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THE STORY OF THE SILVER PALATE



“There are three types of creatures that seem to be coming when they are going and going when they are coming—diplomats, crabs, and women.”


—JOHN M. HAY, SECRETARY OF STATE, 1898–1905


In truth, crabs go sideways, they sort of zigzag their way along. No doubt that’s how we must have looked in 1982 when this cookbook was first published. We were immersed in our little gourmet takeout shop on Columbus Avenue in New York City. One minute cooking, the next catering. Our friends thought we were crazy: If we gave away our secret recipes, we’d be out of business. But little did any of us know the joy that writing a cookbook would bring to our lives. Now here we are twenty-five years later, celebrating with a brand new edition that highlights our recipes with beautiful color photographs. They add an exciting new dimension to a cookbook that has been beloved for two and a half decades.


Looking back, it doesn’t seem so long ago that we opened our shop. It was the summer of 1977: Jimmy Carter was in the White House, there were endless lines for Star Wars, Elvis had left the building, and we were all dancing to the Bee Gees at a “Saturday Night Fever” pitch. Julee, “a gal from Kalamazoo,” was working at her dream job in the fashion industry, doing marketing, publicity, and advertising. Along the way, she taught herself how to cook by cooking, from start to finish, through Julia Child’s The French Chef. Sheila, married and the mother of two very young daughters, Annabel and Molly, had long enjoyed cooking and entertaining. Sheila had graduated from Le Cordon Bleu school in London, and had become increasingly intrigued by food during the family’s time living in Paris. Back in New York, she created The Other Woman Catering Company, with the motto “so discreet, so delicious, and I deliver.” Her business was directed primarily toward bachelors, who struggled to entertain without a “little woman” in the kitchen. One of those bachelors was Julee’s on again, off again beau, who needed a cook when Julee was “off again.” So we finally met: Julee, the advertising director, needed Sheila, the caterer, to help host a press breakfast for a major fashion designer. The press arrived at the designer’s lavish apartment (resplendent with nine-foot-tall suits of armor) and waxed ecstatic as we served them fresh figs wrapped with prosciutto, Baked Ham with Apricots, warm croissants, cappuccino, and jewel-like bowls of lemon, blackberry, and raspberry mousses. The designer was lauded, but it was the food that got the real raves. That morning, a fantasy food partnership was born.


At the time, we confided to each other that we both felt overwhelmed trying to juggle work, family, and the various hobbies, interests, and obligations that occupied our time. It was all too much. And we each admitted, with some dismay, that with so much going on, our shared passions of cooking and entertaining seemed to be getting the short end of the deal. It occurred to us that if we “good cooks” needed help … well, we just couldn’t be alone.


That’s when Julee had the idea for a food shop where people could pick up great food on a whim, for one or for many, to take home and graciously serve as their own. The concept was simple: a tiny gem of a shop featuring the best of our home cooking repertoire—no pretense, just good, simple food with the bold flavors we both loved. We’d make it easy for working people to have a picnic in the park, take a break from restaurants, or serendipitously invite friends home for a bite.


We were excited about the idea and set the wheels in motion, but had difficulty describing it as simply as we had envisioned it. About a month before opening, Florence Fabricant, writing an article for New York magazine on the renaissance of Columbus Avenue, made it easy. She tasted our food and said, instantly, “Call it the Silver Palate.” Perfect. When we said, “Print it, we’ll go national,” we had no idea where we were headed.


When we finally opened our doors at 4:00 P.M., on July 15, 1977, the block had already been abuzz. It was two days after the infamous New York City blackout, and despite the insistent 103°F heat, by 4:15 we were jammed. We had stocked the store to the brim and our food looked glorious. Little did we know that the Philharmonic was playing in Central Park that evening—customers flooded the shop wanting picnics, picnics, and more picnics. Our air conditioner promptly broke. Then we realized our little antique French scale and longhand computing weren’t going to cut it when someone wanted a medium-size container of Tarragon Chicken Salad, which was priced by the pound. Yikes! We sold out long before closing, and collapsed, having learned some lessons that we’d apply the next day, and the day after that.


We cooked as we did at home, with fresh, seasonal ingredients, no shortcuts ever. Every day our menu included great breads and cheeses, and an array of foods that were cooked in Sheila’s kitchen and carried down the street to the store: Salmon Mousse, Cheese Straws, Saucisson en Croûte, Pâté Maison, Chicken Marbella, Ratatouille, Torta Rustica, Moussaka, Nutted Wild Rice, Blanquette de Veau, Lemon Squares, Giant Chocolate Chip Cookies, Blackberry Mousse, and on and on. Sheila’s mother made carrot cake in Connecticut and drove it down to the shop. Julee made gravlax at home in the early morning hours, then picked up warm fresh croissants and cheeses in a taxi before heading across the park. We were never short of ideas.


We glowed when our customers came back with compliments. They learned to trust us when we surprised them with then-unfamiliar dishes such as seviche, pâté, and vegetable purées. They tried it. They loved it. And people started bringing our foods back home to Mom, to show they were well fed in New York City. That’s when we began to wonder whether we could package some of our recipes for transport elsewhere.


The summer of 1978 found us up to our elbows in our “Canning Kitchen.” We wanted to present our wonderful food in beautiful jars and bottles. So during yet another heat wave we found ourselves making Vegetable Mosaic, Damson Plums in Brandy, Blueberry Vinegar, Winter Fruit Compote, Fudge Sauce, Lady Apples in Wine, and Sweet and Rough Mustard. We tied bows on bottles, put fabric atop jars, and doilies everywhere. We had more tenacity than shelves. Within days both the president of Saks Fifth Avenue and the founder of Crate and Barrel appeared in our shop, asking to sell our products in their stores that Christmas. We were over the moon—and quickly back in the Canning Kitchen. We wanted both stores to sell out at Christmas, so we convinced them to let us hold tastings—-we knew no better way to sell Blueberry Chutney than to let people sample it for themselves. It worked. One taste of our Caramel Pecan Sauce (made with real butter, sugar, cream, and toasted pecan halves) and people swooned. It was a very good Christmas! We were on our way. Soon the Williams Sonoma catalog found us, Pat Wells of The New York Times wrote a story, and New York magazine’s Gael Greene described our Blueberry Vinegar as “blueberries sailing like stars in a midnight sky in vinegar more precious than vintage wine.” What fun! Imagine our delight when we saw our products on shelves in stores across the country, and then overseas.


As awareness of our business grew, awards arrived. We were invited to speak on entrepreneur-ship at business schools and food and wine symposiums. We cooked on Today and Good Morning America, and at Mondavi’s Great Chefs Cooking School. Mike Wallace even interviewed us for a 60 Minutes segment. It was all beyond our wildest fantasies—we were having a ball.


Then, in the spring of 1981, an editor from Workman Publishing suggested we write a book. “Send me the outline,” she said. Book?! Outline?! Who knew? We figured she’d forget. She didn’t. Three weeks later found us at Sheila’s with a bottle of Scotch and a legal pad. We outlined the kind of cook-book we envisioned—Sheila would illustrate it, Julee would write it, and we would use the recipes from our shop. It would be the cookbook of our dreams.


A modest number of copies were published for Mother’s Day 1982 and we celebrated with a book party at Saks. Later that summer, the mother of one of our colleagues called from Lake Tahoe, California, to say that food from our cookbook was being served at every dinner party she attended. Soon we saw our cookbook published in French, Japanese, and Dutch, and we were making friends around the world. We were included in the James Beard Who’s Who of American Food, and this book was inducted into the Cookbook Hall of Fame. Who would have thought that following our passion would lead to all this? We literally danced in the street on Columbus Avenue.


Though we sold our business in 1988, today we “girls” are as passionate about good food as ever. Over the past few months we’ve spent wonderful times reflecting on the journey we’ve taken together, both through our shop and this cookbook. When we first wrote this book, in many places it was difficult to find fresh herbs and excellent produce, meat, and seafood. Now, with the new emphasis on seasonal, local, artisanal, and organic foods at farmer’s markets, and increasingly, at supermarkets, the culinary climate mirrors our beginnings in that tiny shop on the Upper West Side.


Barely a day goes by that we don’t bump into someone or get a letter telling us of a recipe of ours they’ve made, or how much they’ve enjoyed our book. It’s always such a nice surprise. When we meet someone with a food-spattered Silver Palate cookbook held together by a rubber band, we’ve found an old friend. We speak the same language, we’ve cooked together for years, and we’ve laughed together along the way.


The publication of this exciting new edition with its zillions of color photographs gives us an opportunity to make even more new cooking pals. Thank you for enjoying our book, and for making our journey so fulfilling. We hope we meet you again, or for the first time, as we come and go along our way.


—Julee Rosso, Saugatuck, Michigan


—Sheila Lukins, New York, New York
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TO BEGIN A GREAT EVENING



[image: Image]


The opening of the evening is ideal for mingling your favorite interesting friends. The transition period between day and night is also a good time for mixing a tennis partner, the chairman of the board, your favorite aunt, your college roommate who just opened to rave reviews on Broadway, a princess or two, an industrial giant, the bass player in the string quartet, and your next-door neighbor. For all of them, you’ll want your menu to be very special.


Herewith a collection of our favorite hors d’oeuvres. Many are “finger food,” easily eaten while standing—perfect at a cocktail party. Others are more elaborate, requiring a small plate and a fork. These are the sturdier foods we serve as part of a cocktail buffet. Finally, we’ve also presented more elegant and involved appetizers, best suited as sit-down openers to a dinner party.




from THE SILVER PALATE NOTEBOOK


[image: Image] Grand and unusual flowers, soft lighting, and music—all can set the scene for a shining memory. If the mood is lovely, no one will notice the crack in the hallway mirror.


[image: Image] The most successful hosts are those who welcome their guests by making them feel special; be sure that everyone is properly introduced.


[image: Image] A small informal group becomes a party more quickly when there is no official bartender. A serve-yourself bar makes people comfortable and promotes friendly interaction.


[image: Image] Arrange each hors d’oeuvre on a separate plate or tray. Your guests will be better able to identify the offering without interrupting a lively discussion.


[image: Image] Trays should be beautifully but naturally garnished with fruits, vegetables, flowers, and bouquets of fresh herbs.


[image: Image] Finger food should, obviously, be just that. Awkward, soggy, or drippy food has no place at a stand-up party.


[image: Image] Beautiful glasses are like candlelight—they make the drink and the person holding it look much better. Invest in a dozen or so; it’s a small price to pay for a very special effect.


[image: Image] Schedule just enough time to relax with a quiet drink before the party begins; this will help you catch your breath. Welcome the first players to your scene with a confident smile and enjoy your own party!






FANCY FINGER FOOD



Finger food complements easy conversation during cocktail time. It is the most difficult kind of food to create: interesting and attractive but not messy. We find that a little bit of pastry wrapped around or filled with something is one solution. Others include such edible “containers” as mushrooms, figs, or grape leaves.


SESAME, HAM, AND CHEESE BITES


Accompany these tiny sandwiches with an assortment of your favorite mustards.


8 slices of boiled ham (about 7 × 5 inches, ⅛ inch thick)


4 slices of prosciutto cut in half crosswise


8 slices of Gruyère cheese (about ⅛ inch thick), to fit across ham slices


5 teaspoons corn oil


5 eggs


Freshly ground black pepper, to taste


Dash of cayenne pepper


1½ cups sesame seeds


2 cups unseasoned dry bread crumbs


½ cup chopped fresh Italian (flat-leaf) parsley


1 cup unbleached, all-purpose flour


¾ cup (1½ sticks) unsalted butter, melted


1. Lay out 8 slices of boiled ham. Cover each with a slice of prosciutto and a slice of Gruyère, and top with a second slice of boiled ham. Cut each into 6 squares.


2. Beat the oil, eggs, pepper, and cayenne together in a shallow bowl. In another bowl toss the sesame seeds, bread crumbs, and parsley together.


3. Preheat the oven to 400°F.


4. Dip each square first into the flour, next into the egg mixture, last into the sesame seed mixture.


5. Put the squares on a buttered baking sheet and drizzle the melted butter on top. Bake until the sandwiches are golden and the cheese is melted, 10 to 13 minutes.


6. Drain on a paper towel for 1 minute; serve immediately.


48 sandwiches




CURED HAMS


Imported European hams enliven our menus year round, especially during cocktail time and as a first course. Prosciutto crudo is Italian raw cured ham that has been seasoned, cured with sea salt, and air dried for 9 to 18 months. Prosciutto should be firm but chewy, and rosy colored with a slight gloss—never greasy. It has a salty-sweet flavor, with a hint of pepper and a subtle nuttiness.


The two most famous types of prosciutto crudo are Prosciutto di Parma from Emilia-Romagna and Prosciutto di San Daniele from the Friuli-Venezia Giulia region. The pigs raised for Prosciutto di Parma consume a diet enriched by whey from Parmigiano-Reggiano cheese, which lends the ham a slightly nuttier flavor than its Friulian cousin. Prosciutto di San Daniele is prized for its delicate pink meat and velvety texture, which comes from lengthy massaging during the curing process. The finest prosciutti are aged for 16 to 18 months. They are definitely worth watching for.


Heading west a ways we encounter delicious cured hams from Spain. Authentic Spanish Serrano ham is so full-flavored that a little goes a long way. Unlike prosciutto, which is cured with its outer layer of fat intact, Serrano ham is cured with its meaty face exposed. This allows much of the ham’s natural moisture to evaporate during the 12- to 15-month curing process, resulting in a more intensely flavored meat.


Jamón Iberico, Spain’s legendary fatty cured pork, is also now available in the U.S. Iberico ham is made from a special breed of black-hoofed Iberian hog, and is imported as whole hams and as lomo, the meat of the loin. Jamón that is labeled bellota loma comes from Iberico hogs that are raised in specially maintained oak forests, where they roam freely and consume acorns almost exclusively. The hogs’ diet and lifestyle contribute directly to the quality of the ham, which is soft, savory, nutty, and beautifully marbled.


Cured hams are best served sliced paper-thin with a ribbon of the hams’ delicate white fat, which is sweet and tender. Serve it with the season’s best melon, figs, peaches, or plums; atop arugula with shaved Parmigiano-Reggiano cheese and cracked black pepper; or gently draped across crostini or a creamy cheese. A crisp white wine or a light fruity red are ideal accompaniments.






MINIATURE CHEVRE TARTS



Double recipe of Pâte Brisée (see page 408)


1½ pounds Montrachet or other soft mild chèvre cheese


4 tablespoons (½ stick) unsalted butter, at room temperature


⅓ cup whipping cream


4 eggs


Salt and freshly ground white pepper, to taste


Pinch of cayenne pepper


⅓ cup chopped well-rinsed scallions (green onions)


1. Preheat the oven to 375°F.


2. Working with one fourth of the dough at a time, roll each portion out to ⅛ inch thick and large enough to fit six 2-inch tart pans. Line the dough in the tart pans with aluminum foil and fill with uncooked rice or beans. Bake until lightly browned, 15 minutes. Cool the tart shells and remove the foil and weights. Slip the shells from the pans and cool completely. Leave the oven on.


3. Combine the Montrachet, butter, cream, and eggs in a food processor and process until completely smooth. Shut off the motor. Season the filling with salt, pepper, and cayenne; chèvre can be quite salty and peppery and may not need additional seasoning. Stir in the scallions.


4. Arrange the cooled shells on a baking sheet and spoon in the filling. Slide the sheet onto the center rack of the oven and bake until the tarts are puffed and brown, 15 to 20 minutes. Serve immediately.


Approximately twenty-four 2-inch tarts




FRESH FIGS


Ripe fresh purple figs with rosy centers and luscious fresh green figs can make perfect cocktail fare. Allow 1 fig, quartered, for each guest. For each fig, cut 2 thin slices of prosciutto lengthwise into halves. Wrap a half slice around each fig quarter so that it looks like a rose. To serve, sprinkle with fresh lime juice and freshly ground black pepper. Garnish with fresh mint sprigs.


Another of our favorites: Slice each fig lengthwise in half, 1 fig per person. Into each half, spoon 1 teaspoon of Pecan Cream Cheese (page 421). Sprinkle with finely chopped pecans.





“A good cook works by the fire of imagination not merely by the fire in the stove.”


—ROBERT P. TRISTRAM COFFIN


MINIATURE QUICHES


[image: Image]


A trio of finger foods: Miniature Quiches with smoked salmon and fresh dill, Cheese Straws, and crostini topped with Peppers Provençal.


Buttery miniature quiche shells filled with custardy surprises are always a cocktail favorite. Use our Pâte Brisée recipe (page 408) for the crust and bake the tiny quiches in 2- or 3-inch tart molds (available at better houseware stores).


One recipe of Pâte Brisée will produce about sixteen 2-inch tarts. One recipe of Basic Quiche Custard (recipe follows) will fill a similar number of tarts. Yield will vary slightly depending on the size of the tart molds used.


1. Preheat the oven to 375°F.


2. Prebake the tart shells for 10 minutes. Cool slightly, unmold, set on baking sheets, and place a spoonful of your chosen filling in each shell (our list of favorites follows). Spoon in basic quiche custard to cover the filling and come just below the edge of the tart shell.


3. Bake until the filling is puffed and lightly browned, 10 to 15 minutes. Serve immediately.



BASIC QUICHE CUSTARD



1½ cups heavy cream


3 large eggs


Salt and freshly ground black pepper, to taste


Pinch of grated nutmeg


Whisk the cream and eggs together thoroughly. Add the salt, pepper, and nutmeg. Refrigerate, covered, until baking time.


1½ cups custard, enough for one 10-inch quiche or sixteen 2-inch tarts


SOME FAVORITE QUICHE FILLINGS


(About 1 tablespoon per 2-inch tart)


[image: Image] Crumbled imported Roquefort cheese and diced unpeeled apple in equal amounts


[image: Image] Finely minced smoked salmon with chopped fresh dill to taste


[image: Image] Equal parts of chopped ham and grated Gruyère; whisk Dijon mustard to taste into the basic custard


[image: Image] Equal parts of flaked crabmeat and butter-sautéed scallions


[image: Image] Mushrooms sautéed in unsalted butter


[image: Image] Equal parts of red and green bell pepper, sautéed in unsalted butter until tender



PEPPERS PROVENCAL



These peppers add a vibrant accent of color when served on little toasts as an hors d’oeuvre. You can also fill a quiche shell with this mixture, or fill your own little tarts. We also love it as a vegetable side dish, served warm or at room temperature.


¼ cup best-quality imported olive oil


2 tablespoons unsalted butter


2 cups thinly sliced yellow onions 2 red bell peppers, stemmed, seeded, and sliced into very thin strips


½ teaspoon herbes de Provence


Salt and freshly ground black pepper, to taste


2 garlic cloves, finely minced


½ cup finely shredded fresh basil leaves


1. Heat the oil and butter in a heavy skillet or saucepan over medium heat until the butter is melted. Add the onions and peppers; season with herbes de Provence and salt and pepper. Simmer, stirring frequently, until the vegetables are limp, tender, and lightly browned, about 45 minutes. The peppers should have a marmalade-like appearance.


2. Add the garlic and basil and cook for another 5 minutes. Remove the vegetables from the skillet and let cool to room temperature. Drain any excess oil. The peppers are now ready to use.


2 cups



CHEESE STRAWS



These crisp and mildly spicy twists of puff pastry have been a favorite “nosh” for years. Arrange a basketful on the bar and watch them disappear!


1 pound Puff Pastry (page 409)


¾ cup grated Parmigiano-Reggiano cheese


1. Preheat the oven to 350°F.


2. Roll out the puff pastry dough into a rectangle 20 × 24 inches. Sprinkle half of the cheese evenly over the dough and gently press the cheese into the dough with the rolling pin.


3. Fold the dough in half crosswise, roll it out again to 20 × 24 inches, and sprinkle on the remaining cheese.


4. Using a sharp thin knife, cut the dough into ⅓-inch-wide strips. Take each strip by its ends and twist until evenly corkscrewed. Lay the twists of dough on an ungreased baking sheet, arranged so they are just touching each other; this will prevent untwisting.


5. Set the baking sheet on the center rack of the oven and bake until the straws are crisp, puffed, and brown, 15 to 20 minutes.


6. Remove the straws from the oven, cool for 5 minutes, then cut them apart with a sharp knife. Finish cooling the straws on a rack, then store them in an airtight tin or plastic bag until serving time. They will stay fresh for about 1 week.


About 20 straws




OLIVES


We love bowls of olives as part of a “to begin” table. Their saltiness is perfect with drinks, and their earthy colors complement a variety of other foods. Olives have been a dietary staple around the Mediterranean for more than 4,000 years; they are still prepared today as they have been for centuries.


The ripeness of olives when picked and the curing process they undergo before packing contribute to the taste of the finished product. Traditionally, imported olives had more flavor, while the domestically produced olive was fairly bland. Tastes are changing, we’re glad to see, and the domestic product is acquiring more flavor. In either case, offer your guests a choice of at least two kinds of olives. Some of our favorite choices are these:


[image: Image] Alfonso: These South American olives are black-purple, meaty, and large, with a delicious, fruity flavor.


[image: Image] Amfissa: Soft and sweet, these purple-black olives from Delphi, Greece, seem to melt in your mouth. They are familiar to many as the pungent Greek olives sold in bulk.


[image: Image] Arbequina: Uniquely nutty, small, round, and brown, these olives are grown in Spain’s Catalonia region.


[image: Image] Calabrese or Cerignola: A mellow olive, dull bronze-green in color, that is grown in Southeastern Italy.


[image: Image] Elites: Deep in color, quite sweet, and exceedingly tender, these are Crete’s tiniest olives. They’re difficult to find in the U.S., but worth seeking out.


[image: Image] Gaeta: These small, Italian olives are black and wrinkly when dry cured and packed in oil and herbs, smooth and deep purple when cured in brine.


[image: Image] Hondroelia: Known in Greece as “heroes,” these enormous hand-picked brown olives are almost two inches long and are often eaten with a knife and fork. They’re grown in Acadia on the Peloponnesian peninsula and are traditionally cured in salt brine for an entire year. Great fun to serve.


[image: Image] Kalamata: This large, almond-shaped Greek olive—often considered to be the best of all olives—is purple-black, cracked, and cured in red wine vinegar, which gives it a very full, tangy-salty flavor. Kalamatas are grown in the Valley of Messenia on the Peloponnesian peninsula. The very best are hand-picked—once you’ve tasted them, you’ll know the difference.


[image: Image] Manzanilla: These round “little apples” are crisp, nutty, cracked, and brownish green. They are Spain’s best olive.


[image: Image] Moroccan: Dry-cured black olives with a meaty texture and full, rich flavor. They’re excellent marinated in cumin and hot chiles.


[image: Image] Nafplion: Cracked green Peloponnesian olives with a nutty, slightly smoky flavor.


[image: Image] Niçoise: This tiny, tender, black French olive is cured in brine and packed in oil, frequently with provençal herbs. It is often used in making olive oil.


[image: Image] Nyons: These pleasantly bitter oil-cured olives are small, round, and reddish brown.


[image: Image] Picholine: Green olives from France—crisp, tender, delicate, and mild.


[image: Image] Queen Olives: Or “gorda,” meaning fat, Spain’s largest green olives are meaty and firm, often flavored with cumin, garlic, thyme, and sherry vinegar.


[image: Image] Royal or Victoria: Very large, black Greek olives that are cured in olive oil.


[image: Image] Sicilian: Traditionally spiced with red pepper and oregano, these green Italian olives are small, oval, cracked, and cured in salt brine.


[image: Image] Taggiasca: Very meaty small black olives that are picked later than most, from Liguria on the Italian Riviera.


“The olive tree is the richest gift of heaven.”


—THOMAS JEFFERSON





[image: Image]


Offer a selection of hors d’oeuvres, grouped together to suggest abundance.



PHYLLO TRIANGLES



1 pound phyllo dough (24 sheets)


Filling of choice (recipes follow)


1. Uncover the dough and remove a sheet. Brush well with melted butter. Sixty triangles will use about ½ pound of butter. Stack a second sheet on top and butter again. Be sure to cover the unused phyllo with the damp towel each time.


2. Cut the buttered phyllo sheets into fifths the short way with a sharp knife.


3. Place a teaspoon of filling in the center of the first strip, about 1 inch from the top. Fold a corner against the filling and then continue to fold, as if you are folding a flag, until the strip is all folded; the filling will expand as it cooks, so do not wrap the triangle too tight. Tuck any excess under.


4. Place the triangle on a buttered baking sheet. Brush the top of the triangle with butter. Continue until you have the desired number of triangles. Filled, unbaked triangles can be refrigerated, covered, for up to 24 hours before baking.


5. Preheat the oven to 350°F.


6. Bake in the upper third of the oven until the triangles are well browned and the filling is bubbling and hot, about 25 minutes. Serve immediately.


7. Completed triangles freeze beautifully and are ready in minutes when you need a quick appetizer. Prepare as above, but place the triangles on an unbuttered baking sheet and omit the final brushing with butter. Freeze them overnight on the baking sheet and then wrap them tightly in clear plastic wrap or in a plastic bag until needed. Do not defrost; they get soggy. Put the frozen triangles on a buttered baking sheet, brush with butter, and bake at 350°F until well browned and hot (test one to be sure), about 45 minutes. Serve immediately.


Makes about 60 triangles




WORKING WITH PHYLLO (FILO)


One of the most versatile, delicious, and widely available aids to the party-giver is phyllo, the tissue-paper–thin dough commonly used in Greece and other Middle Eastern countries. While those of us in large cities may have access to an ethnic pastry shop that makes its own fresh phyllo daily, the frozen variety is available in nearly all large supermarkets and specialty food shops. Best of all, this ready-when-you-are frozen phyllo is virtually interchangeable with the fresh variety. The dough usually comes in 1-pound packages, each of which contains 24 or more sheets.


Let the phyllo defrost in its original wrapper in your refrigerator for at least 2 days. (When well wrapped and still sealed in its original package, defrosted phyllo will keep in the refrigerator for up to a month. This is preferable to refreezing, which can make the dough crumbly.)


Be sure the phyllo is completely defrosted before beginning to work with it. Have a damp (not wet) towel handy. Unwrap the dough, unroll it, and cover it immediately with the towel. Let stand for 15 minutes; moisture makes phyllo easier to handle.






THREE FILLINGS FOR PHYLLO TRIANGLES



ROQUEFORT AND PISTACHIO FILLING


¼ pound imported Roquefort cheese


¼ pound cream cheese


1 egg


½ cup coarsely chopped shelled pistachios (or substitute walnuts or pecans)


Pinch of grated nutmeg


Freshly ground black pepper, to taste


1. Bring the Roquefort and cream cheese to room temperature and mash them together thoroughly in a small bowl.


2. Stir in the egg, combine well, and stir in the pistachios.


3. Season with the nutmeg and pepper. The Roquefort is usually so salty that no additional salt is needed.


Enough filling for approximately 60 triangles


SPINACH-FETA FILLING


10 ounces frozen chopped spinach


½ cup finely chopped yellow onion


3 tablespoons olive oil


Pinch of grated nutmeg


Salt and freshly ground black pepper, to taste


½ cup finely chopped fresh dill or fresh mint


⅓ cup ricotta cheese


¼ cup feta cheese


1. Defrost the frozen spinach. Drain it, then squeeze out as much remaining moisture as possible with your hands.


2. Sauté the onion in the olive oil over low heat until tender and golden, about 20 minutes. Add the spinach and cook, stirring constantly, until mixture is dry, 10 to 15 minutes. Season with the nutmeg and salt and pepper, and transfer to a bowl. Cool to room temperature.


3. Stir in the dill or mint, the ricotta, and finally the feta, crumbled into small pieces. Taste and correct the seasoning.


Enough filling for approximately 60 triangles


ROSEMARY AND PROSCIUTTO FILLING


2 egg yolks


1 cup ricotta cheese


¼ pound prosciutto, finely chopped


¼ cup grated Parmigiano-Reggiano cheese


1½ teaspoons crumbled dried rosemary


Salt and freshly ground black pepper, to taste


Beat the egg yolks into the ricotta. Stir in the prosciutto, cheese, and rosemary. Season with salt and pepper.


Enough filling for approximately 60 triangles




from THE SILVER PALATE NOTEBOOK


You can never plan and organize too much; the larger the party, the more you must prepare. Planning ahead will leave extra time for you to enjoy the marketing, preparation, and presentation of the meal to your guests.


Working from checklists can be an invaluable aid. You may prefer index cards or some other system. Don’t try to plan a large gathering in your head.






GOUGERES



Gougère, the splendid hot cheese pastry from the Burgundy region of France, makes a spectacularly easy cocktail snack. Of course it is delicious with a glass of red wine, but we also love to serve it with the best vintage Port we can muster. Traditionally it is baked into a large, wreathlike ring, but it is easier to handle at cocktail time if formed into tiny individual puffs.


1 cup milk


8 tablespoons (1 stick) unsalted butter


1 teaspoon salt


1 cup sifted unbleached all-purpose flour


5 eggs


1½ cups grated Parmigiano-Reggiano cheese (or half Parmigiano-Reggiano, half Gruyère), plus an additional (optional) ½ cup grated Parmigiano-Reggiano to top puffs


1. Preheat the oven to 375°F. Lightly butter a baking sheet.


2. Combine the milk, butter, and salt in a small saucepan and bring to a boil over medium heat. Remove the pan from the heat and add the flour all at once. Whisk vigorously for a few moments, then return the pan to medium heat and cook, stirring constantly, until the batter has thickened and is pulling away from the sides and bottom of the pan, 5 minutes or less.


3. Again remove the pan from the heat and stir in 4 eggs, one at a time, making certain the first egg is completely incorporated before adding the second. Then stir in the cheese or cheeses.


4. Drop the batter by tablespoons onto the prepared baking sheet, spacing the puffs at least 1 inch apart.


5. Beat the remaining egg in a small bowl. Brush the tops of the puffs with the beaten egg, and sprinkle with additional Parmigiano-Reggiano if desired.


6. Set the baking sheet on the center rack of the oven, reduce the heat to 350ºF, and bake until the gougères are puffed and well browned, 15 to 20 minutes. Serve immediately.


About 20 puffs




COCKTAIL PUFFS


Any number of soft, savory mixtures can be used to fill a tiny cocktail puff. For the puffs, use Pâte à Choux. Elsewhere in this book you will find recipes for Tapenade, Pâté Maison, Taramasalata, Salmon Mousse, and Peasant Caviar (see the Index for page numbers). We have tried them all in puffs at one time or another with great success.





STUFFED GRAPE LEAVES


[image: Image]


Stuffed Grape Leaves are a piquant, satisfying starter, or excellent alongside a bright green salad for lunch.




50 medium-size preserved grape leaves (about 1½ pounds)


1 pound ground very lean lamb


16 ounces canned Italian plum tomatoes, crushed


1 cup raw long-grain rice


1 cup best-quality olive oil


2 bunches of scallions (green onions), well rinsed and chopped


3 cups loosely packed fresh mint leaves, chopped


Juice of 2 lemons


Plain yogurt seasoned with lemon juice and coarse salt to taste, for serving


1. Drain the grape leaves, separate them, and rinse them under running water, being careful not to tear them. Reserve.


2. Combine the lamb, crushed tomatoes and their liquid, rice, olive oil, scallions, and mint in a bowl.


3. Lay a grape leaf, vein side up, stem toward you, on your work surface. Place 1 tablespoon of filling at the base of the leaf and roll it up, tucking in any excess leaf at the sides to make a tiny bundle. Repeat with the remaining filling and leaves, packing each bundle seam side down into a small saucepan.


4. Squeeze lemon juice over the leaf bundles, and add water nearly to cover. Weight with 1 or 2 small plates or saucers. Cover, bring to a boil, reduce the heat, and simmer until rice in stuffing is completely cooked, 1 hour.


5. Serve hot or cool, cover, and refrigerate the leaves in their cooking liquid. Offer the yogurt mixture as a dip or sauce.


Approximately 50 grape leaves




Stuffed grape leaves, or dolmades, originated in ancient Mesopotamia and were a popular dish of the Ottoman Empire. Its exact origin remains unknown, though a slew of countries take credit for creating the dish. Variations can be found throughout Greece, Turkey, Armenia, the Middle East, the Balkans, and central Asia, and its ingredients tend to change with each region. When stuffed with meat, dolmades are typically served warm, though we like them just as much cold. A long-lasting staple of Middle Eastern meze (an appetizer assortment), they are a wonderful hors d’oeuvre for dinners and cocktail parties.





“Ask … any Greek for the origin of dolmades and you will in all likelihood be told that they were served atop Mount Olympus.”


—FRED FERRETTI



MUSHROOMS STUFFED WITH WALNUTS & CHEESE



12 medium-size mushroom caps


1 tablespoon olive oil


1 tablespoon unsalted butter


½ cup finely chopped yellow onion


2 tablespoons coarsely chopped walnuts


1 garlic clove, peeled and minced


5 ounces frozen chopped spinach, thoroughly defrosted and squeezed dry


1 ounce feta cheese, crumbled


1 ounce Gruyère cheese, crumbled


2 tablespoons minced fresh dill


Salt and freshly ground black pepper, to taste


1. Remove the mushroom stems and save for another use. Wipe the mushroom caps with a damp paper towel and set aside.


2. Heat the olive oil and butter together in a small skillet, over medium heat. Add the onion and cook, covered, until tender and lightly colored, about 25 minutes.


3. Preheat the oven to 400°F.


4. Add the walnuts and garlic to the onion and cook for another minute. Add the spinach and cook for another 5 minutes, stirring constantly. Remove from the heat and cool slightly. Stir in the cheeses, dill, salt, and pepper.


5. Arrange the mushrooms, cavity side up, in a baking dish. Divide the spinach mixture evenly among the mushroom caps.


6. Set the baking dish on a rack in the upper third of the oven. Bake, until the filling is browned and the mushrooms are thoroughly heated, 8 to 10 minutes. Serve immediately.


12 mushrooms, 3 or 4 portions




STUFFED MUSHROOMS


Easterners like them whiter than white, while Westerners prefer them a bit beige, but in any case the widely cultivated American button mushroom must always be at its freshest for the cocktail hour. It is terrific raw, marinated, or cooked. When stuffed, it becomes a perfect finger food. It is quiet, attractive, and completely self-contained.





SAUSAGE-STUFFED MUSHROOMS


2 Italian sweet sausages (about ⅓ pound)


¼ teaspoon fennel seeds


Pinch of crushed red pepper flakes (optional)


¼ cup finely minced yellow onion


1 garlic clove, peeled and minced


Olive oil, as needed


¼ cup chopped fresh parsley


¼ cup chopped black olives, preferably imported


⅓ cup thick Béchamel Sauce (page 415)


Salt and freshly ground black pepper, to taste


12 large white mushrooms


Grated Parmigiano-Reggiano cheese, to taste


1. Preheat the oven to 450°F.


2. Remove the sausage meat from the casings and crumble into a small skillet. Sauté over low heat, stirring often, until the meat is thoroughly done. Season with the fennel seeds and, if desired, the red pepper flakes. With a slotted spoon, remove the sausage to a bowl, leaving the rendered fat in the skillet.


3. Sauté the onion and garlic in the rendered fat over low heat, adding a little olive oil if necessary, until tender and golden, about 25 minutes. Stir in the chopped parsley, then add to the reserved sausage meat.


4. Stir the olives and béchamel into the sausage mixture; combine thoroughly. Taste the mixture, and season with salt and pepper if necessary.


5. Remove the mushroom stems and save for another use. Wipe the mushroom caps with a damp cloth and season lightly with salt and pepper.


6. Fill each cap generously with the stuffing. Arrange the caps stuffed side up in a lightly oiled baking dish. Sprinkle the tops of the stuffing with the cheese.


7. Bake, until bubbling and well browned, about 15 minutes. Let settle for 5 minutes before serving.


12 mushrooms, 3 or 4 portions


MINIATURE LAMB KEBABS


These little kebabs liven up any party, whether an informal get-together or something more upscale. The marinade makes the lamb deliciously fragrant, savory, and tender.


Cubed lamb (¼ pound per person)


Marinade for Lamb (recipe follows)


Cherry tomatoes


Green bell pepper, stemmed, seeded, and cut into 1-inch squares


Small white onions, peeled


1. Cut the lamb into ½-inch cubes and marinate overnight, covered and refrigerated.


2. Preheat the broiler.


3. Remove the lamb from the marinade and drain on paper towels. Slide the cubes onto skewers (either metal skewers or wooden ones that have been soaked in water), alternating with 2 cherry tomatoes, a square of green pepper, and a small white onion.


4. Broil until done, about 10 minutes. Serve immediately.



MARINADE FOR LAMB



¼ cup red wine vinegar


1 teaspoon mixed dried herbs (for example, half rosemary, half thyme)


2 garlic cloves, peeled and slightly crushed


¼ cup olive oil


1 tablespoon soy sauce


1 tablespoon dry sherry


In a large bowl, combine all the ingredients. Stir briskly.


About ¾ cup marinade, enough for 1½ pounds lamb cubes (to serve 6)




STICKING WITH SKEWERS


A simple bamboo skewer about 6 inches long, available at Asian food stores, can make a dazzling cocktail display. Spear an assortment of complementary bites onto a single skewer, or stand them like a forest at the edge of a bowl of marinated shrimp, dilled meatballs, or other foods too messy for fingers. Smaller skewers can also be useful for single-bite hors d’oeuvres, and nearly anything edible is a little easier to handle when speared in this fashion.


FAVORITE SKEWER COMBINATIONS


[image: Image] Shrimp and green grapes


[image: Image] Melon and prosciutto with smoked turkey


[image: Image] Apple chunks and ham


[image: Image] Lime-marinated sea scallops and avocado chunks


[image: Image] Cherry tomatoes and vinaigrette-marinated cubes of roast beef


[image: Image] Swiss cheese cubes, ham cubes, and watermelon pickle
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Time cocktails to last no more than an hour before dinner is served; an endless cocktail hour can result in bored guests or guests who have drunk so much they ignore the food or cause other problems.


After your one good drink before the guests arrive, confine yourself to sipping.


Always remember to have sparkling water, fruit juices, and unsweetened soft drinks on hand for nondrinkers.





THE BARBECUED BITS


[image: Image]


We love to serve tiny, tiny spareribs and chicken wings at cocktail time. They’re messy finger food, but no one seems to care. If yours is a black-tie affair, then these really aren’t quite appropriate, but on other occasions they tend to get nibbled up very quickly. The leftover bones somehow manage to disappear as well, though it’s a good idea to think ahead and arrange for their disposal with a few strategically placed bowls.


COCKTAIL RIBLETS


Our butcher supplies us with what he calls “cocktail ribs,” regular spareribs that are cut apart and then chopped crosswise into 2-inch lengths, perfect for eating with fingers. If your butcher won’t, you can accomplish this task yourself with a sharp knife and a cleaver. Alternatively, just cut the ribs apart and serve them full-size. Depending on your menu, allow ¼ to ½ pound of ribs per person. Spread them in one layer in a shallow baking pan or on a broiler pan with a slotted insert, if you have one. Salt and pepper to taste. Bake at 400°F for about 40 minutes. Turn ribs once at the halfway point.


Drain any accumulated fat and brush the riblets generously with Mustard Glaze (page 18). Bake for another 10 minutes, then repeat the glazing and baking process one more time. Serve hot or at room temperature. One cup of Mustard Glaze will glaze about 2 pounds of riblets.


COCKTAIL CHICKEN WINGS


Depending on your menu, allow 2 to 4 chicken wings per person. Remove the tips and place the chicken wings in a dish just large enough to hold them; pour in Barbecue Sauce (page 18), and marinate, covered, in the refrigerator for 2 hours. Preheat the oven to 400°F. Lift the wings from the marinade and arrange them in a single layer in a broilerproof baking dish. Season to taste with salt and pepper and bake for 20 minutes. Baste the wings at the halfway point with more sauce.


When the wings have baked for 20 minutes and are nearly done, slide the dish under the broiler until the wings are browned, cooked through, and bubbly, another 5 to 7 minutes. Serve immediately or at room temperature. One cup of Barbecue Sauce is sufficient for 6 or more chicken wings.



MUSTARD GLAZE



½ cup Dijon mustard


½ cup orange marmalade


⅓ cup honey


3 tablespoons fresh orange juice


2 tablespoons cider vinegar


1 teaspoon ground ginger


½ teaspoon grated nutmeg


Salt and freshly ground black pepper, to taste


1. Combine all of the ingredients in a small, nonreactive heavy saucepan. Cook over low heat to melt the marmalade.


2. Raise the heat to medium and simmer, whisking occasionally, until the sauce thickens slightly, 5 minutes.


3. Cool, cover, and refrigerate until ready to use. Refrigerated, the glaze keeps for up to 3 weeks.


Makes 1½ cups


BARBECUE SAUCE


2 cups ketchup


½ cup cider vinegar


½ cup water Juice from 1 lemon


2 tablespoons Worcestershire sauce


2 tablespoons Tabasco sauce


2 tablespoons unsulfured molasses


2 tablespoons Dijon mustard


¼ cup (packed) dark brown sugar


2 tablespoons chili powder


2 teaspoons finely minced garlic


2 teaspoons smoked paprika


Salt and freshly ground black pepper, to taste


Combine all the ingredients in a heavy nonreactive saucepan. Cook over medium-low heat, stirring, to heat through and to blend the flavors, 10 to 12 minutes. Do not boil. Strain the sauce to remove the garlic. Cool to room temperature. Use immediately or refrigerate, covered, for up to 2 weeks.


Makes about 3 cups
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We like to serve a wide variety of foods to our guests so they can taste, graze, and sample many different flavors.


The trick is to serve these foods with style and pizzazz! Small serving trays mounded with a single type of hors d’oeuvre and garnished lavishly with herbs make a dramatic presentation.


A large platter with heaping mounds of a variety of salads looks spectacular. A giant clam shell overflowing with shellfish is dramatic. Numerous small bowls piled with condiments look terrific, much more appealing than larger bowls that look half empty.


Then, once the buffet is spread, take a moment to cluster the food even closer together so that it makes yet a stronger statement. You get the picture. The buffet now looks lush and abundant and each dish cries out, “I’m delicious, try me first!”





“One cannot have too large a party.”


—JANE AUSTEN



FRESH FROM THE SEA



Today as never before, there is a wider and more interesting variety of wild and farmed seafood available and Americans are eating more seafood than ever. Not only are the calorie-conscious regularly eating seafood, but it’s become a popular choice when company’s coming, as well. So, remember when serving seafood, be sure to make plenty. It will be the star of any cocktail buffet!



SPICY SHRIMP



Serve these shrimp as a first course or on the ends of long bamboo skewers as an appetizer.


2 tablespoons unsalted butter


1 tablespoon olive oil


1 tablespoon finely minced garlic


2 tablespoons finely minced shallots


1¾ pounds large raw shrimp, peeled and deveined


Salt and freshly ground black pepper, to taste


2 tablespoons fresh lemon juice, or more to taste


2 tablespoons finely chopped fresh dill


1. In a large skillet over low heat, heat the butter and olive oil. Add the garlic and shallots and sauté for 2 minutes without browning.


2. Add the shrimp, increase the heat slightly, and cook until the shrimp are just done, about 4 minutes. Add salt and pepper and toss well. Transfer to a bowl, scraping in all the sauce.


3. Add the lemon juice and dill; toss together well. Cover and refrigerate 3 to 4 hours before serving. Adjust the seasonings and serve.


10 portions as an hors d’oeuvre; 4 to 6 as an appetizer



SHRIMP AND SNOW PEAS



2 tablespoons peanut oil


1 pound (about 18) raw large shrimp, peeled and deveined


1 cup Sherry Vinaigrette (page 283)


18 snow peas (about ½ pound)


Salt, to taste


1. Heat half the peanut oil in a small skillet over medium heat. Sauté half of the shrimp, stirring and tossing frequently, until done, about 4 minutes; the shrimp will turn pink and become firm. Do not overcook.


2. Lift the cooked shrimp from the skillet with a slotted spoon and transfer them to a small deep bowl just large enough to hold them. Repeat with the remaining shrimp.


3. Pour ¼ cup sherry vinaigrette over the warm shrimp and let stand for 1 hour.


4. Meanwhile, trim the snow peas and drop them into a pot of salted boiling water. Let them cook for about 2 minutes; the water need not even return to the boil. Drain immediately and plunge them into a bowl of ice water; this will stop the cooking process and set the brilliant green color.


5. When the snow peas are completely cool, drain them and pat dry. Split them along their seams, leaving the halves joined at one end.


6. Remove the shrimp from the vinaigrette, one at a time, and close a snow pea around each shrimp. Skewer into place with a cocktail pick and arrange on a platter. Cover the platter and refrigerate until serving time.


7. Drizzle some of the remaining vinaigrette over the shrimp just before serving, if desired.


6 portions




FIRST DAY OF SPRING BUFFET


CHEESE STRAWS


––––––


AMERICAN GOLDEN CAVIAR ON TOASTS, WITH SOUR CREAM AND MINCED RED ONION


––––––


ASPARAGUS WITH PROSCIUTTO


––––––


HERB CHEESE


––––––


FRESH SUGAR SNAP PEAS


––––––


SESAME MAYONNAISE





TARAMASALATA


We’ve seen this wonderful appetizer increase in popularity over the years. No longer just a Greek taste, but one that brings a tart fish flavor to a buffet without the expense of caviar. Serve with pita bread triangles, little toasts, or as a dip with fresh vegetables.


1 pound smoked whole cod roe, casing removed


1 pound cream cheese, at room temperature


1 garlic clove, peeled and pounded


Juice of ½ lemon


¼ teaspoon freshly ground black pepper


¼ cup olive oil


¼ cup heavy cream


1. In a food processor combine the cod roe, cream cheese, garlic, lemon juice, and black pepper. Process just until smooth.


2. With the motor running, pour the olive oil and heavy cream through the feed tube until just blended. Transfer to a bowl, cover, and refrigerate until serving.


4 cups


“To invite a person into your house is to take charge of his happiness for as long as he is under your roof.”


—JEAN ANTHELME BRILLAT-SAVARIN




SMOKED SALMON


Smoked salmon should be sliced paper-thin, on the diagonal, as close to serving time as possible. We like to serve it as simply as we can.


[image: Image] Remove the salmon from the refrigerator 30 minutes before serving.


[image: Image] A squirt of fresh lemon juice is delicious; offer generous lemon wedges.


[image: Image] Pass a peppermill; fresh black pepper is a must.


[image: Image] Danish pumpernickel is a natural accompaniment.


[image: Image] Other embellishments include a dab of caviar, a dollop of sour cream, or a sprinkling of chopped fresh dill.


[image: Image] Champagne or chilled vodka, neat, are the approved libations.






GRAVLAX



Gravlax is a Scandinavian preparation in which raw salmon is cured with salt, sugar, and spices. The marinating action “cooks” and tenderizes the fish. The result, sliced paper-thin, is one of the best appetizers we know. Serve with ice-cold vodka, aquavit, or dry white wine.


1 piece (3 pounds) fresh salmon, center-cut from the fish, halved lengthwise and thoroughly boned


2 large bunches of fresh dill


¼ cup coarse salt


¼ cup sugar


2 tablespoons crushed white peppercorns


Thinly sliced pumpernickel, for serving


Lemon wedges, for garnish


Freshly ground black pepper, for garnish


Dill Mustard Sauce, for serving (recipe follows)


1. Place half of the fish, skin side down, in a deep glass dish. Spread the dill over the fish. Sprinkle the salt, sugar, and pepper-corns over the dill. Top with the other half of the fish, skin side up.


2. Cover with aluminum foil and weight with a board and a 5-pound weight. Refrigerate for 48 to 72 hours, turning the salmon and basting every 12 hours with accumulated juices.


3. To serve, remove the fish from the marinade, scrape away the dill and spices, and pat dry. Slice the salmon thinly on the diagonal and serve on small plates or squares of pumpernickel. Garnish with lemon wedges and black pepper and accompany with dill mustard sauce.


8 to 10 portions



DILL MUSTARD SAUCE



Use this sweetly pungent dill sauce on gravlax, or as a dip for shrimp and other shellfish.


1 cup sweet mustard (see page 283)


1 cup sour cream


½ cup chopped fresh dill


Mix all the ingredients together. Cover and refrigerate until ready to use. The sauce will keep for up to 3 days if refrigerated.


2 cups



SALMON MOUSSE



This is a Silver Palate Cookbook classic and continues to taste just as fresh and new to us each time we make it. It was with us the first day we opened the store and the only time it wasn’t available was when we’d sold out. It’s light and pretty, and one of those foods you’ll just enjoy time after time.


1 envelope unflavored gelatin


¼ cup cold water


½ cup boiling water


½ cup mayonnaise, preferably Hellmann’s


1 tablespoon fresh lemon juice


1 tablespoon finely grated onion


Dash of Tabasco


¼ teaspoon sweet paprika


1 teaspoon salt


2 tablespoons finely chopped fresh dill


2 cups finely flaked poached fresh salmon or canned salmon, skin and bones removed


1 cup heavy cream


Watercress, for garnish


Toast, pumpernickel, or crackers, for serving


1. Soften the gelatin in the cold water in a large mixing bowl. Stir in the boiling water and whisk the mixture slowly until the gelatin dissolves. Cool to room temperature.


2. Whisk in the mayonnaise, lemon juice, grated onion, Tabasco, paprika, salt, and dill. Stir to blend completely and refrigerate until the mixture begins to thicken slightly, about 20 minutes.


3. Fold in the finely flaked salmon. In a separate bowl, whip the cream until it is thickened to soft peaks and fluffy. Fold gently into the salmon mixture.


4. Transfer the mixture to a 6- to 8-cup bowl or decorative mold. Cover and refrigerate for at least 4 hours.


5. Garnish with watercress, and serve with toasts, pumper-nickel, or crackers.


At least 12 portions




WHITE WINE


Extra-dry, extra-cold white wine can provide the basis for a dazzling array of “cocktails” that make for light and interesting party fare.


[image: Image] Add a spoonful of Framboise, Mirabelle, or Poire Williams to a glass of chilled white wine and garnish with the appropriate fruit.


[image: Image] Fresh fruit makes a glass of white wine prettier and adds flavor of its own as well.


[image: Image] Try adding a dash of peach or berry purée, a few grapes, a slice of mango, or a few balls of fresh melon to make this classic more festive.


[image: Image] A sprig of mint is beautiful and tasty, too. Crush it lightly in the bottom of the glass and pour in the chilled white wine.


[image: Image] Peel and slice a kiwi and freeze the slices. Float 1 or 2 frozen slices in a glass of chilled white wine. Frozen strawberries and black cherries are nice, too.


[image: Image] Stir a spoonful of fresh orange juice and a splash of soda or seltzer into the white wine. Serve iced or straight up.


[image: Image] Don’t forget the trusty lemon. Something as simple as a freshly cut lemon section or a twist of lemon peel dropped into a glass of white wine, iced or not, is a refreshing touch.





“No restaurants? The means of consoling oneself: reading cookbooks.”


—BAUDELAIRE




CONCERT IN THE PARK PICNIC


SALMON MOUSSE WITH PUMPERNICKEL TOASTS


––––––


VEAL ROLL


––––––


ASPARAGUS WITH BLUEBERRY VINAIGRETTE


––––––


SPICY SESAME NOODLES


––––––


ASSORTED CHEESES, FRESH FRUIT


––––––


CHOCOLATE MOUSSE AND COOKIES





SPICY CRAB CLAWS


For this recipe, buy crab fingers from the fish market. If they are frozen, let them defrost and wash and drain them well before using.


3 pounds cooked crab claw meat


1 cup minced well-rinsed scallions (green onions)


½ cup chopped fresh Italian (flat-leaf) parsley


2 celery ribs, chopped


3 garlic cloves, crushed


1 cup olive oil


½ cup tarragon vinegar


3 tablespoons fresh lemon juice


1 tablespoon Worcestershire sauce


Dash of Tabasco


Salt and freshly ground black pepper, to taste


Buttered pumpernickel, for serving


1. Place all the ingredients except the crab, salt, and pepper in a saucepan and heat to blend over low heat. Add salt and pepper. Pour the sauce over the crab. Cover and refrigerate overnight.


2. Remove from the refrigerator 1 hour before serving. Drain off the sauce. Serve the crab claws with buttered pumpernickel. Super as cocktail fare.


6 portions as a first course or 24 portions for cocktail buffet


SEVICHE


[image: Image]


Seviche is bright and flavorful—the ideal start for a light meal.


Our version of a Latin American favorite is another of the world’s great marinated raw seafood dishes. With the growing awareness that much seafood is sadly overcooked, this method of preserving the texture and flavor of fresh fish without subjecting it to heat seems beautifully simple and logical.


2 pounds bay scallops


1 fresh hot red pepper, stemmed, seeded, and cut into julienne


1 small red bell pepper, stemmed, seeded, and cut into julienne


½ small red onion, cut into julienne


2 ripe tomatoes, seeded and cut into ¼-inch cubes


1 garlic clove, finely minced


2 teaspoons light brown sugar


2 tablespoons chopped fresh cilantro


2 tablespoons chopped fresh Italian (flat-leaf) parsley


Salt and freshly ground black pepper, to taste


2 cups fresh lime juice


½ cup fresh lemon juice


2 avocados, peeled and cut into 16 slices, brushed with lemon juice, for garnish


Chopped parsley, for garnish


1. In a large glass bowl combine all the ingredients except the avocados and parsley for garnish. Toss gently but thoroughly, being certain the scallops are well coated with citrus juice.


2. Cover and refrigerate until the scallops lose their translucent appearance, at least 5 hours. Stir them occasionally during the marination.


3. Serve in individual bowls garnished with avocado slices and additional chopped parsley.


8 portions as a first course



THE CRUDITES CONNECTION



We find the crunch of fresh vegetables welcome at parties year round. And, the available varieties of exotic, baby, heirloom, imported, and organic vegetables have never been more exciting. Crudités just never seem to go out of style!


We like crudités to look bright and abundant, as if they’re just picked from the garden. Use only the crispest and freshest vegetables and arrange them to resemble a plentiful garden at its peak. Vary colors, textures, shapes, and sizes; it will increase the impact. Or, mass single vegetables in individual baskets and arrange them in a dramatic design. Nestle dips in vegetable “containers” amidst your display.




THE PRESENTATION


We like to offer our dips in hollowed-out vegetables: a purple cabbage; a red, yellow, orange, or green bell pepper; an interesting heirloom tomato; a fat scooped-out zucchini or cucumber half, or a giant portobello mushroom. Be sure to contrast the vessel with the color of the dip. Then garnish with edible flowers, fresh herbs, or tall scallions sprouting out of your display.





ROQUEFORT DIP


¾ cup heavy cream


¼ cup Crème Fraîche (page 414)


1 teaspoon Worcestershire sauce


¼ teaspoon salt


½ teaspoon freshly ground white pepper


1 cup imported Roquefort cheese (see Note)


1. Combine the cream, crème fraîche, Worcestershire sauce, salt, and pepper in a food processor and process briefly.


2. Add the Roquefort and process again to blend. Do not over-process; the dip should remain chunky.


3. Transfer the dip to a bowl, cover, and refrigerate until ready to use.


About 2 cups


Note: You can substitute an equal amount of Stilton or Gorgonzola for the Roquefort.



AVOCADO DIP



[image: Image]


Compose crudités and dips as an artist’s palette, assembling a variety of colors, flavors, and textures.


1 clove garlic, peeled and chopped


2 tablespoons chopped fresh Italian (flat-leaf) parsley


1 tablespoon tarragon vinegar


½ teaspoon dried tarragon


6 anchovy fillets


¼ cup tarragon shallot mustard


1 cup Homemade Mayonnaise (page 413)


1 very ripe avocado, peeled, seeded, and roughly mashed


3 tablespoons half-and-half


Salt and freshly ground white pepper, to taste


1. Combine all the ingredients in a food processor and blend, scraping down the sides of the processor bowl with a rubber spatula as necessary. Add salt and pepper, and blend again.


2. Transfer the dip to a bowl, cover, and refrigerate until needed.


About 2 cups


GREEN PEPPERCORN MUSTARD DIP


1 cup Homemade Mayonnaise (page 413)


¼ cup Dijon mustard, or more if needed


1 small garlic clove, peeled and chopped, or more if needed


1 teaspoon water-packed green peppercorns, drained, plus additional peppercorns, to taste


1. Combine all the ingredients in a food processor and purée until smooth.


2. Taste, and add more mustard or garlic, if needed. Stir in additional whole green peppercorns. Do not process further.


3. Transfer to a bowl, cover, and refrigerate until serving.


About 1 cup




FAVORITE CRUDITE COMBINATIONS


ALL-GREEN:


[image: Image] Artichokes


[image: Image] Asparagus


[image: Image] Baby fennel


[image: Image] Broccoli/broccolini


[image: Image] Chinese long beans


[image: Image] English cucumber


[image: Image] Green beans


[image: Image] Green bell pepper


[image: Image] Kohlrabi


[image: Image] Scallions


[image: Image] Snow peas


[image: Image] Sugar snap peas


[image: Image] Zucchini


GREEN AND PURPLE:


[image: Image] Baby beets


[image: Image] Baby eggplant


[image: Image] Eggplant spears


[image: Image] Purple cabbage


[image: Image] Purple string beans


[image: Image] Tiny new redskin potatoes


RED/WHITE/GREEN:


[image: Image] Cauliflower


[image: Image] Mushrooms


[image: Image] Onions, Maui or Cippolini


[image: Image] Radishes, red or white


[image: Image] Red bell pepper


[image: Image] Tomatoes: cherry or grape


[image: Image] Turnip spears


ORANGE/YELLOW/RED:


[image: Image] Baby carrots


[image: Image] Baby corn


[image: Image] Baby squash


[image: Image] Red radishes


[image: Image] Red, yellow, orange bell peppers


[image: Image] Summer squash spears


[image: Image] Tomatoes: cherry, grape, currant





“The greatest dishes are very simple dishes.”


—AUGUSTE ESCOFFIER



TAPENADE DIP



This dark and lusty sauce speaks to us with all the accents of Provence. It seems barely tamed by civilization and still full of secrets. Do we make too much of it? Try it for yourself and see. Stuff it into sun-ripened tomatoes, hard-cooked eggs, or grilled baby eggplants. Thin it slightly and offer it as a dip for crudités, or toss it with cold pasta. In the heat of summer its flavor seems only logical; in winter it stirs memories of summer warmth.


½ cup imported black olives, such as alfonso or kalamata, pitted


¼ cup imported green olives, such as Sicilian, pitted


4 anchovy fillets


1 garlic clove


2 tablespoons capers, thoroughly drained


2 tablespoons oil-packed tuna, drained


1 tablespoon fresh lemon juice


1 cup fresh basil leaves, rinsed and patted dry, or more to taste (see Note)


¼ cup best-quality olive oil


¼ cup Homemade Mayonnaise (page 413; optional)


1. Combine the black and green olives, anchovy fillets, garlic, capers, tuna, lemon juice, and basil in a food processor. Process until smooth.


2. With the motor still running, dribble in the oil to make a thick, fluffy sauce. For a lighter sauce, ideal for raw vegetables, blend in the mayonnaise.


3. Taste, and correct the seasoning. Scrape the dip into a bowl and cover. Refrigerate until ready to serve. Tapenade will keep, refrigerated, for 1 week.


About 1½ cups


Note: If fresh basil is not available, substitute 1 cup fresh parsley leaves and 2 teaspoons dried basil.




THE ENDIVE SCOOP


Individual leaves of Belgian endive make natural edible scoops for some of the thicker mixtures we serve as finger food. Past successful combinations include Salmon Mousse, Green Herb Dipping Sauce, and Taramasalata (see Index for recipes). We prefer the milder, more tender inner leaves, and love to surround a small bowl of our chosen dip with a pale green sunburst of endive.






THE CHARCUTERIE BOARD



Originally the charcuterie in France was the only store licensed to sell pork products. Although these restrictions have been relaxed, the charcuterie is still a great French tradition, dispensing pâtés and sausages made on the premises, and often supplying quiches, breads, cheeses, wine, and other picnic food and drink.


The charcuterie board is becoming an American favorite as well, and we think it makes a fine gastronomic accompaniment to a wine tasting. Really taste the wines while your palate is clear before starting in with the spicier food.


The traditional charcuterie accompaniments are mustards, the tiny pickles called cornichons, cherries in tart brine, olives, country breads, cheeses, chutneys, and an assortment of hearty salads or roasted vegetables. Group the wines at one end of the table, spread with a checked cloth, if you like, and arrange the bread in baskets. Display the pâtés, sausages, and cheeses on heavy cutting boards, and arrange the condiments in simple bowls and crocks. Your finished table should look like a rustic picnic, the image of a rural cornucopia.



STEAK TARTARE



Steak Tartare is wonderful fare for a cocktail buffet or early before-theater supper. Since the meat is served uncooked, it is most important that you purchase it on the day you intend to use it, and that the dish be prepared just before you serve it. Have your butcher prepare his freshest top-quality organic meat for you, and purchase the freshest organic eggs you can find (since the eggs will remain raw as well).


STEAK


2 pounds best-quality organic top sirloin or top round, finely ground


1 medium-size yellow onion, finely minced


¼ cup chopped fresh Italian (flat-leaf) parsley


3 tablespoons Dijon mustard


2 uncooked egg yolks


2 teaspoons salt


Freshly ground black pepper, to taste


1 teaspoon caraway seeds


Combine all the ingredients in a large bowl and blend thoroughly but gently. The egg yolks will help to bind the meat with the seasonings. Refrigerate until serving time.


GARNISH


1 head of Ruby Red lettuce or Bibb lettuce


¾ cup fine-snipped fresh chives, plus a few whole


2 cups pitted black niçoise olives


2 hard-cooked eggs, chopped fine


1 red onion, cut into fine dice


1 cup tiny capers, drained


2 pints cherry tomatoes, cut into ⅛-inch-thick slices


80 thin slices of cocktail rye and pumpernickel bread


2 or 3 crocks of unsalted butter


TO ARRANGE


1. Choose a large round decorative tray or platter. Arrange the lettuce leaves in the center.


2. Mold the meat into a ring on top of the lettuce. Sprinkle fresh chives over the steak and place the niçoise olives in the center of the ring.


3. Arrange the eggs, onions, capers, and tomatoes in an attractive pattern around the meat so that everyone can choose what he or she wants.


4. If your platter is large enough, place the bread slices in alternating colors in a ring around the garnish. Place the whole chives attractively poking out from different places. Have the crocks of butter nearby to spread on the bread.


5. To eat, lightly butter the bread, scoop on a portion of steak, sprinkle with your choices of garnish, and enjoy.


Enough for 75 to 80 pieces of bread, 38 portions, 2 pieces per person




SAUSAGES


Sausage has been a part of our culinary heritage as long as there has been pork. Within every country, every region seems to have its own technique for the preparation. When serving a sausage board, let people carve for themselves. Provide good boards and sharp knives, and offer a selection of breads, mustards, horseradish, and pickles.


Artisanal sausage making—long a tradition in Europe—is experiencing a renaissance in the U.S. At Salumi in Seattle, Armandino Batali is now handcrafting extraordinary spicy and smoky soppressata, fennel and green peppercorn-flavored salumi, chorizo, lardo, prosciutto, culatello, spicy boar sausage, coppa, and lamb prosciutto. At Paul Bertolli’s Fra’ Mani, in Berkeley, California, a fabulous full range of salami has been introduced, and the line will continue to expand. The more widely distributed Ticino brand, made with Niman Ranch pork, is still authentically crafted and worth searching out. Handcrafted salami and sausage making very much remains an art, and one that discriminating palates appreciate.


ABRUZZI: Dry Italian sausage, made from fresh pork and spices, cured and air-dried. Spicy and nice for antipasto plates, hors d’oeuvres, or just munching.


ALLESANDRI: Italian-style; hard, dry, and spicy.


ALPINO: Made from an old Alpine recipe; hard and spicy.


ARLES: French-style; lots of garlic and red pepper.


BEEF LOG: Dry, smoked beef salami.


BLUTWURST OR BLOOD SAUSAGE: German delicacy; highly seasoned, very salty, and totally cooked.


BROCKWURST: Mildly seasoned; usually made with veal, pork, milk, chives, eggs, and parsley.


BRATWURST: A German classic. Pork and veal seasoned with sage and lemon juice.


FRESH BRAUNSCHWEIGER: Pork and beef liver mixture, cooked but not smoked.


BRAUNSCHWEIGER: The smoked version.


BÜNDNERFLEISCH: Swiss, one of our favorites; this is salty and spicy air-dried beef.


CACCIATORE: Italian-style sausage in very small sizes.


CALABRESE: Coarse salami with hot peppers.


CAPOCOLLO: Pork butt seasoned with red peppers, cured, and air-dried. Spicy and hot.


CERVELAT: Dried German sausages that are thick, peppery, and smoked.


CHORIZO: A dry-cured spicy sausage made with garlic and the smoky Spanish paprika, pimenton. Many are made in the U.S. and Mexico, but the best comes from Spain.


COPPA VENEZIANA: An Italian sausage with Italian ham in the middle.


DANISH SALAMI: Smoked, small little sticks, like cervelat.


FELINO: A dry, slowly aged Italian pork sausage. Although not imported, a satisfactory American-made variety is available.


FILSETTE: Mild, Italian Genoa-style salami.


FINOCCHIONA: Salami from Firenze with large pieces of coarse pork scented with sweet fennel seeds.


GELBWURST: Looks like liverwurst, but actually a bland, spongy pork and veal sausage.


GENOA PICCOLO: Pork and beef plus beef hearts, garlic, and pepper. Dried up to 5 months, which makes it very hard.


ITALIAN SALAMI: Chopped pork and beef, mixed with red wine or grape juice, and flavored with garlic and spices.


LACHSSCHINKEN: Lightly smoked pork loin, no seasonings. Dry. Eat it with a squeeze of lemon and a grind of black pepper.


LIVERWURST: Pork liver and meat trimmings, ground with onions and spices, cooked and/or smoked. Smooth, creamy texture; mild, livery taste; is available fresh. Either you love it or you don’t.


MILANO: Finely ground mixed meats.


MORTADELLA: The true bologna, to some the finest sausage in Italy. It’s a smooth, subtly flavored sausage made from finely chopped pork and beef, larded with backfat. The meat is then both smoked and dried.


PEPPERONI: A dry sausage made of beef and pork with lots of red pepper, black pepper, and garlic.


ROSETTE DE LYON: The most famous salami in France, it is made from hand-cut pork and has a rich winey flavor. Look for the Jean de France label.


SALAMI: Mixed meats with varying degrees of garlic and other spices. May be cured and smoked, cured and dried, or cooked.


SALCHICHON: A meaty Spanish salami made from lean pork and pork belly; seasoned with salt and black pepper, marinated, stuffed into a natural casing, and aged 6 to 8 months. The result is very meaty and full-flavored yet with a surprising sweetness.


SETTECENTO GENOA: Another type of hard Genoa salami.


SICILIAN: Finely ground pork trimmings with white and black pepper. Smoked and dried, spicy and flavorful.


SOPPRESSATA: A pungently flavored Italian salami, studded with whole peppercorns and garlic and marinated in red wine.


TIROLER: Cooked sausage, like salami.


TOSCANO: A hearty Italian salami made from chopped lean pork blended with pork fat. Very common.





“A good salami leaves the mouth clean.”


—ITALIAN PROVERB



PATE MAISON



[image: Image]


Pâté Maison is rich and fragrant.


Our version of the classic smooth chicken liver pâté has long been a winner. The spices, Calvados, and currants provide such interesting flavor that this is a cocktail buffet favorite. Spread it on thinly sliced French bread, crackers, or buttered toast.


2 small celery ribs with leaves


4 whole black peppercorns


1 teaspoon salt


1 pound chicken livers


Tiny pinch of cayenne pepper


1 cup (2 sticks) unsalted butter


2 teaspoons dry mustard


½ teaspoon grated nutmeg


¼ teaspoon ground cloves


¼ cup roughly chopped yellow onion 1 small garlic clove


¼ cup Calvados


½ cup dried currants


1. Add the celery and peppercorns to 6 cups water in a saucepan. Add the salt. Bring to a boil, reduce the heat, and simmer for 10 minutes.


2. Add the chicken livers and simmer very gently for about 10 minutes; the livers should still be slightly pink inside.


3. Drain the livers; discard the celery and peppercorns. Place the livers in a food processor. Add the remaining ingredients except the currants and process until well blended and very smooth.


4. Transfer the mixture to a bowl, stir in the currants, and transfer the pâté to a 3- to 4-cup crock or terrine. Smooth the top of the pâté, cover, and refrigerate for at least 4 hours. Allow the pâté to stand at room temperature for 30 minutes before serving.


About 3 cups pâté, 8 or more portions




PERFECT PATES


French pâtés are becoming as familiar in America as meat loaf, and they are usually not much more difficult to make, once you have the knack.


These rich and spicy meat mixtures vary greatly from cook to cook and are at home at the cocktail party as a sit-down first course, as the main course at a picnic, or as an ingredient in a more complicated dish.


The recipes here illustrate some of the differences between types of pâté. Try them all to find the one that best satisfies your personal taste.







CHARCUTERIE MENU


ASSORTED PEASANT BREADS


––––––


UNSALTED BUTTER


––––––


CORNICHONS


––––––


PICKLED PEARL ONIONS


––––––


PICKLED WILD CHERRIES


––––––


DIJON, HERB, AND COARSE MUSTARDS


––––––


COUNTRY AND SPICED PÂTÉS


––––––


BLACK AND WHITE RADISHES


––––––


CAROTTES RÂPÉES


––––––


SMOKED DRIED SAUSAGES


––––––


BRIE, CHÈVRE, AND TRIPLE CRÈME CHEESES


––––––


FRESH FRUITS


––––––


BUTTER COOKIES






CHICKEN LIVER PATE WITH GREEN PEPPERCORNS



6 tablespoons (¾ stick) unsalted butter


½ cup finely minced yellow onion


2 garlic cloves, peeled and chopped


1 teaspoon dried thyme


½ cup celery tops (leaves)


10 whole black peppercorns


2 bay leaves


6 cups water


1 pound chicken livers


2 tablespoons Cognac


½ teaspoon salt


Freshly ground black pepper, to taste


½ teaspoon ground allspice


5 teaspoons water-packed green peppercorns, drained


¼ cup heavy cream


1. Melt the butter in a skillet over medium heat. Add the onion, garlic, and thyme and cook, covered, until the onion is tender and lightly colored, about 25 minutes.


2. Meanwhile add the celery tops, peppercorns, and bay leaves to 6 cups water in a saucepan. Bring to a boil, reduce the heat, and simmer for 10 minutes.


3. Add the chicken livers to the saucepan and simmer gently for about 10 minutes; livers should still be slightly pink inside.


4. Drain the livers, discarding the celery tops, bay leaves, and peppercorns. Place the livers and butter mixture in a food processor. Add the Cognac, salt, pepper, allspice, and 4 teaspoons of the green peppercorns. Process until smooth.


5. Pour in the cream and process again to blend. Transfer to a bowl and stir in the remaining teaspoon of green peppercorns.


6. Transfer the mixture to a 2-cup terrine, cover, and refrigerate for at least 4 hours. Let the pâté stand at room temperature for 30 minutes before serving.


2 cups, at least 8 portions




THE BAIN-MARIE


Use of the bain-marie, or water bath, is an age-old cooking technique, reportedly developed in Italy. The item being cooked (often a pâté, mousse, custard, or other fragile concoction) is set in a larger pan of hot water and transferred to the oven or stove. The water stabilizes the oven’s temperature fluctuations and distributes the cooking heat more efficiently. The most familiar everyday application is the double boiler.






PATE DE CAMPAGNE WITH WALNUTS



This pâté gains special character from the walnuts. We love to feature it as a first course for holiday time, or on a picnic.


2 pounds fresh pork fat, ground


¾ cup finely chopped yellow onion


1 pound ground lean veal


1 pound ground lean pork shoulder


1¾ tablespoons coarse salt


1 teaspoon freshly ground black pepper


1 teaspoon dried thyme


¾ to 1 teaspoon ground allspice


1 teaspoon dried tarragon


½ to 1 teaspoon dried oregano


4 garlic cloves, peeled and chopped fine


3 juniper berries, crushed


½ cup Cognac


¼ cup Madeira wine


4 eggs, lightly beaten


½ pound beef liver, cut into ½-inch dice


1 cup shelled walnuts


1 pound thinly sliced fresh pork fat, to line loaf pan


2 bay leaves


3 whole juniper berries


1. Melt 2 to 3 tablespoons of the pork fat in a medium-size skillet over medium-low heat. Add the onions and cook until softened, about 10 minutes. Drain the onions.


2. Combine the ground veal, ground pork, remaining ground pork fat, coarse salt, pepper, thyme, allspice, tarragon, oregano, garlic, crushed juniper berries, Cognac, Madeira, eggs, and the onions in a bowl. Blend thoroughly without overworking the mixture. (Do not add the liver yet.) To test for seasoning, sauté over medium heat, cool, and taste a small patty of the mixture. Correct all seasonings.


3. Fold in the diced beef liver and walnuts.


4. Preheat the oven to 350°F. Bring a large heavy pot of water to a boil.


5. Line the bottom and sides of a 9½ × 5 × 3 inch loaf pan with the sheets of pork fat, letting some hang over the sides. Pack the meat mixture into the pan, pressing so that no air pockets remain. The top should mound up slightly. Top with 2 bay leaves and 3 whole juniper berries. Cover with the overhanging edges of the lining fat, then with a sheet of pork fat cut to fit, then with aluminum foil. Press the foil snugly onto the edges of the pan to be sure that the pâté is completely enclosed.


6. Set the loaf pan in a larger pan and place in the lower third of the oven. Pour enough boiling water into the outer pan to come halfway up the sides of the inner pan. Bake for 2½ hours. The pâté is done when it shrinks from the sides of the pan and the juices run a clear yellow; you can check this by uncovering the pâté and pressing a spoon on top. If it isn’t done, re-cover, and bake 30 minutes more.


7. When the pâté is done, remove the loaf pan from the boiling water bath, or pour the water from the outer pan. The loaf must now be weighted for several hours; this is done to force out the interior fat and compress the meat so it will slice evenly. To weight the pâté, place another loaf pan or a board of suitable size on top of the pâté. Put 2 bricks or an equivalent weight of heavy canned goods in the pan or on the board. Let cool, then refrigerate without the weights.


8. When the pâté has been chilled thoroughly, remove it from the loaf pan. Remove the fat around it, wrap the loaf in plastic wrap, and return it to the refrigerator; or let it warm slightly at room temperature, then serve. The flavor is enhanced after 1 or 2 days of refrigeration. Let the pâté come to near-room temperature before serving.


At least 10 first-course portions, or 20 cocktail portions




from THE SILVER PALATE NOTEBOOK


It is worth the extra money to be properly staffed. Even if your affair isn’t being catered, consider calling a lend-a-hand agency to provide personnel. Make certain they arrive in time to be briefed on logistics, timing, garnishes, and any last-minute food preparation. Let them know your personal style (casual, organized, elegant), and be sure they recognize you as host in case of emergencies.


Make it a rule to clean up the night of the party, whether you have staff to help or not.






SEAFOOD PATE



An elegant first course, accompanied by Tomato Coulis (page 232) or a flavored mayonnaise or vinaigrette, such as Creamy Tarragon-Mustard Dressing (page 274) or Green Herb Dipping Sauce (page 178).


1½ pounds sea scallops, chilled


1 cup thinly sliced well-rinsed leeks


1 teaspoon salt


Several pinches of grated nutmeg


Several dashes of Tabasco sauce


3 cups heavy cream, chilled


½ cup frozen peas, thawed


1 tablespoon lemon zest


3 tablespoons finely minced fresh Italian (flat-leaf) parsley


1 pound fresh salmon, chilled


2 very cold egg whites


1 tablespoon tomato paste


1 tablespoon orange zest


Butter, for the pan


For serving (choose 1): Creamy Tarragon-Mustard Dressing, Green Herb Dipping Sauce, Tomato Coulis


1. Remove the tiny hinge muscles from the scallops. Rinse the scallops thoroughly and pat dry. Reserve 6 of the largest and most perfect. Combine the remaining scallops with ½ cup of the sliced leeks in a food processor and process until smooth.


2. Add ½ teaspoon of the salt, a pinch of nutmeg, and 2 or 3 dashes of Tabasco, and process again.


3. With the motor running, dribble in 1 cup of the chilled heavy cream in a slow steady stream. When all the cream is in, shut off the processor. Remove half of the mixture to a bowl; cover and refrigerate. Add the peas to the remaining mixture in the processor; process until smooth. Transfer to a bowl; stir in the lemon zest and parsley. Cover and refrigerate.


4. Clean the processor bowl. Skin the salmon and remove any bones. Cut the salmon into small dice. Place the salmon and the remaining leeks in the processor and process until smooth.


5. Add the egg whites and tomato paste when the mixture becomes too hard for the processor to mix. Season with the remaining ½ teaspoon salt, a pinch of nutmeg, dashes of Tabasco, and the orange zest, and process until smooth.


6. With the motor running, dribble in the remaining 2 cups heavy cream in a slow steady stream. As soon as all the cream has been added, shut off the processor. Cover and refrigerate.


7. Preheat the oven to 350°F. Lightly butter a 9 × 5 × 3 inch loaf pan. Bring a large pot of water to a boil for the water bath.


8. Spoon the plain scallop mixture into the loaf pan. Arrange the reserved scallops in a line down the center of the pan. Press them lightly into the scallop mixture. Spoon the chilled salmon mixture over the scallop layer and smooth with a spatula. Spread the pea and scallop mixture over the salmon layer. Rap the pan firmly on your work surface several times to eliminate air bubbles.


9. Wrap the loaf pan in aluminum foil and set it in a larger baking pan. Pour the boiling water into the baking pan so that it comes about halfway up the sides of the loaf pan. Set the pans on the center rack of the oven and bake until an instant-read thermometer gives an internal temperature of 130°F, 45 minutes.


10. Remove the loaf pan from the hot water and cool to room temperature. Refrigerate overnight.


11. To unmold: Remove the aluminum foil and dip the loaf pan into hot water for about 30 seconds. Run a thin knife carefully around the edge of the pâté, set a large plate on top of the pan, and invert it. The pâté will drop out onto the plate. Turn the pâté top side up.


12. To serve cold, slice and arrange the pâté on plates with a dollop of chosen sauce. To serve hot, slice the pâté when cold, arrange slices on a buttered baking sheet, and cover with foil. Warm gently in a 300°F oven for about 15 minutes. Spoon warmed tomato coulis onto plates and center a slice of warmed pâté on the coulis. Serve immediately.


10 to 12 portions as a first course




Originally the terms “pâté” and “terrine” were used to distinguish meat dishes baked in crusts (pâtés) from those cooked in crockery or a metal dish (terrines). The terms are now used more or less interchangeably.





“Never eat more than you can lift.”


—MISS PIGGY




INSTANT-READ THERMOMETERS


An instant-read thermometer, unlike a conventional cooking thermometer, does not remain in the food as it cooks. It is merely inserted, gives an “instant” reading, and then is removed. Although instant-read thermometers cost more than conventional thermometers, they last longer and are more accurate.






LAYERED VEGETABLE TERRINE



[image: Image]


Layered Vegetable Terrine and Tomato-Basil Mayonnaise—a delightful offering from the garden.


Three layers—tomato, leek, and white bean—combine in a rich, spicy, and satisfying pâté. Serve as is or garnished with Aïoli Sauce (page 50), Tomato-Basil Mayonnaise (page 413), or chilled Tomato Coulis (page 232).


WHITE BEAN LAYER


4 tablespoons (½ stick) unsalted butter


1 cup finely chopped yellow onions


4 garlic cloves, peeled and finely chopped


½ teaspoon salt


½ teaspoon freshly ground black pepper


1 cup canned white cannellini beans


¼ cup Basil Purée (see Note, page 38)


1 whole egg 1 egg yolk


1. Melt the butter in a small heavy saucepan or skillet over low heat. Add the onions, cover, and cook slowly until tender and lightly colored, about 20 minutes.


2. Add the garlic, salt, and pepper to the onions, and cook, uncovered, for another 5 minutes. Remove from the heat.


3. Rinse the beans and drain them well. Combine the beans, onion mixture, and basil purée in a food processor, and process until smooth.


4. Add the whole egg and egg yolk and process again until the eggs are completely incorporated. Transfer to a bowl, cover, and refrigerate until chilled.
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