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OUR NEXT CHAPTER


Since The Silver Palate Cookbook and The Silver Palate Good Times Cookbook were published, we’ve had a great time traveling around the U.S. and have been fortunate to meet and become friends with so many of you. It’s been a real joy for us to share our passion for and curiosity about food, as well as our love for gracious entertaining.


We’re often asked how we work together. Very, very well is our answer. In fact we have a creative relationship that just seems to keep getting better with age. Ideas for recipes sometimes come from an ingredient, a texture, a need to update a classic, or a dish we’ve tasted. But often a good idea arrives free-form—in the shower or during a walk. We talk it over and improve the concept, cook it, taste and critique it together, and decide which flavors, if any, need emphasizing; then we make the adjustments and taste it again. If we come up with something we can say we really love, we gamble that you will too.


We’ve become great friends over these past twelve years. We respect each other, finish each other’s sentences, have ideas simultaneously, and have been known to show up in almost the same outfits. We just clicked long ago, and we’re blessed with similar timetables, expectations, curiosities, and standards of taste.


But we are two different people, even though we’re often confused one for the other. Sheila is married to Richard, and their teenage daughters, Annabel and Molly, hardly remember a time before The Silver Palate food shop. They live in Manhattan during the week and on weekends they retreat to a farm in Connecticut that has a rushing trout stream. Sheila loves her art, the opera, tending her garden, and scouting flea markets. Julee, recently married to Bill, divides her time between Manhattan and a cottage on Lake Michigan. She loves her herb and rose gardens, playing golf, grilling, sculpting, and collecting antique cookbooks.


Over the years, together and separately, we have been on the road again and again, both for business and for pleasure. We’ve given countless numbers of cooking classes and lectures on entrepreneurship, have signed thousands of books, and have worked with stores of every size and style to merchandise Silver Palate products. As the business expanded and the books were published in other countries, we traveled to Japan, France, Italy, Austria, Switzerland, and the Caribbean. With our professional colleagues, we’ve been lucky to be part of a renaissance in the food business in America.


Eventually, however, we determined that it was time to shift gears—not by any means to stop, but to reevaluate life’s priorities, and to take time to smell the basil, not just purée it. It seemed the right time to sell The Silver Palate. For too long our schedules had kept us away from the people we wanted to share meals with—not just on weekends or at a special work-night dinner, but all of the time. We began to take a long, hard look at our own kitchens, rethinking and restocking them in keeping with all we had learned over the years.


Even without The Silver Palate, our schedules are still hectic, but we’re in our own kitchens, setting our own moods, and cooking in our own styles. And meals with our families and friends have become the most rewarding and satisfying part of our day.


Selling the company also has freed us to do something that we have been wanting to do for the last few years—to write a basic cookbook that combines the information today’s cooks need with irresistible recipes for the foods they want to prepare. THE NEW BASICS COOKBOOK reflects the exciting things we’ve learned over the years, as well as including our latest, and we think, greatest recipes. We hope you enjoy it.


—JULEE ROSSO AND SHEILA LUKINS
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THE BASICS BECOME NEW


After being caught up in a whirlwind the past twenty years, with food fads and lifestyles changing faster than you can run a marathon, many people say that it is now time to take a breath, slow down, and hark back to a simpler time in America—to go back to basics. And we’re all for it. At least in part. You see, after more than two decades as food professionals, and with all the exciting changes we have seen in the food world, we have no desire to take a step backward after coming so far. Instead we think a new and exciting version of those basics is what is needed.


Stimulated by this need plus our love for foods with strong, vibrant flavors, our concern for health and fitness, and our insatiable curiosity, we have delved into the newest ingredients, cooking techniques, and magical time-saving equipment. As we evaluated our pantries, it became clear that the best of the past two decades have become our staples—but the shelves are never so full that there isn’t room for the latest find.


The true joy of cooking well for family and friends is no longer a weekend pastime. During the 1970s and ’80s we spent our time in restaurants, take-out food shops, and more often than not, picking up fast food. Now we luxuriate in the search for the best and freshest of our bountiful ingredients. We want to know and be in control of what we’re serving. The vast cornucopia of ethnic, exotic, and regional cuisines have become so accessible to us all, that borders are easily crossed and the most eclectic menus emerge. We’re using more herbs, spices, garlic, lemon, and vinegar for colorful dishes with clean clear taste. We may still break rules, but that’s the fun!
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Cocktail hour has always been a regular gathering time, but today it has lightened up considerably. It serves the purpose of teasing and encouraging the appetite. Fundamental to the New Basics is balance—just a couple of light bites with a drink or glass of wine, nothing overwhelming, no heavy textures or flavors—even a full-blown cocktail party shouldn’t leave the guests feeling leaden.


Soups and salads know no boundaries. They can begin a meal or be the meal any time of the year. The range of vegetables—found in the market and in our gardens—makes our heads spin. New varieties, hues, sizes, shapes—never have there been such choices. We’ve had to learn how to select them, care for them, and prepare them, but the results have been great and now they are as important to us as the old favorites—the morel is as basic as the button mushroom; the spaghetti squash as basic as the zucchini, and cilantro as basic as parsley.


Pizzas have become a passion and we love to make them in sizes ranging from mini to maxi, depending on how and when they are being served. With dough always available in the freezer, we can easily prepare pizzas in no time, ad-libbing with our own favorite foods as toppings.


Pasta has become an integral part of our weekly menu, and at any given time there are sauces in the fridge or fresh vegetables in the crisper waiting to be tossed with steaming ribbons, tubes, or any of the dozens of attractive pasta shapes and flavors on the market.


Risotto, the staple of northern Italy, has become the rice of many moments in our kitchens. But other nutritious grains and beans have also been integrated into our diet, adding exciting flavors and textures that we had overlooked for too many years.


Fish and shellfish are regulars on our tables at home. We marvel at the delicate, yet rich flavors brought out by broiling, grilling, sautéing, and poaching. Today we see fish in our local shops that once were available only if we caught them ourselves, or if we were traveling in some other part of the world. Now they arrive in markets with their fragile flavors at their peak.


As we watch our cholesterol, we’ve taken more to chicken and less to eggs. So, while there was always a question as to which came first, there’s no question at all as to which one wins the race. Chickens and their feathered friends are being cooked in more ways than ever, often shedding their skin to become lighter still. The trick today is to find the leanest birds around. And when you crave an egg and indulge, you want it to be either gloriously simple or a real flavor event—an omelet, frittata, strata, quiche, or a perfectly puffed soufflé.


The meat market abounds with leaner beef, veal, pork, lamb, and even tamed game, but we no longer see meat as the main event, and so are satisfied with smaller portions. We’ve been stimulated by the nuances of herbs and spices of many countries, although France and Italy still hold special places in our hearts and kitchens. We’ve adapted so many of their ways with flavorful cuts of meat that their basics have become ours.


Our sweet tooth, never completely satisfied, craves everything from the simplest perfect pear or poached peach to the most decadent chocolate terrine. It depends on our mood, the texture and tone of the meal, the season, and our current passion. When we want to indulge, the once trendy crème brûlée or tiramisu has found as comfortable a place in our kitchen as an old-fashioned berry cobbler or homemade apple pie.


And so our pantries have evolved, our kitchens feel refreshed. There’s a microwave on the counter, a bowl of bright lemons on the table, pots of fresh herbs on the windowsill. Our spice racks overflow with so many new selections next to old favorites—cumin, coriander, cardamom line up with rosemary, tarragon, sage. Our vegetable crispers are packed with lush greens, peppers, beets, and eggplants in a rainbow of colors. There are always tomatoes ripening to perfection for a quick bruschetta, fresh or dried wild mushrooms to turn into a glorious risotto or pasta sauce, and pesto to spread on crostini.


Our food tastes better than ever to us. We think it has something to do with the fact that the basics have changed—and so have we.




SYMBOLS


Some of the recipes are prefaced by a symbol. Here are what the symbols stand for:












	[image: Image]


	Microwave recipe
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	A basic from The Silver Palate Cookbook
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	A basic from The Silver Palate Good Times Cookbook
















FRESH BEGINNINGS
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AMUSEMENTS
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Amusements are really finger foods at their best. Never large enough to bring a conversation to a total stop, these bite-size little tastes are the perfect complement to a predinner drink. Sometimes we like to amuse our guests with simple bowls of olives, chips, and dips, and pestos spread on rounds of toast or vegetables. Sometimes we crave a raw bar with every shellfish and sauce imaginable. Sometimes we want boards and baskets of crudités, pâtés, cheeses, and seafood mousses, or a bite of something warm and wonderful to pamper our guests perfectly. Other times only Champagne and caviar will do.


Whether the amusements are the party, or simply help to get the party rolling, these appetite teasers serve dozens of occasions perfectly. Cocktail parties are nothing more than drinks and two, three, or ten sorts of bite-size little tastes. If you have friends in for dinner or are gathering to go out, a cocktail with a little something to nibble on allows everyone to mix, mingle, and unwind.



SPICED PARTY NUTS


These make a great gift, and they’re quick to prepare, so make some for yourself too. Always keep the batches to this size. The nuts need plenty of tossing and drying room.





½ teaspoon ground cumin


½ teaspoon chili powder


½ teaspoon curry powder


½ teaspoon garlic salt


¼ teaspoon cayenne pepper


¼ teaspoon ground ginger


¼ teaspoon ground cinnamon


2 tablespoons olive oil


2 cups shelled whole almonds or pecan halves


1 tablespoon coarse (kosher) salt (optional)


Garlic salt (optional)
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1. Preheat the oven to 325°F.


2. Mix the cumin, chili powder, curry powder, garlic salt, cayenne, ginger, and cinnamon in a bowl. Set aside.


3. Heat the oil in a nonstick skillet over low heat. Add the spice mixture and stir well. Simmer to mellow the flavors, 3 or 4 minutes.


4. Place the nuts in a mixing bowl, add the spice mixture, and toss well. Spread the nuts in a single layer on a baking sheet. Bake for 15 minutes, shaking the pan once or twice.


5. Remove the baking sheet from the oven, and using a rubber spatula, toss the nuts with any spices and oil that have accumulated on the bottom of the pan. Sprinkle with the coarse salt, and a bit more garlic salt if desired. Let rest for 2 hours in a cool place. Store in airtight jars.


2 cups







“The beginning is the most important part of the work.”


—PLATO










BEST BITES


A few bowls of earthy black, green, and purple olives, salty toasted nuts, caviar, toasted seeds, raisins, dried figs, apricots, apples, and dates, radishes with sweet butter, chips with dips, pestos and toasts, and crostini. They’re hardly any work for the cook but dazzle the eye and titillate the taste buds. These are the lightest and easiest of all amusements.





CLASSIC TUSCAN CROSTINI


In Florence, crostini are a sign of hospitality. They greet you as prologues to a meal in homes and restaurants alike—tiny rounds of toast spread with anchovy paste, cheese, shellfish, or chicken liver pâté.





2 tablespoons unsalted butter


¼ cup extra virgin olive oil


1 pound chicken livers, trimmed, rinsed, and patted dry


1 cup chopped onions


½ cup Berta’s Chicken Stock (see page 781) or canned broth


⅓ cup dry white wine


3 cloves garlic, coarsely chopped


2 teaspoons crumbled dried sage leaves


2 teaspoons chopped fresh rosemary leaves


Freshly ground black pepper, to taste


3 tablespoons tiny capers, drained


4 anchovy fillets


1½ teaspoons tomato paste


Toasts made from thinly sliced French bread


Extra virgin olive oil, for assembling the crostini


Freshly grated Parmesan cheese, for garnish





1. Heat the butter and oil in a skillet over medium heat, and sauté the chicken livers and onions until browned, about 10 minutes.


2. Add the stock, wine, garlic, sage, rosemary, and pepper to the skillet. Cook, stirring frequently, until the liquid has reduced by two thirds, 3 to 4 minutes.


3. Add the capers, anchovies, and tomato paste. Stir well, and cook 1 minute. Transfer the mixture to a food processor or blender, scraping the skillet well.


4. Purée the mixture until almost smooth. Remove it to a serving bowl, cover, and refrigerate at least 2 hours. Let the pâté stand at room temperature 30 minutes before serving.


5. To serve, lightly brush the toasts on one side with olive oil. Spread the liver mixture generously on the toasts, and sprinkle with Parmesan cheese.


2 cups; 16 to 24 crostini


[image: Image]




CROSTINI


Crostini, Italian for “little crusts,” originated as a clever way of using the very last bit of bread from yesterday’s loaf. These small toasts are traditionally grilled over an open wood fire or under the broiler, drizzled with good olive oil, and topped with a mélange of mixtures from the simple to the complex. Crostini in one form or another are the invariable nibbles that precede a meal in Italy.


Crostini will stand up to almost anything you want to put on them. Some of our favorite savory crostini are: coarsely chopped olives, anchovy paste, caper butter, minced chicken livers, and chopped fresh herbs with capers.





OLIVADA CROSTINI


The perfect olive spread—pungent with capers and garlic—is topped with fresh mozzarella and roasted peppers and grilled ever so gently on bread slices for a delightful amusement.





1 red bell pepper, cored, halved, and seeded


1 yellow bell pepper, cored, halved, and seeded


1 narrow loaf Italian or French bread


2 balls (each about 6 to 8 ounces) fresh mozzarella cheese


1 cup Olivada (recipe follows)





1. Preheat the broiler.


2. Lay the peppers skin side up on a flat broiling pan, and place the pan 3 to 4 inches below the heat. Broil the peppers until the skins are charred (they should be black). Then place the peppers in a plastic bag, seal it with a twist tie, and set aside. Let the peppers steam in the bag for 20 minutes. Leave the broiler on.


3. Remove peppers from the bag and peel them. Slice them into thin strips, and set aside.


4. Slice the bread into twenty ¼-inch-thick slices. Place them under the broiler and toast for about 20 seconds on each side. Remove them from the broiler.


5. Slice the two mozzarella balls into twenty ¼-inch-thick pieces.


6. Spread a small amount of olivada on each piece of toast. Cover with a slice of cheese, and top with one yellow pepper strip and one red pepper strip, forming an X.


7. Broil for 30 seconds, and serve immediately.


20 hors d’oeuvres
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OLIVES


Olives are an easy and attractive “bite” to serve with drinks. Choose a variety of black, purple, brown, and green, shriveled and plump, large and tiny. If they’re preserved without a distinctive flavoring, toss them in a bit of good olive oil and add whatever herbs and flavoring ingredients strike your fancy.


ITALIAN





• Alfonso olives are huge, black, and delicious. Alfonsos also come from Spain, where they’re green and usually stuffed, and South America, where they’re not quite so black and have a meaty, sometimes mushy, texture.


• Calabrese are dull bronze-green and cracked. They are mellower than Sicilians.


• Gaeta are small, wrinkled, and black or mahogany-colored. They’re sometimes packed with rosemary and have a mild earthy flavor.


• Liguria, brown-black to black, are slightly acidic and very flavorful.


• Lugano are salty and dark purple-black.


• Sicilian are small, cracked green ovals, sharp and bitter-tasting, and traditionally spiced with red pepper and oregano or fennel.


FRENCH





• Niçoise are purple-brown to brown to black. Small, tender, and shiny, they have more pit to meat than most olives and are redolent with the perfume of Provence, where they are grown.


• Nyons are small, round, and reddish brown. Their taste is pleasantly bitter.


• Picholine are medium green in color, fresh-tasting, crisp and tender, and a little salty, too.


GREEK





• Calamata (Kalamata), purple-black and shiny, with an elegant almond shape, are considered superior olives. Small ones have the richest flavor.


• Naphlion (Naflion) are dark khaki-green, cracked and crisp, and taste fresh-fruity with a tart bite.


• Royal (Royal Victoria) are red to light brown to dark brown. Cured in olive oil and vinegar, they are like Calamatas in flavor and richness. Superbly luscious.


MOROCCAN





• Morocco olives are jet black, small, and shriveled like large raisins. They come packed with twigs and leaves.


CALIFORNIAN





Aside from the black olives packed in cans, California produces some of its own “ethnic” olives.


• Dry-cured are black, wrinkled, and tasty, with a meaty texture.


• Greek-style black have a purple tinge and firm flesh, with smoother, thicker skins than those grown in Greece.


• Greek-style green are cracked and fairly good.


• Sicilian-style are medium green and crisp.






OLIVADA





¾ cup pitted black Italian or Calamata olives


1 teaspoon minced garlic


1 tablespoon capers, drained


¼ cup extra virgin olive oil


1 tablespoon chopped fresh Italian (flat-leaf) parsley





Combine the olives, garlic, and capers in a food processor, and process for a few seconds to combine. With the motor running, slowly drizzle the olive oil through the feed tube, and process until smooth. Transfer the mixture to a bowl, and stir in the parsley. This will keep for 2 to 3 days, covered, in the refrigerator.


1 cup





CRAVING CAVIAR


We would bet that no one has ever served caviar and had any left over, nor has anyone ever had enough. Caviar is far too rare and precious a pleasure for most. When you decide to indulge, treat it tenderly.


You must always buy from a reputable dealer who specializes in caviar and therefore has the greatest turnover. Choose a well-known producer and read the label. Smell and taste the product if you can; caviar should never smell or taste fishy or salty. Malossol is the best grade and the least salty. Jet black, golden yellow, gray, or dark brown, the eggs should look shiny, translucent, firm, perfectly whole, and distinct.


Keep caviar refrigerated (never frozen) until 15 minutes before serving. Ideally, place the entire open tin on a bed of crushed ice, with the lid alongside. To avoid crushing the eggs, transfer the caviar to plates carefully with a bone, tortoise-shell, or mother-of-pearl spoon (stainless steel will do, too). Never use silver, as it gives the caviar a metallic taste.


Accompany caviar with fresh toast points (crusts removed), with or without sweet butter. This is not the time to bring out the packaged crackers or toasts or distract from the delicate flavor with lemon wedges, chopped egg, and sour cream. We like ours best with iced vodka, Champagne, aquavit, or dry white wine. Heavenly!


THE STURGEON DOES IT BEST





There are many types of fish eggs on the market, yet only eggs from the sturgeon can be labeled simply “caviar.” Other fish roe processed in the same manner must be labeled with the name of the fish preceding the word “caviar.” Sturgeon eggs come in several varieties:


• Beluga is gray and has the largest, best-quality, and mildest-flavored berry. The color is graded from 000 for the lightest gray (also the most prized) to 0 for the darkest.


• Ossetra is large grained and can be golden brown, bottle green, slate gray, or bluish white. Its flavor is more intense than the others’.


• Sevruga is the smallest grained and is dark gray to black. There are those who prefer sevruga above all others.


• Keluga caviar comes from northern Manchuria. The eggs are like beluga in size and gray, moist, and nonoily. The Chinese are striving to refine their processing of this caviar, and it may well be worth looking for in the future.


BUT OTHERS DO IT TOO





Salmon, whitefish, cod, flounder, shad, herring, scallops, crabs, and crawfish are all stuffed to the gills with eggs at spawning time. Cod has apple-pink roe, whitefish golden, and salmon Chinese red. Serving caviars of different colors is sheer drama.


• Keta is red salmon roe. It is bright orange-red and large grained.


• Lumpfish caviar is naturally sand-colored but is dyed either black or red. It is inexpensive and can be used as a substitute for the more expensive varieties in dips or as a garnish. It must be added to recipes just before serving, as the dye tends to run.


• Whitefish caviar comes from the Great Lakes and Canada. It has a mild, crisp, and clean taste and, because of its small grain, is not oily. Some whitefish caviar is flavored with chiles or liqueur.


• Crab, flying fish, and cod caviar are used in Japan for sushi. The crab roe has a bittersweet flavor and a crunchy texture. The flying fish produces a caviar with crunch and a fishy flavor. Cod roe resembles anchovy paste in both flavor and texture. These roes are often dyed pale orange or yellow.
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JUST A SPOONFUL…





• Top thinly sliced bread with cream cheese, a layer of smoked salmon, and salmon caviar


• Spoon caviar on broiled oysters


• Stuff baby new potatoes with sour cream and top with a little caviar


• Stir salmon or whitefish caviar into softened butter and put a dollop on grilled fish


• Garnish soup with a lemon slice or a spoonful of sour cream topped with a dab of caviar


• Spread black bread with sweet butter and then pressed roe. Sprinkle a few whole eggs over the top.


• Spoon caviar on lightly scrambled eggs


• Frost a small round of L’Explorateur or St.-André cheese with several brightly colored caviars


• Stuff raw mushroom caps with sour cream and caviar


• Spoon sour cream on cucumber slices and sprinkle with minced hard-cooked egg and a little salmon caviar


• Garnish a seafood salad or fish mousse with caviar


• Sprinkle paper-thin carpaccio with caviar


• Gently toss angel hair pasta with crème fraîche and caviar


• Make a vinaigrette with fruity olive oil, fine wine vinegar, and a generous spoonful of caviar—serve on a salad of simple greens


• Serve four different spoonfuls—golden whitefish, salmon, beluga, and sevruga—on chilled glass plates around toast points


• Spoon lobster salad into artichoke bottoms and crown with caviar


• Toss sliced cooked potatoes with fresh mayonnaise and fold in caviar just before serving


• Top potato pancakes with a dollop of sour cream and a spoonful of caviar


• Crown beef tartare with caviar





CAVIAR ARTICHOKE LEAVES


We use artichoke leaves instead of bread for these canapés. It’s a light and elegant presentation for these bite-size amusements.
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2 artichokes


½ cup sour cream


4 ounces red salmon caviar


1 tablespoon snipped fresh chives or chopped fresh Italian (flat-leaf) parsley
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1. Wash the artichokes thoroughly, and trim away the tough outer leaves.


2. Place the artichokes in a saucepan, add an inch of water, and bring to a boil. Reduce the heat, cover, and simmer until tender, about 45 minutes. Remove the artichokes from the pan, and allow to drain and cool.


3. Place one of the artichokes in the center of a large plate. Peel the leaves away from the other artichoke (reserving the bottom for another use). Arrange the leaves in a circle around the whole artichoke. Place a small dollop of sour cream on the meaty part of each leaf. Top it with a few caviar eggs, and garnish with chives.


8 to 10 portions


TOMATO ARUGULA PROVENCAL
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This robust combination is a perfect topping for pizza, pasta, small puff-tart hors d’oeuvres, or just spread on crusty toasted French bread.





20 ripe plum tomatoes


¼ cup extra virgin olive oil


¼ teaspoon salt


1 teaspoon freshly ground black pepper


8 cloves garlic, finely minced


1 large bunch arugula, well rinsed and patted dry, stems removed and leaves coarsely chopped (about 2 cups)


15 sun-dried tomatoes (packed in oil), drained and coarsely chopped


3 tablespoons freshly grated Parmesan cheese





1. Bring 4 quarts of water to a boil in a large pot. Drop the tomatoes into the water and leave for 20 seconds. Then drain and cool under cold water. Peel, core, and seed the tomatoes, and coarsely chop.


2. Heat the oil in a large skillet. Add the chopped tomatoes, salt, and pepper. Simmer over medium heat for 15 minutes. Add the garlic, and cook another 5 minutes. Then add the arugula, mix thoroughly, and remove from the heat.


3. Add the sun-dried tomatoes and Parmesan cheese to the mixture, and gently fold together. Let the mixture rest, covered, in the refrigerator for at least 4 hours before serving. This dish may be made up to 2 days ahead.


4 cups
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CASUAL INDIAN SUMMER COCKTAIL PARTY


Elegant Eggplant Caviar
Crudités With Sorrel Mayonnaise and
Sesame Dip
Grilled Cumin Shrimp
Herbed Chévre Bites
Classic Tuscan Crostini
Tomato Arugula Provençal
Spiced Party Nuts
Crocks of Black and Green Olives
Radishes With Sweet Butter
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CAPONATA


Made subtly different from ratatouille by the addition of celery, Calamata olives, and capers, this is just the right consistency to fill One Bite Bread Cups and serve as canapés.





2 cups cubed peeled eggplant


1 teaspoon coarse (kosher) salt


4 tablespoons olive oil


1 cup chopped onion


½ cup chopped green bell pepper


½ cup chopped red bell pepper


¾ cup chopped celery


2 cups drained canned plum tomatoes, chopped (reserve the juice)


½ teaspoon coarsely ground black pepper


½ teaspoon dried oregano


½ teaspoon dried basil


1 tablespoon minced garlic


1 tablespoon chopped fresh Italian (flat-leaf) parsley


½ cup chopped pitted Calamata or Gaeta olives


2 tablespoons capers, drained





1. Place the eggplant in a colander, sprinkle it with the coarse salt, and let it drain for 1 hour.


2. Heat 2 tablespoons of the oil in a large flameproof casserole or dutch oven. Pat the eggplant dry with paper towels, and add it to the casserole. Sauté over medium heat until soft and lightly browned, 10 minutes. Using a slotted spoon, remove the eggplant and set it aside. Add the remaining oil, then the onion, bell peppers, and celery to the casserole. Sauté over medium heat until the vegetables are softened, 10 minutes. Return the eggplant to the casserole.


3. Add the tomatoes, pepper, oregano, basil, garlic, parsley, olives, and capers. Simmer until the vegetables are tender, 45 minutes. If the mixture starts sticking while cooking, add the reserved juice from the tomatoes in small amounts. Serve hot or at room temperature.


4 cups





CAPONATA


Caponata is an Italian ratatouille with very similar ingredients—basically tomato, eggplant, onion, garlic, black and green olives, red peppers, and artichoke hearts. Traditionally, each vegetable is cooked separately in olive oil to its optimum point, seasoned with herbs, and then combined with the others. We’ve broken tradition in The New Basics and melded the ingredients from the start. We think it’s tastier than ever!


Caponata can be served warm or at room temperature (never cold, for the flavors won’t be at their best). In Italy it is often served as part of an antipasto platter, but we don’t like to limit it. Begin by using it as a bed for slivered sausages or poached eggs for a first course; or serve it with crusty bread, a green salad, and olives for lunch. Let your imagination soar.





TAPENADE SANS ANCHOVIES


We’ve made a less salty tapenade by eliminating the intense flavor of anchovies. Serve on toasted crostini alongside summer ripe tomatoes or mix with a bit of Light Lemon Mayonnaise and spread over thin slices of cold roasted veal.





1 cup pitted Niçoise or other black imported olives


1 tablespoon minced garlic


1 tablespoon capers, drained


3 tablespoons extra virgin olive oil


1 can (3¼ ounces) tuna packed in oil, drained


Juice of ½ lemon





Combine the olives, garlic, and capers in a food processor, and process to form a paste. With the motor still running, slowly add the olive oil through the feed tube and blend thoroughly. Then add the tuna and lemon juice, and continue processing until smooth.


1 cup


ELEGANT EGGPLANT CAVIAR [image: image]



We love serving a bit of this full-flavored “caviar” on the end of crisp Belgian endive leaves, atop soft scrambled eggs for brunch, or spread on grilled peasant bread toast.
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1 eggplant


½ cup walnut pieces


¼ cup minced onion


¼ cup minced fresh parsley


1 to 2 teaspoons minced hot finger chile pepper, depending on taste


1 clove garlic, minced


½ teaspoon salt


Freshly ground black pepper, to taste


2 tablespoons extra virgin olive oil


1 tablespoon fresh lemon juice





1. Prick the eggplant in several places with a fork. Place it on a microwave-safe dish and cook at full power (650 to 700 watts), uncovered, until soft and collapsed, 10 minutes. Set it aside to cool.


2. Arrange the walnut pieces on another microwave-safe dish and cook, uncovered, until fragrant and toasted, 2½ minutes. Chop fine.


3. Scrape the eggplant flesh into a wooden chopping bowl and coarsely chop.


4. Stir in the walnuts, onion, parsley, chile pepper, garlic, salt, and pepper. Then slowly beat in the oil and lemon juice. Adjust the seasonings if necessary.


5. Cover loosely and let stand at room temperature for several hours before serving.


1½ cups


Note: This recipe was cooked on High (full power, 650 to 700 watts) in a carousel microwave, using microwave-safe containers.


If your microwave is less powerful, you will have to allow for more cooking time (approximately 1½ times the amount called for—but watch carefully); if it does not have a carousel, you may have to rotate the dish while it is cooking.


BERTA’S CHOPPED LIVER


When Sheila’s mother has the whole family over for Passover, she makes chopped liver to serve with drinks. Everyone eats so much of it, they barely have room for dinner. This is a once-a-year treat. Serve with plain crackers.





1 pound chicken livers


¼ cup rendered chicken fat (see page 279)


2 large onions, coarsely chopped


1 hard-cooked egg, coarsely chopped


Salt and freshly ground black pepper, to taste





1. Clean the chicken livers well. Bring a medium-size saucepan of water to a boil, and add the livers. Reduce the heat and simmer for 10 minutes. Drain and reserve.


2. Heat the chicken fat in a medium-size skillet. Add the onions and cook until wilted and lightly browned, 20 minutes. Remove from the heat.


3. Cut the chicken livers into small pieces and place them in a bowl. Add the onions and chicken fat, egg, and salt and pepper. Mix well.


4. Place the mixture in a food processor and pulse until it is almost smooth. Do not overprocess, as it should have a bit of texture. Transfer the mixture to a bowl and refrigerate, covered. (This can be made a day ahead.) Remove from the refrigerator 30 minutes before serving.


2 cups


Note: Chopped liver freezes well. Defrost it in the refrigerator one day before serving.




ANCHOVIES
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In this country, we buy almost all our anchovies packed in oil or salt. In Italy or France, anchovies are more frequently served fresh and are very popular. Some fresh anchovies are available in this country, but the supply is extremely limited, as fresh anchovies are very fragile and have a shelf life of only about 48 hours.


Look for anchovies packed in good olive oil. Once you’ve opened a tin or jar of anchovies, store those you don’t use covered with olive oil in the refrigerator, where they will keep perfectly for several months. If you buy them in salt, rinse them well before using.
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BASIL ANCHOIDE


Serve this as a dipping sauce for a selection of vegetables—carrots, celery, haricots verts, cauliflower, zucchini, and hard-cooked eggs. For a truly wonderful crudité assortment, team it with a Tapenade served with toasted peasant bread and cherry tomatoes.





4 cloves garlic


3 cups loosely packed basil leaves


½ cup pine nuts (pignoli) toasted (see page 735)


1 cup fresh Italian (flat-leaf) parsley leaves


2 cans (2 ounces each) anchovy fillets, drained


½ to ⅔ cup olive oil
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1. Mash the garlic with the blade of a large knife.


2. Combine the basil, pine nuts, parsley, and anchovies in a food processor and purée. Add the garlic. With the motor running, pour in enough oil through the feed tube to make the mixture smooth, but not runny.


1½ cups


GUACAMOLE
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Americans love the taste and buttery texture of avocados and always seem to finish off a bowl of guacamole, no matter how large. There really have not been many recipes using this fruit in other ways until recently. With southwestern cooking becoming so popular, the avocado becomes very versatile. For those who prefer a pure taste with just a bit of kick, we’ve made a very basic version of this dish (kids love this too). For those who love Hot Stuff, we’ve added jalapeños, garlic, more than a dash of Tabasco and fresh cilantro. If you can find fresh Mexican oregano, substitute it for the cilantro for a change of taste.
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OLE GUACAMOLE





2 ripe avocados, halved and pitted


4 teaspoons fresh lemon juice


1 large ripe plum tomato, seeded and chopped


1 tablespoon chopped red onion


Salt and freshly ground black pepper, to taste


Dash of Tabasco or hot pepper sauce





1. Scoop the avocados into a bowl. Add the lemon juice, and mash the avocados coarsely.


2. With a fork, gently mix in the tomato, onion, salt and pepper, and Tabasco sauce. Serve within an hour or two at room temperature.


About 1½ cups


GUACAMOLE IS HOT!





3 large cloves garlic


1 jalapeño pepper, cored, seeded, and chopped


3 ripe avocados, peeled, halved, and pitted


3 tablespoons fresh lemon juice


2 plum tomatoes, seeded and chopped


2 scallions (green onions), white bulb and 3 inches green, diced


1 teaspoon Tabasco sauce


½ teaspoon salt


1 teaspoon freshly ground black pepper


2 tablespoons chopped cilantro (fresh coriander)





1. In a food processor, with the motor running, drop the garlic and jalapeño pepper down the feed tube. Process until finely chopped.


2. Add 1½ avocados and the lemon juice, and process until smooth. Transfer the mixture to a bowl.


3. Add the remaining avocados to the bowl and mash with a wooden spoon. Add the tomatoes, scallions, Tabasco, salt, pepper, and cilantro. Mix thoroughly with a fork. Serve within an hour or two at room temperature.


2 cups




HANDLING HOT PEPPERS


Hot peppers contain oils that can easily burn sensitive skin. When working with them, it is important to remember never to rub or touch your mouth, nose, ears, or eyes. And, when you are finished, be sure to wash your hands thoroughly with soap and water before continuing with a recipe. (Some people prefer wearing thin rubber gloves when working with hot peppers.)








THINK PESTO


Pesto comes from the Italian word pestare, meaning to pound or bruise. A handful of herbs or greens, a few nuts, a clove or two of garlic, and a little salt are placed in a mortar and ground to a paste with the pestle. Sharp, dry cheese is pounded in, then olive oil is beaten in with a wooden spoon or whisk. Most of us find it easier to make pesto in a blender or food processor, but these machines can overwork the tender leaves. If you are making just a small batch or want a truly superb pesto, make it the classic way—in a mortar with a pestle—if only once.


Basil pesto has become nearly as familiar as tomato sauce, but pestos also can be made with cilantro, mint, sage, parsley, arugula, and sorrel. Updating the term pesto even further, we use it to mean a group of concentrates of garlic, black beans, red beans, and sun-dried tomatoes. We like to have these flavor concentrates in the refrigerator and use them as dips and by the tablespoon to enhance a sauce, soup, or stew. They can also be frozen in an ice cube tray for longer storage.


• Use them to zip up sandwiches


• Spread them on pizza or nachos as a basic sauce


• Add a dash to a baked potato with butter or oil


• Lightly spread inside or under the skin of poultry before roasting


• Blend with butter and serve with grilled fish





BASIL PESTO


This puréed basil base makes a perfect crostini spread, or you can add ground pine nuts and Parmesan for a truly lush pesto.





4 cloves garlic, minced


2 cups fresh basil leaves, rinsed and thoroughly dried


⅓ cup extra virgin olive oil


½ teaspoon salt


½ teaspoon freshly ground black pepper





1. Place the garlic and basil in the bowl of a food processor. With the motor running, slowly drizzle in the oil through the feed tube, and process until the basil is puréed.


2. Transfer the pesto to a bowl and stir in the salt and pepper. Refrigerate, covered, until ready to use. This keeps in the refrigerator for 2 to 3 days.


¾ cup


CILANTRO PESTO


Dab this intense flavored pesto atop Black Bean Nachos, spoon a bit into guacamole, or spread lightly on a chicken fajita.





2 cups cilantro (fresh coriander) leaves


3 cloves garlic, minced


1 tablespoon fresh lemon juice


¼ cup extra virgin olive oil


½ teaspoon salt


½ teaspoon freshly ground black pepper





1. Place the cilantro leaves and garlic in the bowl of a food processor. With the motor running, slowly drizzle the lemon juice and the oil through the feed tube, processing until the cilantro is puréed.


2. Transfer the pesto to a bowl and stir in the salt and pepper. Refrigerate, covered, until ready to use. This will keep in the refrigerator for 2 days.


½ cup





HOW MANY BITES


Plan on serving four bites per person if dinner follows, or ten bites for a cocktail party. If it’s a grand affair, such as a wedding reception with no dinner following, figure on ten to fifteen.





BLACK BEAN PESTO


These beans make a hot and spicy spread. Also use them in place of the red bean paste in the Three Layer Mexican Dip, or serve them in fajitas or on nachos. Black Bean Pesto can also be heated through and served as a side dish, garnished with sour cream and cilantro.





8 ounces dried black beans


1 quart water


1 bay leaf


1 ham hock


2 jalapeño peppers, seeded


2 cloves garlic


Stems from 1 bunch of cilantro (fresh coriander)


Salt and freshly ground pepper (optional)





[image: Image]


1. Rinse and drain the beans thoroughly. Place them in a large saucepan or soup kettle, and add all the remaining ingredients. Bring to a boil, then reduce the heat and simmer, uncovered, for 1½ hours.


2. Remove and discard the ham hock and bay leaf. Using a slotted spoon, transfer the bean mixture, in batches, to the bowl of a food processor. Process, adding cooking liquid as necessary to form a smooth, thick paste. You will use a total of about 1 cup liquid.


3. Transfer the pesto to a bowl and stir in the salt and pepper, if needed. Refrigerate, covered, until ready to use. This will keep in the refrigerator for 2 to 3 days.


3 cups


RED BEAN PESTO


Blue corn chips, guacamole, and sour cream are perfect accompaniments for this nicely spiced bean paste.





5 ounces dried red kidney beans


2 cloves garlic


1 jalapeño pepper, cored and seeded


¼ cup water


½ cup corn oil


1½ teaspoons cider vinegar


½ teaspoon paprika


½ teaspoon freshly ground black pepper


¼ teaspoon chili powder


¼ teaspoon salt


Dash of Tabasco sauce





1. Cover the beans with cold water and soak overnight.


2. Drain the beans, place them in a saucepan, and cover with cold water. Bring to a boil, then lower the heat and simmer until the beans are tender, about 45 minutes. Drain, and cool completely.


3. In the bowl of a food processor, chop the garlic and jalapeño pepper. Add the beans. With the motor running, process the beans while slowly pouring the water and oil through the feed tube. Add the remaining ingredients and process until smooth. Adjust the seasonings to taste.


1½ cups




“Pesto is the quiche of the ’80s.”


—NORA EPHRON






ROASTED GARLIC PESTO


Sweetened from roasting, our garlic purée is splendid stirred into prepared mayonnaise for an instant aïoli. It also works wonders if rubbed under the skin of poultry before baking or added in a tiny amount to fluffy mashed potatoes.





15 heads garlic


2 tablespoons extra virgin olive oil


⅓ cup water





1. Preheat the oven to 350°F.


2. Remove the papery outer skin from the garlic heads, leaving the clusters of cloves intact.


3. Brush a shallow roasting pan with 1 tablespoon of the oil. Place the garlic in the pan, and add the remaining oil and the water.


4. Bake until the garlic cloves are very tender, 1 hour. If necessary, add a bit more water as they cook.


5. Remove the garlic from the oven and allow to cool completely.


6. Separate the cloves of garlic and pass them through a food mill. Discard the skins. (You may also slip the cloves out of their skins and purée them in a blender or food processor.) Refrigerate, tightly covered, until ready to use. This will keep in the refrigerator for 1 to 2 days.


2 cups
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FREEZING PESTO


All our pestos can be frozen in plastic containers for future use. They can also be frozen in ice cube trays; transfer the cubes to plastic bags and keep them in the freezer. They’ll be perfect for flavoring sauces.





SUN-DRIED TOMATO PESTO


Spread this earthy flavored pesto on toasted crostini, use it to add depth to tomato soup, or mix it with a bit of mayonnaise and serve with grilled tuna steaks.





2½ tablespoons extra virgin olive oil


4 cloves garlic, minced


1 can (28 ounces) Italian plum tomatoes in purée


1 cup drained sun-dried tomatoes packed in oil, coarsely chopped, oil reserved


½ teaspoon salt


½ teaspoon freshly ground black pepper





1. Heat the olive oil in a saucepan. Add the garlic, and cook gently for 3 minutes. Do not allow it to brown.


2. Crush the plum tomatoes slightly, and add them, along with their purée, to the saucepan. Simmer, uncovered, over low heat until very thick, about 1 hour.


3. Remove the pan from the heat and add the sun-dried tomatoes. Let the mixture rest, 5 minutes.


4. Transfer the mixture to a food processor and process until smooth, slowly adding ¼ cup of the reserved sun-dried tomato oil through the feed tube. Transfer the pesto to a bowl and stir in the salt and pepper. Refrigerate, covered, until ready to use. This will keep in the refrigerator for 3 to 4 days.


2½ cups



PEANUT PESTO


Serve our peanut paste as a dip for cocktail-size skewers of beef and chicken or thin it with a bit of broth and use it to sauce a pork roast. For a terrific quick first course, toss peanut paste with hot pasta and garnish the dish with chopped scallions.





1 cup unsalted roasted peanuts


½ cup soy sauce


¼ cup honey


⅓ cup water


3 cloves garlic, minced


½ cup sesame oil


½ teaspoon freshly ground black pepper





Place the peanuts in the bowl of a food processor, and process until finely ground. With the motor running, add the remaining ingredients, one at a time, through the feed tube. Process until a thick, smooth paste has formed. Transfer the mixture to a bowl, cover, and refrigerate until ready to use. This will keep in the refrigerator for 3 days.


1½ cups


ROQUEFORT SPREAD


Delicious on top of English biscuits, such as Carr’s Table Water, or toasted crusty French bread. Serve with a glass of tawny port.





8 ounces Roquefort cheese, crumbled, at room temperature


¼ cup tawny port


¼ cup coarsely chopped walnuts





Place the Roquefort in a mixing bowl and stir well with a wooden spoon. Add the port, and stir until fairly smooth. Fold in the walnuts. Cover loosely with plastic wrap, and chill for 2 hours before serving.


1 cup




FRESH STARTS


Long ago, we realized that any vegetable or fruit slice sturdy enough to hold up under a dollop of seafood salad or a slice of pâté can replace the cracker or toast point for canapés. Consider slices of cucumber, radish, apple, pear, zucchini, cooked crisp potato, beet, and baby squash; crisp endive and radicchio leaves, yellow and red cherry tomato halves. You can even use cookie cutters and go wild with shapes. But don’t stop there. Use tender spinach or basil leaves to wrap up succulent shrimp or little fingers of poached fish. Turn snow peas or mushroom caps into little boats for a delicate creamy cheese or seafood mousse.


Some of our favorites are:
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• Cucumber slices with minced shrimp or scallops


• Finely chopped chicken, lobster, crab, or shrimp salad on endive leaves


• Egg salad on cucumber slices, topped with a little caviar and dill


• Curried shrimp or chicken salad on cucumber slices


• Snow peas stuffed with Boursin


• Pâté on apple or pear slices


• Shrimp wrapped with snow peas


• Tabbouleh on hollowed out cucumber or zucchini wedges


• Poached salmon wrapped in spinach leaves






HERBED CHEVRE BITES


We love cheese rolled in nuts and herbs—a great way to whet any appetite.





11 ounces chèvre, preferably Montrachet


1 tablespoon heavy or whipping cream


¼ cup finely chopped walnuts


¼ cup finely chopped fresh Italian (flat-leaf) parsley





1. In a bowl, mix the chèvre and cream thoroughly. Shape into rounded teaspoon-size balls, about ¾ inch in diameter.


2. Combine the walnuts and parsley in a shallow dish. Roll the cheese balls in the mixture, and chill, loosely covered, 2 to 3 hours before serving. Arrange on a plate or a flat basket decorated with lemon leaves.


12 hors d’oeuvres




Bowls of little red radishes are a classic summertime hors d’oeuvre in France. They are traditionally dipped into softened butter, then salt and served with small toasts and fresh young scallions. We like to leave an inch or two of stem and some pretty leaves at the top to use as a handle.
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CANDACE’S BASIL CHEESE LOAF


This mixture of mild and pungent flavors is ideal to serve with pâtés and a basket of grapes. We like rye or wheat crackers served alongside.





8 ounces cream cheese, at room temperature


4 ounces Roquefort cheese, at room temperature


1 cup loosely packed fresh spinach leaves, rinsed and thoroughly dried


¾ cup loosely packed fresh Italian (flat-leaf) parsley


¼ cup loosely packed fresh basil leaves


1 teaspoon minced garlic


¼ cup vegetable oil


¼ cup finely chopped walnuts


1 cup freshly grated Parmesan cheese


¼ cup slivered sun-dried tomatoes, patted dry





1. Combine the cream cheese and Roquefort in a bowl, and mix until smooth. Set aside.


2. Combine the spinach, parsley, basil, and garlic in the bowl of a food processor. With the motor running, slowly drizzle the oil through the feed tube; continue processing until smooth. Transfer the mixture to a bowl, add the walnuts and Parmesan, and mix thoroughly.


3. Line a 5½ × 2½-inch loaf pan with plastic wrap, leaving extra wrap hanging over the sides.


4. Spread one third of the cheese mixture evenly over the bottom of the pan. Next, spread half the pesto mixture, and arrange a layer of sun-dried tomatoes on top. Repeat the cheese, pesto, and tomato layers. Finish with the remaining third of the cheese mixture. Cover with the overhanging plastic wrap, and refrigerate for 24 hours.


5. To serve, allow the loaf to come just to room temperature, about 30 minutes. Invert it onto a platter, and provide a cheese-slicing knife. Have a basket of crackers and bread nearby.


6 to 8 portions



ONE BITE BREAD CUPS


These bite-size cups are just the right containers for vegetable, cheese, or pâté fillings.





12 very thin slices white bread


3 tablespoons olive oil (see Note)





1. Preheat the oven to 425°F.


2. Trim the crusts from the bread. Roll the bread slices with a rolling pin until very flat.


3. Press a slice of bread carefully into each cup of a small-cup muffin tin (1½-inch size). If the bread tears, press it back together with your fingers. Trim away the excess with a knife or scalloped cookie cutter.


4. With a small pastry brush, brush the bread with the oil. Bake until the cups are brown and crisp, 10 minutes. Remove the tin from the oven and cool for 5 minutes before removing to a rack. Allow to cool completely.


12 cups


Note: For a variation, use flavored oils such as herb, garlic, or chile.


JALAPENO CHEESE BITES


Sharp Cheddar and Monterey Jack make perfect cocktail bites when spiked with jalapeños.





2 fresh jalapeño peppers, cored, seeded, and minced


1½ cups grated Monterey Jack cheese


1½ cups grated sharp Cheddar cheese


2 tablespoons minced cilantro (fresh coriander)





Combine the jalapeños and cheeses in a mixing bowl, and blend well. Shape the mixture into rounded teaspoon-size balls, about ¾ inch in diameter, and roll them in the cilantro. Chill, loosely covered, 2 to 3 hours hours before serving.


12 to 14 hors d’oeuvres


CHEDDAR CHUTNEY BITES


Roll these spicy cheese bites in sweet chopped pecans. They’re irresistible.





3 cups grated sharp Cheddar cheese


¼ cup mango chutney (pieces finely chopped)


¼ cup finely chopped pecans





Combine the cheese and chutney in a mixing bowl, and blend well. Shape the mixture into round teaspoon-size balls, about ¾ inch in diameter. Roll the balls in the chopped pecans. Cover and chill 2 to 3 hours before serving.


24 hors d’oeuvres


CARPACCIO AND RADISH CANAPES


Small cocktail pumpernickel rounds enhance the flavor of tissue-paper-thin daikon radish and luscious beef carpaccio, all topped with a creamy horseradish mustard sauce. Add some watercress leaves under the carpaccio for a refreshing bite.





1 cup Horseradish Mustard Sauce (recipe follows)


36 slices cocktail pumpernickel rounds


1 small daikon radish, sliced tissue-paper-thin


8 ounces carpaccio


1 tablespoon snipped fresh chives





1. Spread the mustard sauce on the bread slices, reserving a small amount for garnish.


2. Lay a slice of daikon radish on the bread, then a slice of carpaccio. Top with a small dollop of reserved horseradish mustard sauce, and sprinkle with the chives.


36 canápes



HORSERADISH MUSTARD SAUCE





½ cup Dijon mustard


¼ cup sour cream


¼ cup prepared white horseradish, well drained





Mix all the ingredients until well blended. Cover, and refrigerate for several hours before serving.


1 cup




WATERS RUN WILD


We thought we were drinking lots more clear, cool, wet water these days than ever before until we discovered that Caesar favored the water from Vichy, Michelangelo that from Fiuggi, and Peter the Great that from Bru in Belgium. Some prefer it from the tap, some in the bottle sans gasse, while still others want theirs to effervesce. Once we’ve found our water, we all seem to want our brand and nothing else.


Restaurants usually stock several waters, and water bars that carry hundreds of brands and conduct water tastings have sprung up on the West Coast (where over half of all the bottled water in America is consumed).


It’s smart today to stock your bar with two or three types of water: a still, a bubbly, and perhaps one or two flavored with citrus. They may lighten a cocktail, spark a red or white wine spritzer, soften a fruit juice, or be served cool and crystal clear with just a twist or wedge of lemon or lime. On the top of our list are Evian and Vittel, but sparklers from natural French and Italian springs aren’t far behind—Perrier and San Pellegrino.





SCANAPES


Serve these tidbits with shots of aquavit straight from the freezer and icy cold beer—that’s the Scandinavian way.





8 ounces pickled herring fillets


¼ cup aquavit, chilled


¼ teaspoon sugar


Freshly ground black pepper, to taste


12 to 15 slices thin-sliced whole-grain or pumpernickel bread


½ cup Caraway Dill Butter (recipe follows)


1 tart green apple, such as Granny Smith


Fresh dill sprigs, for garnish





1. Cut the herring fillets into 1-inch squares.


2. In a shallow bowl, toss the herring, aquavit, sugar, and pepper. Cover, and refrigerate 3 hours.


3. Cut the bread into small squares. Butter each with a very thin layer of Caraway Dill Butter.


4. Cut the apple into eight wedges, and cut each wedge crosswise in thin slices. Arrange three slices, overlapping, on each buttered bread square.


5. Drain the herring. Top each canapé with a square of herring and a sprig of dill.


50 canapés


[image: Image]



CARAWAY DILL BUTTER





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


2 tablespoons chopped fresh dill


1 teaspoon caraway seeds, toasted and crushed (see Note)


1 teaspoon aquavit


¼ teaspoon salt


Freshly ground black pepper, to taste





Stir all the ingredients together in a small bowl. Cover, and refrigerate. The butter will keep for three days.


Note: Toast caraway seeds in a nonstick skillet over low heat, shaking the pan occasionally, until fragrant, 3 to 5 minutes.


¼ cup




“A host is like a general: It takes a mishap to reveal his genius.”


—HORACE





POTTED MUSHROOMS
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Make this on the day you plan to serve it—it will not hold longer than a day.





5 tablespoons unsalted butter


⅓ cup minced shallots


⅓ cup minced leeks, white part only


2 cloves garlic, minced


8 ounces cultivated mushrooms, finely chopped


2 teaspoons fresh thyme leaves


10 ounces fresh shiitake mushrooms, stems removed (reserve for another use), finely chopped


1 tablespoon finely snipped fresh chives


½ teaspoon salt


Freshly ground black pepper, to taste


Toast points, for serving





1. Melt 2 tablespoons of the butter in a 10-inch skillet. Stir in the shallots, leeks, and garlic. Cook over low heat until translucent, 5 minutes.


2. Add the cultivated mushrooms and the thyme. Cook, stirring occasionally, until the mushroom liquid has evaporated and the mixture is just moist, 10 minutes. Transfer the mixture to a bowl.


3. Add the remaining 3 tablespoons butter to the skillet, and stir in the shiitake mushrooms. Cook, stirring, until they are just beginning to stick to the pan, 5 minutes.


4. Pour off any juices that have accumulated in the bowl, and add the shiitakes to the mushroom mixture. Stir well, and season with the chives, salt, and pepper. Serve at room temperature accompanied by fresh toast points.


2 cups


SPICY POTTED SHRIMP
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Lots and lots of shrimp—chunky yet spreadable. We’ve taken this traditionally English dish and spiced it up with chiles and Tabasco. Serve with toast points kept warm in pretty linen napkins.





5 tablespoons clarified butter (see page 778)


1 tablespoon minced chives


¾ teaspoon salt


½ tiny hot fresh chile pepper, seeded and minced


½ teaspoon grated lemon zest


8 ounces medium-size shrimp, shelled, deveined, and coarsely chopped


Dash of Tabasco sauce (optional)
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1. Melt the butter in a medium-size skillet over low heat. Stir in the chives, salt, chile pepper, and lemon zest. Cook 2 minutes.


2. Add the shrimp to the skillet and cook, stirring, over low heat for 3 minutes. Check the seasonings and add the Tabasco. Transfer to the bowl of a food processor and purée coarsely.


3. Pack the mixture into ramekins or a small bowl. Cover with plastic wrap, pressing it against the surface of the shrimp. Chill 4 hours or overnight.


1¼ cups
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SMOKED TROUT MOUSSE
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A delicate, smoky mousse to serve atop cucumber or black bread slices, or to offer as an accompaniment with crudités. It is also delicious on a bed of greens as a first course, spooned atop a grilled or broiled trout fillet with sliced tomato and purple onion, or as a full-blown black bread sandwich. In fact, we’ve found that this mousse is addictive!





1 cup ricotta cheese


1 cup coarsely flaked smoked trout


2 tablespoons prepared horseradish, drained


2 tablespoons chopped scallions (green onions)


1 tablespoon chopped fresh dill


2 teaspoons fresh lemon juice


Salt and freshly ground black pepper, to taste





1. In the bowl of a food processor, purée the ricotta until smooth (the consistency of sour cream). Scrape it into a bowl.


2. Fold in half the trout, then the horseradish, scallions, dill, and lemon juice. Season with salt and pepper, and fold in the remaining trout. Chill in small crocks.


2 cups


SALMON MOUSSE [image: image]



This pâté is light, pretty, refreshing, and one of those foods that you enjoy time after time. It’s been a favorite of ours for years. Serve it on toasts, black bread, or crackers.





1 envelope unflavored gelatin


¼ cup cold water


½ cup boiling water


½ cup mayonnaise


1 tablespoon fresh lemon juice


1 tablespoon finely grated onion


Dash of Tabasco sauce


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 or whipping cream





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 has dissolved. 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 salmon. In a separate bowl, whip the cream until it is fluffy and forms peaks. Fold it gently into the salmon mixture.


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


12 or more portions


OYSTERS FIVE WAYS


A mini raw bar is a colorful way to present oysters. Line a large 2-inch-deep serving dish with chopped ice. Beg some seaweed from your fishmonger or use fresh rosemary, and arrange it over the ice. Place freshly opened oysters decoratively over the seaweed. Garnish with lemon wedges and a few pretty flowers. Place small bowls of the five sauces around the platters. Be sure to place a bowl nearby for shells.
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THE SAUCES


• Gremolata (recipe follows)


• Bloody Mary Sauce (recipe follows)


• Mignonette Sauce (recipe follows)


• Fresh Beet Horseradish (recipe follows)


• Golden American caviar


Spoon ¼ teaspoon of any of the various accompaniments on an oyster, and serve one or two of each on a small plate.





A RAW BAR


[image: Image]


A raw bar of the freshest clams and oysters dazzles cocktail guests with hardly any effort on your part. Use trays, large baking sheets, a zinc bar, giant clam shells, oversize copper washtubs, halved wooden barrels, or plastic-lined baskets, and chock them full of crushed ice. Sprinkle the ice with seaweed, fresh herbs, and wild flowers. Shuck the clams and oysters and arrange them on the half shell on the ice. Tuck shells filled with toppings here and there. Include Mignonette Sauce, Gremolata, minced tomatoes, caviar, lemon and lime wedges, spicy cocktail sauce, and minced chile peppers, and have a good many pepper grinders about.


If a raw bar is grand for six, it’s spectacular for sixty. Make it a splendid array of fruits from the sea and add cooked, but cold, scallops and mussels in shells, periwinkles, crawfish, and shrimp. For a “the-more-the-merrier” crowd, it’s great to have waiters behind the raw bar shucking shells afresh.


Mountains of hot french fries and buckets of Champagne on ice go perfectly.
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GREMOLATA





2 tablespoons chopped fresh Italian (flat-leaf) parsley


Finely grated zest of 1 lemon


2 cloves garlic, minced





Combine the parsley, lemon zest, and garlic in a small bowl and mix well.


¼ cup



BLOODY MARY SAUCE





¼ cup tomato purée


2 tablespoons vodka, chilled


1 teaspoon fresh lime juice


¼ teaspoon celery seeds


Pinch of salt


Freshly ground black pepper





Combine the tomato purée, chilled vodka, lime juice, celery seeds, and salt in a small bowl. Add a generous amount of black pepper, and stir.


¼ cup
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MIGNONETTE SAUCE





¾ cup tarragon vinegar


2 tablespoons finely chopped shallots


1 jalapeño pepper, minced, with seeds


1 teaspoon grated lemon zest


½ teaspoon salt


¼ teaspoon freshly ground black pepper


½ ripe plum tomato, minced





Stir all the ingredients together in a small bowl. Cover, and chill until ready to serve.


1 cup



FRESH BEET HORSERADISH





1 cup grated peeled fresh horseradish (see Note)


1 small beet, cooked, peeled, and grated


2 tablespoons white vinegar


1 teaspoon sugar





Combine all the ingredients in a small bowl and stir well. Cover and refrigerate. This will keep for at least 2 weeks.


1 cup


Note: When working with fresh horseradish, keep in mind that the fumes are extremely strong and can overwhelm you. Keep your face far from the fumes.
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PARTY FLAVORS AMERICAN STYLE


When we want cocktail food with a little more substance and plenty of style, we serve platters of warm and wonderful treats, terrines, even a smoked turkey or country ham cut in sheer slices for one-handed sandwiches. For outdoor cocktails, we start up the grill for miniature kabobs served with spicy sauces, cubes of tuna or swordfish with Sesame Butter, barbecued chicken wings, and lots of baby vegetables.





SORREL MAYONNAISE
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Lemony tart sorrel combined with the flavor of tarragon balance well in a lovely mayonnaise that is wonderful with crudités.





2 egg yolks


3 ounces fresh sorrel, washed, trimmed, and coarsely chopped (about 1 cup packed leaves)


2 tablespoons fresh tarragon leaves


2 tablespoons tarragon-flavored vinegar


½ teaspoon salt


Freshly ground black pepper, to taste


1 cup vegetable oil





Place the egg yolks in the container of a food processor and add the sorrel, tarragon, vinegar, salt, and pepper. Process until thick and smooth. With the motor running, slowly add the oil in a very thin stream through the feed tube, blending until incorporated. Transfer to a bowl, cover, and refrigerate. This mayonnaise will keep for 2 days.


1½ cups





THE CRUDITE CROWD
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With new vegetables showing up at the green market and in our ever-larger gardens, party crudités are more glorious than ever. Before you market, decide on your general color scheme and the container for the crudités. We prefer broad, flat dishes for the most dramatic presentation, but don’t overlook other choices: a basket, an antique silver tray, a shallow copper pan, a Chinese bamboo steamer, a majolica ice bucket, a Lucite bowl, a lacquer tray.


AT THE MARKET





• Select two or three vegetables to be scooped out to act as containers for dips. They should stand up sturdily and contribute color. Try red cabbage, sweet peppers, or round squash.


• Purchase ¼ to ⅓ pound of each vegetable per person. That’s generous, but the crudités should be lush, and there’s always salad or soup to be made the next day with the leftovers.


• Buy a garnish, too. Scallions or chives, flowering herbs, vivid fruit, or delicate wild flowers tucked amid the vegetables help enliven them.


ASSEMBLY





• Line the container, if necessary to protect it, with foil or plastic wrap. Then arrange a blanket of greens over the bottom and let them spill over the sides. You can use red cabbage, kale, spinach, grape leaves, or any hearty green.


• Hollow out the vegetables that will hold the dips and nestle them in the greens.


• Use a mixture of blanched and raw vegetables in the assortment.


• Cut the larger vegetables into slices or strips and separate leaves so they all can be picked up and eaten easily.


• Arrange the vegetables in separate clumps to look the way they do when they are growing: baby carrots, beets, and radishes with their leafy tops on, asparagus set on end, mushrooms intact but with stems trimmed, squash “handles” left on, and new potatoes in their skins.


• At the very end, add the garnish. A little here, a little there, in varying textures and heights, emphasizes the natural garden look, but a single nosegay of herbs and flowers tucked off center among leafy greens is smashing, too.








HOMEMADE MAYONNAISE


[image: Image]


During the reign of Henry IV of France, a sauce that had no other name than “cold sauce” was popular. One day, the Duke of Mayenne refused to leave his chicken salad with cold sauce to go to battle. France lost the battle, but the sauce, now named mayonnaise after the duke, became legendary.


Whether this tale is true or nothing but a culinary joke, it won’t make any sense at all if the only mayonnaise you’ve ever tasted is store-bought. Homemade mayonnaise is so far superior to even the best commercial product, it’s a wonder they share the same name. We find many cooks are afraid of making mayonnaise, so they never get to enjoy the real thing. Too bad, because making mayonnaise is really very easy.


Mayonnaise is simply an emulsion in which oil is suspended in egg yolks. The trick is to keep the suspension from breaking. The oil must be added very slowly in the beginning until the emulsion is established. Then the remaining oil is added in spoonfuls, and each spoonful is absorbed before another is added. Each egg yolk can absorb only ¾ cup of oil; if you add more than that, the emulsion will break and the ingredients will separate. But even then all is not lost. You can begin again with another egg yolk and add the broken mayonnaise first by drops and then by spoonfuls, as you did the oil in the first batch. Success is yours if you start with all the ingredients at room temperature and if you add the oil patiently and slowly.


Traditionalists rarely use a whisk, mixer, or food processor, using instead either a fork or a wooden spoon. But we use these gadgets because their performance is consistent. Homemade mayonnaise keeps in the refrigerator in a clean, covered jar for about a week. But it will probably disappear very quickly. For a basic homemade mayonnaise, see the index.


• Apple-Horseradish Mayonnaise: Mayonnaise with Granny Smith apple, lemon zest, fresh horseradish, and dill


• Dill Mayonnaise: Mayonnaise with Dijon mustard and lots of fresh dill


• Rémoulade Sauce: Mayonnaise with capers, cornichons, Dijon mustard, anchovy paste, parsley, and chives


• Russian Dressing: Mayonnaise with chili sauce, green pepper, pimiento, onion, horseradish, parsley, and cayenne


• Sauce Aϊoli: Mayonnaise with crushed garlic cloves
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• Sauce Andalouse: Mayonnaise with tomato and pimiento


• Sauce Moutarde: Mayonnaise with Dijon mustard


• Sauce Niçoise: Mayonnaise with tomato purée, red pepper, tarragon, and chives


• Sauce Verte: Mayonnaise with minced fresh greens, such as watercress, spinach, parsley, and/or scallions


• Tartar Sauce: Mayonnaise with sweet pickles, shallots, capers, parsley, tarragon, Dijon mustard, and lemon juice


• Thousand Island Dressing: Mayonnaise with chili sauce, green pepper, pimiento, chopped hard-cooked egg, and chives


• Added extras: Pink peppercorns, flavored vinegars, green chiles, pestos, citrus zest and juice, garlic, concentrated fruit juices, chutney, and sweet mustard all add sparkle to mayonnaise, too.
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DILL MAYONNAISE


The perfect dip for lightly steamed asparagus spears.





1 whole egg


1 egg yolk


3 tablespoons fresh lemon juice


4 teaspoons Dijon mustard


¼ teaspoon salt


1½ cups oil, preferably safflower


⅓ cup chopped fresh dill





Combine the egg, egg yolk, lemon juice, mustard, and salt in the bowl of a food processor, and blend well. With the motor running, slowly add the oil through the feed tube. Then add the chopped dill and process just to mix well.


2 cups


GREEN GODDESS DIP


This blushing dip isn’t shy, so don’t you be. Try dipping vegetable favorites, shrimp or broiled chicken chunks, or drizzle the dip lightly over a berry or melon salad.





¾ cup mayonnaise


¾ cup sour cream


¼ cup fresh lemon juice


4 anchovy fillets, finely minced (optional)


¼ cup coarsely chopped fresh Italian (flat-leaf) parsley


1 clove garlic, finely minced


2 tablespoons thinly sliced scallions (green onions)


2 tablespoons snipped fresh chives


2 tablespoons finely chopped fresh tarragon leaves: or 2 teaspoons dried


Salt and freshly ground black pepper, to taste





Combine the mayonnaise, sour cream, and lemon juice in a bowl, and mix well. Stir in the remaining ingredients, and adjust the seasonings if necessary. Cover, and refrigerate for 3 to 4 hours before serving, so the flavors can mellow.


2 cups


RASPBERRY DIP
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This blushing dip isn’t shy, so don’t you be. Try dipping vegetable favorites, shrimp or broiled chicken chunks, or drizzle the dip lightly over a berry or melon salad.





¾ cup fresh or frozen (thawed and drained) raspberries


¼ cup balsamic vinegar


¾ cup sour cream





1. Place the raspberries and vinegar in a small bowl and stir. Cover with plastic wrap and let sit for 30 minutes at room temperature.


2. Pour the raspberry mixture into the bowl of a food processor or blender, and process until smooth.


3. Place the sour cream in a medium-size serving bowl. Gently fold the raspberry mixture into the sour cream. Refrigerate until serving time.


About 1½ cups


SESAME DIP


Just right for asparagus or sugar snap peas.





1 egg yolk


½ cup sesame oil


½ cup corn oil


¼ cup soy sauce


1 teaspoon finely minced garlic


¼ cup peanut butter, at room temperature


1 tablespoon chile oil





1. Place the egg yolk in a medium-size bowl. Slowly add the sesame and corn oils, whisking constantly.


2. Add the soy sauce, garlic, peanut butter, and chile oil, and mix thoroughly. Chill, loosely covered, for at least 2 hours before serving.


1¾ cups
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THREE LAYER MEXICAN DIP


A dip that everyone loves, it’s simple to prepare ahead of time and bake at the last minute. Have plenty of taco chips on hand.





1½ cups Red Bean Pesto (see page 13)


1½ cups Guacamole (see page 11); use either version


1½ cups sour cream


½ teaspoon garlic powder


¼ teaspoon chili powder


¼ teaspoon ground cumin


¼ teaspoon salt


¼ teaspoon freshly ground black pepper


½ cup grated sharp Cheddar cheese


½ cup seeded and finely diced fresh plum tomatoes


¼ cup chopped pitted black olives


2 scallions (green onions), white bulb and 3 inches green, halved lengthwise and diced





1. Spread the bean pesto over the bottom of a 10-inch round glass baking dish. Cover it with the guacamole.


2. In a small bowl, combine the sour cream, garlic powder, chili powder, cumin, salt, and pepper. Mix thoroughly, and spread on top of guacamole.


3. Sprinkle the top with the cheese, tomatoes, olives, and scallions. Serve either chilled or hot (bake for 15 minutes in a preheated 425°F oven), with taco chips.


6 portions



DEVILED DEVILED EGGS


An American summertime tradition—a special treat in the era of cholesterol-watching. To make them even more so, we’ve spiced them up. Once in a while we have a devil-may-care attitude! Chile paste and Szechuan peppercorns are available in Asian grocery and vegetable markets.





6 hard-cooked eggs


¼ cup minced scallions (green onions)


3 tablespoons mayonnaise


2 teaspoons Dijon mustard


1 teaspoon soy sauce


1 teaspoon chile paste with garlic


1 teaspoon Szechuan peppercorns, toasted (see Note) and crushed


½ teaspoon sugar


Chopped scallions (green onions), for garnish





1. Shell the eggs and cut ¼ inch off the ends of each one; reserve these trimmings. Halve the eggs crosswise, and remove the yolks. Set the whites aside. Place the yolks and the trimmings in a bowl.


2. Add the remaining ingredients (except the chopped scallion garnish) to the bowl, and mash with a fork until just smooth but not mushy.


3. Spoon the mixture into the reserved whites, or pipe it in with a pastry tube. Sprinkle with the chopped scallions.


12 hors d’oeuvres


Note: Toast peppercorns in a small nonstick skillet over low heat, shaking the pan occasionally, until golden and fragrant, 3 to 5 minutes.




“If you want to be witty, work on your character and say what you think on every occasion.”


—STENDHAL
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CONFETTI NEW POTATOES


Potato salad in miniature. These pretty nibbles take some time to prepare, but your guests will love them, so be sure you make plenty.





20 small red new potatoes


2 ribs celery, finely chopped


2 scallions (green onions), white bulb and 3 inches green, quartered lengthwise and finely chopped


1 carrot, finely chopped


2 hard-cooked eggs, coarsely chopped


2 tablespoons finely chopped sweet gherkin pickles


4 tablespoons finely chopped fresh dill


2 tablespoons chopped fresh Italian (flat-leaf) parsley


½ teaspoon salt


¾ teaspoon coarsely ground black pepper


1 cup mayonnaise


1 cup sour cream





1. Fill a large saucepan with water, and bring to a boil. Drop the potatoes into the boiling water and cook until tender, 12 to 15 minutes. Drain, and set aside to cool.


2. When the potatoes are cool enough to handle, cut each in half. Cut a tiny slice off the bottom of each potato half so it can stand upright. Using the small scoop of a melon bailer, very carefully scoop out the center of each potato half, leaving a firm potato shell. Place the scooped-out potato centers in a bowl. Reserve the shells.


3. Gently toss the potato centers with the celery, scallions, carrot, eggs, gherkins, 2 tablespoons of the dill, parsley, salt, and pepper.


4. Mix the mayonnaise and sour cream together, and fold into the potato salad. Adjust the seasonings, and with a small spoon, carefully mound into the potato shells.


5. Refrigerate, covered, until ready to serve. Sprinkle with the remaining 2 tablespoons dill before serving, and arrange on a decorative platter or in a flat basket.


40 hors d’oeuvres
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GARLIC PUFFS


Nutty, sweet garlic purée sandwiched between bite-size puff pastry squares. Great cocktail fare—plenty of flavor and light enough not to break an appetite.





4 ounces fresh or frozen (thawed) puff pastry sheets*


½ cup Roasted Garlic Pesto (see page 14)


1 egg yolk


1 teaspoon water





1. Preheat the oven to 400°F.


2. Cut the puff pastry into four inch-wide strips. Roll out very thin (until about 2 inches wide). Prick all over with a fork.


3. Spread two pastry strips with the garlic pesto. Top with the remaining strips, and cut each strip “sandwich” crosswise into ten pieces. Arrange the puffs on baking sheets.


4. Mix the egg yolk and water together. With a pastry brush, brush each puff with egg wash. Bake until golden brown, 7 to 10 minutes.


20 puffs


*Available in the frozen foods section of most supermarkets.


DATE AND OLIVE WRAP-AROUNDS [image: image]



These little hors d’oeuvres are cooked a dozen at a time, using any assortment of dried fruits. Figure one bacon slice is enough for four dried fruits. Assembly them early; then cook at the last minute.





Thin-sliced bacon


Pitted dates


Pitted prunes


Small dried figs


Dried apricot halves


Stuffed green olives





1. Halve each slice of bacon lengthwise and crosswise. One thin strip will be used for each hors d’oeuvre.


2. Cut each date, prune, and fig lengthwise through one side only, to open. Stuff each dried fruit with a small green olive, and wrap with a strip of bacon. Secure the bacon with a wooden toothpick.


3. Arrange 12 wrap-arounds around the inside edge of a 9-inch microwave-safe pie plate lined with a paper towel. Cook on full power (650 to 700 watts) uncovered, until the bacon is crisp, 5 to 6 minutes. Let stand 2 minutes; then drain on paper towels.


4. Repeat with the remaining ingredients, and serve.


Note: This recipe was cooked on High (full power, 650 to 700 watts) in a carousel microwave, using microwave-safe containers.


If your microwave is less powerful, you will have to allow for more cooking time (approximately 1½ times the amount called for—but watch carefully); if it does not have a carousel, you may have to rotate the dish while it is cooking.




“The taste of an olive is older than meat, older than wine.”


—LAURENCE DURRELL






GORDON SINCLAIR’S ARTICHOKE FRITTERS
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Trying to get a reservation at Gordon Restaurant was quite a feat—the phone line was constantly busy. We finally made it, though, and had a marvelous time at one of the hottest spots in Chicago. Gordon Sinclair has served these fritters since the restaurant opened in 1976. He says first-timers always order them because they’ve been much publicized. You’ll see why.





1 cup unbleached all-purpose flour


1 teaspoon baking powder


Salt and freshly ground black pepper, to taste


1 cup milk


1 egg


1 teaspoon olive oil


3 cups corn or peanut oil


10 frozen artichoke hearts, thawed, drained, halved lengthwise, and patted dry


1 cup Béarnaise Sauce (see page 776)





1. Combine the flour, baking powder, and salt and pepper in a mixing bowl. Mix well.


2. In another bowl, combine the milk, egg, and olive oil. Whisk this into the dry ingredients until well incorporated; do not overmix. Set the batter aside for 30 minutes.


3. Heat the corn oil to 375°F in a deep heavy skillet or flameproof casserole (see Note).


4. Using tongs, dip the artichoke hearts in the batter and then gently drop them in the hot oil. Fry a few at a time until golden brown, just a few seconds. Drain on paper towels and repeat with the remaining artichokes. Serve hot, with béarnaise sauce.


4 portions


Note: If you don’t have a deep-fat thermometer, drop a 1-inch cube of bread in the oil. If it turns golden brown within 1 minute, the oil is hot enough. Remove the bread and proceed with the recipe.


FLORENCE FABRICANT’S GRILLED CUMIN SHRIMP


Florence found us months before we opened our little takeout food shop in 1977, when she was researching the renaissance of Columbus Avenue for a magazine article. What stumped us was her question, “And what have you decided on for a name, girls?” The girls hadn’t, and Florence was under deadline. So, ever one to take the bull by the horns, Florence said, “Why don’t you call it The Silver Palate,” and it was sweetness to our ears.


About this recipe, Florence said, “When food was becoming my passion and was not yet my profession, my husband had a client in his law practice who gave him a sheaf of typewritten recipes. This was one of them. It has never failed to garner praise.”





8 tablespoons (1 stick) unsalted butter


2 teaspoons ground turmeric


1½ teaspoons ground cumin


1 teaspoon ground coriander


1½ teaspoons salt


Juice of 2 lemons


2 pounds large shrimp, shelled and deveined





1. Preheat the broiler.


2. Melt the butter in a saucepan. Stir in the turmeric, cumin, coriander, salt, and lemon juice.


3. Arrange the shrimp in a single layer in a shallow broiling pan. Spread the butter mixture over them.


4. Broil under high heat until the shrimp are glazed and golden brown, about 8 minutes. Skewer with toothpicks and serve immediately.


12 hors d’oeuvres
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CAJUN POPCORN


Though these are traditionally made with crawfish, we use shrimp. It’s easy to prepare—and great with fresh Tartar Sauce.
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1 pound large shrimp


1 cup unbleached all-purpose flour


1 tablespoon cayenne pepper


1 tablespoon chili powder


1 tablespoon ground cumin


1 teaspoon freshly ground black pepper


½ teaspoon salt


1 cup corn oil


Tabasco sauce, to taste





1. Peel and devein the shrimp. Cut them into ½-inch pieces.


2. Combine the flour, cayenne, chili powder, cumin, black pepper, and salt in a medium-size bowl.


3. Heat the oil in a large skillet. Dredge the shrimp in the flour mixture, shaking off any excess. Fry them quickly over high heat until brown and crisp, occasionally adding a dash of Tabasco for spice. Drain on paper towels, and serve immediately.


8 hors d’oeuvres




PLACES TO PARTY


Some of the best times are had in the most unusual places:


• In an art gallery


• In your kitchen


• On a boat


• On the beach under a full moon


• In a limousine on a mystery tour


• In the library—yours or theirs


• In a country barn


• In your office





BLACK BEAN NACHOS


These are hot! Serve them in wedges with drinks, or whole for lunch with some spicy guacamole on the side. Cool off with a chilled Dos Equis beer.





Corn oil


2 flour tortillas, 8 inches in diameter


2 chorizo or other spicy sausages


1 cup Black Bean Pesto (see page 13)


1 cup grated Monterey Jack cheese (see Note)


2 tablespoons chopped cilantro (fresh coriander)
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1. Preheat the oven to 375°F.


2. Fill a medium-size heavy skillet with ½ inch corn oil. Heat it until the oil just starts to move. Then fry the tortillas, one at a time, until light golden brown, about 15 seconds on each side. Drain on paper towels.


3. Slice the chorizos into ¼-inch-thick rounds, and sauté them in a small skillet until crisp, about 5 minutes. Remove the sausages from the skillet, and drain on paper towels.


4. Place the tortillas on a baking sheet, and spread the pesto evenly over them. Arrange the sausage over the pesto, and sprinkle with the cheese. Top with the chopped cilantro.


5. Bake until brown, 20 minutes. Remove from the oven, and cut each tortilla into eight pieces. Serve immediately.


16 hors d’oeuvres


Note: Monterey Jack comes in several flavors—jalapeño, garlic, garlic and herb—as well as plain. Any one of them can be used.


RIO GRANDE NACHOS GRANDE


The first time we had nachos was in the old bar of the Jerome Hotel in Aspen—that was in the 1960s. Now the Jerome has been updated and upscaled, and we’ve learned to make nachos truly grand too, by adding broccoli, a fresh tomato sauce, and two kinds of cheese for a great meal. This is the way we think nachos deserve to be. If you wish yours a bit hotter, add a finely chopped jalapeño to the tomato sauce.





Corn oil


4 flour tortillas, 7½ to 8 inches in diameter


1 can (16 ounces) refried beans


2 cups broccoli florets, cooked


1 cup grated Monterey Jack cheese


1 cup grated sharp Cheddar cheese


1 cup Fresh Tomato Salsa (see page 298)


2 jalapeño peppers, thinly sliced crosswise


2 scallions (green onions), white bulb and 3 inches green, sliced thinly on the diagonal, for garnish


1 cup sour cream (optional)
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1. Preheat the oven to 350°F.


2. Fill a medium-sized skillet with ½ inch corn oil. Heat until the oil just starts to move, then fry the tortillas, one at a time, until light golden brown, about 15 seconds on each side. Drain on paper towels.


3. Arrange the tortillas on a baking sheet, and spread the refried beans evenly over them. Then layer the broccoli, both cheeses, and salsa over the beans. Arrange the jalapeño slices decoratively on top of the salsa. Bake until the cheese has melted and the nacho is heated through, 15 to 20 minutes.


4. Cut each tortilla into 6 wedges, but leave in a circle. Sprinkle with the sliced scallions and serve immediately. Pass the sour cream.


4 portions
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NO MORE STICKY FINGERS


Finger licking may taste good, but it’s not polite. Give your guests something for their sticky hands when you serve finger food. Pretty napkins are enough for canapés or crudités. Colorful cloth napkins are always best, but there are more and more good-looking soft paper napkins available, too.


For more substantial finger food, such as barbecued spareribs and chicken or shrimp in shells, finger bowls have stood the test of time. Use any small bowl and float a thin slice of lemon or a small flower in the water.





FRIED SPEARING


This dish, a quick tempura, can be made with any small fish such as whitebait, silversides, or spearing (fish about 3 inches long and ¼ inch thick).





5 tablespoons unbleached all-purpose flour


5 tablespoons cornstarch


⅔ cup water


1 teaspoon salt


Corn oil for deep-frying


1 pound spearing, whole and ungutted


Lemon wedges





1. Stir the flour, cornstarch, water, and salt together in a mixing bowl. Let stand 20 minutes.


2. Heat several inches of oil to 375°F in a deep-fryer.


3. Dip the fish in the batter; drain off any excess. Fry the fish in the hot oil until crisp and golden, 1 to 2 minutes. Drain on paper towels. Serve on a white cloth napkin with lots of lemon.


4 portions





THE WINE AND CHEESE PARTY


The wine and cheese party pairs fabulous food with wonderful drink. It’s flexible—great for just a few or many, and it’s brought off with minimum effort. If the party is small, buy almost as many cheeses as there are guests; if larger, figure on 4 to 6 ounces per guest, but buy whole cheeses or large pieces that weigh at least 12 ounces. Select as wide a range of cheeses as possible, from blue cheeses to goat cheeses to soft ripening to semihard to hard. Offer plenty of plain-tasting crackers or French bread, as well as apples, pears, and grapes, which go well with cheese.


If the cheeses and wines are to be brought out gradually, start with the mildest cheeses first and work up to the strongest ones. Or set up cheese and wine stations all about the room.


The following list is a general guide. Let your taste buds be the final judge.
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	CHEESE


	WINE







	BLUES







	Stilton


	Ruby Port







	Roquefort


	Beaujolais







	Gorgonzola


	Vino Nobile, Cabernet Sauvignon







	Sweet Gorgonzola


	Sauternes







	Maytag Blue


	Zinfandel







	SOFT RIPENING







	Brie


	Alsace Riesling, Bordeaux







	Camembert


	Merlot







	Vicherin Mont d’Or


	Cabernet Sauvignon, Pomeral







	DOUBLE AND TRIPLE CREME







	L’Explorateur


	Chardonnay







	Brillat-Savarin


	Beaujolais







	St.-André


	Tavel rosé, Pink Champagne







	SEMIHARD CHEESES







	Appenzeller


	Beaujolais







	Cantal


	Chardonnay







	Chedders


	Beaujolais nouveau, Cabernet Sauvignon, tawny port







	SEMISOFT CHEESES







	Mobier


	Vouvray







	Port-Salut


	Mâcon-Villages







	Reblochon


	Beaujolais-Villages







	Tomme de Savoie


	Côtes du Rôhne







	Fontina


	Chianti Classico







	Munster


	Alsace Riesling







	Raclette


	Alsace Riesling







	Gouda


	Red Rôhne or Riesling







	HARD CHEESES







	Parmigiano Reggiano


	Vino Nobile, Barolo, Chianti Classico







	Aged cow’s-milk cheese


	California Petite Sirah







	Dry Jack cheese


	Napa Gamay, Beaujolais







	CHEVRES







	Montrachet


	Zinfandel







	Bucheron


	Chardonnay







	Banon


	Sauvignon Blanc







	Aged goat cheese


	Sancerre







	Crottin


	Cabernet Sauvignon







	Blue Capri


	Beaujolais







	Caprinio


	Vin Santo















“Champagne has the taste of an apple peeled with a steel knife.”


—ALDOUS HUXLEY





ROQUEFORT GOUGERES


Hot little cheese puffs are great with cocktails. Roquefort gives them a tangy and unexpected bite.





1 cup milk


8 tablespoons (1 stick) unsalted butter


1 teaspoon salt


1 cup sifted unbleached all-purpose flour


5 eggs


1½ cups slightly crumbled Roquefort cheese


2 tablespoons freshly grated Parmesan cheese





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. Remove the pan from the heat, and add the flour all at once. Whisk vigorously for a few minutes, 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 of the eggs, one at a time, making certain each egg is completely incorporated before adding the next. Stir in the Roquefort.


4. Drop the batter by teaspoons onto the prepared baking sheet.


5. Beat the remaining egg in a small bowl. Brush the top of each puff with beaten egg, and then sprinkle them with the Parmesan.


6. Place the baking sheet on the center rack of the oven, bake for 10 minutes, reduce the heat to 350°F and bake until the gougéres are puffed and well browned, another 5 minutes. Serve immediately.


40 to 50 hors d’oeuvres


BABY BEEF SKEWERED APPETIZERS
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Both delicious and decorative, we’ve entwined each skewer with a sprig of rosemary, wrapping and tucking it between the beef, mushrooms, and peppers. Use 6-inch, wooden or bamboo cocktail skewers, which are light and easy to manage.


MARINADE


¼ cup soy sauce


2 tablespoons sesame oil


1 tablespoon Dijon mustard


1 tablespoon sugar


2 teaspoons minced garlic


1 teaspoon grated lemon zest


½ teaspoon dried red pepper flakes





8 ounces boneless beef rib steak, cut in 1-inch cubes


6 cultivated mushrooms, quartered


1 large yellow or orange bell pepper, cored, seeded, and cut into 1-inch pieces


2 tablespoons sesame seeds, toasted (see page 735)


24 sprigs fresh rosemary or summer savory





1. In a medium-size bowl, stir all the marinade ingredients together. Add the cubed beef and the mushrooms; toss to coat, and let stand, loosely covered, at room temperature, for 1 hour.


2. Preheat the oven to 450°F. Lightly grease a baking sheet.


3. Thread each skewer with one piece of bell pepper, one beef cube, and one mushroom quarter.


4. Dip one side of each skewer in the sesame seeds; wrap or twist an herb sprig around each skewer. Arrange on the prepared baking sheet, and bake until sizzling, 5 minutes. Serve immediately.


24 hors d’oeuvres



THE LIVES OF THE PARTY
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The classic cocktail party is making a grand comeback. The format is traditional but flexible enough to allow any host or hostess to add his or her own personal style. A cocktail party usually takes place in the early evening, lasts two to three hours, is filled with lots of finger food, and offers a full range of alcoholic and non-alcoholic drinks. It’s a perfect and yet simple way to repay social obligations. Since people relax with drinks, it’s also the perfect opportunity to mix different groups of friends.


COCKTAIL PARTY TIPS





• There are two types of cocktail parties to consider. One is a prelude to another event, such as a concert or dinner party. The food should be delicate, rich, and sometimes spicy to stimulate the appetite for what is to come. The second type is really a light buffet and is more substantial because it is a substitute for dinner. Be sure your invitation is clear.


• The most successful parties are those where the hosts welcome each guest, no matter how many, make each one feel special, and make meaningful introductions of one guest to another.


• If the party includes dinner, serve just a few hors d’oeuvres. If it’s just cocktails, think big. We generally figure two or three bites per variety per person, but you should always plan on more than you think is necessary.


• Cocktail party food should be simple and easily eaten with the fingers (unless it’s a buffet—then you can put out china and silverware). Arrange each kind of food on a separate tray so your guests will be able to identify each offering without having to study it.


• Garnish trays lavishly with greens, fresh herbs, and flowers.


• Keep the trays filled, or prepare two trays of each item—one to show and one ready to go.


• Place the food where you want the people to be. We plan food for each room, clustered in accessible locations. If the party is outside, use the same approach in different areas of the porch or yard.


• A two-hour party with twenty to forty guests should have six to ten somethings to nibble on. Two or three should be hot hors d’oeuvres and the rest cold or at room temperature. Plan a variety of textures from crisp to creamy, and flavors from subtle to spicy.


• Don’t forget the music. Plan it ahead of time.


• Put large ashtrays out and keep them emptied. Stale tobacco doesn’t go with food. If you would like to keep the party as smoke-free as possible, designate a room wherein guests may go to smoke.


• You can never have too much ice. Allow about ½ pound per person, 1½ pounds in the hot weather.


• For a small group, a serve-yourself bar will make your guests comfortable and give them reason to interact. A large party demands extras. Hire a bartender and waiters to freshen drinks, pass food, and whisk away debris.


• Cocktails don’t have to mean hard liquor. You can choose your drink style, be it fruit punch, wines and waters, or beer.


• A bar set up on a hall table or living-room sideboard is more convivial than one centered in the kitchen.


• Plan on one drink per guest per hour. People drink Champagne more quickly, however.




A GRAND COCKTAIL BUFFET


Carpaccio and Radish Canapés
Le Petit Aïoli
Roquefort Gougères
Olivada Crostini
Smoked Trout Mousse


Baked Party Ham With Pineapple and Bourbon
Roast Fillet of Beef With Black Peppercorns
Pinto Bean Chili
Lobster Salad à la Russe


Sautéed Baby Artichokes
Gazpacho Salad
Lemony Caesar Salad
American Picnic Potato Salad


Biscuits, Cornbread, and Muffins With Fresh Mango Chutney and Fruit Butters


Very Berry Fruit Salad With Lemon Chèvre Dressing
Cookie Baskets





THE COCKTAIL BAR





You can set up your cocktail bar well in advance. It doesn’t have to be a full bar; if you want to offer just beer and wine choose good-quality red and white wines and perhaps a sparkling wine, too. The beer should be the best you can afford. Be sure to have plenty.


A full bar should include everything from hard liquor to red and white wine, beer, vermouth, club soda, mineral water, fruit juices, bitters, and grenadine. Most requests will be simple. Blender drinks are complicated; don’t bring the machine out. There are a few aperitifs you might consider including. We like Lillet, Aberol, and Campari. Mixed with club soda, they offer a low-alcohol choice. We also like to pass one special drink on trays.


Try sangria with Champagne or frosty margaritas on a hot summer night. Offer tall glasses of French cider in the fall, or martinis on a snowy night. We think Champagne and tangerine juice is perfect for a spring evening.


Remember always to provide something refreshing for the nondrinker. Offer your own blend of fruit juices or nectars to mix with club soda or enjoy alone. Plan on at least three drinks, with or without liquor, for each person. One bottle of wine holds six glasses, so if only wine or Champagne is being served, count on half a bottle per person. Buy two white wines for every red, and buy a little extra—most liquor stores will take back unopened bottles if you ask beforehand.


Set up your bar and supplies in an easy-to-reach spot. If you expect more than sixteen people, consider hiring a bartender. When the mood is casual and the group small, the self-serve bar works well, after the first drink. The host should always break the ice by informing guests that they are free to pour their own drinks. At the bar, have more ice than you think you will ever use.
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Since we would never want to be caught short, for an open bar for forty, we would order:





Scotch, 3 bottles


Vodka, 3 bottles


Gin, 1 bottle


Rum, 1 bottle


Dry vermouth, 1 bottle


Sweet vermouth, 1 bottle


Campari, 1 bottle


Dubonnet, 1 bottle


Dry sherry, 2 bottles


Sweet sherry, 1 bottle


White wine, 10 bottles


Red wine, 5 bottles


Club soda, 12 large bottles


Tonic, 6 large bottles


Ginger ale, 6 large bottles


Tomato juice, 3 quarts


Orange juice, 4 quarts


Bitter lemon, 6 large bottles


Cola and diet cola, 24 cans, or 12 large bottles


Waters, 6 large bottles natural, 6 with bubbles


THE LARGE ESSENTIALS





1 silver or chrome cocktail shaker


1 large thick cocktail mixing glass


1 small ice bucket, large enough to hold two trays of ice


1 pair ice tongs


1 small decorative pitcher


1 double-sided jigger (1 jigger being 1½ ounces)


1 long-handled silver spoon


1 cocktail strainer


1 juicer


1 small cutting surface, marble or wood


1 paring knife


1 bottle opener


1 easy-to-use corkscrew


1 small mallet for crushing ice


1 pretty linen towel


Glass swizzle sticks




“A toast to the Cocktail Party Where olives are speared and friends are stabbed.”


—ANONYMOUS





THE JIGGER





The jigger is a standard 1½-ounce measure used for making drinks. We have used this in most of our recipes.


THE LITTLE ESSENTIALS





1 lemon peeler for those twists


1 muddler for crushing sugar cubes and fruit


1 pepper grinder


Funny porcelain cork pourers (perhaps a stork?)


Extra corks or bottle stoppers


Cocktail toothpicks


Pretty straws


Small cocktail napkins


Coasters




“The best wine is the oldest, the best water the newest.”


—WILLIAM BLAKE





THE MUDDLER





A muddler is a little hardwood stick with a rounded bottom used for bruising mint leaves, crushing sugar with bitters for an old-fashioned, and lightly crushing other fruits.


VERY LARGE LUXURIES





1 Champagne cooler


1 silver or glass punch bowl and ladle


COCKTAIL GARNISHES





Large green martini olives with stems


Cocktail onions


Long-stemmed maraschino cherries


1 small branch of tiny dried chiles


Rose’s lime juice, or fresh lime juice


Angostura bitters


Orange bitters


Lemons, limes, and oranges


GLASSWARE ESSENTIALS





Chic cocktail glasses, the new V-shaped martini style, 6 to 8 ounces


Old-fashioned glasses with thick bottoms, 6 to 10 ounces


Highball glasses, 12 to 14 ounces


Sour glasses, 6 ounces


Champagne flutes, or tall tulip-shaped glasses


Long-stemmed all-purpose wine glasses, about 8 ounces






FAVORITE COCKTAILS


Elegant, sophisticated, glamorous—mixed drinks are for slowly sipping when romance is in the air and the strains of a gentle piano tune can be heard off in the distance.
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CHAMPAGNE COCKTAIL





1 small sugar cube


Several dashes of orange bitters


¾ ounce Armagnac or Cognac


Chilled dry Champagne


Twist of lemon or orange zest





Place the sugar cube in the bottom of a champagne glass and sprinkle the bitters on top. Add the Armagnac. Fill the glass with Champagne and garnish with a twist.


1 cocktail
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KIR ROYAL





1 to 2 teaspoons crème de cassis or Chambord


Chilled dry Champagne





Place the crème de cassis in a champagne glass. Fill with Champagne. Stir.


1 cocktail


BLACK VELVET





Chilled stout


Chilled dry Champagne





Pour equal amounts of stout and Champagne into a champagne glass. Stir.


1 cocktail


PESCA BELLINI


Fresh puréed strawberries, apricots, and raspberries can also be mixed with Champagne with lovely results.





2 tablespoons puréed fresh peach


1 teaspoon peach schnapps


½ teaspoon fresh lemon juice


Chilled dry Champagne





Place the peach purée, schnapps, and lemon juice in a champagne glass. Fill to almost the top with Champagne and stir.


1 cocktail


DAIQUIRI


You can adjust the amount of sweetness to your taste.





4½ ounces light rum, preferably Bacardi Juice of 1 lime


2 teaspoons Simple Sugar Syrup (see below)





Pour the rum, lime juice, and sugar syrup into a cocktail shaker over crushed ice. Shake well and strain into a cocktail glass.


• For a frozen Daiquiri, place the rum, lime juice, and sugar syrup in a blender with 4 ounces of crushed ice. Blend well and pour into a cocktail glass. For a frozen banana or strawberry Daiquiri add ¼ cup sliced fruits to the mixture before blending.


1 cocktail
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SIMPLE SUGAR SYRUP


Some cocktails call for sugar syrup. It’s easy to make and lasts indefinitely in the refrigerator.





2 cups water


1 cup sugar





Combine the water and sugar in a saucepan. Simmer, stirring occasionally, until the sugar dissolves. Cool, and refrigerate in a closed jar. Use as needed.


3 cups
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Today we find aperitifs a little more interesting and a lot more congenial than spirits.


• Extra dry, extra cold white wine is the basis of a dazzling array of “cocktails” that are lighter and more interesting than the usual party fare. We especially like Chablis, Riesling, Chenin Blanc, Mácon Blanc, and Vouvray.


• Stir a spoonful of framboise, Mirabelle, or Poire Williams into a glass of chilled white wine and garnish with a raspberry or slice of plum or pear, whichever is appropriate.


• Fresh fruit makes a glass of white wine prettier and adds a little flavor of its own. Try a few green grapes, balls of fresh melon, or a slice of mango in the glass.


• Stir a splash of crème de cassis in a glass of white wine for a lovely rosy Kir.


• A sprig of mint is beautiful and tasty, too. Crush the sprig lightly in the bottom of the glass and pour in the chilled white wine.


• Freeze strawberries or raspberries in ice cubes and float one or two in a glass of white wine mixed with a dash of berry purée.


• Add a jigger of cranberry-raspberry, blackberry, or orange juice and a splash of seltzer to white wine.


• Dry sherry is delicious just slightly chilled, on the rocks or with a little soda. In a glass of Champagne, the way the Spanish do, it’s pretty wonderful. A dash of port in Champagne is splendid too.


• Campari, that brilliantly red, slightly bitter Italian aperitif, is gaining popularity, especially in the summer. Try it with a splash of tonic or soda and a squeeze of fresh orange, lemon, or lime; or mixed with gin, dry vermouth, and lemon juice in a Negroni. One will do nicely.


• Pineau des Charentes is an aperitif made in France for over 400 years and only just beginning to be exported to America. It’s a slightly sweet blend of white wine and Cognac that we adore.


• Garnish vermouth with a strip of orange or lemon zest. We like Lillet and Cinzano Rosso.


• Mix the artichoke-based Cynar or Italian Punt e Mes with tonic.





SCREWDRIVER





½ ounces vodka


Fresh orange juice


½ orange slice





Place 3 ice cubes in a highball glass. Add the vodka, then fill to the top with orange juice. Stir with a long-handled spoon. Place the orange slice on the side of the glass.


1 cocktail


BRANDY ALEXANDER
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1 ounce brandy


1 ounce white crème de cacao


1 ounce heavy or whipping cream


Whole nutmeg





Pour brandy, crème de cacao, and cream into a cocktail shaker over cracked ice. Shake well. Strain into a cocktail glass. Grate some whole nutmeg on top.


1 cocktail


WHISKEY SOUR





4½ ounces of bourbon or scotch


1½ ounces fresh lemon juice


1 teaspoon sugar





Place bourbon, lemon juice, and sugar over cracked ice in a large mixing glass. Stir with a long-handled spoon and strain into a sour glass. No garnish for this.


1 cocktail



MARTINI





4½ ounces gin (preferably Tanqueray)


1½ ounces dry French or Italian vermouth


Martini olives slightly bruised or a twist of lemon zest





Pour the gin and the vermouth over cracked ice in a cocktail shaker. Stir or shake. Strain into a chilled or frosted cocktail glass with an olive or two in the bottom.


• For an extra dry Martini use 6 ounces of gin and just a kiss of vermouth.


• If using lemon zest, twist it over the glass so the oils and aroma just fall in.


• For a Vodka Martini substitute vodka for gin. (Add little pickled onions and you have a Gibson.)


1 cocktail


SWEET MANHATTAN
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4½ ounces bourbon or rye


1½ ounces sweet Italian vermouth


Dash of Angostura bitters


Long-stemmed maraschino cherry


Twist of orange zest





Pour the bourbon and vermouth over cracked ice in a cocktail shaker. Add the bitters and stir with a long-handled spoon. Strain into a cocktail glass and dazzle with a long-stemmed cherry and an orange twist.


• For a dry Manhattan, substitute dry vermouth and garnish with a twist of lemon or lime.


• For a Rob Roy, substitute scotch for bourbon or rye, leave out the cherry, and add a twist of lemon instead of orange zest.


1 cocktail


THE SEA BREEZE





1½ ounces vodka


⅓ cup fresh grapefruit juice


⅓ cup cranberry juice


Lime slice


I tiny pink rose, on the stem, thorns removed
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Place 3 ice cubes in a highball glass. Add the vodka, grapefruit juice, and cranberry juice. Stir with a long-handled spoon. Float the lime slice on top and garnish with the rose.


1 cocktail


MARGARITA





Lime wedge


Coarse ground salt in a small plate


9 ounces tequila (preferably Cuervo Gold)


3 ounces fresh lime juice


1½ ounces Triple Sec


2 lime slices





1. Rub the rims of 2 cocktail glasses with the lime wedge, then dip them into the salt.


2. Pour the tequila, lime juice, and Triple Sec into a cocktail shaker over crushed ice. Shake well and strain half the mixture into each glass. Garnish each drink with a slice of lime.


2 cocktails


WENDE’S BLOODY MARY





3 to 4 ounces vodka


1 tablespoon fresh lemon juice


½ teaspoon prepared white horseradish


½ teaspoon Worcestershire sauce


Dash of tabasco sauce


Dash of celery salt


Freshly ground black pepper


8 ounces tomato juice


1 celery rib with leaves, for garnish
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Fill a highball glass with ice. Place all the ingredients except the celery in a large mixing glass. Stir well with a long-handled spoon. Pour into the highball glass and garnish with the celery.


1 cocktail


OLD-FASHIONED





1 small cube of light brown or white sugar


l teaspoon warm water


Dash of Angostura bitters


2 to 3 ice cubes


Twist of lemon zest


3 ounces rye


1 orange slice (in the winter try a blood orange)


Long-stemmed maraschino cherry





Place the sugar, water, and bitters in an old-fashioned glass. Crush with a muddler and spread the mixture around the sides a bit. Add the ice cubes and the lemon twist. Pour in the rye, stir, and decorate with the orange slice and cherry.


1 cocktail


VERMOUTH CASSIS





2 ice cubes


3 ounces chilled dry French vermouth


3 ounces chilled sparkling water or club soda.


2 tablespoons crème de cassis


Twist of lemon zest





Place the ice cubes in a highball glass and add the vermouth. Add the sparkling water, stir once, and drizzle in the cassis letting it float down onto the mixture. Garnish with the lemon twist.


1 cocktail





AT TABLE
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A first course at table has become more and more a traditional part of American entertaining menus with each passing year. We’ve been influenced by our exposure to other cuisines, the pacing of dinner at restaurants, and the dramatic first courses of nouvelle cuisine. We want to savor many tastes during a meal and the obvious solution has been more, but smaller, courses.


We love to have the first course on the table to greet family and friends as they enter the dining room. It always causes exclamation and sets a festive tone for the meal ahead. As much thought is put into the arrangement and garnish of the first course as into its preparation—sometimes more—but simplicity is always the key. It may be a gorgeous salad delicately sauced, an oversize lobster ravioli, miniature fish cakes topped with salsa, or a sliver of smoked fish on a beautiful plate combining high drama with great taste.


Some first courses are simply scaled down entrées, such as small servings of fresh pasta with a classic sauce, artful miniature pizzas, or individual cheese soufflés. But most first courses are specially designed to fit this opening role. Consider velvety foie gras, sheer slices of smoked salmon and melon on a black plate, or a salad composed of delicate greens. A first course offers the perfect opportunity to let your culinary imagination soar. Ours always does!





BRUSCHETTA


Greet friends as they sit down at table with a heaping plate of bruschetta. From Italy, where it is traditionally a workman’s midday snack, bruschetta is thickly sliced country bread grilled over an open fire, then rubbed while warm with a clove of garlic, drizzled with exquisitely fruity green olive oil, and sprinkled with sea salt. Bruschetta can be embellished further with chunks of red ripe tomato, fresh basil, or arugula leaves, or slivers of salty Parmesan or rosy prosciutto with a grind or two of black pepper. Dressed simply or to the nines, bruschetta is a very warm way of breaking bread before a rustic meal.


VARIATIONS ON THE THEME





• Top with a couple of slices of perfectly ripe tomato and a few thin rings of red onion.


• Add a few slices of truffle, for a celebratory bruschetta.


• Pound garlic and hot pepper flakes together, season the mixture with salt and pepper, and moisten it with the juice of an orange and a little light olive oil. Spread over toasted bread.


• The French in Provence dip bread slices in oil, top them with crushed garlic and anchovies, and bake them in the oven until crisp.
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CLARK WOLF’S BRUSCHETTA


Anyone who knows Clark Wolf, a truly bi-coastal food consultant, is never ever bored. He is always full of surprises and fun, and he does it all with great style and substance.


Says Clark, “This is a recipe that evolved from the classic. It was the result of a fairly unrestrained shopping spree in the Italian Tuscan hill town of Cortona, in the spring of 1988. One delicious but expensive variation is to use a bit of truffled oil (oil infused with white Alba truffles). Another is to serve these alongside toasts slathered with an olive spread that has been seasoned with anchovies and capers.


The basic recipe may sound exotic, but can be made deliciously from ingredients found at almost any grocery. The trick is to do it in season, when the sun is warm and the tomatoes are red and ripe.”





10 vine-ripened tomatoes, coarsely chopped


1 large yellow bell pepper, cored, seeded, and coarsely chopped


2 cloves garlic, finely slivered


½ cup coarsely chopped fresh Italian (flat-leaf) parsley


2 tablespoons finely snipped fresh chives


2 teaspoons finely chopped cilantro (fresh coriander)


1 teaspoon finely chopped fresh thyme leaves


3 fresh basil leaves, finely chopped (optional)


3 fresh sage leaves, finely chopped (optional)


8 Calamata or other imported black olives, pitted and chopped


1 tablespoon capers, drained and coarsely chopped


½ to 1 cup fragrant, fruity extra virgin olive oil


Salt and freshly ground black pepper, to taste


1 large country (peasant) bread with a good crust


2 large cloves garlic, halved





1. In a large bowl gently toss together the tomatoes, yellow pepper, slivered garlic, parsley, chives, cilantro, thyme, basil, sage, olives, and capers.


2. Pour in enough of the olive oil to cover. Season with salt and pepper and toss together gently. Let the mixture rest while you make the garlic toasts.


3. Cut the bread into ½-inch-thick slices and brown them on both sides under the broiler or on the grill.


4. Rub one side of each bread slice with the halved cloves of garlic, and then brush lightly with olive oil.


5. Place a slice of toast on each plate, and top it with a healthy spoonful of the tomato mixture.


12 portions




TUSCANY


In Tuscany, olive oil and bread are sacred gifts, and it is a grave sin to waste either of them. The Tuscans say you add years to your time in purgatory with the crumbs left on your plate.
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ALICE WATERS’ BRUSCHETTA


Whether a dish is simple or complicated, Alice Waters’ integrity with ingredients, especially produce, has changed the way we in America eat today. From Alice: “I make this all the time for lunch or as a nice little late summer hors d’oeuvre when the tomatoes are perfectly ripe. It’s quite beautiful, especially with a number of colors of tomato and basil. We’ve had available ripe green, yellow, and red tomatoes, along with opal and green basils.”





1 loaf crusty sourdough country bread


Extra virgin olive oil


1 large garlic clove, halved


Ripe garden tomatoes (use 1 tomato per large slice of bread)


Red wine vinegar


Salt and freshly ground black pepper, to taste


Basil leaves


1 shallot, peeled and finely diced (optional)





1. Cut the bread into medium-thick slices. Either grill or toast them until they’re nice and brown on both sides.


2. Drizzle toasts liberally with olive oil, and rub each slice with garlic.


3. Slice the tomatoes and arrange on top of the bread. Sprinkle with a splash of vinegar, salt, pepper, and a few basil leaves. Serve immediately. (If the tomatoes are not perfectly flavorful, macerate the finely diced shallot in the vinegar and sprinkle on top.)



OUR BASIC BRUSCHETTA


When we make bruschetta, we top it with a heady tomato mixture, made pungent with garlic, shallots, and the finest olive oil.





12 to 14 fresh ripe plum tomatoes (about 1¾ pounds)


2 tablespoons minced garlic


2 tablespoons minced shallots


1 cup fresh basil leaves


1 teaspoon fresh lemon juice


Salt and coarsely ground black pepper, to taste


⅓ cup plus ¼ cup extra virgin olive oil


3 cloves garlic, slivered


8 thick slices round peasant bread





1. Cut the tomatoes into ¼-inch dice and place in a bowl. Toss with the minced garlic and shallots.


2. Chop the basil coarsely and add to the tomatoes, along with the lemon juice, salt and pepper, and ⅓ cup olive oil. Set aside.


3. Heat the ¼ cup olive oil in a small skillet. Sauté the slivered garlic until golden, 2 to 3 minutes. Discard the garlic and reserve the oil.


4. Toast the bread and cut each slice in half. Arrange the slices on eight small plates. Brush the garlic-flavored oil over each slice, spoon the tomato mixture over the bread, and serve immediately. The mixture should be at room temperature.


8 portions


LE PETIT AIOLI


In summertime in the South of France, there is a traditional feast called The Grand Aïoli. In the towns of Lourdes, St. Rémy, Les Baux, and Bonnieux, look for the poster announcing the dates. Do participate in this village fête if you are there, for it is one of the few opportunities Americans have to celebrate with the very private French villagers and dine on some of the best this magical region has to offer.


Be ready to watch the “sunlight of Provence,” as Frédéric Mistral described aïoli, ladled out in buckets to be eaten with thick slices of white cod, salmon, chicken, snails, herbed roast pork, crudités of potatoes, mushrooms, eggplant, fennel, artichokes, carrots, tomatoes, beets, celery, and rough country bread. As evening falls the after-dinner hour is devoted to pastries, bowls of mousse, and games of boules. A day like this will be cherished in your memory for a long time.


Aïoli is wonderful in miniature as a first course. Dot the table with several small bowls and plenty of crudités for dipping.





3 tablespoons minced garlic


4 egg yolks


2 tablespoons fresh lemon juice


½ teaspoon salt


2½ cups extra virgin olive oil





1. Smash the garlic cloves, using the blade of a large knife. Peel the garlic and chop very fine. You should have 3 tablespoons.


2. Combine the garlic with the egg yolks, lemon juice, and salt in the bowl of a food processor. With the motor running, slowly add the oil. Process until thick.


2¾ cups
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IRENA CHALMERS’ CURRIED MUSSELS AND CUCUMBERS POLONAISE
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One of the wittiest, most charming, and most professional people we know, Irena Chalmers is tremendously accomplished.


“I love all the subtle flavors and complex tastes in this appetizer,” Irena says, “and am always pleased when guests don’t gobble it all—so I can have the leftovers as a salad the next day!”





3 pounds fresh mussels, well scrubbed


2 small cucumbers, peeled, seeded, and thinly sliced


3 teaspoons salt


2 tablespoons fresh lemon juice


⅓ cup heavy or whipping cream


½ cup sour cream


½ cup mayonnaise


¼ cup vegetable oil


1 tablespoon cider vinegar


1 teaspoon dried tarragon


¾ teaspoon curry powder


½ teaspoon freshly ground black pepper


Finely chopped fresh Italian (flat-leaf) parsley, for garnish
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1. Remove the beards from the mussels. (Don’t beard until right before you prepare this dish.)


2. Bring 1 inch of water to a boil in a large pot. Place a colander or steaming basket over the water, add the mussels, and cover. Steam until they open, about 5 minutes. Set aside to cool.


3. Toss the cucumbers with 2 teaspoons of the salt in a bowl, and chill, loosely covered, for 1 hour.


4. Drain the cucumbers and pat dry. Place them in a bowl and toss with the lemon juice and cream.


5. In another bowl, mix together the remaining 1 teaspoon salt and all the remaining ingredients, except the mussels and parsley. Add this to the cucumber mixture.


6. Remove the mussels from their shells and gently fold them into the cucumber mixture. Arrange in a serving bowl and garnish with the parsley.


4 to 6 portions


FELIPE ROJAS-LOMBARDI’S MUSSELS VINAIGRETTE


It seems so appropriate to have Felipe here with us. We have spent many happy hours at the Ballroom, his fabulous New York restaurant. In fact, we celebrated the publication of The Silver Palate Good Times Cookbook there.





5 pounds fresh mussels, well scrubbed


2 tablespoons plus ½ cup olive oil


½ cup dry white wine


4 sprigs fresh thyme or 1 teaspoon dried thyme leaves


8 ounces red new potatoes, cooked in their skins and quartered


1½ pounds ripe tomatoes, cut into bite-size chunks


½ onion, thinly sliced


¼ cup fresh or frozen (thawed) green peas


⅓ cup white wine vinegar


1 teaspoon coarse (kosher) salt


⅓ cup chopped fresh Italian (flat-leaf) parsley





1. Remove the beards from the mussels. (Don’t beard until right before you prepare this dish.)


2. In a 12-inch skillet with a tight-fitting lid, combine 2 tablespoons of the olive oil, 2 tablespoons of the white wine, the thyme, and the cleaned mussels. Cover the skillet and steam the mussels over high heat until the shells are just opened, 5 to 8 minutes. Discard any mussels that have not opened, and set the rest aside.


3. Let the liquid in the skillet sit for a few minutes so that any sand or sediment settles at the bottom. Then carefully strain this liquid through a sieve lined with cheesecloth, leaving any residue in the skillet. Pour the liquid into a large bowl, and reserve.


4. Remove the mussels from their shells. Place the mussels in the bowl with the liquid.


5. Add the cooked potatoes, tomatoes, onion, peas, vinegar, salt, parsley, and the remaining ½ cup olive oil and remaining white wine. Toss gently, being careful not to damage the mussels. Serve at room temperature.


6 to 8 portions
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When you feel somewhere between the devil and the deep blue sea in searching for a starter course, look first to heavenly oysters, clams, scallops, and mussels on the half shell; shrimp, sardines, whitebait, herring, tuna, and salmon. Catch them as catch can (fresh from your local market—that is) and bring a fresh sea breeze to your table.


First-course seafood dishes should be half the size, if that, of a main-course portion, and delicately sauced if sauced at all. As with all first courses, the presentation is at least half the thrill. Scallops or shrimp can be nestled in curly greens, oysters in their primitive shells, and pink shrimp on a bed of crushed ice. Slivers of smoked salmon need just a spoonful of sauce and a feathery garnish of dill, and steamed mussels a quick sprinkle of chopped tomatoes and herbs. Seafood sets that smart, light pace you want for a starter. Thousands of dinner parties later, your guests will still adore it.
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DEVILED MUSSELS


Mussels that have gone to the devil—unusual and addictive, with plenty of ginger added for a real zing.





3 dozen mussels


2 tablespoons olive oil


½ cup chopped onion


4 cloves garlic, minced


1 tablespoon grated lemon zest


1 teaspoon ground ginger


1 teaspoon dried red pepper flakes


1 teaspoon dried oregano


Freshly ground black pepper, to taste


2 cups chopped fresh tomatoes


2 tablespoons capers, drained


1 cup dry white wine


Chopped fresh parsley, for garnish





1. Remove the beards from the mussels. (Don’t beard until right before you prepare this dish.)


2. Heat the oil in a large dutch oven or kettle. Stir in the onion, garlic, lemon zest, ginger, red pepper flakes, oregano, and black pepper. Cook until the onions are soft and the mixture is fragrant, about 5 minutes. Stir in the tomatoes, capers, and wine. Heat just to a simmer, and then add the mussels. Cover and cook, shaking once or twice, until the mussels have opened, about 5 minutes. Discard any unopened mussels.


3. Divide the mussels among four shallow bowls. Spoon the sauce over them, and sprinkle with parsley. Serve immediately.


2 portions




CELEBRATE!


If you’ve no reason to throw a party, it’s fun to find one. Make it spontaneous: Celebrate something or someone—perhaps the first day of snow, the arrival of an out-of-town friend, the last strawberry from your garden, or the first tomato. Never lose sight of the real celebration—that of your family and friends gathered together.






COQUILLES FOR TWO


The tang of raclette cheese mixed with crème fraîche adds a new dimension to sweet bay scallops. Golden and bubbling hot, these coquilles are a warming start to a meal. Serve with a slightly chilled white Burgundy.





1 tablespoon unsalted butter


4 ounces bay scallops, rinsed and patted dry


Salt and freshly ground black pepper, to taste


½ cup crème fraîche (see page 777)


1 ounce raclette cheese, shredded


2 tablespoons dried bread crumbs


1 tablespoon freshly grated Parmesan cheese


1 tablespoon unsalted butter, melted
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1. Preheat the oven to 450°F.


2. Melt the butter in a small skillet over high heat. Cook the scallops just until cooked through, about 1 minute. Season with salt and pepper, and drain.


3. In a small bowl combine the crème fraîche, raclette, 1 tablespoon of the bread crumbs, and a pinch of salt and pepper. Stir in the scallops.


4. Divide the mixture between two shallow ½-cup ovenproof ramekins. Toss the remaining 1 tablespoon crumbs with the Parmesan cheese, and sprinkle over the scallops. Drizzle with the melted butter, and place on a small baking sheet.


5. Bake until bubbling and golden, 15 to 20 minutes. Serve immediately.


2 portions
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“This has been a most wonderful evening. Gertrude has said things tonight it will take her ten years to understand.”


—ALICE B. TOKLAS





OYSTERS ROCKEFELLER


Oysters Rockefeller was created in the late nineteenth century at Antoine’s restaurant in New Orleans—and myths aside, it was not originally made with spinach. Instead, the bed of scallions, tarragon, and celery made the oysters so green that chef Jules Alciatore associated them with greenbacks, and chose the obvious name for the time.





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


¼ cup dried bread crumbs


¼ cup sliced scallions (green onions)


¼ cup chopped celery


1 tablespoon chopped fresh tarragon leaves


¼ teaspoon salt


Freshly ground black pepper, to taste


Pinch of cayenne pepper


12 fresh oysters on the half shell





1. Preheat the broiler. Arrange the broiler rack 3 to 4 inches from the heat.


2. In the container of a food processor, purée the butter, bread crumbs, scallions, celery, tarragon, salt, black pepper, and cayenne until smooth.


3. With a small sharp knife, cut below each oyster to release it from its shell.


4. Arrange each oyster in its shell on a baking sheet. Spread some of the butter on each oyster.


5. Broil just until golden and crisp, 2 to 3 minutes. Serve immediately.


2 portions
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SNAILS WITH HATS


This dish makes a wonderful first course and eliminates all the extra equipment associated with preparing escargots. The addition of mushrooms makes the overall texture of the dish more appealing, and the golden puff pastry adds elegance.





¼ cup Berta’s Chicken Stock (see page 781) or canned broth


4 tablespoons (½ stick) unsalted butter


2 cloves garlic, minced


1 tablespoon soy sauce


1 teaspoon sesame oil*


½ teaspoon Tabasco sauce


Freshly ground black pepper, to taste


20 fresh cultivated mushrooms, trimmed


16 to 20 canned snails, rinsed and drained


1 sheet frozen puff pastry, thawed


1 egg


1 tablespoon water





1. In a small saucepan, combine the stock, butter, garlic, soy sauce, sesame oil, Tabasco, and pepper. Add the mushrooms, and heat to a simmer. Cover, and cook 10 minutes. Then stir in the snails, and remove from the heat.


2. Divide the mixture among four ½-cup ovenproof ramekins.


3. Cut out four circles of puff pastry, about ½ inch wider than the diameter of the ramekins. Beat the egg and water together, and brush the rims of the ramekins and the edges of the pastry circles with this egg wash.


4. Cover each ramekin with a pastry circle, pressing the edges against the sides of the ramekins. Brush the tops with egg wash. Cut a small vent in the center of each, and chill 30 minutes.


5. Preheat the oven to 375°F.


6. Bake until the pastry tops are puffed and golden, 20 minutes. Serve immediately.


4 portions


*Available in Asian groceries and other specialty food shops.




A SNAIL’S PACE


Aristotle ate them. The Romans kept them and fed them herbs so they could feast on them year round. For us the taste of the snail is a little bit wild, a little bit bitter, and very, very addictive.


You can buy canned snails with a bag of clean shells attached—the best we’ve found are Ugma and He de France. Let them soak overnight in salted water with garlic and a bouquet garni. Then they can be sautéed in butter or olive oil and seasoned with herbs and garlic or baked with wine, fresh herbs, and butter. They are delicious stuffed in mushroom caps, covered with garlic butter, and broiled. Dredged in flour and seasoned with salt and pepper, they can be lightly sautéed in hot butter, then poured into beaten eggs to make a superb omelet.


As wonderful as canned snails are, fresh are better. You don’t have to go to France to sample them fresh—now snails are being raised in America and are quite inexpensive, once you find a source. American snails are smaller than their European cousins and are raised in strictly controlled environments. A pound of fresh American snails equals about four dozen canned snails, but the fresh snails must be soaked, scrubbed, trimmed, and poached before they can be substituted for the canned snails in any recipe. Serving snails in shells requires special implements for each guest: escargotières (snail plates), snail pincers, and snail forks.
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“I hate austere and chichi invitations. An invitation should let people know precisely what to expect—it should say something to me: what to wear, what’s going to happen, et cetera. Better a mimeographed invitation than one that says too little.”


—LIZ SMITH





CARACOLES AND RED BEANS


[image: Image]


One of the most imaginative combinations we know of is this recipe from our friend Felipe Rojas-Lombardi. These snails and beans are wonderful served with a crusty bread and a good Spanish red wine.





1 pound (2¾ cups) dried red kidney beans; or 5¼ cups canned red kidney beans, rinsed and drained


4 teaspoons coarse (kosher) salt


6 tablespoons olive oil


1 large clove garlic, finely chopped


1 onion, finely chopped


¼ cup dry white wine


3 tablespoons unbleached all-purpose flour


1 teaspoon paprika


⅛ teaspoon ground cloves


⅛ teaspoon cayenne pepper


2½ cups homemade beef stock (see page 782) or canned broth


1 can (14 ounces) snails, rinsed and drained


2 tablespoons balsamic vinegar


½ cup chopped fresh Italian (flat-leaf) parsley





1. If you are using dried beans, soak them over-night in a large pot filled with 3 quarts of cold water.


2. Place the pot containing the beans, soaking liquid, and 2 teaspoons of the coarse salt over high heat. Bring to a boil, reduce the heat, and simmer until the beans are tender but not mushy, 30 to 40 minutes. Drain and set aside. (Or substitute canned beans at this point.)


3. Heat 4 tablespoons of the olive oil in a skillet. Add the garlic and onion, and sauté over medium-low heat until translucent, 5 minutes. Add the wine and cook over mediumheat until all the liquid has evaporated, 2 minutes.


4. Add the flour, paprika, cloves, and cayenne to the onions. Mix thoroughly, and add the beef stock. Stir with a wire whisk until smooth.


5. Bring the mixture to a gentle boil over medium heat, stirring frequently. Lower the heat to a simmer, add the remaining 2 teaspoons coarse salt, and cook the sauce for 10 minutes. Add the snails, stir, and cook 20 to 30 minutes longer, stirring occasionally. Remove from the heat and allow to cool.


6. In a serving bowl, combine the cooked (or canned) beans with the balsamic vinegar and mix well. Add the remaining 2 tablespoons olive oil, and toss. Then add the snail mixture and the chopped parsley, and toss again. Adjust seasonings if necessary, and serve. Serve warm or at room temperature.


6 to 8 portions




SALT COD


Those who hate salt cod have probably never had it prepared right. In spite of its appearance and name, salt cod does not need hours of cooking and it is not salty. If you want to serve it warm, fifteen minutes of poaching after an overnight soak is plenty. The longer it is cooked, the tougher, stringier, more tasteless and cottony it becomes. A perfectly cooked piece of salt cod is moist and tender; its taste, succulent, briny, and extremely delicate.









BRANDADE DE MORUE


This creamy combination of salt cod, garlic, and potatoes—a cherished tidbit in Mediterranean households for generations—was a revelation the first time we tasted it. It sounds simple, but it’s actually a bit tricky to make. If you cook the salt cod too long it will become dry, and no matter how much cream and olive oil you add, you won’t get the classic smooth texture that makes this such a magnificent dish. (Do look for thick white salt cod, with its skin; don’t buy fish that is yellowing in the least.)


The cream and olive oil measurements are approximate. Use your eye and taste to judge exactly how much liquid to add. The brandade should be a bit chunky but not liquid. It is well worth careful watching, as a good brandade is magical. Serve it on toasted peasant bread.





8 ounces boneless salt cod


½ cup milk


1 potato, peeled and cut into 1-inch chunks


1 clove garlic, minced


Freshly ground black pepper, to taste


Pinch of cayenne pepper


¼ cup heavy or whipping cream


2 tablespoons extra virgin olive oil





1. Cover the salt cod with cold water and soak for 24 hours, changing the water twice. Drain, rinse, and drain again.


2. Place the milk and cod in a medium-size saucepan, and add water to cover. Heat to a boil, reduce the heat, and simmer 10 minutes. Drain. Break the fish into chunks in a large bowl.


3. Cook the potato in boiling water just until tender, about 20 minutes. Drain well, and add to the fish. Sprinkle with the garlic, black pepper, and cayenne.


4. Combine the cream and oil in a small saucepan, and heat almost to a simmer. Drizzle the mixture into the bowl, breaking up the fish and potato with a wooden spoon. Stir just until the liquid is incorporated. Transfer to a bowl, and serve warm.


1½ cups
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CODFISH CAKES WITH PINEAPPLE SALSA


Spicy cod cakes cooled with the sweetness of pineapple. These would be great with any firm fish—a terrific variation for fish cakes.





8 ounces codfish fillet, skinned


¼ cup shredded coconut


¼ cup chopped onion


1 egg, lightly beaten


2 tablespoons dried bread crumbs


1 clove garlic, minced


1 teaspoon Worcestershire sauce


½ teaspoon dried thyme leaves, crumbled


½ teaspoon curry powder


½ teaspoon salt


¼ teaspoon dried red pepper flakes


Vegetable oil for deep-frying


1½ cups Pineapple Salsa (recipe follows)





1. Purée the codfish in a food processor until smooth. Transfer the purée to a mixing bowl.


2. Stir in the remaining ingredients (except oil and salsa), and shape the mixture into ten 2-inch patties.


3. Heat the oil to 360°F in a deep-fryer or large saucepan.


4. Fry the fish cakes, turning once, until deep golden, about 2 minutes. Drain on paper towels. Let stand 1 minute before serving with Pineapple Salsa.


8 to 10 portions



PINEAPPLE SALSA


Don’t just serve this fruity salsa with codfish cakes. It makes a great topping for simply prepared fish and grilled poultry, and is just the right flavor for roasted duck too!





1½ cups chopped fresh pineapple


1 tablespoon chopped cilantro (fresh coriander)


1 tablespoon fresh lime juice


1 tablespoon sugar


1 teaspoon minced fresh ginger


Freshly ground black pepper, to taste





Stir all the ingredients together, cover, and chill until ready to serve. This will keep in the refrigerator for up to 2 days.


1½ cups




CILANTRO


Cilantro, Chinese parsley, and fresh coriander leaves are different names for the same herb. Cilantro looks like a lighter green and more delicate parsley and tastes slightly soapy. A few hate it, but most can’t get enough of it. It is the essential herb for many Asian, Mediterranean, and Latin American dishes, and, best of all, it has become easier to find stateside every year. Coriander is the seed of the herb cilantro. It is pungent and essential for curries, couscous, and gingerbread but cannot be substituted for fresh cilantro.
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ESCABECHE OF FRESH SARDINES


Now that fresh sardines have become more readily available, we’ve turned these whole little fish into an escabeche. Serve them as a chilled appetizer. Lovely as a light luncheon dish, too.


SAUCE


1 tablespoon chopped orange zest


½ cup sun-dried tomatoes, chopped


12 large green Italian or other imported olives, pitted and coarsely chopped


½ cup balsamic vinegar


2 tablespoons olive oil


2 teaspoons sugar





¼ cup unbleached all-purpose flour


1 teaspoon salt


Freshly ground black pepper, to taste


1 pound fresh sardines (about 8 small fish), cleaned (see Note)


3 tablespoons olive oil





1. Blanch the orange zest in boiling water for 1 minute. Drain well.


2. Stir all the sauce ingredients together in a small saucepan. Set aside.


3. Toss the flour, salt, and pepper together in a shallow dish. Coat the sardines in the flour mixture.


4. Heat the oil in a large skillet over high heat. Fry the sardines, turning once, until golden and crisp, 5 minutes. Transfer them to a shallow dish.


5. Heat the sauce just to a simmer, and spoon it over the fish. Cover the dish loosely and refrigerate overnight, occasionally spooning the marinade over the fish.


4 portions


Note: To clean sardines, carefully slit the belly, remove the innards, and rinse under cold running water.





SMOKED FISH


Slices of smoked fish on a wide plate, accompanied with simply a dab of sauce or a lemon wedge, begin a meal most elegantly and—because we leave the smoking to someone else—effortlessly.


You should buy only as much smoked fish as you will use within three days. Refrigerate it when you bring it home from the market. About 30 minutes before serving the first course, take the smoked fish out of the refrigerator and arrange the slices on plates. The thin slices are easier to separate when cold, but the fish should warm to room temperature before serving so that the rich fats can soften and the flavor will be at its peak. Smoked whole fish should be skinned and boned when they are cold and then left to warm a little before serving. Smoked fish is very rich, but fortunately, a little goes a long way. Plan on two large slices of smoked fish or half of a small trout per person.


Some of our favorites include:


• Smoked trout with a dollop of sour cream and snippets of fresh dill or chives


• Smoked sturgeon with buttered black bread, lemon wedges, and a spoonful of caviar


• Smoked trout with slices of Granny Smith apple and horseradish sauce


• Smoked mackerel with cucumbers, radishes, mint, and sour cream


• Smoked black bass drizzled with olive oil and sprinkled with chopped fresh basil and cilantro


• Smoked salmon with lemon juice, dill, capers, chopped red onion, and sour cream or caviar


• Smoked whitefish with diced tomatoes, black olives, and red onion


• Smoked trout with slices of honeydew, belgian endive chiffonade, dill, and a dollop of yogurt


• Smoked salmon with cucumber, unsalted butter, sweet honey mustard, and black bread





GEORGE LANG’S GRAVLAX CAFE DES ARTISTES


We have spent so many hours at Café des Artistes that it has almost become a second home for us. One of our favorite dishes is George Lang’s “Salmon Four Ways.” Small portions of smoked salmon, poached salmon, salmon tartare, and gravlax with a marvelous mustard dill sauce, are served at table on a wooden plank. We love this dish, but especially the gravlax. George was gracious enough to share the recipe for it with us.





2 pounds fresh center-cut salmon fillet, skin left on, halved lengthwise


2 tablespoons aquavit


⅓ cup coarse (kosher) salt


⅓ cup sugar


2 tablespoons freshly crushed (not ground) black peppercorns


4 ounces fresh dill sprigs


MUSTARD DILL SAUCE


1½ tablespoons white wine vinegar


1¾ tablespoons sugar


½ cup olive oil


5 to 6 tablespoons Dijon mustard


1 tablespoon chopped fresh dill


1 heaping tablespoon freshly ground white pepper





10 sprigs dill, for garnish


5 lemons, halved crosswise, for garnish





1. Wipe the salmon fillet dry with paper towels. Place one fillet half on top of the other, and trim so they are even in length. Then separate them and sprinkle each piece with 1 tablespoon of aquavit.


2. Combine the coarse salt, sugar, and crushed pepper in a small bowl, and rub some of this mixture into the skinless side of each piece.


3. Put one fillet half, skin side down, in a baking dish. Evenly distribute the dill over the fillet. Cover with the other half, skin side up. Sprinkle the remaining salt mixture over the top, and cover the salmon with foil.


4. Place a large platter or chopping board over the fillets, and weight it with a brick or heavy cans. Put the dish in the refrigerator and let the salmon marinate for at least 24 hours, and up to 36 hours, turning the salmon fillets over every 12 hours.


5. While the salmon is marinating, prepare the Mustard Dill Sauce: Whisk the vinegar and sugar together in a small mixing bowl until the sugar has dissolved. Slowly add the olive oil, whisking well until all the oil is incorporated. Blend in the mustard and chopped dill, and season with the white pepper. Cover, and refrigerate until needed.


6. After the salmon has finished marinating, remove the weights, foil, and dill. Using a stiff pastry brush, remove all of the seasoning mixture.


7. When you are ready to serve it, slice the salmon very thin on the bias. Put four or five slices on each serving plate, ladle a small portion of the Mustard Dill Sauce alongside, and garnish with a sprig of dill and a lemon half.


10 portions


Note: For best results, use only very fresh salmon. As an extra garnish, slice salmon skins into thin shreds and fry until crisp in a mixture of vegetable oil and butter; sprinkle on the gravlax at serving time. The same recipe can be applied to whitefish, king mackerel, salmon trout, and other oily fish suitable for marination.




“Dining is and always was a great artistic opportunity.”


—FRANK LLOYD WRIGHT







GEORGE LANG ON CREATING SALMON FOUR WAYS


“When I opened the Café des Artistes in October of 1975, I wanted to invent a dish that would answer the following requirements and specifications:


1. It could be eaten as an appetizer, a main course, or an anytime snack.


2. It would have to be fish or seafood to get away from red meat.


3. It had to be a comfort food, but at the same time it had to have something about it to titillate the imagination and the palate.


4. The presentation would have to be the kind to start the gastric juices flowing, and also indicate the elegant informality of the Café des Artistes.


5. This new dish would have to be the type that both gluttons and thoughtful epicureans would dream about.


6. Since the seventies (and heaven knows, the eighties as well!) could be characterized as an age when people wanted to experience everything at the same time—and instantly—it would have to be several tastes and textures within one presentation.


7. Ever since I can remember, ‘variation on a theme’ was what gave me the most pleasure in music, love or food, and in this instance I was trying to come up with playful variations on a basic food.”
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TUNA “GRAVLAX”


For this recipe, it is important that you use very fresh tuna. For a more pronounced flavor, continue marinating the steaks for one more day, turning them once a day. Serve the tuna thinly sliced, on a bed of cucumber slices and garnished with wedges of lemon or lime.





2 tablespoons sugar


1 tablespoon coarse (kosher) salt


1 tablespoon wasabi (Japanese horseradish) powder*


1½ pounds fresh tuna fillet, cut into 2 steaks, each ¾ inch thick


¾ cup chopped scallions (green onions)


Thinly sliced cucumber, chilled


Lemon or lime wedges





1. Toss the sugar, salt, and wasabi powder together in a small bowl. Rub 1 tablespoon of this mixture into each side of the tuna steaks.


2. On a noncorrodible plate, sprinkle ¼ cup of the scallions. Cover with 1 steak. Sprinkle the steak with another ¼ cup scallions, and cover them with the remaining steak. Sprinkle with the remaining ¼ cup scallions.


3. Place a plate over the tuna, and set a 2-pound weight on top. Refrigerate for 24 hours, turning the steaks (together) every 8 hours. Some liquid will accumulate on the plate.


4. Pour off the liquid, scrape off the scallions, and slice the tuna on the diagonal (as you would for smoked salmon).


5. Serve tuna with crisp cucumber slices and wedges of lemon or lime.


10 to 12 portions


*Available in Asian groceries and other specialty food shops.


SALMON ARTICHOKE SHELLS


Easily prepared, this elegant first course sets the tone for a glorious evening of dining. Serve with icy Champagne.





4 large artichokes


½ cup crème fraîche (see page 777) or sour cream


4 ounces red salmon caviar


8 slices smoked salmon


8 sprigs fresh dill


4 slices lemon
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1. Place the artichokes in a large pot with an inch of water. Bring to a boil, reduce the heat, and simmer, tightly covered, until tender, about 45 minutes. Remove from the pot and allow to cool.


2. Peel the leaves away from the artichokes, and trim away the choke. Place an artichoke bottom in the center of each plate.


3. Spoon 2 tablespoons of crème fraîche onto each artichoke, and then 2 tablespoons of caviar on top of the crème fraîche. Arrange 2 slices of smoked salmon around each artichoke, and garnish with dill sprigs and lemon slices.


4 portions




“There is so much good in the worst of us,


And so much bad in the best of us,


That it hardly becomes any of us


To talk about the rest of us.”


—G.W. COOKE






SALMON PHYLLO PILLOWS
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Phyllo pastry neatly wraps delicate salmon fillets that have been moistened with crème fraîche, to form little fish-shaped packages. Serve this new version of coulibiac golden brown and crispy for a light supper or luncheon dish.





8 ounces fresh spinach, stems removed, well rinsed and drained


½ bunch watercress, tough stems removed (about 1 cup)


6 tablespoons crème fraîche (see page 777)


Salt and freshly ground black pepper


16 sheets phyllo pastry, 18 × 14 inches, thawed if frozen


6 tablespoons (¾ stick) unsalted butter, melted and cooled to room temperature


4 salmon fillets (about 6 ounces each), skinned


4 teaspoons chopped fresh dill





1. Preheat the oven to 375°F.


2. Place the spinach and watercress in a saucepan, and stir over medium heat until wilted, about 3 minutes. Drain, and squeeze to release liquid. Coarsely chop.


3. In a small bowl, combine the chopped spinach and watercress with 2 tablespoons of the crème fraîche, ¼ teaspoon of the salt, and ¼ teaspoon of the pepper. Set aside.


4. Unroll the phyllo and cover with a damp towel. Place one sheet on a flat surface, and brush with some of the melted butter. Repeat with three more sheets, placing one on top of another.


5. Fold the phyllo rectangle in half crosswise, and brush with more butter. With a short end facing you, spread one quarter of the spinach mixture over the center of the bottom half of the phyllo. Arrange 1 salmon fillet on top of the spinach, and sprinkle with a generous pinch of salt and pepper. Spread with 1 tablespoon crème fraîche. Sprinkle with 1 teaspoon dill. Fold the top half over the bottom and press the edges together lightly. Trim the corners to create a fish shape.


6. Repeat with the remaining ingredients to make three more “fish.”


7. Arrange the fish on two lightly buttered baking sheets, and bake until golden, 12 minutes. Serve immediately.


4 portions
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BARRY WINE’S BEGGAR’S PURSES


[image: Image]


Barry and Susan Wine have one of the most stunning restaurants in the country, New York’s Quilted Giraffe. The food is always superb; the ideas behind the food, always brilliant. These Beggar’s Purses, bursting with beluga caviar, are simply delicious.


CREPES


1½ cups milk


4 eggs


1⅛ cups pastry or unbleached all-purpose flour


½ teaspoon salt


½ cup (1 stick) clarified butter (see page 778), melted


FILLING


48 chives, about 10 inches long


1¼ pounds beluga caviar, chilled


1 cup crème fraîche (see page 777)


4 tablespoons (½ stick) unsalted butter, melted





1. Combine the milk, eggs, pastry flour, and salt in a mixing bowl. Whisk well, and then pour through a fine-mesh sieve into another bowl. Just before you cook the crepes, add 1 tablespoon of the clarified butter to the batter, and stir it in well.


2. Heat a crepe pan over medium-high heat until very hot. Lower the heat to medium. Brush the pan with a little of the melted butter, and when it sizzles, pour in 2 tablespoons of batter. Swirl the pan to form a crepe about 4½ inches in diameter. Cook just until the first side is set (do not brown), about 45 seconds to 1 minute, then turn the crepe and cook on the other side for 5 seconds. The crepes should be as thin as possible, with no holes. Remove the crepe from the pan and repeat the process, brushing the pan with butter as needed. Stack the cooked crepes as they are done, and when you have used up the batter (you should have 48 crepes), wrap them tightly in plastic wrap to keep them from drying out.


3. Bring a saucepan of water to a boil. Using tongs, dip a bunch of 12 chives in the boiling water and blanch for 10 seconds (this softens the chives). Repeat with the remaining chives, and place them on paper towels to dry.


4. Lay several crepes out on a piece of cooking parchment (no more than 12 at one time, so they won’t dry out). Place 1 teaspoon of caviar in the center of each crepe, and top it with ⅓ teaspoon of the crème fraîche. Pull the edges of the crepe up around the filling, making small pleats to create a ruffle at the top. Holding the ruffled top with one hand, carefully tie a single chive around the neck, and make a double knot to hold it securely. Snip off any excess length of chive, and repeat with the remaining crepes and filling.


5. Brush the purses with the melted butter and serve them at room temperature, while the caviar is still cold.


12 portions


FOIE GRAS FOR TWO


Definitely a dish meant to begin a celebratory dinner. Have the Champagne chilled and ready.





2 tablespoons golden raisins


2 teaspoons capers, drained


3 tablespoons Madeira


¼ cup Berta’s Chicken Stock (see page 781) or canned broth


2 slices fresh duck foie gras (about 2 ounces each), ½ to ¾ inch thick





1. Combine the raisins and capers in a small bowl, add the Madeira and stock; soak for about 30 minutes.


2. Heat a small heavy skillet over medium-high heat until very hot. Add the foie gras; sauté until browned and cooked through, about 2 minutes per side. Transfer to two small plates and keep warm.


3. Pour off any fat in the skillet, and add the raisin/caper mixture. Stir well, scraping the pan, and cook just until heated through and very slightly thickened, 1½ to 2 minutes (watch this carefully). Pour over the foie gras and serve.


2 portions





FEAST ON FOIE GRAS


Exquisite, pale, fattened liver of goose or duck is called foie gras (fwah-grah), literally “fat liver.” This luxurious food is bred in the southwest corner of France—Gascogne and the Périgord—and in the northeast in Alsace, as well as in Hungary, Israel, and most recently in the United States. Whether served cool from a terrine or in slices slightly seared, it is the most exquisite first course we know.





Imported foie gras: Most foie gras leaves France partially cooked, mixed with other ingredients, and processed in a tin or a jar. The foie gras can be whole, chopped, or puréed. The industry in France is strictly governed, and each tin sold must contain 75 percent foie gras. Truffles, eggs, and filler will make up the remaining 25 percent. Try not to buy foie gras with cornstarch or flour on the list of ingredients, for these are extenders and do the finished product no favors.


Domestic foie gras: The only fresh foie gras available in America (federal regulations forbid the importation of fresh European foie gras) is a very good product from D’Artagnan in upper New York State. This company is owned by our friends Ariane Daguin (daughter of the famous Gascon chef André) and the marketing wizard George Faison. Most stores will sell as much or as little as the customer desires. Or you can order it directly from D’Artagnan by calling (800) DARTAGNAN or in New Jersey (201) 792-0748.


A perfect foie gras should have a silken and velvety texture. It should taste as rich as butter and be firm with a slight give. It should smell sweet and have a creamy color. Brown edges or white spots indicate that it is getting old—do not eat it.


The classic wine for foie gras is Sauternes, the sweet white wine from Bordeaux. It provides a perfect balance for the acidity and richness of the foie gras. You could also serve this delicacy with chilled Champagne, or a light red Bordeaux.





ARIANE DAGUIN’S SAUTEED FOIE GRAS WITH GRAPE SAUCE


Ariane Daguin grew up in Auch, in the heart of Gascony, with foie gras all around her. Years ago we had dinner one night at André Daguin’s restaurant in Auch. He proudly showed us his watch, which displayed the time in both France and New York. His daughter, Ariane, was a student at Columbia University then, and he told us that with a glance at his watch he could think of her and imagine what she was doing.


Ariane says to serve foie gras on warm plates and pour the sauce over it, making sure everyone gets an equal portion of both. “This is very important. Several European wars were started when the king got a smaller portion than his colleagues!”





1 fresh raw foie gras (about 1½ pounds), whole


Salt and freshly ground white pepper, to taste


1 cup red wine vinegar


1 cup strong chicken stock from chicken bouillon cubes (see page 781)


1 bunch seedless green grapes, stems removed (about 32 grapes)


1 tablespoon confectioners’ sugar





1. Cut the foie gras into slices ½ to ¾ inch thick. Sprinkle with salt and white pepper.


2. Place a nonstick skillet over high heat. When the pan is very hot, add the foie gras slices, in batches, and cook for 30 seconds on each side. Remove to paper towels and keep warm.


3. Pour off excess fat from the skillet, add the vinegar, and cook over high heat until reduced by half, 2 to 2½ minutes.


4. Add the stock and reduce by half again.


5. Add the grapes to the skillet and sprinkle with the sugar. Let the grapes caramelize for 30 seconds, then shake the pan vigorously to coat them with the sauce for another 10 to 15 seconds.


6. Serve slices of foie gras on warm plates, and pour the sauce over them.


8 portions


RASPBERRY CHICKEN LIVER SAUTE


These chicken livers are enhanced by a sauce of raspberry vinegar and red currant jelly. A risotto is an excellent entrée after this first course.





1 pound chicken livers


⅓ cup unbleached all-purpose flour


½ teaspoon salt


1 tablespoon freshly ground black pepper


2 tablespoons safflower oil


½ cup raspberry vinegar


3 tablespoons red currant jelly





1. Trim the livers and cut them apart. Rinse and pat them dry with paper towels. Combine the flour, salt, and pepper in a mixing bowl, and toss the livers in the mixture. Shake off any excess flour.


2. Heat the safflower oil in a large skillet, and cook the livers over medium-high heat until just cooked, 3 to 4 minutes. They should still be pink inside. Transfer to heated serving plates or a platter.


3. Add the vinegar and jelly to the skillet, and whisk well. Cook over high heat until reduced and syrupy, 2 to 3 minutes. Pour the sauce over the livers and serve immediately.


4 portions


[image: Image]


CARPACCIO ON THE GREEN


We have enjoyed many versions of this dish in some of our favorite restaurants. The salad is simple to assemble, and we feel it should be brought into the home. Be sure to use the freshest, best-quality meat, and shave the Parmesan tissue-paper-thin with a vegetable peeler.





4 ounces filet mignon, in one piece (see Note)


12 Greek black olives, pitted and chopped


1 tablespoon capers, drained and chopped


1 clove garlic, minced


¼ cup extra virgin olive oil


1 bunch arugula, trimmed, rinsed, and dried (about 2 cups)


Salt and freshly ground black pepper, to taste


Large shavings from ¼-pound piece of aged Monterey Jack or Parmesan cheese





1. Chill the fillet, well wrapped, in the freezer until nearly frozen, 2 to 3 hours.


2. Combine the olives, capers, garlic, and oil in a small bowl.


3. Remove the fillet from the freezer, and cut it into paper-thin slices. Pound the slices even thinner between two sheets of waxed paper.


4. Arrange a bed of arugula on each of four salad plates, and place the fillet slices decoratively on the arugula. Sprinkle lightly with salt and pepper, and then spoon the oil mixture over the meat. Top with the cheese shavings, and serve immediately.


4 portions


Note: Your butcher can thinly slice the fillet for you, but be sure to use it the same day or it may discolor.
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MEMORIES OF TUSCANY


Carpaccio on the Green


Ribollita
Olive Rosemary Country Bread
***Chianti Classico***


Sunny Lemon Sorbet
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SUNSET MELON WITH SALMON AND PROSCIUTTO


This combination can take many forms: thinly sliced poached or smoked chicken breast may be substituted for the prosciutto and carpaccio, and thinly sliced sturgeon or other smoked whitefish may be substituted for the salmon.


VINAIGRETTE


3 tablespoons fresh orange juice


1 tablespoon raspberry vinegar


¼ cup olive oil


Salt and freshly ground black pepper, to taste


4 teaspoons chopped fresh mint leaves





3 very thin slices cantaloupe, rind removed


3 very thin slices honeydew melon, rind removed


4 very thin wedges watermelon, rind and seeds removed


2 thin slices smoked salmon


3 thin slices prosciutto


2 thin slices beef carpaccio (optional)


Mint sprigs, for garnish





1. Make the vinaigrette: Place the orange juice in a small bowl and whisk in the vinegar. Then slowly drizzle in the oil, whisking constantly. Add salt and pepper, and 3 teaspoons of the mint. Set aside.


2. Arrange the melon slices, smoked salmon, prosciutto, and carpaccio decoratively on a dinner plate. Drizzle vinaigrette lightly over all, and garnish with the remaining chopped mint and the mint sprigs.


Note: Melons, salmon, and meat are for one portion. Increase accordingly. Vinaigrette yield: ½ cup


[image: Image]




THINK CARPACCIO





• Beef carpaccio on a bed of arugula, topped with shavings of aged Parmesan, thinly sliced prosciutto, a drizzle of fruity olive oil and lemon juice, and a sprinkle of coarsely ground pepper


• Beef carpaccio on a bed of radicchio, topped with crumbled Gorgonzola, a drizzle of fruity olive oil and lemon juice, and a sprinkle of coarsely ground pepper


• Tuna carpaccio on a bed of thinly sliced tomatoes and red onions, sprinkled with chopped fresh basil leaves, drizzled with fruity olive oil and lemon juice, and sprinkled with coarsely ground pepper


• Salmon carpaccio on a bed of watercress topped with a layer of toasted, finely chopped hazelnuts, a drizzle of fruity olive oil and lemon juice, and a sprinkle of coarsely ground pepper


• Scallop carpaccio on a bed of endive, drizzled with fruity olive oil and lemon juice, and topped with a layer of chopped scallions, chopped fresh dill, and coarsely ground pepper








FOR SHEER JOY CARPACCIO AND PROSCIUTTO


These two classic first courses from Italy set the stage in a striking way for what’s to follow. Carpaccio, those thin, thin slices of the finest beef or fish; and transparent slices of prosciutto, that superbly cured Italian ham, are both light and can be easily followed by a pasta, fish, or robust meat course. Possible presentations are endless and the effort minimal.


CARPACCIO RENAISSANCE





Carpaccio was originally created at Harry’s Bar in Venice for a countess who couldn’t eat cooked meat. They took the very finest baby beef, quickly seared it, and trimmed the seared portion away.


We like the idea of slightly searing the beef. It tightens the meat for easier slicing, just as freezing it for two to three hours does. The beef is cut very thinly across the grain for the tenderest slices. Today poetic license has been taken, and we are seeing thinly sliced raw tuna, salmon, scallop, and black sea bass “carpaccios.” When serving beef or fish uncooked, take care that it is very fresh. Buy only from the most reputable butcher and fishmonger.


Fish or beef carpaccio is delightful on beds of watercress, arugula, radicchio, endive, or chicory. The thin, delicate slices can then be topped with minced garlic or scallion, chopped Italian parsley or herbs, capers, tomatoes, or red onions. Drizzle it all with fruity olive oil, splash with lemon juice, and shower with freshly ground pepper.


PROSCIUTTO AND PARMA HAM





Prosciutto is simply the Italian word for ham. What we call prosciutto, the Italians call Parma ham. In Parma, Italy, they have bred an excellent strain of pigs just for prosciutto, feeding them the whey that is left over from the making of Parmesan, which gives the meat its very delicate flavor. The hams are seasoned, salt-cured, air-dried, and pressed so that the flesh is very firm. Our very favorite prosciutto is San Daniele, which actually comes not from Parma but from a little village near the mountains in the very north of Italy. There the pigs eat acorns, and the ham is very pale pink, very tender, sweet, and delicately flavored.


Prosciutto is available in Italian markets, of course, but it is being carried increasingly in the deli sections of city supermarkets. For first courses, prosciutto is sliced paper-thin, but it is also an important ingredient in all sorts of pastas, ragouts, and vegetable dishes. You can ask for thicker slices to cook with and dice these or cut them into strips.


SALTY PROSCIUTTO AND SWEET FRUITS





A first course of prosciutto, sliced transparently thin with a ribbon of white fat, is so sweet and tender that it is like a veil of flavor on the tongue rather than a texture. The fat holds much of the ham’s perfume and is meant to be eaten along with the lean. As a first course, prosciutto is best served with slivers of the season’s most refreshing fruits. The fruits may be quartered fresh figs, sweet melon slices, velvety persimmon wedges, perfect peaches, or plump plums. Prosciutto and fruit are dazzling when arranged on oversize plates and brought to the table, where they’re drizzled with fresh lemon juice and sprinkled with fresh pepper.


Wedges of creamy cheese are sometimes served, or shavings of Parmesan are scattered over the fruit and prosciutto. Prosciutto is so delicate that it should be served with a crisp white wine; red would mask its subtlety.
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FRUITS DE MER PASTA


This was inspired by a pasta sauce we first encountered in New Orleans’ French Quarter; it impressed us because of its intense seafood flavor. The sauce clings to the linguine, and the sweet scallops and shrimp sit atop. A small portion of these rich flavors begins a meal nicely.





½ cup fish stock (see page 783) or bottled clam juice


½ cup heavy or whipping cream


4 ounces medium-size shrimp, peeled and deveined


4 ounces bay scallops, rinsed and patted dry


1 teaspoon grated lemon zest


Salt and freshly ground black pepper, to taste


4 ounces linguine


2 tablespoons unsalted butter


2 ounces fresh crabmeat


1 tablespoon snipped fresh chives


1 teaspoon chopped fresh summer savory





1. In a small saucepan heat the stock, cream, 2 of the shrimp, ¼ cup of the scallops, and ½ teaspoon of the lemon zest. Bring to a boil, then reduce the heat and simmer just until the seafood is cooked, 1 minute.


2. Transfer the mixture to the container of a food processor; purée until smooth. Return the purée to the saucepan, bring to a boil, and reduce until slightly thick, about 2 minutes. Season with salt and pepper. Remove from the heat and keep warm.


3. Bring a large pot of water to a boil. Add the linguine and cook at a rolling boil just until tender.


4. Melt the butter in a small skillet. Stir in the remaining shrimp and scallops, and sauté just until cooked through, 1 to 2 minutes. Add the crabmeat and stir just until hot, 1 to 1½ minutes. Season with chives, savory, the remaining ½ teaspoon lemon zest, and salt and pepper. Keep warm.


5. Drain the linguine, and toss it in a bowl with the sauce until well coated. Arrange the linguine on two plates, and spoon the seafood over it. Serve immediately.


2 portions
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LOBSTER RAVIOLI WITH FRESH TARRAGON


This oversize lobster ravioli with fresh tomato sauce is an elegant way to begin a meal. The spare stuffing of lobster chunks is simple and direct extravagance—just one on a plate will do nicely. If you make these raviolis in the summer and have access to lemon basil, use it instead of the tarragon—you will find it to be particularly well suited to the flavor of lobster. In the winter, when fresh tarragon may be hard to find, fresh chervil or parsley is a fine substitute.





1 tablespoon olive oil


5 large ripe tomatoes, peeled, seeded, and chopped


1 tablespoon chopped fresh tarragon leaves


Salt and freshly ground black pepper to taste


¼ cup heavy or whipping cream


12 ounces cooked fresh lobster meat, in large pieces


2 tablespoons freshly grated Parmesan cheese


Tarragon Pasta Dough (see Note)


Fresh tarragon leaves, for garnish


Orange and pink nasturtium blossoms, for garnish (optional)





1. Heat the olive oil in a large saucepan. Add the tomatoes, chopped tarragon, and salt and pepper, and simmer until slightly thick, 15 to 20 minutes. Add the cream, and cook an additional 5 minutes. Transfer to a food processor and purée until smooth. Place the purée in a saucepan.


2. In a small bowl combine the lobster, Parmesan, and ⅓ cup of the purée. Mix well.


3. Lay a sheet of pasta dough on a lightly floured counter or cutting board. Place portions of the lobster filling (approximately 3½ tablespoons for each ravioli) at least 5 inches apart on the pasta (you should have room for two). Lay another sheet of pasta on top, and press down lightly.


4. Using a pastry crimper, cut the dough into 4-inch squares, making sure that the filling is in the center of the squares. Repeat with the remaining dough. You should have enough extra dough to cover the filling on the third sheet of filling.


5. Bring a large pot of salted water to a boil. Drop in the ravioli, and cook until they rise to the surface, 2 to 3 minutes. Drain.


6. Heat the remaining tomato purée, and ladle enough onto each plate to form a pool. Place the ravioli in the center, and sprinkle fresh tarragon leaves on top. Garnish with a nasturtium blossom at the side of each ravioli.


6 portions


Note: To make Tarragon Pasta Dough, prepare our Pasta Dough recipe (see page 128), laying fresh tarragon leaves on the dough sheets as described in Step 6. You will need ½ cup tarragon leaves.




RAVIOLI
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Ravioli has grown up from the day it was created in Liguria—in both size and sophistication. A single, large ravioli on a plate in a pool of sauce may be filled with lobster and tarragon, foie gras, black truffles, pine nuts and garlic, scallops, zucchini and thyme, chicken livers and mushrooms, salmon and shrimp, or pork and ginger. It’s a dramatic and warm opener.
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SAGE BUTTER PASTA


This rich, wonderful sauce is made in a flash when you have fresh sage leaves on hand. It is meant to just veil the thinnest of ribbon pastas.





8 ounces linguine or angel hair pasta


1 cup (2 sticks) unsalted butter


2 tablespoons minced fresh sage leaves


Salt and freshly ground black pepper, to taste


¼ cup freshly grated Parmesan cheese


Freshly grated Parmesan cheese, for garnish





1. Bring a large pot of water to a boil. Add the pasta and cook at a rolling boil until tender.


2. While the pasta is cooking, melt the butter in a skillet. Add the sage and cook over low heat for 4 minutes.


3. Drain the pasta and toss it with the sage butter. Add salt and pepper, and the grated Parmesan. Toss well, and serve with extra Parmesan on the side.


4 portions
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BASIL GNOCCHI WITH CREAMY TOMATO SAUCE


In no other region does French cooking influence Italian as much as in Piemonte. This choux-based gnocchi and creamy tomato sauce is a perfect example. It is a light dish, great for a first course or luncheon.





7 tablespoons unsalted butter


2½ cups water


1½ teaspoons salt


¾ teaspoon freshly ground black pepper


Ground nutmeg


¾ cup sifted unbleached all-purpose flour


4 eggs


1 tablespoon unsalted butter, at room temperature


¼ cup instant semolina


4 cloves garlic, finely chopped


½ cup coarsely chopped fresh basil leaves


½ cup freshly grated Parmesan cheese


3½ cups Creamy Tomato Sauce (recipe follows)





1. Combine 6 tablespoons of the butter, 1 cup of the water, 1 teaspoon of the salt, ¼ teaspoon of the pepper, and a pinch of nutmeg in a heavy saucepan and bring just to a boil. Remove the pan from the heat and add the flour all at once, stirring with a wooden spoon. Continue to stir vigorously until the mixture forms a smooth mass. Return the pan to low heat and cook, stirring, for about 1 minute.


2. Remove the saucepan from the heat and add the eggs one at a time, beating well after each addition. Remove the dough from the pan, rub it with the tablespoon of softened butter (this prevents a skin from forming), and set it, loosely covered, aside in a large mixing bowl.


3. Combine the remaining 1½ cups water, 1 tablespoon butter, ½ teaspoon salt, ½ teaspoon pepper, and a pinch of nutmeg in a saucepan and bring to a boil. Pour in the semolina in a steady stream, stirring constantly. Then add the garlic and continue to cook, stirring, until the semolina thickens, 2 to 3 minutes.


4. Beat the semolina into the dough. Add the basil and cheese, and mix thoroughly.


5. On a lightly floured surface, roll portions of dough into cylinders about ½ inch in diameter; cut the cylinders into 1½-inch lengths.


6. Bring a large pot of salted water to a boil. Reduce the heat to a slow boil and add the gnocchi; cook just until they rise to the surface, 2 minutes. Cook another 30 seconds.


7. Using a slotted spoon, remove the gnocchi to warmed bowls and serve immediately, topped with the hot Creamy Tomato Sauce.


6 portions



CREAMY TOMATO SAUCE





5 large ripe tomatoes (about 2½ to 3 pounds), peeled, seeded, and coarsely chopped


¼ cup finely chopped onion


2 cups heavy or whipping cream


Salt and freshly ground black pepper, to taste





1. Combine the tomatoes and the onion in a heavy saucepan, and cook over low heat, stirring occasionally, until the tomatoes have cooked to a sauce-like consistency, 10 to 15 minutes.


2. Raise the heat to medium, add the cream, and cook until the sauce is slightly thickened, 5 minutes. Season to taste with salt and pepper.


3½ to 4 cups



POTATO GNOCCHI


In Rome, Thursday is gnocchi day, when cooks use their old potatoes (because they have less water content) to make their own special gnocchi recipe.


The trick is to use as little flour as possible to hold the gnocchi together—for the less flour, the lighter the gnocchi—without using so little that they disintegrate in the boiling water.


You can use either waxy or floury potatoes. Waxy potatoes don’t need any egg when mixed with the flour, but you may want to add an egg yolk when using floury potatoes to keep them from breaking in the water or sticking to each other.


Lightness is the key, whether the gnocchi are being flavored with spinach, tomatoes, or porcini mushrooms, whether they’re baked with butter and sage or tossed with tomato sauce or pesto.





2 boiling potatoes (1 pound), unpeeled


Pinch of salt


1 egg yolk (optional)


¾ cup unbleached all-purpose flour


2 teaspoons olive oil


4 tablespoons (½ stick) unsalted butter


Salt and freshly ground black pepper, to taste


Freshly grated Parmesan cheese, for garnish


Snipped chives, for garnish





1. Place the potatoes in a saucepan, cover with cold water, and add the pinch of salt. Bring the water to a boil, reduce the heat, and simmer until the potatoes are tender, 40 minutes.


2. Drain the potatoes and return them to the pan. Shake the pan gently over low heat to dry the potatoes. Let stand just until the potatoes are cool enough to handle.


3. Peel the potatoes and cut them in chunks. Pass them through a ricer or food mill. Transfer to a lightly floured surface. Make a well in the center of the potatoes, and put the yolk in the well.


4. Sprinkle the potatoes with some of the flour and slowly work it in. Repeat until all the flour has been added and the mixture forms a smooth, slightly sticky, dough.


5. Divide the dough in fourths, and roll each piece into a 15-inch-long rope about ¾ inch in diameter. Using a floured knife, cut each rope into thirty pieces. The gnocchi can be cooked as is; or, to make decorative ridges, flour a dinner fork and roll the gnocchi under the tines.


6. Bring a large pot of salted water to a boil. Add the olive oil, and then drop the gnocchi into the boiling water.


7. When gnocchi rise to the surface, cook 30 seconds more. Drain in a colander.


8. Melt the butter in a large skillet, and add the gnocchi. Toss gently, and season with salt, pepper, and a generous grating of Parmesan cheese. Sprinkle with chives, and serve.


4 portions


Note: The dough can be frozen before cooking. After thawing, roll it out on a lightly floured surface to form the ropes.




PRIMO PASTA


We find perfect, piping hot pasta to be just about the most enjoyable way to begin a meal. The contrasting flavors, colors, textures, and temperatures make it a tempting and luscious plate. Remember, this is only a tasty beginning, so center a small mound of pasta on a grand plate and sauce it lightly. Pasta is a perfect opener for a chicken, fish, or meat entrée, and it takes the place of the starch in a menu in the most delightful way. We can’t think of any pasta that wouldn’t make a fine first course when served in small portions, so check the recipes in the pasta chapter for more ideas.
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ARUGULA


Arugula travels under a variety of names—rugula, roquette, rocket, or garden rocket. In Europe, arugula is nearly as common in the salad bowl as iceberg lettuce is here. This peppery green has a nutty flavor, compared by some to horseradish and by others to mustard greens. If you haven’t tried arugula yet, toss a little to start with in your next salad. You will soon find you can’t do without this pungent counterpoint in your greens.





ARUGULA PESTO PASTA


A pasta sauce from Rome, where the people are generous, warmhearted, and lusty. This sauce is based on a pesto made with peppery arugula, pine nuts, and mint—a choice for those who love intense flavors.





12 ounces linguine


4 cups fresh arugula leaves, rinsed and patted dry


1 cup fresh mint leaves, rinsed and patted dry


8 cloves garlic, minced


½ cup pine nuts (pignoli)


Salt and freshly ground black pepper, to taste


⅔ cup olive oil


Freshly grated Parmesan cheese, for garnish (optional)





1. Bring a large pot of water to a boil. Add the pasta and cook at a rolling boil just until tender.


2. While the pasta is cooking, combine the arugula, mint, garlic, ¼ cup of the pine nuts, and salt and pepper in a food processor and process until coarsely chopped. Do not over-process.


3. With the motor running, slowly add the olive oil in a steady stream; process until smooth.


4. Toast the remaining ¼ cup pine nuts (see page 77).


5. Drain the pasta and toss it with the pesto and the toasted nuts. Garnish with Parmesan cheese, if desired.


4 portions


PASTA WITH FRESH FENNEL AND SARDINES


This dish sums up what is best and most interesting in the cooking of Sicily. Sardines and wild fennel, typical foods of the ancient Romans, are softened with raisins and toasted pine nuts to dress the most contemporary of Italian foods, pasta. The dish is subtle, playing the soft, saline Mediterranean sardines against the pungent fennel from the mountains. Like most pasta dishes with fish, this does not get topped with cheese.





¼ cup olive oil


1 onion, cut into julienne


1 fennel bulb, cut into julienne


12 ounces spaghetti


½ cup golden raisins


½ cup toasted pine nuts (see page 77)


2 cans (4½ ounces each) sardines, drained


2 tablespoons chopped fresh Italian (flat-leaf) parsley





1. Heat the oil in a large skillet, and sauté the onion and fennel over low heat until soft, about 20 minutes.


2. Meanwhile, bring a large pot of water to a boil. Add the pasta and cook at a rolling boil just until tender.


3. Add the raisins and pine nuts to the skillet, and cook another 5 minutes.


4. Remove the skillet from the heat, add the sardines and parsley, and toss gently. Serve immediately over the drained hot spaghetti.


6 portions



WILD MUSHROOM PASTA SAUCE
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Dried morels and cépes plumped in Madeira and sautéed with fresh mushrooms: a wonderfully intense autumnal accent that does not depend on finding fresh wild mushrooms in the market.


To underline the earthy flavors, we sometimes add a few finely chopped chicken livers and Greek olives to the mushroom sauté.





1⅔ cups Madeira


1 ounce dried morels, rinsed


1 ounce dried cèpes, rinsed


2 tablespoons olive oil


1 tablespoon unsalted butter


2 tablespoons minced shallots


1 tablespoon plus 1 teaspoon minced garlic


1½ pounds fresh cultivated mushrooms, cleaned and thinly sliced


¼ cup chopped fresh parsley


Salt and freshly ground black pepper, to taste


1 pound angel hair pasta


[image: Image]


1. Bring the Madeira to a boil in a saucepan. Add the dried mushrooms, remove from the heat, and set aside.


2. Heat the oil and butter in a large skillet. Add the shallots and 1 tablespoon garlic, and sauté over medium-low heat for 2 minutes. Add the fresh mushrooms, raise the heat slightly, and cook for 5 minutes.


3. Drain the dried mushrooms, reserving the Madeira. Coarsely chop the mushrooms and add them to the skillet. Cook over low heat, stirring occasionally, until the fresh mushrooms are fully cooked, about 20 minutes.


4. Add the reserved Madeira, the remaining 1 teaspoon garlic, the parsley, and salt and pepper. Cook another 2 minutes.


5. Meanwhile, bring a large pot of water to a boil. Add the pasta and cook at a rolling boil just until tender. Drain, and toss it with the mushroom sauce and serve immediately.


6 to 8 portions
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HERBED CHEVRE PANZOTTI


[image: Image]


Panzotti (meaning “pot-bellied”) are triangular or round dumplings that are usually stuffed with cheese and spinach, chard, or borage. We make ours with a chèvre filling and serve them with Fresh Tomato Sauce. They also work well with a Red or Yellow Pepper Purée. Check the index for recipes for these sauces.





8 ounces soft chèvre, such as Montrachet


2 tablespoons heavy or whipping cream


1 tablespoon snipped fresh chives


1 tablespoon chopped shallots


1 tablespoon chopped fresh Italian (flat-leaf) parsley


½ teaspoon fresh marjoram leaves


Salt and freshly ground black pepper, to taste


Several dashes of Tabasco sauce


1 recipe Pasta Dough (rolled; see page 128)





1. Crumble the chèvre into a mixing bowl, and stir it with a wooden spoon until creamy.


2. Add the cream, chives, shallots, parsley, marjoram, salt and pepper, and Tabasco. Mix thoroughly.


3. Lay a sheet of pasta on a counter or cutting board. Place the filling on top, in mounds of 2 heaping tablespoons each, placed at least 4 inches apart. Lay another sheet of dough over that, and press down lightly. If using herb pasta, try to place filling in center of herbs.


4. Use a 2½-inch round dough cutter to cut out the panzotti, making sure that the filling is in the center of each. Then seal the edges by crimping them with a fork. There should be a ¼-inch crimped edge all around. Continue until all the filling is used.


5. Bring a large pot of salted water to a boil. Reduce the heat to a slow boil, and drop in the panzotti. Cook until they rise to the surface, 2 to 3 minutes. Drain, and serve.


6 portions
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CONFETTI VEGETABLE PATE


Bright and zesty, this green and orange pâté just looks like a signal for a party. It’s truly the easiest vegetable pâté we know.
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1 teaspoon plus 1 tablespoon unsalted butter


2 large leeks


4 carrots (about 12 ounces), peeled and cut into ¼-inch dice


1 bunch watercress, tough stems removed


4 ounces green beans, trimmed and cut into ¼-inch pieces


1 cup cooked long-grain rice


¼ cup chopped scallions (green onions)


2 tablespoons chopped fresh dill


1 teaspoon salt


Freshly ground black pepper, to taste


1 tablespoon cornstarch


4 large eggs


1½ cups half-and-half


2 cups Fresh Tomato Coulis (recipe follows)


Dill sprigs, for garnish


Thinly sliced cucumber, for garnish





1. Preheat the oven to 350°F. Grease the sides and bottom of a 9 × 5 × 3-inch loaf pan with the 1 teaspoon butter.


2. Trim the leeks, leaving about 1 inch of green. Halve them lengthwise, and rinse well. Cook the leeks in boiling water until soft, about 4 minutes. Rinse, drain, and pat dry. Line the prepared pan with the leek leaves in one layer, reaching almost to the top of the pan. Set the pan aside.


3. Melt the remaining 1 tablespoon butter in a skillet. Add the carrots and cook, stirring, until soft but not mushy, about 8 minutes. Transfer to a large bowl.


4. Cook the watercress in the same skillet, stirring, just until wilted, about 2 minutes. Drain and squeeze out excess moisture. Chop fine and add to the carrots.


5. Cook the green beans in boiling water until tender, about 4 minutes. Drain, rinse, and drain again.


6. Add the beans to the carrots and watercress, along with the rice, scallions, dill, salt, and pepper. Sprinkle with the cornstarch, and toss until it has been absorbed.


7. Lightly beat the eggs and half-and-half together until smooth. Stir into the vegetable mixture. Ladle the mixture into the prepared pan, and place it in a larger baking pan. Fill the larger pan with 1 inch of hot water.


8. Bake the pâté until the top is dry and firm to the touch, and a knife inserted in the center comes out clean, about 1 hour and 10 minutes. Cool on a rack for 2 hours. Then cover and chill for several hours.


9. Place a platter on top of the pâté and invert the platter and dish together. Unmold the pâté, and carefully cut it into ½- to ¾-inch-thick slices. Spoon the tomato coulis on the side. Garnish with fresh dill and cucumber slices.


12 portions



FRESH TOMATO COULIS


Fresh tomato and cucumber make a lovely flavor accent for the Confetti Vegetable Pâté, or atop grilled fish or chicken.





4 ripe plum tomatoes


½ large cucumber, peeled, seeded, and cut into ¼-inch dice


1 tablespoon snipped fresh chives


1 tablespoon chopped fresh dill


Salt and freshly ground black pepper, to taste


1 tablespoon olive oil





1. Purée 3 of the tomatoes in a food processor or blender until smooth. Transfer to a bowl.


2. Dice the remaining tomato and stir it, along with the cucumber, chives, and dill, into the purée. Season with salt and pepper.


3. Slowly stir in the oil until incorporated. Cover and chill until ready to serve.


2 cups



MOZZARELLA CASARECCIA ALLA GRIGLIA


We love eating at the restaurant Sole Mio in Chicago, where complex and robust dishes never cease to delight us. Paul LoDuca, one-time chef there, has shared a favorite with us.





3 tablespoons olive oil


1 teaspoon minced garlic


4 cups loosely packed fresh spinach leaves, well rinsed and patted dry


1 ripe tomato, cored and halved


1 ball fresh mozzarella cheese, about 8 ounces


1 cup Tomato Balsamic Vinaigrette (recipe follows)





1. Preheat the oven to 275°F.


2. Heat 2 tablespoons of the oil in a large skillet. Add the garlic and spinach, and sauté over medium heat until the spinach is just wilted, 4 to 5 minutes. Set aside.


3. Heat a heavy (preferably stainless steel) skillet until it is very hot. Add the tomato halves, cut side down, and sear until charred, about 2 minutes. Remove them from the pan, remove the skins, and set aside.


4. Clean the skillet and once again heat it until very hot. Cut the mozzarella into four ¾-inch-thick slices, and oil the slices with the remaining tablespoon of olive oil. Place the mozzarella slices in the skillet, and sauté on one side only for 30 seconds. Carefully remove them from the skillet and invert two slices onto each plate. Place a tomato half in the center of each plate, next to the cheese, and arrange the spinach around the tomato.


5. Warm the plates in the oven until the cheese has melted, 8 to 10 minutes.


6. Remove the plates from the oven, drizzle with the vinaigrette, and serve immediately.


2 portions
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FRESH FROM THE GARDEN


Vegetables offer a great number of possibilities for openers. They can be served crisp and fresh with aϊoli, grated and fried crisp in little pancakes, layered in a terrine and bound with a light custard, or baked in a colorful tart. Make the very most of your vegetable first course by arranging some fresh examples in your favorite basket or silver bowl and bringing them to the table as a lush and gorgeous centerpiece.






TOMATO BALSAMIC VINAIGRETTE





1 large ripe tomato, peeled, seeded, and chopped


1 tablespoon minced shallot


½ teaspoon minced garlic


½ cup tomato juice


¼ cup balsamic vinegar


¼ cup extra virgin olive oil


Salt and freshly ground black pepper, to taste





1. Place the chopped tomato in a heavy skillet, and cook over low heat until all the liquid evaporates. Remove it from the skillet, and allow it to cool.


2. Combine the tomato with the remaining ingredients, and mix well. Let stand, loosely covered, at least 2 hours before using, to blend the flavors.


1 cup



CELERY ROOT PANCAKES
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Try crisp, sweet celery root—it has the texture of a potato and the flavor of celery with a mild hint of parsley. These pancakes are a wintertime favorite in Scandinavia, where they are topped with a dab of sour cream and a dab of salmon or caviar. It’s no wonder everyone roots for them!





1 celery root (about 8 ounces)


1 onion


¾ cup julienned red bell pepper, cut into 1-inch lengths


¾ cup cooked corn kernels, well drained


4 eggs, lightly beaten


5 tablespoons chopped cilantro (fresh coriander)


1½ teaspoons finely chopped fresh jalapeño pepper


3 tablespoons unbleached all-purpose flour


½ teaspoon baking soda


Salt and freshly ground black pepper, to taste


4 tablespoons (½ stick) unsalted butter


4 tablespoons olive oil


1 cup Avocado Purée (recipe follows), for garnish


½ cup crème fraîche (see page 777), for garnish





1. Peel the celery root, and grate it on the largest holes of a grater. Place the gratings in a clean kitchen towel, and squeeze out any moisture. Transfer to a bowl.


2. Grate the onion coarsely. Place it in a clean kitchen towel, squeeze out any excess moisture, and add to the celery root.


3. Add the bell pepper, corn, eggs, 4 tablespoons of the cilantro, jalapeño pepper, flour, baking soda, and salt and pepper to the bowl. Toss gently with the celery root and onion until well mixed.


4. In a large skillet, heat 2 tablespoons of the butter with 2 tablespoons of the oil over medium heat.


5. Drop the celery root mixture by rounded tablespoons into the skillet, and flatten slightly to form 2-inch pancakes. Sauté until golden, 2 minutes. Then turn and sauté until golden on the other side, 2 minutes. Place the cooked pancakes on paper towels and keep warm. Continue making pancakes, adding more butter and oil if necessary, until all the mixture has been used. (You should have 24 pancakes.)


6. Place three pancakes on each plate. Garnish with Avocado Purée and crème fraîche, and sprinkle with the remaining chopped cilantro. Serve immediately.


8 portions



AVOCADO PUREE


The velvety smooth texture and flavor of avocado purée complements crispy Celery Root Pancakes, Corn Crab Cakes, and a Best Western Omelet.





1 ripe avocado


2 tablespoons sour cream


2 tablespoons fresh lemon juice


Dash of Tabasco sauce


Salt and freshly ground black pepper, to taste
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Peel the avocado, and purée it with the remaining ingredients in a food processor until smooth. Serve as a dipping sauce.


1 cup


Note: If you are not going to use the purée immediately, place the pit in a container with the purée; this will keep the purée from discoloring.




TRADE SECRET


If you are using half an avocado, leave the pit in the unused half, cover it with plastic wrap, and refrigerate. This will retard discoloration. If the avocado’s cut surface should turn brown, gently scrape off the discoloration. The avocado should be fine underneath.





[image: Image]



MOREL MUSHROOMS IN THE SQUARE


Woodsy, robust morels with shallots and fresh chives in the lightness of puff pastry—a sublime and elegant springtime first course.





2 ounces dried morels


2 cups Berta’s Chicken Stock (see page 781) or canned broth


Unbleached all-purpose flour


1 recipe Adrienne’s Rough Puff Pastry (see page 784), or 1 pound frozen puff pastry, thawed


1 egg


1 teaspoon water


12 large shallots, peeled


1 cup (2 sticks) unsalted butter


5 teaspoons dried thyme leaves, crumbled


½ teaspoon freshly ground black pepper


1 teaspoon sugar


¼ cup Calvados or apple brandy


1¼ cups heavy or whipping cream


2 tablespoons snipped fresh chives
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1. Place the morels in a strainer and rinse with cold water.


2. Bring the chicken stock to a boil in a medium-size saucepan. Drop in the morels, and simmer for 5 minutes. Remove the pan from the heat, and allow the morels to soak in the stock for 1 hour. Drain, reserving the morels and the soaking liquid separately.


3. Lightly flour a work surface and roll the puff pastry out to a thickness of ⅛ inch. Cut it into eight pieces approximately 3½ inches square.


4. Place the puff pastry squares on an ungreased baking sheet, and prick them all over with the tines of a fork. Whisk the egg and water together, and brush the top of each square with this egg wash. Cover the baking sheet with plastic wrap and refrigerate for at least 30 minutes.


5. Preheat the oven to 350°F.


6. Bake the pastry squares until puffed and golden, 25 to 30 minutes.


7. While the pastry is baking, cut each shallot in half lengthwise.


8. In a large heavy skillet, melt the butter over low heat. Add the shallots, sprinkle with the thyme and pepper, and cook for 7 minutes, shaking the pan frequently. Then sprinkle with the sugar and cook an additional 2 minutes, continuing to shake the pan. Using a slotted spoon, transfer the shallots to a bowl and keep warm.


9. Add the drained morels to the skillet and cook over low heat for 10 minutes, stirring frequently. Transfer them to the bowl with the shallots.


10. Add ¾ cup of the morel soaking liquid and the Calvados to the butter sauce in the skillet. Bring to a boil and continue boiling for 4 minutes, stirring well.


11. Add the cream and continue boiling, whisking constantly, until the sauce has reduced by half and thickened, about 10 minutes.


12. Gently remove the top half of the puff pastry shells. Place the bottom halves on plates, and top with the morels and shallots. Pour some cream sauce over each, sprinkle with chives, and place the top halves of the pastry shells over the filling, at an angle so that the filling shows. Serve immediately.


8 portions




DINNER WITH HINTS OF THE PAST


Morel Mushrooms in the Square


Tournedos Rossini on a Celery Root Bed
Beet and Coriander Purée
Fava Bean Purée
***Côte de Beaune***


Peaches and Cream Ice Cream Orange Tuiles
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BLACK TIE ASPARAGUS


On a bed of thin green asparagus, softly scrambled eggs with some of your favorite caviar stirred in and the rest of your caviar quota atop. Just the right beginning for a festive dinner for two, or as the main event of a brunch, luncheon, or midnight supper. Just double the amount of ingredients.


If caviar isn’t in the cupboard but other indulgences are, use smoked salmon, foie gras, or fresh white or black truffles.





4 thin asparagus spears, trimmed


1 teaspoon unsalted butter, melted


Freshly ground black pepper, to taste


1 tablespoon unsalted butter


1 egg


1 tablespoon heavy or whipping cream


1 tablespoon snipped fresh chives


Pinch of salt


1½ teaspoons good-quality (not lumpfish) caviar


Snipped fresh chives, for garnish
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1. Blanch the asparagus in lightly salted boiling water for 2 minutes. Drain well, and arrange on a plate. Brush with the melted butter, sprinkle with pepper, and keep warm.


2. Melt the 1 tablespoon butter in a small skillet over low heat.


3. In a small bowl lightly beat the egg, cream, 1 tablespoon chives, salt, and pepper to taste.


4. Cook the egg in the skillet, stirring, over low heat until very soft and almost set, 1½ minutes. Stir in 1 teaspoon of the caviar, and spoon the eggs over the asparagus. Top with the remaining caviar, and garnish with chives. Serve immediately.


1 portion




TRADE SECRET


Refrigerate candles for several hours before lighting them—for fewer drips.





FLAKY ASPARAGUS SANDWICH
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A perfect first course or side vegetable to accompany stuffed Cornish game hens. When serving as a first course, place in the center of a large plate for a dramatic presentation.





1 recipe Adrienne’s Rough Puff Pastry (see page 784), or 1 pound frozen puff pastry, thawed


1 pound thin asparagus (about 24 spears)


4 ounces haricots verts (thin, tender green beans), trimmed


2 tablespoons unsalted butter


4 tablespoons chopped shallots


Juice of 1 lemon, or to taste


Freshly ground black pepper, to taste


2 cups loosely packed fresh spinach leaves (trimmed), well rinsed





1. On a lightly floured surface, roll the dough out to form a 13-inch square. Trim the edges, and cut the dough into six 6 × 4-inch rectangles. Place the rectangles on a heavy baking sheet, cover, and chill for at least 30 minutes.


2. Preheat the oven to 350°F.


3. Trim the asparagus to 6-inch lengths. Bring a pot of salted water to a boil and add the asparagus. Simmer until crisp-tender, 2 to 3 minutes. Drain under cold water to stop the cooking process. Drain again, and set aside.


4. Bring another saucepan of salted water to a boil, and add the haricots verts. Cook until crisp-tender, about 2 minutes. Drain, refresh in cold water, and drain again. Set aside.


5. Bake the chilled pastry rectangles until puffed and golden, 30 minutes. Remove the pastry from the oven, and set it aside to cool. When it is cool enough to handle, cut off the top third of each rectangle and set it aside.


6. Melt 1 tablespoon of the butter in a skillet, and add 2 tablespoons of the shallots. Cook until the shallots are soft, 2 to 3 minutes. Then add the asparagus and haricots verts; heat thoroughly, 1 to 1½ minutes. Remove from the heat, drain, and toss with lemon juice and black pepper to taste.


7. Melt the remaining 1 tablespoon butter in a saucepan, and add the remaining 2 tablespoons shallots and the spinach. Cook over medium-high heat, stirring, until the spinach has wilted, 3 minutes. Remove from the heat, drain, and toss with lemon juice and black pepper to taste.


8. Place a bed of spinach on the bottom of each pastry rectangle, and top it with some of the asparagus and haricots verts. Place the pastry top at an angle over each “sandwich,” and serve immediately.


6 portions




THE BEST TABLE FOR THE BEST TALK


We think that the shape of a table shapes conversation. Those knights in King Arthur’s court and the literary wits at the Algonquin figured it out for us—the round table makes for the best conversation. Think about it. You never see people standing and talking or huddled before a football play in a rectangle.


The art of conversation is fragile. A table that keeps people too far apart separates their remarks as well. Better an animated group, shoulder to shoulder, each member fully a part of a magic circle, than all the elbow room in the world.





STEAK TARTARE IN ARTICHOKE BOTTOMS
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Buy your meat for steak tartare the day you plan to serve it. It should be of the best quality and very fresh. This presentation is a bit unusual and quite decorative.





4 large artichokes


8 ounces fresh beef sirloin, finely ground


1 tablespoon minced onion


1 tablespoon chopped fresh Italian (flat-leaf) parsley


2 teaspoons Dijon mustard


1 egg yolk


½ teaspoon salt


Freshly ground black pepper, to taste


4 attractive lettuce leaves, rinsed and patted dry


2 tablespoons snipped fresh chives


½ cup Calamata or other imported black olives


1 hard-cooked egg, coarsely chopped


⅓ cup tiny capers, drained


2 ripe plum tomatoes, cut into ¼-inch dice


Thinly sliced black bread, for serving





1. Place the artichokes in a large saucepan, and add an inch of water. Bring it to a boil; then reduce the heat, cover, and simmer until the artichokes are tender, about 45 minutes. Remove them from pot and set them aside to cool.


2. Peel the leaves away from the artichokes, and scoop out the fuzzy choke. Reserve the bottoms.


3. Combine the ground sirloin, onion, parsley, mustard, egg yolk, salt, and black pepper in a mixing bowl. Blend with a fork until just mixed. Cover, and refrigerate until ready to serve, but no more than 3 hours.


4. Arrange a lettuce leaf on each plate. Place an artichoke bottom in the center of the lettuce, and fill it with the steak tartare. Sprinkle with the chives.


5. Arrange the remaining ingredients in an attractive pattern around each artichoke bottom. Serve immediately, with thin slices of black bread.


4 portions





WHITE MISCHIEF


Sumptuous and beguiling—white, warm, creamy cheese is a seductive way to start a spectacular supper. Stratas, soufflés, simmered cheese rarebit, and a simple spinach and ricotta pie—what could be more scrumptiously spectacular?





ROQUEFORT TART PIPERADE


The sweetness of the peppers, brought about by long, slow cooking, plays off well against the slightly sharp taste of the cheese in the pastry. Delicious served in small, savory wedges.


PASTRY


1½ cups unbleached all-purpose flour


3½ tablespoons unsalted butter, cold, cut into small pieces


2 tablespoons Roquefort cheese, cold


3 tablespoons solid vegetable shortening, cold


4 tablespoons ice water


FILLING


¼ cup extra virgin olive oil


2 tablespoons unsalted butter


1 cup thinly sliced halved onions


2 yellow bell peppers, cored, seeded, and thinly sliced


2 red bell peppers, cored, seeded, and thinly sliced


1 tablespoon dried thyme leaves, crumbled


1 tablespoon dried rosemary, crushed


1 teaspoon freshly ground black pepper


½ teaspoon salt


½ cup finely slivered fresh basil leaves


¼ cup chopped fresh parsley


4 cloves garlic, finely minced





16 Niçoise or other imported black olives


1 teaspoon chopped fresh parsley, for garnish





1. Prepare the pastry 3 hours ahead: Place the flour in a medium-size bowl. Add the butter, cheese, and shortening, and using a pastry blender, two knives, or your fingertips, cut them into the flour until the mixture resembles coarse crumbs.


2. Using a fork, add enough of the ice water to the flour mixture to make a workable dough.


3. On a lightly floured work surface, form the dough into a ball. Wrap it in plastic wrap and refrigerate 3 to 4 hours.


4. Prepare the filling: Heat the oil and butter in a large heavy skillet over medium heat. Reduce the heat to low, and add the onions, both bell peppers, thyme, rosemary, black pepper, and salt. Simmer, uncovered, stirring frequently, until the vegetables are limp and the mixture resembles marmalade, 45 minutes.


5. Add the basil, parsley, and garlic and cook, stirring well, another 5 minutes. Adjust the seasonings. Remove the vegetables to a strainer and drain well.


6. Preheat the oven to 375°F.


7. On a lightly floured surface, roll the chilled dough out to form a circle ⅛ inch thick and 10 inches in diameter.


8. Transfer the dough to an 8-inch tart pan with removable bottom. Pat it into place and trim off any excess around the rim.
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9. Prick the bottom of the crust well with a fork. Line the crust with aluminum foil, and fill it with dried beans or pie weights.


10. Bake the crust for 10 minutes. Then remove the weights and foil, and bake an additional 10 to 15 minutes. Cool slightly. Leave the oven on.


11. Spread the drained pepper mixture evenly in the crust, and arrange the olives decoratively on top. Bake until the crust pulls away from the sides of the pan, 15 minutes. Remove the tart from the oven, and let it rest for 2 minutes.


12. Carefully push the bottom up through the rim of the tart pan, and using a wide spatula, transfer the tart to a serving plate. Sprinkle with parsley, cut into wedges, and serve.


6 portions



ROSEMARY LEMON TART
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A perfect lazy summer appetizer: the ripest tomatoes and the freshest rosemary, combined with a lemony chèvre filling in a Roquefort-accented crust. Serve this with a chilled Bandal rose.





FILLING


11 ounces Montrachet chèvre


¼ cup heavy or whipping cream


2 tablespoons finely chopped fresh rosemary leaves


½ teaspoon dried thyme leaves


½ teaspoon coarsely ground black pepper


2 tablespoons grated lemon zest


½ teaspoon fresh lemon juice





PASTRY


1½ cups unbleached all-purpose flour


3½ tablespoons unsalted butter, cold


2 tablespoons Roquefort cheese, cold


3 tablespoons solid vegetable shortening, cold


4 tablespoons ice water





6 ripe plum tomatoes


Coarse (kosher) salt


¼ cup fresh rosemary leaves


Freshly ground black pepper, to taste


1 tablespoon extra virgin olive oil


Fresh rosemary sprigs, for garnish
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1. Three to 4 hours before serving, prepare the filling and the pastry dough: Break the chèvre into chunks, and place them in a food processor. With the motor running, slowly add the cream through the feed tube, and process until smooth.


2. Transfer the mixture to a small bowl, and fold in the remaining filling ingredients. Cover, and refrigerate for 3 to 4 hours.


3. Next, make the dough: Place the flour in a medium-size bowl. Cut the butter, Roquefort, and shortening into pieces. Using two knives, a pastry blender, or your fingertips, cut the pieces into the flour until the mixture resembles coarse crumbs.


4. Add the water, 1 tablespoon at a time, mixing with a fork until the mixture forms a ball. Wrap the dough in plastic wrap, and refrigerate 3 to 4 hours.


5. When you are ready to assemble the tart, preheat the oven to 375°F.


6. Unwrap the chilled dough and place it on a lightly floured surface. Roll it out to form a circle about ⅛ inch thick.


7. Carefully lay the dough over an 8-inch fluted tart pan with removable bottom. Trim off any excess dough around the top of the rim. Prick the bottom of the crust with the tines of a fork. Line the crust with aluminum foil, and fill it with dried beans or pie weights.


8. Bake the crust for 10 minutes. Then remove the beans and foil, and bake until the crust is light brown, 10 to 15 minutes. Allow the crust to cool slightly. Leave the oven on.


9. Cut the tomatoes into ¼-inch-thick slices. Sprinkle them lightly with coarse salt, and place them on paper towels. Allow them to sit for 30 minutes (this removes excess liquid).


10. Using a rubber spatula, spread the chilled filling evenly in the cooled pie shell. Lay the tomato slices decoratively over the filling in a circular pattern, overlapping the slices. Sprinkle with the rosemary and pepper, and drizzle with the olive oil.


11. Bake the tart until the tomatoes are wilted and the crust has pulled away from the sides of the pan, 35 to 40 minutes. Remove the pan from the oven, and let it cool for 5 minutes.


12. Carefully push the bottom through the rim of the tart pan. Using a long metal spatula, gently slip the tart off the bottom and onto a serving platter. Garnish with the rosemary sprigs, and serve.


6 portions




TRADE SECRET


Stack large dinner plates at the start of the buffet table and silverware and napkins at the end. This way hands are freer to fill up the plates and aren’t loaded down until the last moment.








CHAMPAGNE ANYTIME


Bubbly and splendid. Romantic and elegant. Champagne has always meant a celebration. The Champagne most celebrated throughout the world is Dom Pérignon, named for the seventeenth-century Benedictine monk credited as the father of Champagne.


Of all France’s glorious vineyard regions, Champagne is the farthest north. Its cool climate and chalky soil are vital to this wine’s sparkling perfection. In the heart of Champagne lie Reims and Epernay. Reims is best known for Taittinger, Pommery, Louis Roederer, Piper-Heidsieck, and Veuve Clicquot. From Epernay come Moët et Chandon, Dom Pérignon, and Perrier-Jouët.


Grapes for Champagne are the famous Burgundies: Chardonnay, Pinot Noir, and Pinot Meunier. Grapes are most often blended for the finest Champagnes; the exceptions are the light and delicate Blanc de Blancs, made from all Chardonnay grapes, and Blanc de Noirs, white wine made from black grapes.


The most important element in the creation of Champagne is la méthode champenoise, which turns still wine into sparkling wine. The still wine is infused with a mixture of cane sugar and citric acid and then bottled, corked, and stored on its side. The infusion slowly reacts with the natural yeasts in the wine, creating the second fermentation and producing a slightly higher alcohol content and carbon dioxide gas, which creates the sparkling bubbles we love so well. The method, no longer restricted to France, is used in making sparkling wines in the United States and Spain.


We have sung the praises of Champagne, but Shramsberg, from the Napa Valley in California, is a favorite sparkling wine and, we feel, the finest produced in California. The Blanc de Blancs is light and fruity, the Blanc de Noirs rich and exciting, and the Cuvée de Gamay an enchanting sparkling rosé.


We serve Champagne with oysters, caviar, and dessert, but no time has ever seemed inappropriate. Serve it chilled but not too icy to truly taste the full-bodied, elegant flavor.


Champagne is bottled in ten different sizes. It’s a great pleasure to see them lined up smallest to largest and recite their names: Split, Pint, Quart, Magnum, Jeroboam, Rehoboam, Methusalem, Salmanasar, Balthazar, and Nebuchad-nezzar—the equivalent of twenty quarts. A votre santé!
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STAR STRATAS
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Stratas make superb substitutes for the trickier soufflé. These savory custards can be prepared ahead of time and baked at the last minute for a beautiful first course or light after-theater supper.





8 ounces thinly sliced bacon


1 cup heavy or whipping cream


1 cup milk


5 eggs


1 teaspoon salt


Dash of Tabasco sauce


½ teaspoon freshly ground black pepper


1 tablespoon unsalted butter


8 slices good-quality white bread, crusts removed


1 pound Camembert cheese, rind removed


12 ounces sweet Gorgonzola or Saga blue cheese, rind removed


¼ cup finely chopped fresh rosemary leaves or 1 tablespoon dried, crumbled





1. Cut the bacon into ½-inch pieces. In a heavy skillet over medium heat, sauté the bacon until crisp. Drain on paper towels and reserve.


2. Whisk together the cream, milk, eggs, salt, Tabasco, and pepper in a medium-size bowl. Set aside.


3. Preheat the oven to 350°F.


4. Grease eight 1-cup soufflé dishes with the butter. Cut each slice of bread in half lengthwise, and put one piece in each soufflé dish. Sprinkle the bread evenly with half the cheeses, bacon, and rosemary. Repeat the layers.


5. Carefully pour the custard mixture over the bread and cheese layers, to reach ½ inch from the top of the soufflé dishes. Press the contents down gently with the back of a spoon, and set aside at room temperature, covered, for 30 minutes.


6. Line a baking sheet with aluminum foil. Place the soufflé dishes on the sheet, and bake until bubbling and golden on top, 30 minutes.


7. Remove the pan from the oven and let the stratas rest 10 minutes before serving.


8 portions




“Burgundy makes you think of silly things; Bordeaux makes you talk about them, and Champagne makes you do them.”


—BRILLAT-SAVARIN
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WELSH RABBIT


A classic dish that comes together perfectly in the microwave. Serve it on a thick slice of fresh multigrain bread for a different twist.





8 ounces sharp Cheddar cheese, shredded


1 teaspoon cornstarch


½ teaspoon dry mustard


½ cup beer


1 teaspoon Worcestershire sauce


Freshly ground black pepper, to taste


1 egg yolk


4 thick slices multi-grain bread, toasted





1. Toss the cheese, cornstarch, and mustard in a mixing bowl.


2. Combine the beer, Worcestershire, and pepper in a 2-quart microwave-safe casserole and cook at full power, uncovered, 1 minute.


3. Whisk in the cheese mixture and cook 1 minute. Stir again, and cook another 30 seconds.


4. Whisk in the egg yolk. Cook 1 minute, stirring every 30 seconds until smooth. Spoon over toasted bread.


4 portions


Note: This recipe was cooked on High (full power, 650 to 700 watts) in a carousel microwave, using microwave-safe containers.


If your microwave is less powerful, you will have to allow for more cooking time (approximately 1½ times the amount called for—but watch carefully); if it does not have a carousel, you may have to rotate the dish while it is cooking.




DELICIOUS SCENTS
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The scent in your home makes an important first impression. It’s wonderful to be greeted by the smell of dinner cooking, but if all the food has been prepared ahead, you can plan the scent that will greet your guests.





• In winter, keep a small pan of apple juice with cloves and cinnamon simmering on the back burner.


• Place a bouquet of fresh herbs near the front door. Try mint in summer, for its refreshing scent, and rosemary in winter, for the aroma of pine.


• Put potpourri in small dishes and place them all around the house. Put some in a metal container on top of the radiator, too.


• Toss orange and lemon peels, cloves, cinnamon sticks, pine boughs, and cones into the fire.


• Burn fruitwood in the fireplace for a delicious scent.


• Place small bouquets of fragrant flowers throughout the party rooms. Try roses, jasmine, lilacs, wisteria, hyacinths, and gardenias.





SMOKED SALMON SOUFFLE


Don’t wait for dinner—make these soufflés on a lovely Sunday morning. Or buy some great Irish smoked salmon and serve them as a late-supper treat after all the Saint Patrick’s Day festivities have quieted down.





¼ cup freshly grated Parmesan cheese


2 eggs, separated


¼ cup heavy or whipping cream


2 tablespoons slivered smoked salmon


1 teaspoon snipped fresh chives


½ teaspoon grated lemon zest


½ teaspoon cornstarch


Pinch of salt


Freshly ground black pepper, to taste


Few drops of fresh lemon juice, ⅛ teaspoon





1. Preheat the oven to 375°F.


2. Butter four individual (5-ounce) ovenproof ramekins. Coat the bottom and sides with grated cheese, and shake out any excess.


3. In a mixing bowl stir together the egg yolks, cream, salmon, chives, lemon zest, cornstarch, salt, and pepper.


4. With an electric mixer, beat the egg whites with the lemon juice until firm but not dry. Gently fold the whites into the yolk mixture.


5. Fill the ramekins with the soufflé mixture, and arrange on a baking sheet.


6. Place the baking sheet in the oven, lower the heat to 350°F, and bake until puffed and golden, 10 minutes. Serve immediately.


4 portions


[image: Image]





TOASTING PINE NUTS


To toast pine nuts, preheat the oven to 350°F. Spread out the nuts on a baking sheet and place them in the oven. Bake for 3 to 5 minutes. Check after 3 minutes. They go from browned to burned in a matter of seconds.





[image: Image]


RICOTTA TORTE


Although classified as cheese, ricotta is in fact a byproduct of cheesemaking. It is made from the whey after it has been separated from the curd—in this country generally from cow’s milk. In Italy the genuine article is made from the whey of the ewe’s milk that goes to make Pecorino cheese, and it is creamier and less crumbly than ours. We’ve smoothed this ricotta out with feta cheese and eggs.





1 large leek (white part and 1 inch green), halved lengthwise and rinsed well


½ large carrot, peeled, cut in thin wide strips with a vegetable peeler


1 package (10 ounces) frozen leaf spinach, thawed


6 ounces ricotta cheese


6 ounces feta cheese


3 large eggs, lightly beaten


¼ cup pine nuts (pignoli), toasted (see box)


3 tablespoons grated Parmesan cheese


2 tablespoons dried bread crumbs


¾ teaspoon dried thyme leaves, crumbled


¾ teaspoon salt


Freshly ground black pepper, to taste





1. Preheat the oven to 350°F. Butter a deep 1½-quart ovenproof casserole, and set it aside.


2. Blanch the leek and carrot strips in lightly salted boiling water for about 3 minutes. Rinse and drain. Pat dry.


3. Line the bottom and sides of the casserole with overlapping vegetable strips, alternating leek and carrot, starting in the center and radiating out like the spokes of a wheel.


4. Blanch the spinach in boiling salted water for 3 minutes. Drain well, and squeeze out excess moisture. Chop coarsely.


5. In a medium-size bowl, stir the spinach, ricotta and feta cheeses, eggs, pine nuts, Parmesan, bread crumbs, thyme, salt, and pepper until smooth. Pack the mixture into the prepared casserole.


6. Fold the ends of the vegetable strips over the mixture, adding more strips if necessary to cover. Cover the dish with foil.


7. Place the casserole in a larger ovenproof pan, and fill the pan with enough hot water to reach halfway up the sides of the casserole.


8. Bake 1 hour and 15 minutes. Remove the pan from the oven, and let the casserole stand for 10 minutes. Unmold the pie onto a serving plate. Cut into wedges and serve.
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