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  FOREWORD
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  I FIRST MET Elisabeth when she interviewed me for an article she was writing for Gourmet magazine in New York. She told me then of her interest in the new young chefs of Britain, with whom she knew I was deeply involved, as many of these young cooks of promise were working in my kitchens at The Dorchester Hotel. We talked of my interest and belief in British cooking and of the revolution that was taking place in the cuisine and in the attitudes of the British public to food. She met sous-chefs in my kitchen, many of whom have gone on to become head chefs in their own right.




  I think Elisabeth has done a splendid job in collecting recipes created by the many gifted young chefs she talked to and whose cooking she enjoyed. She has interpreted the philosophy behind their cooking. Above all she conveys her enthusiasm for cooks who are seeking to provide good healthy dishes, and whose real satisfaction comes from the enjoyment they give. She also shows their enthusiasm for what is very hard work.




  The recipes are written in a clear and easy-to-follow style suitable for home cooks. They sound delicious. I am pleased that Elisabeth, whose work I admire, regards me as a valuable influence on the British kitchen, and as her friend and mentor.




  Elisabeth makes it clear that chefs have not abandoned the disciplines of classical technique. They have adapted the greatness of the past to contemporary needs, using modern foodstuffs and modern kitchen technology. In this collection she has not hesitated to keep favorites of traditional cuisine, or to value the work of older chefs who were the pioneers of today’s new cuisine.




  It is not always easy to translate a recipe from a chef’s kitchen to a domestic one, but this she has done admirably without falsifying the chef’s intention. She also suggests ways for the health- and diet-conscious to cut down on such temptations as heavy cream by using other dairy products—for example, junket cheese. I think she understands the profound revolution that has taken place in the British kitchen, with young, creative chefs meeting the challenge of today’s needs with wonderfully innovative dishes that are nevertheless linked with the traditions of the past, in the continuous process of renewal and change that is the heart and essence of good cooking.






  Anton Mosimann,




  Maître Chef des Cuisines,




  The Dorchester Hotel,




  London







  INTRODUCTION
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  NOT SO VERY long ago travelers came to Britain to see historic houses, castles, museums, cathedrals and theaer. Now they come for food as well, especially to the restaurants of the country house hotels, small elegant places converted from country mansions set in wide tree-filled parks and gardens, too big for modem families and often impossible for a private family to keep up. The hotels are luxurious and in exquisite taste; the dining rooms are not large but they are beautifully furnished and filled with flowers, often from the hotel’s own gardens. And their kitchens are presided over by gifted young chefs whose cooking has caused a revolution in the food of this island.




  I first found out what was happening when I met Anton Mosimann, the brilliant young Maître Chef des Cuisines at The Dorchester Hotel in London, author of two important cookbooks and a fervent believer in British cuisine. He encouraged young cooks in his kitchen to turn into important young chefs. He is so devoted to his profession that he founded Club 8, a group of eight young London chefs who met once a month to eat, exchange ideas, discuss recipes and help each other to raise standards. His club inspired young Nicholas Gill, the gifted chef at Hambleton Hall in Leicestershire, to found Country Chefs Seven with the same aim of raising culinary standards.




  Nick is still at Hambleton Hall where I met him and enjoyed, more than once, his inspired cooking. The others of the Seven have all moved to other country house hotels, or to restaurants, and are still cooking sublime dishes: Murdo MacSween, Ian McAndrew, John Webber, John Hornsby (now in the United States), Shaun Hill and Michael Quinn, who left Gravetye Manor in Sussex to become the first British chef ever to head the kitchens of the Ritz in London, and has now returned to the country at Ettington Park Hotel, near Stratford-upon-Avon. They and a host of talented young men and women cooked for me, and were generous enough to give me their recipes for this book. There are also recipes from great cooks like George Perry-Smith, Francis Coulson and Kenneth Bell, now older men, who pioneered the change and helped train and inspire many of today’s young chefs. When George Perry-Smith opened his restaurant, the Hole in the Wall in Bath, it was an oasis in a desert of indifferent food. Now there are very few desert areas in Britain from Cornwall, where George now has a restaurant with rooms in Helford, all the way north to Scotland. I made a gastronomic pilgrimage round Britain, meeting chefs and eating well. I also enjoyed good wine. It took some time as chefs are no longer thin on the ground. This book is the result of those happy journeys.




  I have tested all the recipes in my own kitchen and, without changing essentials, have written them so they will work coherently in a domestic kitchen rather than in a kitchen with a brigade of cooks. The home cook may lack many of the advantages of a restaurant kitchen, especially trained helpers, but we do have the advantage of a captive audience.




  I have also taken the opportunity to suggest ways to avoid too much cream and so on, for today’s health-conscious diners. Chefs want to produce food that is not just good to eat but is good for one as well, so they are downright stingy with any sauce that is very rich; palate and health are both satisfied. John Webber, whom I met when he was head chef at Gidleigh Park Hotel at Chagford in Devon, and who is now at Cliveden, Taplon, Buckinghamshire, summed up the new attitude nicely for me when he said that people in Britain used to eat out when they had to, now they eat out for entertainment. They also feel privileged to meet the chefs in their tall starched white hats, stars of the kitchen, when they make their rounds of the restaurant. My thanks go to Michael Harris, proprietor of The Bell Inn, Aston Clinton, Buckinghamshire, a noted wine authority, who has kindly given me suggestions for the wines to serve with some of the dishes.




  Writing this book has been great fun, and I hope readers will cook and enjoy the recipes as I have done.




  Elisabeth Lambert Ortiz




  




  BASIC RECIPES




  




  STOCKS
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  EXCELLENT canned chicken and beef stock are available in supermarkets nowadays and there are also acceptable stock cubes for beef, chicken, lamb and fish stocks, useful in a crisis, or to enrich a thin-tasting mixture. Many home cooks still prefer to make their own stock, and British cooks, fond of game, like to make a simple game stock. These recipes are not as formal as those of a restaurant chef who has at his or her disposal not only the ingredients and special equipment but storage space, which most of us lack in small kitchens.




  I have used Lyn Hall’s (principal of La Petite Cuisine School of Cooking in London) excellent recipes for fish stock, and clarified fish stock, which should be used when a strong fish stock is called for. They add wonderfully to the flavor of fish soups.




  CHICKEN STOCK
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  4 pounds chicken carcasses, raw or cooked, necks, gizzards, hearts, backs and wings




  12 cups water




  2 carrots, scraped and chopped




  2 celery ribs, chopped




  2 medium-size onions, unpeeled, halved, each stuck with 2 cloves




  1 leek, trimmed, split, thoroughly washed and chopped




  Bouquet garni: 1 thyme sprig, 6 parsley sprigs, 1 bay leaf




  6 peppercorns




  Salt




  Combine all the ingredients, with salt to taste, in a large saucepan or kettle. Bring to a boil over low heat and skim for 5 minutes, to remove any scum that rises to the surface. Cover and simmer over low heat for 2 hours. Strain the liquid into a bowl or jug; discard the solids. Chill the cooled stock in the refrigerator and remove all the fat. The stock can be frozen.




  MAKES 8 cups.




  BEEF STOCK
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  4 pounds oxtail, shank or chuck, chopped into 2-inch pieces




  2 pounds beef bones




  12 cups water




  2 medium-size carrots, scraped and chopped




  2 medium-size onions, chopped




  2 garlic cloves, chopped




  2 celery ribs, chopped




  2 medium-size tomatoes, chopped




  3 parsley sprigs




  1 bay leaf




  6 peppercorns




  1 thyme sprig




  Salt




  Combine all the ingredients, with salt to taste, in a large saucepan or kettle. Bring to a boil over low heat and skim for about 5 minutes. Cover and simmer over low heat for 4 hours, skimming from time to time. Strain the liquid into a bowl or jug; discard the solids. Chill the cooled stock in the refrigerator and remove the solidified fat. The stock can be frozen.




  MAKES 8 cups.




  Veal Stock




  Use 4 pounds veal trimmings (neck or shank) and 1 large veal knuckle bone, cut into 2- to 3-inch pieces, in place of oxtail and beef bones. Cook as for Beef Stock.




  LAMB STOCK
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  Lamb stock is not as much used as other stocks, and when it is needed it is usually for a sauce.




  1 tablespoon butter




  1 tablespoon vegetable oil




  1 medium-size onion, chopped fine




  1 small carrot, scraped and chopped




  1 celery rib, chopped




  1 garlic clove, minced




  1 thyme sprig




  Lamb bones (from rack of lamb, or loin)




  4 cups water




  Salt, freshly ground pepper




  2 teaspoons arrowroot (optional)




  Heat the butter and oil in a saucepan and sauté the onion, carrot, celery and garlic over moderate heat, stirring from time to time, until the vegetables are lightly browned, about 10 minutes. Add the thyme and bones, stir and cook for a few minutes longer. Add the water, bring to a simmer, and cook, uncovered, over low heat for 30 minutes. Season with salt and pepper. Strain stock through a fine sieve and return it to the saucepan. If liked, the stock may be thickened. Mix the arrowroot with cold water, stir into the stock, and simmer until the stock is lightly thickened.




  MAKES about 2 cups.




  GAME STOCK
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  The carcasses of roast game make wonderfully rich stock which can be frozen and used to enrich sauces or gravies for the next batch of game.




  Carcasses of any game such as pheasant, grouse, partridge, etc., using 2 or 3 birds according to size and type, chopped




  2 tablespoons butter




  1 medium-size onion, chopped




  1 medium-size carrot, scraped and chopped




  1 celery rib, preferably with leaves, chopped




  1 bay leaf




  ½ teaspoon dried thyme or 1 sprig of fresh thyme




  Salt, freshly ground pepper




  4 cups water




  Sauté the game bones in the butter in a large saucepan or heavy casserole. Add the onion, carrot and celery and sauté for a few minutes longer. Add the bay leaf and thyme, season with salt and pepper, and pour in the water. Simmer, covered, for 2 hours. Taste for seasoning and strain through a fine sieve.




  MAKES about 2 cups.




  NOTE: Any necks or giblets may be added with the bones, as well as any leftover bits of meat.




  TO CLARIFY MEAT STOCK
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  3 egg whites for every 8 cups stock




  3 eggshells, crushed




  4 ounces chopped lean beef (optional)




  Stock (beef, veal, chicken, game)




  In a large saucepan beat the egg whites until they are foamy. Stir in the crushed eggshells, and the beef if using it. Mix thoroughly. Pour in the stock and bring to a simmer over low heat, whisking constantly. Simmer, partially covered, over very low heat for 20 minutes. Let the stock rest, uncovered, for 10 minutes. Strain it through a sieve lined with a double thickness of dampened cheesecloth into a bowl or jug, taking care to disturb the crust as little as possible. The crust may be lifted off carefully with a skimmer before straining the stock.




  FISH STOCK
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  This very good recipe for fish stock is from Lyn Hall, principal of La Petite Cuisine School of Cooking in London.




  2 pounds fish heads and bones of any nonoily white fish, cleaned and chopped




  ¼ cup olive oil




  ½ cup chopped tomatoes




  ½ cup thin-sliced carrots




  1 cup thin-sliced onions




  Bouquet garni: 1 thyme sprig, 6 parsley sprigs, 1 bay leaf




  6 cups water




  Salt, freshly ground pepper




  ½ cup dry white wine




  In a large saucepan sauté the fish heads and bones in the oil for 2 or 3 minutes. Add the tomatoes, carrots, onions, bouquet garni and water. Season to taste with salt and pepper and simmer, covered, for 30 minutes. Strain the stock into a jug. Rinse out and dry the saucepan and return the stock to the pan with the wine. Bring to a simmer, skimming the froth from the top. Simmer for 4 minutes, then strain through a sieve lined with a double layer of dampened cheesecloth. Cool. Skim all the fat from the top. Measure and reduce over brisk heat to 4 cups to concentrate the flavor.




  MAKES 4 cups.




  TO CLARIFY FISH STOCK




  




  [image: image]




  Use whenever strong fish stock is called for in a recipe.




  2 ounces (¼ cup) any nonoily white fish, skinned and boned




  2 egg whites




  4 cups fish stock




  Salt, white pepper, cayenne




  In a blender or food processor reduce the fish to a purée. Scrape into a bowl. Beat the egg whites until foamy and gradually beat them into the fish purée. Pour the stock into a saucepan, add the egg white and fish mixture, and whisk briskly. Bring to a boil over low heat, whisking. As soon as the stock comes to a boil, remove from the heat. Taste for seasoning and add salt and white pepper and a pinch of cayenne. The stock should be strongly seasoned at this point as the clarifying process thins the flavor. Return the saucepan to the heat and simmer gently for 20 minutes. Remove from the heat and carefully lift off the crust formed by the egg whites and fish with a perforated spoon or skimmer. Strain stock through a sieve lined with a double layer of dampened cheesecloth set over a deep bowl.




  MAKES 3 cups strong fish stock.




  SHELLFISH STOCK
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  This is a useful, easy-to-make stock for enriching the flavor of shrimp, lobster or crab sauces.




  Shells and heads from 1 pound shrimps or 1 lobster or equivalent crab shells, chopped




  2 tablespoons olive oil




  1 small onion, chopped fine




  1 small carrot, scraped and chopped




  1 celery rib with leaves, chopped




  1 garlic clove, chopped




  6 parsley sprigs




  1 bay leaf




  1 thyme sprig




  3 or 4 chervil sprigs (optional)




  Salt, freshly ground pepper




  5 cups water




  ½ cup dry white wine




  Sauté the shells in the oil in a large saucepan, stirring with a wooden spoon until they turn pink, 2 to 3 minutes. Add all the remaining ingredients, using very little salt as the stock will be reduced. Cover and simmer over moderate heat for 30 minutes. Strain and measure. Return the liquid to the saucepan and reduce over fairly brisk heat to 4 cups, if necessary. Cool, refrigerate and remove any fat. The stock can be frozen.




  MAKES 4 cups.




  ASPIC
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  Most stock will set into a light jelly when cold, but this may not be firm enough for an aspic. Use a little unflavored powdered gelatin to reinforce the stock. One envelope (7 grams), about 1 tablespoon, will set 2 cups of liquid into a firm aspic. One envelope will set 3 cups of liquid into jellied soup.




  To use gelatin, sprinkle 1 envelope of the powder onto ¼ cup cold water and let it stand until softened. Stir into the liquid to be jellied and simmer over moderate heat until the gelatin has completely dissolved, stirring once or twice; this needs a minute or two. Pour the liquid into a bowl and refrigerate to set.




  There are commercial aspic jelly powders available in specialty shops. These are flavored and have salt. If using these, do not salt the stock.




  BÉCHAMEL SAUCE (White Sauce)





  




  [image: image]




  This is a sauce far less used by today’s young chefs than it was in the past, but it is a classic sauce, and still has its place in the kitchen.




  3 tablespoons butter




  3 tablespoons all-purpose flour




  2 cups milk




  Salt, white pepper




  In a heavy saucepan over low heat melt the butter and stir in the flour with a wooden spoon. Cook, stirring, without letting the mixture color, for 2 minutes. Remove from the heat and gradually stir in the milk until the mixture is smooth. If there are any lumps, beat with a wire whisk. Season with salt and pepper and return the saucepan to the heat. Bring to a simmer and cook, stirring constantly, for 5 minutes.




  MAKES 2 cups.




  Velouté Sauce




  Make as above, using white stock made from poultry, veal or fish in place of milk.




  SAUCE DEMI-GLACE
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  This has become part of the international repertoire although it originated in France. Cooks everywhere find it useful. It is not difficult to make, or very time-consuming, once you have beef stock on hand.




  1 tablespoon butter




  1 medium-size onion, chopped fine




  1 medium-size carrot, scraped and chopped




  ½ cup fine-chopped mushrooms




  2 parsley sprigs




  1 garlic clove, chopped




  1 celery rib, chopped




  1 thyme sprig




  1 small bay leaf




  1 cup chopped tomatoes, fresh or canned




  5 cups Beef Stock (see Index)




  ¼ cup dry Madeira wine (optional)




  Salt, freshly ground pepper




  In a saucepan heat the butter and sauté the onion and carrot until they are soft and lightly browned. Add the mushrooms, parsley, garlic, celery, thyme, bay leaf, tomatoes and beef stock. Simmer, uncovered, over very low heat, skimming from time to time if necessary, for 1½ hours. Strain through a fine sieve. Stir in the Madeira if liked. Taste for seasoning and add salt and pepper if needed.




  MAKES about 2 cups.




  HOLLANDAISE SAUCE
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  3 egg yolks




  1 tablespoon cold water




  ½ pound (2 sticks) butter, cut into pieces




  Salt




  Pinch of cayenne pepper




  1 tablespoon lemon juice




  Combine the egg yolks and water in the top pan of a double boiler over hot water and whisk until they are light. Set the double boiler over very, very low heat and whisk in the pieces of butter, one by one, adding a new piece when the previous one has been incorporated into the sauce. Be very careful not to overheat the sauce as it will not thicken into a smooth creamy mixture if it is too hot. The water in the double boiler should not boil but be at just under a simmer. Remove from the heat if necessary.




  When all the butter has been beaten into the egg yolks and the sauce is thick and creamy, season to taste with salt, cayenne and lemon juice. Serve as soon as possible. The sauce is always served warm, not hot; it can be kept warm for a time over tepid water. If the water is too hot, the sauce will thin or curdle.




  Hollandaise can also be made, with care, in a small, very heavy saucepan set directly over low heat.




  MAKES about 1 cup.




  BÉARNAISE SAUCE
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  This is a first cousin of hollandaise sauce. It is more strongly flavored and uses vinegar instead of lemon juice.




  ¼ cup tarragon vinegar




  ¼ cup dry white wine




  1 tablespoon mixed minced fresh tarragon and chervil or ½ tablespoon dried




  2 tablespoons minced shallots




  3 egg yolks, lightly beaten




  Salt, freshly ground pepper




  ½ pound (2 sticks) butter, cut into bits




  2 tablespoons minced fresh tarragon, chervil or parsley




  In a small saucepan combine the vinegar, wine, herbs and shallots and simmer over low heat until the liquid is reduced to 2 tablespoons. Strain into the top pan of a double boiler set over low heat. Beat in the egg yolks and add 1 tablespoon cold water; continue to beat over low heat until egg yolks are thick. Season to taste with salt and pepper. Beat in the butter, bit by bit, until the sauce is thick and creamy. If it seems to be getting too hot, lift it off the heat for a minute or two. Stir in the minced herbs and pour into a sauceboat.




  MAKES about 1 cup.




  BEURRE BLANC (White Butter Sauce)
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  This is another of the sauces that has become an indispensable part of every cook’s repertoire. It can transform an everyday dish into a special one.




  ¼ cup shallots, chopped fine




  ¼ cup dry white wine




  ¼ cup white-wine vinegar




  ½ pound (2 sticks) chilled butter, cut into bits




  Salt, white pepper




  Combine the shallots, wine and vinegar in a small heavy saucepan and simmer, uncovered, over low heat until the liquid has reduced to about 1 tablespoon. Still over low heat whisk in the butter, one piece at a time, adding a new piece as soon as the previous one has melted into the sauce. Continue until all the butter is used up, beating constantly. Do not let the sauce get too hot or the butter will turn oily. Simply remove the saucepan from the heat briefly if it seems too hot. When all the butter is used and the sauce is thick and creamy, remove it from the heat and season with salt and pepper. Serve as soon as possible.




  MAKES about 1 cup.




  VARIATION: Some cooks use strained lemon juice instead of white-wine vinegar.




  TOMATO SAUCE
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  If ripe, red tomatoes are not available, use the best canned tomatoes possible.




  1 medium-size onion, chopped fine




  2 tablespoons olive or vegetable oil, or butter




  1 garlic clove, minced




  2 pounds tomatoes, peeled, seeded and chopped




  2 tablespoons tomato purée




  Salt, freshly ground pepper




  ⅛ teaspoon sugar




  1 bay leaf




  1 tablespoon chopped basil or chervil, or 1 sprig of thyme, marjoram or orégano




  ½ cup water




  In a heavy saucepan or casserole sauté the onion in the oil or butter until it is soft. Add the garlic and sauté for 1 minute longer. Add the tomatoes, tomato purée, salt and pepper to taste, sugar, bay leaf and herbs. Stir in the water. Cover and simmer for 15 minutes, stirring with a wooden spoon from time to time. The sauce should be thick and well blended. If it is too thick, add a little water; if too thin, cook uncovered for a few minutes longer. Before serving, remove and discard the bay leaf.




  MAKES about 3 cups.




  MAYONNAISE
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  2 large egg yolks




  1 teaspoon Dijon mustard




  Salt, freshly ground white pepper




  1½ cups oil (olive or vegetable or a mixture of both)




  4 teaspoons vinegar (any type), or lemon juice




  In a shallow bowl whisk together the egg yolks, mustard, and salt and pepper to taste until they are well blended. Whisk in the oil, drop by drop, until the mixture is thick and creamy. When about half of the oil has been absorbed by the egg yolks, whisk in the vinegar or lemon juice. Add remaining oil, pouring it into the mayonnaise in a thin, steady stream and beating constantly with a whisk. When all the oil has been absorbed, taste for seasoning and add more salt and pepper, vinegar or lemon juice to taste. If the mayonnaise is too thick it may be thinned by adding a tablespoon of water or light cream.




  MAKES about 2 cups.




  OIL AND VINEGAR DRESSING
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  This is the basic salad dressing that is usually called by its French name, vinaigrette. It can be made with a great variety of oils—vegetable, olive, hazelnut, walnut and so on, used in varying proportions. The vinegars available are legion—from malt, cider, wine, both red and white, tarragon, and other herb vinegars, to raspberry vinegar and Japanese rice vinegar. Lemon juice can also be used. Almost endless variations can be played on this theme though the basic proportions for the sauce remain the same. Dijon mustard and garlic may also be added.




  ¼ cup vinegar




  Salt, freshly ground pepper




  ¾ to 1 cup oil




  Combine the vinegar with salt and pepper to taste in a bowl and whisk in the oil in a steady stream until the mixture is well blended.




  MAKES about 1 cup.




  GARLIC CROUTONS
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  2 garlic cloves, peeled




  ¼ teaspoon salt




  ½ cup olive oil




  French or other firm white bread




  Crush the garlic with the salt and beat into the olive oil. Cut the crusts off slices of bread and cut the slices into enough ¼-inch cubes to make 2 cups.




  In a skillet heat the oil and garlic mixture and sauté the bread cubes over low heat until they are browned all over, tossing them frequently. Alternately they may be sprinkled with the oil and garlic mixture and baked in a preheated moderate oven (375°F.) until browned, about 10 minutes.




  DUXELLES
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  ½ pound mushrooms




  4 tablespoons (½ stick) butter




  ¼ cup fine-chopped shallots or scallions




  Salt, freshly ground pepper




  Wipe the mushrooms and chop fine, using both caps and stems. In a small heavy saucepan heat the butter and sauté the mushrooms and shallots or scallions over moderate heat, stirring from time to time, until the mushrooms have given up all their moisture and the mixture is quite dry. Season to taste with salt and pepper and use as directed in recipes.




  MAKES about 1 cup.




  TO CLARIFY BUTTER
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  Clarified butter does not burn at as low a temperature as ordinary butter, so it is used whenever high heat is needed. This is useful when the addition of oil to prevent the butter from burning would alter the flavor of a dish.




  Cut the butter into pieces and put it into a small heavy saucepan over low heat. Skim off the white froth as it rises. When the butter has melted, let it stand for 2 to 3 minutes. There will be a milky residue on the bottom of the pan. Strain the clear yellow liquid into a bowl. The residue can be added to soups, stews or sauces to enrich them.




  Unsalted or sweet butter is more satisfactory to use when clarifying butter. The amount of salt in salted butters varies a great deal, making it hard to judge the saltiness of dishes. Unsalted butter has a more delicate flavor and is best used for all cooking.




  PUFF PASTRY
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  This elegant pastry, though not difficult to make, is time-consuming. However, it has a great many uses, often turning an ordinary dish into a special one. It is sometimes available in supermarkets and specialty shops frozen, and is quite satisfactory. The British kitchen has a simpler pastry, Rough Puff Pastry, that is very useful and easier to make than classic puff pastry.




  2 cups bread flour or all-purpose flour




  ½ teaspoon salt




  2 tablespoons unsalted butter, cut into bits




  1 teaspoon lemon juice




  ½ cup ice water, approximately




  ½ pound (2 sticks) unsalted butter




  Sift the flour and salt together into a large bowl. Work the 2 tablespoons butter bits into the flour with the fingertips until the mixture resembles coarse meal. Make a well in the center and add the lemon juice and water. Still using the hands, work the mixture into a fairly stiff, smooth dough, adding a little more water if necessary. Form the dough into a ball, sprinkle lightly with flour, put into a plastic bag, and refrigerate for about 1 hour.




  While the dough is chilling, work the butter into a square. Put it between 2 sheets of wax paper and roll it out with a rolling pin to make a 4-inch square. Peel off the wax paper, sprinkle butter lightly with flour, wrap up in fresh paper, and refrigerate until butter is firm.




  On a lightly floured board roll out the dough to a 7-inch square and put the butter diagonally in the center. Fold the dough over the butter as if making an envelope. Make sure the butter is completely sealed in. Turn the package over. Dust the board and the dough lightly with flour and roll out the dough gently and evenly into a rectangle 6 by 10 inches. Fold the top over all but the bottom third of the rectangle. Fold the bottom third over the top to make a square of 3 overlapping layers. This is the first fold. The process will be repeated, making 5 folds in all.




  Turn the dough so that one of the open ends faces you. Always turn the dough in the same direction. Roll the dough, gently and evenly, once more into a 6- by 10-inch rectangle. Do not roll right to the edges. Stop about ½ inch before the edge so as not to force the butter out of the paste. Fold up the dough once more into 3 overlapping layers. This is the second fold. Wrap the dough in wax paper and refrigerate for 30 minutes. It is a good idea to mark the dough by pressing it lightly with a finger so that it can be turned from the correct position. Always have an open end facing you when rolling out the dough.




  Continue to turn roll out, and fold the dough, refrigerating it if it seems to be getting the least warm and sticky, until it has been rolled out and folded 5 times in all. Chill the dough, wrapped in wax paper, for at least 30 minutes after the last fold. It is now ready to be used.




  The dough will keep, refrigerated, for about a week. Wrapped in foil, it will keep in the freezer for up to 6 months.




  MAKES 1 pound.




  ROUGH PUFF PASTRY
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  2 cups bread flour or all-purpose flour




  ½ teaspoon salt




  ¼ pound (1 stick) unsalted butter, cut into bits




  ¼ cup (4 tablespoons) lard, cut into bits




  6 tablespoons ice water, approximately




  Sift the flour and salt into a large bowl. Work the butter and lard into the flour with the fingertips until the mixture resembles coarse meal. Pour 4 tablespoons of the ice water into the dough, mix with the hands, and form into a ball. Add more water, if necessary. Wrap the ball of dough in wax paper, or put it in a plastic bag, and refrigerate for 30 minutes.




  Follow the same procedure as for puff pastry: roll out the dough into a rectangle and fold it up into a 3-layered package. Turn, roll out, and fold 4 times in all. Wrap the dough in wax paper, or put it in a plastic bag, and refrigerate it for at least 30 minutes. It is now ready to be used.




  MAKES about 1 pound.




  VOL-AU-VENT
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  Carême is credited with inventing these very useful pastry cases, using the puff pastry that is generally credited to the French landscape painter, Claude Lorrain, who lived from 1600-1682. Vol-au-vent are sometimes available ready made, needing only to be thawed and baked, or they can be made from frozen puff pastry also available from supermarkets or specialty shops, if kitchen time is short. When I have time I much prefer to make my own puff pastry and use it for vol-au-vent as well as other things.




  1 recipe Puff Pastry (see Index)




  1 large egg yolk




  1 teaspoon water or heavy cream




  Roll out the pastry to ½-inch thickness. Using a scalloped 3-inch pastry cutter, cut the pastry into rounds. Choose a slightly smaller plain cutter and carefully press it into the center of each round down to about two thirds of the thickness of the dough. Chill for 30 minutes.




  Mix the egg yolk and water or cream in a small bowl. Arrange the pastry cases on an ungreased baking sheet and brush the tops with the egg-yolk mixture. Bake in a preheated moderate oven (350°F.) for 40 to 45 minutes, or until the pastry is well risen and golden brown. Using a small sharp knife remove the center rounds. With a small spoon scoop out any soft pastry from the shells. Fill the cases and replace the center circle as a lid.




  SHORT-CRUST PASTRY
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  2 cups all-purpose flour




  ½ teaspoon salt




  6 tablespoons chilled unsalted butter, cut into bits




  2 tablespoons chilled lard, cut into bits, or vegetable shortening




  1 egg yolk




  3 tablespoons ice water, approximately




  Sift the flour and salt together into a large bowl. Toss in the butter and lard bits to coat them with flour, then rub them into the flour with the fingertips until the mixture resembles coarse meal. Mix the egg yolk with the water. Add it to the flour mixture all at once and quickly mix together. If the dough crumbles, add a little more ice water. Form the dough into a ball, wrap it in wax paper or put it into a plastic bag, and refrigerate it for at least 1 hour before using.




  For sweet pastry add 1 tablespoon of sugar to the dough and reduce the amount of salt to ¼ teaspoon.




  MAKES enough for a 10- to 11-inch pie shell.




  CHOUX PASTRY
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  1 cup water




  ½ teaspoon salt




  ¼ pound (1 stick) unsalted butter




  1 cup all-purpose flour




  4 large eggs




  Combine the water, salt and butter in a medium-size saucepan. Bring to a boil over moderate heat, stirring once or twice. When the water boils, add the flour, all at once, stirring vigorously with a wooden spoon until the batter draws away from the sides of the pan and forms a compact ball. This takes less than 1 minute. Remove the dough from the heat and let it stand for 2 to 3 minutes. Beat in the eggs one by one until the batter is smooth and shiny. The pastry is now ready to be used.




  For sweet puffs add 1 tablespoon of sugar to the water, salt and butter mixture.




  MAKES about 2 cups, enough for about 40 small puffs, 1½ inches in diameter.




  TO MAKE PUFF SHELLS
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  Make 1 recipe choux pastry. For puff shells about 1½ inches in diameter, use a pastry bag with ½-inch round tube and pipe circles of dough about 1 inch around and ½ inch high onto a baking sheet, 2 inches apart, or drop by teaspoons onto the sheet. Brush with egg wash made with 1 egg yolk beaten with 1 teaspoon water. Slightly flatten the puffs. Bake in a preheated hot oven (425°F.) for 15 to 20 minutes.




  Remove the puffs from the oven and pierce the sides with the point of a small sharp knife. Return the puffs to the turned-off oven and leave for 10 minutes, with the oven door ajar. Take out and cool on racks.




  Use a pastry bag with a ¼-inch opening for tiny puffs, and a ¾-inch round tube opening for larger puffs.




  BRIOCHE BREAD
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  I have been using this recipe for years, at least since the mid-seventies. I asked my dear mentor and friend Jim (James Andrews) Beard for a simpler brioche recipe when I just wanted to make brioche toast. He gave me this recipe, which is reproduced here with only the most minor changes. It appears in How to Eat Better for Less Money by James Beard and Sam Aaron, a wonderfully useful book. I miss Jim, as indeed I think the whole world of cooks does, and it makes me happy to be able to remember him when I knead this delicious, easy, quick and wonderful bread.




  5 teaspoons (two ¼-ounce packages) active dry yeast




  1¼ cup lukewarm water (110° to 115°F.)




  1¼ cups warm milk




  2 large eggs, lightly beaten




  6 ounces (1½ sticks) butter, softened at room temperature




  ¼ cup sugar




  2 teaspoons baking powder




  2 teaspoons salt




  5 to 5½ cups bread flour or all-purpose flour




  In a large bowl soften the yeast in the warm water. Add the milk, eggs, butter, sugar, baking powder, salt and 5 cups of the flour. Mix thoroughly, using a wooden spoon and the hands. Turn out on a lightly floured surface and knead until smooth, about 10 minutes, adding remaining ½ cup flour as needed.




  Oil or butter two baking pans, each 9 by 5 inches, and fit the dough into them. Cover and set in a warm, draft-free place to rise until doubled in bulk, about 1 hour.




  Bake in a preheated moderate oven (350°F.) for 45 minutes, or until golden brown. The recipe can be halved.




  MAKES 2 loaves.




  OATCAKES
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  Oatcakes are a Scots tradition. They make a pleasantly crunchy accompaniment to pâtés, terrines or cheese, or are delicious just by themselves with butter. The catering staff at Hopetoun House near Edinburgh gave me this recipe when I told them how much I enjoyed their oatcakes.




  ½ pound fine oatmeal (rolled oats)




  ½ cup all-purpose flour




  1½ teaspoons double-acting baking powder




  Pinch each of salt and sugar




  2 ounces (4 tablespoons) lard, butter or vegetable shortening




  Milk




  Put the oatmeal into a large bowl. Sift in the flour, baking powder, salt and sugar. Rub in the lard or other shortening with the fingertips to form a coarse meal. Add enough milk to make a fairly stiff dough. Form the dough into 18 patties about 2 inches in diameter, and flatten them slightly. Arrange the patties on a greased baking sheet and bake in a preheated moderate oven (375°F.) for 15 to 20 minutes. Allow to cool before storing.




  MAKES 18 oatcakes.




  CRÊPES (Pancakes)
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  This is a basic batter for any savory crêpe. For dessert pancakes add sugar, or any other ingredients as indicated in the recipe.




  1½ cups all-purpose flour




  ½ teaspoon salt




  4 large eggs, lightly beaten




  4 egg yolks




  1 cup milk




  1 tablespoon melted butter or vegetable oil




  Sift the flour and salt into a large bowl. Add the whole eggs and egg yolks; stir to mix. Add the milk and melted butter or vegetable oil and beat with a balloon whisk until the mixture is very smooth. Or combine all the ingredients in a food processor and process until the mixture is smooth and silky. It should be like heavy cream. Refrigerate the batter for 2 hours before using.




  To make the pancakes, have a nonstick skillet with a 6-inch diameter at the bottom. Brush the pan with vegetable oil, or crumple a piece of wax paper, rub it over some butter, and grease the pan with it. Set the pan over moderately high heat and when it is almost hot enough to smoke, pour in ¼ cup of batter. A ladle or a measuring cup is best to use. Quickly tilt the pan so that the batter covers the whole surface. Cook for about 1 minute. Lift the edge of the pancake to see if it is done. It should be very lightly browned. Turn with a spatula or the fingers, or flip over by tossing up in the pan. Cook the other side for about ½ minute. Grease the skillet for each pancake.




  Stack the finished pancakes until ready to use. They can be kept warm by wrapping them lightly in aluminum foil and putting them into a warm oven, or by setting them on a plate, covered, over simmering water in a saucepan. They can be made ahead of time and reheated when ready to use.




  MAKES about twelve 6-inch pancakes.




  A NOTE ON CRAYFISH




  




  [image: image]




  The crayfish called for in British recipes are not the spiny or rock lobster, which are as large as lobsters but lack the lobster’s large claws and have the meat in the tail. They are a much smaller shellfish, Nephrops norvegicus, the Norway lobster or Dublin Bay prawn. They are also known by their Italian name, scampi. They are widely available in Britain cleaned, shelled and frozen, but are also available fresh, unshelled. Use lobsterettes, crayfish or frozen langoustines instead. Jumbo prawns are always an acceptable substitute.




  TO WASH LEEKS
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  Leeks need thorough washing to remove any dirt or sand between the outer layers of the leaves. To clean leeks trim the root end and remove any wilted leaves. Trim the tough tops, then slit the leeks lengthwise in two places almost to the white part. Wash thoroughly under cold running water, pulling the leaves apart to rinse away sand or dirt.




  If recipes call for using the white part only, use the green parts for making soups or stocks. The leeks are now ready to be cooked.




  SHALLOTS
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  Shallots (Allium ascalonicum) are members of the onion family, small round bulbs with a brownish-purple skin. Their flavor is mild and delicate, reminiscent of both onion and garlic. They are much used in sauces. If they are not obtainable, use the white part of scallions.




  YOGURT CHEESE
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  This is the easiest of all the fresh cheeses to make. It is attractive with fresh fruit or other desserts instead of cream, perhaps with a little sugar.




  4 cups plain or low-fat yogurt




  Pinch of salt




  Line a large sieve with a double layer of dampened cheesecloth and pour in the yogurt mixed with the salt. Set over a deep bowl and let the whey drain out until the cheese is firm, about 6 hours. Put into a covered container and refrigerate. Will keep for 2 to 3 days.




  MAKES about 2 cups.




  STABILIZED YOGURT
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  4 cups yogurt




  ½ teaspoon salt




  1 tablespoon cornstarch




  Pour the yogurt into a large saucepan and mix with the salt. Mix the cornstarch with a little water and stir into the yogurt. Bring to a simmer over very low heat, stirring frequently with a wooden spoon. Cook, uncovered, over the lowest possible heat, below a simmer, for about 10 minutes or until thickened. If it is at all grainy transfer to a blender or food processor and process for about 30 seconds. The yogurt can now be used in cooking without curdling. To keep, pour into a container and refrigerate.




  FRESH WHITE CHEESE
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  This is based on Michel Guérard’s fromage blanc and I have used it very satisfactorily in sauces, and in poultry and seafood dishes. It should be heated very gently and not allowed to boil.




  1½ cups low-fat ricotta cheese




  ¼ teaspoon salt




  4 tablespoons plain yogurt




  In a blender or food processor combine all the ingredients and process until very smooth. Transfer to a covered container and refrigerate for 12 hours before using.




  If a sauce calls for reducing a mixture with cream, omit this step. Add fresh white cheese and simply warm it through without reduction.




  JUNKET CHEESE
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  This easy-to-make fresh cheese, when made with whole milk, is an admirable substitute for cream in many recipes, with desserts, or added to soups and sauces at the last minute. When made with skim milk, it is an easy and attractive way to reduce the amount of fat in the diet. Anton Mosimann, the famed Maître Chef des Cuisines of London’s Dorchester Hotel, and the creator of cuisine naturelle, makes a junket cheese with skim milk that has an exceptionally good texture. He lets the milk and junket mixture stand for 24 hours instead of the usually much shorter time, just until set.




  4 cups whole or skim milk




  Pinch of salt




  1 junket tablet, or 2 teaspoons rennet essence




  In a saucepan heat the milk to lukewarm (110°F.). Pour into a bowl. Add salt. Crush the junket tablet with a little water and stir it quickly into the milk, or stir in the rennet essence. Cover the bowl and let it stand for 24 hours, or until set.




  Pour the mixture carefully into a sieve lined with a double thickness of dampened cheesecloth set over a large deep bowl, and leave until the cheese is firm, about 45 minutes. Pour off and discard the whey. Put the cheese into a container and refrigerate until ready to use. It will keep, refrigerated, for 3 to 4 days.




  MAKES about 1½ cups.




  




  APPETIZERS
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  APPETIZERS, called “starters,” in Britain, and a favorite course there, are among the most original and innovative dishes to come out of the cooking renaissance, with new flavor affinities and contrasting textures. Chefs have taken advangage of the era of cooking liberation and have used their unfettered imaginations to create dishes that whet the appetite without overwhelming it, and thus entice the diner into the rest of the meal. They also beguile the eye, making unfussy edible pictures on the plate. They use tableware with great flair, borrowing ideas from the Japanese in the use of multishaped china to show food off to its best advantage.




  Many of the appetizers, when served in larger portions, make superb lunch or supper main courses, while an array of them makes a fine buffet for a party. A smaller selection is ideal to serve when friends drop by for drinks. They are extremely versatile.




  Today’s chefs care about healthy as well as enjoyable eating. Sauces are no longer thickened with butter and flour, just reduced to concentrate flavor and lightly thickened with a little butter and cream, just enough to give a good texture. They are rich so chefs serve them in small quantities to balance taste with health. However, many of us today want to avoid even a small amount of cream when cooking at home, except perhaps for special occasions.




  I have found that the fresh cheeses, which can substitute for cream, provide an answer. They are usually known by their French name, fromage blanc, since France is where they originated. Anton Mosimann, the Maître Chef des Cuisines at London’s Dorchester Hotel, in his book Cuisine Naturelle (recipes without fat or cream) has a good one—Junket Cheese, which is easy to make with either junket tablets or rennet essence. There is also a simple Yogurt Cheese, and Stabilized Yogurt that does not curdle when heated and is therefore good in soups. Yet another, and one I find very satisfactory in cooking, is Michel Guérard’s version made with low-fat ricotta cheese. There are recipes for all of these in the Basic Recipes section.




  In this section there are some elegant dishes that are worth spending time on for a celebratory meal, others that can be made ahead of time, and still others that are quick and simple to make.




  Salads are also very popular as appetizers. These new salads use a wide variety of salad greens and may include game, poultry, meat, fish or shellfish. Many of them are served warm. A selection of these can be found in the Vegetables and Salads section.




  SWEET RED PEPPER MOUSSE WITH FRESH TOMATO PURÉE
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  Raymond Blanc, the young chef-patron of Le Manoir aux Quat’ Saisons at Great Milton, Oxfordshire, a lovely Cotswold-stone Tudor manor house now a very elegant country house hotel, has extraordinary talent. He has had no formal training but his genius in the kitchen has been widely recognized. This simplest and freshest of appetizers is a delight, like all his creations.




  Mousse




  ¾ pound ripe red bell peppers




  Vegetable oil




  1 medium-size ripe tomato, about ¼ pound, peeled, seeded and chopped




  ¼ cup sugar




  ¼ cup red-wine vinegar




  1 teaspoon unflavored gelatin




  Salt, freshly ground pepper




  ½ teaspoon cayenne pepper




  ½ cup heavy cream, whipped




  Fresh Tomato Purée




  3 medium-size tomatoes, about ¾ pound, peeled, seeded and chopped




  3 tablespoons red-wine vinegar




  Salt, freshly ground pepper




  3 tablespoons olive oil




  1 teaspoon sugar (optional)




  Halve the peppers and remove the stems, ribs and seeds. Lightly oil a baking sheet and arrange the peppers on it. Bake in a preheated hot oven (450°F.) for 15 minutes. Cool slightly, then peel. Chop coarsely and set aside with the tomato.




  Put the sugar into a small, heavy saucepan over moderate heat. Stir with a wooden spoon from time to time until the sugar caramelizes and is golden brown. Add the vinegar and continue to cook until the caramel dissolves in the vinegar. Reduce the mixture to half, still over moderate heat. Set aside.




  Pour ¼ cup cold water into a small saucepan and sprinkle on the gelatin. When it has softened, dissolve the gelatin over low heat, stirring.




  In a blender or food processor combine the peppers and tomato and process to a purée. Pour into a saucepan and simmer over moderate heat to reduce excess liquid. When the mixture has thickened slightly add the gelatin and the sugar and vinegar mixture. Season with salt, pepper and cayenne and chill lightly. Fold in the cream, transfer to a bowl, and refrigerate until set, about 3 hours.




  While the mousse is setting, make the fresh tomato purée. In a blender or food processor combine the tomatoes with the vinegar. Season with salt, pepper and, if liked, the sugar, and process until smooth. With the machine running gradually pour in the oil.




  Pour the purée over 6 chilled plates. Using 2 spoons, shape the pepper mousse into quenelles (ovals) and place on top of the purée.




  SERVES 6. Do not serve wine with this.




  SMOKED SALMON AND AVOCADO SOUFFLÉ
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  Murdo MacSween, a nephew of the famed author Sir Compton Mackenzie, is a passionate cook devoted to excellence. A founding member of Country Chefs Seven, the group of young British chefs in country house hotels who banded together to help each other, help raise cooking standards, and invent new and original dishes, he created this inspired but simple dish. Murdo is now head chef at Oakley Court, a Victorian mansion now a country house hotel on the banks of the Thames at Windsor, Berkshire. Serve with a white Chiltern Valley wine.




  3 tablespoons butter, plus butter for molds




  3 tablespoons all-purpose flour




  Salt, freshly ground pepper




  1 cup milk, boiling




  4 egg yolks




  5 egg whites




  ¾ cup grated Swiss cheese




  ¼ pound smoked salmon, chopped




  1 medium-size avocado, peeled, pitted and chopped




  1 teaspoon green peppercorns




  If serving as a main course, butter a 6-cup scufflé mold generously with melted butter, or butter eight ¾-cup scufflé molds. Refrigerate until the butter is set.




  Heat 3 tablespoons butter in a medium-size heavy saucepan and stir in the flour. Cook over low heat, stirring with a wooden spoon, for 2 minutes without letting the flour color. Season to taste with salt and pepper, remove from the heat, and pour in the boiling milk all at once, stirring until the mixture is smooth and well blended. Return to the heat and cook, stirring, for 2 minutes longer.




  Off the heat beat in the egg yolks, one by one. Beat the egg whites with a pinch of salt until they stand in firm peaks. Stir about one quarter of the whites into the soufflé mixture, then gently but thoroughly stir in remaining whites, the cheese, smoked salmon, avocado and green peppercorns. Spoon the scufflé mixture into the large soufflé mold, or into the 8 small ones. Bake in a preheated moderate oven (350°F.) for 10 minutes for the small soufflés, 25 to 30 minutes for the large one.
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