

  [image: frn_fig_001.jpg]




  

    MONTANA COOKING




    A BIG TASTE OF BIG SKY COUNTRY




    GREG PATENT




    [image: frn_fig_002.png]




    ThreeForks®




    GUILFORD, CONNECTICUT


    HELENA MONTANA




    AN IMPRINT OF THE GLOBE PEQUOT PRESS


  




  

    For Granny, Baba, and Edith Green


  




  

    

      To buy books in quantity for corporate use or incentives, call (800) 962-0973 or e-mail premiums@GlobePequot.com.


    




    Copyright © 2008 by Greg Patent


    A version of this book was previously published by The Globe Pequot Press with the title New Frontiers in Western Cooking © 2002 by Greg Patent.


    Another version of this book was previously published by Ten Speed Press with the title New Cooking from the Old West.




    ALL RIGHTS RESERVED. No part of this book may be reproduced or transmitted in any form by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, except as may be expressly permitted in writing from the publisher. Requests for permission should be addressed to The Globe Pequot Press, Attn: Rights and Permissions Department, P.O. Box 480, Guilford, CT 06437.




    ThreeForks is a trademark of Morris Book Publishing, LLC.




    Photos © Shutterstock.com




    Design by Nancy Freeborn


    Layout by Sue Murray




    Library of Congress Cataloging-in-Publication Data is available on file.




    ISBN 978-0-7627-4798-6




    Printed in the United States of America




    10 9 8 7 6 5 4 3 2 1


  




  

    ACKNOWLEDGMENTS


  




  I relied on help and information from many people while working on this book. Erin Turner, who was instrumental in the book’s editing; the late Tony Grace, who spoke so enthusiastically about his days as a chuck wagon cook at the turn of the century; the late Jo Rainbolt, for introducing me to Tony Grace and arranging a luncheon with him; Chu Chu Pham, for teaching me the rudiments of Vietnamese cooking; Gillian Malone, for introducing me to Sam Western; Sam Western, for expressing his feelings about hunting and for cooking a delicious meal of game with Asian flavors; the late Sam Arnold, for giving so generously of his time to relate the history of Native American and Western foods; John McCamant, for introducing us to black quinoa; Larry Evans, for generously sharing his wild mushroom harvests; Art and Nancy Callan, for educating me about apple growing in Montana and for making available little-known heirloom varieties at our local farmers’ market; Don Spritzer, resource librarian at the Missoula Public Library, for directing me to historical diaries of emigrants; Rich and Lily Bumbaca, for sharing their enthusiasm for bison with us and introducing their beloved herd up close and personal; Roger, Carla, Leif, and Heidi Cox, for generous supplies of game; Ted and Peggy Christian, also for their generous gift of game; Mike Schwartz, for some of the best elk I’ve ever eaten; Dale Johnson, archivist at the Mansfield Library at the University of Montana, for opening his photographic files to me; the gardeners, foragers, millers, dairy owners, game purveyors, ranchers, fishermen, and poultry farmers, for caring enough to produce healthful, high-quality food products.




  And my darling wife, Dorothy, who not only tasted, evaluated, and commented upon every recipe in this book, but helped me teach my computer to do what I wanted it to do.




  I simply could not have done this without all of you.




  

    INTRODUCTION


  




  The West is not only a place, it is a state of mind—open, receptive, and welcoming. Perhaps the feeling of the West is best expressed by Cole Porter’s song “Don’t Fence Me In,” which he based on a poem by Bob Fletcher, a Montanan. Although I spent my first eleven years in Shanghai, China, I have lived in the West most of my life—first in San Francisco, then in Missoula, Montana, where my wife and I raised our two sons and continue to live. Over thirty-five years, I’ve come to appreciate Montana’s natural abundance—wild mushrooms and berries, all kinds of game meat, whole grains, and of course, the hard winter and spring wheats that are essential for making excellent yeast breads.




  I began cooking shortly after my family emigrated to San Francisco in 1950. Each day I raced home from school to watch a live afternoon cooking show on KRON-TV hosted by Edith Green, who taught me the basics of baking powder biscuits, pies, cakes, and desserts. As a teenager, I branched out into preparing “real” food and helped my working parents by getting dinner ready before they came home. After I got married, Julia Child’s early television shows taught me most of what I know today about cooking.




  As I was growing up, it never dawned on me to pursue my passion for cooking as a career. It was just a hobby until 1979, when, at a friend’s suggestion, I approached a local television station and proposed a weekly cooking show. At about the same time, I became a finalist in the National Pineapple Cooking Classic and won a trip to Hawaii to compete in a cook-off. That, coupled with my Pillsbury Bake-Off win as a teenager, convinced the management at KECITV in Missoula to make a pilot half-hour show called Big Sky Cooking—the beginning of my cooking career. We shot fifty-two episodes, and I published two cookbooks with the recipes. During that time I also wrote a weekly food column for the Missoulian, our local paper, while I continued my profession as a zoology professor at the University of Montana.




  In 1982, the late Carl Sontheimer, then the president of Cuisinart, offered me a job I could not refuse. I left the university and began working as his company’s national spokesperson. I traveled all over the country and taught food processor cooking classes for many years. Cuisinart also financed a twenty-six-episode food processor cooking show broadcast nationally on the Learning Channel. I wrote a food processor cookbook, originally published by Cuisinart in 1985 as Patently Easy Food Processor Cooking. In 1992 Ten Speed Press reprinted the book as Food Processor Cooking Quick and Easy. For a number of years thereafter, I was a restaurant chef, and I had the good fortune of working with wonderful cooks in Switzerland and Bavaria as part of my training.




  I now write about food from my home. Even though I’ve lived in the United States for more years than not, my early influences have always drawn me to the foods of other lands. My mother’s mother, Granny, was Arabic. We lived with her for many years in Shanghai, and she cooked savory Middle Eastern dishes. Baba, my father’s mother, cooked foods of her native Russia. I remember especially her superb pastries and desserts. And for a time in Shanghai, we even had a Chinese cook. I can still remember hanging around in the kitchen while she worked, begging for samples of her mouthwatering dishes. Later on after graduate school, my wife and I, along with our two young sons, lived in Naples, Italy, for a year. Our housekeeper there taught us to cook many specialties of the region.




  What excites me today are the foods brought by new immigrants to Montana. Over the past thirty-five years, people from Asia, Mexico, Russia, and elsewhere have influenced public tastes by selling their homegrown herbs and vegetables at farmers’ markets, getting supermarkets to stock ethnic cooking staples, and opening local restaurants. These flavors, when combined with traditional Western foods, create wonderful new tastes. For example, Asian-flavored marinades give smoked trout a new dimension, and adding cilantro to a sweet-and-sour sauce for buffalo meatballs brings out the flavor of the meat with newfound clarity. And an exciting variety of fresh herbs, now available in practically every market, add oomph and zest to almost any food.




  The ongoing culinary renaissance in Montana has motivated me to write this book. In creating these recipes, I have been inspired by innovative chefs and local cooks who continue the tradition of living off the land—they hunt, forage for wild things, and love to try new foods. Cooking is much more than bodily nourishment. Good cooking satisfies the soul, and I am filled with wonder whenever a new flavor combination tells my taste buds that something extraordinary is happening. When I am cooking, I often think of how the character based on the painter Georges Seurat in Stephen Sondheim’s musical Sunday in the Park with George approaches an empty canvas. “So many possibilities,” he says.
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  Cooking is a dynamic part of culture and society. Its vitality depends upon a successful union of great ingredients with innovative cooks. The distinctive cuisines of France, Italy, and China, for example, have evolved over hundreds or thousands of years. And it is the precious gift of time that has helped shape these cuisines into what they are today. Thomas Jefferson believed it would take a thousand years to settle the West. Instead, it happened in just fewer than fifty years, by 1893. Because the history of the West’s settlement has been so brief, its culinary potential is just beginning to be appreciated.




  I do not believe that the West can claim a truly original cuisine, primarily because the region is so large and was settled by pioneers from so many different backgrounds. However, an extraordinarily wide range of foods, many unique to the region, are grown, farmed, raised, gathered, or hunted in the West. These vital staples, along with the diverse cultures the settlers brought with them, provide the raw materials from which Western cooks’ imaginations have always taken flight. Buffalo, deer, elk, bear, moose, and all sorts of other game have played a significant role in Western cooking, and perhaps no other region in the country offers as many different kinds of edible wild mushrooms. The wild huckleberries that flourish in the mountains of Montana and Idaho are unique. They do not grow anywhere else, and they make the best pies, muffins, and jams imaginable.




  The high-altitude Montana prairies and valleys are prime growing areas for wheat, barley, oats, lentils, and garbanzos. Large, juicy cherries grow along the shores of Flathead Lake. More familiar plants such as garden-variety rhubarb, strawberries, and raspberries grow in many parts of the country, but they thrive in the cool Rocky Mountain Montana air. Canning and preserving foods are important traditions, enabling farm families to put up the region’s abundant harvest of fruits and vegetables to sustain them during the cold winter months. Montana cooks also smoke meats and fish to preserve them. In earlier times, the foods were cold-smoked for days, then stored in a cool place for months thereafter. Today, smoking remains popular, but hot-smoking is the preferred method because it is faster and virtually foolproof. All of these aspects of Montana cooking continue to define and distinguish the cuisine of the state today. This book is filled with recipes and anecdotes that celebrate and chronicle the people and landscape of the old and the new Montana.




  Getting here by covered wagon from the East was arduous, and the trip could last several months. Trail food was not exciting—salt pork, beans, hardtack, dried fruit, and coffee made up the basic larder. Real cooking, with a home stove and a backyard garden, couldn’t begin until the pioneers found a place to settle. When they did, they planted what grew best in the area, raised farm animals, hunted, fished, and gathered wild berries and mushrooms. Settlers from Europe knew how to identify edible wild mushrooms and were delighted to find these succulent fungi in their new Montana home.




  Of course, those of northern European descent weren’t the only pioneers. African Americans came to the West after the Civil War. Hispanics were already living in what is now New Mexico and Colorado before the area became states. Chinese came by ship to San Francisco and worked on the railroads and in mining and logging camps throughout the West. All came in search of a better life and all left their culinary mark.




  Montana cooks are always looking for new ways to prepare familiar ingredients and to experiment with not-so-familiar foods. The ethnic lines have become blurred during the past two decades, engendering a more creative use of ingredients and the invention of new flavor combinations. Considering that the old West was the nation’s second melting pot, it was only a matter of time before this happened. The only reason it has taken so long is that the region is so vast. The eleven Western states are the largest in the country, occupying almost half the area of the continental United States. The original pioneers who settled here wanted to re-create the foods of their homelands as best they could with the available resources. We, the new pioneers, create dishes that incorporate the tastes of native and traditional ingredients along with those brought here, grown, and harvested by the newest immigrants. May the parade of culinary delights never end.




  [image: chpt_fig_001.jpg]




  




  

    BASICS




    When we compare what we consider basic ingredients—sun-dried tomatoes, specialty cheese, Mediterranean olives, dried wild mushrooms, and shelled nuts—with what the pioneers considered essential when they trekked across the continent 150 years ago, the differences seem staggering. They, of course, relied on enormous quantities of flour, “parched” corn, cornmeal, sugar, bacon, dried beans, rice, dried fruits, and coffee to sustain them on a journey they expected to take several months. Any fresh food they encountered along the way—including game—was a special treat.




    Yet, if we look over a list of the emigrants’ basic food needs, we find many similarities between the items on their lists and those our pantries are always stocked with. Flour, cornmeal, sugar, dried beans, rice, dried fruits, coffee, and nuts are found in just about every American household on any given day. It’s just the variety that has broadened over time. Today flour is available in more than a dozen different kinds. For the emigrant, the choice was limited to whatever was in the sack tucked in a corner of the covered wagon. And what about cornmeal? Then it was simply called “Indian meal.” Today we have yellow, white, stone-ground, water-ground, hull-less, and so on. Sometimes we even call it polenta, even though it’s still cornmeal.




    Whatever you consider the core items in your pantry, take a look at the following ingredient descriptions and instructions for select basics called for throughout this book. With the addition of a few new basics, like cooked wild mushrooms, your pantry will hold the range of ingredients that generations of Montana cooks have relied on daily.


  




  It’s Still Mush




  Lettice Bryan included a recipe for polenta, or “mush” as she called it, in her 1839 cookbook. Her method does indeed result in the smooth texture she claims:




  

    Sift some fine Indian meal, make a smooth batter of it by stirring in a sufficiency of cold water. Having ready a pot of boiling water, throw in a handful of salt, and stir in your batter till it is like very thick soup. Boil it till of the proper consistence, and stir it frequently to prevent its being lumpy, and to keep it from burning on the bottom. Mush, made in this manner, will never fail to be thoroughly done and clear of lumps, which are two common failures. Cold mush may be sliced and fried brown in butter. They are very good for breakfast.


  




  Baking Soda




  Travelers on the trek west were advised to pack several pounds of saleratus, or baking soda, for each adult. In many cases, this was not enough for the months-long trip, so more was often gathered at the edges of natural soda springs, where it dried into crusty white beds. One emigrant, Amelia Hadley, described the saleratus “as white as snow” and “3 or 4 inches deep,” adding, “you can get chunks . . . as large as a pint cup just as pure as that you buy.” As is true of modern-day baking soda, saleratus worked best when mixed into a batter and baked immediately in a moderately hot to very hot oven.




  Butter




  The recipes in this book call for unsalted butter. In the past, one had to hunt for it in the frozen foods section because the lack of salt means it has a relatively short shelf life of about 1 month. Because more and more people are using unsalted butter nowadays and the product’s turnover is higher, it is commonly available in the refrigerated foods section. If you use salted butter, bear in mind that each stick (½ cup, or 4 ounces) contains the equivalent of about ½ teaspoon salt and adjust accordingly.




  Clarified Butter




  Using clarified butter, which is butter with the milk solids removed, allows you to fry at high temperatures without much risk of the butter suddenly turning black and burning. Clarified butter is easy to make and keeps well in the freezer. One-half cup of butter makes about 6 tablespoons of clarified butter. To clarify butter, cut a stick into 6 or 8 pieces and place it in a small saucepan over very low heat. As it melts, the butter will bubble gently and foam will rise to the top. When the butter is completely melted, turn off the heat and let the butter stand for several minutes to allow the solids to settle. Carefully spoon off and discard the top foamy layer, then slowly pour the clear golden liquid into a container, and discard the milky white solids. Use as directed in recipes. Clarified butter keeps well in the refrigerator for 4 to 6 weeks.




  Clarified Butter on the Trail




  Clarified butter has been enjoyed for over a century and was even transported by covered wagon, as evidenced by these instructions, which Randolph Marcy included in his 1859 book:




  

    Butter may be preserved by boiling it thoroughly, and skimming off the scum as it rises to the top until it is quite clear like oil. It is then placed in tin canisters and soldered up. This mode of preserving butter has been adopted in the hot climate of southern Texas, and it is found to keep sweet for a great length of time, and its flavor is but little impaired by the process.


  




  Cream




  Whenever whipping cream is called for, you may substitute heavy cream if you prefer. Although heavy cream contains a bit more fat, the results will be the same with either ingredient.




  Duck Fat




  Pull away pieces of fat from the body cavity and from under the skin of two ducks and chop the fat into 1-inch or smaller pieces. Put the fat in a heavy ovenproof 4-quart pot and add 1 cup water. Place in a 350° oven and stir once after 30 minutes. Cook until the fat is rendered (golden in color) and all of the water has evaporated, about 1 hour. The pieces of remaining fat, “cracklings,” should also be golden brown. Strain the fat and cool to room temperature. Reserve the cracklings, which are delicious spread on French bread or chopped and added warm to salads or soup. Store the fat, covered, in an airtight container in the refrigerator for 2 to 3 weeks. It also freezes well and will keep up to 6 months. Small amounts of duck fat make roasted or sautéed potatoes taste sublime. Proper cooking assures that very little of the fat is absorbed. (For a great version of potatoes with duck fat, try Paula Wolfert’s recipe for Potatoes in the Style of Quercy, in her marvelous Cooking of Southwest France.)




  Eggs




  Unless indicated otherwise, these recipes all use grade AA large eggs.




  Flour




  For general cooking I use all-purpose organic unbleached flour, which is what most of these recipes call for. It is a mixture of hard (high-gluten, high-protein) and soft (lowgluten) wheats and its gluten content is suitable for just about any type of cooking. Whenever I call for “flour” in these recipes, I mean all-purpose unbleached flour.




  Cake flour is made from soft wheat and is much less likely to toughen during cake and pastry making; be sure to use it whenever it is specified. Bread flour has a higher gluten content than all-purpose flour and gives breads a pleasant elasticity and chewiness.




  Hazelnuts




  Hazelnuts, or filberts as they are sometimes called, grow abundantly in western Oregon, but are used in Montana a lot. They are usually sold shelled with their skins on. The skins, which taste bitter to some, should be removed before using the nuts by blanching or skinning them as follows. Spread the nuts in a single layer in a shallow baking pan and toast them in a 350° oven for 10 to 15 minutes. Stir the nuts occasionally until they are a toasty brown and have a delicious aroma. Transfer the nuts to a kitchen towel, wrap them up, and let rest. When the nuts are cool, rub them vigorously with the towel to remove the skins. If some skins refuse to come off, just leave them; there is no harm in including a few skins in the recipes.




  

    
Measuring Flour


    (or, How did that flour get into that cup?)





    The success of a recipe often depends on how flour is measured and whether it is sifted. The best way to measure flour is to weigh it. If you don’t have a scale, however, just follow these simple guidelines. The weights given below apply only to all-purpose or bread flours.




    In the old days, flour would sometimes get lumpy during storage, and sifting served two purposes: removing the lumps and aerating the flour. Both these procedures assured that the flour would be easily incorporated into recipes.




    Most of the time, you will measure flour by stirring it in its container to aerate it slightly, spooning it into a measuring cup, filling the cup to overflowing, and sweeping off the excess with a metal spatula. A cup of flour measured this way weighs about 4½ ounces. Sifted flour is called for in only a few recipes in this book. You can buy all-purpose presifted flour, but the flour gets packed down during storage and must be sifted again for accurate measurement. Sift the flour by placing more than you need in a sifter set over a sheet of waxed paper. Sift and then spoon the flour into a measuring cup, filling the cup to overflowing; do not pack or shake the cup. Sweep off the excess flour with a metal spatula or any straight-sided utensil. Sifted flour measured this way weighs about 4 ounces.




    A third way to measure flour is to fill a metal measuring cup by scooping it into the flour container, filling the cup to overflowing, and sweeping off the excess with a metal spatula. This cup of flour will weigh about 5 ounces.




    To be sure we’re speaking the same language, recipes for baked items specify both the weight of the flour and how to measure it. Cake flour weighs less when measured by any of the three ways described above. Whole wheat flour tends to weigh a bit more. Generally speaking, accurately measuring flour for bread making is not as critical as for making cakes or delicate pastries.
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  Stocks




  It is well worth making several quarts of chicken, beef, and fish stock and freezing them to have on hand. They keep perfectly for months. It isn’t necessary to add salt to stocks while they are cooking. After stocks are degreased, I concentrate them by boiling and reducing, adding the salt at that stage. Whenever a stock is called for in this book, use one of the following stock recipes.




  




  YIELD: 4 TO 6 QUARTS OF STOCK




  CHICKEN STOCK




  The concentration of flavor is just right for recipes calling for chicken stock. For a stronger flavor or for use in recipes requiring a rich chicken stock, boil down the defatted and strained liquid until it is reduced by half. To make turkey stock, simply substitute turkey bones—fresh bones for a light-colored stock or bones from a roasted turkey for a brown turkey stock. The ginger adds a refreshing flavor and aroma, without giving the stock a gingery taste.




  2 whole frying chickens with giblets (7 to 8 pounds total), or 7 to 8 pounds any combination chicken backs, necks, and wings




  2 large carrots, scrubbed and cut into 2-inch chunks




  1 large yellow onion, peeled and cut in half




  4 stalks celery with leaves




  2 teaspoons black peppercorns




  6 sprigs parsley




  1 bay leaf




  1 (2-inch) length fresh ginger




  Water




  1. Rinse the whole chickens inside and out or rinse chicken parts under cold tap water. Place the chicken and giblets in a heavy-bottomed 10- to 12-quart stockpot. (Reserve the livers for another use.) Add remaining ingredients, using enough water to cover the chicken by 1 to 2 inches.




  2. Set the stockpot over medium heat. As the water comes to a simmer, skim and discard any scum or foam that rises to the surface. Continue to remove the scum as necessary. Don’t allow the liquid to boil. As the stock gets hotter, decrease the heat to very low and cook slowly, partially covered, for 3 to 4 hours. Only a bubble or two should break the surface every now and then. Remove the chicken from the pot and set aside. Strain the stock, discarding the vegetables; cool, cover, and refrigerate overnight. The next day, remove and discard the solidified fat on the surface.




  3. To make a more concentrated (rich) chicken stock, boil a measured amount until it is reduced by half. Cool, cover, and refrigerate. The stock keeps refrigerated for 1 or 2 days or up to 6 months frozen in an airtight container.




  YIELD: 4 TO 6 QUARTS




  BEEF STOCK




  The secret to good-quality beef stock lies in the bones. Oxtail is good because it is high in gelatin and provides a wonderful flavor. Veal bones are also high in gelatin and are good to include. (I tend not to use veal unless I know the animals have not been confined in pens.)




  In this recipe, the bones are cooked twice. The first cooking gives you about 10 quarts of strained beef stock. After chilling, remove the fat and taste the stock. It can be used in this form for soups, or you can reduce it by half to concentrate the flavor and intensify richness. A second cooking produces several quarts of liquid that you will further reduce to about 2 cups of a very gelatinous meat glaze, which I use to thicken and enrich sauces. It is a joy to have cubes of meat glaze on hand in the freezer to produce extraordinary sauces in an instant.




  15 pounds beef bones, including some shanks, marrow bones, knuckles, or oxtails




  2 large leeks, washed thoroughly and cut into 3-inch pieces




  6 to 7 stalks celery with leaves, washed and cut into 3-inch pieces




  4 large carrots, washed and cut into 2-inch pieces




  3 large yellow onions, with skins on, quartered




  Water




  ½ pound white mushrooms, washed, cut in half if large




  1 pound plum tomatoes, cut in half




  3 bay leaves




  8 sprigs parsley




  2 teaspoons black peppercorns




  1. Adjust two oven racks to divide the oven into thirds and preheat the oven to 400°. Arrange the beef in single layers in two large shallow roasting pans and place the pans in the oven. Roast for 1 hour. Place the leeks and celery in a heavy-bottomed 20-quart stockpot. Add the carrots and onions to the roasting pans, dividing them between the two, and roast for 30 minutes. Using tongs, transfer beef and vegetables to the stockpot. Pour off and discard the fat from the pans, add about 2 cups water to each, and heat on the stovetop, scraping the browned bits from the pan bottoms. Add the liquid to the stockpot along with the mushrooms, tomatoes, bay leaves, parsley, peppercorns, and enough cold water to cover ingredients by about 2 inches. (The pot will be almost full.)




  2. Set the stockpot over medium-low heat and bring to a simmer. (This will take 1 hour or longer.) Simmer, uncovered, for 10 to 12 hours. Adjust heat if necessary so that the liquid bubbles very gently. If simmered over low heat, scum will not form. If you bring the stock to a simmer over higher heat, you will need to periodically remove the scum with a slotted spoon.




  3. Remove the beef and vegetables from the pot and set them aside. Strain the stock through a fine-mesh strainer into another large pot and refrigerate it, uncovered, overnight. The next day, remove and discard the solidified fat on the surface.




  4. Meanwhile, return the beef to the stockpot. (Some vegetables may cling to them and can be included.) Add about 6 quarts of cold water, or enough to cover the beef by 1 to 2 inches. Bring to a simmer as described above and cook slowly for about 10 hours. Strain the stock through a fine-mesh strainer into a 5-quart saucepan, cool, cover, and refrigerate overnight. The next day, remove and discard the solidified fat on the surface.




  5. To make a more concentrated (rich) beef stock from your first batch of degreased stock, boil a measured amount until it is reduced by half. Cool, cover, and refrigerate. The stock keeps refrigerated for 3 to 4 days or up to 6 months frozen in an airtight container.




  6. To make meat glaze, boil the second cooking of the meat and bones stock until the liquid becomes very thick and syrupy, darkens in color, has large bubbles, and measures about 2 cups. (Just estimate this amount, since much of it would stick to a measuring cup, resulting in waste.) Pour the thick liquid into an 8 x 4-inch nonstick loaf pan and let it cool completely at room temperature. It will become solid and have a rubbery texture. Meanwhile, add 1 cup of warm water to the saucepan and dissolve the meat glaze stuck to the sides and bottom by scraping and stirring with a rubber spatula. Reserve this to use as stock.




  7. When the meat glaze is set, cut it into 1-inch cubes and transfer to an airtight bag. The meat glaze keeps frozen for 6 to 8 months.




  YIELD: 3 TO 4 QUARTS




  DUCK STOCK




  2 duck carcasses, plus necks, hearts, wings, and gizzards




  3 large carrots, cut into 1-inch pieces




  2 large yellow onions, unpeeled and cut into quarters




  3 stalks celery with leaves, cut into 2-inch pieces




  1 large leek, washed, cut into 2-inch pieces




  1 head garlic, cut in half crosswise




  5 quarts plus 1 cup water




  1 cup dry white French vermouth




  6 sprigs parsley




  6 sprigs oregano




  6 sprigs thyme




  1 teaspoon black peppercorns




  2 bay leaves




  1. Chop the carcasses into 3 or 4 pieces each. Place in a roasting pan along with the necks, hearts, wings, and gizzards. (Reserve the liver for another use.) Roast at 450° for 1 hour. Add the carrots, onions, celery, leek, and garlic. Stir well to coat the vegetables with some of the rendered fat and roast for 30 minutes at 400°. Transfer the duck and the vegetables to a 9-quart stockpot. Add the 5 quarts of water and the remaining ingredients to the stockpot.




  2. Carefully pour off and discard the duck fat in the roasting pan, leaving the browned bits on the bottom. Pour in the remaining 1 cup of water and set the pan over high heat. Scrape the pan with a wooden spoon to release the browned bits. Add the liquid to the stockpot. Over medium-low heat, simmer the stock, partially covered, for 3 to 4 hours, allowing it to bubble gently while cooking. Strain the stock through a fine-mesh strainer. Cool, cover, and refrigerate it overnight. The next day, remove and discard the solidified fat on the surface.




  3. For a more concentrated stock, boil until it reaches the desired strength. If you reduce the stock by half, you will have duck demi-glace (a concentrated, gelatinous stock packed with flavor). Both the stock and demi-glace keep refrigerated for 1 to 2 days or up to 8 months frozen in an airtight container.




  Note: I usually use half the stock as is and boil down the rest to make demi-glace.




  YIELD: 4 TO 6 QUARTS.




  FISH STOCK




  Unlike meat stocks, fish stocks cook for only 30 minutes. Be sure to use bones from non-oily fish, such as halibut, flat fish, or sturgeon. Unless you live near the sea or have a large fish market in your city, it can be difficult to find fish bones. Your best bet is to ask your fish market to save the frames (skeletons) from any whole fish they buy and fillet. Fish bones can be stored frozen until you have enough to work with.




  6 pounds fish bones from lean fish, including heads and trimmings




  1 large carrot, scrubbed and thinly sliced




  1 large leek, thinly sliced




  1 large yellow onion, peeled and thinly sliced




  12 sprigs parsley




  1 cup fresh white mushrooms, thinly sliced




  1 teaspoon black peppercorns




  2 cups dry white French vermouth




  Cold water




  Salt and pepper




  1. Chop the fish bones into large chunks. Place the bones and the remaining ingredients except salt and pepper in a heavy-bottomed 10- to 12-quart pot, using enough cold water to just cover. Bring to a simmer over medium heat, removing any scum that rises to the surface. Lower heat to a gentle simmer and cook for 30 minutes. Strain through a fine-mesh strainer and discard solids. Season with salt and pepper and use as directed.




  2. For a more concentrated stock, boil a measured amount of unseasoned stock until it is reduced by half. Cool, cover, and refrigerate. The stock keeps refrigerated for 1 to 2 days or up to 2 months frozen in an airtight container.




  

    Wild Mushrooms




    There are hundreds of species of wild mushrooms that grow in Montana. Late spring rains bring up the first mushrooms of the season. If there is a warm, wet June, more varieties pop up all over the hillsides. Early fall rains bring even more.




    Many kinds of wild mushrooms are available in well-stocked markets all over the country at different times of the year. Or you may find there’s a mycologist leading mushroom hunting expeditions in your area. (Check with local colleges and natural food stores.) Whether you buy your wild mushrooms at the market or forage for them with the guidance of a professional, Mushrooms Demystified by David Arora will help you identify hundreds of mushrooms. I suggest you buy wild mushrooms when they appear in your markets and cook them even if you have no immediate plans for them. You will be glad you did. The cooked mushrooms can be frozen for future use; see general instructions in the sections below.




    Characteristics of Mushrooms




    Wild mushrooms have distinct characteristics. Most spring up from the soil; some grow on tree trunks. Regardless of their different growth habits, the flavor and texture of each species is unique. Golden trumpet-shaped chanterelles have a subtle flavor. They are aristocratic and royal, and deserve to be treated that way. Pair them with cream, butter, and noble spirits such as cognac. The morel, on the other hand, is the king of the forest with its big, earthy taste. Even when morels are not the dominant ingredient, they lift the flavors of any dish. Oyster mushrooms grow in clumps on trees and are grayish, which gives them an oysterlike appearance. They have a firm, somewhat chewy texture and a lusty, full taste. Shaggy manes stand alone, both in flavor and their growth habits. They inspire expediency because they remain in pristine condition for only a few hours before dissolving into an inky black mess. They are the blandest tasting of the four types described here, but cooking them in a healthy dose of butter imparts seductive flavor nuances that are difficult to beat.




    Chanterelles




    Carefully remove any dirt from ¾ pound of chanterelles with a soft-bristled brush. Melt 4 tablespoons butter in a 12-inch skillet over low heat. Add the mushrooms, ½ teaspoon salt, and a few grindings of black pepper. Toss to coat the mushrooms with the butter, and cover the pan. Cook slowly, stirring occasionally, until the mushrooms are tender but have a slight firmness, about 15 minutes. Stir in 1 large minced shallot and 1 teaspoon chopped fresh tarragon. Cook, covered, 5 more minutes. The mushrooms should be lightly browned with no juice remaining in the pan. If there is juice, raise the heat and cook rapidly until the liquid has evaporated. Set aside to cool for use in recipes, or cool, cover, and refrigerate for a day or two. For longer storage, freeze in airtight bags for up to 6 months. Makes 2 to 2½ cups.




    Morels




    Carefully brush away dirt from 1 pound of morels and trim away the stem tips if they are gritty. If the mushrooms are small (up to 1½ inches long), leave them whole. If larger, cut them into 1-inch pieces. Cook no more than 1 pound at a time. Melt 4 tablespoons butter in a 12-inch skillet over medium-low heat. When the butter is hot and foamy and begins to turn a light nut brown, add the morels. Stir well to coat the mushrooms with the butter. Cover the pan and cook about 5 minutes, shaking the pan once or twice, until the morels are tender but slightly firm. Turn the mushrooms into a large wire strainer set over a bowl and let stand until they are completely cool and well drained. Store, covered, in the refrigerator for a day or two, or freeze in airtight bags and store for up to 6 months. The morel liquid may be frozen and used to flavor soups or stocks. Makes about 3 cups.




    Oyster Mushrooms




    Brush away any dirt clinging to 1 pound of oyster mushrooms and trim off tough ends. Cut the mushrooms into 1-inch pieces. For each pound of trimmed oyster mushrooms, melt 4 tablespoons butter in a 12-inch skillet over medium heat. When the butter foam begins to subside, stir in the mushrooms and season with ½ teaspoon salt and ¼ teaspoon freshly ground black pepper. Cover the pan and cook, stirring once or twice, for about 5 minutes, or until the mushrooms are tender but slightly firm. Cool and refrigerate, covered, for up to 2 days, or freeze in airtight bags and store up to 6 months. Makes about 3 cups.
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    Shaggy Manes or Inky Caps




    These mushrooms have tall, domed white caps and white stems. They get their name from the fringes adorning the caps, giving them a shaggy, unkempt look. They appear along country roadsides right after a rainfall in spring and fall and have a life expectancy of less than 1 day. Within 24 hours, they literally dissolve into a black liquid, so you cannot delay in using them. Rinse 1 pound shaggy manes in a large basin of water as rapidly as you can, gently swishing them around to remove the dirt. Quickly transfer to a large colander. Squeeze a handful of mushrooms gently between your hands to remove excess water. Don’t worry if the caps or stems crack. Cut off and discard the knobby stem ends and slice the mushrooms crosswise about ½ inch thick. Place them in an ungreased 12-inch-wide, 2-inch-deep pan (a 5-quart sauté pan is ideal). Cook over high heat, stirring occasionally at first, until the liquid released by the mushrooms has almost evaporated. Stir continuously during the last minute of cooking to prevent them from burning. Turn the mushrooms into a large wire strainer set over a bowl and allow to drain and cool completely. Freeze the liquid to flavor soups or stocks. Refrigerate the cooked mushrooms for 1 to 2 days or freeze in airtight bags for up to 6 months. Shaggy manes have very high water content; 1 pound will yield only 1 packed cup when cooked.
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    BREAKFAST




    Perhaps the most important meal of the day, breakfast is often given short shrift because of time constraints. For this reason, the bread recipes here may either be made ahead or started the night before. The Sourdough English Muffins may even be baked beforehand and frozen. In the morning simply thaw them in the microwave and toast them.




    Eggs, whether scrambled, poached, sunny-side up, over easy, or made into omelets, are always welcome with any of the breads or pancakes here. I’ve included a recipe for your very own homemade pork sausage patties because they’re great with just about any breakfast food. And a Spanish omelet makes a perfect dish for a lazy weekend morning.
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