORIENTAL SUPERMARKET— Your convenient source for hard-
to-find Chinese, Japanese, Korean cuisine essentials. Call 1-800-
331-5318 or write P.0. Box 2958, Newport News, VA 23609 for Free
Product Information.
BETTER THAN HOMEMADE MUFFIN and cookie mixes make great
Xmas &;ﬁs Send SASE for order form to Just Do It!, Inc. P.0; Box
7000-939 Redondo Beach CA 90277, or (213) 769-3243.
PASTA! PASTA! PASTA! by Pasta Exotic. Garlic-Parsley, Red Pepper,
Mixed Vegaie, and Chocolate Dessert Fettucini. Ten Selections. For
Holiday Gift Boxes $25.00 & $35.00 Shipped Call 301-369-4926.
GREAT GIFT IDEA! Delicious Mom's Bean Sou? Mix. Four 12 oz.
Backages includes recxﬂe, Send check or M.0. for $9.95 to: RMK,
0. Box 1048, Lima, OH 45802.
FINEST GOURMET COFFEE. 40 Varieties Fresh From Our Roaster
ToYour Door. New Orlean's Own. P.J's Coffee & Tea Co., 235 S. Genois
St., New Orleans, LA 70119. 800-749-9757.
FANTASTIC VEGETABLE DIP MIX: Complete Spices—ijust add may-
onnaise & sour cream. Easy, quick, delicious. Send $4. 5 for 3/pack
to: Creative Cookery, 1142% ﬂoth, Linden, M1 48451,
DELICIOUS HORS D'OEUVRES delivered to your door frozen. Just
grﬂ.)them Intoyour oven, heat and serve! For free catalog, call: 1-800-
ESTS (648-3787). In NJ (201) 865-4545.
WILD RICE 100% })ure Minnesota “A" Grade. $6.75/Ib. Quanti
discounts to %4400 Ib. Postpaid. Recipes. GRANDPA “Vs", HCR-7,
Box 124-E, Dept. 6-8, Aitkin, MN 56431 (1-800-533-rice)
V/MC/Discover.

SIMPLY GREAT DINNERS! 7 complete gourmet dinner recipes.
Simple & delicious! Send $8.95 to: L’Art De Creer Suite 192,24 West
Railroad Ave. Tenafly, N.J. 07670.

FREE COFFEE! FRESH ROASTED Kona Blend, sample and complete
cataloaue. From coffee merchants direct to you. S/H $1.25 (coffee
free). Call 1-800-432-5282. Plantation Gourmet Coffee Company.
NITRITE-FREE WIENERS, BACON, SAUSAGE, Lunch Meats. Low-
fat, low-salt—adelicious. Information and introductory offer: The Nat-
ural Meat Company, 4225 Rainier Avenue South, Seattle, WA 98118.
206-723-6333.

HAWAII'S IRRESISTIBLE CHOCOLATE COVERED whole macadamia
nuts. Deluxe Gift Box. $12.00 + '339%% SéH. Things Hawaiian, 1960

Kapiolani, # 113-484, Honolulu 2

2

RECIPES

FRESH MAINE LOBSTER—The Gift of Good Taste—Affordable—
Unforgiettable. 1-800-635-6277 Free Brochure. From the Ocean
Floor To Your Door Overnight!

DELECTABLE SMOKTD SALMON (20 oz. Alder Smoked) Ideal for

g'ifts or entertaining $49.95 and worth it! 1-800-243-5794 FAX
206-682-7974.

REAL CHICKEN AND VEAL Stocks/Demiglaces. No Salt, MSG, 9re-

servatives. The Golden Skillet, Santa Monica, CA (213) 450-4717

After 7:00 pm PST.

DELICIOUS DANISH CHRISTMAS Kransekage, Marzipan, Glogg,
Julek%e Knngle(Master{Visag 414-868-343 Catalog: Valdemar's
Box 823 Sturgeon Bay Wl 54235

RECIPE SOFTWARE

ONLINE RECIPES. Give your favorite recipes “online". Inexpensive
and practical, Recipe! is ideal for holiday gi iving, housewarmings,
showers, weddings and other occasions. emBe! adds, changes,
Ilsts.andsgarcheshundredsotrem es usingaPC/compatible. Easy
to use. Online manual included. $25.00 eac! check or money order.
Home Spunne Creations, 3368 Governor Drive Suite F-183, San
Diego, CA 92122.

15 ASSORTED GOURMET RECIPES on IBM Comspatlble Disk.
Send $4.98 to: Rao's Recipes, 5959 Bonhomme #296 Houston, TX

17036 Money Back Guarantee.

RECIPES
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HOLIDAYS HECTIC? Award winning chicken recipe, heal!hd' fast,
easy and delicious. A auaranteed holiday hit! Send $3 to: PDP, P.0.
Box 813568 Smyrna, GA 30081-8568.

LOVETO COOK PASTA? Almost anything can be prepared with pasta.
From meat, chicken, fish to any vegetable. You send food item, we
send gou a special pasta recy)eA .00 per recipe to: Mia, P.0. Box
18713 Spokane WA 99208-0713.

IT'S HERE!! Announcing the 1991 25 Delicious Meals with 5 Inﬁredi-
ents or less" recipe booklet. Order before 12/15/90 and we'fl also
rush to you free our newest booklet-"Delectable Desserts With Three
Ingredients Or Less." Send $5.00 to: K. Simonetty 3972 Barranca
181-J Irvine, CA 92714.

T0O0 MUCH LEFT OVER TURKEY? _Tra{ anew twist on an old favorite
Turkey Tetrazzine. Less than 20 minutes prep time. Fabulous! Send
$2.00 and SASE to: TETRAZZINE, 5921 S. Middlefield Rd. #202,
Littieton, CO 80123.

CHEF'S FAVORITE. Make a hit with your friends this holiday with deli-
clous spicy gourmet chicken fajitas. Plus variations of this recipe for
other meafs. Send $3 SASE to: Recipes, Box 732, Buffalo, NY 14221.
EXCITING HOLIDAY GIFT IDEAS from the kitchen. 5 easg. delicious
recipes. Each recipe comes with fun poem. Send $5.00 SASE To:
’F\rzleggzssfune 510, 7031 E. Camelback Rd. Ste #1032, Scottsdale,

GRANDMA'S SECRET OATMEAL BREAD Reci e. Best Tasting Oat-
meal Bread Around! Your Family Will Love It. Delicious, Healthy, Eas:
To Prepare. Makes 3 Rounds. $3 to: Grandma Emmas, Box 163 :
Osseo, MN 55369.

NEW! CALL 1-900-226-COOK! Listen to unique recipes based on
{our input via touch tone phone. Desserts, Appetizers, Ethnic, Vege-
arian, etc. Your recipe may become our featured recipe. Recipes
changed frequently. 95¢/minute.

POLYNESIAN RECIPES Learned From Natives. Teriyaki Beef and
Marinated Fish. GREAT For The Holidays! $3.00 + SASE to: Tavita,
Box 85, Provo, UT 84603-0085.

JOIN TODAY The International Recipe Club, Send Only $8.98 For Full
One Year Membersh‘g Or For Free Details Send S.A.g.E, To Interna-
tional Recipe Club, 23320 Courtland, East Detroit, MI 48021.
SOUTHWEST CUISINE. 10 familg selected Mexican recipes. Deli-
cious on a chilly winter mgh:. Mil :{s icy. Send $5.00 and LSASE to
MAS, 16608 San Pedro, Suite 203, San Antonio, Texas 78232,

OPEN HOUSE MENU—20 Easy Make Ahead Recipes. Be A Relaxed
Hostess. Send 810.00 SASE to: Creative Cuisine, 30 Ridgewood Dr.,
Livingston, NJ 07039.

CLASSIC TRADITIONAL ITALIAN HOLIDAY recipes-from appetizers
to desserts. 6 recipes $3.95 + SASE to: Michael's ltalian Recipes,
2929 Avenue R, Brooklyn, N.Y. 11229.

UNIQUE AND S0 DELICIOUS onion pie recige. Send $3.00 to: J.R.
gaArglI‘Igg;he Chef” 1082 E. EI Camino Real #5, Suite 378 Sunnyvale,

AUTHENTIC HUNGARIAN CUISINE! 5 mouth-watering recipes from
Bppetizers to desse%ss,z%eTnd $5.00 + SASE to: E.F.G. 3 Greenview

r., Bennington, VT

HOLIDAY BRUNCH RECIPES! Kitchen tested. You'll serve them over
’%2018%68%6 $4.00 to: Gourmet, P.0. Box 1268, King of Prussia,

MAGNIFICENT MARINADE-HAMPTONS SENSATION Summer 90

delicious Gourmet recipe. Send $2.00 SASE C.T. Nadraus 175 Neigh-

borhood Road, Mastic Beach, N.Y. 11951.

SOURDOUGH STARTER RECIPE + 3 Recipes. Send $3.25 +

g/\ISE to RAM, P.0. Box 14934, Tucson, AZ 85732. Allow 4-6 wks
elivery.

SUMPTUOUS TENDER VEAL With Champagne Oyster Mushroom

Sauce. Send SASE/$3.00 DAVID, 999-C Edgewater Blvd. #179,

Foster City, CA 94404.

3 COMPLETE MENUS With Oriﬂlnal ReciPes For 10. Professional

Chef, Caterer To Presidents. $5.00 To: Seitz, 301 Sturgeon, Virginia

Beach, VA 23456.

SQUASH CASSEROLE. Send $5.00 check or money order, and a self

stamEed envelope. To: S.G. Foods P.0. Box 1089, Suitland, MD

20746. 4-6 Weeks Delivery.

LINGUINE CLAM SAUCE. Red or White. Through years of tesling.

Send $2.00: Elmwood Publishing 788 Reservoir Ave. Box 203,

Cranston, R.|. 02910.

FINALLY! AUTHENTIC GERMAN POTATO salad. 0ld World Recipe.

$3.00 & SASE: D&M “Mouthwatering” Enterprises, 2253 Blossom

Valley Drive, San Jose, CA 95124.

SUPER SALADS-TRY OURS. 10 recipes, $5.00 and SASE to Cookin'

g:l;:‘n]ny Inc.: 4956 Sable Pine Circle, #B-2, West Palm Beach, FL

STROMBOLI/BREADS! 10 Excitm%‘ Recipes! From Sweet To Hot!
Great As Hor d'oeuvres, Snacks, Gifts. $3.00 SASE: A.V.S., P.0. Box
504 Voorhees, NJ 08043.
AWARD WINNERS! 10 Easy, delicious, lo-cal chicken recipes. Don't
mbssz ét&gﬁe $5.00 + SASE to C.P.. P.O. Box 2405, Kensington,

HOLIDAY RECIPES From around the world! Including famous Italian
wine cookies. $8.00 to: Classic Cuisine, P.0. Box 214513, Auburn
Hills, MI 48321.

CORN HUSK MEXICAN TAMALES. Genuine Mexican recipe with
illustrations makes it easy. Send $5.00 to: AEP, Box 3383, San
Leandro, CA 94578.

12 ORIGINAL ‘NEW AMERICAN’ RECIPES by Dallas area chef. Send
%1( 07%8 &I)us LSASE to: Original Recipes, P.0. Box 211654, Bedford,

TWO CHEESE SALAD—Men of family kept secret 30 gears, Low
sodium. $3.50 to Lorna, 2579 Atlantic Drive, Fargo, ND 58103.
GOURMETS OXTAIL in peanut butter sauce, fresh apple cookies and
more. $2 to: Maric, Post Office Box 5080-299, Fairfield, CA 94533.
BBQ BEEF BRISKET. Smoke It in Your Oven. Send $2.00 + SASE
to: Recige #1051, PO. Box 9985, Colorado Springs, CO
80932-9985.

YUGOSLAVIAN CUISINE. 12 reciFes from the award winning Serbia
(Bestaur_apt, Cs:g% 0LSS1ASE $4.00 to AD-VENTURES, P.0. Box 1880,

ENTERTAINING MADE EASY! Five Irresistible, mouth-watering,
make-ahead hors d'oeuvres recipes for open house or sit-down din-
8%560&;.99953 SASE. Gourmet's Choice, P.0. Box 7993 Nashua, NH

“MAY | HAVE THAT RECIPE?" asks scores of our catering clients.
CRAB FONDUE, applauded at every (ﬂ?thenng. $2.00 & gASE to:
Niche Specialties, 401 NW 19, OKC, OK 73103.
CANADIAN SOURDOUGH BREAD FABULOUS simple recipe includ-
in sourdouﬂh starter for superb taste! Bonus Swedish Beer Bread
.00 + SASE Nilsson, 11983 Davis, Lodi, CA 95242.
FRIENDS SHARE-onlgthelr best! To receive catalog of collected culi-
nary treasures Elus onus recipe: Holiday Layered Lemon Alaska
Pie-S.A.S.E. $3.00 BEST OF FRIENDS Box 93, olicong, PA 18928,
CAJUN BLACKENING SPICE For Fish and Chicken. Blend your own
for desired spiciness. Send 32450 for recipe and blackenin%tips to:
Custom Cajun, P.0. Box 7353, Gaithersberg, MD 20898-7353.
FALL OFF THE FORK PORK: Christmas Crown Roast and my deli-
cious Bork_roast prepared in milk plus 2 leftover recipes. $5.00
SASE Porkies, Box 1345, Waukesha, W1 53188.
HASSEL-FREE HOLIDAY! Complete Menu Planner By Certified Food
Professionals. Save Time. Easy, Ele%ant Do-Ahead Recipes. $3.50
+ SASE: HH Consultants, Box 54302, Cincinnati, OH 45255
30 + DIET/DIABETIC DESSERT recipes. Send $3.95 + 1.00 SH
to “Recipes Unlimited” 8301 163rd Ave. NW Ramsey, MN 55303.
Other books available, Send for free list.
GOURMET DINING! LOBSTEER DELIGHT—Stuffed Beef Tenderloin.
Easy, Elegant, Delicious. Ideal for the holidays. Send $4.00 + SASE
to: MLB, 2306 Littlefox Dr. Richmond. VA 23233,
FIVE GOURMET HOLIDAY MENUS from appetizer to dessert, 25
recipes to make the season truly memorable. Send $6.00, Seasons,
P.0. Box 56811, Sherman Oaks, CA 91413
HAVE THE APPETIZER BLUES? Try our collection of delicious, make-
ahead treats. Send $5.00 and SA?E toK. Spencer, 61 Trask St., Bev-
erly, MA 01915.
EXOTIC, INTERNATIONAL MENUS with recipes. Easily prepared,
delicious. Delight family and friends. For information send
$2.00/SASE: Brandon, P.0. Box 285. NY. NY 10018.
BEST SPAGHETTI SAUCE You'll Ever Make! Absolutely Delicious.
FREE garlic bread recipe included. Send $2.00 + SASE to:
L.T.P. P'0. Box 2533, Westmont, IL 60559.

CHRISTMAS BUFFET EXTRAORDINAIRE! 10 gourmet recipes.
Complete menu from apﬂetizers-dessen. Send $6.00 to: Argenti's,
60 Spier Dr., S. Orange, NJ 07079.

AUTHENTIC IRISH FARMHOUSE RECIPES Breads, soups, fish
meats, desserts, afternoon teas; $5.00 and LSASE: David, POB 3183
Kent, WA 98032.

CELEBRATED ORIGINAL GAME HEN Elus famous steak tartare.
gg.&ﬂzplus SASE. Toby's Kitchen 380 Ramsey #3A St. Paul, MN

AUTHENTIC, FOUR-GENERATION MINCEMEAT Recipe For The
Holidays. Freezes Well. $2.00/SASE: Nancy's Recipes, 4770 Oak
Way, Eagan, MN 55122.

SOURDOUGH BREAD-Great For Parties, Gifts & Holiday. Starter &
Sizegg)zez%soo: P&S Foods, P.O. Box 2725 Owensboro, KY

5 AUTHENTIC GERMAN BAVARIAN hohd%y recipes. Translated into
U.S. measurements, gS.OO/SASE to: PDAY, P.0. Box 188605 Sacra-
mento, CA 95818-8605.
TRADITIONAL ITALIAN LASAGNA, Delicious crowd pleasinq meal.
Great for holldag é)ames. Send $3.00 to J. Ferrera P.0. Box 14525,
Tucson, AZ 85732.
DELICIOUS GOURMET BLEU CHEESE dressing. Chef's Secrel Rec-
ipe $4.00 & SASE To: The Pantry 234 Pearl St. aichmond. IN47374.
SOUTHWESTERN HOLIDAY FEAST! Authentic festive recipes. Agge-
tizer to dessert. Ea? delicious. $6.95/SASE: Flavor, P.0. Box 91073,
Henderson, NV 89009.
AUTHENTIC TEXAS CHILI and eight Tex-Mex recipes. Send $5.00
+ SASE to: Recipes, P.0. Box 711351, Houston, TX 77271-1351.
PIEROGIS, Dough & 3 fillings—Cheese, Potato, Sauerkraut, Send
$3 SASE to: R. Gurin, 33520 Corneli Sterling Hts., MI 48312.
NAVAJO INDIAN FAMILY RECIPES. Imgress your friends. Six for
$5.00. V&J Starks Enterprise, P.0. Box 384, Clearfield. UT 84015.
APPETIZERS! FIVE UNFORGETTABLE Recipes. Easy to A)re are.
$5.00 + SASE to: J. Kuhle, 4127 Bay St. C190, Fremont, CA 94538.
FABULOUS MEXICAN RECIPES. Salsa, chili, Mexican pizza, Send
85’2“{‘7?1%% éo METROPOLITAN, P.0. Box 1858, Ormond Beach,
TENNESSEE'S GREATESTCHDLI RECIPES Send $4 and a # 10 SASE
to Best Recipes, 5707 Mt. Moriah #161, Memphis, TN 38115,

FOUR GOURMET PASTA RECIPES. Delicious! Easy! $3.00. Grand-
ma's Bread and Butter Pickles. $2.50. Send SASE: The Village
Kitchen, 102 Lucy Road #169-BA, Howell, M| 48843

DELICIOUS CREAM OF BROCCOLI soup! Gramma's specialty. Easx
ng éagthennc. $2.00/SASE to: Edward, 44 Locust St. Danvers, M
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RECIPES/DESSERTS

————————————————
EIGHT DELICIOUS GOURMET CHRISTMAS and Good Luck South-
ern New Years Recipes. Legend included. $5.00 SASE: Christmas,
POB 1916, Fernandino Beach, FL 32024.

FRENCH CRETON g’AiE) Original Gourmet Recipe. $4 SASE To: JM
Marketing, 4555 N. Pershing Ave. Ste. 33118, Stockton, CA95207.

RECIPES/BEVERAGES

FABULOUS 4-CHEESE-CHEESCAKE. Old Family Recipe—Not Avail-

able in Cookbooks. Make for holidays! Send $2.00 + SASE to
Cappello's, 13-6th Terrace, Ortley Beach, NJ 08751.

ORIGINAL CHELSECAKE RECIPES—12 Gourmet flavors from
e{aséﬁy chgjéem issagg + SASE to: Yoz, 33360 W. 14 Mile Rd.

LOW FAT GOURMET! Cookbook Preview! Fettuccine Alfredo Plus
m“lgo(r)géntrees. $3.00, SASE To MJC, Box 3002, Huntington, NY

e ———————
AUTHENTIC LOUISIANA GUMBO RECIPE. Send $3.00and S.A.S.E.
g)og?gores Smith, 500 N. Michigan Avenue, Suite 1920, Chicago, IL

6o, -
SINFULLY DELICIOUS SHRIMP DIP. Plus 2 other unique appetizer
rg%%s Send $3.00 + SASE: HMRC, Box 1765, Redlands, CA

83,
SOUTHERN CORNBREAD DRESSING—The stuffing Grandma
made. Send $3.00 SASE to: EIXID Enterprises, 2118 East Court
Street, Flint, MI 48503.

DELICIOUS, AND EASY To Bake, Homemade Chicken Pot Pie. Send
$2.00 SASE to: DJK, P.0. Box 3834 Erie, PA 16508.

EUROPEAN HOME COOKING, healthy, easy, elegant. 34 Nutritious
ARE:ci%S(jGZand $6.95 to: Flach Ent. Box 4621, Akron, Ohio

RECIPES/DESSERTS

MOVE OVER HAAGEN DAZS! 5 incredible ice cream recipes including
Strawberry White Chocolate and Mocha Macadamia NulFudie, Plus
helpful hints to create your own recipes. Send $3.00 + SASE to:
Pam Peacock, 7049 Wi d #2008, El Paso, TX 79912.

AWARD WINNING CANDY RECIPES! 4 Delicious Carmel, EnglishTof»
fee, Peanut Brittle & Fudge. Wonderful Hohdae( Gifts. Easy to make.
Send $3.95 & SASE to: Coleen’s Cuisine, 20101 W. Blumound Rd.,
Bldg. 105, Box 305, Waukesha, W1 531 86.

HOLIDAY INDULGENCES! Geoffrey’s Russian Tea Cakes, Hedonisti-
cally rich sugar cookies, harvest spiced pum kin pie, fluffy lemon
cheesecake, old world Euroﬁean kolachkies. %11800 each. Cookies like

Field's $4.00. SASE, Lynn Laurel POB 450, Eim Grove, W1 53122.

lE)ASV. E"I.EGM_I'[ DF&SEHBS! gne:'s colldectliotn of _totp retstart'nragt 10

est-selling original desserts. Photos and plate painting techniques.

Spectaculagr (u}J holiday entertaining. Send $6.BO/LSRSE with .50
ostage: Adam Plaksin, P.0. Box 0011, Willow Grove, PA 19090.

INCREDIBLY DELICIOUS COOKIES/BROWNIES. Ideal for holiday
entertaining/gifts. First time available from award-wmnmg pastry

chef. 8 rec1Pes 6)Ius easy preparation tips. Send $4.00 + SASE to:
Pastry Chef, P.0. Box 151, Mercer Island, WA 98040.

FESTIVE POLISH KOLACZKIS! Scrumptious, colorful, Christmas
astries from old family recipe with tas varlatlonstosmtyour!ancg.
end $5/SASE To: Kolaczkis, P.0. Box 27432, San Diego, CA 921 98.

FABULOUS OLD FASHIONED CHRISTMAS fruitcake! Great flavor,
Moist—everyone will rave. Ideal for holiday meals/gifts. Send $3.0
ZT)GSQSE To: Olde Towne Specialties, P.0. Box 88, White Plains, MD

BAKLAVA—Walnuts rolled in phyllo sheets. EASY! Make ahead and
freeze. Ideal holida dessenpo¥ ift. Send $3.00 ’&Ius SASE to:
“Mary's House", 19217 Orchard His., South Bend, IN 46614.
17TH CENTURY ENGLISH WINTER FESTIVAL DESSERT RECIPE—
Authentic, Natural, Incredibly Delicious! Send $5 to Grandma
Downes's Shropshire Manor udqin% Box 40127, 27-910 Govern-
ment St., Victoria, British Columbia, Canada VBW3N3.

GREAT GRANDMA'S ITALIAN KNOT Cookies. Original Recipe—
Surprise Your Mother-In-Law At Christmas. Send %.00 o £ASE
to l‘.) nne, ¢/o Deli, 638 Fischer Blvd., Toms River, NJ 08753.

DYNAMITE CHOCOLATE CREAM CHEESE and pecan dessert. Com-

liments galore on this easy, holiday recipe. Send $2.00 (’ckémo) +
gASE to- Rave Recipes, P.0. Box 9824, Woodlands, TX 77387.
“GOURMET THREE CHEESE CAKE” Exquisite RecriPeV(Passed down
four generations) Satisfaction Assurea ... MONEY BACK WAR-
RRN]%/! SSAOO/S)ASE: C-BAG, Box 17038, Esmond, RI 02917. FREE
Recipe Submittal Form with order!

GERMAN AND AUSTRIAN CHRISTMAS COOKIES! Six family reci-
pes. Easy, delicious, great for gift baskets! Send SASE, 34 to:
3. Campbell, Box 91, Murray Hill Station N.Y.C. 10156-0091.

FIVE INDULGENT CHOCOLATE, five intense lemon, five sublime
cream cheese recipes. $3.00 each five, or $7.50 all fifteen. S.A.S.E.
to Salisbury Stakes, Box 405, Independence, KS 67301.

WOULD YOU LIKE AN 01d Fashioned Recipe for a delicious one step
pound cake? 7 different flavors. Please send $2.50 to 3260 Rich-
mond Rd. Beachwood, OH 44122

HOLIDAY TREATS WITH HEIDI'S Family Favorites. 4 delicious candy
recipes. Send $3.00 + SASE to: Tips, *lc“ 8401 9th St. North, Suite
B400, St. Petersburg, FL 33702.
WINNING OLD RECIPES. Soft Ginger Bread; Lemon Butter;
g:a?lrzlgrlequm' Applesauce Cake; Cinnamgn Walnuts. Send $5.00:
Rk B0 Box 268, Watsonville, GA 95077
MRS. GOLDMAN'S GOURMET CHOCOLATE-CHIP Cookies. Lus-
cious Holiday Treats. Com%hments Galore! Send $2/SASE to
Goldman's Goodies, 1800 S. Robertson Blvd. Suite #2031, Los An-
eles, CA 90035.
CHEESECAKE RECIPES served in gourmet restaurants. Famous New
York and Holiday Egg Nog & Rum. Easy baking instructions, $3.00.
Recipes, 2004 Tulip, San Diego, CA 92105.
AUTHENTIC GREEK DESSERTS. Not available in cookbooks. Best
five recipes, wonderful for holiday meals and ifts. Send $5.00:
Grandma's Recipes P.0. Box 191733, Sacramento, CA
95819-7733.
CRANBERRY MUFFINS for the holidays. Treat your family and
friends. Send $2.00 plus SASE to: LI“ITED EDI*IONS, Rd/. Box
5186, EI Dorado Hills, CA 95630.

LIQUEUR LOVERS! 10 Delicious homemade recipes. Ideal for holi-
day meals/qgifts: $4.50, Valston Publishing, I%749 Anterro Dlr.
Longmont, GO 80501.

HOLIDAY EGGNOG, also homemade Kahlua. Send $6.95

EEQC;F}%S or $3.95 each, to WHD, 2239 Lakléshore, Cg(rison f(‘g;yb?itc

ELEGANT VANILLA BEAN CHEESECAKE—Create a holiday tradition!
“Secret” step insures perfection. Send $3.00 SASE to: Recipe Tree,
P.0. Box 1077, Coventry, Rl 02816.
HOLIDAY FAVORITE The fullest, flakiest nutroll ever. Irresistibl
delicious. A sure winner. Just $4.00, SASE to Desserts, Box SBEV,
Scranton, PA 18501.
ENTICING ENGLISH HOLIDAY FARE! Incredible chocolate raspberry
trifle, bourbon, Blum puddmg more! Send $5.00 to: A. McVey,
P.0. Box 18426, Denver, CO 80218.
AWARD WINNING, BEST EVER Banana Bread. Unique, Quick Easy!
Ideal for holld%' meals/gifts. $2.50. CMK Bakery, P.0. Box 10943,
YA —
UNBELIEVABLY DELICIOUS SUGAR AND CHOLESTEROL FREE
MUFFINS. Easy. Blueberry or Spice. Both $4.00. Send SASE:
M.J. Holt, Box 6976 Mobile, AL 36660.
4 KNOCK YOUR SOX OFF! Muffin Recipes. Send $2.00 and SASE to
Just Do It!, Inc. P.0. Box 7000-939 Redondo Beach, CA 90277.
PLUM PUDDING & CHRISTMAS CAKE! Original British Family Reci-
Bes, Bake now for Christmas. SASE/$5.00, J.L.C. Enterprises,
ox 192612, San Francisco, CA 94119-2612.
BEST OLD FASHIONED HOLIDAY Goodies, cinnamon rolls, english
toffee, chocolates, oatmeal carmelites. $4.95 SASE Classic Kitchen,
PO Box 366, Troutdale, OR 97060.
UNBELIEVABLY DELICIOUS CHOCOLATE BAKLAVA. It's easy! Lace
cookies, other wonderful holiday treats/gifts. $2.50 SASE: Sweets,
P.0. Box 6554, Aloha, OR 97007.
INHERITED NORWEGIAN CHRISTMAS COOKIES. Fattimand,
Kringler, Berlinakranser. Easy, Festive, Delicious. Send $3.00 +
SASE To: Cookies, 2200 Palm #43, Las Vegas, NV 89104.
EXECUTIVE PASTRY CHEF from leading Boston hotels. Chocolate
Pecan Flan. Send SASE with $3.00 to: ATF, 138 Standish Ave.,
Plymouth, Mass. 02360.
FRENCH SPECIALTIES—Apple Cake and Buttercream Layer Cake
and Chocolate Mousse. Send $3.00: Elfriede, 652 Fulton Ave., Ste.
377, Hempstead, NY 11550.
RICH, DARK, DELICIOUS CHRISTMAS Cake. A Snap To Make. Rush
00 + SASE to: Collins Cuisine, 9674 Casewell St., Burnaby BC
anada V3J 1G7.
PERFECT PECAN RECIPES. Pie, Rolls, Caramallows. Old Family
gezcg%%sd.ong SASE + $3.00: Barb's Best, P.0. Box 962, Chandler,

CHOCOLATE TRUFFLES. Amazin%lg simple recipes. Sold in stores
20 Ib. Great Holiday Gift. Send $4.00: Rossouw’s 282A Rd. 2 Peeks-
kill, N.Y. 10566.

LAURA'S FAMOUS CHRISTMAS DESSERT Send $1.00 SASE to:
HB-12 Organization P.0. Box 4242 San Dimas. CA 91773.
ENGLISH TOFFEE—Christmas Favorite! Easy to make. Send $3.00
%+ SASE to: A. Tosta, P.0. Box 1085, Goleta, CA 93116.

OLD FASHIONED WHOPPEE PIES delicious, on9lnal cream filling.
Send $2.95 plus SASE Carol's Yankee Pies, 27 Dickerman Ave.,
Windsor Locks, CT 06096.

DOZEN DELICIOUS DESSERTS year round holiday recipes easy and
fum_Miai §3.00 to: Recipes, PO, b

ox 5286, Ft. Lauderdale, FL 33310.
FESTIVE CHOCOLATE FANTASIES. Five easy chocolate desserts.
Great For Hollda¥J Entertaining. Send only $5.00, SASE: Box 2110,
Providence, R.I. 02905-0110.
THE BEST GINGERBREAD Men and Women. Send $3.00 + SASE
1707:27(15|r{gesr1bread People, P.0. Box 711351, Houston, TX

MY GRAMMA'S Tastiest Banana Bread Recipe! The Best. For Com-
lete Directions, Send $5.00 To: Neosource, Box 293, Marshalltown,
owa 50158.

SCRUMPTIOUS GERMAN OATMEAL CAKE is old !amily recipe. Send

$5.00 and SASE to P.0. Box 476 Tioga, LA 71477-0476.

RETIRED CHEFS PIE CRUST Easy, Never Fail, Flakey & Deli-

82‘;’5‘2‘2 %593 $2.00 & SASE to DAR, P.0. Box 774, Richland, WA

EXTRAORDINARY! 6 Incredible Desserts. Easy ;etele ant. You'll al-
gﬁya_,véggt seconds! $3.50: Mariah Ent., Box 2383, Lake Oswego,

GOURMET SPECIALTY Biscotti and Chocolate ChiECookie Recipes!
gsgSSSZ.OO/SASE to: Barbara, P.0. Box 20821, Castro Valley, CA

FIVE HOLIDAY RECIPES For the Sweet Tooth. Send $3.00 SASE to:
PMD, 116 W. Plumosa Lane, Lake Worth, FL 33467.

**+++5 STAR ALMOND ROCA—Fabulous Holiday Gift! Easy Too!
$3.00 & SASE to: 27871 Chipiona, Mission Viejo, CA 92692.

CHOCOLATE PEANUT BUTTER PIE! Light. Scrumptious. Send $2.00
gé\%zto: Culinary Delights 430 12th Ave. E. #302 Seattle, WA

CHEESECAKE RECIPES: Heaven! éRed Devil, $2.00; 50 + Island
Recipes: Arpetlzers-Dessens. ¥400; Betty Wilson, P.0. Box
871775, Dallas, TX, 75287.

871775, Dallas, 1A, /98!, __________

FRENCH CREPE DESSERTS-3 RECIPES! Authentic, delicious and

easy. Send $3.00 to: FCD P.0. Box 2248, Vista, CA 92085.
RECIPES/BEVERAGES

RUSSIAN KVAS. 1000 year old traditional Russian malt bever-
age. Taste peopie keep going back to. Prepare 5.5 gallons from

AMERICA'S BEST APPLE PIE Recipe! Unbelievably delicious—order
now for the holida‘s. Send $3.00 + SASE to: A. Renkof, P.0. Box
105, Hyde Park, NY 12538.

AWARD WINNING LIQUEUR CAKES! Original Family Recipes. 3
Scrumptious Flavors—Chocolate, Lemon, Vanilla. Send $4.95 to:
Sweets, 6 Powder Spring St., Marietta, GA 30060.

DELICIOUS NUTTY COOKIES—5 easx. uick recipes. Great for Holi-
day Meals/Gifts. Send 35.00 and SASE to: Saltek, P.0. Box 101,
Valley Stream, NY 11582-0101.

CHOCOLATE COVERED TOFFEE—The perfect holiday gift! Delicious
and elegant. Loved h( all. Send $2.00 + SASE: Gourmet Candies
Rt. 1 Box 84 Louisville, CO 80027,

———————

ncentrate. No sugar or dareservatlves. Christmas specal
8 ?é]:r plus $4.50 shipping. RUSSIAN KVAS, Box 679, Allston, MA

013 ___________
HOLIDAY LIQUEUR RECIPES-COFFEE and Irish Cream Liqueurs.
Tastes like oriﬂma_ls, Make and enbog' sameday.$6.00éEA‘ or$10.00/
Both. SASE: Recipes, P.0. Box 10297, Largo, FL 34643.

HAPPY HOLIDAY DRINKS. Toast the holidays with this collection of
20 onginal drink recipes. Send $2.75to: GDOT, 1189 SW 19th Street,
Boca Raton, FL 33486.

CONNOISSEUR LIQUEUR CREATIONS: Lucious Irish Cream,
Drambue, Amaretto, Galiano. Ec&uals authentic. Send SASE, $4.75:
Bon Vivant Passport, P.0. Box 4212, Mesa, AZ 85201.

COOKBOOKS

REVOLUTIONARY NEW COOKBOOK! “The Flavors of Hawaii". Au-
thor born and raised in Hawaii. Over 300 traditional, delicious recipes.
Planning a trip to Hawaii? Also includes a complete listing of places
and sites of interest, b qslvandAMakeg)urtripmemorabl& eautifully
illustrated and enterfaining book. Great for Holiday meals/gifts.
I Bhons. 051 Socor ST Dubuaus. JAS2001 Jowa resi o
A muel St., Dubuque, 5 i
5% sales tax (48¢). Allow 4-6 wk.g.u!%r delivery. ¢
EXQUISITE COOKBOOK OF 130 EARLY 1900's recipes: Soups,
meats, poultr&. vegetables, breads, desserts, cakes, pies, eggs, sal-
ads. Send $12.50 Epd t0; Nosta'lalc Recipes, 2756 § Green Valley
ﬁ]kcﬂié dune 286, Green Valley, NV 89014. Additional recipe listing
“FOOD FROM BIBLICAL LANDS COOKBOOK™. Wins first place in
nation b§press. Succulent Middle Eastern Cuisine (Syria, Lebanon,
Jordan, Saudi Arabia, Egypt, etc.) Profusely illustrates health-foods,
B more S ST e Kl ehing Movsh. T4b S 3ra
] .95 to: CharLyn
St. Terre Haute, IN 47803. T Toue. s
HOLIDAY CUISINE FOR YOUR Special “Furried” Friends. The Do
va?I\Ilelgsto%tb?gd$7.2985Tge%al;fovers Cgokb]g’gs 15’3 Your etg
; i indliny 2 , PO. )
Oyster ng, NV117§1. sk b i
GUESS WHO'S COMING TO DINNER—THE DISCERNING VEGE-
TARIAN! Fabulous gourmet feasts to dazzle your friends. Vintage
wine selections complement each menu. Send $14.95 to Crundale
Press, 5 Caledonia Street, Guelph, Ontario, Canada N1G2C4.
ITALIAN COOKBOOK BY EXPERIENCED AUTHOR. 200 recipes,
irgsan o\rir(ljth cfrgglgst?rotljjftfee olg/e %il sa]nzd AWS'"B? lt:l'i(an 'cugtoms, stor-
) s, traditions. Sen X tt -
Wheeler, Deposit, New York 13754. oy
SAVE HOURS COOKING! High-tech Gourmet Cookbook. Quick, easy,
delicious. Over 80 fantastic recipes. Only $6.95. A Company,
e Dter e Sut 002 Lo Nlaob, M 87544 o
1960'S INSPIRED COOKBOOK—Groovy party ideas. Unique theme
meals. A world of delicacies. Rush $1 ‘é%% BitchenKi PO
Box 5744, Playa Del Rey, CA 90296. el
MAMA'S FAMILY SECRETS. An Italian family cooks up 325 best
recipes! Spiral-bound $6.95 + $1.60 F
o oodgtown, e 08%8. $ reda Earnest 34 Maple
FREE COOKBOOK CATALOG of hard to find, specialty and remaind
co0kbooks. Blg Savings! H&A Books, QOGQN Dallas, Suite|29§r.
Conroe, TX 77301.
RO 3 Ao Sl S 26
ion. $12. i £
Box 1062 0. MD 21842, ki
THE CHILDREN'S NO-COOK COOKBOOK. Fun, easy & develops self-
ﬁStvee{?)'g 318.95 ck/mo: creA + ive activity P.0. Box 555 Suffern,

THE BEST bF FAMILY & Friends Collections Cookbook, Appetize
t705:§)8e1ssensA Send $7.00: P.0. Box 815533, Farmers BI‘aJRch, Tr)si

GLASNOST GOURMET-150 Pages Of Delicious, Authentic Russian
Recipes. 0n|y8212.00.18irchba?k Press 2D, Box 107, sxerling.IVA
22170. (703) 824-0341.

22170. (703) 824-034

B N 00, AT e B
. $12.00. CRI, ania, Suite 209, )
70118. Charge: 504-8664!50(')".'t M e
KIDS COOKBOOK! Great Gift. Starred for degree of difficulty. Send
9.95 to: Gator, Box 5387 Dept. BA12, En |e3m§a° N.} 6%3 ‘Sen

HEAL

EAT HEALTHY! Have Your Favorite Recipe(? Modified By A Regis-
tered Dietitian To Reduce Total Fat, Saturated Fat, Cholesterol, Calo-
ries & Sodium. Recipe Nutrient Analysis Also Available. Restaurant
Inquiries Welcome. Send Recipe(s) and $5.00 for modification, or
$15.00 for modification and nutrient analysis with SASE to: Nutri-
tional Recipes, P.0. Box 3248, CRS, Johnson City. TN 37602.
SUGAR FREE CANDY. Fabulous taste! No sorbitol, no salt. Assorted
flavors! For information and samples: DELWICK CANDY COMPANY,
P.0. Box 39, Short Hills, N.J. 07078.

LOSE WEIGHT FOR THE HOLIDAYS. 101 hints and tips. No gim-
micks. Send $3.98 to: Third Generation, Dept. A-4, P.0. Box 1015,
Latrobe, PA 15650.

ANY RECIPE ANALYZED. Cholesterol, Fat, Calories, RDA Percents,
26 nutrients. Send recipe SASE $4/1'$10/3: NUTRICHEF P.0. Box
8041 Stamford, CT 06905-8041.

OKING SCHOOLS

e—— T A S e
NEW! “THE GUIDE TO COOKING SCHOOLS", 1991 EDITION. De-
tailed descriptions of 307 schools and vacation programs worldwide.
326 pages. At bookstores or $18.95 ppd. from SHAWGUIDES 625
Biltmore, Dept. 14OGBLb%%raI Gables, FL 33134. (305) 446-8888.

Call for Second Day Air COD.
GIFTS

P———— | L
NEW ORLEANS-CREOLE HOLIDAY GIFT BASKET. Complete with
Gumbo, Coffee, Jambalaya, Spices, Sauces, Cookbook and More.
Send $29.95 to Cajun Gourmet Gifts, Rt. 3 Box 322 Greensburg,
LA 70441 (504) 222-6235.
FAMILY REFLECTIONS—Preserve priceless memories with more
than photos. Guidebook shows (you how. Personalized package in-
cludes Guidebook, Top Quality E %qanﬂy Embossed Organizer, Case
and More. Satisf guaranteed. Send Famlla Name, $79.95 plus
%4,958 H: Family Refl Data Aid, Inc. PO. Box 27, N. Granby,
06060. (Conn. residents add 8% tax).
THE ULTIMATE IN LIQUEUR cakes-Excellent for 9ersonal. corporate
m'_s. ﬁllolas Petit Gateau today: (714) 643-2517 Free second cake
0 firs X

TCOOKWARE/BAKEWARE

ONE OF A KIND For Crab And Shellfish Lovers! Stainless Steel
Seafood Mallet and Knife In One. Personally engraved (up to 16 let-
ters). Ideal Christmas Gift! $12.95 includes shipping. Reply to: The
Knocker, P.0. Box 310, Abingdon, MD 21009.
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HERBS/SPICES/SEASONINGS
HERB & SPICE CLUB—The culinary gift to enjoy year around. Six
times ayear members receive a selection of the |ghest§ual| herbs
& spices, along iwth recipes from around the world. Send $59.95
check, money order, Visa, Mastercard. For information call or write,
ggng%Rgpnce Club, 703 E. 2nd Ellensburg, WA 98926 (509)

MATCH THE RIGHT FOODS with the right herbs! Sglash proof, 15" x
20" brilliant color herb chart. $10.00 + $1.5 Unostage. Good
Herb, 5911 E. Spring, Suite 370, Long Beach, CA 90808.

GIVE “THE SPICE RACK GIFT CLUB” for the Holidays. World's finest
herbs, sguces. seasonings, potpourri plus accessories. Call 1-800-
232-SPICE for FREE catalog and ordering information.

PARTIES/ENTERTAINING

HOME ENTERTAINMENT/BARTENDING KIT Contains_everything
needed to serve professionally behind your own bar. Mixing glass
s.s. cocktail shaker, double jigger, bottle gourers. bar spoon, cocktail
strainer, waiter's style corkscrew, and 6 x 10 cutting board. Send

5.9! $8.00 S&H per kit to: M & D Industries, P.0. Box 341,
Wayzata, MN 55391. Mn. res. add 6% sales tax.
AUTHENTIC CHINESE FEAST! Complete five course menu plus
hints, shl&gmg lists, etc. Perfect for holiday or anytime emertammg,

Send $4.00 to: Chinese Cuisine 936 Pellham Dr. Lompoc, CA 9342
WINE

RARE OR ORDINARY. We buy any and all types of wine. Prompt
action. Cash. Gironde Bros., Lynn, MA 01901. (800) 243-9355.

TIPPING GUIDE
FED UP WITH POOR RESTAURANT SERVICE? Leave attractive
TIPCARD—check off negative comments: Justify tip cumng}. Posi-
tive messages on reverse. 50 wallet-size cards + FREE |?]pm
Guide $4.95 (Gifts: $2.95 additional 50) + $1.50 S/H each 50.
TIPCARD, 400 S. Beverly Drive, #214-MI, Beverly Hills, CA 90212,

HOME DECORATING

— T UL
LEARN TO MAKE PROFESSIONAL flower arran%ements, Corsages,
Wedding Bouquets and Holiday Decorations. Choose from 8 video
tapes showing detailed instructions. 1-800-USA-TAPE. Distributed
by American Magnetic Media for Trim International Design.

WINDOW BLINDS—SAVE UP TO 75% OFF! Levolor, Delmar, Bali—
Mini, Vertical, Duette—Visa/MC. Free U.P.S. Discount Blind Factory.

1-800-822-7377
HOME CARE
REMOVE CARPET STAINS with normal household products. Send
$5.00 for booklet. Carpet Care Tips, P.0. Box 712 Bryan, TX 77806.
JEWELRY

14K GOLD PENDANTS. #1 Chef or Cham, agne Toast. Quality guar-
anteed. Free details. Send L.S.A.S. E. BRIGGS: Dept. BAZ: P.0. Box

5312; Lima, OH 45802.

BUSINESS OPPORTUNITIES
LET THE GOVERNMENT FINANCE your new or existing small busi-
ness. Grants/loans to $500,000. Free recorded message: 707-449-
8600. (HY5)

CLASSIFIED ADVERTISERS

YOU CAN PLACE YOUR CLASSIFIED AD IN THIS MARKETPLACE
SECTION....and reach 5.2 Million Responsive Readers. For Rates
and Information Call (312) 337-3090, or Write: The Marketplace,
100 E. Ohio St., Suite 632, Chicago, IL 60611

Discover the taste of Cape Cod. . .

CLAMBAKES TO GO!.
.. .a fresh seafood feast, LIVE,
ready to cook in its own pot. . .

slobsters ®corn
°clams epotatoes
*mussels *onions
ecodfish esausage

OVERNIGHT DELIVERY
TO YOUR DOOR

GIFT
CERTIFICATES

1(800)423-4038
FREE BROCHURE

Clambake Celebrations, Inc.
5 Giddiah Hill Rd.

Dept. BAI20, Orleans, MA 02653
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Convert your closet

into a temperature-humidity

controlle

d wine cellar.

FREE 24-page catalog

Call 1-800-527-4072
~ INTERNATIONAL

WINE ACCESSORIES )]

What Are Great Gifts Made Of ?
Rich dark chocolate, fresh eggs, real butter
and a splash of imported amaretto.
Send our mouth-watering cakes, chocolates &
new for 1990- gourmet gift baskets. Our cakes
are baked to order & arrive
within 48 hrs.
Prices start -2
at $20.

Call for a free catalog 1-800527-22

(NYS 212-242-7692)

259 West 19th Street, New York, NY 10011
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ForTY-FIVE YEARS

OF EXCELLENCE
IN CULINARY
EDucATION

The Culinary Institute of America
invites you to share in its tradition.
For more information on how
you can take advantage
of the opportunities at
The Culinary Institute of America,
call or write:

The Culinary Institute of America
651 South Albany Post Road
Hyde Park, NY 12538-1499
1-800-283-CHEF (2433)

AMERICA'S CENTER
FOR CULINARY EDUCATION
SINCE 1946

:

U.S. -——
SAVINGS
BONDS

THE GREAT AMERICAN
INVESTMENT

White Hot!

Steamer is proud to present two all natural hot
cocoa mixes: rich Traditional Flavor and the
world’s only White Hot Chocolate,
described as “pristine and sweetly mellow” by
The New York Times. Made from only pure
natural premium cocoa, vanilla and spices,
Steamer will ship two boxes anywhere in the
U.S. for $11.50, and for gift orders include a
personalized card (or a card of your own, just
send it with your order).This holiday season,
give warmth, give Steamer.

1-800-444-5860

Steamer Hot Cocoa Inc., 175 5th Ave.
Suite 2546, New York, NY 10010




LIVE MAINE
LOBSTERS
& STEAMERS

Call for prices and information

Bagels
1-800-766-MAINE

— The Manhattan Bagel DI '
J J J e Manhattan Bage QQQ
4 ) E Company brings you jumbo-sized vacuum- -] Q
N Z N Z packed bagels which insure you COM- Shipped within 24 hours of harvest!
e 3
== el

PLETE FRESHNESS. Nine varieties: Plain,

For only $9.95 - including delivery - (reg. $15.95) you

A Poppy, Sesame, Onion, Cinnamon Raisin, i he indescri
£/ /1 /1 Whole Wheat, Pumpernickle, Egg and Oat can experience the in escribably sweet taste of :
LIVE FROM MAINE Bran Raisin. $5.99 per doz, plus $4.955&H | | | Cushman'sOriginal HoneyBells- The World's Only | :
Lobster Company forfirst doz. Each additional doz. $1.25 S&H. Limited Edition Fruit® ! Our rare HoneyBells are a
7 Fox Court, Portland, Maine 04101 Valid in 48 states, Visa/MasterCard. cross between a tangerine and a grapefruit and are
Phone 1-800-635-3691 or mail order to: 50 juicy, you'll need a bib! You will enjoy 8-10

HoneyBells (6-7 Ibs.). But hurry - Cushman's
Original HoneyBells are only available in January.

D E S S E R T The Manhattan Bagel Company Order yours today before they're all gone! Not

; PO. Box 580, New York, NY 10014 sold in stores. Limit 1 per household and to new
M e Oo ) N 1 e household and to new customers only. Offer expires

n
N T H Jan. 15, 1991 e :
B e . 1-800-776-7575 |:

Most major credit cards accepted.

the month club, arf:v a sv'ng/c c/cgant occasion.

A great gr/:t idea! To order and /mr a frce

cula/agm‘, call Ia//v/nw, y

1-800-477-6575.

CULINARY CRAFT
Right: Royal Pecan

Delighting customers since 1945.

[ 71ch 1 9 1e
‘Cushman’s|
3325 Forest Hill Blvd. - P. O. Box 24711
West Palm Beach, FL 33416-4711
A2DQ1 Sorry, no shipments to AZ.

eatured in

ation tempts
with a buttery crust und’aﬁ;n//
pound of pecans. Wi: 3'/2 Ibs.
Serves 14. $20.05 Fabulous!

extraordinary

Save More On All New / Save $20.50 and treat your family to a genuine \

Sterling And China. WgTONS

Vermont Smoked Ham
—now only $22.95!

78 R >k
(AL Order yours now!

Special Introductory Offer
Regular price $43 45, now only $22.95

4 Pc. Settings 5 Pc. Settings

GORHAM ROYAL DOULTON SALE /
Chantil $119.95 Albany, Princeton, 7 / All offers good to 48 states only.
King Edward, o oo Rhodes $ 80.00 ; Limit 1 each product.
Newport Scroll . Carlyle $130.00 .
LaScala, Melrose  $136.95 mny'|ron Expires 1/31/91
REED & BARTON Jasmine, Grasmere $ 93.00 ” 5 -
18th Century  $129.95 Consort $146.00 ... and for Sl You won't find a better-tasting ham than the
Eng. Chippendale $129.95 WEDGWOOD TURKEY ~ S, old-fashloned Corncob Smoked Ham I make for
;ranms ICE $149.95 gmb!:)ersé :J,g% & 4 Harrington's up here in Vermont. You'll love

'ALLA! Sbom ! ot : 5. fen #
Rose Pt,Fr. Reg. $129.95 Runnymede $115.00 LOVERS. e g—il‘Id that’s my prommg or your money
Grande Baroque $159.95 NORITAKE PR ack: Vern Richburg, SmokeMaster. [ \
TOWLE Gold & Sterling a0 e r——————————
Old Master, Cove X ¢ g Yy r
Chippendale, $119.95 Barrymore, Shenan- _ s e . I 1 i M\QTQ\S
King Richard, doah, Magnificence $ 53.00 ; / 111 Main Street, Richmond VT 05477
Queen Eliz. | $149.95 BOCH s X - 4
ot VILLEROY & L T] 121-021 Ready-to-Cook Half Ham (6 Ibs.) $22.95
Delica $129.95 Amapola, Basket ~ $ 84.00 i T 206-006 Boneless Turkey Breast (2'2 Ibs.) $18.95

o $139.95 ROYAL WORCESTER Cob Sm 123.023 BOTH Ham and Turkey Breast 1o same address

E]ekﬁh;%a;ﬁ " Evesham (6pc) $ 36.00 $4190, include 6 oz, Aged Cheddar & J2Ib. Bacon FREE
Old Maryland Eng. $144.95 LENOX Boneless Turkey Breast | A« $+50 e for each shipping address
Williamsburg Shell $184.95 Charleston $ 58.00 Tender, moist, smoky-delicious — and 100% white | Name
INTERNATIONAL Eternal, Solitaire ¢ 62.00 meat with no fillers. Fully cooked 2'4 Ib. Boneless
Joan of Arc, Prelude, Wild _  Holiday : 80% Turkey Breast now only $18.95, a $6.50 savings. | Address

Zip
FREE Order both our | [0 Payment enclosed. [] Charge my ( )Visa( ) MC
‘. e s SmokedHamand | "~ ( "YAMEX ( ) Diner's acct. (Include card no. and
'-;b‘ PPa) Boneless Turkey Breast (shipped to | exp. date, plus your name and address if different
& Pt same address) and we'll include 6 oz. from shipping address above.)

ey of our special Aged Cheddar and V2 |

[V ek Ib. Cob Smoked Bacon-free! | RUSH Orders: (802) 434-4444/

Rose, Rhapsody ~ $129.95 McKinley 83.
CALL TOLL-FREE 800-556-7376
FOR OUR BEST DAILY STERLING
SILVER PRICE QUOTES.
Due to extreme silver volatility prices can be changing daily. \
ROSS-SIMONS JEWELERS

9 Ross-Simons Dr., Dept. BA12, Cranston, Rl 02920
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THINK OF THIS AD
As YOUR OWN
LITTLE MALL —

%:SI’RN

CULINARY
INSTITUTE

WESTERN CULINARY INSTITUTE

1316 SW 13th Avenue
Portland, OR 97201
.~ (503) 223-2245 or (800) 666-0312
X * With ONE TOLL FREE PHONE CALL...1-800-228-9055.... : A :
M‘ have specially-priced gifts of tender, juicy, world-famous Omaha Err;)f:::;o;fggf:g tlft':é;‘i%ea?g_nig;:‘l;
“ 8 Steaks® delivered nationwide. Unconditionally Guaranteed! program based on the principals of

Escoffier with emphasis on modern
Hm}ly Skappm gl techniques. Accredited by the Ameri-

: o= e . can Culinary Federation. Financial aid
You must call by December 10th for delivery in time for Christmas. vl bl Pttt oo it et U
SAVE $20.00 SAVE $24.05 approved. Call or write today for more

#678 Four (6 oz.) Filet Mignons, & #623 Eight (6 oz.) Filet Mignons, & information and catalog.

One (4 oz.) Pkg. of Seasoned Butter Sauce One (4 o0z.) Pkg. of Seasoned Butter Sauce

Reg. $49.95 Reg. $74.00
NE NOW $29.95 NE NOW $49.95

(plus $5.50 shipping) (plus $5.50 shipping) }

Special prices good thru 12/31/90. Extra charge for Alaska/Hawai gifts.

For these and many other great gift specials, have your major credit card handy and call FIRST TIME IN THE U.S.
TOLL FREE...1-800-228-9055!  (FAX #1-402-392-8120) | | [Giant Porcinis

e Omaha Steaks @ Gassnasonass From Italy!
D

EPT. AA0121, P.O. BOX 3300, OMAHA, NEBRASKA 68103 % Please don’t confuse
these dried, world
famous Bruschi

sHoPpeRs connen

- mushrooms with o=
“Bp ) Tgf / l' those sold in stores or
st laste of Vérn

served in restaurants. Sold
by mail only, these giant g
specimens impart an ex-
quisite, aromatic woodsy ¥
flavor to pasta, rice, $§
soups, stews, omelettes, +

Savor the best
tastes of
Vermont with
the Vermont
Apre Ski gift
package.

A collection of cheddars, beef summer
sausage, tangy honey mustard and pure
honey all selected from the finest
Vermont specialty food producers.

$21.95 plus $3.95 shipping, VISA/MC

(makes up to 30 delicious portions), $14.95
for 1.75 ozs. Postage and handling included.

10%

Custom Quality Pad
Any Normal Size
Unbelievably Priced From

- Call 800-922-BENE
; 2995/ L Solleak o Nomwan &F 03855
$29. Sl Sarse Norimll :
BEST TASTE OF VERMONT Tell us model # under table ~ Compare at 99.95
P.0. Box 113, Essex Jct., VT 05453 FACTORY DIRECT TABLE PAD CO.

TOLL FREE 1 (800) 428-4567

accepted or call 1-800-457-5553, e
Free Brochure on Request 20 years

THE ULTIMATE COFFEE AND
CHEESECAKE EXPERIENCE! 5

Country Coffee Roasters
100% Arabica coffees shipped
within 12 hours of roasting!
Introductory sampler: 6 oz. each:
House Blend, Maragogipe & Mocha Java
$12.95 shipping included. Many special
gift packages available.

Mara’s Famous All Natural Cheesecakes
12 variety pak “mini’s” (3 Ibs.)
$29.95 shipping included.

Order toll-free 1-800-628-7731,
FAX 201-584-3899.

In NJ (201) 584-3121/2925.
Major credit cards accepted.

THE WORLPY FIN$ST HONSY
G=9) MONLY <AN BUY @G
T Discover this rare honey from the
Greek istand of Kythira, gathered for
more than 2,000 years. Its flavor,
derived purely from wild motintain
thyme flowers, is reminiscent of an ||
exquisite bfm-smet, smooth and
with a fragrant floral bouguet. Not
surprisingly, in ancient times this
was considered food for the gods.

WINE CELLAR
SUPERMARKET

Lowest Prices / Immediate Delivery
BRAND NAME BOTTLES SALE
COMPACT 40 $449.00
SOMMELIER 3-Temp 60 $699.00
EUROCAVE 140 $995.00
EUROCAVE 3-Temp 210 $1295.00
EUROCAVE 250 $1195.00
CELLAR SAFE 325 $1495.00
CELLAR SAFE 480 $1595.00
CELLAR SAFE 700 $1995.00
CELLAR SAFE 960 $2895.00
CELLAR SAFE 1400 $3695.00

* It Stock for Immediate Delivery [ 30 ]| [} was considered food
* Over 500 Wine Accessories & Gifts

New York Showroom % Wine Racks Start at 50 Cents a Bottle — = "

FREE CATALOG - Cut 800-356-8486 | | |, st i el L LT LT

. 2 Three indivivually .80z hexagonal glass jars. 9 Stony Hill Ct.
MACILAU; ggygan:& g:;issfr(él:‘l;ESI THE WINE @ENTHUSIAST” 24 s S50 Sppin o Sammit, N 67901,
1'1 can'iald Avenue' Randnlph' NJ 07869 404 Irvington St., Box 39 Pleasantville, NY 10570-0039
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Give the Gift

|5 @)\ TO \% 10,4 **L%EH)IAIYHEE** of Good Taste
BUSINESS .
WITH

Te &

“yeasty, delicate and filled with Fontina @
cheese.” Marian Burros, NY Times :

. - Simply Sensational Sauces for Giving
BALTIMORE CHEESEBREAD and Entertaining. Dark & Decadent
A thick layer of imported Fontina RUMOCCHA FUDGE, Sweet and
cheese inside a braided yeast bread, Sassy HONEY MUSTARD, Light &
A — \xhlchwdelgh?r?polgndstﬁndservesllo. Chunky BARBEQUE.
LRI S o e Aty surpasssed by the il tich Holiday Gift Set Includes:
2. Ask about our two year chef's training only 'surpasse \ A ng udes:
program, with hands-on training in taste! A” 3 SaUFQS (one 10 oz. jar each)
five different food services. ORDER YOURS TODAY! Gift card Sv:nh your personal message
3. Learn about our 7 to 1 student/teacher ratio e . rving suggestions
in all production kitchens, and our paid, Only $24.85 pius shipping andhandiing Shipping within 24 hours of order
personalized internships. Call Toll Free $2400
a field with over 7 million jobs. ; h : :
4. Discover a field with over 7 million jobs 1 800 395 2746 NS o T
N England VisaPlasteycal i eepio Checks. Credit Cards; V. MC. AX.
lew Englat TO ORDER: CALL FREE
Culinary Institute 1-800-553-2512
250 Main St., Dept. BA . 5 or write:
g c > 2275 Rolling Run Drive ;
Montpelier, VT 05602  (802) 223-6324 Baltimore, Magryl:r:]d 21207 SAUCE SENSATIONS
A.O.S. Degree, Accredited Member: NATTS, P.O. Box 98 Dept. BA Buffalo, WY 82834
Financial Aid for Qualified Students

1%{6

Give the gift of good health thi%,
holiday season...NordicTrack.

NordicTrack is a gift that
keeps on giving.

You'll see and feel the benefits of a
NordicTrack exercise machine for years to
v, come.

Nordic Fitness Chair e v Achieve better health through weight

; o loss, reducing risk of heart disease, hyper-
tension and osteoporosis. NordicTrack
workouts also reduce stress, and lead to
vital health and a general youthful feeling
that comes from a strong heart and total-
body fitness.

Discover how NordicTrack
can change your life forever.

NordicjJrack®

A CML Company

Send for FREE VIDEO
& Brochure!

'NordicTrack oﬂ'e ﬁthess machines for every lifestyle.* | 1 ¥ 8 00_ 3 2 8 r 5 8 8 8 1D

NordicPower

Good health. There's no question about That's why the most meaningful gift you | 0 Please send me a free brochure for: l
it. To enjoy life to the fullest, you need to can give this year is the gift of fitness from I : (product name) |
keep your body, mind and spirit strong. NordicTrack. It's the perfect gift for yourself Q Also a free video tape JVHS JBETA
And the best way to do that, is by or your loved ones. NordicTrack enables you Q ?gnd me the free”NordtcTrack l
establishing a regular fitness program. to feel, look and be the best you can be. Nafr:le“ess At Home" catalog. |
‘ *Qur original NordicTrack® is considered the world's best aerobic exerciser. St_feet :

NordicRow TBX™ gives you twice the workout of ordinary exercise machines. City State Zip I
‘ NordicPower™ is a new strength trainer that helps you look, feel and be the best you can be. ‘ Phone ( )

Nordic Fitness Chair™ gives you a health club workout at home. | L _141C Jonathan Blvd. N, Chaska MN55318 _ __J
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RECIPE INDEX

COVER RECIPE
Chocolate-Orange Decadence 14

APPETIZERS
Chicken Salad, Southwest, in
Lettuce Cups 178
Chive Potato Pancakes with Smoked
Salmon and Golden Caviar 72
Crab Fritters with Curry Sauce 20
Linguine with Gorgonzola and
Toasted!Nuts 16
Marinated Goat Cheeses, Trio of 148
Onion-Fennel Breadsticks 146
Operakallaren Blini 142
Oyster Packages 96
Pecans, Spiced 58
Potato Crostini 179
Red and Green Toasts, Festive 58
Roasted Eggplant Dip 178
Savoy Cabbage Timbales 141
Shrimp, Pickled, with Bell Peppers 174
Shrimp-topped Cucumber Rounds 96
Skagen Toast 141

BEVERAGES

Kentucky Eggnog Spike 147
Noel Bowl 22

Ocean Springs Cocktail 96
Pear Zinger 164

SOUPS, BREADS

Caramelized Onion and Roasted Shallot
Cream Soup 16

Louisiana Yam Yam Biscuits 100

New England Clam Chowder,
Barbara's 166

Onion-Fennel Breadsticks 146

Pumpkin Spice Muffins 14

SALADS, SALAD DRESSINGS

Assorted Greens with Jerusalem
Artichokes in Lemon-Tarragon
Dressing 76

Chicken Salad, Crunchy 166

Chicken Salad, Southwest, in
Lettuce Cups 178

Honey Mustard Dressing 20

Pine Nut Vinaigrette 147

MAIN COURSES
Cabbage-Caraway Quiche 172
Chili Relleno Casserole 166

Fish, Seafood
Red Snapper, Baked, with Fennel-
scented Tomato Sauce 170
Seafood Catizone 168
Shrimp with Spicy Gazpacho
Butter Sauce 21
Swordfish Kebabs 166

Swordfish with Sweet-and-Sour
Sauce 18

Meats

Beef Brisket, Braised, with
Parsley-Lemon Sauce 72

Chili, Elizabeth Taylor's 16

Four-Cheese and Sausage
Pasta Bake 24

Lamb Loin with Herbed Mustard
and Breadcrumb Coating 18

Roast Beef with Fresh Garlic
Seasoning'Salt 40

Pasta
Four-Cheese and Sausage
Pasta Bake 24
Linguine with Gorgonzola and
Toasted Nuts 16
Seafood Catizone 168

Poultry
Chicken Pouqui 168
Chicken Salad, Crunchy 166
Chicken with Black Bean Sauce 168
Game Hens, Stuffed, with
Raspberry Sauce 164

Roast Duck with Blackberry Sauce 142

Roast Turkey with Port Wine Gravy 58
Rosemary and Garlic Roast Turkey 98

VEGETABLES, SIDE DISHES

Baby Lima Beans with Sausage and
Gruyere Cheese, Creamy 100

Braised Brussels Sprouts, Pearl Onions
and Chestnuts 62

Cabbage, Red Bell Peppers and Fennel,
Medley of 100

Corn Bread, Sausage, Chili and Pecan
Dressing, Big Billy's 99

Leek Yorkshire Pudding 42

Mushrooms and Spinach with Shallots,
Sauteed 42

Rice Pilaf with Basil and Pine Nuts 172

Roasted Root Vegetables 76

Whipped Sweet Potatoes with Nutmeg
andLemon 62

Wild Mushroom Stuffing 62

"Wild" Potatoes 100

SAUCES, CONDIMENTS

Black and Tan Sauces (Chocolate and
Butterscotch) 149

Chocolate Sauce 84

Coffee Custard Sauce 86

Cranberry-Orange Marmalade 149

Cranberry Sauce with Crystallized
Ginger 66

Marinated Goat Cheeses, Trio of 148

Parsley-Lemon Sauce 76

DESSERTS
Bananas Foster 18

Cakes

Bittersweet Chocolate Fruitcake
Torte 80

Bourbon Pecan Torte with Brown Sugar
Whipped Cream 86

Chocolate Carrot Torte, Glazed 76

Chocolate-Hazelnut Panforte 150

Chocolate-Orange Decadence 14

Chocolate Ruffle Cake 160

Gingerbread Roll with Crystallized
Ginger Cream 24

Hazelnut Cheesecake with
Chocolate Sauce 82

Turtle Cake 166

Candies
Candied Cranberries 82
Grand Marnier Hard Sauce Rosettes 82
Peanut Butter Cups, Deluxe 150
Pralines, Grandmother Lee Dicks's 187

Chocolate-Chestnut Pate with Coffee
Custard Sauce 84

Cookies

Almond Macaroons 143

Chocolate-dipped Orange and Ginger
Florentines 133

Chocolate Mint Melt-aways 128

Cranberry and Raspberry Star
Cookies 132

Lemon-Anise Pirouettes 128

Mocha-Hazelnut Macaroon Domes 128

Molasses Spice Leaves 130

Russian Tea Cakes 164

Dried Fruit Stewed with Brown Sugar
and Vanilla 172

Pies, Tarts
Armagnac Cream Pie, Frozen, with
Fresh Fruit 187
Pumpkin and Pear Tart, Spiced 84

Puddings, Souffles

Coffee Cream 168

Cranberry and Pear Fool with
Raspberry Sauce 44

Cranberry-Marmalade Pudding,
Steamed, with Grand Marnier
Hard Sauce 82

Raspberry Souffles, Frozen 143

Scotch Whisky Trifle 66

MISCELLANEOUS
Chocolate Glaze 76
Turkey Stock 99

BON APPETIT (ISSN 0006-6990) is published monthly by Bon Appétit Publishing Corp., a subsidiary of Knapp Communications Corporation, Cleon T. Knapp, Chairman. Executive and editorial
offices at 5900 Wilshire Boulevard, Los Angeles, CA 90036. Second class postage paid at Los Angeles, California 90036 and additional mailing offices. Copyright © 1990 by Bon Appétit
Publishing Corp. All rights reserved in all countries. Reproduction in whole or in part without written permission of the publisher is prohibited. Printed in U.S.A.

Rates for the United States and its possessions for one year (12issues), $18.00; two years (24 issues), $30.00. Canada and foreign, one year (12 issues), $28.00; two years (24 issues), $50.00.
Single issues available in U.S.A. at newsstands and bookstores at $2.95. Address changes and subscription correspondence should be sent, along with a copy of your mailing label, to: BON
APPETIT, P.O. Bo?( 10776, Des Moines, IA 50340-0776; direct nonsubscription correspondence to editorial office. The first issue for new subscribers will be mailed within six weeks of order

last two characters indicate the year of the last issue. Unsolicited manuscripts, photographs and other submitted materials must be accompanied by a stamped self-addressed envelope;
however, BON APPETIT is not responsible for unsolicited submissions. POSTMASTER: Send address changes to BON APPETIT, P.O. Box 10776, Des Moines, IA 50340-0776.
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PREPARES FOR
LEANER TIMES
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ROUNDTIP TOPLOIN TOPROUND

157 calories 176calories 153 calories
5.9 gmstotal fat* 8.0gms total fat* 4.2gmstotal fat*

EYE OF ROUND
143 calories
4.2 gms total fat*

TENDERLOIN TOPSIRLOIN
179 calories 165 calories
8.5 gmstotal fat* 6.1 gmstotal fat*

. (R1gmssat.fat) |

BEEF AND TODAY’S
HEALTH STAMPEDE.

These are leaner times.
Conspicuous consumption i
out. The basics are back. People
are eating lighter, leaner
foods. And here's the
whole story.
Calories: ~
the inside account. =
The Skinniest Six cuts of beef
are surprisingly lean and low in
calories. In fact, three ounces of
lean, trimmed beef average a
mere 180 calories. Makes you
stop and think. About beef

. (3.1gmssat.fat)

. (L4gmssat.fat) |

fajitas and Japanese steak salad.
Cholesterol: perception
vs. reality.
This should make headlines:
lean, trimmed beef has no more
cholesterol than chicken
—without the skin.
While chicken does have
less fat, moderate servings
of beef fit easily within
leading dietary guidelines.
Nutritional facts rounded-up.
Lean beef has a high ratio of
nutrients to calories. Number
crunchers take note. Three
ounces supply 38%

A

*Sources: USDA Handbook 8-13 1990 Rev., U.S. RDA National Research
Council 1989, 10th Edition. Figures are for a cooked and
trimmed 3 oz, serving. % oz. uncooked yield 3 0z. cooked.
© 1990 Beef Industry Council and Beef Board.

QUICK BEEF FAJITAS

Stir fry peppers and onions with cumin, oregano and minced garlic. Broil
top round or sirloin. Top tortillawith? egetables and sliced beef. Olé
For a beef recipe booklet, write the B.I.C., Dept. L.,

444 N. Michigan Ave., Chicago, IL 6061 1. Please enclose 50¢

. (L5gmssat. fat) ,

of the U.S. RDA for vitamin
B-12 and zinc. Plus a generous
56% of U.S. RDA for protein.
Not to mention 14% of the
recommendation for iron.
That's quite a mouthful.
Wisdom to steer by.
Nutritionists recommend a
balanced, varied diet and
leaner cuts of meat. Training
gurus push aerobic exercise.
Stress management types
suggest amonth in the Baha-

. (3.2gmssat. fat)

. (R4gmssat. fat)

mas. Grilling steaks on the
beach, no doubt.
Dinnertime inno time.
Beef is perhaps the ultimate
fast food. From quick steaks
and fajitas to blazing
stir frys. No time left?
Time for juicy leftovers.

Beet.

Real ‘00(1 lbr real l)e()l)l(‘.
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\lin share a laugh and a Christmas crustacea

L Caivin and Alice Tri

= 2 ; :
ZI‘Z//Z Do you cook?
d ‘Z)Z” I used to be able to cook one dish—scrambled eggs—which I made for my daughters

every morning. Then, one day they informed me that they would never eat my scram-
bled eggs again—sort of a selective hunger strike.

What kind of dinner parties do you give?
Small. We have a small number of people. And, if possible, we try to have small people.

If you could invite three people in all of history to dinner, who would they be?

My wife and my two daughters. I would serve scrambled eggs. After the meal, my
daughters would say, “Daddy, those eggs were terrific.”

What is a typical Trillin family Christmas celebration?
Large. We have a couple dozen people. My wife makes a big thing out of Christmas. I
make a big thing out of Halloween. You might call it a mixed marriage.

How about the most memorable one?

It’s always the one at which at least one of the guests ignores the traditional warning
about how those Brandy Alexanders can sneak up on you.

Was your mom a good cook?

For 30 years my mother served her family nothing but leftovers. It wasn’t until  was out
of college that I started asking myself, “Left over from what?”’

Name three things always in your refrigerator.

Three cartons of leftover Chinese food.

What's your idea of a perfect meal?
Standing up with the refrigerator open, eating the leftover Chinese food.

Does food figure in your new book, Enough’s Enough (And Other Rules of Life)?

[ deal with the U.S. Army’s response to discovering that the cocaine they said they
found in Manuel Noriega’s headquarters turned out to be tamale flour. [
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To send a gift of Baileys anywhere in the U.S.. call 1-800-238-4373 or 1-800-243-3787. Void where prohibited. Baileys Original Irish Cream Liqueur.* Imported by © 1990 The Paddington Corporation. Fort Lee, N.J. 17% alc. by vol.



©1989 National Federation of Coffee Growers of Colo

100% Colombian Coffee

The richest coffee in the world.™




