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A TOAST TO THE GOOD TIMES



It was a good time


It was the best time


It was a party


Just to be near you


It was a good time


It was the best time


And we believed


That it would last forever


—©Maurice Jarre


“It was the best time! Everyone wanted the party to last forever!” Rave reviews are what every host or hostess hopes for—and they’re our goal at The Silver Palate.


When The Silver Palate first opened, women were scarce in the food business, and much to our chagrin we were often called “the girls.” We hated it. However, as our business expanded and the gray hairs multiplied, we started to have second thoughts! Now, after eight years of cooking almost every day, we’re happy to be known as “the girls,” and with any luck, as “the good times girls.”
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Through it all we’ve had the best times. We’ve made many wonderful friends—cookbook writers, editors, critics, some of the greatest chefs in the world, our entrepreneurial colleagues in retailing and manufacturing, restaurateurs, educators, and many, many, good home cooks who share our passion for food. Our travels have taken us to Europe, the Orient, and seemingly every nook and cranny of America. Sheila has taught at most of the major cooking schools in America; Julee has spoken at numerous gastronomical symposiums and workshops.


Over those years we’ve planned almost every kind of party imaginable—cocktails aboard the Intrepid, black-tie garden dances, Broadway opening nights, Fourth of July fireworks dinners, silver anniversary square dances, Christmas balls, after-opera suppers, a luncheon for the Archbishop of Canterbury, picnics in the park, a wedding for a rock star, political fund-raisers, and Valentine dinners for two. Practice does make perfect, and we’d like to share with you our experience in creating those good times.


The emerging American cooking style has long been our passion, yet it is difficult to define. It’s not the culinary tradition we inherited nor the regional dishes that have become coast-to-coast favorites, and it’s most certainly not the cuisine of other cultures replicated with American ingredients.




“Elegance is the art of not astonishing.”


—Jean Cocteau





American cuisine is in the process of developing, as we learn to lighten up but retain taste, trim quantities without sacrificing pleasure, create simple, fresh, clear, and distinctive flavors, use our sense of humor, and allow enthusiasm and ingenuity to reign. The new cuisine is exciting—it is our own American style.


Our Silver Palate recipes are created in response to this excitement. They are inspired by our travels, or adapted from favorites lovingly shared with us by friends and professional colleagues, or are our contemporary versions of classic dishes. Our style is strongly influenced, also, by our living in one of the most culturally diverse, sophisticated, challenging, and intellectual cities in the world. All these recipes have been tested by our staff, tasted by our clients, and then added to The Silver Palate recipe box—which we’re opening to share with you.


It has never been easier to plan a party—the best ingredients are widely available today—but the most important ingredient to being a successful host or hostess is to have a passion for people and a love of good food. Like staging a symphony or a play, the final result is far more than the sum of its parts. Of course, each element should be as good as good can be, but that is not enough. An overall party plan needs to impart a sense of harmony and fluidity to an occasion. We love parties that are easy-going and comfortable, conveying the feeling of inclusiveness rather than exclusivity.




“When love and skill work together, expect a masterpiece.”


—John Ruskin





Sharing a meal with friends is one of the most enjoyable social encounters. There was a time not too long ago when entertaining was a “should do” or a “have to”—when it was a gesture, however gracious, designed to maintain a social position or to repay a debt. We like to think it’s now done just for fun, that hosts make the extra effort not to impress but to guarantee their guests a good time. That’s the difference—entertaining has become fun, and food a playful part of life. There’s a world of good eating in the difference.
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When we begin to plan a party at The Silver Palate, we think of it as making magic. The inspiration might be a spur-of-the-moment celebration of the first daffodils or a grand formal holiday gathering. The guests are an interesting mix—people we like, not people we owe! The setting suits the mood—by a stream or in a candlelit dining




“One cannot think well, love well, sleep well, if one has not dined well.”


—Virginia Woolf





room—and so does the menu. It is a pleasure to indulge in the season’s best—the first asparagus, the new fall Beaujolais—with a spirit of inventiveness. The wine, the flowers, the music, all help to create an atmosphere of wit and good talk. The Good Times Cookbook is filled with suggestions and ideas for making this all come together.


Every season of the year provides inspiration and an excuse for celebration. So go ahead and experiment. You are the ringmaster … get into the spirit, pull out all the stops, and have a good time!


Julee Rosso and Sheila Lukins
New York City
April, 1985





THE SPLURGE OF SPRING
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Spring surprises. It creeps up on us year after year, yet each year we are caught unawares—and are enchanted. So much happens in such a short time! Early crocuses and hyacinths appear almost before winter ends, shy ferns shoot forth their curled heads, daffodils dance in the blustery winds, stalks of rhubarb pop up pink, shad swim upstream, and fruit trees send down carpets of fragrant blossoms. The air is charged with energy and contagious enthusiasm. Everyone wants to celebrate.
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Spring entertaining takes place in that wonderful time between the cozy, hearty fireside fare of winter and the casual outdoor style of summer. Our celebrations tend to be as mercurial as the season itself. At times we want to reward our hard efforts of spring cleaning and planting with luscious dinners, and at other times we want simply to indulge to our heart’s content in fleeting seasonal delights.


Spring teases with mild days when we love waking up at dawn, flying kites, flirting, and letting the sunshine sparkle our souls. And then it torments with endless spells of rain, puddles, and mud. This is when we like to escape with dreams and lush visions of the Italian countryside. It seems that there is something in the effervescence of the Italian spirit and the whimsy of pasta dishes like primavera and puttanesca that blends perfectly with our notions of spring entertaining.


In all, the good times are many. No matter what the occasion, spring entertaining is about capturing a delicate and fleeting freshness. The inside of your home should burst with as much life as the season outside. Each course should say “spring” in color, flavor, and texture.


Spring is a new beginning, a fresh start, a perfect time to express and define your entertaining style and above all to merge with the splurge of spring!





FRESH STARTS
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Our biggest craving at The Silver Palate is for new cocktail fare. Spring is the perfect time to gather friends after winter’s hibernation and dazzle them with lots of fresh ideas that transform the ordinary cocktail party into the extraordinary.




“A good laugh is sunshine in the house.”


—William Makepeace Thackeray





SMOKED SALMON SPREAD


This spread is perfect brunch fare on black bread or bagels. Or hollow out a thin loaf of French bread, fill it with the mixture, and slice it for an hors d’oeuvre.


8 ounces cream cheese, room temperature


¼ cup heavy or whipping cream


1 scallion (green onion, white part and 3 inches green), thinly sliced


1 teaspoon fresh lemon juice


Dash Tabasco sauce


4 ounces smoked salmon, gently shredded


2 tablespoons red salmon caviar


Gently mix the cream cheese and cream in a mixing bowl. Stir in the scallion, lemon juice, and Tabasco sauce. Gently fold in the smoked salmon and caviar until well combined, but do not overmix. The shreds of salmon and the caviar should remain whole.


2 cups



SALMON TARTARE WITH AQUAVIT


This is an unconventional sushi with the flair of steak tartare. Serve with rounds of pumpernickel and rye and icy glasses of aquavit or vodka.


2 pounds salmon fillets


1 medium-size red onion, finely minced


3 tablespoons capers, drained


½ cup chopped fresh mint


3 tablespoons aquavit


2 tablespoons best-quality olive oil


Fresh lemon juice, to taste


Salt and freshly ground black pepper, to taste


1. Remove any remaining bones from the salmon and cut the flesh into fairly small pieces, separating it from the skin as you cut.


2. Place the salmon in a food processor fitted with a steel blade and process, using repeated pulses, just until finely minced. Be careful not to purée the salmon by overprocessing it.


3. Combine the salmon, onion, capers, mint, aquavit, oil, and lemon juice, salt, and pepper to taste in a mediumsize bowl.


4. Refrigerate covered until cold. Taste and adjust seasonings and remove to a serving bowl.


10 to 12 appetizer portions


FRESH SALMON BEIGNETS


A perfect little hot hors d’oeuvre. Serve beignets in a flat basket with a pretty pink flower for decoration.


3 cloves garlic, chopped


1 pound poached fresh salmon, skinned, boned, and flaked


¾ cup mashed cooked potato


1 to 1½ cups best-quality olive oil


¼ cup heavy or whipping cream


1½ tablespoons fresh lemon juice


Salt and freshly ground black pepper, to taste


2 tablespoons unsalted butter


⅓ cup water


½ cup unbleached all-purpose flour


2 eggs


Vegetable oil for frying




SUSHI SAVOIR-FAIRE


SUSHI: A combination of raw or cooked fish set on a mound of vinegared rice and sometimes wrapped in a seaweed called nori. The best Japanese sushi bars make elegant and striking platters of mixed sushi arrangements. Sushi is usually prepared in front of the customer by a skilled chef.


SASHIMI: Raw fish sliced in a way that makes it as tender and flavorful as possible.


GARI: A delicious condiment of pickled ginger root used to clear the palate between bites of sushi.


SU: Rice vinegar of very high quality used in preparing the rice for sushi.


WASABI: A nose-tinglingly sharp Japanese horseradish. It is usually sold powdered and is mixed with a small amount of water before serving. Wasabi paste in tubes is also available.
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1. Mince the garlic and salmon together in a food processor fitted with a steel blade. Add the potato and process until puréed, about 1 minute.


2. With the machine running, pour in enough of the oil in a thin steady stream to give the mixture the consistency of smooth mashed potatoes.


3. Add the cream and lemon juice and process to blend. Season with salt and pepper to taste. Scrape into a bowl and wash the work bowl and blade of the food processor.


4. Heat the butter and water to boiling in a small saucepan over medium-high heat. When the mixture boils, add all the flour at once and stir until the flour is absorbed and the dough forms a ball. Continue stirring and cooking for about 1 minute more to dry out the dough. Remove from heat and let stand 5 minutes.


5. Process the dough in the food processor for about 10 seconds to break the dough into granules. Add the eggs and process until well blended and smooth. Add 1½ cups of the salmon brandade and process until thoroughly blended. Taste and adjust seasonings.


6. Heat 3 inches vegetable oil in a deep-fat fryer to 375°F.


7. Using two teaspoons, shape and drop small bite-size balls of the batter into the hot oil. Fry 6 to 8 beignets at one time until golden brown. (The beignets will roll over by themselves when one side is browned.) Remove them from the oil with a slotted spoon and drain on paper towels. Serve warm in a basket lined with a starched napkin.


35 to 40 beignets


Note: The remaining salmon brandade can be served as a spread on warm toast points or used to make another batch of beignets, for the recipe yields about 3 cups salmon brandade.




“Imagination is more important than knowledge.”


—Albert Einstein







RILLETTES


Rillettes are made in France traditionally from a simmered blend of pork pieces and fat. They are often sold in crocks or cans and are good picnic fare, especially spread on crusty bread. We particularly like our version made with smoked trout, as we find it lighter and less fatty than the usual fare.





RILLETTES OF SMOKED TROUT


A lighter version of classic French rillettes.


 3 smoked trout, skinned and boned


 6 tablespoons (¾ stick) unsalted butter


 4 ounces pork fat or bacon, diced


 3 cloves garlic 1


½ cups dry white wine


½ cup chopped fresh dill


2 tablespoons fresh lemon juice


Salt and freshly ground black pepper, to taste
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1. One day before serving, place the trout, butter, pork fat, garlic, and wine in a large saucepan. Heat to boiling. Reduce heat and simmer until all the liquid evaporates. Let stand 20 minutes to cool.


2. Process the dill in a food processor fitted with a steel blade until minced. Add the trout mixture and process until well combined. Add the lemon juice and salt and pepper to taste and process until mixed. Spoon into a crock and refrigerate covered overnight to allow flavors to blend.


3. Before serving, let warm to room temperature. Serve with crackers or toasted bread rounds.


1½ cups




CHAMPAGNE TIMES
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Some of our favorite Champagne occasions are:


• The first day of spring


• The New Year


• Valentine’s Day


• Launching the boat


• August stargazing


• Autumn’s first fireplace fire


• A job promotion


• A tax rebate


• While reading a classic


• A new baby


• A special anniversary


• Thursday


• Falling in love


• A 40th birthday


• A caviar splurge


• Spotting a rainbow


• Absolutely no reason at all!







“The night they invented champagne,
It’s plain as it can be
They thought of you and me.”


—©Alan Jay Lerner & Frederick Loewe





ROSY SEAFOOD SAUSAGE


A colorful twist on the classic boudin blanc. The sausages are a lovely shade of pink, flecked with orange and green from carrots and leeks, and plump with milky white bay scallops. Delicate, sensuous, and a delicious way to begin a very special occasion.


2 pounds salmon fillets


2 cups water


2 cups dry white wine


4 tablespoons (½ stick) unsalted butter


2 carrots, peeled and minced


2 leeks, well rinsed, dried, and minced


2 ripe tomatoes, seeded and chopped


½ cup chopped fresh dill


½ cup fresh bread crumbs


2 egg whites


2 tablespoons Pernod


2 tablespoons fresh lemon juice


1 cup heavy or whipping cream


1 teaspoon dried tarragon


Pinch ground nutmeg


Pinch cayenne pepper


Salt and freshly ground black pepper, to taste


8 ounces fresh bay scallops, halved


1. Poach the salmon fillets in the wine and water in a large skillet just until cooked through. Cool and flake the salmon meat, removing all the bones. Refrigerate covered until cold.


2. Melt the butter in the skillet over medium-high heat. Add the carrots and leeks and sauté for 7 minutes. Add the tomatoes and cook for 2 minutes more. Remove from heat and stir in the dill and bread crumbs.


3. Process the salmon in a food processor fitted with a steel blade until smooth. Add the egg whites and process until blended. Add the Pernod, lemon juice, and cream and process until very smooth. Season with the tarragon, nutmeg, cayenne, and salt and pepper to taste. Remove to a large mixing bowl.


4. Add the vegetable mixture and the halved bay scallops to the salmon mixture and stir to combine. Lay out a large sheet of strong plastic wrap. Shape a sixth of the seafood mixture into a log, 6 inches long and 1½ inches wide, in the center of the plastic wrap. Wrap up very securely and twist each end of the plastic very tightly to make a mock sausage casing. Secure the ends with kitchen string if necessary. Repeat with the remaining seafood mixture to make 6 sausages. Refrigerate the sausages until firm, about 3 hours.


5. When ready to cook, fill a large Dutch oven or stock pot with water and heat to boiling. Add the sausages, still wrapped in plastic wrap, and simmer for 15 minutes, turning once halfway through the cooking time.


6. Remove the sausages from the water. Unwrap and cut into thin slices. Serve hot, napped with Tomato Beurre Blanc (page 215).


6 sausages, 12 appetizer portions
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“Small cheer and great welcome makes a merry feast.”


—William Shakespeare







FROM THE SILVER PALATE NOTEBOOK


Shrimp is always a favorite at a dinner party or large buffet. We present shrimp in many ways, but if it’s served plain with dipping sauces, remember always to serve it over crushed ice.


One thing we love to do, as it makes the shrimp look larger and fresher, is to leave the tail shells on while cleaning. Your guests can use them as little handles. Have large seashells available for guests to put the tails in. Tuck small pink lilies inside the shells.





JUMBO SHRIMP IN HERBED OIL


This shrimp presentation is dazzling. Bathed in lemon juice and olive oil, the shrimp are enlivened with sliced red and yellow peppers and perfumed with fresh basil, dill, rosemary, and thyme.


1 cup dry white wine


1 teaspoon mustard seeds


½ teaspoon (or to taste) red pepper flakes


 2 bay leaves


 1 lemon half


 2 pounds jumbo shrimp, shelled and deveined, tails left on


 3 tablespoons chopped fresh basil


 3 tablespoons chopped fresh dill


 1 tablespoon chopped fresh rosemary


 1 tablespoon chopped fresh tarragon


 1 tablespoon chopped fresh thyme


 3 cloves garlic, minced


 1½ tablespoons herb mustard


 5 tablespoons fresh lemon juice


 1 cup best-quality olive oil


Salt and freshly ground black pepper, to taste


 1 small sweet red pepper, cored, seeded, and diced


 1 small sweet yellow pepper, cored, seeded, and diced


1. Combine the wine, mustard seeds, ½ teaspoon red pepper flakes, the bay leaves, and lemon half in a 4-quart pan. Add water to fill the pan three-fourths full. Heat to boiling. Add the shrimp and cook over high heat until opaque in the center, 3 to 4 minutes. Drain and cool.


2. Combine the basil, dill, rosemary, tarragon, thyme, garlic, mustard, and lemon juice in a large bowl. Whisk in the oil and season to taste with salt, pepper, and additional red pepper flakes if desired.


3. Stir in the red and yellow peppers and add the shrimp. Let the shrimp marinate in the oil at least 3 hours.


4. Serve at room temperature with crusty bread.


8 to 10 appetizer portions


Variation: The shrimp and marinade combined with cold cooked rice makes a refreshing summer salad.
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SPRING HOUSEWARMING


Crabmeat Mousse


Smoked Chicken with Basil Parmesan Mayonnaise


Fresh Salmon Beignets


Bucheron Tart with Fresh Herbs


Asparagus with Oriental Mayonnaise


Best Vegetable Pâté


Cashew Sticks


Spring tonics
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Give a spring housewarming dinner for your new neighbors—even if they moved in last February while you were away. Invite the neighborhood and make it festive by serving a menu of the freshest foods of the season. If there are no new neighbors, get together with friends to congratulate one another after spring cleaning!





CRABMEAT MOUSSE


A light variation on our favorite salmon mousse—fresh lump crabmeat is always the most luxurious. Serve as an hors d’oeuvre, appetizer, or light lunch. Fresh dill and chives sparkle the flavor.
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1 envelope unflavored gelatin


¼ cup cold water


½ cup boiling water


½ cup Hellmann’s mayonnaise


2 tablespoons finely snipped fresh or freeze-dried chives


2 tablespoons finely chopped fresh dill


1 tablespoon grated onion


1 tablespoon fresh lemon juice Dash Tabasco sauce


¼ teaspoon sweet paprika


1 teaspoon salt


2 cups flaked lump crabmeat, picked over for shells


1 cup heavy or whipping cream


Fresh dill sprigs (garnish)


1. Soften the gelatin in the cold water in a large mixing bowl for 3 minutes. Stir in the boiling water and slowly whisk until the gelatin dissolves. Cool to room temperature.


2. Add the mayonnaise, chives, chopped dill, onion, lemon juice, Tabasco, paprika, and salt and whisk until completely blended. Refrigerate until slightly thickened, about 20 minutes.


3. Fold the crabmeat into the gelatin mixture. Whip the cream in a separate bowl until it forms soft peaks and fold gently into the crab mixture.


4. Remove the mixture into a medium-size bowl or decorative 6- to 8-cup mold. Refrigerate covered at least 4 hours.


5. Unmold the mousse onto a serving platter and garnish with dill sprigs. Serve with black bread or crackers, or spoon into ripe avocado halves and serve as a first course.


12 generous appetizer portions




INVITATIONS
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The party invitation is the first clue to the nature of the party. It may be formal, filled with confetti, contained in a tiny present, a handwritten note, tied in a spring bouquet, or written in the sky. Or it may be a gracious telephone call, which allows an instant RSVP. With so many people on the go, most hosts telephone if the party is a fairly small one. If we do mail an invitation and receive no response, we always follow up with a phone call.
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“If you haven’t got anything nice to say about anybody, come sit next to me.”


—Alice Roosevelt Longworth





BABY ARTICHOKE FRITTERS


Baby artichokes are perfect for bite-size fritters. Fry until golden and serve sprinkled with lots of freshly grated Parmesan in napkin-lined baskets.


18 baby artichokes


1 lemon, sliced


1 cup unbleached all-purpose flour


2 cloves garlic, minced


2 teaspoons dried oregano


2 teaspoons dried basil


1 teaspoon salt


1 teaspoon freshly ground black pepper


½ teaspoon crumbled dried rosemary


6 large eggs


Vegetable oil for frying


1 cup freshly grated Parmesan cheese


2 lemons, cut into wedges
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1. Remove the tough outer leaves of the artichokes and trim the bottoms and tops with scissors. Cut each artichoke in half. Fill a large bowl with cold water, add the artichokes and lemon slices, and let stand 30 minutes.


2. Mix the flour, garlic, oregano, basil, salt, pepper, and rosemary in a mixing bowl. Beat the eggs in another bowl.


3. Drain the artichoke halves and pat them dry with a kitchen towel.


4. Heat vegetable oil in a deep-fat fryer to 375°F.


5. Dip the artichokes first in the flour mixture and then into the beaten eggs. Fry 6 to 8 artichoke halves in the oil until golden on the outside and tender inside, 10 to 12 minutes. Drain on paper towels. Keep warm on a serving platter while frying the remaining artichokes.


6. When all the artichokes have been fried, sprinkle them with the Parmesan. Serve with lemon wedges and pass the peppermill.


36 fritters



HERBED CHEVRE


Lemon juice and lemon zest make this herbed chèvre very refreshing. We’ve snipped lots and lots of chives into it and added freshly ground black pepper to complement the cheese.


1 log (12 ounces) Montrachet or other soft mild chèvre


¼ cup heavy or whipping cream


3 bunches (about 12 stems each) chives, finely snipped


1 teaspoon dried thyme


½ teaspoon freshly ground black pepper


½ teaspoon fresh lemon juice


1 teaspoon grated lemon zest


1. Break the log of Montrachet into 4 pieces and process in a food processor fitted with a steel blade while slowly adding the cream. Process until smooth. Scrape into a mixing bowl. Whisk in the chives, thyme, pepper, and lemon juice and zest. Refrigerate for several hours to allow flavors to blend.


2. Transfer to a serving bowl and serve with crusty bread and Spiced Olive Mosaic (recipe follows).


2 cups



SPICED OLIVE MOSAIC


Delicious Greek and French black and green olives are combined in this stunning mosaic. Pack in decorative clear glass jars and bring as a lovely bread-and-butter gift.


1 cup Kalamata olives


1 cup Niçoise olives


1 cup Picholine olives


1 cup best-quality olive oil


½ cup water


¼ cup dry white wine


2 large cloves garlic


2 large bay leaves


2 dried whole chiles (2 inches long)


½ teaspoon dried oregano


½ teaspoon coarsely ground black pepper


2 lemon slices (¼ inch thick)


1 full branch fresh or dried thyme Chopped fresh thyme (garnish)
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1. Combine the olives in a bowl; drain off all the liquid.


2. Combine the oil, water, and wine in a small heavy saucepan and heat just to boiling. Remove from heat. Add the garlic, bay leaves, chiles, oregano, and black pepper. Let cool for 20 minutes.


3. Place 1 lemon slice in the bottom of a 1-quart glass jar. Add the mixed olives and, at the same time, arrange the chiles, garlic cloves, remaining lemon slice, bay leaves, and thyme branch in the jar so that they show on the outside.


4. Pour the oil mixture into the jar and cover with a lid. Marinate at least 12 hours before serving.


5. Serve the olives in a clear bowl or flat ceramic dish, garnished with fresh thyme.


1 quart




CHEVRES
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No longer the precious secret of just a few, chèvres—cheeses made from goat’s milk—seem to be taking over more and more of the cheese counter. Whether French, Italian, or American, we’re crazy about their zingy fresh taste and versatility. Some of our favorites are:


BANON: a French cheese which is dipped in a brandy bath before being wrapped up in chestnut leaves and tied with straw.


BOULE DE PERIGORD: a creamy white cheese permeated with finely chopped walnuts; slightly sweet in taste and good to serve with fruit, port, or sherry.


BRIN D’AMOUR: a larger Corsican cheese coated all over with aromatic herbs. The name means “morsel of love,” and it is one of our favorites.


BUCHERON: a fat log-shaped French variety with a soft ivory rind and snowy white, chalky interior. One of the most popular goat cheeses.


BUCHETTE A L’AIL: a tiny cylindrical cheese flecked with garlic and herbs; good as an appetizer or crumbled over salads.


CAPRELLA: a round Italian cheese slightly larger than a small wheel of Brie, with a rind like a Brie and a very creamy, runny interior.


CHEVREESE: a fresh American log from New Jersey; great to roll in herbs or marinate in fruity olive oils.


CHEVRE A LA FEUILLE: a semispherical cheese from Périgord. It comes in three different flavors—truffle, herb, paprika—and has a very chalky interior.


COEUR: a heart-shaped romantic little cheese, available with or without ash; very much like Montrachet.


CROTTIN: a hard little disk-shaped cheese made on many French farms. It makes a zesty appetizer when marinated in oil, herbs, and peppercorns.


MONTRACHET: a soft fresh chèvre produced in the same region of Prance as the celebrated white wine of the same name. It is pure white, available with or without ash, and is one of the most popular varieties.


NEW YORK STATE GOAT: several different styles of cheese made on small farms in upstate New York. All are aged at least four months and have a mild but well-developed flavor.


PYRAMIDE: a particularly mild and typically goaty cheese when young; increasingly hard and pungent as it ages.


SAINT-CHRISTOPHE: a soft and flavorful log constructed around a small stick for structural support.


VALENCAY: pyramid in shape with a Brie-type rind, this cheese has a crumbly snow-white interior and a characteristic tang; it goes best with salads.
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BUCHERON TART WITH FRESH HERBS


Our chèvre tart is a delicious variation on the usual quiche. A crisp herby bite is perfect for hors d’oeuvres or as a
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CRUST:


3 cups unbleached all-purpose flour


1 teaspoon salt


1 cup (2 sticks) unsalted butter, cold, cut into small pieces


⅓ cup ice water


FILLING:


11 ounces Bucheron or other soft mild chèvre


½ cup ricotta


¾ cup (1½ sticks) unsalted butter, room temperature


3 egg yolks


⅓ cup unbleached all-purpose flour


Salt and freshly ground black pepper, to taste


2 tablespoons chopped fresh rosemary or 1 teaspoon dried


2 tablespoons chopped fresh thyme or 1 teaspoon dried


1. To make the crust, process the flour and salt in a food processor fitted with a steel blade just to combine. Add the butter and process just until the mixture resembles coarse meal. With the machine running, pour in the water in a thin steady stream and process just until the dough gathers into a ball. Wrap in plastic wrap and refrigerate 30 minutes.


2. Roll out the dough on a lightly floured surface into a rectangle large enough to line a 13 x 9-inch baking pan. Line the pan with the dough and trim and crimp the edges. Freeze for 10 minutes.


3. Preheat oven to 400°F.


4. Line the pastry with aluminum foil and weight with dried beans or pie weights. Bake for 10 minutes. Remove from oven and remove the foil and pie weights from the tart shell. Let the tart shell cool. Reduce heat to 375°F


5. To make the filling, process the Bucheron, ricotta, and butter in the food processor until smooth. Add the egg yolks, one at a time, processing to combine after each addition. Add the flour and salt and pepper to taste; process just until blended.


6. Pour the filling into the tart shell. Sprinkle the top with the rosemary and thyme. Bake until puffed and brown, 25 to 30 minutes.


7. Cut into small squares and serve immediately.


16 appetizer portions or 8 main-course portions




FLOWERS FROM THE SILVER PALATE


Combine peach, pink, and white tulips in a pale pink or cranberry glass vase. Tie them together with matching satin ribbons arranged so the ribbons cascade over the vase. Buy the tulips a day or two ahead so that they are fully opened.





PALMIERS WITH HONEY MUSTARD AND PROSCIUTTO


You’ll love these light puff-pastry palmiers and the variation. Or let your imagination play.


1 sheet puff pastry (18 x 11 inches), homemade or packaged


3 tablespoons honey mustard


4 ounces thinly sliced prosciutto


1 cup freshly grated Parmesan cheese


1 egg


2 teaspoons water
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1. Place the puff pastry on a work surface and spread the mustard over the top. Arrange the prosciutto evenly over the mustard to cover all the pastry, and then sprinkle with the Parmesan. Lightly press the cheese into the prosciutto with a rolling pin.


2. Starting at one long edge, roll up the puff pastry like a jelly roll just to the middle of the dough; then roll up the other side in the same fashion, making two rolls that meet in the center. Using a serrated knife, cut the rolls crosswise into ½-inch slices. Place the slices on cookie sheets lined with parchment paper and press lightly with your hands to flatten. Refrigerate for 15 minutes.


3. Preheat oven to 400°F.


4. Beat the egg and water together in a small bowl. Brush the top of each palmier with the egg wash. Bake until puffed and lightly golden, about 10 minutes. Serve warm or at room temperature.


20 palmiers


Variation: Spread the puff pastry with ⅓ cup Basic Pesto (page 398) and sprinkle with 1 cup grated Parmesan cheese. Press the cheese into the dough with a rolling pin and proceed as directed.




“You are as welcome as the flowers in May.”


—William Shakespeare







CAJUN CUISINE


Cajun is a Louisiana-born style of cooking with French roots. The Cajun people emigrated to Nova Scotia from the south of France in the early 1600s and settled a colony called Acadia. They were later driven out by the British and many settled in Louisiana, where they found a home in the existing French culture.


Thus, Cajun cooking has its roots in old French country cooking but has been adapted according to location. The dishes make great use of crawfish, chicken, pork, and seasonal game. Primary Cajun seasonings include filé powder (from the sassafras tree), parsley, bay leaves, cayenne, black pepper, and a variety of fresh hot peppers. Crawfish étouffée, gumbo, and jambalaya are typical Cajun dishes.


Cajun cooking is often confused with Creole cooking. Creole originated in New Orleans from a mixture of many ethnic traditions-including French, Spanish, Italian, American Indian, and African.





CAJUN CHICKEN MORSELS


These chicken pieces are perfect party food because they can be made in advance and reheated before serving. Serve with a variety of mustards for dipping and plenty of cold beer.


1½ cups unbleached all-purpose flour


1 cup chopped (medium fine) pecans


1 tablespoon dried oregano


2 teaspoons ground cumin


1 teaspoon dried thyme


½ teaspoon cayenne pepper


Salt, to taste


12 tablespoons (1½ sticks) unsalted butter


4 whole chicken breasts (8 halves), skinned, boned, and cut into 1-inch pieces


1. Combine the flour, pecans, oregano, cumin, thyme, cayenne, and salt to taste in a shallow dish.


2. Melt 6 tablespoons of the butter in a small saucepan. Dip each chicken piece first in the butter, then in the flour mixture to coat well.


3. Melt 3 tablespoons of the remaining butter in a large skillet over medium heat. Add half the chicken pieces and sauté until browned on all sides and cooked through. Remove from the pan and keep warm. Repeat with the remaining 3 tablespoons butter and the chicken.*


4. Serve the chicken morsels with toothpicks and your favorite mustard for dipping.


8 appetizer portions


* The cooked chicken can be stored covered in the refrigerator. Before serving, heat the chicken, wrapped in aluminum foil, at 350°F for 10 minutes.





CURRY



In India cooks shop daily among lush and glorious-looking spices for the grinding of their private-formula curry powder. As this is not our tradition, we need to be aware that curry powders vary in composition, degree of hotness, and freshness. When trying a new blend, add it cautiously to a dish until the desired flavor and intensity is attained.





CURRIED PEANUT CHICKEN


A wonderfully simple hors d’oeuvre. All the elements can be prepared ahead of time and assembled shortly before serving. Keep a bowl of raisins ‘nearby. This is a miniature curry.


2 whole chicken breasts (4 halves), skinned and boned


2 cups half-and-half


1½ cups Hellmann’s mayonnaise


3 tablespoons mango chutney


2 tablespoons dry sherry


1 tablespoon sherry vinegar


2 tablespoons plus 1 teaspoon curry powder


1 teaspoon turmeric


2 cups salted roasted peanuts, finely chopped Chopped fresh coriander (garnish)


1. Preheat oven to 350°F.


2. Place the chicken breasts in a shallow baking dish just large enough to hold them. Pour the half-and-half over them and bake for 30 minutes. Let cool and cut into 1-inch cubes.


3. Process the mayonnaise, chutney, sherry, vinegar, curry powder, and turmeric in a blender or food processor fitted with a steel blade until blended.


4. Dip the chicken pieces into the curry mayonnaise and then roll in the chopped peanuts. Refrigerate 30 minutes.


5. Serve each piece on a small skewer arranged on a serving plate. Garnish with coriander and accompany with small howls of giant raisins.


About 40 hors d’oeuvres
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“By planting flowers one invites butterflies … by planting pines one invites the wind … by planting bananas one invites the rain, and by planting willow trees one invites cicadas.”


—Chao Ch’ang








SPRING FEVER
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Spring fever is one fever we love to feed. The symptoms are most agreeable—no sniffles, chills, or aches—just pure cravings for the seasonal splendors. The first pussy willows and early forsythia induce the fever and fill us with anticipation that grows and grows until we are forced to take the only cure we know—pure indulgence in feasts of asparagus, fiddleheads, rhubarb, and shad roe. The more we indulge, the more we wish that spring and its fevers could last all year long.



RICH ASPARAGUS SOUP


Made in the style of a puréed vegetable soup, the addition of the bright green floating tips gives a bit of crunch, and chopped tomato adds a colorful confetti effect.
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½ cup (1 stick) unsalted butter


2 large yellow onions, coarsely chopped


4 large cloves garlic, coarsely chopped


1½ quarts Berta’s Chicken Stock (page 396)


3 pounds asparagus


1 bunch fresh parsley, stems removed, chopped (1 cup)


2 medium-size carrots, peeled and cut into 1-inch pieces


8 fresh large basil leaves


1 tablespoon dried tarragon


1 teaspoon salt


1 teaspoon freshly ground black pepper


Pinch cayenne pepper


1 cup sour cream


1 ripe large tomato, seeded and cut into small dice


1. Melt the butter in a heavy large saucepan over low heat. Add the onions and garlic and cook uncovered until wilted, about 25 minutes.


2. Add the stock and heat to boiling.


3. Trim the woody ends from the asparagus and cut the stalks into 1-inch pieces. Reserve the tips. Add the asparagus pieces, parsley, carrots, basil, tarragon, salt, pepper, and cayenne to the stock. Reduce heat to medium-low and simmer covered until the vegetables are tender, about 50 minutes.


4. Remove the soup from heat and let cool. Process in batches in a blender or a food processor fitted with a steel blade until smooth. Strain the soup through a medium-size sieve to remove woody fibers.


5. Return the strained soup to the pan, add the asparagus tips, and simmer over medium heat until the tips are tender, about 10 minutes.


6. Ladle the soup into soup bowls. Dollop each serving with sour cream and sprinkle with diced tomato.


8 portions




TARRAGON
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The French call tarragon the king of herbs. Its mild anise flavor is both mysterious and seductive—think of the best béarnaise sauce you’ve ever tasted! Tarragon also combines well with poultry, veal, eggs, and in a salad dressing with mustard and lemon.
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WELCOME SPRING DINNER


Rich Asparagus Soup


Roast Veal with Lemon and Capers


Lemon Rice


Fiddleheads with browned butter


Semolina bread


Cappuccino Ice Cream and Espresso Cookies


California Sauvignon Blanc or Graves


Whether you’re on the way to La Scala to listen to Verdi or to the Majestic to watch Sam Shepard’s new play, our Welcome Spring Dinner has a finale with punch enough to keep you awake.





ASPARAGUS WITH FLAVORED SAUCES


Asparagus is such an exquisite vegetable that it is worthwhile to peel the stalks, which makes the spears look as precious as they taste. Snap off the tough bottoms and peel the stalks two-thirds of the way up with a swivel-bladed vegetable peeler. This makes the entire stalk tender and creates a beautiful contrast of pale and dark greens in the cooked spears. To cook, place the spears in a skillet and add water just to cover. Heat the water to boiling and cook just a few minutes until tender but still firm. Drain at once and pat dry with a kitchen towel. Serve the asparagus accompanied by a special sauce. The following are four of our favorites.


PISTACHIO-ORANGE SAUCE


6 tablespoons (¾ stick) unsalted butter


3 tablespoons shelled pistachio nuts


3 tablespoons fresh orange juice


1 tablespoon grated orange zest


Freshly ground black pepper, to taste
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1. Melt the butter in a small skillet over medium heat. Add the pistachios and toast the nuts in the butter about 5 minutes.


2. Whisk in the orange juice and zest. Cook 1 minute more. Pour over 1½ pounds hot cooked asparagus and sprinkle with pepper to taste.


¾ cup


GREEN SAUCE


2 cups fresh parsley leaves


3 scallions (green onions, white and green parts), sliced


½ cup fresh dill sprigs


3 anchovy fillets, drained


3 cloves garlic, roughly chopped


1 tablespoon capers, drained


6 tablespoons fresh lemon juice


¾ cup olive oil


Salt and freshly ground black pepper, to taste


2 hard-cooked eggs, finely chopped


Mince the parsley, scallions, and dill in a food processor fitted with a steel blade. Add the anchovies, garlic, capers, and lemon juice. Process until smooth. With the machine running, add the oil in a thin, steady stream. Season to taste with salt and pepper. Remove to a serving bowl and stir in the eggs.


1½ cups


ORIENTAL MAYONNAISE


2 cloves garlic, minced


1 tablespoon finely chopped fresh ginger root


¼ cup soy sauce


2 tablespoons rice vinegar*


2 tablespoons brown sugar


3 whole star anise


1 egg


1 tablespoon sesame mustard*


¾ cup safflower oil


¼ cup sesame oil*


Several drops hot chili oil *


8 ounces enoki mushrooms *


1. Combine the garlic, ginger, soy sauce, vinegar, brown sugar, and star anise in a small saucepan. Heat to boiling. Reduce heat and simmer uncovered 10 minutes. Remove from heat and discard the star anise.


2. Process the egg and mustard in a food processor fitted with a steel blade until blended, about 20 seconds. With the machine running, pour the safflower and sesame oils in a thin steady stream through the feed tube to make a thick mayonnaise.


3. Add the reduced soy mixture and process to combine. Season to desired hotness with the chili oil. Spoon the mayonnaise into a bowl and refrigerate covered until ready to serve.


4. Place a small bowl of the mayonnaise to one side of a large oval or round serving platter. Arrange the asparagus spears in a spokelike pattern around the bowl on the larger side of the platter. Arrange small bundles of the mushrooms between the asparagus spokes and serve.


About 1½ cups


* available in some supermarkets, Oriental groceries, and other specialty food shops


SOY BUTTER


2 tablespoons unsalted butter


2 tablespoons soy sauce


Melt the butter in a small saucepan. Whisk in the soy sauce. Pour over 1 pound hot cooked asparagus.


¼ cup




BORAGE
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Borage is a large plant that produces beautiful blue star-shaped flowers, nice as a garnish in salads or drinks. It has a slight cucumber flavor and will attract bees to your garden.


Borage was smuggled into the drinks of prospective husbands to give them the courage to propose.


CHIVES
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This sweet and mild onion is easy to grow indoors and out. The flavor is the essence of spring, best when snipped into irregular pieces and scattered over a dish at the last moment. Keep a pot growing by a sunny window year round, and don’t go forget to use the pretty lavender blossoms as a garnish for soups and salads.







“Asparagus, when picked, should be no thicker than a darning needle.”


—Alice B. Toklas






STIR-FRY OF ASPARAGUS WITH CASHEWS


A simple preparation for one of our favorite vegetables.


1½ pounds asparagus


2 tablespoons olive oil


2 teaspoons sesame oil


1 tablespoon finely chopped fresh ginger root


½ cup coarsely chopped roasted cashews


1 tablespoon soy sauce
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1. Cut off the tough lower stems of the asparagus and discard. Cut each stalk diagonally into 2 or 3 pieces.


2. Heat the oils together in a wok over high heat. Add the ginger and stir-fry for 1 minute.


3. Add the asparagus and stir-fry until tender but still crisp, 4 to 5 minutes.


4. Stir in the cashews and soy sauce. Serve immediately.


6 portions
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TIE A YELLOW RIBBON LUNCHEON


Crabmeat Mousse


Warm Sweetbread Salad Goat-Cheese Popovers


Rhubarb Sorbet Orange-Almond Snails


Sancerre or Sauvignon Blanc


Invite your guests to a bridge luncheon by sending an invitation tied with colorful ribbons. Decorate place cards with ribbons, use them as napkin rings, and echo their color in flowers, tablecloth and napkins, and menu. It creates a lovely, gracious touch for your guests. We know of one woman who tied her ribbons around her thank-you note.





WARM SWEETBREAD SALAD


To make this wonderful combination yet more special we’ve added the tartness of a sorrel vinaigrette. The dish is perfect for a formal spring luncheon.


2 pounds veal sweetbreads


1 pound fresh asparagus


2 packages (12 ounces each) baby carrots


1 Belgian endive, leaves separated, rinsed, and patted dry


4 cups watercress leaves (2 bunches)


8 ounces fresh wild mushrooms, well rinsed and patted dry


¼ cup fresh lemon juice


1 tablespoon Dijon-style mustard


2 tablespoons chopped shallots


3 tablespoons chopped fresh or bottled sorrel


¾ cup olive oil


⅓ cup walnut oil


Salt and freshly ground black pepper, to taste


3 tablespoons Crème Fraîche (page 399)


½ cup unbleached all-purpose flour


4 tablespoons (½ stick) unsalted butter
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1. One day before serving, soak the sweetbreads for 1 hour in 3 changes of cold water and drain. Place the sweetbreads in a medium-size saucepan and add water to cover. Heat to boiling; reduce heat and simmer uncovered 3 minutes, turning the sweetbreads over once. Drain the sweetbreads and rinse under cold water to refresh.


2. When the sweetbreads are cool enough to handle, remove the fat and connecting tubes. Place the sweetbreads on a large plate and cover with a board or cookie sheet. Place several weights (bags of flour or sugar, or cans) on top of the board and refrigerate overnight.


3. The day you plan to serve the salad, prepare the vegetables. Peel the asparagus and cook just until tender but still firm. Drain and refrigerate until cold.


4. Peel the baby carrots, leaving them whole. Cook in boiling salted water until tender but still firm. Drain, slice lengthwise in half, and refrigerate until cold.


5. Arrange the endive leaves in a spoke pattern on each of 6 luncheon plates. Fill the center of each plate with a bed of watercress leaves. Alternate the spears of asparagus and baby carrot halves in a circle on each plate. Slice the wild mushrooms and sprinkle them over each salad.


6. Whisk the lemon juice, mustard, and shallots together in a mixing bowl. Stir in the sorrel. Gradually whisk in the oils and season to taste with salt and pepper. Stir in the crème fraîche.


7. Slice the sweetbreads into 1- to l½-inch pieces. Season the flour with salt and pepper and dredge the sweetbreads lightly with the mixture.


8. Melt the butter in a sauté pan over medium-high heat, add the sweetbreads, and sauté until nicely browned, 2 to 3 minutes on each side.


9. Divide the sweetbreads evenly among the 6 plates, placing them in the center of each salad. Drizzle with the vinaigrette and serve immediately.


6 portions


YELLOWTAIL FILLETS WITH ASPARAGUS
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A fresh and light fish preparation that uses wine and orange juice in place of rich butter and cream.


6 yellowtail or other flat fillets, such as flounder or sole (about 8 ounces each)


Salt and freshly ground black pepper, to taste


1 cup fresh orange juice (2 large oranges)


1 cup dry white wine


2 tablespoons orange liqueur


12 ounces baby carrots, peeled


1½ pounds asparagus, stalks trimmed and peeled


1 carrot, peeled and cut into thin julienne


2 leeks, well rinsed, dried, and cut into thin julienne


2 tablespoons unsalted butter




THE HERB GARDEN
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Cooking with fresh garden herbs has become such an essential part of our cooking style that we can’t imagine many of our meals, or anyone else’s for that matter, without them.


Herbs are fun to grow because they are so versatile. You needn’t have a country estate, a greenhouse, a farm, or even a backyard. A one-room apartment in the middle of a city will do, for many herbs thrive just as well in flowerpots placed by a sunny window. The only secret is to make the most of the space available and plant as many varieties of herbs as you can, so that you can truly enjoy your efforts.


[image: Image]


If you do have some yard space, you might enjoy planting a traditional knot herb garden like those so popular in the nineteenth century. Or you might want to make an herb garden the focal point of a brick patio. Herb gardens can be as beautiful as flower gardens and are certainly as fragrant. Herbs are also nice when integrated into the rows of a larger vegetable patch, and some even have the powers to ward off garden pests.
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One of the best notions for an herb garden is to make it a secret garden as well. Tucked away by a favorite gnarled old tree or in the vale of a distant meadow, it is a wonderful place to retreat to in sunlight or moonlight for a fragrant moment of peace and mediation. Short of that, we like to place a window box full of herbs by a favorite reading spot. Summer breezes will fill the whole room with sweet and savory herb scents.


In addition to the culinary value and fragrance of herbs, we like their cool colors—silver-green sage, dusty purple basil, feathery blue-green dill. They soothe us in summer’s worst heat waves. We always make a point of planting our herb garden in a contrasting patchwork pattern, alternating lavender with lemon thyme, sweet marjoram with rose geranium, purple sage with tarragon, opal basil with green basil, and so on.
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The joy of harvesting herbs needn’t end with the first threat of frost. At the end of the season, we pick our herbs in bunches, tie them with big bows, and hang them upside down to dry in the kitchen. The kitchen immediately takes on a harvest glow, is filled with good smells, and there are plenty of herbs to last us through the winter. Our favorite drying herbs are oregano, marjoram, rosemary, sage, and bay. Preserve greener herbs, like basil, parsley, tarragon, and dill by puréeing., the leaves with a little oil and freezing in small containers for later use.
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1. Sprinkle the fillets lightly with salt and pepper. Pour the orange juice and wine into a large skillet. Add the fillets and heat over medium-high heat until simmering. Reduce the heat to keep the liquid at a simmer and poach the fillets just until cooked through, 7 to 8 minutes. Remove the fillets to a platter, cover, and keep warm.


2. Pour the cooking liquid into a small saucepan and add the orange liqueur. Cook over high heat until reduced by half.


3. While the liquid is reducing, cook the baby carrots and asparagus separately in simmering water until tender but still crisp. Drain and keep warm. Cook the carrot and leek julienne in the butter in a skillet over medium heat until tender, 7 to 10 minutes.


4. Place 1 fish fillet on each of 6 serving plates. Spoon the carrots and asparagus on both sides of the fillets. Scatter the carrot and leek julienne over the fillets and spoon the reduced cooking liquid over the fillets and vegetables.


6 portions


BEST VEGETABLE PATE
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We created this pâté after being very disappointed with the pretty but tasteless vegetable terrines we’d sampled. We think the lemon zest in this recipe makes it the best and freshest vegetable pâté we’ve ever tasted.


1 pound boneless skinless chicken breasts, cut into chunks


Finely grated zest of 1 lemon


Pinch cayenne pepper


Pinch ground nutmeg


Salt and freshly ground black pepper, to taste


2 egg whites


2 cups heavy or whipping cream


½ cup chopped fresh basil


8 ounces thin asparagus spears, ends trimmed


2 carrots, peeled and cut into thin julienne


2 small yellow summer squash, cut lengthwise into quarters


2 sweet red peppers


½ ounce dried morels


12 to 14 grape leaves (packed in water), rinsed and patted dry


Tomato Vinaigrette (recipe follows)


1. One day before serving, place the chicken breasts, lemon zest, cayenne, nutmeg, and salt and pepper to taste in a food processor fitted with a steel blade; process to a purée. Add the egg whites and process 10 seconds. Remove to a bowl and place in a larger bowl of crushed ice. Chill, stirring occasionally, for 1 hour. Remove from the ice and stir in the cream, 1 tablespoon at a time. Process a third of the mousseline and all of the basil in the food processor until blended. Refrigerate both mousselines separately.


2. Blanch the asparagus, carrots, and summer squash separately in boiling water until tender but still crisp. Drain and refresh under cold running water. Pat dry and refrigerate covered until cold.


3. Preheat the broiler.


4. Roast the red peppers under the broiler until the skins are blistered and black all over. Let stand in a covered bowl for 10 minutes. Remove the blackened skins, the cores, and seeds from the peppers; cut into thin strips.


5. Soak the morels in hot water to cover for 30 minutes. Drain, pat dry, and cut lengthwise in half.


6. Preheat oven to 300°F.


7. To assemble the pâté, line the bottom and sides of an oiled 12 x 4-inch terrine with a single layer of the grape leaves. Spread a thin layer of the plain mousseline in the bottom. Top with an even layer of the morels. Spread a thin layer of the basil mousseline over the morels and top with the summer squash. Spread another layer of the plain mousseline and add the asparagus in an even layer. Top with the remaining basil mousseline. Make the last vegetable layer with the carrot and red pepper strips. Spread with the last of the plain mousseline. Fold the edges of the grape leaves over the top and fill in the gaps on the top with the remaining grape leaves.


8. Cover the terrine with buttered aluminum foil and place in a larger baking pan. Pour hot water into the pan to come halfway up the side of the terrine. Bake until firm, 1 hour to 1 hour 15 minutes. Cool to room temperature and refrigerate overnight.


9. Just before serving, make the tomato vinaigrette.


10. Cut the pâté into thin slices and serve cold on a pool of vinaigrette.


12 to 15 appetizer portions


[image: Image]




“What was paradise, but a garden full of vegetables and herbs and pleasure? Nothing there but delights.”


—William Lawson







Of the world’s many traditions for welcoming spring, one of our favorites is Setsubun, the Japanese Bean-Throwing Festival. On February 3, each family member throws roasted soy beans inside and outside the house while chanting Fuku-wa-uchi-ohi-wa-soto. It is said to cleanse away the evil spirit of winter and invite spring in. Then one eats the same number of beans as his age to ensure good fortune for the next year.





TOMATO VINAIGRETTE


¾ cup best-quality olive oil


¼ cup red wine vinegar


Salt and freshly ground black pepper, to taste


1 ripe medium-size tomato, peeled, seeded, and pured


1 tablespoon tomato paste


3 tablespoons heavy or whipping cream


Whisk the oil, vinegar, and salt and pepper to taste together in a small bowl. Add the tomato and tomato paste and mix well. Whisk in the cream and taste and adjust seasonings.


1½ cups
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ACADEMY AWARDS BUFFET


Fiddlehead Soup


Veal Stew with Arugula and Asparagus


Endive and watercress salad with walnut vinaigrette and fresh domestic chèvre


Ginger Soufflé with Rhubarb Ginger Sauce


California Chardonnay or Chablis


On Academy Awards night, invite your guests to dress as their favorite movie star, and spend the cocktail hour guessing who all the stars are and which film roles the costumes represent. Whoever correctly guesses the most wins an “Oscar.”


To continue the excitement as the evening unfolds, have everyone cast their own votes for winners in the most important categories—and in some of the trickier ones. The star of the evening is the guest who correctly guesses the most award-winners. This will keep your party in suspense until the wee hours, as the results come in.





VEAL STEW WITH ARUGULA AND ASPARAGUS


The rich, deep flavor of wild mushrooms balances beautifully with the gentle flavors of veal and asparagus. The green arugula adds just the right peppery flavor and green color to make this dish take on the colors of a spring forest.


[image: Image]


2½ to 3 pounds veal stew meat, cut into 2-inch pieces


½ cup plus 2 tablespoons unbleached all-purpose flour


Salt and freshly ground black pepper, to taste


8 tablespoons (1 stick) unsalted butter, room temperature


3½ cups Berta’s Chicken Stock (page 396)


1 cup dry white wine


3 or 4 veal bones


1 onion, quartered


2 carrots, broken in half


3 cloves garlic, quartered


Bouquet garni (2 bay leaves, 3 parsley sprigs, and 2 sprigs fresh thyme tied in cheesecloth)


1 pound white pearl onions


4 cups arugula leaves (2 bunches), cut into ¼ ’inch strips


½ cup heavy or whipping cream


Fresh thyme, to taste


8 ounces fresh wild mushrooms, well rinsed, patted dry, sliced


2 pounds asparagus, ends trimmed, cut diagonally into 1-inch pieces


1. Toss the veal with ½ cup flour seasoned with salt and pepper to taste. Melt 4 tablespoons of the butter in a Dutch oven over medium-high heat. Brown the veal, a few pieces at a time, in the butter.


2. Pour the stock and wine over the veal. Add the bones, onion, carrots, garlic, and bouquet garni. Heat to boiling. Reduce heat and simmer covered until the meat is tender, about 1½ hours.


3. While the meat is simmering, cut a small X in the root of each pearl onion. Heat a pan of salted water to boiling, drop in the onions, and boil until tender, 10 to 15 minutes. Drain and plunge into cold water. When cool enough to handle, slip off the skins.


4. Remove the veal from the Dutch oven and combine with the onions. Strain the cooking liquid and return to the pan. Cook until reduced by half.


5. Make a beurre manié by mixing 2 tablespoons of the remaining butter and the 2 tablespoons flour in a small bowl until smooth. Stir in a few tablespoons of the reduced cooking liquid and then stir into the remaining liquid in the Dutch oven. Cook, stirring constantly, several minutes.


6. Stir in the arugula and cook gently for 5 minutes. Stir in the cream and season to taste with salt, pepper, and thyme. Return the veal and onions to the sauce.


7. Sauté the mushrooms in the remaining 2 tablespoons butter and add to the veal. Heat until warmed through.*


8. At the same time, cook the asparagus until tender but still crisp. Stir into the stew and serve immediately.


6 to 8 portions


* The stew can be prepared up to 1 day in advance. Refrigerate covered and add the asparagus just before serving.




BLUE SKY BRUNCH
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Transform spring Sunday into a special occasion with a spring bird-watching brunch by a large sunny window. Celebrate the fruit tree blossoms by setting a table all in pink and white linen. Put your butter and jams in a variety of little ceramic pots. Make grapefruit mimosas with pink grapefruit juice and Champagne, and have field glasses and guides handy for bird watching.







WHERE TO FIND MORELS


Pick a sunny day just after a May rainstorm and look near:


• ash trees


• old stone walls


• shady orchards


• moist and grassy meadowlands
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SAUTEED SPRING MORELS


We think that spring morels are such a precious treat that we prepare them very simply in order not to detract from their wonderful earthy essence. If you are lucky enough to have a source for morels, indulge a few special friends with this appetizer on a blustery May day.


8 cups water


4 tablespoons fresh lemon juice


1 pound fresh morels


2 tablespoons unsalted butter


2 cloves garlic, finely minced


Salt and freshly ground black pepper, to taste


2 tablespoons chopped fresh Italian parsley


1. Pour the water into a large glass bowl and stir in half the lemon juice. Add the morels and soak for 30 minutes to remove all the dirt. Drain thoroughly and pat dry on paper towels.


2. Heat the butter in a heavy large skillet over medium heat. Add the garlic and morels and quickly sauté just until the mushrooms are wilted. Remove from heat.


3. Sprinkle with salt and pepper to taste, the remaining 2 tablespoons lemon juice, and the parsley. Spoon in a neat little mound onto each of 4 small serving plates.


4 appetizer portions
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UP, UP, AND AWAY BRUNCH


Grapefruit Mimosas


Grapefruit halves with Lemon Sorbet


Shad Roe with Bacon


Asparagus with Orange-Pistachio Butter


Rhubarb Crisp


Sparkling Vouvray or Schramsberg Blanc de Noirs


Freshly brewed coffee







FIDDLEHEADS
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Fiddleheads are the coiled tips of young fern fronds that have a wonderful, delicate flavor often described as a cross between asparagus and woodsy mushrooms. Three types of fiddleheads are gathered in the early spring: from the ostrich, cinnamon, and common bracken fern plants. As many other ferns are poisonous, we advise caution if you are tempted to gather your own from the woods. If you are not sure of your botany, it is best to purchase your fiddleheads from a specialty produce dealer.


For a great seasonal treat, try lightly steamed fiddleheads topped with bacon and melted Cheddar on a toasted English muffin.





FIDDLEHEAD SOUP


Once a year, in early spring, the fiddleheads come out. This soup is subtle, pale green, and delicious. Garnish with a few more fiddlehead ferns.


4 tablespoons (½ stick) unsalted butter


1 large yellow onion, chopped


5 cups Berta’s Chicken Stock (page 396)


1 cup dry white wine


1 pound cleaned fiddleheads *


1 cup half-and-half


1 cup heavy or whipping cream


½ teaspoon ground nutmeg


3 tablespoons fresh lemon juice


Salt and freshly ground black pepper, to taste


Several lightly steamed fiddleheads (garnish).
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1. Melt the butter in a large stock pot over low heat. Add the onion and sauté until soft and transparent, 15 to 20 minutes.


2. Pour in the stock and wine. Add the cleaned fiddle-heads and simmer uncovered over medium heat for 45 minutes.


3. Let the soup cool slightly and then stir in the half-and-half, cream, nutmeg, and lemon juice.


4. Purée the soup in batches in a blender or food processor fitted with a steel blade until smooth. Season to taste with salt and pepper.


5. Gently heat the soup until hot and garnish with the lightly steamed fiddleheads.


6 to 8 portions


* available in specialty food shops





SHAD



American shad is a member of the herring family, and its Latin name, sapidissima, translates as “most delicious.” Judging by the anticipation along the East Coast for the beginning of shad season, the name is well deserved.


Unfortunately, shad is no longer the plentiful fish it once was. Most market shad now comes from the Chesapeake Bay or Connecticut River. When the ocean water temperature begins to rise in the spring, the shad move into the rivers and start to swim upstream. The amount of time spent in fresh water after a long hard winter on a monotonous diet determines the flavor quality of the fish.


In the nineteenth century great disputes took place among chefs over which waters produced the best shad. Apparently the rivalry had a basis, as shad tends to be much more sensitive to pollution and water quality than other fish.


Female shad has always been considered the most desirable for its plump fillets and delicate roe. We like our shad and shad roe simply sautéed and served with the first asparagus of the season—truly a regional culinary triumph and a breath of spring air.





SHAD ROE SAUTEED WITH BACON


Delicate shad roe is best simply prepared. A hint of smoky bacon and a squeeze of fresh lemon juice highlights this unique treat.


3 pairs shad roe


12 slices bacon, cooked crisp, fat reserved


Juice of 1 lemon


½ cup chopped fresh parsley


Salt and freshly ground black pepper, to taste


6 lemon wedges


1. Dip the roe in a bowl of cold water to rinse it and gently pat dry with paper towels. Carefully cut away the membrane that connects each pair, separating it into 2 lobes.


2. Heat the bacon fat in a skillet over low heat. Add the shad roe, cover the pan, and cook slowly, turning the roe every few minutes, until golden brown on the outside and a clamshell gray throughout the inside. It is important to cook the roe slowly to avoid breaking the fragile eggs.


3. Remove the roe to a serving platter and sprinkle with the lemon juice, parsley, and salt and pepper to taste. Top with the bacon slices. Serve immediately with lemon wedges.


6 portions




DANDELION GREENS
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Dandelion greens are prized throughout Europe and are often grown commercially. The name comes from the French dent de lion, which means “lion’s tooth,” referring to the jagged-edged leaves. Slightly bitter, the leaves are used either raw in salads or cooked as a green. The youngest leaves are the sweetest and most tender. We love them, and encourage you to try them. Our guess is that after one taste you’ll be less likely to curse those fluffy yellow pompoms all over your lawn.





DUCK AND DANDELION GREEN SALAD
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How we love dandelion greens—especially served with roasted duck breast and garnished with duck cracklings and radicchio.


6 duck breasts (3 whole breasts), boned


6 cups fresh tender dandelion leaves


1 small head radicchio


¼ cup fresh orange juice


3 tablespoons white wine vinegar


Finely grated zest of 1 orange


Salt and freshly ground black pepper, to taste


1. Preheat oven to 350°F.


2. Place the duck breasts in a roasting pan and roast until the meat is medium-rare, 20 to 25 minutes. Let stand until they are cool enough to handle. Don’t turn off the oven.


3. Meanwhile, measure ¾ cup of the duck fat from the roasting pan and pour it into a small saucepan.


4. Remove the skin from the duck meat and roast the skin in the roasting pan until very crisp, about 30 minutes.


5. While the duck skin is crisping, arrange the dandelion leaves in a circle on each of 6 salad plates. Garnish the edges with a few torn radicchio leaves.


6. Thinly slice the duck breasts at an angle. Arrange 1 sliced breast in a circle on the dandelion leaves on each plate.


7. Melt the duck fat in a small saucepan over medium heat. Stir in the orange juice, vinegar, and orange zest. Season to taste with salt and pepper.


8. Remove the crisp duck skin cracklings from the oven, cut into ¼-inch dice, and sprinkle over each salad.


9. Pour the warm vinaigrette over each salad and serve immediately.


6 portions




“The hostess must be like the duck—calm and unruffled on the surface, and paddling like hell underneath.”


—Anonymous
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FREEZING RHUBARB
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Why not savor a touch of spring all year round? Rhubarb is easy to freeze as it requires no special preparation and keeps indefinitely. All you have to do is select stalks at their freshest, chop into ½-inch dice, place in airtight freezer bags, and freeze. You can drop the pieces still frozen into muffin and pancake batter or stew them with sugar and a little orange juice.





RHUBARB CRISP


A sweet and tart dessert of bright pink rhubarb with a delicious crumb topping. Serve with vanilla ice cream or lots of whipped cream.


8 cups diced rhubarb


1 cup granulated sugar


1 tablespoon grated orange zest


2 tablespoons cornstarch


⅓ cup Cointreau


¾ cup (1½ sticks) unsalted margarine, cold, cut into small pieces


2 cups unbleached all-purpose flour


1 cup old-fashioned rolled oats


¾ cup packed brown sugar


1 tablespoon ground cinnamon


¾ cup slivered almonds


Pinch salt


1 egg


1. Toss the rhubarb with the granulated sugar and orange zest in a 3-quart baking dish. Dissolve the cornstarch in the Cointreau, add to the rhubarb, and toss to coat.


2. Preheat oven to 350°F.


3. Place the margarine, flour, oats, brown sugar, and cinnamon in a mixing bowl. Mix together with your hands until crumbly. Stir in the almonds and salt and beat in the egg to bind the mixture loosely. Spread the topping evenly over the rhubarb.


4. Bake until the top is golden and the rhubarb is bubbling, 50 minutes. Serve warm.


6 portions



GINGER SOUFFLE WITH RHUBARB-GINGER SAUCE


A delicious and unusual soufflé further intensified by the pretty pink rhubarb-ginger sauce.


Rhubarb-Ginger Sauce (recipe follows)


6 tablespoons (¾ stick) unsalted butter


6 tablespoons unbleached all-purpose flour


1 cup milk


½ cup heavy or whipping cream


5 egg yolks


½ cup sugar


½ cup finely chopped crystallized ginger


1 tablespoon orange-flower water


7 egg whites, room temperature


Pinch cream of tartar
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1. Make the rhubarb sauce.


2. Melt the butter in a heavy small saucepan over medium heat until foamy. Stir in the flour and cook 1 minute. Gradually stir in the milk and cream. Cook, stirring constantly, until thick and smooth.


3. Remove from heat. Add the egg yolks, one at a time, whisking well after each addition. Stir in the sugar, then the ginger and orange-flower water.


4. Preheat oven to 450°F. Butter a 6-cup soufflé dish and coat with granulated sugar.


5. Beat the egg whites with the cream of tartar until stiff but not dry. Gently fold into the soufflé base. Pour the batter into the prepared dish.


6. Bake until puffed and golden, about 30 minutes. Serve immediately with rhubarb sauce spooned around each serving.


6 portions




SPRING FRUIT DESSERTS


The sun is setting on rich cakes for dessert. Those sumptuous layered confections have for the most part been relegated to birthday parties, festive holidays, and trips to Austria.


Fruit in all its guises is always a welcome way to finish a meal. Perfect ripe apricots, peaches, plums, and cherries, fresh or in a glazed tart, are the perfect combination—sweet and light.


• Sliced oranges with candied orange peel, sprinkled with fresh mint, drizzled with crème de cassis, and decorated with candied violets


• Grapefruit sections tossed with fresh orange juice and a bit of maple sugar, placed under the broiler for just a moment


• Raspberries and strawberries tossed with rosewater and framboise, and decorated with sprigs of fresh violets


• Honeydew, cantaloupe, and cucumber balls sprinkled with fresh lemon juice and chopped mint leaves


• Mango and pineapple chunks with chartreuse, lemon and lime zest, and garnished with yellow crocuses


• Bananas baked with thyme, honey, and a dash of Grand Marnier—served hot sprinkled with confectioners’ sugar


• Pears poached in Sauternes and black pepper, topped with bittersweet fudge sauce and crème fraîche


• Dates, figs, lemons, and oranges in a fruity red wine flavored with lemon and orange zest, topped with a dollop of crème fraîche


• Fresh figs and a dollop of crème fraîche, sprinkled with walnuts and crystallized ginger


• Bananas, cherries, and fresh pineapple chunks, with fresh orange juice and topped with orange zest





RHUBARB-GINGER SAUCE


3 cups chopped rhubarb


⅓ cup sugar


⅓ cup orange liqueur


⅓ cup (or as needed) water


2 tablespoons finely chopped crystallized ginger


1. Combine the rhubarb, sugar, orange liqueur, and ⅓ cup water in a heavy large saucepan. Heat to boiling. Reduce heat and simmer uncovered, stirring occasionally, until as thick as applesauce, about 30 minutes.


2. Stir in the ginger and simmer another 15 minutes, adding more water if the sauce is too thick. Remove from heat and let cool to room temperature.


About 1½ to 2 cups




A NEW WAY TO MAKE A WISH


The Italians have a special custom of making wishes over the pretty pink and blue wrappers that decorate their delicious amaretti biscuits. They flame the wrappers and hold them high above their heads. As the ashes float to the ground, they make a secret wish. Isn’t this much more tactful than making a wish while blowing out an ever-increasing number of birthday candles? Perhaps, if it catches on, we can do away with those little giveaways altogether.
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RHUBARB AND AMARETTI STRUDEL


Fresh spring rhubarb, brown sugar, orange zest, and walnuts combine with the unique flavor of Italian amaretti cookies to make this strudel a winner. Packaged phyllo dough takes the mystery and intensive labor out of strudel making.


1 pound fresh rhubarb stalks


9 sheets phyllo dough (about ½ package), thawed if frozen


1 cup (2 sticks) unsalted butter, melted


1 cup crushed amaretti


½ cup packed brown sugar


2 teaspoons ground cinnamon


Grated zest of 1 orange


½ cup chopped walnuts


Whipped cream or vanilla ice cream


1. Cut the rhubarb into ½-inch pieces. Blanch the pieces in boiling water for 1½ minutes. Drain and pat dry.


2. Place 1 sheet of the phyllo on a baking sheet the same size as the phyllo dough. Brush with the butter and sprinkle with a few tablespoons of the amaretti crumbs. Keep the remaining dough covered with a damp kitchen towel to prevent it from drying out. Layer 4 more sheets of phyllo on top of the first in the same manner, brushing each with butter and sprinkling with crumbs. Then layer 2 more sheets, brushing with butter but omitting the amaretti.


3. Preheat oven to 375°F.


4. Make a compact row of the rhubarb pieces 2 inches from one long edge of the dough. Sprinkle the rhubarb with the brown sugar, cinnamon, orange zest, walnuts, and any remaining amaretti crumbs.


5. Layer 2 more sheets of phyllo dough, brushing with butter, over the rhubarb and last sheet of phyllo. Starting at the edge with the rhubarb, roll up the dough like a jelly roll. Turn seam side up and brush the top and sides of the dough with butter. Turn seam side down, fold both ends under to seal, and brush the top with butter.


6. Bake until golden brown, 40 to 50 minutes. Let stand several minutes, and then slice. Serve with whipped cream. The strudel can also be served cold or at room temperature.


8 portions
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RHUBARB SORBET


A light pink, intensely flavored sorbet.


3 cups sliced fresh rhubarb


1 cup plus 2 tablespoons sugar 1


½ cups water


3 tablespoons Cointreau


2 tablespoons framboise or cassis liqueur


1 tablespoon fresh lemon juice


3 tablespoons heavy or whipping cream


1. Place the rhubarb in a medium-size saucepan. Sprinkle with the sugar, and add ½ cup of the water, the Cointreau, and framboise. Simmer until the rhubarb is tender and almost puréed, 15 to 20 minutes.


2. Process the fruit with its syrup, the lemon juice, and cream in a food processor fitted with a steel blade until smooth. Taste for sweetness and adjust with more lemon juice or sugar if necessary. Remove from the food processor and stir in the remaining 1 cup water.


3. Freeze in an ice cream maker, following manufacturer’s instructions.


1 quart




SPRING CRAVINGS


The sun on our faces on the first day of spring … the first red tulip … fresh woodsy morels … seeing the first crocus … hearing a flute outside the window … playing marbles … fresh ricotta cheese sprinkled with sugar … too much chervil in the garden … garnishing everything with cherry blossoms … wearing sandals for the first time … hickory-smoked scallops … sitting under a tree reading Wordsworth … fresh salmon … being awakened by a long-lost love … April in Paris … soft-shell crabs amandine … Italy …
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… Bed and breakfast in the Berkshires … freckles … daffodils, violets, magnolia blossoms, lily of the valley, ginko trees … sweetbreads … lady slippers … being in love … a full moon … mischief on April Fool’s Day … smoked salmon … flying to a different city for dinner … wit … watching a wedding procession in an Italian village … dusk when the sky is blue and the trees black … a roasted free-range chicken … driving down Fifth Avenue when all the flags are out … a preview screening of a hot new movie … fresh chives … only wearing pink … radishes … the smell of freshly mown grass … new potatoes … drinking Champagne out of a French jelly jar … fresh sorrel …








ON THE GRAPEVINE
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The uncorking of a bottle of wine—whether a simple table wine or an elegant French Bordeaux—immediately introduces new flavors and a new feeling into a meal. But many of us feel intimidated when making a selection—and with the current wine boom it is little wonder, since even trained connoisseurs can hardly keep track of the dozens of new releases that arrive on the racks every month.


There needn’t be any confusion, pretense, or snobbery surrounding a purchase. The ultimate test is always that you personally like the wine and that you feel comfortable serving it. We would like to equip you with the sort of knowledge that will enable you to purchase a decent bottle to share with friends or to splurge on a great vintage for a special evening with a lover. We want to help you untangle the current maze of vines and wines, rid it of its academic trappings, and restore it to its most simple and basic level of sensory enjoyment.


While there are many elements that go into the making of wine—climate, know-how, blending, the integrity of the winemaker, tradition—no factor is more important than the grape itself. In wine language, the type of grape is referred to as the “varietal.” Names, labels, and methods may change, but knowing the characteristics of the grapes that produce wines provides a solid point of reference for further exploration. Our varietal description on the following pages is designed to polish your wine memory and knowledge.



WHITE VARIETALS


[image: Image]


CHARDONNAY: A varietal with aromas of melons, figs, apples, and overtones of vanilla. The grapes can be vinified in either a rich, luscious style (without sweetness) or a more crisp and tart style. Complexity is often added by aging in small oak barrels.
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SAUVIGNON BLANC: The principal white grape of Bordeaux, also grown throughout Pouilly and Sancerre. In California, the leading U.S. producer, it is vinified in styles producing aromas ranging from herbacious to smoky and is labeled Sauvignon Blanc or Fumé Blanc. The Sauvignon of Bordeaux is labeled Graves, Sauternes, or Barsac. In Barsac and Sauternes, the grape is blended with Semillon to produce the world’s greatest dessert wines.


[image: Image]


SEMILLON: The principal varietal of the great French dessert wines, Sauternes and Barsac. In Bordeaux the varietal is subject to a perverse trick of nature: at the end of a growing season, under the right conditions of humidity and warmth, the grapes are allowed to be attacked by a fungus, “noble rot.” The disease causes a concentration of sugar and an intensification of flavor which creates extraordinarily luscious wines.
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RIESLING: The great white grape of Germany, a late ripener that produces both dry and sweet wines. Riesling wines are straightforward, clean, and crisp—aromatic but not overpowering.
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CHENIN BLANC: The primary grape for white Loire Valley wines such as Vouvray and Saumur. Its quite neutral flavor allows it to be vinified into widely different styles of wine; it can form the basis of dry, semisweet, and sparkling wines. In California, the Napa Valley wineries were the first to popularize Chenin Blanc and these are best drunk while young and fruity.
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PINOT BLANC: Derived from the Pinot Noir grapes of Burgundy, though rarely grown there now. It is grown in Italy and California and produces wines that are secondary in quality to Chardonnays. The less defined character makes it a good grape for sparkling wines.
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GEWURZTRAMINER: Originally a native of Germany, its popularity has spread to neighboring Alsace and abroad to the U.S. Alsatian Gewürztraminers are dry, with a musty, spicy flavor that stands up to hearty Alsatian foods. The majority of California producers bottle a Gewürztraminer that is sweeter than the French counterpart.



RED VARIETALS
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PINOT NOIR: The grape responsible for French Champagne and France’s velvet, noble, red Burgundies. Never blended in France, except in the making of Champagne, in California it is sometimes blended with Petite Syrah or Gamay grapes to produce lighter wines; otherwise California Pinot Noirs are dark and robust, with none of the elegance of their French counterparts.
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CABERNET SAUVIGNON: The great grape of Bordeaux. Tiny and black, it has a distinctive flavor even when blended with other varietals. The wines have complex aromas ranging from fruity violets to harsher cedar. French wines blended from Cabernet grapes include Médoc, Graves, and St. Emilion. California vineyards make Cabernet Sauvignons in many different styles, using different aging and blending techniques.
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GAMAY: The grape responsible for the fruity, light taste of Beaujolais. It is grown in both France and California, although California wines labeled Gamay or Gamay Beaujolais often refer to the wine-making technique and not the particular grape.
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MERLOT: Widely grown in France, Italy, and California. The French use it as a blending grape in Bordeaux, the Italians produce both D.O.C. and table wines from it, while the Californians blend it with small amounts of Cabernet to produce a soft, mellow wine.
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SYRAH: A small grape grown for over 1,000 years in the Rhône Valley where it is used mainly to enrich wines such as Hermitage—wines that are richly colored, high in alcohol, with a smoky aroma.
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ZINFANDEL: This grape arrived in California in 1851 from an unknown origin in Europe and is now a California exclusive. The grapes make a heavy, dark, fruity wine with a strong bouquet, but are also very versatile in vinifying lighter white Zinfandels and Zinfandel Nouveau.
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CABERNET FRANC: A slightly lesser cousin to Cabernet Sauvignon, grown in Bordeaux and the Loire, where it forms the base of Bourgueil, Chinon, and Saumur—gentle, clean red wines with floral bouquets.
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NEBBIOLO: The most noble grape of Italy’s Piedmont region and the base of Barolo, Barbaresco, and Grattinara. It is named after the fog (nebbid) which covers the vineyards of the Piedmont during the September harvest.





RAINY DAYS AND SUNDAYS
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We all know that spring has more than its fair share of rainy days—and all too often they fall on the Sunday we had hoped to plant the garden, walk in the park, or go canoeing on the pond. No need for despair, however, as even the gloomiest of days can be made bright by a spontaneous and casual dinner with close friends. Many people like to reserve Sundays for spending time at home, but rain can bring on cabin fever and we think that some of the most successful and relaxed entertaining happens on Sunday evenings. Cheer up a friend or neighbor with an invitation for a supper of simple homey fare. Steaming bowls of soothing soup, toasty sandwiches, and plump roast chickens are all wonderful antidotes to the onset of Monday blues.
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APRIL SHOWERS MENU


Rillettes of Smoked Trout


Minestrone with Sweet Sausage and Tortellini


Warm Spinach and Basil Salad


Crusty French bread


Marsala and Fruit Biscuit Bread


Chèvre


Bardolino
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MINESTRONE WITH SWEET SAUSAGE AND TORTELLINI
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Our version of a familiar homey soup. Everyone who makes minestrone adds his or her own special touch. We’ve added sliced sausage and cheese tortellini at the end and topped it with grated Fontina.


⅓ cup best-quality olive oil


1 large yellow onion, cut into thin rings


4 large carrots, peeled and thickly sliced


1 fennel bulb, chopped


2 large potatoes, peeled and diced


1 green bell pepper, cored, seeded, and cut into ½-inch squares


3 medium-size zucchini, diced


1½ cups diagonally sliced green beans


1 medium-size green cabbage, shredded


5 cups Beef Stock (page 397)


5 cups water


1 can (35 ounces) Italian plum tomatoes


2 tablespoons dried oregano


1 tablespoon dried basil


Salt and freshly ground black pepper, to taste


Outer rind of a 2-inch chunk of Parmesan or Romano cheese


1½ cups canned cannellini (white kidney) beans, drained


1 pound cheese-stuffed tortellini


1½ pounds sweet Italian sausage, pan fried, drained, and sliced


Freshly grated Fontina cheese


1. Heat the oil in a large stock pot over medium heat. Add the onion and sauté for 10 to 15 minutes.


2. Stir in the carrots and sauté 2 to 3 minutes, tossing occasionally.


3. Add the fennel, potatoes, green pepper, zucchini, and green beans, sautéing each vegetable 2 to 3 minutes before adding the next. When all the vegetables have been added to the pot, stir in the cabbage and cook 5 minutes more.


4. Add the stock, water, tomatoes with their juices, oregano, basil, and salt and pepper to taste. Bury the Parmesan rind in the middle of the soup. Heat to boiling. Reduce heat and simmer covered over low heat for 2½ to 3 hours. The soup will be very thick.


5. Fifteen minutes before serving, stir in the cannellini beans and tortellini. Raise the heat to cook the tortellini, but stir the soup occasionally to keep it from sticking to the bottom of the pot. Just before serving, stir in the sausage.


6. Ladle the minestrone into shallow pasta bowls and garnish lavishly with Fontina.


10 to 12 portions





SAFFRON
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There is probably nothing in the kitchen so steeped in mystery as saffron.


Saffron is simply the dried stigma of the saffron crocus, which has been cultivated in the Old World since prehistoric times. The reason for the mystery is the expense. It takes almost 70,000 flowers to produce 1 pound of the spice—twelve days of backbreaking work for an experienced picker. By the time it reaches a retail shop in the U.S., saffron costs close to $5,000 a pound!


Saffron appears as a tangle of deep orange-red strands. It is best to obtain whole, or hay, saffron—now generally available in supermarkets. Try to avoid buying strands with pale ends; the fewer of these the better.


In Spain, one of the countries where saffron is grown, the men pick the flower in the fields and bring them home in baskets. Women and children—those with the nimblest fingers—split the crocus down the stem and pinch off the three stigmas where they join at the base. As the fresh saffron accumulates it is turned out into a fine-mesh sieve and dried over a gentle charcoal fire. After about half an hour it is reduced to a fifth of its fresh weight. It should be just dry enough to keep properly yet not so dry that it loses its flavor.


To add to the problems of making saffron, the bulbs must be dug up, sorted, and transplanted every three years. It isn’t difficult to see why this ancient spice remains elusive and dear, but it should not be shrouded in mystery. It is too good. And after all, it takes only a pinch to make a dish special.
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CHICKEN AND SAFFRON SOUP


An elegant soup for entertaining, with Italian overtones of Marsala and pine nuts. The saffron adds a beautiful golden glow.


1½ whole chicken breasts (3 halves), poached, skinned, boned, and cut into fine julienne


6 cups Berta’s Chicken Stock (page 396)


¼ cup pine nuts (pignoli), coarsely chopped


½ cup Marsala


1 teaspoon saffron threads


3 egg yolks


¾ cup heavy or whipping cream Salt, to taste


1. Combine the chicken, stock, and pine nuts in a medium-size saucepan. Heat to boiling. Reduce heat and simmer 5 minutes.


2. Add the Marsala and saffron. Simmer 2 more minutes. Remove from heat.


3. Whisk the egg yolks and cream together. Slowly pour the egg yolk mixture into the hot soup, whisking constantly. Season to taste with salt. Serve immediately.


6 portions


CARROT AND GINGER SOUP
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The bright orange color and bright flavor distinguish this carrot soup from the ordinary. It is excellent hot or cold.


6 tablespoons (¾ stick) unsalted butter


1 large yellow onion, chopped


¼ cup finely chopped fresh ginger root


3 cloves garlic, minced


7 cups Berta’s Chicken Stock (page 396)


1 cup dry white wine


1½ pounds carrots, peeled and cut into


½-inch pieces


2 tablespoons fresh lemon juice


Pinch curry powder


Salt and freshly ground black pepper, to taste


Snipped fresh chives or chopped fresh parsley (garnish)


1. Melt the butter in a large stock pot over medium heat. Add the onion, ginger, and garlic and sauté for 15 to 20 minutes.


2. Add the stock, wine, and carrots. Heat to boiling. Reduce heat and simmer uncovered over medium heat until the carrots are very tender, about 45 minutes.


3. Purée the soup in a blender or food processor fitted with a steel blade. Season with lemon juice, curry powder, and salt and pepper to taste. Sprinkle with the chives or parsley. Serve the soup hot or chilled.


6 portions




TOGA PARTY


[image: Image]


We can think of no better cure for March blues than staging a toga party that re-creates the lavishness—bordering on decadence—of the Roman Empire. Togas are a quick costume theme, easily made from draped white sheets and a few deftly placed safety pins. Invite Caesar in the form of a salad or our wonderful lettuce purée. Your guests certainly need not beware of the Ides of March—only of having too good a time!
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IDES OF MARCH SANDWICH


Lettuce, Parmesan cheese, anchovies, garlic, lemon juice, and romaine lettuce have become famous in the form of a Caesar salad. We’ve puréed the ingredients and serve the resulting spread hot, as a vegetable or over French bread.
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2 large heads romaine lettuce leaves separated, rinsed, and patted dry


3 anchovy fillets, drained


¾ cup heavy or whipping cream


2 to 3 tablespoons fresh lemon juice


Salt and freshly ground black pepper, to taste


5 tablespoons unsalted butter


½ cup Garlic Croutons (page 400), for vegetable variation


½ cup freshly grated Parmesan cheese


1. Cut away the thick central core of each romaine leaf in a deep V.


2. Heat a large stock pot of lightly salted water to boiling. Add the lettuce leaves, reduce heat, and simmer for 8 to 10 minutes.


3. Drain and cool the lettuce under cold water. Squeeze the lettuce, a handful at a time, to remove as much water as possible from the leaves.


4. Purée the lettuce and anchovies in a food processor fitted with a steel blade.


5. Add the cream, 2 tablespoons lemon juice, and salt and pepper to taste. Process until blended. Taste and adjust the lemon juice, salt, and pepper if necessary.


6. Melt the butter in a medium-size saucepan. Add the lettuce purée and simmer over low heat until heated through.


7. Place about ½ cup of the purée on each serving plate and sprinkle with croutons and cheese or make into a sandwich over split, toasted French bread.


6 portions





FLOWERS FROM THE SILVER PALATE



Cluster together little claypots of pink and white hyacinths, delicate blue grape hyacinths, and white and yellow crocuses.







“After a good dinner, one can forgive anybody, even one’s own relations.”


—Oscar Wilde





PARSLIED ROAST CHICKEN


Roasted or grilled, this simple chicken preparation is sure to become a favorite.


1 roasting chicken (3 to 4 pounds), ready to cook


4 cloves garlic, peeled


Salt and freshly ground black pepper, to taste


4 tablespoons (½ stick) unsalted butter


3 large bunches fresh Italian parsley, stems trimmed


½ cup rich Berta’s Chicken Stock (page 396; see Note)


¼ cup fresh lemon juice
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1. Preheat oven to 375°F. Prepare coals for grilling if desired.


2. Rub the cavity of the chicken with 1 garlic clove and sprinkle with salt and pepper. Rub 2 tablespoons of the butter inside the cavity and stuff the cavity with the remaining garlic and the parsley, reserving a bit for garnish.


3. Rub the skin of the chicken with the remaining butter and sprinkle with salt and pepper.


4. If you are using the oven, place the chicken, breast side up, in a roasting pan and pour the stock and lemon juice over. Bake for 20 minutes per pound, basting frequently and turning the bird twice. The chicken is done when the juices run clear when a thigh is pierced with a sharp skewer.


5. If you are going to grill the chicken, bake for 10 minutes per pound in the oven, turning the bird twice. Then, place the chicken on the grill, basting it with pan juices and turning it frequently. It should be done in about 30 minutes.


6. Carve the chicken and arrange on a large serving platter. Garnish with the remaining parsley and serve with seasonal vegetables.


2 to 4 portions


Note: For ½ cup rich stock, reduce 1 cup Berta’s Chicken Stock over high heat.
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SUNDAY NIGHT ON EAST 83RD


Rich Asparagus Soup


Bobbie’s Chicken


Fiddleheads with browned butter


Lemon Rice Rhubarb Crisp Johannisberg Riesling





BOBBIE’S CHICKEN


From one of our dearest friends, a chicken dish that brings back childhood memories. Julee and Bert would love to be served this every night, if only Bobbie would stop sculpting and keep basting. That is the magic … lots and lots of basting. It’s terrific with warmed applesauce or chutney, rice or egg noodles, and a simple green salad. We especially like to follow it with vanilla ice cream and Three-Ginger Cookies.


1 roasting chicken (about 4½ pounds), with giblets


1 lemon, cut in half


2 tablespoons dry mustard


2 tablespoons ground ginger


Salt and freshly ground black pepper, to taste


6 medium-size yellow onions, quartered


2 packages George Washington golden bouillon powder or 2 chicken bouillon cubes


2¾ cups water


1. Preheat oven to 425°F.


2. Rinse the chicken and pat dry. Squeeze the juice of the lemon all over the chicken and in the cavity.


3. Rub the chicken all over with the mustard, ginger, and salt and pepper to taste. Place in a metal roasting pan and scatter 4 of the onions in the pan. Roast undisturbed for 30 minutes.
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