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INTRODUCTION
INTRODUCTION - introduction: abbreviations, software, and copyright

ABBREVIATIONS FOR COOKBOOK SOURCES

ACTUEL  Cuisine Actuelleby Victor Geilisse, TaylqrDallas, 1992.

CIA The Nev Professional Chef: The Culinary Institute of Ameriedited by Mary Deirdre Dono-
van, 6th edition, Wilg, New York, 1996.

CORDQUICK
Le Cordon Bleu QuicClassics by Jni Wright and Le Cordon Bleu Chefs, Cassell, London,
1998.

DELIN The Delineator CookboolRevised by Delineator Home Institute, under direction of Mildred
Maddocks Bentlg Butterick, London, 1928.

DIAT Gourmet’s Basic fénch Cookbook: €cniques of Fench Cuisine by Louis Diat, Gourmet,
New York, 1961.

ESCOF The Escoffier Cook Bopkranslation ofLe Guide Culinaie, by Auguste Escdier, Crown,
New York, 1989.

ESCOFREPR
Le Reertoire de La @iising by Louis Saulniertranslated by E. Brunet, Leon Jaeggi, London,
1961.

FF The Fanny Farmer Cookboply Marion Cunningham, 13th edition, Knopf, Wé&ork, 1990.

GISSLEN Professional Cookindoy Wayne Gisslen, 3rd edition, WileNew York, 1995.

GOURM1 The Gourmet Cookbook, Volumecbmpiled, edited, and published by GourmetwNéork,
1950.

GRILL Great American Grillingcompiled and edited by Sunset Books aneb@tStephen Products,
published by Sunset Publishing, Menlo Park, 1996.

HAZAN Essentials of Classic Italian Cookinlgy Marcella Hazan, Knopf, NeYork, 1996.

IER Recipecards of lla Eloise Rupje

JAN Janos. Recipes and tales from a Southwestaurant by Janos W der, Ten Speed Press,
Berkelgy, Calif., 1989.

JB The James BedrCookbook by James Beard, Dell, NeYork, 1974.

JBAM James Beard American Cookeryby James Beard, Little Brown, Boston, 1972.

JBNEW The Ne&v James Beardby James Beard, Knopf, MeYork, 1981.

JC Mastering the Art of fench Cooking by dulia Child, Louisette Bertholle, and Simone Beck,
Knopf, Nev York, 1966.

JC2 Mastering the Art of fench Cooking VWolume o, by Julia Child and Simone Beck, Knopf,
New York, 1970.

JOY44 Joy of Cooking by Irma S. RombaugBobbs-Merrill, Nev York, 19447.
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INTRODUCTION(Recipes) RupieFamily Cookbook (16 Oct 95) INTRODUCTION(Recipes)

JOY64 Joy of Cooking by Irma S. Rombauer and Marion Rombauer Bealeprint of 1964 Bobbs-
Merrill edition, Plume, Ne York, 1973.

JZR Recipecards of Juliette Zanker Ruple

KAMMAN The Ne&v Making of a Cook: The Art, ethniques, and Science of Good Cookity
Madeleine Kamman, Mormg New York, 1997.

LAROU Larousse Gastmomique by Prosper MontagheEnglish translation from the French by Nina
Froud, Patience GrajMaud Murdoch, and Barbara Macraaylbr, edited by Charlotte dr-
geon and Nina Froud, 7th printing, Crown,wN¥ork, 1966.

MFKF The Art of Eatingby M. F. K. Hshet Macmillan, Nev York, 1990.
NYT The Nev York Times Cookbogledited by Craig Claiborne, Harper andigdNew York, 1961.
OLIVER  La Cuising by Raymond Olver, Tudor, New York, 1969.

PF Pierre Franey's Cooking in Americaby Ferre Frang and Fichard Flaste, Knopf, MeYork,
1992.

PF60M The Nev York Times Mog 6)-Minute Gourmetby Herre Frang, Fawcett Columbine, N&
York, 1981.

OTHER ABBREVIATIONS
KA? Kitchen Aid Mixer, with “?” denoting the mixing head: W for stainless steel whip, B for flat
beateror H for dough hook.

@7 “?’gives a kvice setting, for a st@-top element, a mixer speed, eftikely to be only of
local family interest.)

SOFTWARE SOURCES AND COPYRIGHTS
The software used to print these recipess wnodified from alt.gourmand USENET software, written by
Brian Reid, DEC Western Research Laboratagid@decwrl.dec.com. Thalt.gourmand USENET soft-
ware is copyright © 1985,1986,1987 USENET Community Trust.

Typesetting is done with the UNIXoff(1) formatter and with thenan(5) macros and special recipe macros
part of the alt.gourmand USENET software.

2 Aug 2005 2



ARTICHOKE-BOIL(V) Rupley Family Cookbook (10/22/95) ARTICHOKE-BOIL(V)

BOILED ARTICHOKES

ARTICHOKE-BOIL - whole boiled artichokes, hot or cold
From JC, page 424

INGREDIENTS (6 servings)
large ketle, containing 7 to 8 gt of rapidly boiling water
washed cheesecloth

colander
6 artichokes
1-1/2 tsp salt, per gt of water

PROCEDURE
(1) Prepararticholes as follows: Renve gem by bending it at the base of the artichoktil it
snaps off, so detaching with the steny tough fibers that push into heart. Breaktbe small
leaves & the base.Trim base so artich@kwill stand upright. Lay artichakon ts side and cut
3/4 inch of of top of center coneWith scissors trim points bfest of leges. Wash under cold
running vater Rub cut portions with lemon juice. Drop into basin cold water with 1 table-
spoon vingar per qt. The acid prents discoloration.

(2) Boil the salted water Drop in the artichoks. D prevent discoloration, ceer with double
thickness of cheesecloth. Bring water back to boil quicHgil slowly, uncovered, for 35 to
55 minutes.The artichokes are done when thevsguull out easily and the bottoms are tender
when pierced with a knife.

(3) Remae atichokes from kettle with skimmer and drain upside down in the colander.

NOTES
Artichokes may be served hot, warm, or cold.

Sauces for hot artichokes: melted buyttemon butterhollandaise.
Sauces for cold artichokes: vinaigrette, ravigote, moutarde, alsacienne, mayonnaise.

Rating
Difficulty: easy. Time:15 minutes preparatiorVerified: fully.
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BANANA -FLAMBEE(D) Rupley Family Cookbook (2/7/99) BANANA -FLAMBEE(D)

BANANES FLAMBE E
BANANA -FLAMBEE - bananes flaniegbananas saled in butter, with sugar spices, orange and rum

A spicing up of a traditional dish. Includes vanilla, of course.

From a web site for Reunion Island, La gastronomie dautaae:
http://perso.wanadoo.fr/christophe.belluteau/accueil.htm

INGREDIENTS (serves 4
large [utepan

4 large lananasor 8 small, as appropriate for 4 servings; bananas must not be ripe
2 Thsp butter

1/2 cup  brown sugar

small glassorange juice, perhaps 4-6 ounces
juice from half a lemon

pinch ground cinnamon

pinch ground nutmeg

large dash vanilla extract

40z dark rum

PROCEDURE
(1) Mix together the orange juice, lemon juice, cinnamon, nutmeg, vanilla, and sugar.

(2) Thebananas should be hardiee with a tinge of green; ripe bananas willfapart during
cooking. Peethe bananas, taking care to ramdhe filaments. Cut them in half lengthwise if
large, and quarter them if very ¢g. Sautéhem in the btter and oil wer medium heat (@5),
for about 3 minutes per side, or until goldebo the flat side first, if bananas were lalv
lengthwise. @ke care that thg do ot stick to the pan.

(3) Addthe juice and spice mixture and reduce a bit.
(4) Addthe rum and flame. Sex\as is or\ith vanilla ice cream.

NOTES
Alternatively, coat the banana halves with light batter (fldwaten gg, flour), sautesprinkle with sugr,
and flame with kirsch or rum (DTA page 544).

Rating
Difficulty: easy. Time:30 minutes.
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BEAN-BLACK-PEPP(M) Ruplg Family Cookbook (2/12/99) BEAN-BLACK-PEPP(M)

BLACK BEANS WITH PEPPERS
BEAN-BLACK-PEPP - black beans, with saedeonions, garlic, and red and green peppers, and sherry

Easy to mak& and delicious with white rice for a main course.

Use aw left over reheated with tortillas as a lunch or snack.

Possibly better if made from scratch with dried black beans, rather than canned.
From JANOS, page 198, modified.

INGREDIENTS (4-6 servings as a main dish)
12 inch sautepan

strainer
1 large aion, medium dice
5 Thsp garlic, chopped
1-1/2 large geen bell peppewpr 3anaheim peppersmall dice
2 large red bell peppesmall dice
2 green Jalapéro peppersfine dice

3 Thsp olive olil, for taste as well as for sauté

4 cans black beans(Progresso brand works well)
1-2 cups sherry Madeira,or other heavy sweet wine or aperitif wine
1-2 tsp salt, to taste; heavy salt may here be better

pepper;to taste

PROCEDURE
(1) Inlarge pan with oil ser medium-high or high heat (@8-10), sagteckly the onion, then add
the garlic, then after a short time the peppers. Do watook. Itis better if the egetables
remain crisp.

(2) Reduceheat to medium (@5). Add the black beans, thoroughly drained of liquid in a strainer
Add the salt and peppeAdd the sherry or other wine. Reduce the liquid to where the dish is
not watery being careful not to cook so long as to mdhke beans mugh Carefully stir or
move the mixture to eoid sticking.

(3) Adjustseasonings, and serve.

NOTES
Can use canned diced green chiles, J@@apgand pimientos in place of the fresh peppers, but not as pleas-
ing as the fresh.

Rating
Difficulty: easy. Time:45 minutes.
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GREEN BEANS

BEAN-GREEN-SAJT - buttered green beans, optionally with lemon juice and pacslevith fines herbesor with
galic and parslg, or with tomato sauce and pangler with bacon, shallots and mushrooms

Various recipes for green beans.

Buttered or sauced green beans go with mogharg. Rarticularly good with roast or broiled medtan
be a separate course.

From JC, page 444; OLIVER, page 556; CIA, page 797.

All recipes are for a generous 6 Servings
BUTTERED GREEN BEANS
Haricots vert'da anglaise

Preparation and Blanching
large ketle, with at least 7-8 gt of rapidly boiling water

31b green beangrimmed and washed
1-1/2 tsp salt, per gt of water

Seasoning and Saucing
wide heavy covered enameled saucepan or skillet
hot serving dish

salt and pepper
410 8 Thsp
butter, cut into pieces or formed into shells

(1) Preparatiorf the beans. Snap the tipgf ohe end of a bean and drét down the length of one side
of the bean to renve any pssible string. Do the same with the other end, pullingndthe other
side. Somdeans do not va a ggnificant string, and one may simply cuf tife ends. Beans of not
much more than 1/4 inch diameter are aablwhole. and retain maximumyfta. If beans are lge,
slice on the bias to mak>-1/2 inch lengths; this is called Frenched beans.

(2) Blanchingthe beans A handful at a time, drop beans into the rapidly boiling saltattivReturn to
the boil quickly Boil the beans sialy, uncovered, for 10 to 15 minutesTest the beans after 8 min-
utes by eating oneA well-cooked bean should be tendéut still retain the slightest suggestion of
crunchiness. Draithe beans as soon asyttaee done.

(3) Seasoningnd saucing the bean$oss the hot, blanched beans in the saucepan or skidletnoder-
ately high heat (@8) toveporate their moistureToss briefly again with salt and pepper to taste.
Turn them into the serving dish, distribute the butier them, and seerat mce.

Rating
Difficulty: easy. Time: 15 minutes for preparation; 15 minutes for blanching, tossing and saucing.

2 Aug 2005 6



BEAN-GREEN-SAJT(V) Rupley Family Cookbook (8/13/99) BEAN-GREEN-SAUT(V)

BUTTERED GREEN BEANS, WITH LEMON JUICE AND PARSLEY
Haricots vert'aa maitre dhotel

Preparation and Blanching, as a&o

Seasoning and Saucing
wide heavy covered enameled saucepan or skillet
hot serving dish

3lb hot, blanched green beans
salt and pepper
6 to 8 Thsp
softened buttegut into 4 pieces
2to3s8p lemon juice
3 Thsp parsley, minced

(1) Preparationf the beans, as ab®
(2) Blanchingof the beans, as ab®

(3) Seasoningnd saucing the beangoss the hot blanched beans in the saucepan or skietrmder-
ately high heat (@8) tovaporate their moistureToss briefly again with salt, pepp@nd a piece of
butter. Add the rest of theutter gradually while tossing the beans. Alternate with drops of lemon
juice. Correcthe seasoningTurn into the hot serving dish. Sprinkle with payslé&erve immedi-
ately.

Rating
Difficulty: easy. Time: 15 minutes for preparation; 15 minutes for blanching, tossing and saucing.
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BUTTERED GREEN BEANS, WITH HERBS
Haricots vert aux fines herbes

Preparation and Blanching, as a&o

Seasoning and Saucing
wide heavy covered enameled saucepan or skillet
hot serving dish

31b hot, blanched green beans
salt and pepper
6 to 8 Thsp
softened buttegut into 4 pieces
3 Thsp fines herbegninced

(1) Preparationf the beans, as ab®
(2) Blanchingof the beans, as ab®

(3) Seasoningnd saucing the beangoss the hot blanched beans in the saucepan or skietrmder-
ately high heat (@8) toveporate their moistureToss briefly again with salt, peppend the lotter.
Correct the seasonin@.urn into the hot serving dish. Serimmediately.

Rating
Difficulty: easy. Time: 15 minutes for preparation; 15 minutes for blanching, tossing and saucing.
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BEAN-GREEN-SAJT(V) Rupley Family Cookbook (8/13/99) BEAN-GREEN-SAUT(V)
BUTTERED GREEN BEANS, PROVENCALE

Haricots vert'da provengale

Preparation and Blanching, as a&o

Seasoning and Saucing

wide heavy covered enameled saucepan or skillet
hot serving dish

31b hot, blanched green beans
salt and pepper
6 to 8 Thsp
softened buttegut into 4 pieces
3 garlic clovesminced

3 Thsp parsley, minced

(1) Preparationf the beans, as ab®
(2) Blanchingof the beans, as ab®

(3) Seasoningnd saucing the beangoss the hot blanched beans in the saucepan or skietrmder-
ately high heat (@8) toveporate their moistureToss briefly again with salt, peppend the lotter
and minced grlic. Correctthe seasoningTurn into the hot serving dish. Sprinkle with paysle
Sene immediately.

Rating
Difficulty: easy. Time: 15 minutes for preparation; 15 minutes for blanching, tossing and saucing.
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BUTTERED GREEN BEANS, WITH TOMA TOES
Haricots vert'ada tomate

Preparation and Blanching, as abo

Seasoning and Saucing
wide heavy covered enameled saucepan or skillet
hot serving dish

31b hot, blanched green beans
salt and pepper
6 to 8 Thsp
softened buttegut into 4 pieces
6 Thsp well-seasoned tomato sauce
3 Thsp parsley, minced

(1) Preparationf the beans, as ab®
(2) Blanchingof the beans, as ab®

(3) Seasoningnd saucing the beangoss the hot blanched beans in the saucepan or skietrmder-
ately high heat (@8) toveporate their moistureToss briefly again with salt, peppend the lotter
and tomato sauce. Correct the seasonifigrn into the hot serving dish. Sprinkle with paysle
Sene immediately.

Rating
Difficulty: easy. Time: 15 minutes for preparation; 15 minutes for blanching, tossing and saucing.

2 Aug 2005 10



BEAN-GREEN-SAJT(V) Rupley Family Cookbook (8/13/99) BEAN-GREEN-SAUT(V)

BUTTERED GREEN BEANS, WITH B ACON, SHALLOTS, AND MUSHROOMS
Preparation and Blanching, as abo
Seasoning and Saucing

wide heavy covered enameled saucepan or skillet
hot serving dish

31b hot, blanched green beans
6 0z bacon,julienned

20z shallots,minced

80z mushroomssliced

salt and pepper

(1) Preparationf the beans, as ab®
(2) Blanchingof the beans, as ab®

(3) Seasoningnd saucing the beanSaufethe bacon until crispRemwe it and drain on absorbent
paper taveling. Sautethe shallots in the bacoratf Add the mushrooms and sautédd the
blanched beans and tosgeomoderately high heat (@8) to reheat andvaperate their moisture.
Season to taste with salt and pepp®dd the reserved bacon and toss to niiMtn into the hot serv-
ing dish. Sere immediately.

Rating
Difficulty: easy. Time: 20 minutes for preparation; 20 minutes for blanching,” sagitéossing and season-
ing.
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BOEUF A LA BOURGUIGNONNE
BEEF-BOURGUIGNON - beef stein red wine, with bacon, onions and mushrooms

A classic. Itcan be prepared ahead and reheated, gainirg.fla dinner party or buffet standard.

Garnish with small white onions and with mushroors&ne with boiled potatoes, rice, or butteredge

noodles.

From JC, page 315, modified to include more spices agetables in braise. See also LAR, page 132,
JBAM, page 297, and GOURM1, page 353.

INGREDIENTS (6-8 servings)

6 qt

31b

B

10 oz
2 Thsp

2 Thsp
1

1
2 Thsp

optional:

1
1

1tsp

1/4 tsp
4 Tbsp
4 Tbsp

3 aups

2 doves
1 Tbsp

optional:

2
pinch
8

20

2 Aug 2005

casserole

bowl, for marinating meat; optional
skillet, for browning meat

pot, for blanching bacon

lean stewing beefump pot roast, top round, etc., with fat remd cut in 2-inch cubes or 2 x
1-1/2-inch pieces

bay leaf

onion, stuck with 2 clees

clove garlic

red wine, full bodied, such as a barbera, enough to neaxlgrcoeat

chunk of bacongut into lardons, 1/4 x 1-1/2-inch, or if sliced bacon, 1 x 1-1/2-inch rectangles
butter

cooking oil for browning beef pieces

carrot
onion
butter

leek
stalk celery

salt (omit if use canned beef consoriime
white pepper
flour

Cognacor calvados

marinadeand moreaed wine if needed to mak3 aps

canned beef consommwth gelatinor beef stockas reeded to just a@r meat and egetables
garlic, crushed

tomato paste

bouquet garni1 tsp ground thyme, 2 bay e, seeral sprigs parsley)

bacon rind,from bacon chunk, if\ailable; optional

doves
marjoram
black peppercorns

small white onionsyr more
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BEEF-BOURGUIGNON(M) Ruplg Family Cookbook (9/3/97) BEEF-BOURGUIGNON(M)

20

PROCEDURE
(1)
()
©)
(4)
()

(6)

(7)

(8)

(9)

(10)

(11)

(12)

(13)

NOTES

mushroom cap®r more
beurre manié

parsley srigs,to decorate

Heatoven to 450 F.

Optionally marinate beef in red wine with bay leaf, onions,vetp and garlic, for seral
hours.

Simmerbacon lardons, and rind if/alable, for 10 minutes in 1-1/2 gt boilingater Drain
and dry with paper towels.

In skillet, sautdardons in butter at medium heat, @6, for 5-10 minutes, until lighthyrizd.
Remove lardons with slotted spoon and set aside.

Remae neat from marinade and dry with papewéts. Resery marinade. Inskillet, add
cooking oil, and at high heat, @8+, brown beefvafigeces at a time. Set aside with bacon.

Slice coarsely the carrot, onion, and optionally the leek and celergasserole, brown the
veeetables in butter at medium high heat, @7-8, about 20 minWvi4gen done, reme
vegetables from the casserole and set aside, and pour out the oil.

Returnbrowned beef to the casserol&prinkle on the salt and peppsprinkle on the flour
and toss to oger. In 450 F oven, brown 4 minutes, toss a@g, brown another 4 minutes.
Remawe @asserole. Redudeeat to 325 F.

PourCognac or calvados/er meat and ignite.

Returnvegetables and bacon to the casserdteturn the marinade (if used) to the casserole
and add wine to 3 cups totahdd beef broth or stock to justwa meat and egetables. Add
spices. Stir Bring to simmer on top of ste. Place in lower third of 325 Fven. Adjustheat

for slov simmer (275 F). Cook until meat is done when a fork pierces it easily (from 1 hour
for tender meat to 4 hours for a poorer cut).

While dish is cooking, prepare the white onions,wiébraised in stock (ONIONS-BRAIS-
BR), and the mushroom caps, sadte butter (MUSHROOMS-SAUTE).

Whenmeat done, rem@ meat and bacon to aWwb Strainand degrease the braising liquid.
In a sauce pan, bring the sauce to a simrfeit is too thin, reduce it until it coats a spoon
lightly, or whisk in portions obeurre manié If the sauce is too thick, add stock. There should
be at least 2-1/2 cups of sauce. Adjust seasoning.

Clearthe casserole, if necessaffgeturn meat to it, and distribute onions and mushrooras o
the meat. Pour the sauceecomeat and grnish. Simmefor several minutes, on the ste, to
heat the meat ancegetables. Bastas necessary.

Sere in the casserole, or arrange on a platter with potatoes (or rice or noddéesjrate with
parsle sprigs. Sere a goodly portion of the sauce separately in a boat.

For later serving, let cool, wer and refrigerate. Reheat by simmering for 10 minutes on the
stove, basting as neededAlternatively, reheat at 325 F in theven for 45 minutes, or as long
as may be necessary.

Consider using twice the amount @getables if use beef broth or consommather than stock.

Rating

Difficulty: straightforward but complexTime:at least 4 hours flat out, including cooking of the garnishes.
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BEEF-CRND-HASH1(M) Ruplg Family Cookbook (10/19/95) BEEF-CRND-HASH1(M)

CORNED BEEF HASH - |
BEEF-CRND-HASH1 - corned beef hash, ingredients ground and baked

Garnish with poached or friedygs. Sere with cole slav or sour-cream cucumbers, and with ketchup or

chili sauce.

From NYT, page 117.
INGREDIENTS (4 servings)

1lb
3to4
1

1/2

1
lor2

1/2 tsp
1/2 tsp

pinch
pinch

PROCEDURE

NOTES

)
()

®3)

shallow butteed 9x12inch baking dish
food grinder,set up with finest knife
hot serving platepptional

cooked corned beeadpout 2 cups
cooked medium potatoeshout 3 cups
small onion

large geen pepper

small stalk celery

sprigs parsley

salt

pepper
ginger,optional
allspice,optional

Preheabven to hot, 425 F.

Chopall ingredients coarselynix well, add the seasonings, and grind in a food gringsng
the finest knife.

Turn hash into the buttered baking diddake wntil the crust is brown, 20 to 25 minute$o
brown the top, it may be necessary to place it under the broiler for 5 mirtete® from the
baking dish, or fold as youauld an omelet and transfer to a hot serving plate. Garnish with
poached or fried eggs.

Grinding the ingredients g&s a snooth hash with a texture 8kmashed potatoes, which is not pleasing.

Rating

NOT RECOMMENDED. Difficulty: easy. Time:1/2 hour to point of baking.

2 Aug 2005
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BEEF-CRND-HASH2(M) Ruplg Family Cookbook (10/19/95) BEEF-CRND-HASH2(M)

CORNED BEEF HASH - 1

BEEF-CRND-HASH2 - corned beef hash, ingredients chopped and pan fried
Garnish with poached or friedjgs. Sere with cole slav. and with ketchup or chili sauce.
From JB, page 251; JOY64, page 234.

INGREDIENTS (4 servings)
10- or 12-ind heavy skillet
metal spatula
hot serving plate

1lb cooked corned beedpout 2 cups

3 cooked medium potatoeshout 2 cups
1 small onion

1/2 large geen peppemptional

1 small stalk celerypptional

lor2 sprigs parslg, optional

1/2 tsp salt

1/2 tsp pepper
pinch ginger
pinch allspice

4 Tbsp butter, cooking oil,or beef fat
heavy cream, stock, bouilloor water, about 5 Thsp

minced parslg optional as garnish

PROCEDURE
(1) Chopthe corned beef coarselhop the cooked potatoes, the onion, and if used the optional
items, the half peppgetelery, and parslg. Combine all together and mix in the seasonings.

(2) Heatthe cooking &t in the skillet, @5. Add the hash. Let it cook at re&yihigh heat (@8)
for 5 to 10 minutes. Mix it well with a fork or cooking spoon during this time.

(3) Presghe hash down with a metal spatukadd the 5 tablespoons of liquid, or a bit legdter
the liquid boils, reduce heat to @4-5, and let cook diyis should gie a rice crust to the
hash. \dtch to &oid excess crusting, i.e., scorching. The cooking time is about 1 hour.

(4) If you like, dot the top with butter and run under the broiler fomanfinutes to brown, and
sene in the skillet. Or more simplyinvert over a frving platter larger than the skillet, scrape
ary scorch onto the top of the hash, and form the hash into a pleasing shapgsh with
poached or fried eggs, and optionally some minced parsle

NOTES
A 10-inch skillet may be better than a 12-inch. This recipe fills a 12-inch skillet to less than 1 inch depth.
Alternatively, scale up the recipe to 1-1/2 Ibs corned beef.

Long cooking, to obtain a crust, has the danger of scorchimrgat low heat. Butthe scorch is tasty and
thus, as unaidable, recommended.

Rating
Difficulty: easy except for scorching apparently woédably associated with the long cookingime: 1/2
hour preparation (steps 1-3), then 1 hour unattended coo¥aified: fully.

2 Aug 2005 15



BEEF-FLAMANDEZL(M) Ruple Family Cookbook (10/16/95) BEEF-FLAMANDEL(M)

CARBONNADES DE BOEUF A LA FLAMANDE - |

BEEF-FLAMANDE1 -carbonnades de boeuflaflamandedices of beef and onions braised in beer

A Belgian dish deserving its fame.

Sene with buttered wide egg noodles, parslied potatoes, etc.
From JC, page 317.
INGREDIENTS (6 servings)

31b

2to 3 Thsp

1-1/2 1b
4

laup

fireproof casserole9 to 10 nches by 3-1/2 inches deep
heavy skillet

lean beefchuck or rump or sirloin, in 1/2x2x4 inch slices
fat, good cooking oil or rendered fresh pork fat
onions,sliced (6 cups)

salt and pepper

garlic clovesmashed

strong beef stockr canned beef bouillon

2 to 3 aps light Pilsner beer

2 Thsp
1

light brown sugar
large kerb bouquet6 parsley sprigs, 1 bay leaf, and 1/2 tsp thyme tied in cheesecloth

1-1/2 Tbsp arrowroot or cornstach

2 Thsp

PROCEDURE
(1)
()

®3)

(4)
(%)

(6)

(7)

(8)

2 Aug 2005

wine vinegar

parsley sprigs
hot serving platter

Preheabven to 35 F.

Cutbeef into slices 1/2 inch thick by 2 by 4 inches. Dry with papeels Putl/16th inch
layer of fat or cooking oil into skillet and heat to almost smoking (@3phwn beef slices
very quickly and lightly perhaps no more than a minute per sidewadea ime. Setthem
aside.

Reducéheat to moderate or a bit als@6) and add more oil if needeBrown onions lightly
for about 10 minutes, stirring frequently.

Remae mions from heat, season with salt and pepget stir in garlic.

Arrangehalf the browned beef in the casserole, season lightly with salt and pamEbspread
half the onions eer the layer Repeat with the remaining beef and onions.

Heatthe stock or bouillon in the bnming skillet, scraping up the coagulated juices, and pour
it over the meat in the casserole. Add enough beer to barelr ameat. Stirin the bravn
sugar Bury the herb bouquet among the meat slices. Bring casserole to a simmer ovethe sto
Cover the casserole and place it invier third of preheatedven. Regulate heat (275 F) so lig-

uid simmers slowly for 2-1/2 hours.

Remae herb bouquet.Drain cooking liquid from casserole andgdease. Blendrronroot or
cornstarch with the wine viger. In saucepan, beat starch and \gaemixture into cooking
liquid. Simmerfor 3 to 4 minutes.Carefully correct the seasoning. There should be 2 cups of
sauce. Pousauce backwer meat.

Whenready to serve, simmer waed casserole slowly for 4 to 5 minutes, until meat is-thor
oughly heated. Arrange meat on hot serving platieoon sauce @ it, surround with
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noodles or potatoes, and decorate with ppigldgs.

NOTES
Dish can be prepared ahead of time. In case it is to be refrigerated and reheated, perhaps stop braising after
2 hours. Theranay be a problem withverdone (too dry) meat.

Rating
Difficulty: easy. Time: 1 hour total for initial preparation and final saucingified: fully.
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CARBONNADES DE BOEUF A LA FLAMANDE - I

BEEF-FLAMANDE?2 -carbonnades de boeuflaflamandedices of beef and onions braised in beer

A Belgian dish deserving its fame, here perhaps close tddttePas-de-Calaistandard.

A slow-cooking dish.

Sene with buttered wide egg noodles, parslied potatoes, etc.

FromL’inventaie du m@trimoine culinaie de la Fance Cuisine du Nod-Pas-de-Calais1994, as cited in
a posting tofr.rec.cuising 12/11/1998, by r.gagnaux@mail.tic.ch (Rene Gagnaux). Modified slightly.

INGREDIENTS (8 servings)

4-1/2 b

2to 3 Thsp

1-1/2—2 b

2 Thsp
4 Tbhsp
4 Tbhsp
6

2 Thsp
3 Thsp
1/4 cup

2 cups

fireproof casseroles quart

large heavy skillet

round of wax papetut to size of casserole
hot serving platter

lean beefchuck, rump, sirloin, top roundye of round, etc.(les basses-cotes, laatiche le
palleron); in 1/4-inch slices, cut perpendicular to the fibers

good cooking oil, lardor rendered fresh pork fatised in small portions

onions,diced small or thinly sliced (weight after prep; 3gkronions, 6 cups; or use more:
2.5-31b, 7 cups)

olive oil

dark brown sugar

wine vinegar

garlic cloveschopped and mashed

salt, peppeno taste (1/4-1/2 tsp salt, 20 grinds black peppértsp white pepper)

large rerb bouquet1?2 parslg sprigs, 1-2 stalks celergreen part of 1 leek, all tied with den-
tal floss, and 1/2 tsp ground bay leaf, and 1/2 tsp thyme
salt, pepper

butter

flour

gin

light Pilsner beer

brown veal stock3-4 ozglace de viandand hot water)

large arrots, peeled and cut in half lengthwise and then crosswise

white breadthinly sliced and spread lightly witinustardon both sides.

1-1/2 Tbsp arrowroot or cornstach, blended with 2 Thsgvater

PROCEDURE
(1)
()

2 Aug 2005

parsley sprigs

Preheabven to 350 F.

Cutbeef perpendicular to the fiber into 1/4-inch slices, up to 2 by 4 inches in area. Dry with
paper tavels. Puta gnall amount of cooking oil orat into the skillet and bring to almost
smoking at high heat (@10Brown beef slices very quickly and lightlgerhaps no more than

a minute per side, 2 or 3 slices at a tintget them aside when done. Use more cooking oil or
fat as reeded, in small quantities. When all meat is browned, discard the cooking oil.
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(3) Reducéieat to medium (@5) and add 2 Thsp oil and the onions to theGuank cwered for
10 to 12 minutes, stirring frequentlifhe onions may be slightly golden. Add the brownasug
and the vingar. Stir on heat for seeral minutes. Remwe aions from heat, season with salt
and pepperand stir in garlic.

(4) Arrangethebouquet garnin the center of the casserole. Place a layer of meat aroubduhe
quet garnj season lightly with salt and peppeover with a layer of onions. Repeat with
remaining beef and onions. Addygmices from cooking of the onions and from the beef.

(5) Heatthe pan to medium (@5) and melt thettbr Add the flour and cook with stirring to
make aroux. Add the gin, warm brieflyand flame. Add the beer and reduce 5 minutes at high
heat. Addthe veal stock and heat briefblAdd liquid to casseroleThe liquid should ther
oughly caover the meat and onions. Add hot water if it does not.

(6) Placeon top the thin slices of white bread, spread lightly with mustard on both Sidest
with the round of wax paper.

(7) Bring casserole to a simmer on thevgto Cover the casserole and place it in lower third of
preheatedven. Reulate heat (275 F) so liquid simmers slowly for 2-3 hours.

(8) At half the cooking time, check the liquidsé&tand add more beer or water if needed. Also, on
top of the bread, add the carrots cut in half and then half.

(9) Whenthe meat is done, reme herb bouquet. Check whether the cooking liquid needs to be
degreased or thiadned. Ifso, drain cooking liquid from casserole, degrease if neceseary
thicken in the skillet by beating in arrowroot or cornstarch blended watierwand then sim-
mering for 3 to 4 minutes. Carefully correct the seasonirtgere should be at least 3 cups of
sauce. Pousauce backwer meat.

(8) Whenready to serve, simmerwsed casserole slowly for 4 to 5 minutes, until meat is-thor
oughly heated. Arrange meat anegetables on hot serving plattepoon saucewer it, Sur
round with noodles or potatoes, and decorate with yesstegs.

NOTES
Dish can be prepared ahead of time. In case it is to be refrigerated and reheated, perhaps stop braising after
2 hours. Theranay be a problem withverdone (too dry) meat.

Rating
Difficulty: easy. Time:1-1/2 hour total for initial preparation and final saucing.
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GROUND BEEF HAMBURGERS
BEEF-HAMBURGER - ground beef hamburgers with onions and herbsgedartgilled

Bifted hachea la lyonnaise.

Sauce with degreased pan juices, wine artteb or with ary of a rumber of butters (parsiegarlic, etc.)
or sauces (robert, madg etc.; see recipe SAUCE-STEAK).

Garnish with onion rings, mushrooms, etc.

Same preparation of meat and spices can be grilled rather thaedsaute
From JC, page 301; JB, page 253-4.
INGREDIENTS (6 hamburgers)

lor2

1-1/21b
2 Thsp

3/4 tsp
1/8 tsp
1/8 tsp
1

1-1/2 cup
1/4 cup

1/4 cup
2 Thsp

1/2 cup
dash

2to 3 Thsp

PROCEDURE
(1)
()
()
(4)

0

2 Aug 2005

heavy skilletslarge enough to hold the patties easily in one layer
mixing bowlandwooden spooor spatula
hot serving platter

leanest ground bedfchuck, neck, shank, flank, etc.)

fat, OPTIONAL; softened htter, ground beef suet, beef mawoor fresh pork fat; omit fat if
beef not essentially fat free

salt, or much less for lla

pepper

thyme

egg,OPTIONAL

flour, OPTIONAL

minced yellow onions
minced celery
butter

cooking oil,1 tsp, or sufficient to film the bottom of the skillet

beef stock, canned beef bouillon, dry white wine or vermouth, redavibvg, cup water
cognac,or more; OPTIONAL

softened butter

Optionally cook the onions and celery slowly (@3-4) in 2 tablespoatteibfor about 10 min-
utes until tender but not browned.

Putthe onions and celerthe beef, the seasonings, and option#iy egg and the butter atf
into the mixing bwl. Blend thoroughly Correct seasoningForm into six patties 3/4 inch
thick. Cover with wax paper and refrigerate until use.

Optionally just before saliteg, roll the patties lightly in the flouand shalk df excess flour.

Placethe minimal amount of cooking oil in the skillet and se¢rchigh heat (@8-9; reduce
after sear).Optionally, sear the meat quickly on both sideSautethe patties for 2 minutes, 3
minutes, or more on each side, depending on whetaet rare, medium, or well done: 4-1/2
minutes cooking per side shouldvgiwell done for a 3/4-inch thick pattiewWhen done,
arrange hamburgers on the hot serving platter and keep warm.

Degrease the cooking juices, if necessahygld the stock, wine, or other liquidoil it down

rapidly, scraping up coagulated pan juices, until it has reduced almost to a §ptipnally,
near the end of the reduction, add the cognac, and flame it if more than aadasdded Off

heat, swirl in the butter by half-tablespoons until it is absorlfir the saucever the ham-
burgers and serve, garnished as desired.
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NOTES
For grilled hamlurger, prepare patties as alm except do not include the optional items (fat, egg, and flour
dusting) and perhaps do not sautee onions and celeryThe timing for pan cooking is somewhat too
short to about right for grillingwer high heat.

If the meat is grilled, one mayant to prepare separately a sauce, or toemaagod-sized serving of mush-
rooms or onions as a condiment.

Rating
Difficulty: easy. Time:about 30 minutesVerified: fully.
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BEEF STEW WITH VEGETABLES AND DUMPLINGS
BEEF-STEW-DUMPL - beef stewith vegetables and dumplings

A good party dish: reheatable; all-in-one-dish meal. The dumplings are optional, but recommended.
Adapted from DELIN, page 236; and JOY44, page 315.

INGREDIENTS (6 servings, 3 quarts)
6 gt casserolglarge size needed to accommodate dumplings)
large heavy skillet

1/2 b bacon,thick slices cut into pieces 2 inch long by 1/2 inch wide
2 Thsp good cooking olil

21b chuck,cut into 1-1/2 inch cubes
1/4 cup flour

1-1/2 tsp salt

1/2 tsp paprika

2 cups diced onion(1+ large onion diced in large 3/4 inch pieces)
2 Thsp sugar

3 bay leaves
28 0z can whole peeled tomatoes
1caup water,or more, as needed

1-1/2 cups diced potatoe¢l large potato, diced in large pieces by quartering lengthwise, then cutting each
length into quarters)

1caup diced turnipg(1 turnip diced in 1/4 inch pieces)

1-1/2 cups sliced carrots(4 small carrots sliced lengthwise, then sliced crosswise)

1-1/2 cups sliced string beang;rench sliced into 1-1/2 inch sections

salt and pepper
thin flour-water paste
water

OPTIONAL
dumpling battermade as in recipe DUMPLING-PARSLE

PROCEDURE
(1) Dredgemeat with flour mixed with salt and paprika.

(2) Addcooking oil and bacon to skillet and fry bacon under moderate heat (@5-6) toutiong b
crisp. Drainfat from bacon, and add bacon to casserole.

(3) Brown floured meat in bacon grease, supplemented as needed with cooking oil, under moder
ately high heat (@8)Brown in batches, with meat cubes well separated in the sKil@n
meat carefully with tongs, to brown well on all sides. Reenpeces when done to casserole.

(4) Brown onions in remaining grease at more moderate heat (g8)nkle sugar wer onions
when nearly done, to caramelizBrain grease from onions (slotted spoon), and add them to
casserole. Powff grease from skillet, add cup ofater and heat with stirring to dissadvpan
scrapings. ReseeMiquid for use in next step.

(5) Addbay leaes to asserole. Addanned tomatoes with juicAdd 1 cup vater including lig-
uid from previous step, or more as needed to justraoeat. Bringrapidly to simmer (@5-6).
Simmer ceered on the stee top for 2 hours.IMPORTANT: reduce heat first to @3, then to
@2 and @1, as needed to keepvsbarely simmering (a vigorous simmer or a boil will
toughen the meat).
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(6) Aboutl-1/2 hour before the steis done, add string beans and carrots, and Atiout 45 min-
utes before the steis done, add potatoes and turnips, and stir.

(7) Skimoff grease if necessarnAdjust seasoning to taste with salt and pepf@reck cooking
liquid for thickness. Add water if too thick, or thicken by stirring in floater paste
(beware!).

(8) OPTIOML. Form dumplings with a spoon to desired size and add them so thatdlieon
top of stev. The dumplings should be spaced 2 to 3 inches apart, sincenék as thg cook.

Add the dumplings 20 minutes before thensi®done, and do not lift the wer until then.

There may be advantage in preparing the dumplings in a separate pan, particularly ¥f the ste
pot is nearly full.

(9) The stawv should be served in the casserole soon after the dumplings are done. If no
dumplings, then the dish holds well in a warmingroor with reheating on ste op.

NOTES

Rating

To reduce to cooking time of thegetables, blanch them, or pre-cook them and add just before serving.
Be careful to watch the steand not let it get abee a bw smmer.

Dish reheats well, except for the (optional) dumplings. The stald be brought to the point of adding
the \egetables and then stored, to be finished by bringing to a simmer and then completing steps 7-9 just
before the meal.

The sauce is best, IMHO, if not too thick. Thusybe of adding flour-water paste to thicken.
The 45 minutes cooking time for thegetables is a minimum, giving crisggetables.

Other selections ofegetables are possible. Be careful not to add soymegetables that the meat is lost.
The amount of potatoes plus turnips is the maximum recommended and may be reduced for a more meaty
dish.

The turnip flaor is grong. Ifnot to taste, reduce amount of turnips to half or eliminate turnips entirely.

Additional spices might be added at the start of the simmervesctarlic, 1 teaspoon thyme, basil, some
sprigs of parslg a galk of celeryetc.

Difficulty: some judgement required re (1) thickness of sauce, (2) timing of dumplings to finish at time of
meal, (3) monitoring of the cooking so thériber temperature can be adjusted t@ g bw Smmer, and (4)
cooking time of the egetables. Time: 1-hour preparation to start of simmer in step (5); another half-hour
preparation for theegetables; and the cooking must be monitoredified: fully.
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BAKING POWDER BISCUITS
BISCUIT-QUICK - baking powder biscuits
From Kitchen Aid manual (F-9413H/K487), page 32; Ndge 478; JB, page 60; ¥(page 583.

INGREDIENTS (12 biscuits)
electric mixerwith flat beater heat and mixing bowl
baking sheethuttered

2 cups all-purpose flour

1tsp salt

4 tsp baking powder

1/3cup  shortening

2/3cup  milk
PROCEDURE

(1) Preheabvento 450 F All ingredients should be at room temperature.

(2) Siftflour, salt, and baking powder into b Cut shortening into 4 or 5 pieces and drop into
bowl. Cutin shortening (KAB @stir), about 1 minute. Stop and scrapd.bAdd milk all at
once and mix (KAB @stir) until dough clings to beatdvoid overbeating.

(3) Turn dough onto lightly floured board and knead for 1/2 minute, until smdedhor roll
dough to 1/2 inch thickness, for fluffy biscuits, or to 1/4 inch for cryti$cuits. Cutinto 2
inch rounds or squares. Place on greased baking sheet. Brush tops of biscuits withutaelted b
ter, or for a richer biscuit, dip in melted butter before placing on the baking sheet.

(4) Balke at 40 F for 12 to 15 minutes, or until lightly browned and done. &kt

NOTES
Cheese biscuitsCut 1/2 cup grated sharp American cheese into the flour-fat mixture.

Ham or bacon biscuitsCut 2/3 cup ground cooked ham or six slices bacon,ezhand crumbled, into the
flour-fat mixture.

Herbed biscuitsCut 2 Thsp each chopped w8 and pimiento and 1 Tbsp chopped paysigo the flour
fat mixture.

Orange biscuits: Cut 2 Thsp grated orange rind into the fléair mixture. Top each biscuit with a cube of
sugar dipped in orange juice.

Marmalade biscuitsTop each biscuit before baking with a dap of orange marmalade.

Fluffy biscuits: Substitute light cream for milkRoll dough to 3/4 inch thickness. Dip biscuit in melted
butter before baking.

Pungent biscuitsSaufe(@3) until just soft 2/3 cup finely chopped onion in 6 Thefids Season with salt
and pepperAdd 3 Thsp parsieto flour-fat mixture as prepare biscuit dough. Roll the dough ent thin.
Cut in ary shape. Befordaking, top each biscuit with a bit of the Sadtenion.

"Rissoles P& or roll the dough to gie wo thin squares. Put between the layers: fresh fruit, groundedook
meat, raisins, nuts, dates, etc. Cut into squares ardasaiove.

Drop biscuits:Increase volume of milk to 1 cup. Drop dough by spoonful onto ungreased baking sheet.
Bake as &dove.

Rating
Difficulty: ? Time:?
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TEA SCONES

BISCUIT-SCONE - tea scones
From NYT, page 478.

INGREDIENTS (16 scones)

2 cups
2 Thsp
1/2 tsp

4 tsp

1/3 cup

1

2/3 cup
PROCEDURE

Rating

)

(2)

®3)

(4)

electric mixerwith flat beater heat and mixing bowl
baking sheethuttered

all-purpose flour

sugar

salt

baking powder

butter

egg,beaten

milk, with more if needed to obtain a soft dough

Preheabven to 450 E All ingredients and mixing bowl and beater should be chilled, so the
butter does not melt.

Sift flour, sugar salt, and baking powder into twh Chill it bowl with ingredients and the
beater Cut hutter (frozen) into small pieces (1/4 inch size) and drop intel.b&€ut in fat
(KAB @stir-2), about 1 minute. Stop and scrapevboAdd beaten egg and milk all at once
and mix (KAB @stir) until dough clings to beatehdd more milk if needed to meka ®ft
dough. Avoid overbeating.

Turn dough onto lightly floured board and knead for 1/2 minute, until smooth. Cut the dough
in half. Make two 1/2 inch thick cushions, then cut each cushion into 8 wedgesa lie. Or

cut 1/2 inch thick dough into 2 inch rounds or squares. Place each piece on greased baking
sheet, separated from other pieces. Optiongliye with lightly beaten egg.

Bale at 25 F for 12 minutes, or until deep golden brown and done.

Difficulty: ? Time:?
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25



CABBAGE-RED-BRA(V) Ruplg Family Cookbook (10/15/95) CABBGE-RED-BRA(V)

BRAISED RED CABBAGE
CABBAGE-RED-BRA - braised red cabbage with red wine and chestnuts
Chou roug ala limousine.

Red cabbage braised fordivours with red wine and chestnuts. Long cooking time but easy preparation.
Browned marinated pork roast or pork chops, omiored chicken, may be added to cook along with the
cabbage wer the last 1 or 2 hours, adding additionaVdiato the dish. Sene with buttered wide egg noo-
dles, parslied potatoes, garlic mashed potatoes, sauteed potatoes, etc.

From JC, page 496.

INGREDIENTS (6 servings)
5- to 6-qt covered fireproof casserole

1/4 b bacon

1/2 cup  carrots,thinly sliced
1caup onions,sliced
3 Thsp fat (butter rendered fresh pork fat or goose fat)

21b red cabbage kavesgut into 1/2 inch slices

2 cups tart applesdiced

2 garlic cloves mashed
1/4 tsp ground bay leaf

1/8 tsp ground clove

1/8 tsp ground nutmeg

1/2 tsp salt

1/8 tsp pepper

2 cups good young red win&ordeaux, Macon, or Chianti
2 cups brown stok or canned beef bouillon

24 chestnutspeeled

salt and pepper
4o0r5 sprigs of parsley
hot serving platter

PROCEDURE
(1) Peelthe chestnuts: cut a cross into skin on flat side, blanch for 2 minutes, then peel outer and
inner skins and renve membrane fragmentsReltydrated dried chestnuts can be usedy+eh
drate @ernight, wash, then pickver and clean out membrane fragments trapped in folds of
chestnuts.

(2) Preheabvento 25 F.

(3) Remae te rind and cut the bacon into strips 1/4 inch wide and 1-1/2 inches Bisigch by
simmering 10 minutes in 1 quart of wat®rain.

(4) To prepare the cabbage, quarter the head, vertn@ heart, cut the quarters into 1/2 inch slices,
and separate each slice into individual lengths of leaf.

(5) Rendebacon in btter at medium heat (@5), until lightly browned (10-15 minutes). Add car
rots and onions, mix well, bring up to temperature at medium heat, tiiemand reduce tem-
perature to @3, and cook untégetables soften (10-30 minutes).

(6) Stirin the cabbage leas and mix well to coer them with fat and egetables. Coolslowly
(@3-4) for 10 to 20 minutes, until the cabbage is somewhat limp.
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NOTES

(7)

(8)
(9)

Stirin apples, garlic, spices, wine and stock or bouillon. The liquid should neasy tbe
cabbage. Bringo the simmer on top of ste, @>3. Cover casserole and place in middlede
of preheated wen. Reyulate heat (275) so cabbage simmers slowly for 3-1/2 houtx:ca-
sionally check that the liquidvel in the casserole is at halfvi# or more. 10 high heat can
dry the casserole.

Add chestnuts, oger and return to wen for 1-1/2 hours more.

At the end of the braising, most of the liquid shouldehlseen absorbedTaste and adjust sea-
soning. Trn onto a hot serving dish or heap around the meat, spoon sencatibage, and
decorate with parsjesprigs.

Dish can be prepared beforehand. Good if not better when reheated slowdy or to a smmer (@2).

If meat is to be braised with the cabbageword and add it at an appropriate time before the dish is to be
finished, i.e., about 1 hour for thick pork chops, or 1-1/2 to 2 hours for a pork roast.

A lamge casserole is needed to hold tb&ime of uncooked sliced cabbageviesa which drops magdly
during cooking.

Fresh chestnuts are infinitely more tasty.

Rating

Difficulty: easy. Time: 1 to 1-1/2 hours to placing inven. Verified: fully.
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ANGEL FOOD CAKE

CAKE-ANGEL - angel food cake
There can be no better @kSomerecommend slices of it, toasted. No fat.
From JZR, modified following JB.

INGREDIENTS (6-8 servings)
10-inch tube panshiny aluminum, clean of grease
electric mixerwith whip and large mixing bowl, clean of grease
sifter,
several bowls,to hold ingredients during sifting
large mubber spatulagclean of grease

1-1/3 cup flour, all-purpose or cake

2 cups granulated sugaregular or superfine
2 cups eggwhites,from 12-13 jumbo eggs, warmed or at room temperature
1-1/2 tsp cream of tartar
1/4 tsp salt
21tsp vanilla
PROCEDURE

(1) Heatovento 5F.
(2) Siftflour. Measure volume after sifting. Add 1/2 cup sudaft 4 more times.
(3) Siftremaining sugar 5 times.

(4) Beatthe eggs whites, KN@8. Whenreggs foamyadd the cream of tartar and salt. Beat until
stiff but not dry They should be glossy and smooth. Blend in the sugawnlgloKAW @8.
Blend in the flaoring.

(5) Byhand, with the large spatula, fold in the flour-sugar mixture, 1/4 cup at a time.

(6) Immediatelyfill the tube pan, which must be grease-fr&ake in the lover third of the wen
for 1 hour or more as needed.

(7) Thecake is dbne when the top is nicely crusted and delicatelyvhroCool 1 hour with the
pan irverted, on its own legs or with the tube centered on a bditleen cool, run a knife
around the edge of the parvért onto a plate, andwert again so top crust is on top.

(8) Separatservings with tw forks opposed. Do not cut with a knif&at with fingers, or if one
must, tear pieces from oseerving with opposed fork and spoon.

NOTES
Only perverts frost an angel cake.

Use of superfine sugar and edlour gives a fner texture (not necessarily more appealing) and possibly a
higher-rising cake.

Touchy, in that beating of the egg whites, folding in of the flamd the @en temperature are all critical:
the cale can fall, giving an inedible heavy mass; the eakn be incompletely cooked, giving a sogged-
ible bottom.

Utensils must be clean of grease. No vestige of egg yolk can be among the separated whites.

Rating
Difficulty: toucty. Time:1/2 hour preparation, 1 hour to cook.
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BREAST OF CHICKEN WITH CREAM
CHICK-BRST-CREA - chicken breastspremes poached in buttewith a cream saucé, banc

Suprenes de volaille dlanc.
Rich and delicate dish.

Sene with a risotto, and with asegetables, asparagus tips, green peas, artichedts, etc.

The perfectly cookeduprame is white with a pinkish blush, and it is jyicOvercooking is a danger.

See notes belofor a discussion on koto prepare asuprame.

See notes belofor suggestions on garnishes.
From JC, page 268.
INGREDIENTS (4 servings)

4

1/2 tsp
1/4 tsp

big pinch

4 Tbsp

1/4 cup
1/4 cup

laup

2 Thsp
PROCEDURE

NOTES

)
(2)
®3)

(4)

(5)

(6)

10-inch diameter fireproof casserole
round of wax papethe diameter of casserole, buttered on one side
hot serving platter

suprames(boned and skinless breasts) from 2 fryers.
lemon juice

salt

white pepper

butter

white stock, brown stocky canned beef bouillon
port, Madeira, dry white vermouth, white wjribeandy, whiskey; ...
whipping cream

salt and pepper
lemon juice
fresh minced parsley

Preheabven to 400 F.
Rubthe supremeswith drops of lemon juice and sprinkle lightly with salt and pepper.

Heat(@5-6) the butter in the casserole until it is foamiq@uickly roll the supramesin the
butter, add a fev drops of lemon juice, lay the buttered papeerahem, ceer the casserole,
and put the casserole in the heéo

After 6 minutes, press top aupraneswith a finger If still soft, return casserole toven for a
minute or tvo. Whenthe meat is springy to the touch, it is dofemawe the supremesto the
hot serving platter and keep warmyeed in a warming een) while making the sauce.

Pourthe stock or bouillon and the wine into the casserole with the cookitey. bBoil down
quickly over high heat (@8) until liquid is syryp Off heat, stir in the cream, and boilwio
again over high heat until cream has thickened slightff heat, correct the seasoning, and
add drops of lemon juice to taste.

Pourthe sauce @ the suprames Sprinkle with the parshe Optionally garnish. Sere &
once.

Several variations on the dish arevgh on the next page.

A suprareis the boneless, skinless breast of chicken vethaw from one side of the bird. Jagged edges
should be trimmedThe supramne should be flattened lightlylf the breast is very large and thick, slice it
into two thin cOtelettesand flatten to equalize, or into three (small tail end and large breast end sliced into
two). If cutting from the whole bird or breast, revadhefilet mignonand handle separately.
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Suggestions for garnishes:

Rating

1. Cucumber chunks saatkin butter.

2. Artichoke hearts quartered and saeden butter.
3. Sauted mushrooms.

4. Potato galette.

5. Truffles, or substitute black eds, pitted, halved, and sliced.

Difficulty: the testing for doneness is criticdlime: ?
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CHICKEN BREAST WITH PAPRIKA, ONIONS AND CREAM
Suprenes de volaille ashiduc

2/3 cup finely minced white onions
5 Thsp butter
1 Tbsp fragrant red paprika
1/8 tsp salt
4 supremes andhe sauce ingredients as in master recipe

(1) Dropthe minced onions in boiling water for 1 minute. Drain, run cold water them, and drain
again. Cookthe onions with the salt, paprika anattier in the casserole, waed, for about 10 min-
utes wer very low heat (@2-3) until the onions are tender and translucent, but not browned.
(2) Following the master recipe, cook tkepramesin the onions, paprika ancutber When chiclen
done, remee and leare mions in the casserole. Complete the sauce as described in the master
recipe.

CHICKEN BREASTS WITH DICED AROMATIC VEGETABLES AND CREAM
Suprenes de volaille & écossaise

cut followingvegetables into neat 1/16th ihccubes, making 2/3 to 3/4 cup in all:
1 medium carrot, 1 to 2 tender celery stalks, 1 medium white onion
1/8 tsp salt
5 Thsp butter
4 suprémes andhe sauce ingredients as in master recipe

(1) Cookthe diced egetables slowly (@2-3) with the salt and butter for about 10 minutes in viaeedo
casserole under tender but not browned.

(2) Following the master recipe, cook teapramesin the \egetables and diter When chicken done,
remove and leare vegetables in the casserole. Complete the sauce as described in the master recipe.

CHICKEN BREASTS WITH MUSHROOMS AND CREAM
Suprenes de volaille aux champignons

5 Thsp butter
1 Tbsp minced shallobr green onion
1/4 1b fresh mushroomsliced or sliced
1/8 tsp salt
4 supremes andhe sauce ingredients as in master recipe

(1) Heatthe butter in the casserolgap moderate heat (@5-6) until foamintir in the minced shallots
or green onion and sduenoment without braning. Thenstir in the mushrooms and salightly
for a minute or tw without bravning. Sprinklewith salt.

(2) Following the master recipe, cook teapramesin the mushrooms andutier When chicken done,
remove and leare mushrooms in the casserol€omplete the sauce as described in the master recipe.
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CHICKEN BREASTS SAUTE ED IN BUTTER
CHICK-BRST-SAUT - chicken breastsyprames sauteed in butter, with brown butter sauce, brun

Suprenes de volaille dorun.

A quick, clean, elgant way to prepare a particularly choice part of the chickersuhéme.

This recipe is for what is essentially chiclsprane ala meunige.

Sene with grilled or stuffed tomatoes, buttered green peas or green beans, and potato bedlsrsbute

ter.

From JC, page 270.
INGREDIENTS (4 servings)

4

1/4 tsp
big pinch
laup

3 Thsp

4 Tbhsp
3 Thsp
1 Tbsp
pinch

PROCEDURE
(1)

()

®3)

NOTES

12-inch heavy skilletpr one large enough to hold thesdpranescomfortably.
hot serving platter

suprames(see recipe CHICK-BRST-CREA for description)
salt

pepper
flour, spread on an 8-inch plate

clarified kutter, or half tutter and half good cooking oil; use more as neededvi bottom of
skillet to depth of 1/16 inch

clarified butter
minced parsley
lemon juice
salt and pepper

Justbefore sadteg, pat thesupranesdry with paper towels, sprinkle them with salt and pep-
per, roll them in the flourand shalk df excess flour.

Pourclarified butter into skillet to a depth of 1/16 inch. Setranoderately high heat (@8).
When the butter begins to deepen in color very slightlyin thesuprenes Regqulate heat so
butter is alays hot lut does not turn more than a deep yelloAfter 3 minutes, turn the
supramesand sauten the other side. In 2 minutes, press topsugraneswith a finger As
soon as theare springy to the touch, there done.Large and plumgsupranesrequire longer
cooking. Whendone, remge supramesto the hot platterleaving the butter in the skillet.
Hold thesupramescovered in a warmingen,

Preparatiorof the brown butter saucbeurre misette Add another 4 tablespoons of clarified
butter to the skillet. Setwer moderately high heat (@8) until the butter has turned a very light
golden brown (a minute or ty. Immediatelyremove from heat, stir in parsyeand lemon
juice. Seasomith a pinch of salt and peppend taste for seasoning. Powepthe supranes

and sere immediately.

Variations are gien on he following page.

To prepare clarified litter, melt butter @er moderate heat (@5), skimfdbam, strain through cheesecloth.

Rating

Difficulty: toucty in regulating temperature of butter and in testing for donen&gse: 30 minutes, start to

finish.
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BROWN DEGLAZING SAUCE WITH WINE

1 Tbsp minced shallot or green onion

1/4 cup port or Madeira

2/3 cup  brown stockor canned beef bouillon
2 Thsp minced parsley

(1) SubstituteStep 3 of the master recipe as follows: After removing the ehatepreanes stir minced
shallot or green onion into the skillet and Saauteoment. Themour in the wine and stock or bouil-
lon. Boil down rapidly aver high heat until liquid is lightly syrup Pour over the suprames sprinkle
with parsle, and serve.

CHICKEN BREASTS ROLLED IN PARMESAN AND FRESH BREAD CRUMBS
Suprenes de volaille da mlanaise

4 suprames
1/4 tsp salt

big pinch  pepper
1caup flour,

1 €99

1/8 tsp salt

1/2 tsp olive oll
1/2 cup freshly grated Parmesan cheese
1/2 cup fing white, fresh bread crumbs

(1) Spreadhe flour on a 8-inch plate. Beat the egg, salt, ane @l together in an 8-inch soup plate.
Mix the Parmesan and bread crumbs together on an 8-inch plate.

(2) Seasoithesuprameswith salt and pepperOne at a time: roll in the flour and skeadf excess; dip in
beaten egg; roll in cheese and bread crumbs, patting them in place with the flat of a knife;day on w
paper Allow cheese and bread crumbs to set for 10 to 15 minuteseakkours.

(3) Asin master recipe, sauséipraneson both sides, and serwith brown butter sauce.
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CHICKEN FRANCESE
CHICK-FRANCESE - chicken breasts in a light battautesd, with an herb and lemon wine sauce

Easy fast, and remarkably tasty.

Drew Nierporents Chicken Francese (LifetimeTV "Our Home" shaecipes web page)From Recipes

Archives:

http://www.neosoft.com/recipes/poultry/francaise.html.
INGREDIENTS (3 servings)

151b
laup
2
1tsp

1

1/2 cup
1/3 cup
1 Tbsp
1 Tbsp

2 Thsp

PROCEDURE
(1)

()

®3)

(4)

()
NOTES

large [utepan
plates for flour and forggs
hot serving platter

chicken breasts
flour

eges, lightly beaten
olive oil

lemon

white wine
onion,finely diced
chopped oegano
chopped parsley
salt, peppetto taste

softened buttepr more if desired; OPTIONAL

Cutchicken into serving pieces of desired shape (strips or round medallions are best): e.g., for
a @a. 1.5 Ib lage breast, cut each half into 3 cutlets (tail end, arwdhalf-thickness cutlets
from breast end), flatten between wax paper to equalize, and trim as needed.

Heatoil in pan wer high heat. Dredge each cutlet with flopass through beaten eggs, and
immediately put into skillet.Cook for 2 minutes on each sidRemae moked chicken to a
hot serving platter and keep warm.

To make ;auce, deglaze pan with white wine, reduce by half, squeeze lemon into pan, add
herbs and onion, add salt and pepper.

If desired, beat in the 2 Tbsp or more oftér, in small portions dfheat, to mak a white wine
butter sauce.

Pourover chicken and serve.

Per serving (excluding unknown items and optional butter): 682 Calories; 34g Fat (41% calorieg)from f
90g Protein; 21g Carbohydrate; 368mg Cholesterol; 221mg Sodium.

From posting: "Manhattan restaurateur Wigierporent may not Ve in the fish-eyed lense, but the meals
dished up from his world famousiieca Grill -- which Nierporent co-owns with film star Robert DiNiro --
are the stdfof legend. Nierporeng Chicken Francese shows justvindar the chef has come since his first
day job as a grill man at MeYork’s first McDonald's!"

Rating

Difficulty: easy. Time:30 minutes.
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CHICKEN FRICASSEE

CHICK-FRICASSEE - old-fashioned chicken fricassee with winesfled cream sauce, onion, and mushrooms
Fricasee ce poulet al’ancienne

Traditional dish. Sene with steamed rice or risotto, outbered noodles, and as additionabgtables, if
desired, buttered peas or asparagus tips.

From JC, page 258.

INGREDIENTS (6 servings)
12-inch fireproof casserole
electric beatemwith wire whip mixing head and mixing bowl
clean casserole
1-1/2 to 2 qt saucepan
fine sieveor strainer
hot serving platter

3lb split chiden breasts,with bone and skin
1l each thinly sliced onion, carrot, and celery stalk
4 Tbhsp butter

1/2 tsp salt

1/8 tsp white pepper

3 Thsp flour

3 cups boiling white chi&en sock,or white stock, or canned cliien bouillon
1caup dry white winepr 2/3 cupdry white vermouth

small herb bouque® parsley sprigs, 1/3 bay leaf, 1/8 tsp thyme tied in washed cheesecloth
16to 20 onions,about 1-1/4 Ib, white braised (see recipe ONIONS-BRAIS-WH)
1/2 b mushroomsstewed in buttedlemon juice, and water (see recipe MUSHROOMS-STEWE)

2 eggyolks
1/2 cup  whipping cream

salt and pepper
lemon juiceto taste
nutmey, a pnch

1to 2 Tbsp
softened butter
springs of parsley

PROCEDURE
(1) Preparethe onions, following the recipe ONIONS-BRAIS-WH for white-braised (glazed)
onions. Cookhem at the same time as the ckitk Whendone, set onions aside and reserv
the cooking juices.

(2) Drythe chicken thoroughly with papemtels. Inthe casserole, cook thegetables slowly in
the butter (@3-4) for about 5 minutes, or untilythee almost tender but not browned.

(3) Pushthe \egetables to one side. If there is infgtient room in the casserole for the claok
together with the egetables, remee the \egetables to a separate plate, draining the butter from
them into the casserole. Add moneatter if needed. Raise heat slightly (to @4-5) and add the
chicken. Turn it every 2 minutes for 10 minutes, until the meat has stiffened slighitiiout
coloring to more than a light golden yello Lower heat (to @3-4), e@r, and cook ‘ery
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(4)

(%)

(6)

(7)

(8)
(9)
(10)

(11)
(12)

(13)

(14)

(15)

NOTES

slowly for 10 minutes, turning the chicken once. It should swell sligHiliffen more, but not
deepen in color.

Sprinklesalt, pepperand flour on all sides of the chicken, turning and rolling each piece to
coat the flour with the cookingutier Cover, and continue cooking sy for 4 minutes, turn-
ing the chicken once.

Remame asserole from heat. Add back thegstables if thg had been set asidé?our in the
boiling stock or bouillon. Add the wine, the herb bouquet, and stock or water to barely co
chicken. Bringto the simmer Correct seasoningCover and maintain at sle smmer (@2-3
)for 25to 30 minutes, until the chicken is done.

While the chicken is cooking, prepare and cook the mushroomswiotiche recipe MUSH-
ROOMS-STEWE for white-stewed mushrooms. When done, set mushrooms aside arel reserv
the cooking juices.

Whenthe chicken is done, reme it to a sde dish. Add the cooking juices from both the

onion and the mushrooms. Simmer the cooking liquid in the casserole for 2 to 3 minutes,
skimming of fat. Remwoe nost of the cooking egetable with a slotted spoon (the remainder

will be strained out later). Raise heat and boil rapidliyring frequently until the sauce
reduces and thickens enough to coat a spoon nidélgre should be 2 to 2-1/2 cups. If you

want to use more than 2-1/2 cups, increase proportionately the measure of egg yolks and cream
used in the next step.

Blendthe egg yolks and cream with the electric beater with wire whipNk&k eed 2).
Continue beating and add the hot cooking sauae\slantil about a cupful has gone iBeat
in the rest of the sauce in a thin stream.

At this point, the casserole may be cleaned for reuse.

Pourthe sauce into a saucepa@ver moderately high heat (@8), stirring constarihng
sauce to a boil, and boil for 1 minute.

Correcseasoning, adding lemon juice by the 1/2 teaspoonful to taste, and a pinch of nutmeg.

Arrangethe chicken and the onion and mushroom garniture in the cassBxmle.the sauce
through a fine siee, over the chicken andegetables. Thelish is nev ready and can be held
indefinitely To prevent a skin from forming wer the sauce, spoorver it a film of cream,
stock, or milk. Set the dish aside umeced.

To reheat before serving, satap moderate heat (@5) and bring to simm&pver and simmer
slowly (@2-3) for 5 minutes, or until the chiek is hot through, basting it frequently with the
sauce.

Of heat and just before serving, tilt the casserole, add the enrichuer &nd baste the
chicken with the sauce until the butter has absorbed into it.

Sere the chicken from the casserole, or arrange it with the onions and mushrooms on a hot
platter surround with rice or noodles, andvep with the sauce. Decorate with springs of fresh

parsley.

Many steps and time-consuming, but worth it.

The sprinkling of seasoned flour on the chicken in cooking butter seekased. Theflour tends todll
off and clot on the casserole bottom.

For fricasse ce poulet ala indienne in step 3 after the initial 5-minute cooking of the chicken, blend in 1
to 2 tablespoons of fragrant curry powder.

For fricasse e poulet au paprikaas br a la indienneblend in 1-1/2 tablespoons of fragrant paprika.
step 11 add 1/2 tablespoon more paprika if needed for. cbihar sauce should be a creamy pink.

For fricasse de poulet ala estragon, add 4 to 5 sprigs fresh tarragon or 2 teaspoons of dried tarragon to the
wine and stock for the simmering of the chicken, in step 5. Stir 2 tablespoons of minced tarragon for
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parsleg into the finished sauce.

Rating
Difficulty: complex sequence but each steps straightfnav Time: 2-1/2 hours from starting Preparation to
serving.
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GINGER CHICKEN

CHICK-GINGER - chicken stir-fried in gingewith peppers, onions, mushrooms, and sauce
Gai pad khing
Simple, quick, delicious. Can be made with pork or beef, or with shrimp.

From Makan Time web site, about Singapore, under Thai cooking: http://www.sintercom.org/makan/;
the source references Muoi Khuntilanont.

INGREDIENTS (serves 2
large sautepan or wok

1caup chicken, about 2/3 Ib, cut into bite-sized pieces (1.5"x.5")
1 Tbsp garlic, chopped
3 Thsp peanut oil

1 Tbsp fish sauce
1 Tbsp dark soy sauce
1 Tbsp oyster sauce

1caup mushrooms(4 oz),sliced
3 Thsp fresh gingergrated or finely chopped
3 Thsp onion,chopped
2-3 red chillis (prik ki nu),slivered; or replace by 1-1/2 serrano and 1/2 anaheim
1/2 red bell pepper(prik chi fg), slivered; OPTIONAL
3 Thsp scallion/green oniongut into 1" pieces
ground bla& pepper (prik thai)
pinch sugar

3-4 bulbs of scallions
cilantro leaves

PROCEDURE
(1) Mix fish, sg, and oyster sauces, ready for use.

(2) Bringthe ail to the smoking point on highest heat (@10) in the smuteadd the chicken and
galic, and stir until the chicken begins to change coldris is quick, so dom'overcook. Add
the sauce mix and stir until iubbles. Addremaining ingredients, and stir until the chicken is
cooked.

(4) Garnishwith the scallion bulbs and cilantro les. Sere with steamed rice.

NOTES
The recipe for pork is identicalFor beef, marinate in a mixture of 2 Thsp whagkand the sauce mix;
retain the marinade to add to the stir fry.

Because the stir fry at high heat is fast and oneemawviftly, before starting hae dl ingredients measured
and prepared on plates ready to add.

There can be a saltiness problem: fish sauce is very salty (2x stanglaaticge). Dort use sg superior
sauce, which is as salty as fish sauce. Daylsaace has about the saltiness of standaydaace.

The amounts of the sauce ingredients (fisk, sgster) are half the original recipe amounts and should be
adjusted to taste.

Because the temperature must stay high for the stir fry of the meat, do not cook more than 1-1/2 Ibs meat at
one time in a 12" fry pan.

Rating
Difficulty: easy except a good bit of choppindlime: 1 hour.
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CHICKEN MARENGO - |

CHICK-MARENGOL1 - chiclken marengg chicken sauted then braised with wine, cognac, garlic, tomatoes and

mushrooms

Poulet saute ala Marengo.

Dunand, who prepared this dish for Napoleon after the battle of Marengo, June 14, 180@sé&udfto
from bits and pieces of food found by the arefpragers. Napoleomaving feasted, said to Dunand,0tY
must feed me lik this after gery battle," and he subsequently did not let Dunand alter the chance ingredi-

ents.

The original (after the battle) garnishes were crayfish and fggsl eThesenay be used. The mushrooms
were added later by Dunand, as was the wine, whih mot gailable for the original dish (the cognac

was).

Adapted from LAROU, pages 264,608; NYyage 200; GOURM1, page 294.
INGREDIENTS (6 servings)

3lb

1/2 cup
1tsp
1/2 tsp
1tsp

laup
1 jigger

2 cups

2 doves
8

16
6

PROCEDURE
(1)
()
©)

(4)
(5)

2 Aug 2005

3-1/2 gt heavy casserole

large heavy skillet

hot serving platter

strainer andbowls,for preparing diced tomatoes with juice but no seeds

roasting chi&en, cut into pieces, ochicken breasts quartered if large
flour

salt, or less according to taste

freshly ground blak pepper

dried tarragon

olive oil andbutter, 2 Tbsp each

dry white wine
cognac

canned tomatoesr 2 large fesh tomatoespeeled and diced, with juice strained to remo
seeds

garlic, mashed and finely chopped

mushroomswhole, or optionally sliced

jumbo bla& dlives,sliced; optional
egs, fried at lov heat (@3) in 6 Thsp butter and 2s garlic, mashed and chopped; optional
chopped parsley

Preheabven to 350 F.

If fresh tomatoes are to be used, blanch them for 15 secondsergam, peel, squeeze juice
into one bowl, dice the pulp, and strain juice back into another bowl with the pulp.

Mix the flour salt, pepper and tarragon. Dredge the chicken with the seasonedR&serve
the excess flour.

Inthe skillet, heat the oil and buttdBrown the chicken on all sides (@8).

Remae the chicken to the casserole. Let théremaining in the skillet cool slightlywith a

wire whisk, beat the reserved flour into tta. f Cook(@3-4) for 5 to 10 minutes, without
burning the flour Gradually stir in the wine, and then the cognac. When the sauce is thick-
ened and smooth, Pouven the chiclen and add the diced tomatoes and strained juéckc,g

and mushroomsBring the casserole to a simmer on thevstop (@5) (Alternatiely, the
mushrooms if sliced may be added during the next step, after the dish has baked for 30
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minutes.)

(6) Placethe covered casserole in the middlevét of the aven. Immediatelyreduce heat to where
a dow simmer is maintained (275 F). Bakor about 45 minutes, until the chicken is tender.

(7) Sere in the casserole. Or transfer the cld@oko the hot serving platter and arrange the mush-
rooms around the chiek. Adjustthe seasoning of the cooking sauce and pouvet the
chicken. Garnishpptionally, with the sliced black olies and with the fried ggs, cut out so
only a little white surrounds the yolk. Sprinkle with chopped pgrsle

NOTES

An alternatve preparation of the dish (LABU, page 264) is to cook completely the chicken by’ sagitié
(rather than just browning it, as atg then to coat the chiek with a sauce made by combining and cook-
ing the ingredients ale (wine, flour or brown sauce, garlic, etc.)

Absent crayfish, a garnish of sectioned cooked lobster tail may be interesting.
Rating
Difficulty: somavhat complex, but each step eadyme: 15 minutes to prepare tomatoes, 25 minutes to

brown the chiclen 10 minutes to assemble the casserole, 45 minutes to cook, and 15 minatessto g

with olives end fried eggs, for a total of a little more than an hour of preparation and 45 minutes of unat-
tended cookingVerified: fully.
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CHICKEN MARENGO - I

CHICK-MARENGO2 - chicken Marengo, chiek sauted then braised with wine, cognac, garlic, tomatoes and

mushrooms

Poulet saute ala Marengo.

Revised from earlier version of 10/21/95.

Dunand, who prepared this dish for Napoleon after the battle of Marengo, June 14, 1800, improvised it
from bits and pieces of food found by the arefpragers. Napoleoiaving feasted, said to Dunand,0tY
must feed me lik this after gery battle," and he subsequently did not let Dunand alter the chance ingredi-

ents.

The original (after the battle) garnishes were crayfish and fggsl eThesenay be used. The mushrooms
were added later by Dunand, as was the wine, whih mot gailable for the original dish (the cognac

was).

Adapted from LAROU, pages 264,608; NYyage 200; GOURM1, page 294.
INGREDIENTS (6 servings)

3lb
8

18
2 Thsp

2 Thsp
2 Thsp

1aup
1 jigger

2 cups

1-1/2 oz
2 doves
1tsp

16
6

PROCEDURE
(1)
()

®3)
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3 gt heavy casserole

large keavy skilletwhich if deep enough can replace the casserole

hot serving platter

strainer andbowls,for preparing diced tomatoes with juice but no seeds

roasting ticken, cut into pieces, ochicken breasts if lamge divided into cutlets, pounded to
equalize, and trimmed

mushroomsmore if small (about 1/2 Ib), thickly sliced

31-40 shrimppeeled and cleaned

olive oil,used in small portions

salt, peppetto taste

butter
flour

dry white wine
cognac

canned tomatoesr 2 large fesh tomatoespeeled, seeded and diced, with juice strained to
remove eds

glace de viandea]issolved in 1/2 cup hot watear /2 cupveal gravy

garlic, mashed and finely chopped

dried tarragon

salt, peppetto taste

jumbo blag dlives,sliced
egs, fried at lov heat (@3) in 6 Thsp butter and 2s garlic, mashed and chopped
parsley, chopped

If fresh tomatoes are to be used, blanch them for 15 secondserdam, peel, strain juice
into one bowl, dice the pulp and reseivin a ®parate bowl.

Brown the chicken quickly on high heat (@10), with minimav®Idl, a few pieces at a time,
perhaps 1 or 2 minutes per side. During the cooking season both sides well with salt and pep-
per As the chicken is browned, reserit to caasserole, and keep warm.

Still on high heat (@10), add 2 Tbspvelidl, and when hot, add the thickly sliced mush-
rooms. Afterthe mushrooms are lightly browned, beforeytlaee done, reduce the heat to
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NOTES

(4)

(%)

(6)

(7)

medium or medium high (@5-7), add the shrimp, and if needed, mor€aitinue the salte
for a moment, until the shrimp turn red but are not fully esbkReser nushrooms and
shrimp and aynrendered juice to the casserole, and keep warm.

Onmedium heat (@5), add 2 Thsp butter to the pan, and wheruiplditg, add 2 Thsp flour
Saufefor several minutes with constant stirring to nealk own roux. Gradually stir in the
wine, and then the cogna®educe by half on medium high or high heat (@8-10). Add the
liquid from the tomatoes, thglace de viandeissohed in hot vater add the choppedaglic

and the tarragon, and reduce the sauce to an appropriate thickness. Adjust the se&ddning.
the diced tomatoes. Cook briefly.

Pourthe sauce wer the chicken, shrimp and mushrooms. Bring the casserole to a simmer on
the stoe p (@5), then oeer and cook at a ery gentle simmer (@1-2) until the chicken is
done (perhaps 15 minutes for cutlets, 40 minutes for a cut-up wholeghicklternatvely,
preheat theen to 350 F, place the ceered casserole in the middlesé& of the oven, immedi-

ately reduce heat to where avglammer is maintained (275 F), and lealntil the chicken is
tender.

Sere in the casserole. Or transfer the cléinko the hot serving platter and arrange the mush-
rooms and shrimp around the check Cwer with the sauce.

Garnishoptionally, with the sliced black oles, and with the fried eggs cut out so only a little
white surrounds the yolk. Sprinkle with chopped parsle

An alternatve preparation of the dish (LABU, page 264) is to cook completely the chicken by’ sagitié
(rather than just browning it, as ale then to coat the chicken and the mushrooms with a sauce made by
combining and cooking the ingredients ebdvine, cognac, flour or brown sauce, garlic, etc.)

Absent crayfish, use as a garnish or include in the dish, shrimp (as done here) or sectigtetbbstak

tail.
Rating

Difficulty: somewhat complex, but each step ea8ge:1-1/2 hours, including simmering time.
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QUICK CHICKEN FRICASSEE

CHICK-MINUTE - chicken fricassee; chicken saeden butter, cooked in wine and stock with mushrooms, onions
and spices, then bound with egg yolks

Fricasse ce poulet ala mnute

A chicken fricassee that is quickly made and is without milk or cream.

From LAROU, page 252; a recipe by Plumentdodified slightly.
INGREDIENTS (?)

3-6 Thsp
2 Thsp
1/2 cup
1aup

pinch

1/21b

1

PROCEDURE
(1)
()
©)

(4)
(4)

()

Rating
Difficulty
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large sautepan or small casserole
hot serving platter

large Ioneless lkiicken breast, about 1.5 Ib, cut up into cutlets, pounded to equalize, and
trimmed
butter

flour

white wine

chicken gock

small onionsblanched, or Inedium oniondiced
bouquet garni: parsle bay leaf thyme celery stalk
nutmeg

salt, peppeno taste

mushroomssliced thickly /3 inch

eggyolks
juice of 1/2 lemon

orange, for garnish azest, slives of rind, or orange dices

Sautehe chicken in butter at medium heat (@5), without coloring, until firm,
Addthe flour and cook briefly.

Add the spices, the wine and stock, the onions, anddguet garni Cook on a good heat
but gently, until the chicken is nearly done, and the sauce sdraereduced and thieked,
perhaps for 25 minutes.

Addthe mushrooms. Cook for another 15 minutes.

Remae the chicken, mushrooms and onions to a hot serving platteresmoviarm. Bindthe
sauce with the egg yolks, beaten and tempered with the cooking IMyaidh the sauce but do
not let it boil. Add the lemon juice. Adjust the seasonings.

Pourenough saucever the meat andagetables to nap and surround them, but not so much as
to cover them. Sere the dish garnished with orange slices, or orange zest, or oravgs.sli
Sene the remaining sauce for use as individually desivkdcompary the dish with @rnished

rice or a risotto or with buttered egg noodles.

: easyTime: 1.5 hour.
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OVEN-BROILED CHICKEN

CHICK-OVEN-BROI - chicken baked at higlven temperature
A simple, fast way to cook crisp and tasty cliok Nowatching needed.
From FF page 229.

INGREDIENTS (4 servings)

31b chicken, in halves or quarters, or chicken parts
oil
salt
pepperfreshly ground
PROCEDURE

(1) Preheabvento 375 F.

(2) Seasorchicken parts on both sides with salt and pepgerange skin up on a broiling rack.
Place rack in top third ofven. Bale for about 45 minutes, until doneptionally for a
crisper skin, increase temperature to 425 F after 30 minutes.

NOTES
Best not to use boneless, skinless breasts.

Optionally, season also with other spices, ergsemary thyme basil, tarragon, celerybay leaf or garlic
or lemon.

Rating
Difficulty: dead easyTime: 10 minutes preparatiorVerified: fully.
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CHICK-RED-WINE1(M) Ruplg Family Cookbook (10/25/95) CHICK-RED-WINE1(M)

COQ AU VIN - |

CHICK-RED-WINE1 —-coq au vin chicken in red wine with onions, mushrooms and bacon

Coq au vin

Classic and popular dish.

Sene with parslied potatoes, alone or if one wishes, also with buttered peas.
From JC, page 263.
INGREDIENTS (4 to 6 servings)

12to 24

1/21b

4 0z

2 Thsp

31b

1/2 tsp
1/8 tsp

1/4 cup

2 cups

1to 2 wps
1/2 Tbsp

2 doves

1/4 tsp

3 Thsp
2 Thsp

PROCEDURE
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1)

()

®3)

fireproof casserolel0 inch

skillet, 12 inch, for sadieg bacon and chicken

3-qt sauceparfpr blanching bacon

small bowl, rubber spatulandwire whip, for makingbeurre manié
hot serving dish

brown-braised onionsee recipe ONIONS-BRAIS-BR
saufed mushroomssee recipe MUSHROOMS-SAUTE

lean bacongut intolardons 1/4x1 inch rectangles
butter

frying chicken, cut up, orchicken breasts split (boned and skinned breasts may be ok, but are
difficult to sautenicely)
butter or good cooking oil

salt
pepper

cognac

red wine, young and full-bodied

brown chiden gock, brown stockor canned beef bouillon

tomato paste

garlic, mashed

bouquet garni2 galks celery with leges, 2 sprigs parsjeand 1 bay leaf, tied into a bundle
thyme

salt and pepper

flour
softened butter

sprigs of fresh parsley

Cutbacon intdardons Blanch in 2 quarts of boiling water for 10 minutes. Strain and rinse,
for use in step 3 belo

Begin preparation of the bwm-braised onions, so thean cook during the preparation and
cooking of the chickn. Seaecipe ONIONS-BRAIS-BR.Sauténg the mushrooms is quick,
and can be done nwoor during cooking of the chidn. Seeecipe MUSHROOMS-SAUTE.

In the skillet, sautehe bacon slowly (@5) in hotutter until it is very lightly braned.
Remawe © a sde dish.
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(4) Drythe chiclen thoroughly Brown it in the hot fat in the skillet,var high heat (@8).A addi-
tional tablespoon ofditer or oil may be needed. Be careful notwteroook the chicken in this
step and in steps (5) and (7)! SEE NOTES BRLO

(5) Seasoithe chicken with salt and peppdReturn the bacon to the skille€Cover and cook @er
moderate heat (@5) for 10 minutes, turning the chicken once. SEE NOTESMBELO

(6) Uncoer. Add the 1/4 cup cognacStand back, and ignite the cognéghale the skillet back
and forth for seeral seconds, until the flames subside.

(7) Transfer the chicken to the casserole. Pour the wine into the skillet and heattoriftiaze,
then pour wine and cooking juices into the casseratid to the casserole just enough stock or
bouillon to cwer the chiclen. Stirin the tomato paste, garlic, and herbs. Bury libaquet
garni. Bring to the simmer Cover and simmer slowly (@1-2) for 25 to 30 minutes, or until
the chicken is tender and its juices run a clear welben the meat is priekl with a fork. Be
careful not to bring liquid to more than a simmer!

(8) Pouroff the cooking liquid, degrease it, and transfer the liquid to the skiflemaoe the bou-
quet garnifrom the casseroleKeep the casseroleasm. Addary cooking juices from the
onions and mushrooms, aftergdeasing, to the liquid in the skillet. Then under high heat boil
rapidly, reducing the liquid to about 2-1/4 cups. Correct seasoning. Refroon heat.

0 In a gnall bowl blend with a spatula theutter and flour into a smooth paskeure manié
Beat the paste into the hot liquid with a wire whiring to the simmergtirring, and simmer
for a minute or tw. Thesauce should be thick enough to coat a spoon lightly.

(10) Arrangethe chicken in the casserole with the onions and mushrooms around it, pour the sauce
back into the casseroldring to the simmerbasting the chicken with sauce,ven and sim-
mer slowly until the chicken is hot througBene from the casserole or arrange on a hot serv-
ing platter Decorate with sprigs of parsle

NOTES
If the dish is not to be served immediatdiim the top of the sauce with stock or dot with small pieces of
butter, then set aside uneered. Itcan nev wait indefinitely Reheat as in step 9.

Be careful not to wercook the chickn, in the browning, in theautéover moderately high heat, or in the
simmer in the liquid.For chicken breasts, perhaps reduce browning to 2 minutes/sidsatitéto 5 min-
utes, and keep the stewing at 20 minutes or more as needed.

Variations (From DIA, page 206; JB, page 351-2; LAROU, page 306):

(1) Season the chiek with salt and pepper and dredge in flour beforenhirgg. Reducehe flour used in
thickening of the sauce witteurre manié

(2) The flour may also be added by sprinkling it on the onions and mushrooms or on the chicken and then
browning the flourat the end of step 4, after the browning of tlegetables and chicken.

(3) Brown the onions and the mushrooms by cooking them with the chicken in the fat, after tee shick
browned (step 4 ah@); or do the mushrooms separately in 2 tablespoons butter and 1 tablespa@n oil o

high heat (@9-10) and brown the onions with the bacon, in step 2, perhaps under moderate heat after the
bacon is done.Continue to cook mushrooms and onions with the @mckThedifficulty is that if the

onions are not very small, thevill not cook in the time proper for the chicken.

Rating
Difficulty: complex sequence of steps, with attention to detail requirBche: 2-1/2 hours, including cook-
ing of vegetables.
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COQ AU VIN

CHICK-RED-WINEZ2 —-coq au vin chicken in red wine with onions, mushrooms and bacon

Coq au vin

Classic and popular dish.

Sene over croutons, with parslied potatoes, and if one wishes, also with buttered peas.
From JC, page 263. Modified following DTApage 206.
INGREDIENTS (4 to 6 servings)

12to 24

fireproof cassesle, 3 quart; if one of the skillets is deep enough, then the casserole is not
needed

skillets,12 inch: one for saliteg the onions; the other for the salt pork or bacon, chicken and
mushrooms, and if deep enough, to be used in place of the casserole for cooking the dish
3-qt sauceparfpr blanching salt pork or bacon

small bowl, rubber spatulandwire whip, for beurre manié

hot serving dish

onions,browned in butter and oil and with saigthen braised, but not completely cooked; see
recipe ONIONS-BRAIS-BR

1-1/2 Tbsp butter
1-1/2 Tbsp good cooking oil

2 Thsp
1/2 cup

1/21b
2 Thsp
1 Tbsp

4 0z
2 Thsp

31b

2 Thsp
2 doves
2

3 Thsp

1/4 cup
2 cups

1to 2 wps
1/2 Tbsp

1/2 tsp
1/8 tsp

2 Aug 2005

sugar
brown stok, drywhite wing red wine etc.

medium herb bouquet: rigs parslg, 1/4 tsp ground thyme, 1/4 tsp ground bay leaf
salt, peppetto taste

mushroomssliced thickly and browned in butter and oil; see recipe MUSHROOMS-SAUTE
butter

good cooking olil

salt, peppetto taste

salt pork,cut into medium dice, dsaconcut intolardons 1/4x1 inch rectangles
butter

frying chicken, cut up, or 2 Itboneless lticken breasts divided into cutlets and, if necessary
pounded to equalize and trimmed

butter or good cooking oilas needed to supplement pork fat

salt, peppetto season chicken pieces well

butter

garlic, chopped and mashed
shallotsor half an oniorfinely chopped
flour

cognac

red wine, young and full-bodied

brown chidken gock, or if not available, brown stock

tomato paste

bouquet garni2 galks celery with le@es and 4 sprigs parsjetied into a bundle, and 1/2 tsp
ground bay leaf, and 1/4 tsp ground thyme

salt

pepper
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PROCEDURE

)

()

®3)

(4)

(5)

(6)

(7)

(8)

(8)

(9)

(10)

(10)
NOTES

beurre manie 3 Thspflour and 2 Thspsoftened butter

croutons:toasted bread triangles withive oil or butter; 2 or 3 per serving
sprigs of fresh parsley

Blanchthe diced salt pork or the bactardonsin 2 quarts of boiling water for 10 minutes.
Strain and rinse, for use in step 3 belo

In one skillet, begin preparation of the brown-braised onions, gocttrecook while the other
ingredients are prepared&top when the onions are half cooked, after about 15 minutes sim-
mering. Seeecipe ONIONS-BRAIS-BR.

In the other skillet, wer medium heat melt the butter and brown the salt pork or badfiren
done, skim dfthe dice olardonsand resere to a &de dish.

Dry the chicken thoroughlyBrown it a fev pieces at a time in the hot fat in the skilletgio
high heat (@9-10)As the chicken browns, season well with salt and peppéditional good
cooking oil may be needed. Be careful notteroook the chicken in this step and in step (8).
Resere the chicken when it is browned and keep warm.

Sautehe mushrooms in butter and oil or in the grease remaining after browning of thenchick
Resere to a gde dish. See recipe MUSHROOMS-SAUTE.

Putthe casserole (or the deep skillefpomedium heat, melt 2 Tbsputter, add the garlic or
onion andsautébriefly. Add 3 Tbsp flour and cook for a minute or so with constant stirring to
malke a brown roux.

Returnthe bacon and chicken to the casserole, includiggwaces rendered from the chaxk
during standing.Warm briefly Add the cognac, stand back, and ignite the cogBhele the
casserole back and forth foveral seconds, until the flames subside.

Add the red wine, chicken stock, tomato padteuquet garniand seasonings. Return the
onions and mushrooms to the casserole, includigglaces. Ifnecessaryadd water to coer

the contents of the casserole. Bring to a boil, turn hesh dmd simmer very gentlgovered,

until the chiclen is done (perhaps 20 minutes for breast cutlets, about twice that for pieces of a
whole chiclen). Becareful to maintain no more than a gentle simmer! When chicken is done,
remove the bouquet garnfrom the casserole.

If the cooking liquid is too thin or has too much grease, pduhefcooking liquid, dgrease,
and transfer the liquid to a skilleKeep the casseroleasm. Undeihigh heat reduce the liquid
to about 3 cups.The sauce should be thick enough to coat a spoon ligHtlgecessary,
thicken by beating in small portions béurre manié and simmering for a minute or s@or-
rect seasoning. Pour the sauce back into the casserole.

If not done in step 8, correct the seasoning. If the dish is not to leel semnediatelyfilm the
top of the sauce with stock or dot with small piecesutfel) then set aside uneered. Itcan
now wait indefinitely The dish is better the next day.

Bringthe casserole to the simmeéasting the chicken with sauce,veq and simmer slaly
until the chicken is hot through. Optionally arrange on a hot serving pl&@tsrorate with
sprigs of parshke

Sere the chicken wer the croutons, 2 or 3 per serving.

Be careful not towercook the chicken in the browning or in the long simmer.
Variations (From DIA, page 206; JB, page 351-2; LAROU, page 306):

(1) Season the chicken with salt and pepper and dredge in flour befaréngo Reducehe flour used in
thickening of the sauce.

(2) Brown the onions and the mushrooms by cooking them with the chicken in the fat, after tee shick
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browned (step 4 ah@); or do the mushrooms separately in 2 tablespoons butter and 1 tablespa@n oil o

high heat (@9-10) and brown the onions with the bacon, in step 2, perhaps under moderate heat after the
bacon is done.Continue to cook mushrooms and onions with the @mckThedifficulty is that if the

onions are not very small, thenay not cook in the time proper for the chicken.

(3) If the pieces of chicken are large, afterythre browned, sattdhem at medium heat (@5) for perhaps
10 minutes, ceered, optionally at the same time adding the uncooked onions and mushroomsyrto bro
them.

Rating
Difficulty: complex sequence of steps, with attention to detail requirBiche: 2 hours, including cooking
of vegetables.
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COQ AU VIN - 1lI

CHICK-RED-WINE3 —-coq au vin chicken in red wine with onions, mushrooms and bacon
YACAVR (Yet Another Coq au Vin Recipe).
This is meant to be an easy quick version of the recipe.
Modified from CORDQUICK, page 102.

INGREDIENTS (4 to 6 servings)

31b

2 Thsp

4 0z
20

20

1
1
1
2

Thsp

2 cups

1-3/4 cups
1/2 Tbsp

1/2 tsp
1/8 tsp

PROCEDURE
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1)

(2)

®3)
(4)

fireproof casserole3 quart, or a large deegkillet

frying chicken, cut up, or 1-1/2 Ihoneless lticken breasts divided into cutlets and if neces-
sary pounded to equalize and trimmed

good cooking olil

salt, peppetto season the chicken pieces

salt porkor baconcut into medium dice dardons 1/4x1 inch rectangles
button mushroomsr 1/2 Ibmushroomssliced thickly

pearl oniongeasier to peel if blanched fongeal minutes), or large mion, diced large

small oniondicedbrunoise
small carrot,dicedbrunoise
small celery stalkdicedbrunoise
flour

good red wine

hot chiden gock

tomato paste

salt

pepper

bouquet garni4 rigs parsley, 1/4 tsp each grounthymeandbay leaf,1 green leaf of a leek

salt, peppetto taste
sugaras needed
beurre manie 3 Tbhspflour and 2 Thspsoftened butteras reeded

parsley, chopped

Dry the chicken thoroughlyBrown it a fev pieces at a time in the hot fat in the skilletgio
high heat (@9-10). As the chicken browns, season well with salt and péajmitional cook-
ing oil should be added as needed in this step and in theiftsautesteps. Becareful not
to overcook the chicken in this step and in step ®gsere the chicken when it is bvened. It
is not fully cooked at this point.

Addthe bacon or salt pork to the skillet, and Satitegh heat (@9-10) until bren. Whenthe
bacon is nearly done, add the mushrooms and toss until lightly coldfedn done, reme
from the pan and reserve.

Optionally brown the pearl onions or the onion slices, and resehen done.

Add the finely diced onion, carrot and celery to the pan and saamtedium heat (@6) until
softened. Addhe flour and cook briefly with constant stirring at medium heat, toeraak
brown roux.
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(5) Deglaze with the red wine. Reduce under medium-high heat (@7.5) to half volume.

(6) Addthe stock and the seasonings. Add the reserved chicken wrjdiees. Addthe pearl
onions or onion slices. Adjust heat to maintain a simmer (<@28pk for perhaps 40 minutes
or until the chicken is done.

(7) Remae the chiclen and the onions and keejpmw. Discardhe bouquet garni Degease if
necessaryAdjust the thickness of the sauce so that it coats a spoon lightgiding water if
too thick or if too thin, either by reduction under medium-high heat or by beatibguime
maniéand cooking briefly Add back the mushrooms and bacon and reheat. Correct the sea-
sonings. Addack the chicken and onions and reheat.

(8) Platethe chicken with its garnishes, or arrange on a serving pl&peinkle with parslg.
NOTES
Be careful not towercook the chicken in the browning or in the long simniemay be better to bwn the
chicken at medium or medium-high heat (@6-7.5).
Rating
Difficulty: complex sequence of steps, with attention to detail requir@iche: 2 hours, including prepara-
tion of vegetables.
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ROAST CHICKEN WITH LEMONS
CHICK-ROAST-LEM - roast chicken stuffed with lemons
Simple, but delicious.
From HAZAN, page 327.
INGREDIENTS (4 servings)

3-41b

PROCEDURE
(1)
()

®3)
(4)

(5)

(6)

(7)
(8)

Rating

roasting pan
roasting rackoptional

chicken, fryer or roaster
lemons
salt, freshly ground bldcpepper,in generous amounts

Preheabven to 350 F.

Wash the chicken thoroughlynside and out.Remwe loose &t. Letdrain, with chiclen
appropriately tilted. Dry thoroughly with paper towels.

Generouslyub chicken with salt and peppérside and out.

Wash lemons.Soften each by rolling on counter with firm pressure from hand. Puncture each
in at least 20 places with trussing needle or wieate

Putboth lemons in the bird’cavity. With toothpicks or with trussing needle and string, close
up the cavity well, but not airtight. The intent is for the chitko puf up, but not krst. Run

string from one lg to the othertying at both knuckle endd.eave the legs in a natural posi-

tion, without pulling tight. The string is to keep the legs from spreading apart and breaking the
skin.

Putthe chiclen in a roasting pan, breastwdo Add no fat. Thebird is self-basting, and
should not stick to the paio be safe, havever, a rack can be used. Put pan in the upper third
of the aven. After 30 minutes, turn chicken breast up, trying not to puncture the skin. If the
skin remains intact, the chicken will swelldila lalloon. Butno problem if it does not.

Cookfor another 30 to 35 minuteg.urn oven up to D0 F and cook for an additional 20 min-
utes. Allav 20 to 25 ninutes total cooking time per pound.

Sene the chicken immediatelyBring to the table whole, and lealemons inside until it is
carved and opened. Spoon some of the juigesstices of the chicken when thare served.

Difficulty: easy. Time:20 minutes preparation.
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CHICKEN STEW WITH PARSLEY DUMPLINGS
CHICK-STEW-DUMP - chicken ste with parsle dumplings

From NYT, page 205.
INGREDIENTS (6 servings)

41b
1tsp
1/4 tsp
10
1
1
1
1
3 Thsp
PROCEDURE
)
)
®3)
4)
®)
NOTES

3-1/2 qgt or lager casseroleor dutch aven
hot deep serving platter

utensils andngredients for parskedumplings see recipe DUMPLING-PARSLE

stewing fowlor chicken breasts cut into serving pieces
water to cover

salt

white pepper

black peppercorns

stalk celerywith leaves

medium carrotscraped

medium onionpeeled

bay leaf

flour, or more as needed, dissolved in water

Rinsethe chicken pieces under cold runningter Pace in heavy é&ttle or casserole and
barely coer with water Sprinkle with a little salt and the peppercorns.

Addthe celeryonion, carrot and bay leaf, andven Bring to a boil, reduce the heat, and sim-
mer gently until the chiadn meat begins to loosen from the bones, oneddwwrs. (Becare-
ful not to avercook the chicken.)

Preparehe dumpling dough.

Dropthe dumpling dough from a wet tablespoon onto the boiling, $&ting the dumplings
rest on the meatCover tightly, reduce the heat, and cook, without raising theecdor 15
minutes.

Transfer the dumplings and chicken pieces to a hot deep serving, p¥éttehe dumplings as
a border around the chiek. Thiclen the cooking liquid with flour mixed withater Correct
seasoning. Straisauce wer meat, removing cooking egetables and miscellaneous &tuf
Sene immediately.

Not nearly as tasty as a frichss® braised dish. The only virtue of this dish is it is easy with little prepara-
tion time, although long cooking time, and the dumplings are good.

Rating

NOT RECOMMENDED. Difficulty: easy. Time:20 minutes preparation for stend 15 for dumplings.
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CHICKEN SAUTE ED WITH VANILLA

CHICK-VANILLA - chicken sauted with vanilla, onions and spices, with a vanilla cream sauce

Le poulet'da céme de wanille.

A novd dish from Reunion IslandThe taste is compte Thevanilla merges with the other spice$he
vanilla cream sauce is delicious and rich.

From a web site for Reunion Island, La gastronomie daitaae:
http://perso.wanadoo.fr/christophe.belluteau/accueil.htm

INGREDIENTS (4 servings)

151b
2
21tsp
6

1/4 tsp
1/2 tsp

1

2 gasses

4/5 cup
4/5 cup
2

PROCEDURE
(1)
()
©)
(4)
()
(6)

Rating

sautepan or casserolghat holds the meat in one layer
sauce pan

boneless chlen breasts,or a 3 Ibwhole chi&en

large aions,thinly sliced

olive oil, use more if needed

garlic cloves

salt, peppetto taste

ground thyme

tumeric

vanilla beanor two, if beans are small; cut beans in half lengthwise
water (wine?)

créme frache or substitute heavy whipping cream
white wine
vanilla beanspr more if beans are small; cut beans in half lengthwise

If the breasts are Ige, cut into 2 or 3 cutlets and flatten to equalize; if using a wholeerhick
cut into serving pieces. Crush together the garlic, salt and pePpethe vanilla beans in half
lengthwise.

Heatthe oil in the sadtpan. Bravn the chicken at medium high heat (@7-8). Add the sliced
onions and cook for 3 minutes.

Addthe garlic, salt and peppend the thyme and tumeric. Cook for 2 minutes.

Add the vanilla, scraping it to liberate the seeds and the ardxdd.two glasses of ater
(wine?). Reducecompletely (to nearly dry).If the chicken is done before the reduction,
remove the meat and keep it warm.

Separatelyin a ;auce pan, mix the cream, the wine, and the vanilla beans, cut lengthwise.
Reduce the sauce to a proper thickness medium heat (@5).

To srwe, place the chickerver the onions on the plate, andveowith the sauce. Garnish as
you wish. Sere with white rice.

Difficulty: easyTime:1 hour
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GREEN ONION BEEF WITH NAPP A CABBAGE

CHN-BEEF-CABB - beef marinated withseauce, wine, sesame oil, chili paste, ginger and green onions, then stir
fried and served with stir-fried nappa cabbage and miso sauce

From Wintermute Photo Gallergosted January 22, 1999: http://mute.starweb.net/recipes.shtml.

INGREDIENTS (4 servings)
large wok or fry pan
dishs for reserving meat and calgsa

1-1/21b  beef steakirimmed, then thinly sliced against the grain and on the bias
7 green onion bottomsJiced on the bias into 1-inch segments

Marinade:

3 Thsp sSoy sauce

1-1/2 Tbsp chinese cooking win@r usesherry
1-1/2 Tbsp good cooking oil

1-1/2 tsp sesame oil

1-1/2 tsp  hot chili pasteg.g.,sambal olek
1-1/2 Tbsp fresh gingerfinely diced

1-1/2 Tbsp garlic, finely chopped

1/2 tsp salt

1-1/2 tsp  sugar

1 head nappa cabbge or bok choy(about 1-1/2 Ib)
2 Thsp good cooking oil
1-1/2 Tbsp chinese cooking win@r usesherry

salt

freshly ground blak pepper

Sauce:
1.5 Tbsp yellow miso paste
3 Thsp good cooking olil
combined juicefrom stir frying of meat and cabbage

7 green onion topssliced on bias into 1-inch segments
freshly ground blak pepper

PROCEDURE
(1) Marinatethe thinly sliced beef and the green onion pieces with thesaace, wine, cooking
oil, sesame oil, hot chili paste, gingearlic, salt, and sugar.

(2) Onhigh heat, stir fry beef until on the light side of rare. Add the sliced green onions at the
end, so thestir fry only briefly. Resere the meat, green onions, and sauce.

(3) Stirfry the slices from the bottom of the cabbage head in the oil, adding salt to\Wdste.
done, lower the heat, add the wine and steam the remaining upper tpaBnse of the cab-
bage. Lightlyseason with salt and freshly ground peppathen done, reseevthe cabbage
and sauce.

(4) Heatthe oil in the wok, add the yellomiso paste, mix, and cook brieflAdd the sauces from
the meat and cabbage, and reduce by half. Add the reserved beef and cabbage to the pan, and
reheat.

(5) Sene, carnished with the green onion tops and freshly ground peppecompay with
steamed white rice.
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NOTES
Do not avercook the cabbage.

Be sure there is enough sauce left after the reduction.
Optionally, increase the amounts of ginger and garlic in the marinade of step 1, and of sherry in step 3.
Perhaps try with chicken or pork.

Rating
Difficulty: easyTime:3/4 houyr mostly preparation.
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STIR-FRIED BEEF WITH BLACK BEAN SAUCE
CHN-BLKBN-BEEF - beef slices stir-fried with black bean sauce, garlic, onion, red pepper and green pepper

From Lee Kum Kee Co., Ltd., Hong Kong, web site: http://www.lkk.com
INGREDIENTS (2-3 servings)

10 oz

Marinade:
1 Tbsp
1tsp

1 Tbsp
2 Thsp

1/2

1/2
1/2

Sauce mix:
2 Thsp
1tsp

1tsp

1/4 tsp

PROCEDURE
(1)
()
()
(4)
()
(6)

NOTES

large wok or fry pan

beef steakirimmed, then thinly sliced against the grain and on the bias

good cooking oil
corn stach

garlic, minced
LEE KUM KEE Bla& Bean Sauce

onion,cut into pieces

red bell peppercut into pieces
green bell peppecut into pieces

water or soy sauce(the latter is recommended for a richer sauce)
corn stach

sugar

salt, if water added abe

Mix beef with the marinade.

Onhigh heat, saltthe minced garlic and the black bean sauce in 2 Thsp oil, until fragrant.
Addbeef and onion, stir fry until half-done.

Addgreen pepper and red pepptr fry for about 1 minute.

Addsauce mix and heat through.

Sene accompanied by white rice.

Perhaps try with chicken.

Rating

Difficulty: easy. Time: 3/4 hour mostly spent in preparation.
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CREAM-WHIPPED(D) Ruplg Family Cookbook (11/24/95) CREAM-WHIPPED(D)

CREME CHANTILLY
CREAM-WHIPPED -creme chantilly, whipped cream with sugdtavared with vanilla
From JC, page 580; YDpage 645.

INGREDIENTS (2 cups)
electric mixerwith chilled mixing bowl and chilled wire whip head

1caup heavy whipping creanchilled

1/3-1/2 cup
confectioners augar, sifted and chilled
1tsp vanilla extract
or
2 Thsp brandy rum,or sweet liqueur
PROCEDURE

(1) Chill large-volume ingredients and equipmeWarming or «ver-beating may produce butter.

(2) Beatthe cream (KAV with speed gradually raised to @8) to where its volume has doubled and
it forms soft peaks when whip is rewed. Fold in (KAW @stir) the vanilla or liqueur flaor-
ing, then the sugato taste. Refrigeratantil needed.

NOTES
Optionally add one of the following:
1/2 cup of skered toasted almonds, walnuts, pecans, hazelnuts, coconut, etc.;
1/2 cup of jam or marmalade, or of maple sugar or brown sugar;
3/4 cup fresh fruit, or of pleed fresh, canned or frozen fruit, optionally with 2 Thsp kirsch;
3/4 cup of crushed nut brittle pralin.

Rating
Difficulty: easy. Time: 10 minutes.Verified: fully.
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CREME BRULEE

CREME-BRULEE —creme kr(ilég custard glazed with carmelized brown sugar
An elggant desert.
Sene with fresh berries.
From NYT, page 594.

INGREDIENTS (6 to 8 servings)
baking dishor dishs large enough to hold 1 gt custard, which fills an area of 40 sq. in. to a
1-1/2 inch depth of custard
pan,large enough to hold the custard baking dishs surrounded by water of 1 inch depth
electric mixerwith wire whip beater and with mixing bowl
double boilerof sufficient volume to contain cream and sugar

strainer
3 aups heavy whipping cream
6 Thsp sugar
6 eggyolks
21tsp vanilla extract
1/2 cup  light brown sugarfresh and moist, sifted or otherwise delumped
2-4 Tbsp butter, cut into bits as needed to dot surface of custard

PROCEDURE
(1) Preheabven to dow, 300 F.

(2) Heatthe cream in a double boileves moderately high heat (@8), reducing the heat to moder
ate (@5) as soon as thater boils. The heating of the cream mayetak mnutes. Stiiin the
sugar while the cream is heating.

(3) Beatthe egg yolks until light yellw (KAW @4 for 2 minutes). Continuing beating (KA
@2), gradually add the hot cream mixtuwerdl minute. Therbeat in the vanilla.

(4) Strainthe mixture into the baking dish or dishs, filling them tovallef 1 to 1-1/2 inch. Set
the dishs in a pan and surround them with 1 inch of boiliatetv Set the pan in the sio
oven. Bale for 35 minutes, until a knife or stwainserted into the center of the custard comes
out clean. Do notwerbale. Itis important to regulate theven heat so the water is jubelow
a gmmer. If the custard becomes too hot, the texture is poor.

(5) Whenthe custard is done, rewn® from the @en and the pan of water and chill thoroughly
best @ernight.

(6) Beforeserving, coer the surface of the custard with sifted light brownasuand dot with bits
of butter (which melts and serves as a flux for melting of tharsudetthe dish in a pan of
cracled ice. Put the pan and dish under the broiler until the sugarvis laned melted, per
haps about 5 minuteOr use a propane torctsene immediately or chill again, and seer
cold.

NOTES
Old dry brown sugar does not melt wellee if powdered.

Instead of the broileuse a propane blowtorch to melt and burn the sugar.

Rating
Difficulty: somavhat toucly in heating the cream and regulating theerotemperature.Time: 30 minutes
preparation, plus some attention during baking, and then during glaznified: fully.
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CROQUE MONSIEUR
CROQUE-MONSIEUR -croqgue monsieyttoasted ham and cheese sandwichgue madame

Croque madamés a croque monsieutopped with a fried gg; of, in Britain and America, substitute
chicken for the ham (no sign of an egg).

From rec.food.cooking posting: sackv@uni-duesseldorf.de (Victor Sack), 08 Jun 1998.
Also, http://antioche.lip6.fr/portier/0605.html#Erase Divers_Croque_madame

INGREDIENTS (1 serving)
2 dices bread,large (6 inch on a side) and thick

butter

2 dices emmenthal cheeskarge enough to a@r the bread slice

1 dice ham, also large enough to eer the bread slice;bettesevaal thin slices than can beves-
lapped

2 egas, for acroque madameOPTIONAL

PROCEDURE
(1) Butterboth slices of breadAssemble the sandwich: bread slice (butter inside), cheese, ham,
cheese, bread slice (butter inside).

(2) Toastin 410 degree Fven until golden, about 8 minutes. If toasting is done on a pasty sheet,
then 4 minutes at lowestd in oven, and 4 minutes at highesvék

(3) For acrogue madaméry two eggs, salt and pepper them, and put them on the toasted sand-
wich.

Rating
Difficulty: easy. Time:15 minutes
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SOUR CREAM CUCUMBERS
CUCUMBER-SOUR - sliced cucumbers with sour cream,gdnend sugar

A side dish that can be used asegptable or as a salad. It goes well with most main dishs.

The sour cream can be omitted, teegiinegar cucumbers.
From NYT, p 422, modified according to IER and JZR.
INGREDIENTS (4-6 servings)

3 Thsp
2 Thsp
2 Thsp
1/2 tsp

2

laup
PROCEDURE

1)
(2)
(3a)

(3b)

Rating

onionsor chives chopped

cider vinegar

granulated sugar

salt

black pepper,freshly ground, to taste

large wicumbers

sour creammore if needed

Combineonions and spices in bowl large enough to hold and mix cucumbers and sour cream.

Peelcucumbers. Cunto thin slices, smaller than 1/4 inch; this iseanently done manually
with a hand-held cheese slic&tombine in the bowl with onions and spices. Let stand for 1
hour or longeruntil the cucumber slices are wilted.

For vinggar cucumbers, the recipe ends hefeportion can be remead for those not anting
sour cream.

Remaee 12 of the liquid. Add the sour cream and mix well. Adjustvite and texture to taste,
by adding back portions of the liquid rewed or mixing in more sour cream.

Difficulty: easy. Time:1/2 hour preparation, and 1 hour standing.
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CURRY1(M)

CURRY -

Rupley Family Cookbook (8/1/97) CURRY1(M)

CURRY1 - curried shrimp, chicken, beef or other meat

A flexible curry recipe: use grreasonable meat; add ketchup or tomato sauce for a heavy sauce, as for

beef; add coconut milk or cream for a rich sauce; add more less curry depending dBeasteith white
rice. Garnishwith seseral condiments, e.g., from among those of the ¥alg list: mango chutng pine

nuts, toasted slered almonds, coconut, raisins, chopped red onion, chopped hard-boiled eggs, chopped

green peppecrumbled bacon, cranberry sauce, mangd gaeple sauce The garnishes are passed at the
table in small dishs.

From IER, as gien by Wimila Fernando, slightly modified.
INGREDIENTS (6 servings)

151b

2 Thsp

3 Thsp

5 doves

2 Thsp

laup

laup
laup

PROCEDURE

2 Aug 2005

1)

()

®3)

(4)

(%)

(6)

(7)
(8)

12-inch heavy skilletpr 3 gt. casserole
dish for marinating the meat

lean meatpeeled shrimp, medium-large diced clinkbrowned beef in 1 to 2 inch cubes, etc.
curry

butter

onions,medium dice

garlic, chopped

bay leaves

curry, or much more, to taste

green peppetarge, in medium or large dice
juice of a half lemon
applespeeled, cored, and medium diced; optional

tomato ketchumgr rich tomato sauce; optional

coconut milkpr more; optional
broth, chicken or beef, depending on meat
water

salt, to taste
curry, to taste

Marinatethe meat with 2 tablespoons curry (or more).

Saute@6 in skillet or casserole the garlic, onions, bayviesa and curryuntil the vegetables
soften and the smell i&ight”’. Add more butter if needed to ment the curry spice from
burning (be careful it does not).

Add the green peppgethe lemon juice, and optionally the apples, and continue t6 awute
short time.

Add meat and continue to sauistil hot, and if shrimp uncooked, until shrimp just done (do
not overcook shrimp). Add more curry to taste.

Optionallyadd tomato &tchup or tomato sauce, and cook untitdta mix. Add more ktchup
if needed.

Add coconut milk or cream (optional), add broth, and adtewif needed, so that at least 1-1/2
cups of liquid are added. More liquid can be added, as coconut milk, broth grtevédste.

Cookuntil hot. Add salt to taste. Add more curry to taste.

Keep warm at very 1@ heat until serve.
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NOTES
For a really hot curryadd cayenne pepper during the initial Saute

The dish reheats nicelgnd perhaps is better the second day.
It also freezes well.

Rating
Difficulty: easy. Time:1/2 hour preparation, 1/2 hour to cook.
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CURRY - 11

CURRY?2 - curried shrimp, chicken beef or other meat
Another flexible curry recipe.

From recipe on label ofdak’s Garam Masala bottleAbout the same as on labels of Ship and Sun brand
curry powders.

INGREDIENTS (serves 2

sautepan
8oz chicken, lamb,beef vegaables, etc.cubed or in serving pieces
1 medium oniondiced

2 Thsp oil or butter

20z garam masala curry past&/5 of small jar of Patak’s, or 2 Tbspafrry powder
40z canned tomatoesyushed or chopped
6 oz chicken sock, coconut milk, creaor water

beurre manig as needed to thicken sauce
salt, peppeno taste
lemon juicefo taste; allev as nuch as that from 1 lemon

PROCEDURE
(1) Sautethe diced onion in oil or uiter over medium-high (@7.5) or high (@10) heat until
golden.

(2) Addthe meat and s&dutmtil browned.

(3) Addthe curry paste or powder and cook for a about a minute.

(4) Addtomatoes and the liquid, reduce heat (@2-4) and simmer until meat cooked.
(5) Thicken withbeurre manié€if necessary Adjust seasoning. Finish with lemon juice.
(6) Senre with white rice and optionally with grof the garnishes listed in CURR.

Rating
Difficulty: easy. Time:1/2 hour.
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CURRY - 11l
CURRY3 - yet another curry sauce

Sauce au currié Hindienne
More a French curry than an Indian, but very good, with a remarkable meldingogs.fla

From LAROU, page 854, a recipe by Qaee Modifiedby replacing thesauce Allemandéy chicken
stock thickened with eoux, and by poaching the meat in the strained sauce.

INGREDIENTS (serves 4
large [utepan
casserole
large drainer

2 Thsp butter

1 Tbsp cooking oil

1-1/2 large aion,chopped
3 small slices handiced
3-4 Tbsp curry powder

5 Thsp flour

2 cups chicken gockor 1 cupstockand 1 cupoconut milk
bouquet garni: parshkg thyme bay leaf

large pinch mace

large pinch cayenne

6 cloves

151b cleaned shrimptails off, orchicken, beefetc., cut into serving pieces
3/41b mushroomsthickly sliced

salt, peppeno taste
beurre manig as needed
lemon juiceabout 1 Thsp
butter, to finish

PROCEDURE
(1) Sautethe onion, ham, and curry powder without browning at medium to medium-high heat
(@5-7.5). Addmore butter (1-2 Tbsp) if needed.

(2) Addthe flour and cook lightly.

(3) Addthe 2 cups of liquid, the bouquet garni, and the spi@k cwered oser medium-low
heat (@2-4) to meld the flars, for about 10 minutes, stirring occasionalhen done, strain
the sauce into the casserole.

(4) Addthe shrimp to the casserole and simmer until nearly done, perhaps 5 minutes. ®@-not o
cook the shrimp.

(5) Addthe mushrooms and cook until shrimp and mushrooms done, perhaps another 5 minutes.

(6) Thicken if necessary witbeurre manié Adjust seasonings. Add lemon juice to taste, perhaps
1-2 Tbhsp. Swirl in butter to finish, perhaps 1-2 Thsp.

(7) Senre with white rice and optionally grof the garnishs of CURRI

NOTES
If the meat is chicken or beef, it should be Seditgith the onions and ham in step 1 and reeddrom the
pan to the casserole just before the sauce is strained in step 3.

If one wants a cream sauce, replace 1 cup of the chicken stock by heavy creame dnactee.
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Rating
Difficulty: more complicated that the other curri§&me: 1.5 hours.
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AVOCADO DIP

DIP-AVOCADO - arocado mashed and seasoned with salsa, lemon juice, salt and pepper
More of a spread than a dip.
From Trial and Error.

INGREDIENTS (4-6 servings)
mixing bowl
rubber spatula

2 ripe avocados

2 Thsp Desert Rose salsar equvaent

1 Tbsp lemon juice

1/4 tsp salt

10 grinds bladk pepper

dash olive oil, optional
PROCEDURE

(1) Addall ingredients to a mixing lvd, and mash to a relaly homogeneous paste with the
spatula. Adjusseasonings, including the salsa and lemon juene with crackers or sry
thin bread slicesA knife may be needed to spread the paste.

NOTES
If a thinner paste is required, add mayonnaise.

The dash of olie al adds flavor.

Rating
Difficulty: easy. Time:10 minutes.
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HOMMOS

DIP-HOMMOS - hommos, ground chick peas with garlic, lemon juice, and dli
As much a spread as a dip.
From Trial and Error.

INGREDIENTS (serves 4
mixing bowl
rubber spatula

1can ground chi& peas
juice of 2 lemonsr limes
3doves garlic, chopped

1/2 tsp salt
dash pepper
dash olive oil

1 Tbsp parsley, coarsely chopped
olive oil

PROCEDURE
(1) Mix the ground chick peas, the dash of pepper and ali but only half each of the amounts
of lemon juice, garlic, and salt.

(2) Adjustthe seasonings, including the amounts of the three last ingredients.
(3) Pileon a serving dishTop with more olive dl. Garnishwith the chopped parste

Rating
Difficulty: easy. Time:10 minutes.
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PARSLEY DUMPLINGS
DUMPLING-PARSLE - dumplings with herb seasoning

Add dumplings to a ste or fricasse. If a lage number are needed, yhean be cooked separately in a

stock.

This recipe is for what is basically bakingwater biscuit dough thinned with a bit of extra milk and sea-
soned with herbs.

Adapted from JOY64, page 170 and 191; JB, page 62; and pg& 206.
INGREDIENTS (3 or 4 servings)

laup
21tsp
1/2 tsp
2 Thsp
1/2 cup

1/4 cup
or

2 Tbsp

2 Thsp

or

1/4 cup
1/2 tsp

3 Thsp
2 cups

PROCEDURE
(1)
()

®3)

(4)
(%)

NOTES

electric mixerwith flat beater head and with mixing bow!
large overed saucepaor covered skilletfor steaming the dumplings

flour

baking powder

salt

fat (crisco, buttermargarine or lard)
milk

minced parsley

mincegbarsley
minced green onions

minced parsley
dried herb(rosemarybasil, orggano, thyme, etc.)

flour
bouillon, chicken or beef, depending on the use for the dumplings

Sifttogether the dry ingredients into the mixing bowl.

Addthe fat in small bits on top of the dry ingredien®ut it in with the electric mixer (KAB at
stir speed for 1 minute).

Add the 1/2 cup of milk shly, over 20 ®conds, with the electric mixer on stir spedde
batter will grab the blade. The batter should bé etibugh to mound up on a spoon, but not
too stiff to work with. Add more milk if necessary.

Addthe herbs with the electric mixer on stir speed. Do metb@at the batter.

Thicken the bouillon with the flourHeat the mixture to a simmer in a large sauceganm
dumplings on a wet cooking spoon, with the aid of another spoon, and drop into the simmering
liquid. Judgethe amount of dough per dumpling by the number you want te.sdiverecipe

should gve 4 brge or 6 medium dumplings. The dumplings swell ay twok. The should

be well separated (2 inches for large dumplingXver and steam for 20 minutes, without lift-

ing the caoer.

If the dumplings are to be cooked with anst# fricasse, then add them to the casserole 20 minutes before
the dish is to be finished. (This replaces step 5.)

The flour added to the steaming broth may be unnecessary.

Rating

Difficulty: easy. Time:15 minutes preparatiorVerified: fully.

2 Aug 2005

69



EGGPLANTBRDED(V) Rupley Family Cookbook (8/22/99) EGGPLANT-BRDED(V)

FRIED BREADED EGGPLANT

EGGPLANTBRDED - aubegine ala anglaise eggplant floured, dipped in beaten egg, breaded and then deep
fried in hot oil

An exquisite side dish or appetizekllow seveaal slices per person.

Thea la Anglaiseprocedure belw is used identically for veal or chicken prepageth viennoiseor for var-
ious other breaded dishes.

From DIAT, page 364.

INGREDIENTS (One eggplant sewes 3-4)
sautéor sauce panfor deep frying

3 platesor pansto hold the breading materials"
1 egglant
1caup flour, optionally seasoned with 2 tsalt, 1/2 tsppepper,1/2 tsp groundhyme,1/2 tsp ground
bay leaf
2 egas, lightly beaten and mixed with 4 Thspilk, 2 tspoil, 1/2 tspsalt
1caup fine unseasoned bread crumbs
PROCEDURE

(1) Peelthe ggplant. Cuinto 1/3 to 1/2-inch slicesOptionally, salt the slices and let stand under
a weight for 1/2 to 1 hoyrto remove water and some bitter flers and to preent darlening.
Rinse the slices and pat dry.

(2) Coata la Anglaise Dip a slice in the seasoned flour to coat both sideslye shale df excess
flour. Then coat the slice completely in the mixture @d.emilk, oil and salt, and let thaaess
liquid drain of. Finally, dip in the bread crumbs: eer with crumbs and press lightlyMake
sure the slice is completelymed, then shakdf excess crumbsQOptionally refrigerate the
breaded slices, which helps to fix the coating.

(3a) Fryin deep &t or oil at 390 F for 2 or 3 minutes, until the slices are goldemnrbriRemaee
them from the oil, drain on paper towels on a plate, and keep hot in a ¥é8.F o

(3b) Seta pan over medium-high heat (@7.5) with about 1/4 inch of cooking oil or clarifigiteh
Fry the slices, one or a small number at a time, on both sides untildito Remee from the
pan, drain on paper towels on a plate, and keep hot in a WEn F o

(4) If the eggplant is not cooked by the time the slices are brown, finish in a $80.F o

(5) Saltthe slices and seewery hot. No garnish is necessary.

NOTES
The breading procedure can be messth the fingers having increasingly malayers of flouregg, and
crumbs. © minimize this, use one hand for handling the slices in the flour and for patting the crumbs on
the egged slice, and the other for handling the slice in the egg mixture. Also, use flat tongs if possible.

The eggplant slices can be served with a sauce, e.g., tomato.

The traditionak la viennoisepresentation for breaded saadeneat or poultry is to sauce witloisettebut-
ter and to top each escalope with a slice of peeled lemon, a storedndlian anchovy filet, and to set
round the escalope chopped white and chopped yolk of hard-bgtsd @pers, and chopped pargkee
LAROU, pages 457 and 992).

Rating
Difficulty: potentially messy in the breading and dangerousénapoking. Time:20 minutes preparation,
10-20 minutes cooking.
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FRIED EGGS

EGGS-FRIED - eggs fried in garlic butter
From JB, page 110; JOpage 195; NYTpage 302.

INGREDIENTS (cook the number needed)
heavy skillet

fresh ggs, number as needed, warmed to room temperature
4 Tbhsp butter
1 dove garlic, mashed and chopped; optional

salt and pepper

PROCEDURE
(1) If the eggs are not at room temperature, heat them in a bowl with hot tap water.

(2) Meltbutter in skillet awer low to moderate heat (@3-4). Optionally add the garlic.

(3) Breakeggs into a saucer and slip into skillet one at a ti@gtionally, as it ®ts, gather white
about the yolk with a wooden spoon. Cook, basting the eggs withuttes;, lointil they are
done (for a runp egg, 4 minutes, for hard, 10 minutes). When done, with firm whites and a
film on the yolks, season with salt and pepper to tdsteeggs wer, turn with a pancak at-
ula and cook for a brief minute. Drain well.

NOTES
Optionally, serve with beurre roire, clarified butter cookedwer moderate heat to dark brown, with chopped
parsleg and 1:10 lemon juice or vimggr.

Rating
Difficulty: easy. Time:5 minutes to heat the butieand 4-10 minutes cooking for the eggéeified: fully.
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POACHED EGGS
EGGS-P@CHED - poached eggs
A perfectly poached egg is neat an@dlan shape, and the white completely masks the yolk.

The uses are endless, as a garnish, alone on a toasted muffin, sauced as in eggs benedict or eggs mornay
noodles, on spinach (eggs florentine), etc.

From JC, page 116; JB, page 108.

INGREDIENTS (cook the number needed)
skillet, 8 to 12 nches diametedepending on number of eggs to be cooked
wooden spoon or spatula
skimmer or slotted spoon
bowl of cold water
bowl of hot waterust of boil, with 1-1/2 tsp salt per qt
a dean towel

vinegar
fresh ggs, number as needed, at room temperature or if cold, warmed in hot water

PROCEDURE
(1) Pour2 inches of water into the skillet. (JB suggests water t@rc@pproximately 1/2 inch
(not enough!).) Add 1 tablespoon vigee per quart of vater Bring to the simmerOr bring to
the boil, then tak of heat.

(2) Breakan egg into a saucewith the edge of the saucer just helthe level of the water dide
the egg carefully into the ater Immediately and gently push the whiteeothe yolk with a
wooden spoon for 2 or 3 seconds. Repeat for the other eggs to lcdblone of heat,
after a fev seconds return to the heat. Maintain the water at a simmer.

(3) After 3 minutes, test the first egg by pressing very gently with a utensil hamdke.white
should be set, the yolk soffor a harder yolk, continue the poaching. When egg is done,
place in cold vater to wash of vinegar and stop the cookingRemare aher eggs as their time
is up. The eggs may remain foveml hours in the cold water.

(4) To reheat the eggs, trimfokith scissors trailing bits of white, place in hot salteatev for 30
seconds. Renwe them with a slotted spoon. Holding amel under the spoon, roll theg
back and forth, to drain it. Sesvmmediately.

NOTES
Eggs for poaching must beny fresh, with the white clinging closely to the yolk, not a watery liquid that
falls avay.

If the eggs are stale, simmer them in the shell for 8 to 10 seconds before poaching.

Or use 6-minute boiled eggsegufs molletsLower the eggs, with shell, into boilingater; at the end of 6
minutes (7 minutes for jumbo eggs), drain and run in cold water; peel carefully under a stream of water.

Or use an egg poacher.

Rating
Difficulty: easy after a try or so.Time: 5 minutes set up, 4 to 10 minutes cooking, plus a bit for reheating.
Verified: fully.
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SCRAMBLED EGGS

EGGS-SCRAMBLED - scrambled eggs
From JB, page 111.

INGREDIENTS (2 eggs per serving)

PROCEDURE
(1)
()
©)

NOTES

skillet, of size appropriate for number of servings, e.g., 12-inch for 8-12 eggs
mixing bowl
wire whisk

eggas, at room temperature, 2 per serving plus 1 for the pan
creamor water, 1 scant Tbsp per egg
salt andpepper to taste

butter, 1 scant Tbsp per egg

Add eggs, cream or ater and seasonings to mixing bowl: wateveg fluffier eggs; cream
gives richer gggs. Beatightly with wire whisk.

Heatskillet over medium heat, @5. When hot, addtter When butter hot, add egg mixture.
Let set for seeral minutes, then stiby kringing the cooked eggsvay from the side of the pan
toward the center.

Remae from heat to platter before eggs are completely set, gsniliecontinue cooking df
heat. Serg quickly.

A double boiler can be used instead of a skillet.

Rating

Difficulty: easy. Time:15 minutes.
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MARINADES AND RELATED FOR CHICKEN

MARINADE-CHICK - marinades, brushes, glazes and rubs for ehicgenerally for grilling: lemon-rosemary
chicken, lemon-wine-garlic chicken, orange-gingey chicken, balsamic-mustard chiek, yakitori chicken, herb-
mustard chicken, coffee-rum caribbean chicken, raspberry-mustard glazed chicken, orange-ginger glared chick
citrus-herb chicken, orange-liqueur glazed chicken

The following pages ha recipes for various marinades, brushes, glazes and rubs foerhitheexpec-
tation is that the meat will be grilledutone can imagine using the seasoning and saucing for other meth-
ods of cooking.

Grilled chicken goes well with rice, either white rice or a pilaf/risotto, or buttered egg noodlesgdrdoak
boiled potatoes. Add a salad to complete a great meal.

The meat generally need not be sauced if grilled. If one insisysnhetttry ary compatible classic or nou-
velle sauce mouldering in the freezer.

If one wants a moist condiment, then consider applesauce, or sour-cream cucumbers.

Equipment, unless it is unusual, will not be specified for a re¢ipethose recipes that require a container
for marinating, a sealable 2 quart ineauty plastic bag will be assumedadable. For rubs, a baking dish
of appropriate size. Grill equipment and brushes are also assuailadla.

These one-line summarieygireaders of the recipes:
lemon-rosemary chien - chicken marinated with lemon, rosemgaggrlic and olve dl, then grilled

lemon-wine-garlic hicken - chicken marinated with lemon, wine, bay leaf, garlic andeolil, then
grilled

orange-gingersoy ticken - chicken marinated with orange juice, o sua@r, ginger, sesame oil, vine-
ga, coriander and sosauce, then grilled

balsamic-mustat chicken - chicken marinated with balsamic vig@, Dijon mustard and herbs, then
grilled

yakitori chiden - chicken marinated in sosauce, sesame oil, sherry and fresh gintpen grilled

herb-mustad chicken - chicken marinated with white wine, oil, vigar, herbs, @rlic and mustard, then
grilled

coffee-rum caribbeanhicken - chicken rubbed with seasoning, then marinated, brushed during grilling,
and served with a coffee, sugam and spice sauce.

raspberry-mustat gazed dicken - chicken brushed during grilling and sauced with a glaze of raspberry
Dijon mustard, and thyme

orange-ginger glazed chien - chicken grilled with a glaze of orange yssauce, ginger and onion

citrus-herb ticken - chicken marinated with brandgrange, lemon, mustard, @ dl, garlic and herbs,
then grilled

orange-liqueur glazed licken - chicken brushed during grilling and sauced with a glaze of orange, mus-
tard, currant and brandy
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LEMON-ROSEMARY CHICKEN - chicken marinated with lemon, rosemaggrlic and ole dl, then grilled

A simple marinade and brush. Excellenvia
From GRILL, page 90.
INGREDIENTS (4-6 servings)

3-1/2 b

1/4 cup
3 Thsp
6 doves

PROCEDURE
(1)
()

®3)
(4)
(%)
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whole dicken, cut up, or 2-1/2 Ibboneless liicken breast cut up into cutlets, pounded to
equalize, and trimmed

large Emons

olive oil

dried rosemaryor 1/2 cupfresh rosemary
garlic, chopped and mashed

salt, peppeno taste

rosemary sprig®r chopped parslepr cilantro leavesas garnish
lemon wedgess garnish

Juicethe lemons. Prepare the chicken.

Combinethe lemon juice, lemon shells, chak and the other ingredients of the marinade in a
plastic bag. Rotate bag to distribute marinade. Refrigerate for at least 4 hours or untit the ne
day, turning the chicken occasionally.

Remae dicken from marinade. Reserwarinade.
Grill chicken, brushing occasionally with the marinade.

Senre garnished with lemon wedges and with rosemary sprigs or choppedyparsiantro,
and seasoned well with salt and pepper.
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LEMON-WINE-GARLIC CHICKEN - chiclen marinated with lemon, wine, bay leaf, garlic andeodl, then
grilled

Excellent and simple marinade and brush.
From a recipe for chicken grilled onesiers, served with couscous and a yogurt sauce.
From GRILL, page 103. Modified slightly for chicken cutlets.

INGREDIENTS (4-6 servings)
2-1/2 b boneless chlen breast,cut up into cutlets, pounded to equalize, and trimmed

2/3 cup  lemon juice

2/3 cup  olive oil

1/2 cup  white wine

12 clores garlic, chopped and mashed

4 bay leavescrumbled, or 1 tsground bay leaf

salt, peppeno taste

chopped parsleyr cilantro leavesas garnish
lemon wedgess garnish

PROCEDURE
(1) Combinethe chicken and marinade ingredients in a plastic Bagate to distribute marinade.
Refrigerate for at least 15 minutes or up to 4 hours, turning chicken occasionally.

(2) Remae dicken from marinade. Reserwarinade.
(3)  Girill chicken, brushing occasionally with the marinade.

(4) Sene garnished with lemon wedges and with chopped paeailantro, and seasoned well
with salt and pepper.
NOTES
The original recipe had the chik breasts cut into 3/4 inch cubes and grilled emwsks, then servedver

a oouscous pilaf, with a yogurt sauceviteed with cumin, cilantro andaglic. Nota bad idea, but here we
leave dl possibilities open.
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ORANGE-GINGER-SQ@ CHICKEN - chicken marinated with orange juice, brownauginger, sssame oil, vine-
ga, coriander and spsauce, then grilled

Marinade and brush.

This is part of a recipe for chicken grilled oreskrs with pineapple and red bell peppers, done in a Chi-
nese (Americanized?) style.

From GRILL, page 104.
INGREDIENTS (4-6 servings)

2-1/2 b

21tsp
2/3 cup
6 Thsp
4 Tbsp
2 Thsp
1tsp

3 Thsp
3 Thsp

PROCEDURE
(1)

(2)
®3)
(4)
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boneless chlken breast, cut up into cutlets, pounded to equalize, and trimmed

orange 2&st

orange juice

padced brown sugar

soy sauce

sesame oibr other good oll
ground coriander

fresh gingerminced

wine vinegar

salt, peppeno taste

pineapple chunkgrilled as garnish
pieces of red bell pepperilled as garnish

Combinethe chicken and marinade ingredients in a plastic Bagate to distribute marinade.
Refrigerate for at least 30 minutes or up to 8 hours, turning chicken occasionally.

Remae dhicken from marinade. Reserwarinade.
Grill chicken, brushing occasionally with the marinade.

Seasomwell with salt and pepperGarnish possiblywith grilled pineapple chunks and pieces
of grilled red bell pepperla the original recipe, grilled along with the chickewereif not on
skewers.
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BALSAMIC-MUSTARD CHICKEN - chicken marinated with balsamic vij@g Dijon mustard and herbs, then
grilled

This marinade is sfi€iently light that a sauce, such as a white-wine sauce with shallots and mush-
rooms, may be appropriate.

Pat of recipe for grilled cornishamne hens with grilled squash, mushrooms, red bell pepper
shallots.

From GRILL, page 126.

INGREDIENTS (4-6 servings)
2-1/21b  boneless chlen breast,cut up into cutlets, pounded to equalize, and trimmed

2/3 cup  balsamic vinegaor red wine vinegar
2 Thsp Dijon mustard

1 Tbsp parsley, chopped

1/2 tsp ground thymer 1 Thspfresh thyme
1/4 tsp freshly ground bacpepper

salt, peppeno taste

mushrooms, getables,grilled as garnish

PROCEDURE
(1) Combinethe chicken and marinade ingredients in a plastic Bagate to distribute marinade.
Refrigerate for at least 1 hour or until next dayning chicken occasionally.

(2) Remae dicken from marinade.

(3) Grill chicken. (Brushwith marinade?)With the chicken, grill anvegetables to be used as
garnish.

(4) Ifasauce is to be used, prepare it during the grill of the meat.

(5) Seasorthe chicken well with salt and peppe®erwve it, optionally napped with the sauce, and
garnished with the grilled egetables.
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YAKITORI CHICKEN - chicken marinated in g®auce, sesame oil, sherry and fresh gintpen grilled
Marinade and brush.
From GRILL, page 101

INGREDIENTS (4-6 servings)
2-1/2 b

1/3 cup
3 Thsp
3 Thsp
2 Thsp

PROCEDURE
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€Y
(2)

®3)
(4)

(%)

boneless chlen breast,cut up into cutlets, pounded to equalize, and trimmed

sherry

soy sauce

sesame ol

fresh gingerminced

salt, peppeno taste

mushrooms,ggplant, grilled as garnish

Combinethe marinade ingredients in ado Resere half of marinade.

Combinethe chiclen and the other half of the marinade in a plastic bag. Rotate toudistrib
marinade. Refrigeratier at least 1 hour or up to 8 hours, turning chicken occasionally.

Remae diicken from marinade.

Grill the chiclen. (Brushwith marinade during grilling?) Grill gngarnish \egetables along
with chicken.

Seasorthe chicken well with salt and peppe®erwe it and ary garnish moistened with the
reserved marinade, and sereparately apremaining marinade as a sauce.
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HERB-MUSTARD CHICKEN - chiclen marinated with white wine, oil, vigar, herbs, garlic and mustard, then

grilled

Marinade and brush.
From GRILL, page 91.
INGREDIENTS (4-6 servings)

3-1/2 b

1/2 cup
1/2 cup
6 Thsp
2 Thsp
1/4 tsp
2 doves
1/2 tsp
1/4 cup

PROCEDURE
(1)

()
®3)
(4)
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whole dicken, cut up, or 2-1/2 Ibboneless liicken breast cut up into cutlets, pounded to
equalize, and trimmed

white wine

salad oil

wine vinegar

chopped onion

eachof dried basil, dried marjoram, dried egano and dried thyme
garlic, chopped and mashed

freshly ground blak pepper

spicy brown mustard

salt, peppeno taste

Combinethe chicken and marinade ingredients in a plastic Bagate to distribute marinade.
Refrigerate for at least 4 hours or until the next taying chicken occasionally.

Remae dicken from marinade. Reserwarinade.
Grill chicken, brushing occasionally with the marinade.

Seasonvell with salt and peppgand serve.
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COFFEE-RIM CARIBBEAN CHICKEN - chiclen rubbed with seasoning, then marinated, brushed during
grilling, and served with a coffee, sugamm and spice sauce.

Marinade, brush, and sauce.
May be better after let stand in sauce and reheat.

From "The Complete Chicken Breast Cookbook", by ddaPoore, Prima, 1995; quoted as recipe for
oven-glazed caribbean chicken on website: http://www.compucook.com/.

INGREDIENTS (3-4 servings)
1-1/21b  boneless chien breast,cut up into cutlets, pounded to equalize, and trimmed

RUB
2 large cloves garlicchopped and mashed
1tsp olive oll
1/2 tsp salt

1/8 tsp freshly ground blak pepper

SAUCE
1/3cup  brown sugar
2 Thsp catsup
2 Thsp dark rum

2 Thsp instant coffeedissolved in water
1 lime, juiced

1tsp butter

1tsp fresh gingerminced

1/8 tsp allspice

salt,pepperno taste

PROCEDURE
(1) Combinesauce ingredientsxeept rum in a small saucepan. Heat, stirring, to melt sugar and
butter. Add rum and flame, and stir to blend wdResere half the sauce for serving, use the
other half during grilling.

(2) Ina gmall bownl, combine rub ingredients. Rub the seasoning miet the breasts Marinate
covered for about 30 minutes.

(3) Grill. Turn breasts wer twice during grilling and brush with sauce each time, the last time
cooking only brieflyuntil the sauce is sizzling and browned on the flame side.

(4) Sene rapped with the reserved sauce.

NOTES
The recipe says 1/4 tsp instant coffee - too weakiffa

Add rum last to sauce ingredients and flame. The alcolvol fleotherwise strong.
Up the quantities of sauce by 2x and of the rub 3x.

Perhaps sauthicken in sauce? Or heat it in sauce after grilling?
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RASPBERR-MUSTARD GLAZED CHICKEN - chiclen brushed during grilling and sauced with a glaze of rasp-
berry Dijon mustard, and thyme

Glaze is both brush for grilling and sauce for serving of dish.
From recipe for glazed tuely enderloins.
From GRILL, page 111.

INGREDIENTS (3-4 servings)
1-1/21b  boneless chien breast,cut up into cutlets, pounded to equalize, and trimmed

1/2 cup  seedless raspberry jam
6 Thsp raspberry vinegar

1/4 cup Dijon mustard

1tsp grated orang st

1/2 tsp fresh or dried thyme

salt,pepperno taste

PROCEDURE
(1) Addthe ingredients for the glaze to 1-1/2 quart sauce pan and redadegh heat by about a
fourth and until slightly thickened (2-3 minutes). Reself2 cup of the glaze for the table.

(2) Optionally season chickn with salt and peppeBrush chicken cutlets with some of the
remaining glaze. Grill, turning once and brushing with remaining glaze daatfwough cook-
ing time.

(3) Seasoro taste with salt and peppe®erve with the reserved 1/2 cup of glaze
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ORANGE-GINGER GLAZED CHICKEN - chicken grilled with a glaze of orangg, smce, ginger and onion
Brush only.
From GRILL, page 88.

INGREDIENTS (3-4 servings)
1-1/21b  boneless chien breast,cut up into cutlets, pounded to equalize, and trimmed

1/3cup  orange marmalade

2 Thsp sSoy sauce

1/2 tsp ground gingeror 2 Thspminced fresh ginger
1 Tbsp minced onion

salt,pepperno taste

PROCEDURE
(1) Ower medium heat, blend ingredients for brush in a small saucepan.

(2) Seasoimreasts with salt and peppéerill, brushing occasionally with sauce.

(3) Sene, optionally seasoned more with salt and pepper.
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CITRUS-HERB CHICKEN - chicken marinated with brandyange, lemon, mustard, @ dl, garlic and herbs,
then grilled

Marinade and brush.
From recipe for grilled duck.
From GRILL, page 130.

INGREDIENTS (4-6 servings)
2-1/21b  boneless chlen breast,cut up into cutlets, pounded to equalize, and trimmed

1/2 cup  brandyor chicken broth

1tsp eachof grated orang 2standgrated lemon zest

1/4 cup  eachof orange juiceandlemon juice

3 Thsp eachof Dijon mustardandolive oil

2 doves garlic, chopped and mashed

1/2 tsp ground pepper

1tsp eachof dried saje, cumbled dried rosemaryried thymeanddried savory,
or 1 Tbsp of the fresh herb

lor2 orangespeeled and the white membrane augyg then thinly sliced crosswise
2 limes,cut into wedges

salt,pepperno taste

PROCEDURE
(1) Combinethe chicken and marinade ingredients in a plastic Bagate to distribute marinade.
Refrigerate for at least 6 hours or until next,dasning chicken occasionally.

(2) Remae diicken from marinade. Reserwarinade.
(3)  Girill chicken, brushing occasionally with the marinade.

(4) Seasonvell with salt and pepperServe garnished with slices of orange and lime wedges.
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ORANGE-LIQUEUR GLAZED CHICKEN - chiclen brushed during grilling and sauced with a glaze of orange,
mustard, currant and brandy

Brush and sauce.

Adapted from recipe for grilled pheasants.
From GRILL, page 132.
INGREDIENTS (4-6 servings)

2-1/2 b

2

1-1/2 cups
1/2 cup

3 Thsp

2 Thsp

1 Tbsp

1 Tbsp

21tsp
3-4 cups

PROCEDURE
(1)
()

®3)

(4)
(4)
(%)
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boneless chlken breast, cut up into cutlets, pounded to equalize, and trimmed

oranges
orange juice
orange-flavored liqueur
sugar

Dijon mustard

currant or raspberry jelly
brandy

butter
stemmed, seedless green grapes

salt,pepperno taste

Usea wegetable peeler to pare zest from the oranges, cut it into thiersslicover it in a
saucepan with watglring to the boil, drain, and return zest to the saucepan.

Addto the saucepan 1 cup of the orange juice, the orange liqueur andaheBailgover high
heat, stirring, until the liquid has almostaporated. Spoowut and set aside 2 Thsp of the
zest.

To the saucepan, add the remaining orange juice, the mustardajellyprandy Cook over
medium heat, stirring often, until jelly is melted@urn heat to high, and reduce to 1 to 1-1/2
cups. Setside about 1/3 of the sauce for a brush during grillRgsere the rest for serving
the dish.

Seasotthe chiclen. Grillit, turning seeral times and brushing with the sauce.
In a large sadut@an over high heat, melt the butteadd the grapes and swirl until hot.

To srwe, season the chicken to taste, place on the serving dish, sprinkle thexn chittk the
reserved zest, scatter the grapes around the meat,\@ndheomeat the sauce.
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MARINADES AND RELATED FOR PORK

MARINADE-PORK - marinades, brushes, glazes and rubs for pork, generally for grillings-liraeeomato
glazed pork chops, gingéoney-sg pork chops, spice rub for pork, ginggnerry-sg pork chops, honemustard
glazed ham, ginger-orangeysgork chops

The following pages he recipes for various marinades, brushes, glazes and rubs forfimlpectation
is that the meat will be grilledub one can imagine using the seasoning and saucing for other methods of
cooking.

As for grilled chiclen, grilled pork goes well with rice, either white rice or a pilaf/risotto, or butteygd e
noodles, or baked or boiled potatoes. Add a salad to complete a great meal.

The meat generally need not be sauced if grilled. If one insisyshettry ary compatible classic or nou-
velle sauce mouldering in the freezer.

If one wants a moist condiment, then consider applesauce, or sour-cream cucumbers.

Equipment, unless it is unusual, will not be specified for a re¢ipethose recipes that require a container
for marinating, a sealable 2 quart ineauty plastic bag will be assumedadable. For rubs, a baking dish
of appropriate size. Grill equipment and brushes are also assuailadla.

These one-line summarieyvgireaders of the recipes:

hong/-lime-tomato glazed porkhops- pork chops brushed during grilling with sauce of catsup, yjone
lime and cayenne pepper

ginger-hong-soy pork hops- pork chops or steaks marinated with gindgemey and sy sauce, then
grilled.

rub for pork- pork rub,marinade Sehe with salt, garlic, thyme, baglspice, rosemary and ageno

gingersherry-soy porkfwops- pork chops marinated with gargsherry, garlic, soy sauceoil and sugay
then grilled

honey-mustat glazed ham - ham slice brushed during grilling with a sauce ofyhonestad, vingar
and pepper

ginger-orang-soy pork chops - pork chops brushed during grilling with a sauceaof@mmarmalade,
soy sauce and ginger
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HONEY-LIME-TOMAO G_AZED PORK CHOPS - pork chops brushed during grilling with sauce of catsup,
hongy, lime and cayenne pepper

Brush only.
Sene with grilled corn, onion and bell peppers.
From GRILL, page 200.

INGREDIENTS (4-6 servings)
6 center-cut pork chopg, inch thick (about 2-1/2 Ibs), trimmed of fat

2/3cup  hot-seasoned catsup
3 Thsp eachof honeyandlime juice,or more to taste
1/2 tsp cayenne pepper

salt, peppeno taste

2 large emonsgcut into wedges

PROCEDURE
(1) Inagnall bowl, combine catsup, hopndime juice and cayenne pepper.

(2) Brushtops of chops thickly with saucé&rill chops, turning once halfway through and brush-
ing tops thickly with sauce.

(3) Optionally season with salt and peppeerve with lemon wedges.

NOTES
Upped the amounts of sauce ingredients by ca 2 f@daniginal recipe.
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GINGER-HONEY-SO¥ PORK CHOPS - pork chops or steaks marinated with gjrtwerey and s sauce, then

grilled.

Marinade and brush.
From GRILL, page 206.
INGREDIENTS (4 servings)

4
1
1 Tbsp
1/4 cup
PROCEDURE
1)
)
®3)
4)
NOTES

pork shoulder steak8/4 inch thick (2-1/4 Ibs), trimmed of fat; orgdrk chops; inch thick

beef bouillon cubejissolved in 1/3 cup hot water
eachof sugarandminced fresh ginger
eachof honeyandsoy sauce

salt,pepperno taste

Combinethe meat and marinade ingredients in a plastic bag. Rotate to distribute marinade.
Refrigerate for at least 1 hour or until next dayning the meat occasionally.

Remae meat from marinade. Reserwarinade.
Grill meat, turning once and brushing with the marinade.

Optionally season with salt and peppeserve.

Grilling: 10-12 minutes to done. Heat grill to 550skar meat 2 minutes on each sidern heat to lav or
medium for cooking.

Mild flavor, but tasty.

2 Aug 2005

88



MARINADE-PORK(M) Ruplg Family Cookbook (2/27/99) MARINADE-PORK(M)

SPICE RUB FOR PORK - pork rumarinade Sehe, with salt, garlic, thyme, bagllspice, rosemary and ageno

A dry rub for pork, anarinade Sehe usable for most pork dishs.

Other spices can be added, and of course, ones listed here dropped.

From JC, page 384, modified by the addition of rosemary am@drareand by increase in the amounts of
ingredients per weight of meat.

INGREDIENTS (for 3 Ibs pork)

1-1/2 tsp

1tsp
21tsp
1tsp

1/2 tsp

4

1 Tbsp

1tsp

PROCEDURE
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)

salt

freshly ground pepper

ground thyme or gge

ground bay leaf

allspice

cloves garlicchopped and mashed
dried rosemary

ground oegano

Marinatethe pork. Mix all the ingredients of the marinade togetfRerb them into the suate

of the pork. Place in a wered dish. Turn the meat s&ral times while marinatingFor a
roast, marinate at least 6 hours, better for 24 hdewschops, marinate at least 2 hours, better
for 12 hours. If refrigerate, increase time by one thiB&fore cooking, scrape fathe mari-
nade and dry the meat before browning.
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GINGER-SHERR-SOY PORK CHOPS- pork chops marinated with ginggrerry, garlic, sy sauce, oil and
sugarthen grilled

4

Marinade and brush.
From GRILL, page 58.
INGREDIENTS (4 servings)

1/4 cup
3/4 cup

2

3 Thsp
2 Thsp
1 Tbsp

2-1/2 b

PROCEDURE
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1)

()

®3)

(5)

(4)

pork shoulder chop$/4 inch thick (1-1/2 Ibs)

fresh gingerminced

dry sherry

cloves garlicchopped and mashed
soy sauce

salad oil

sugar

napa cabbge

salt,pepperno taste

Combinethe meat and marinade ingredients in a plastic bag. Rotate to distribute marinade.
Refrigerate for at least 4 hours or until next,dagning the meat occasionally.

Meanwhile,cut cabbage lengthwise into quarters, place on a nemksteaming vater cover,
and steam just enough until barely wilted (4-5 minutes). If made ahead, let cool and-refriger
ate.

Remaee neat from marinade. Rese&rvarinade.

Grill meat, turning once and brushing with the marinasliethe same time, grill cabbage until
it is hot.

Optionally season meat and cabbage with salt and pe[gesve.
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HONEY-MUSTARD GLAZED HAM - ham slice brushed during grilling with a sauce of lypmastard, vine-
ga and pepper

Brush only.
From GRILL, page 59

INGREDIENTS (serves 4
11b center-cut ham slice

2 Thsp eachof honeyandDijon mustard
2 Thsp cider vinegar
1/4 tsp coarsely ground bldcpepper

16 small ripe figspr 8 large, stems trimmed, halved if large; orsh@all dried figs

salt,pepperno taste

PROCEDURE

(1) Combinehone, mustard, vingar and pepper in a small d. Threadfigs on each of 4
skewers.

(2) Grill the meat, brushing it with the hgnmixture at the start of grilling, and haléy through,
when the meat is turned. At the same time grill the figs untildrehot.

(3) Optionallyseason the meat, then seneat with the figs arranged around it.
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MARINADE-PORK(M) Ruplg Family Cookbook (2/27/99) MARINADE-PORK(M)

GINGER-ORANGE-S@ PORK CHOPS - pork chops brushed during grilling with a sauce of orange mar
malade, sp sauce and ginger

Brush only.
From GRILL, page 62.

INGREDIENTS (4 servings)
4 pork loin chopsor center-cut chopsl-1/4 to 1-1/2 inch thick (2 Ibs)

1/2 cup  orange marmalade
21tsp soy sauce
1/4 tsp ground ginger

salt,pepperno taste

PROCEDURE
(1) Combinesauce ingredients in a small bowl.

(2) Grill the meat. brushing with the hgnmixture at the start of grilling, and halfway through,
when the meat is turned.

(3) Optionallyseason the meat, then serve.
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MERINGUE-SWIS(D) Ruplg Family Cookbook (10/25/95) MERINGUE-SWIS(D)

SWISS MERINGUES

MERINGUE-SWIS - swiss meringue shells or mounds
From NYT, page 606.

INGREDIENTS (12 shells or mounds)

2

8

1/4 tsp
1/4 tsp

2 cups
1-1/2 tsp

PROCEDURE
(1)
()

®3)

(4)

NOTES

large aking sheets
electric mixerwith wire whip beater and with mixing bowl
buttered sheets of wax pap#y,cover baking sheets

eggwhites,at room temperature.
salt

cream of tartar

granulated sugar

vanilla extract

Preheathe oven to dow, 225 F.

Beatthe egg whites until froth(KAW @8). Addthe salt and cream of tarta€ontinue beat-
ing until nearly stif. Continuingthe beating, gradually add the syghen the anilla. Beat
until the mixture is glossy and stiff.

Cover the baking sheets with the buttered wax paptace the meringues on the sheets, using

a pastry bag (best) or a spoon to shape the meringue to the desired form, typically either a shell

(a round or wa with higher edge than center), or avloval mound about the size of an egg in
area.

Bale in the slav oven, 225 Funtil firm and dry but still white, for 60 minutegurn off oven
and let dry for 1-1/2 hours longer inem as it ®ols. Remue meringues from the paper while
still warm.

Meringue glace is ice cream between bameringue shells, garnished with whipped cream and nuts.

Good with fresh raspberries and whipped cream.

Meringue mounds are tasty in themselves as desert.

Rating

Difficulty: easy. Time: 15 minutes preparation plus time for forming the mounds or shédiied: fully.
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MUSHROOM-DUXELL(V) Rupley Family Cookbook (8/17/99) MUSHROOM-DUXELL(V)

DUXELLES

MUSHROOM-DUXELL - duxelles finely chopped mushrooms, shallot, onion and spices,eshintéutter to dry-
ness, used for stuffings, garnishes or sauces

"A kind of mushroom hash. According to someperts, the name duxelles comes fromel, a snall town
of the Ces-du-Nord. Otherelieve, with better reason, that this dislasvso-called because it was created
by La Varenne, an official of the household of the Marquis d’Uxelles." From LAROU, page 364.

The classic recipe: LAROU, page 364; see alsolDpage 473, or almost grother cooking reference.
INGREDIENTS (about 1 cup)

4 Thsp
1/2

1/41b

4 Tbhsp
1/2 b
1

1/2 tsp
21tsp

PROCEDURE
(1a)

(1b)

NOTES

sautepan
food processopptional

LAROU RECIPE:

butter

onion,finely chopped
shallots,finely chopped
mushroomsfinely chopped
salt, peppemutmegto taste

DIAT RECIPE:

butter

mushroomsfinely chopped

shallot or 2 Thsponion,finely chopped
salt

parsley, finely chopped

LAROU recipe."Thoroughly clean and trim 1/4 pound of mushrooms (or peelings and stalks)
and chop them finelyPut them in a cloth and twist tightly to extract all liquid as thoroughly as
possible. Lightlybrown in butter half an onion, chopped. Add 2 chopped shallots, salt, pep-
per, nutmey and the mushrooms, chopped and squeezed. Btiraolively flame so that an
surplus moisture left in the mushrooms vgporated while at the same time the mushrooms
are thoroughly coadd. Leae © get quite cold and keep in a cold placevered with tuttered
paper."

DIAT recipe. "Wash, drain, and chop very fine 1/2 pound mushrooms or mushroom stems and
peelings. Melt4 tablespoons uiter, add the mushrooms and a finely chopped shallot or 2
tablespoons chopped onion, and cook, stirring, until the moisturevéarated. Addl/2 tea-

spoon salt and 2 teaspoons finely chopped parslse for stuffings or for sauces, or to fill
tomato shells or artichekottoms forgarnitures composs, elaborate garnishes."

The two recipes, from LAROU and DIR differ strongly in the ratio of mushrooms to onions and shallots.
The DIAT recipe with relatiely more mushroom is more typical of todaysage.

May be moistened with heavy cream or stretched with bread crumbs.

May be used as the base for a sauce.

Rating

Difficulty: easy. Time:20 minutes.
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MUSHROOMS-SAJTL(V) Rupley Family Cookbook (10/25/95) MUSHROOMS-SAUT1(V)

SAUTEED MUSHROOMS - |
MUSHROOMS-SAUT1 — mushrooms saetan butter
Champignons sati&u beurre

Integral part of man dishs. Goodas a egetable alone or with otheregetables. Goods a garnish for
grilled steak or hamburger.

From JC, page 513.

INGREDIENTS (3 to 6 servings)
skillet, large enough to hold mushrooms comfortabligh a cover to make tossing easier

2 Thsp butter
1 Tbsp good cooking olil
1/2 b fresh mushroomsyashed, well dried, trimmed, left whole if small else sliced or quartered

1to 2 Tbsp
minced shallot®r green onionsoptional

1to 2 Tbsp
sherry madeira, cognacetc.; optional
salt and pepper

PROCEDURE
(1) Placethe skillet wer high heat (@9-10) with the butter and oil. As soon as thbfoam has

begun to subside, indicating it is hot enough, add the mushro®oss. and shakthe pan for 4
to 5 minutes. During the sduffee mushrooms will at first absorb tha.f In2 to 3 minutes the
fat will reappear on their suate, and the mushrooms will begin toveno As soon as the

have rowned very lightly remose from heat. Do not wercook, to where the mushrooms
shrink and darken.

(2) Optionally toss the shallots or green onions with the mushrooms, aridoesauteoderate heat
(@5) for 2 minutes longer.

(3) Optionally add the sherry or other wine or liguend reduce nearly completely.
(3) Correctseasoning. Seevor ®t aside until ready to use.

NOTES
The dish may be prepared in advance and reheated when needed.

Do not crowd mushrooms in the pan while cooking, oy thédl steam rather than fryand the/ do ot
brown.

Rating
Difficulty: easy. Time: 15 minutes.Verified: fully.
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MUSHROOMS-SAUT2(A/) Rupley Family Cookbook (2/7/99) MUSHROOMS-SAUT2(AV)

SAUTEED MUSHROOMS - Il
MUSHROOMS-SAUT2 — mushrooms séaedewith olive al, garlic, and lemon juice
Good as an appetizegarnish or egetable. Adense dish, rich and flerful.

As good cold as hot.
From HAZAN, page 509, modified slightly.
INGREDIENTS (3 servings)

3/41b
1tsp
1/4 cup

1 Tbsp
1/4 cup

2 Thsp
PROCEDURE
1)
)
®3)

(4)

(5)

Rating
Difficulty

2 Aug 2005

sautepan
serving plate

mushroomsmixture of white, portobello, etc.
garlic, finely chopped
olive oil

salt, pepper

lemon juice,
marsala, madeira, porgr other heavy wine

chopped parsley

Wash and clean the mushrooms.\leedems on. Dry thoroughlyCut into 1/4" slices.
Ower medium high heat (@7-8), satite garlic in the olil, to light golden, about 1/2 minute.

Addthe mushrooms, turn up the heat to hi@hale, toss or stir frequentlyAfter a fav min-

utes, season with salt and pepp&he mushrooms with first soak up the oil, then shed their

water.

Whenthe water from the mushrooms has almost boiled off, add the lemon juice and the

marsala or other wineReduce nearly completelylaste: add more lemon juice, marsala, or
seasonings, as appropriate, and if liquid added, reduce again to nearly dry.

Form into a heap on a serving plate, and garnishilyeaith chopped parsie Serve hot or let
cool before serving.

: easy. Time: 30 minutes.
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MUSHROOMS-STEWE(V) Ruplg Family Cookbook (10/19/95) MUSHROOMS-STEWE(V)

STEWED MUSHROOMS
MUSHROOMS-STEWE - mushrooms stewed in lemon juice and butter

Champignons alanc.
Mushrooms cooked in this way are used in white sauces or as garnitures whemestheemain white.
From JC, page 511.

INGREDIENTS (garnish)
1-1/2 gt saucepaar covered skillet

1/4 b fresh mushrooms
1/3cup  water
1/8 tsp salt

1/2 Tbsp lemon juiceto help keep mushrooms white
1 Tbsp butter

PROCEDURE
(1) Trim and wash mushrooms. Cut as directed for recipe or garnish.

(2) Bringwater, salt, lemon juice, and butter to the boil in the saucepan. Add mushrooms and toss
to cover them with the liquid. Cover and boil moderately fast (@6), tossing frequentty 5
minutes. Serw or £t aside until ready to use.

Rating
Difficulty: easy. Time: 10 minutes preparation, with attention needed during 5 minutes coodWrified:
fully.
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MUSSEL-MARINIER(MA) Rupley Family Cookbook (8/24/99) MUSSEL-MARINIER(MA)

MOULES A LA MARINIE RE

MUSSEL-MARINIER - moules da mariniere, mussels steamed with garlic, onions and paratel sered in the

cooking liquor

A classic dish. Easy and quick. The basic mussel recipe.
From JBAM, page 164; see also, LAROU, page 639.
INGREDIENTS (serves 2 (4 as an ppetizer))

40

1 dove

1/2

2-3 sprigs

1 rig

1

2 Thsp
1/2 tsp
1/2 tsp

1aup

2 Thsp
1/8 tsp

1/2

1/4 cup
PROCEDURE

NOTES

1)

()

®3)

(4)

(%)

stok pot, large enough to comfortably steam 1-2 quarts of mussels
musselsabout 1-1/2 quart

garlic, crushed

large aion, thinly sliced

parsley, or twice the number of parglstems
thyme optional

bay leaf,optional

butter

salt

pepper
good white wine

butter

tabasco sauce
lemon,juiced
parsley, chopped

Clean- scrape and debeard, the musselgptionally, soak them in brine (1/3 cup salt paalg
lon water) for 20 minutes or longer to stimulate the mussels to disgorge sand.

Add the aromatics, itter and seasonings to the stock pot. Add the cleaned mussels on top.
Moisten with the cup of white wine; if one wishes a more generous amount of cooking liquor
to sop and spoon up, useotaups of wine.

Steamgovered, over high heat, until the musselsyeqened, about 5 minutefikemae the
mussels and keep them warm.

Remae the bay leaf, parsjesprigs or stems, and thyme from the cooking liqu@ptionally,
strain to remee the garlic and onion. Add the additionaltter, and the tabasco, lemon juice,
and chopped pargle¢o the cooking liquar Smmer briefly.

Platethe mussels, pour the brottieo them, and seevimmediately HaveFrench bread on the
table to sop up the broth. taa owl on the table for the shells as the mussels are eaten.

A serving of 20 mussels, French bread, a salad following, then a desert makes a very good informal meal.

A serving of 10 mussels is an ample appetizer.

Rating

Difficulty: easy. Time: cleaning, 1/2 hour;egetable preparation, 20 minutes; cooking, 10 minutes.
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ONIONS-BRAIS-BR(V) Ruplg Family Cookbook (10/25/95) ONIONS-BRAIS-BR(V)

BROWN-BRAISED ONIONS
ONIONS-BRAIS-BR - small white onions saatkin butter, then braised in stock and herbs

Oignons glace abrun.

Used for a brown effect, as in brown fricasseesdikg au vin or in a mxture with other egetables.
From JC, page 483.
INGREDIENTS (4 servings)

181to0 24
1-1/2 Tbsp butter
1-1/2 Tbsp good cooking oil

2 Thsp

1/2 cup

PROCEDURE

NOTES

1)

()

heavy covered skillefarge enough to hold onions in one layer

peeled white oniong, inch in diameterabout 1-1/4 Ib

sugar

brown stok, canned beef broth, dry white wjrred wine or water (more may be needed if
skillet is large)

salt and peppetpo taste

medium herb bouqued: parsley sprigs, 1/4 tsp thme, and 1/2 bay leaf tied in washed cheese-
cloth

Setthe skillet with butter and oilver moderate heat (@6-7). When the butter and oil ale b
bling, add the peeled onionSautefor about 10 minutes, or longer fordar onions, rolling
the onions about so thérown as genly as possible, recognizing that perfection is out of the
question. Beareful not to break the skingo carmelize, add swg, and continue to sauti®r

a dhort time.

To braise the braned onions, pour in the liquid, season to taste and add the herb bouquet.
Cover and simmer very slowly (@2-3), rolling the onions in the skillet from time to time, for
20 to 40 minutes.When done, the onions should be perfectly tender yet retain their shape.
Liquid evaporates during the cooking. Add more by the 1/4 cup if needed. At the end of the
cooking, all the liquid should ka evaporated. Whemone, remee herb bouquet.

Alternatively:

®3)

To bake the browned onions, transfer them and the sagitéat to a shall baking dish or
casserole just large enough to hold them in one.laffetd liquid, season to taste, and add
herb bouquet.) Set unegred in upper third of a preheated 350\€rofor 20 to 40 minutes,
turning them wer once or twice. They should be very tender yet retain shape, and be a nice
golden bravn. Remee herb bouquet.

Sene mions as thegare, or resers for use in another recipe, or sauce them with 2 tablespoons
of softened butter and sprinkle with paysler mix with other \egetables, such as glazed-car
rots, sauted mushrooms, artichakhearts, sautsl potatoes, etc.

Dish may be cooked in advance and reheated for serving.

Rating
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Difficulty: easy. Time: 20 minutes preparation, with occasional attention during 50 minutes cookerig.
fied: fully.

99



ONIONS-BRAIS-WH(V) Ruplg Family Cookbook (10/19/95) ONIONS-BRAIS-WH(V)

WHITE-BRAISED ONIONS - GLAZED ONIONS
ONIONS-BRAIS-WH - small white onions braised in butsock and herbs

Oignons glace ablanc.

Glazed onions may be served asegetable as theare or after simmering in a cream sauce, or used as a
garnish for fricassees dilanquettes

From JC, page 481.
INGREDIENTS (4 servings)

181to 24
1/2 cup
2 Thsp

PROCEDURE

NOTES

)

heavy covered skillefarge enough to hold onions in one layer

peeled white oniong, inch in diameterabout 1-1/4 Ib

white stock, canned chien broth, dry white wineor water (use 1 cup for a 12 inch skillet)

butter

salt and peppetpo taste

small herb bouquet2 parsley sprigs, 1/8 tsp thme, and 1/3 bay leaf tied in washed cheese-
cloth

Placethe peeled onions in the skillet with the liquidjtter, seasonings, and herb bouquet.
Bring to a simmer quickly at moderate heat (@5yecand turn down heat so as to simmer
very slowly (@1), for 40 to 50 minutesRoll the onions in the skillet from time to timeThe
onions should not colpiand should be perfectly tender yet retain their shape. Liquid may
evgorate during the cookindf so, add more by the 1/4 cup as needed. When doneyeemo
herb bouquet.

Dish may be cooked in advance and reheated for serving.

For parslied onions, just before serving, reheat and correct the seas@fingeat, roll the onions in 2
tablespoons of softeneditber Turn into a hot egetable dish and sprinkle with 2 tablespoons minced pars-

ley.

For creamed onions, fold 2 cupsauce crene (bechamelwith cream) into the braised onions an simmer for
5 minutes. Correctseasoning. fheat, fold in 1 to 2 tablespoons softenadtdér Turn into a hot
vegetable dish and sprinkle with 2 tablespoons minced parsle

Rating

Difficulty: easy. Time: 10 minutes preparation, with occasional attention during 50 minutes cookerig.

fied: fully.
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PARSNIPS-CANDIE(V) Ruplg Family Cookbook (10/15/95) PARSNIPS-CANDIE(V)

CANDIED PARSNIPS
PARSNIPS-CANDIE - candied parsnips, baked with brown sugange juice, and butter

Strong flaors, so be careful not toverpower main dish.
From NYT, page 390.
INGREDIENTS (6 servings)

6

1/2 cup

1tsp

1/2 cup

1tsp

1/3 cup

PROCEDURE

NOTES

)
(2)
®3)

(4)

buttered baking dish
parsnips,peeled

brown sugarfirmly packed

salt

orange juice (reconstituted frozen ok)
grated orang rind

butter

hot serving platter

Preheabven to 375 F.
Boil the parsnips until tendegbout 20 minutes. Drain and slice.

Arrangethe parsnips in layers in the baking dish, sprinkling the layers witkrtbits, sugr,
salt, grated rind, and juice.

Bale 25 to 30 nmutes. Trn out dish on hot serving platter.

Dish can be prepared beforehand, up to point of baking. Finished dish holds well in warening o

Rating

Difficulty: easy. Time: 15 minutes preparation + 50 minutes total cooking time.
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PASTA-ALFREDO(MP) Ruple Family Cookbook (9/8/97) PASTA-ALFREDO(MP)

FETTUCINE ALFREDO
PASTA-ALFREDO - pasta with buttecream and cheese sauce

A classic dish. Sesvas a fist course or as a main course.
From FF page 328; JB, page 329; NYfgage 328.

INGREDIENTS (4 main-dish servings)
1lb fettucine freshly cooked, drained, and hot

1/4 1b butter, soft or melted
1caup heavy creamyarmed
3/4 cup  Gruyae or Parmesancheese, grated
1/4 tsp freshly ground pepper
salt, to taste

PROCEDURE
(1) Boil the noodles in saltedater drain, and immediately return to pot, or put into a pegmed

bowl or casserole.

(2) Quickly add the htter, cream, grated cheese, pepper and skdss to mix and coat noodles.
Sene immediately.

Rating
Difficulty: easy. Time:10 minutes preparation, 15 minutes cooking.
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PASTRY-DOUGH1(AD) Ruplg Family Cookbook (11/5/95) PASTRY-DOUGH1(AD)

TART PASTRY DOUGH

PASTRY-DOUGH1
doughs

—péate lrisée al'oeuf, egg pastry dough for tart shells, cases, and tensp and other pastry

This recipe produces after baking attbry, crisp, strong shell, with a crumbly rather than ayfla&nsis-
teng. The egg and butterg the strength to hold a filling unsupported.

Tart pastry

dough can be used for a pie shidbwever, for a flaky consisteny, it is better to use basic pie

pastry with vegetable shortening as the principal fat.
From JC, page 139; JC2, page 104; LAROU, page 354.
INGREDIENTS (3 10-inch shells)

3-1/2 cups

8oz
30z

1
21tsp
1/4 tsp

PROCEDURE
(1)

Y

(2)

®3)

(4)

(%)

NOTES

electric mixerwith flat beater head and mixing bowl
wax paperlarge piece, 16 inches

plastic bay, for storage

measuring cup

all purpose flourl Ib, measured asveed dry-measure cups of scooped unsifted flBrafer-
ably instant blending

chilled butter,unsalted, 2 sticks

chilled criscoor other white vgetable shorteningé Thsp

egg,with ice waterto male 1 aip
salt

sugar

additional ice wateras needed

Sift flour into the mixing bwl. Putthe egg into the measuring cup, add ieexto 1 cup ®i-
ume, add salt and sag and blend with a fork.Chill the mixing bowl and floyrthe beater
head, and the measuring cup with tlgg and other ingredients, for a short time in the freezer
or longer in the refrigerator.

Placechilled (or frozen) butter on theaxed paper and rapidly cut each stick into 4 lengthwise
strips, then cut strips into 1/4-inch pieces.

Addthe butter pieces to the mixing bowl! containing the flold the chilled shortening, cut

up into bits. Mix (KAB @stir to 2) for seeral minutes to cut in the butter and shortening, until
the mixture looks lik a \ery coarse meal. The butter should be in pieces less than 1/16th inch
size, each coated with flouThe butter must not meltf the butter starts to soften, refrigerate
bowl, beater and mixture for 30 minutes, then continue.

With mixing (KAB @stir) pour the liquid into the flodoutter mixture @er about 10 seconds.
Continue beating just until the dough has absorbed the liquid and clogs the blade.

Turn the massed dough onto thexed paper Poke remnants dfthe interstices of the blade.
Sprinkle iced water on grunmassed bits and press with a rubber spatula onto the rest of the
dough. With lightly floured hands, press dough rapidly into a roughly-shaped cus@ipn.
divide the dough into amounts suitable for the shells to be made, and form each part into a
small cushion.

Wrapin wax paperplace in plastic bag, and refrigerate or freeze. The dough will keep in the
refrigerator for seeral days, and in the freezer fowegal months.

JC2 has, on pages 108-110 and reproduced on thevifudigpages, a list of pastry dough formulas for
shells and cases, to be used for ‘@streweet pastries, andtga

The dough should be refrigerated for 2 hours before rolling out. The rest relaxes the gluten, so the dough
will roll easily. The chilling firms the btter, giving the dough enough body for rollindt must be kept
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PASTRY-DOUGH1(AD) Ruplg Family Cookbook (11/5/95) PASTRY-DOUGH1(AD)

cold when worked, so the butter does not melt. The dough is not as sersitiver-handling as basic pie
pastry.

Rating
Difficulty: easy. Time: 5 minutes to accumulate the ingredients and set up for chil®@gminutes from
start of mixing to completion of refrigeration and a bit of clean\ified: fully.
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PASTRY-DOUGH1(AD) Ruplg Family Cookbook (11/5/95) PASTRY-DOUGH1(AD)

TABLE OF PASTRY DOUGH FORMULAS
(From JC, pages 108-110)

DESCRIPTION USES FORMULA

ENTREE PASTRIES

1) Pate brisée adinaire

Regular pastry dough with less butter than for general pie crusts, plain quiches, 3-1/2 cups (1 Ib) flour
the following, therefore easier to rolland  turnovers, meat mixtures 9 oz hutter
form 2-1/2 oz shortening

2 tsp salt

1/4 tsp sugar
1 cup iced water

2) Péte krisée fine

Finest pastry dough --- delicate texture, fine For fang/ appetizers and tartlets, rich 3-1/2 cups (1 Ib) flour
flavor, fragile (JC, page 139) quiches, and the best quality of pre-baked 11 oz butter
shells 3 0z dortening
2 tsp salt

1/4 tsp sugar
1 cup iced water

3) Péte krisée al’oeuf

A light, crisp dough Especially for shells and cases molded and3-1/2 cups (1 Ib) flour
baked on upside-down forms, or for 9 oz hutter
turnovers 2-1/2 oz shortening
2 tsp salt

1/4 tsp sugar
1 eggs plus ice water to 1 cup

SWEET PASTRIES

1-3) Pate sucrée adinaire, fne,
anda l'oeuf
Any of the previous dough formulas For the same uses Same formulas, except use 1/8
salt and 5 Thsp sugar

4) Pate aucree aux jaunes d'oeuf
Less rich than #2, finer texture than #1 and For baked tarts and tartlets, and pre-baked 3-1/2 cups (1 Ib) flour
#3 shells 9 oz hutter
2-1/2 oz shortening
1/8 tsp salt
5 Tbhsp sugar
2 egg yolks plus ice water to 1 cup

5) Pate sablee -- pate £de
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PASTRY-DOUGH1(AD) Ruple Family Cookbook (11/5/95)

Sweet cookie dough, crisp and buttery; the For cookies, sweet tarts and tartlets, and

more sugar you add, the more difficult the
dough is to handle

PATE DOUGHS

1) Pate acroustade --- pte apaté

An excellentpaté dough that is also good to For patésand meat pies that are molded in

eat

1) Pate acroustade’d’envers
A paté dough that will hold its shape and is
also good to eat.

2 Aug 2005

especially for prebaked shells

raw dough either in the spring-forpété
mold, or in a baking dish

For paté cases that are partially baked on

PASTRY-DOUGH1(AD)

4-1/3 cups (20 oz) flour
9 oz lutter

2-1/2 oz shortening

1/8 tsp salt

8 to 18 Thsp sugar

1/4 tsp baking powder
3 eggs

1-1/2 tsp vanilla extract

3-1/2 cups (1 Ib) flour

5-1/2 oz butter

3oz lard

2 tsp salt

4 egg yolks plus iced water to 1 cu

4-1/3 cups (20 oz) flour

upside-down forms before being filled with 7 oz hutter
meat mixtures and baked; also for free-form3-1/2 oz lard

patésen croue

2-1/2 tsp salt
2 &ggs plus iced water to 1-1/4 cuy
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PASTRY-DOUGH2(D) Ruplg Family Cookbook (9/1/97) PASTRY-DOUGH2(D)

PIE DOUGH
PASTRY-DOUGH?2

- dough for pie crusts

From Kitchen Aid Recipes and Instructions.
INGREDIENTS (2 9-inch pie shells)

2-1/2 cups
1tsp

8 Thsp

2 Thsp

6 Thsp

PROCEDURE
(1)

()

®3)
(4)

(%)

(6a)

(6b)

NOTES

electric mixerwith flat beater head and mixing bowl
pastry boardlightly floured
pastry rolling pin,French style, lightly floured

flour

salt

shorteninggrisco (see comment unddotesbelow)
butter, well chilled

ice water

Siftflour with salt into mixing bavl. Cutshortening and butter into 4 or 5 pieces and drop into
bowl. Cutshortening into flour with mixeKAB@1, until particles are size of small peas,
about 30 seconds.

With mixer at stir speed, KAB@1, add ice water a tablespoon at a time, until pastry forms a
ball. Donot overmix or the crust will be tough.

Chill pastry ball in refrigerator for 15 minutes.

Cutball in half. On floured board, roll out each half into circle 1/8 inch thick and 2 inches
greater in diameter than the size of the pie plate. Roll from centenarttedge, rotating
dough as needed.

Fold pastry circle into half or quartedide onto pie plate, unfold and fit to plate, easing it
loosely without stretching it. Alternagly, roll dough so it hangsver rolling pin, and unroll it
over the pie plate.Pa or press pastry into all corners and edges. Refrigerate 15 minutes or
until ready to use.

For a single crust open pie, trim extra dough leaving a sligdthang (3/4 inch).Fold the

overhang under the body of the pastry all along the rim of the plate. Crimp edge by 1) pressing
the tines of a fork down along the edge, or 2) using thumb and forefinger to press and pinch the
dough at gen intervals around the rim, or 3) build up the dough around the edge to about 3/4
inch height, then with tevforefingers, press and pleat at intervals toeveakand-up, scal-

loped edge.

For a two-crust pie, add the pie filling to the pie plate with the lower pastry circle fitted as in
step 5. Roll out a second circle, as in step 4, and transfer to top of filled pieTplatdoth

top and bottom dough circles together so that there isathamg of about 3/4 inch. Press the
top and bottomwerhanging edges togethducking the top onewer the bottom one to malka
thick edge. Crimp with fork or flute with fingers.

The ratio of shortening to butter can be varied, almost to the opposite of the 10:2 natjkedyping the
total amount of shortening + butter the sarehigher proportion of butter gées a icher crust.

Circles of rolled pie dough are made by Pillsburgss mess and quickéut the circles may not be quite
large enough for a 9-inch plate, andytlee not as flak and tasty.

Rating

Difficulty: easy. Time: 1 hour.
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PASTRY-SHELL(AD) Rupley Family Cookbook (11/6/95) PASTRY-SHELL(AD)

PASTRY SHELL FOR TARTS

PASTRY-SHELL - partly or fully baked pastry shell for a tartquiche
From JC, page 141, JC2, page 106.

INGREDIENTS (1 shell)

PROCEDURE

2 Aug 2005

)
(2)

®3)

(4)

(%)

lightly floured boardor marble

rolling pin

flan ring or false-bottomed ca&kpan, 1 to 1-1/2 inch deep

baking sheet

cake rack

beansor rice, enough to fill the inside of the shell

aluminum foilor wax papera large enough piece to hold the beans or rice

well-chilled tart pastry dougtenough for 1 shell of desired size and of desired type of pastry
(5 or 7 oz flour gie an 8 or 10 nch shell, respecttly); see recipe PASTRDOUGH1

flour, for lightly coating board and dough while rolling
iced waterfor effecting repairs
butter, for brushing on mold

Preheabven to 400 F.

Butterthe inside of the mold, bottom and inside sides, or ofitilging and the baking pan
below it.

Placethe dough on the lightly floured board or marble. If the dough is hard, beat it with the
rolling pin to soften it. Knead it into a fairly flat circle. It should be just malleable enough so
that it can be rolled without cracking.

Lightly flour the top of the dough. Place rolling pin across center and roll pin back and forth
with firm but gentle pressure to start the douglvimgp Thenwith a firm but gen groke, and
always rolling avay from you, start just belothe center of the dough and roll to within an

inch of the far edge. Roll it ain. Lift and turn the dough. Rollgeral times. Continue lift-

ing, turning, and rolling. As necessary sprinkle flour very lightly on the board and top of the
dough. Rolldough into a circle 1/8th inch thick and about 2 inches larger than the diameter of
the mold.

If circle is un&en, cut of a too-large portion, moisten the edge of the too-small region, press
pieces of pastry together and smooth with rolling pin.

Use the dough as soon as it has been rolled out, so it will not soften.

Eitherroll the dough up around the rolling pin, then unrolMérathe mold; or fold the dough
in half and in half again, lay itver the mold and unfold it.

Press the dough lightly onto the bottom of the mold. Lift the edges of the dough and wiggle it
gently into the mold, so the dough without stretching can be pressed against the bottom of the
mold up to where it meets the side.

Work about 3/8 inch of the dough algothe top of the mold down along the sides, to thicken
and strengthen the side of the shell.

Trim off excess dough by rolling the pitver the top of the mold.

With thumbs, push dough 1/8 inch abdhe edge of the mold, to malan &en rounded rim of
dough around thmsidecircumference of the mold.

Press a decorat elge around the rim of the pastry with the dull edge of a knife.
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PASTRY-SHELL(AD) Rupley Family Cookbook (11/6/95) PASTRY-SHELL(AD)

Rating

(6)

(7)

(8)

(9)

Prickthe bottom of pastry with a fork at 1/2-inch inteliss Linethe pastry with buttered
lightweight foil or wax paperPress it well against the bottom and sides. Fill with dried beans
or rice, to hold the pastry against the mold while baking.

Bale immediately in 400 F preheateden.

For a partially cooked shelbake at he middle lgel of the aven for 20 minutes until pastry is

set. Thenput of the @en, remave foil and beans, and prick bottom with a forlasg Return

to oven until the shell starts to turn color land just begins to shrink from the sides of the mold.
This takes perhaps 5 minutes, depending on the thickness of the shell. These times are longish,
and likely reflect the particulars of mold angko.

For a fully cooked shebake 7 to 10 ninutes more, or until the shell is very lightly browned.

Whenthe shell is done, reme from the @en, unmold, and slip onto a rack to cool. Circula-
tion of air around the shell prents it from getting soggyTo remove shell from a false-bot-
tomed mold, place moldver a jar and pull side of mold @m. Thenwith a long spatula slip
shell of false bottom and onto rack.

Optionally after the shell has cooled, paint outside and top rim of the side of the shell with an
eq beaten with 1 tablespoon of wat(eiorure).

Difficulty: some attention to detail when rolling and especially when lining the matte: 20 minutes.
Verified: fully.
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PEAR-RED-WINE(D) Ruplg Family Cookbook (2/19/99) PEAR-RED-WINE(D)

PEARS IN RED WINE

PEAR-RED-WINE - pears poached in red wine, sugar and cinnamon, served on apple sauce
Poires des vignerons
A delightful formal desert.
From DIAT, page 544.

INGREDIENTS (serves 6)
large sutepan with cover
serving bowlJarge enough to hold apple sauce and 6 pears

5-6 apples,cored, peeled, and sliced
1 Tbsp butter

1/4 cup  sugar

1 dick cinnamon

3 Thsp chopped walnuts

6 pears,peeled (heat briefly in boiling water to loosen skin)
2/3cup  redwine

laup sugar

1 dick cinnamon

piece of lemon rind

1/4 cup  warmed runor Cognhac

PROCEDURE
(1) Make the applesauce. Cook the apple slices until soft, with the pauttgr and stick of cinna-
mon. Discardhe cinnamon. Add the chopped@biwts. Puthe mixture in the serving bowl.

(2) Poachhe pears. Bring the red wine to a boil, add the stigastick of cinnamon and the
lemon rind. Put in the pears,\am, and poach in the wine syrup until soft. Arrange the cooked
pears on the apple sauce in the serving bowl.

(3) Reducedhe syrup by half, and strain.

(4) Shortlybefore ready to serve, pour the syrwprdhe pears and applesauce. If the syrup stands
too long wer fruit, it pulls moisture from the fruit and becomes watery.

(5) Whenready to serve, pour warmed rum or Cognae the dish, and ignite at the table.

Rating
Difficulty: straightforward.Time:1-2 hours.
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PEPPER-RASTED(V) Ruplg Family Cookbook (5/20/99) PEPPERSRSTED(V)

ROASTED BELL PEPPERS
PEPPER-RASTED - roasted sweet red and/or yelleell peppers, in olie dl with salt and spices

An excellent appetizer or garnish.
From HAZAN, page 53.

INGREDIENTS (8 servings)
serving dishlarge enough to hold the peppers

8 sweet red and/or yellow bell peppers

4 cloves garlicmashed just enough to peel them ythee discarded after the marinating)
3 Thsp capersdrained

salt, freshly ground bldcpepperto taste

oregano,dried

olive oil
16 large achovy filletspptional

PROCEDURE
(1) Roasthe pepperswer a gill, turning them, until the skin is blackened allen Cook as
briefly as possible to keep the flesh firm. When done, put them in a potwndgtatly, or in
a pastic bag and twist tightly shut. When the peppers are cool enough to handlef, gl of
charred skin with your fingers. Do noteerinse the peppers.

(2) Cutthe peppers into strips about 2 inches wide. Discard all seeds agdpudp Rt strips
dry with paper towels.

(3) Linethe bottom of the serving dish with a layer of pepper strips. If the anchovies are used, add
a layer of them. Sprinkle a pinch of salt, a liberal grinding of black pepgdight amount of
oregano, a fev capers and 1 garlic oke. Repeat procedure until all ingredientsvédeen
used. Cuwer with olive dl.

(4) Letmarinate at room temperature for at least 2 hours. If not to be served the saogalay
tightly with plastic film and store in the refrigeratdring to room temperature before serving.
Remaove the garlic cloes dter one dayif the dish is kept longer.

NOTES
The peppers marinated only in salt andelil are a splendid dish.

Rating
Difficulty: straightforward.Time:2 hours.
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PIE-PUMPKIN(D)

Ruply Family Cookbook (9/1/97) PIE-PUMPKIN(D)

PUMPKIN PIE

PIE-PUMPKIN - pumpkin pie
Garnish with whipped cream, or semwith a small, thick slice of cheese.
From IER, modified from JZR.

INGREDIENTS (recipe makes 1 pie; 6-8 servings)

9inch

1/2 cup
1/2 cup
1/2 tsp

+

1 tsp

+

1 tsp
1-1/2" tsp

2-1/2 cups
3" Tbsp

5

1-1/4 cups
1/2 cup

PROCEDURE
(1)
()

@)
(4)

(%)

(6)
NOTES

glass pie plat€if metal plate, bad at 25 F bwer temperature)
electric mixerequipped with beater and mixing bowl.
small bowl

brown sugar
white sugar
salt

cinnamon
ginger
pumpkin spice

pie doughsufficient for a bottom crust

pumpkin,canned, solid pack (e.g., Liblsy®lid pack pumpkin)
molasses

€gs

milk

heavy cream

Heatoven to 375 F

Prepargie dough. Line pie plate, flute rim, refrigerate. Commercial pie dough in sheets, such
as Pillsbury’s, can be used.

Mix sugar,salt, and spices in smalitho Be generous with the spices.

Addpumpkin and other liquid ingredients to mixemibo Blendat slav speed, KAB@2. Con-
tinuing to mix, add sugar and spices.

Fill lined pie plate with custard. Bakor 1 hour and a bit at 375 F in lower third o&o; or

for 1-1/2 hour at 350.FTo test, insert knife or straw; done if comes out clean. If after a rea-
sonable time of baking the texture remains watem off oven and let pie sit in @en with

door cracked open, while thgem cools.

Coolon rack, then refrigerate until serve.

One large and one small can of Libbglid pack pumpkin hae @out 5.5 cups, enough for tvpies (and
a austard dish or two).

Rating

Difficulty: easy. Time:1/2 hour preparation, 1 hour to cook.
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POLENTA(B)

POLENTA

Rupley Family Cookbook (8/13/99) POLENTA(B)

POLENTA - polenta, optionally with seasonings such as garlic and onions, or cooked with stock, or finished with

cheese

A major starch. When hot and soft, as when just prepared, it can be eaten alone, with butter or cheese
melted into it, or it can be used as a bed for a main dish, or it can be eaten as a side dish, especially with
braises. Wheallowed to cool and then sliced or cut into various forms and grilled or fried or heated, it
again can be eaten alone with bytteras a led or side dish, or as part of a salad or appetizer

It can be cooked seasoned only with salt, or also with aromatics such as garlic or onions, or cooked with
stock instead of watgor finished with added cheese, especially Parmesan.

From CIA, page 835-836; HAZAN, page 273ff; KAMMAN, page 484.
INGREDIENTS (4-6 servings)

laup
4 cups
1tsp

1/2 tsp
2 Thsp
3oz

2 Thsp
1 Tbsp

PROCEDURE
(1)
()
©)

(4)

(%)

(6a)

(6b)

NOTES

double boilerholding about 2 quarts
buttered dishor loaf panto hold and to form polenta if it is to be cooled

coarse-grained yellow cornmealeferably Italian; approximately 6 oz
boiling wateror chicken gock or vegetable stock
salt, or to taste; no salt if stock is salted

OPTIONAL SEASONINGS:
pepperor to taste

butter

grated Parmesan cheese
shallotsor onions,minced
garlic, minced

Sautehe shallots and garlic if tlgeare to be added.
Setup the double-boiler and bring its water to a boil.

Bringthe cooking stock or water to a boil, separately from the double .bgitkt the salt.

Add the cornmeal slowly to the boiling stock with vigorous whisking or stirring. Put the mix-
ture in the double boiler and cook 40 to 50 minutes with frequent stirring, bringing the mixture
up from the bottom, and loosening it from the sides of the pot.

Thepolenta is done when it forms a mass than pulls cleavdy rom the side of the pot. A
spoon should stand up straight in the mixture. As it begins to cool it should be thick and firm
enough to quier.

Whenthe polenta is done, add the (selection) of optional seasonings, stir to mix thoroughly,
then taste and adjust seasonings.

To srwe hot, turn the polenta out into a bowl moistened with cold whgeit cool perhaps 10
minutes, then vert to unmold onto a serving platteBerve at ace, possibly with the center of
the polenta dome remed and replaced with the meat dish prepared to go with it.

To srve wld, fill a mold with the polenta and let cool at room temperature and then in the
refrigerator When cold, the polenta cakan be sliced or cut into possibly cute forms, then
fried or grilled or steamed to reheat.

In place of the garlic and shallots, use a medium onion finely chopped.

A cylindrical cale can be made by turning out slightly cooled but still very warm polenta onto a sheet of
saran wrap, then rolling into a rough cylinder and tightening the ends to force into a truer cylinder.
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Rating
Difficulty: regular attention required during cooking of polenfame: 10 minutes preparation, 50 minutes
to cook.
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PORK-BRAIS-CABB(M) Ruplg Family Cookbook (10/19/95) PORK-BRAIS-CABB(M)

PORK BRAISED WITH CABB AGE
PORK-BRAIS-CABB - pork marinated with salt and herbs and braised with red cabbage or sauerkraut

Porc braiseaux chou rouges
Porc braiseavec choucroute

Marinated pork roast or pork chops are added to the cabbage after it has braisssidion@ars, so that
the cabbage and pork finish cooking at the same time.

The flavors from the pork and from the cabbage enhance one another.
From JC, page 384.
INGREDIENTS (6 servings)

3tsp

1/2 tsp

1tsp

1/2 tsp
1/4 tsp

2

31b

PROCEDURE

NOTES

Y

()

®3)

(4)

pyrex dsh, large enough to hold the marinating pork
casserole of braising cabbe

heavy lage illet

hot serving platter

INGREDIENTS for salt marinade with herbs and spicestinade Sehe For 3 Ib pork.
salt

freshly ground pepper

ground thyme or gge

ground bay leaf

allspice

cloves mashed garli@ptional)

boneless roast of pordr 1 inch thick pork chops

Marinatethe pork. Mix all the ingredients of the marinade togetfierb them into the surface
of the pork. Place in a wered bavl. Turn the meat seral times. For a roast, marinate at
least 6 hours, better for 24 houfsor chops, marinate at least 2 hours, better for 12 hours. If
refrigerate, increase time by one third. Before cooking, scrdpbeoiarinade and dry the
meat before browning.

Brown the pork in a skillet with 1/16 to 1/4 inch fat (good cooking oil or pork fa#) moder-
ately high heat (@8).

Afterthe cabbage has cooked for 3 hours for a pork roast for 3-3/4 to 4 hours for pork chops,
place the pork in the casserole buried in the cabbage and cook for the time remaining to 5
hours, so pork and cabbage finish at the same time.

Placethe pork on the hot serving plaitdrain the cabbage and arrange it around the pork.
Correct the seasoning of the cooking liquid, degrease it, and pwer the cabbage.

For recipes for braised cabbage see CABHE-RED-BRA, for red cabbage, and SAUERKRAUT-ALSA,
for braised sauerkraatl'alsacienne

Rating

Difficulty: easy. Time: 15 minutes for setting up the marinade and 30 minutes for browning the Viegat.

fied: fully.
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PORK-CHP-ROBER(M) Rupley Family Cookbook (8/24/99) PORK-CHP-ROBERT(M)

PORK CHOPS ROBERT

PORK-CHP-ROBER - pork chops with robert sauce, pork chops salitéth onions, sauced with a reduction of
the pan juices, white wine aieémi-glace seasoned with sugar and mustard

A classic sautend sauce.
From LAROU, page 754.
INGREDIENTS (serves 4

4
2 Thsp
1 Tbsp

1/2 cup
2 Thsp
2 Thsp

laup
1-1/2 cup

1 Tbsp
1 Tbsp

1/4 tsp
2 Thsp

PROCEDURE
(1)

()

®3)

(4)
(%)

(6)
(7)

(8)
NOTES

sautepan, large enough for the chops

pork chopstrimmed of excess fat, and marinated with a dry rub
butter
good cooking oil

onions,diced small
butter
flour

white
brown stock

lemon juice
tomato pufe
sugar
mustard

salt, peppeno taste

Seasotthe pork chops, e.g., with a dry rub containing thyme, bay leaf, allspice, garlic, rose-
mary, oregano, salt and peppeAfter marinating, scrape fathe rub.

Ower high heat, melt the butter and oil in the Sgaie add the chops, and brown both sides.
When browned, reme the chops to a 350 Fven and cook until done, about another 8 min-
utes for a thin chop and 15 minutes for a thick chop. Discard the cooking fat left in the pan.

Ower medium-high heat, melt a fresh 2 Thsp butter in the pan. Add the diced onions and sauté
until golden. Add the flour and cook lightly for a roux.

Addthe wine and reduce until nearly dry.

Addthe stock and reduce until the sauce naps a spoon.ninstgad of stock, one may add
glace de viandaka Demi-Glace Gold) and a bit of water.

Addthe lemon juice, tomato pleesugar and mustard. Cook lightly to mix thevibes. Sea-
son with salt and pepper.

Returnthe chops to the pan to reheat them and coat them with the sauce.

Whenhot, plate and serve

Sene the chops perhaps with buttered noodles or potato, and witledauishrooms or grilled zucchini
or asparagus.

Rating

Difficulty: not difficult. Time:1 hour, but can be held at step 5, before the final seasoning.
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POTATO-BAKED(V) Rupley Family Cookbook (11/24/95) PIATO-BAKED(V)

BAKED POTATOES

POTATO-BAKED - baked Idaho potatoes, baked sweet potatoes, or baked yams
From JB, page 490; JOpage 292; NYTpage 393.

INGREDIENTS (1 serving)
1 Idaho potato, sweet potator yam
butter or cooking oil

PROCEDURE
(1) Preheabvento 425 F.

(2) Thoroughlywash and scrub the potato. Cut a small 1/2 inch slit in “top” of potato, to let steam
escape; for a sweet potato or yam, cut a small slice from eactAaraty large potato may be
cut in half. Grease lightly by painting with oil or buttdake for 40 minutes to 1 hopor
longer for a large potato (1-1/2 hours for a yam would be reasonable), until soft when tested
with a fork. Bale longer for a crisp skinTo srve, split open the top or cut in half, and top
with butter or other condiment.

Rating
Difficulty: ? Time:?
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POTATO-GARLIC(V) Rupley Family Cookbook (10/23/95) PIATO-GARLIC(V)

GARLIC MASHED PO TATOES

POTATO-GARLIC -

mashed potatoes beaten with garlic sauce and cream

A long preparation, but very tasty.
From JC, page 520
INGREDIENTS (6 to 8 servings)

2 heads

4 Tbhsp

2 Thsp
1aup
pinch
2-1/2 b

4 Thsp
3to 4 Tbsp

4 Tbsp

PROCEDURE
(1)

()
®3)

(4)
(5)

(6)

(7)

NOTES

small saucepawith boiling water for blanching garlic chees

3 to 4 awp heavycovered sauceparfor making the garlic sauce

small sauceparfor boiling milk

large saucepanwith boiling salted wateffor boiling 2-1/2 Ib potatoes
2-1/2 qt enameled saucepdor, drying and seasoning the potato ure
sieve and wooden spoonelectric blender

potato riceror food mill

hot buttered serving dish

garlic, about 30 clees

butter

flour
boiling milk
pepper

baking potatoes
softened butter
salt and white pepper

whipping cream
minced parsley

Peeland quarter the potatoes. Drop in boiling salted watervercand boil until tender.
Drain immediately.

Separatéhe garlic glwes, about 30. Drop into boiling water and boil 2 minutBsain. Peel.

Cookthe garlic slowly (@3) with the butter in theveped saucepan for about 20 minutes, or
until very tender but not browned.

Whilethe garlic is cooking, put the milk on to boil.

Blendin the flour and stirer low heat (@3) until it froths with the butter for 2 minutes, with-
out bravning. Of heat, beat in the boiling milk and the seasonings. Boil, stirring, for 1
minute. Rulthe sauce through a s&ea puree it in the electric blenderSmmer for 2 min-

utes or more.

Putthe drained, cooked potatoes through a potato ricer or food mill. Place the feoinghes
2-1/2-gt saucepan and beat with the wooden spatula or spoond@ seinutes wer moder-

ate heat (@5) toveporate moisture. As soon as the @ubedns to form a film in the bottom

of the pan, reme from heat. Beat in the butter a tablespoon at a time. Beat in salt and pepper
to taste.

Shortlybefore serving, beat the hot garlic sauce vigorously into the hot potatoes. Beat in the
cream by spoonfuls but do not thin out the’pupb® much. Beat in the pargleCorrect the
seasoning. drn into the hot serving dish.

The garlic sauce and potato peireay be prepared ahead of time. ¥ishould be reheatedser hot water
before a&ecuting the final step 7.
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Rating
Difficulty: complex sequence, but each step eagiyne:?
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POTATO-VEG-SAUT(M) Rupley Family Cookbook (5/20/99) PTATO-VEG-SAUT(M)

SAUTEED POTATOES AND VEGETABLES

POTATO-VEG-SAUT - potatos, garlic, onions, and peppers, sdutéh ham, topped with chopped tomatoes and
bread crumbs

Pan-roasted diced potatoes with aromatgptables, and with a topping of tomatoes and browned spiced
bread crumbs.

A way to use lefteer potatoes, egetables and meat.
More for a lunch than dinner.
No reference.

INGREDIENTS (3-4 servings.)
sautepan

2 potatoescooked and cold, diced medium or large
2 Thsp olive oil

1/2 red bell pepperdiced large
1/2 green bell peppediced large
1/2 onion,diced medium

3 cloves garlicchopped

1/4 1b ham,or more, diced medium

salt, peppeno taste
2 tomatoesdiced small

1/2 cup  bread crumbspr more, depending on the surface area of the pan
spices:1/4 tspground thymel/2 tspground bay,l Tbhspchopped parsley
olive oil,to moisten

PROCEDURE
(1) Ower high heat, sautbe diced potatoes in the i dl until they are browned and lightly
crusted.

(2) Whilethe potatoes are cooking, mix the bread crumbs, spices, and oil.

(3) Addthe other egetables, garlic, and ham. Continue cooking until thgetables hee ft-
ened slightly but are still crisp. Season with salt and pepper to taste.

(4) Spreadhe diced tomatoesser the sautelower the heat, and cook briefly to warm them.

(5) Spreadhe spiced bread crumbgep the sautend brown under the broileDribble a little
olive dl about the dish.

(6) Garnishwith chopped parsjeand serve.

NOTES
Since this is essentially a lefts dish, one might vary the selection efptables, of meat, etc.

Rating
Difficulty: easy. Time:30 minutes.
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QUICHE-LORRAINE(A) Ruple Family Cookbook (10/28/95) QUICHE-LORRAINE(A)

QUICHE LORRAINE
QUICHE-LORRAINE —quiche lorraine cream and bacon quiche
Elegant as hot appetizer or as cold snack.
From JC, page 147; NYpage 27; JB, page 76-77; LAROU, page 797; Dlpage 505; GOURM1, page

141.

INGREDIENTS (4 to 6 servings)

3tod @

4

2 cups
1/2 tsp
1 Tbsp
pinch
pinch
1 Tbsp

2tod @

electric mixerwith wire whip head and mixing bowl
small sauce partp blanch bacon in 1 gt water
small skillet,for browning bacon

baking sheet

810 10 nch partially baked pastry shell (see recipe PASTSHELL)

bacon,6 grips, cut into pieces 1/4 inch wide by 1 inch
good cooking olil

eggs or 2 eggs and 2 yolks

whipping creanor 1 cup eaclereamandmilk
salt

flour

pepper

nutmeg

flour

Swiss cheessliced or grated (1/2 to 1 cup); optional

1-1/2 Tbsp butter, cut into peanut-sized dots

PROCEDURE
(1)
()
©)

(4)
(%)

NOTES

Preheabven to 375 F.
Cutthe bacon intéardonsand simmer in 1 quart water forfinutes. Dryon paper towels.

Brown bacon lightly in a skillet (@3-4) Drain bacon on paper towels tovermonmuch grease
as possible. Press bacon as a layer into bottom of partially baked pastry shell.

Optionally, sprinkle the grated cheese or arrange the slices of cheesth® bacon on the bot-
tom of the shell, or mix grated cheese into the liquid mixture of the next step.

Addegys, milk, and seasonings to mixing bowl and beat{k@&?2) for 1 minute.

Pourliquid mixture into pastry shell. Distribute dots of butter on top. Set in upper third of
preheatedwen (375 F). Bale for 25 to 30 minutes, or untjuichehas puffed and browned,
and until a knife inserted comes out clean.

Some recipes do not prelgake pastry shell, but line a mold or pie plate with tart pastry dough, and other-
wise prepare and fill as amand bale 5 to 10 ninutes longer (DIA, GOURM1, LAROU).

Pdnting the shell with an egg or egg yolk beaten with a tablespoon of waterd) may give a nore ele-

gant look.

Rating

Difficulty: easy. Time:30 minutes.
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QUICHE-NICOISE(A) Ruplg Family Cookbook (11/25/95) QUICHE-NICOISE(A)

QUICHE A LA TOMATE, NICOISE

QUICHE-NICOISE —quiche 'da tomate nicoise fresh tomato quiche with anchovies andedi
From JC. page 148.

INGREDIENTS (4 to 6 servings)

1/4 cup
2 Thsp

21b

1/2 tsp
1/2 tsp
1/8 tsp

1

3

8

3 Thsp
3 Thsp
3 Thsp
1tsp
pinch

12
1/4 cup
1 Tbsp

PROCEDURE
(1)
()
©)

(4)

(%)
(6)

(7)

2 Aug 2005

medium skilletfor cooking onions, tomatoes, and seasonings
electric mixerwith flat beater head and with mixing bow!
baking sheet

810 10 hnch partially baked pastry shell (see recipe PASTSHELL)

minced onions
olive oill

firm, ripe red tomatoespeeled, seeded and juiced, then roughly chopped
large dove garlic,mashed

oregano, basil,or thyme

salt (perhaps omit, in vig of the salt from the anchovies)

pepper

€99

eggyolks

chopped anchovy filets

olive oil, including oil from anchovy can
tomato paste

chopped parsley

paprika

cayenne pepper

pitted bla& dlives,dry Mediterranean type, sliced in half
grated Parmesapr Swiss cheese
olive oil

Preheabven to 375 F.
Cookthe onions slowly in the alé dl for 5 minutes or so, until tender but not browned.

Peelseed and juice the tomatoes: blanch for 10 seconds exatthut the stem, then easily
peel; hale cosswise, squeeze out the juice and seeds, with vigorous shaking. Chop roughly.
Stir into skillet with the onions and wé dl. Add the garlic, herbs, and seasonings.v&o

skillet and cook for 5 minutesser low heat (@3). Unceer. Raise heat (@57?) and cook for 5
minutes or so more, shaking the pan occasigrallgraporate the juice almost entirelfhis

may tale 20 mnutes. Allav to cool slightly, or if in a hurry, since this is the rate-limiting step,

set skillet wer a layer of ice cubes.

With the electric mixer (KAB@4 for 2 minutes) beat the egg and egg yolks for 2 minutes.
Then add the chopped anchovies, oil, herbs and seasonings and continue beating (KAB@4) for
1 minute.

Graduallyfold in (KAB@stir) the cooked tomato mixture. Check seasoning.

Spreadomato-egg mixture in pastry shell. Placevediover the top in a decorag design.
Spread on the cheese. Dribble the tablespoon ofreilib

Bale in upper third of preheatedren at 375 F for 25 to 30 minutes, or until tiqgichehas
puffed and browned on top. Rewgofrom oven and slip onto serving dish.
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NOTES
Odd flavor, perhaps from the heavy dose of andhe. Salty Best use as an hors d’oeuvre, in very small
servings with cocktails.

Rating
Difficulty: not uncomplicated, with more operations than for standard quiche, but each stefiraas4§5
minutes.
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ARROZ CON

POLLO

RICE-CHICKEN - chicken with rice, a Latin-American pilaf of chicken, varioegetables, tomatoes, wés and

spices

A classic Latin-American dish.

From PEpage 27.
INGREDIENTS (serves 6)

6 qt
12 inch

3-1/21b

21tsp
1tsp

2 Thsp

1/2 cup
1 Tbsp
1large
1/41b

1-1/2 cups
4

1/2 tsp
1
3 aups

3 aups

1 Tbsp
12

10-0z pkg
1/2 cup
6-1/2 oz

60z
4 Tbsp

PROCEDURE
(1)
()
()

(4)

(%)
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casserole
skillet, for browning chicken and sdig rice

chicken, cut into 10-12 serving pieces; breast meat only works well
salt and peppeto taste

ground cumin

ground oegano

flour optional

olive oil, more as needed

onions,finely chopped

garlic, finely chopped

green peppegored, seeded, and cut into 1-inch pieces
smoked hanin 1/4-inch cubes

canned crushed tomatoes

ripe plum tomatoegeeled, cut into small cubes; or 3 regular tomatoes, peeled, about 2-1/2
cups

saffron threads

bay leaf

chicken broth

rice

capersdrained
green olivesstuffed with pimientos

frozen peaghawed
Parmesan cheesgrated
fancy pimientosganned, cut into 8 long strips

sherry
fresh corianderfreshly chopped

Pre-heabven to 375 F.
Preparehicken pieces and season them.

Sautehe chicken in the skilletver medium-high heat (@6-7) in the @di dl. Optionally,
dredge with flour just before the sautResere the chiclen. Ifnecessaryclean the skillet.

Inthe casserole, with ek dl, sautethe onion, garlic, green pepper and ham at medium heat
(@6), until the egetables are wilted.

Inthe skillet, sadtéhe rice in ole dl, at medium heat (@6). The rice grains will first turn
translucent, then a milwhite when done.
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(6) Whilesauteng the rice, add to the casserole the canned crushed tomatoes, the tomato cubes,
the spices, and the chicken broth. Bring to the boil, scraping the bottom frequentlyeta pre
burning.

(7) Whenthe rice is done, add to the casserole, mix thoroughtld the capers, ales, and
chicken, and stir an. Bringto the simmer on the ste. Cover the casserole, place in the
oven. Bale for 20 minutes, or longer if needed for the liquid to be completely absorbed by the
rice. Donot lift the caver until after 20 minutes baking.

(8) Uncover and stir in the peas and Parmesan cheese. Arrange the pimiento strips on top. Bake
5" in the oven. Optionally resene the cheese to be passed at the table, if there are guests with
cheese allergy.

(9) Uncwer and remae the bay leaf or leges. Sprinklethe sherry wer the dish, sprinkle the
chopped corianderver the top, and serve.

NOTES
The rice must be in proper proportion to the liquid. It may be appropriate to add more than 3 cups rice, or

less than 3 cups chicken broth.
Do not forget the sherry - it really does matter.

Rating
Difficulty: complicated, but not difficultTime: 2 hours preparation, 40 minutes to Sachiken, \egeta-
bles, and rice; 40 minutes to leadnd add final ingredients and garnishes.
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FRIED RICE

RICE-FRIED - fried rice, with meat, onions, peas, nuts and garnishes
Can be a main course.

Modified from Sunset Chinese Cookbook, Lane, Menlo Park, 1979, page 80. See also JB, page 199; FF,
page 318; NYTpage 319.

INGREDIENTS (4-6 servings)
3q casserole
12 inch skillet
6 inch skillet,
bowl, to hold the rice

4 cups cooked rice
2 Thsp good cooking olil

2doves garlic, finely chopped

1caup cooked ham, chiken, barbecued pork, shrimmr aher leftorer meat
1/2 cup  green peaghawed frozen

1bunch  green onionsthinly sliced, or 1/2 cupnion small dice

1/2 cup  cashews, sliced almonds, pidon nutslightly toasted

1 Tbsp good cooking oil

3 egs
salt and pepper

1 Tbsp good cooking ol

salt, to taste
1 Tbsp grated lemon rind
1 Tbsp parsley, chopped

PROCEDURE
(1) Rubthe cooked rice with wet hands, so the grains are well separated.

(2) Inthe large skillet wer medium-high heat (@7), heat the oil, add the garlic and cook 30 sec-
onds, add the ham or other meat, tegetables and the nuts. Stir-fry until heated through,
about 3 minutesTake df heat and reserve.

(3) Inthe small skillet wer medium heat (@6), heat the oil. Beat tigge Wherthe oil is hot,
add the eggs, stir until curds begin to form, then cook until curds areTaka.df heat and let
pancalk ®t. Whencool, slice pancakinto 1/3 x 1-inch lengths, and reserve.

(4) Inthe casserolever medium-high heat (@7), heat the oil for the rice. When the oil is hot, add
the rice, and stir-fry until heated through (perhaps some burning on the pan bottom).

(5) Addto the casserole the hanegetables and nuts, from the large skillet. Mix with the rice.
Add the pieces of egg pan@kSeasowith salt to taste. Add the grated lemon rind. Mix.
Sprinkle the chopped parglen op. Sere, with s§ sauce to be passed at the table.

NOTES
Proportions can be varied, especially of the meat.

ThesautfP may be done in the casseraled the rice added to it.
The meat may be added with the rice, if one does not waauttP it.
Other egetables may be used in the saute

1/2 b mushroomssliced
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1 qalk
1/2 cup
1/2 cup

Rating

Difficulty: complec but straightforward.Time: 1 hour preparation, 1/2 hour cooking.

2 Aug 2005

Ruply Family Cookbook (9/8/97)

red or green bell peppesmall dice
celery,small dice
water chestnuts;anned

chinese cabbge,canned

or at the final addition with the cooked egg:
green chilecanned, diced

fresh tomatoegjiced small

RICE-FRIED(M)
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RICE INDIAN STYLE
RICE-INDIAN - rice Indian styleriz al'indienne

Sene with curry.
From DIAT, page 463; OLIVER, page 659.

INGREDIENTS (4 servings)
stok pot
colander
baking tray
napkinor kitchen towel

1caup rice, washed thoroughly
salted boiling watedarge volume

PROCEDURE

(1) Sprinklethe washed rice into the boiling watesok for 15 minutes, stirring occasionally,
drain in a colanderinse with cold water.

(2) Spread rapkin or kitchen towel on the trggut rice on it, and wrap up. Cook in a preheated
350 F wen for 15 minutes.

Rating
Difficulty: ? Time:?
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RISOTTO - BRAISED RICE
RICE-RISOTTO - sauteed rice with vegetables, braised in seasoned liquid; risotto; pdafz guatemalteco

Easy and goodA generally useful dish. It goes with nearly anything, but especially chicken and fish
because of its mild but contrastingvita

Not an Italian risotto. More of a pilaf.

From JC, page 532, with optional modificationdoroz guatemaltecérom rec.food.recipes posting by
goodrich@raisinets.den.mmc.com (Maggie Goodrich), 8 Feb 1995. See alEqpBga 461ff.

INGREDIENTS (6 servings)
6 cup fireproof casserol@bout 8-inch diameter with tight-fitting eer
sautepan, for the \egetables
sauce panfor boiling the stock

1/4 cup finely minced onions

3/4 cup  various minced \getables:carrots, celeryred peppers, peas, etc.; OPTIONAL
4 Tbhsp butter

1-1/2 cups clean, unwashed raw rice

3 cups boiling liquid, choice depending on use for risotto
chicken stock or canned chicken broth
brown stock or canned beef bouillon and water
mushroom broth and water
white wine fish stock
white wine or white vermouth and water
water only
salt and pepper
small herb bouque® parsley sprigs (or 1 Thsp chopped parsley), 1/3 bay leaf (or 1/2 tsp
ground), 1/8 tsp thyme

PROCEDURE
(1) Preheabvento 375 F.

(2) Putthe liquid on to boil.

(3) Cookthe onions, and optionally the othexgetables, in a small amount of butter (1 Tbsp)
slowly (@5) in the sadtpan for about 5 minutes until tender but notvimed. For arroz
guatemaltecpdo rot cook but add onions anégetables uncooked to rice and stock (in step
5).

(4) Inthe casserole, sdufee rice in about 3 Thsp butter and stieromoderate heat (@5) for sev-
eral minutes, not letting the rice bm. Thegrains will first become translucent, then will
gradually turn a milik color.

(5) Assoon as the rice looks mylkpour in the boiling liquid. Add the saldg onions (and
vecetables). Addhe herb bouquet. Add salt and pepper to taste. More salt is needed if the
cooking liquid is wine or wine and watdan if it is stock or canned bouillon. Bring to the
simmer gtir once, coer the casserole.

(6) Setcasserole in lower third of preheatagm. Assoon as the liquid maintains itself at a very
slow boil, reduce heat to 300-325 F (325 F too high). The boil should be regulated so the lig-
uid has been absorbed by the rice in 18-20 minutes. Do not touch the rice for a total of 18 min-
utes. Themuncover. Tilt the casserole and lift rice with a fork to see if all liquid at bottom of
casserole hawgporated. Ifnot, return to @en for 2 to 3 minutes more. Then rewecthe
casserole from theven. If you wish the rice to be slightl dente uncover it. If you wish it
to become a little more tendégave it covered for 20 minutes more.

(7) Discardherb bouquet. Fléithe rice with a fork and correct seasoning. If not to be used
immediately keep warm wer boiling water or reheat wer boiling water.
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NOTES
Dish goes well with most gthing. Goodflavor but does not dominate fish or chicken.

For thearroz guatemaltecaise chicken stock as the liquid, and do not'sthgenions and otheegeta-
bles, but add them uncooked to the rice and stock.

This is not an Italian risottoA pilaf, perhaps.

Rating
Difficulty: touchy in sauteng of rice. Time:10 minutes preparation time, plus 10 minutes close attention to
sauténg, plus 20 to 40 minutes unattended cooking and standing Yiei&ed: fully.
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THAI-STYLE RISOTTO

RICE-THAI - Thai-style risotto, rice cooked in a steamer with chicken stock, garlic, ginger and hot peppers
Excellent. Carbe spig hot, depending on choice of peppers.

From Makan Time web site, about Singapore, under Thai cooking: http://www.sintercom.org/makan/;
the source references Muoi Khuntilanont.

INGREDIENTS (about 7 cups rice)
electric rice cooker
sautepan

4 cups jasmine rice,Thai style
ca. 4 cups good chiken gock,enough to mai&up he volume needed for cooking the rice

2 Thsp garlic, 4 large clwes, finely chopped

2 Thsp ground gingeror 1/4 cupfresh gingerfinely chopped

2 Thsp shallots(2 shallots) opurple onion finely chopped

2 Thsp red prik ki nu (birdseye or dynamite chilis), finely diced
2 Thsp green prik ki nufinely diced

1 Tbsp cooking oil

salt to taste, especially if the chicken stock is not salty; OPTIONAL
freshly ground blakc pepperto taste; OPTIONAL
pinch saffronor tumerig for yellow color; OPTIONAL

PROCEDURE
(1) Wash the rice, drain it, and put it in the cooker.

(2) Stirfry the other ingredients (except the chicken stock, of course) on high heat (@0W0).
may want to increase the amounts of pepper and onion/shallot.

(3) Addthe stir fry to the cookeedd the stock to the mark appropriate for the rice, add the saffron
or tumeric if you want to color the rice yeNpsalt and pepper to taste, and turn on the cooker.

(4) Aftercooking complete, let stand anfeninutes, fluf up, and serve.

NOTES
If hot red peppers are notailable, use red bell pepper for the colard Jalapéro a serrano for the green.

For a woler dish, use a red bell and an anaheim for the green.
Think about adding more pepper and onion/shallot.

Rating
Difficulty: easy. Time:30 minutes.
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VIETMAMESE FRIED RICE

RICE-VIETNAMESE - viethamese fried rice, rice cooked in broth, then fried with garlic and onion, finished with
soy sauce and sugaand garnished with green onions and omelet; diced or sliced meat may be added

Possibly the best of the fried rice recipes. Simple, tastyadaptable.

From Makan Time web site, about Singapore, under Viethamese cooking: http://www.sinter-
com.org/makan/; the source references Sam Waring.

INGREDIENTS (serves 4-6)
large sautepan, 12 inch or large enough to hold the rice
small sautgoan, for making the omelets

3 cups rice, preferably Thai; optionally washed

3 cups chicken broth, or the amount required by the rice cooker
3 eges, lightly beaten

3 scallionsor green onionsthinly sliced

1/2 medium oniondiced small

3doves garlic, finely minced
2 Thsp good cooking oil

2 Thsp sSoy sauce
1 Tbsp sugar

3 green onionssliced on the bias in 1" sections
OPTIONAL:
1/2 green bell peppediced small
1/2 red bell pepperdiced small
OPTONAL:
1-1/2 cup meat (chigen, pork, ham)diced medium
PROCEDURE

(1) Cookthe rice in the chicken broth. Let it cool, preferably bringing it to refrigerator tempera-
ture. Separatihe grains by massaging the rice betweensoneids. lItis easier to effect the
separation when the rice is cold. It can be done without mess by having the rice in a plastic
storage bag,

(2) Mix the thinly-sliced scallions with the lightly-beateggs. Male tin omelets, using the
small fry pan and about 1/3 of the egg-scallion mixture at a tiraen the omelet out flat on a
board, and when slightly cooled, roll each one up #ilgllyroll. Slicethem across thinjyand
resere for the garnish.

(3) Addthe 2 Tbsp oil to the large sayten, wer high heat. Add the garlic and onion, and
optionally the diced peppers. Cook briefly until the onion is translucent anddgttabies
have ®ftened.

(4) Addthe cold cooked rice, and mix continously until the rice is hot. Optigraaltithe diced
or sliced meat at this step.

(5) Mix the sugar with the sosauce. Stithe mixture into the rice ancegetables.

(6) Turn out into a serving bowl, and garnish with the reserved sliced omelet and the green onion
sections. Serrimmediatelywith additional sg sauce on the table.
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NOTES
If one has little time, omit the omelet garnish.

Rating
Difficulty: easy. Time:rice, 10 minutes plus unattended cooking and cooling time; omelets, 30 minutes;
final saute 15 minutes preparation and 10 minutes cooking.
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SALMON SALAD

SALAD-SALMON - salmon salad, with cucumbers, celarjions and capers, bound with mayonnaise
Good dish for use of lefter salmon or chicken.
Can be used to sfitbmatoes, etc.
From JBAM, page 66.

INGREDIENTS (serves 4
2 cups flaked cold salmorpoached or otherwise prepared; or chicken
1caup cucumberspeeled, seeded, and sliced
1/2 cup  celery,finely cut
1/2 cup  green onionsfinely cut
1tsp capers
1/4 cup  eachof onions, red peppeanaheim peppenr a selection of these; optional
salt, peppetto taste

calcup mayonnaisethe least amount needed to bind

greensto arrange on salad plate

juice 1/2 lemon

mayonnaiseadditional; as garnish
hard-boiled ggs, sliced; as garnish

ripe olives,halved and sliced; as garnish

PROCEDURE
(1) Toss ingredients well with the mayonnaise.

(2) Arrangesalad on individual plates or on serving plate with greens. Sprinkle with lemon juice.
Top with more mayonnaise. Garnish with egg andeoHices.

NOTES
Works well wtih chicken.

Use as filling for tomatoes.

Rating
Difficulty: easy. Time:30 minutes.
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SALMON BAKED IN WINE

SALMON-BAKE-WIN - salmon or other fish #ered with seasoned bread crumbs, baked in wine
From NYT, 242.

INGREDIENTS (3 servings)
buttered baking dishiarge enough to hold the steaks
mixing bowl for the seasonings
small skillet,for tossing bread crumbs in butter
hot serving plate

2 Thsp chopped red pepper
2 Thsp chopped onion
3/4 cup  sliced mushrooms
2 Thsp bread crumbs
1 Tbsp butter
1/2 tsp salt
freshly ground blak pepper;to taste

3 salmon steaksbout 1-1/2 Ib
1caup chicken gock or canned chiken bouillon
1/4 cup  dry redor white wine

PROCEDURE

(1) Preheabven to moderate (375 F).

(2) Heatthe tablespoon of butter in a skillet, add the bread crumbs, and toss. Mix the buttered
bread crumbs, the red peppaions and mushrooms, and the salt and peppetrect season-
ing.

(3) Placethe fish in the buttered baking dish. Spread the seasoniagthe fish. Pour the stock
or bouillon and the wine around the fish.

(4) Balke incovered 25 to 35 minutes, basting occasionally with the wine and broth mixture.

(5) Transfer fish to hot serving plate. Optionakgep the fish hot in a warmingem while, with
the cooking liquid as the stock, preparing a white sauce, such as a medium trsekicess
créme or sauce suphee (see recipe SAUCE-WHITE)

NOTES
This recipe should be useful for mosydish. TheNYT cookbook is for pompano, split.

If the cooking liquid is to be made into a white sauce, optionally add before poaching, about the fish, the
ingredients for making substitute white chicken stock (finely chopped carrots, onions andieélary
herb bouquet; see recipe SAUCE-STOCK-SUB).

Rating
Difficulty: easy. Time: 20 minutes preparatiorVerified: fully.
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BAKED SALMON

SALMON-BAKED - salmon baked with tomatoes, onions, spices, bread crumbs and oil
Verly quick and tasty.
The flavors meld well. Although the onions dominate, the salmon taste yet manages to come through.
From http://www.geocities.com/Yosemite/9758/osal01.htm.

INGREDIENTS (4 servings)
shallow baking dish

161b salmon filetskin on
2 doves garlic, chopped
1tsp dried oregano
salt, peppetto taste
1 tomato,thinly sliced
1 small onionthinly sliced

2 Thsp parsley, chopped
1/4 cup  dried bread crumbs
1 Tbsp olive oil

PROCEDURE
(1) Heatthe oven to 450 F.

(2) Oilthe baking dish. Place the salmon filet in the dish, skin sid@&.d&prinklewith the
oregano and garlic, and season well with salt and peplpayer with tomato slices, then with
onion slices. Sprinkle heavily with chopped paysIMix bread crumbs with the oil, and
sprinkled on top of the dish.

(3) Balke at 460 F for 15 to 25 minutes, or until the fish flakes easBrve with white rice or a
pilaf.

Rating
Difficulty: easy. Time: 15 minutes preparation, about the same to cook.
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BROILED SALMON

SALMON-BROILED - broiled salmon with parstéutter
From NYT, page 245.

INGREDIENTS (4 servings)
preheated broiler pan and rack
hot serving platter

good cooking olil
4 salmon steak®yr about 2 Ib
1tsp salt
1/4 tsp freshly ground blak pepper
1/2 cup  melted butter
finely chopped parsley
lemon slices

PROCEDURE
(1) Sprinkleboth sides of each steak with salt and pepper and let stand for about ten minutes to
absorb the salt.

(2) Arrangebroiler rack so top of steaks will be 2 inches from heating element. Preheat the broiler
and the broiler rack.

(3) Brushrack with cooking oil. Put steaks on rack. Brush steaks with about 2 tablespoons of the
butter. Broil 3 to 5 minutes.Turn steaks, brush with 2 tablespoons of butied broil 3 to 5
minutes.

(4) Transfer steaks to hot serving plattBrecorate with the minced parglePour the remaining
hot butter @er the steaks. Garnish with lemon slices, optionally dipped in minced yparsle

NOTES
If the butter burns in the broilesubstitute with ole dl or good cooking oil.

Rating
Difficulty: easy. Time:15 minutes.
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SALMON CLAUDE POSTEL

SALMON-CLAUDE-P —saumon Claude Postehlmon caoered with a slice of smoked salmon, Sadteand
served with &eurre Hanc sauce of shallots, sheyigream and butter

Claude Postel is a Montreal chef, with an eponymously-named restaurant.

From web site of "recettes de saumon d’atlantique": http://www.geocities.com/Yosemite/9758/saumon.htm.
Also shrimp, cavigrand mussel recipes, in French or English. Thexs¢ hundred recipes were collected
by Gilles Bernatchez, of the Gdsjgauebec.

INGREDIENTS (4 servings)

1 glass

1/31b

1/4 cup

4 dices
4 dices

21tsp

PROCEDURE

NOTES

1)

(2)

®3)

sautepan with cover
sauce pan

shallots,chopped
sherry,about 8 ounces
sweet butter] 50 grams
cream,50 grams

juice of 1/2 lemon,
salt, peppeno taste

fresh Atlantic salmomot too thick
smoked salmorthin

salt, peppeno taste

butter

parsley, finely chopped

Inthe saucepan, cook the chopped shallots in the shearynedium-high heat, reducing the
liquid nearly to dryness. Incorporate the cream and the pattento small pieces. Season
lightly with salt and pepperReduce ger medium-high heat, making sure that there is no burn-
ing at the edges, until the sauce naps a spoon well. Add the lemon juice in small portions, to
taste. Reserrthe sauce, keeping it warm.

Lightly season with salt and pepper both sides of the fresh salmon slices. Place a slice of
smoked salmon on the top of each slice of fresh salmon. Sauiteutes @er high heat in a
lightly buttered pan. (The salmon is not done at this point.)

Meanwhile divide the sauce between four warm plates. As soon as each salmon filet has
turned a light rose colpit is done and can be plated on top of the sauce. Garnish with
chopped parsle Serve immediately.

The smoked salmon should be used sparingly as itvespawer the more delicate taste of the fresh
salmon.

Additional garnishes: lemon slice, capers....

The fresh salmon slice, if not thin, maywhao be ®oked slowly wer low heat, perhaps eered, or alter-
natively, sauteed on me side, then turned, the smoked salmon slice put in place, ahetsaitiee other
side until done. The smoked salmon should neélthect contact with heat, which would change its

flavor.

The order of addition of the ingredients in making the sauce is unusual and can be altered.

Rating

Difficulty: need for care in attragg rimming of salmon, and in its cookin@ime:1 hour.
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PAUPIETTES OF SALMON

SALMON-PAUPIETT - paupiettes of salmon, stuffed with duxelles and carrot and leek julienne, poached in rasp-
berry wine and sauced with a raspberry cream

A basic dish, adaptable to different fish, different garnishes, and different sauces.

Poaching and saucing from web site of "recettes de saumon d’atlantique": http://www.geoci-
ties.com/Yosemite/9758/saumon.htm.

For traditional garnishes and sauces for fish, see LAROU; for modern ideas, see CIA, pages ???ff.
INGREDIENTS (serves 4

21b

1-1/2 cup
1-1/2 cup

1/4 tsp
1/4 tsp

1T

1/4 cup
2 Thsp
1/4 cup

1-1/2 cup

PROCEDURE

2 Aug 2005

1)

(2)

®3)

(4)

pan,preferably stainless, large enough to hold 12 paupiettes and usablesonstand in
oven

chinois

wooden toothpicks

salmon filetenough for 12 paupiettes

raspberries
good white wine

cradked pink peppercornspr to taste
salt, or to taste
raspberry jelly

duxelles

black dives,finely chopped

ead of tin juliennes(1/8 inch) ofcarrot andleek,sauted lightly in butter.
salt, peppetto taste

chopped fresh herb® taste; e.gthyme

créme frache (1 cup heavy cream with 1 T buttermilk, thickened for about 6 hours at room
temperature)

endiveor other greens, as garnish
whole fresh raspberriess garnish

Steepthe raspberries in the white wine, at room temperature, for 3 hours. One may want to
break up the berries. After steeping, strain throughireis. Discard the berry residue. Stir
into the liquor the cracked pink peppercorns, salt, and the raspberryRe#igre the liquor.

Preparehe stuffing for the paupiettes. Makppropriate amounts afuxelles chopped black
olives, and juliennes of carrot and leek Sadtightly in butter If the abee garnishes are to
be used also plating, prepare perhaps double or triple these amounts suggested abo

Prepareghe paupiettes. Cut the salmon filet on the bias to obain wide slices, 1/4- to 1/3-inch
thick. Lightly salt and pepper one side of each slice. Sprinkle wigtharbs to be used as
seasoning. Spreddtsp of the duxelles the length of each slice. Sprinkle with 1/2 tsp of the
chopped olies. Nearone end of each slice, placea@l pieces each of the carrot and leek
juliennes, arranged so that the ends extend beyond one edge of the slicey ailigdhpear

to sprout from the rolled-up paupiette. Roll up each paupiette from the julienne end. Secure
with 4 toothpicks. It should be possible to stand up the paupiettes on the "non-sprouting” end.

Bringthe raspberry-wine liquor to a simmer in the cooking pan on the &p. Quickly

place the paupiettes in the pan, standing upright. The raspberry-wine liquor shaulonty
the very bottom of the paupiettes. Return to the liquid to a simmer on tieetgto Cover

with the pan lid or with parchment paper cut to the size of the pan and laid on top the fish.
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Either continue on the ste p at a very lv simmer, being careful not to boil, or put the cov-
ered pan in theven at 200 E The fish is cooked when it has just turned translucent on top, in
about 5 minutes; do novercook; do not let white coagulum appear on thessarf When

done, remwe te paupiettes and keep warm.

(5) Addthecreme frache to the raspberry-wine cooking liquoReduce wer medium-high heat
(@7.5) until thick enough to nap a spoon well.

(6) To srve, arrange on each plate some greens, for exampleve d&ades in a tiangle. Plac&
paupiettes in the spaces. Optionally where theveridaves meet, add a small mound diix-
elleswith some chopped oles and a fav strands of the juliennes. Nap each paupiette with
some raspberry cream sauce. Distributerse raspberries around the periphery of the plate.

NOTES
Instead of making paupiettes, salmon medallions could be poached in the raspberry wine, and the gar-
nishes, used for stuffing the paupiettes, then would be spveathe top of each medallions.

Rating
Difficulty: considerable attention to detaillime: perhaps 1 hour preparation, 10 minutes cooking, 10 min-
utes plating.
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SALMON TERIYAKI

SALMON-TERIYAKI - salmon teriyaki, sp sauce marinade with gingeapple juice, vingar and onions
Canyon Rancls' Salmon Teriyaki.
Exquisite melding of fhkors.

An excellent dish for a dinner party: easy preparation beforehand, ca 20 minute lead time but no work when
time to cook, and guaranteed success.

From Arizona Daily Star9/23/1998, Taste section. Also likely to be in the book, "Great Tastes - Healthy
Cooking From Canyon Ranch".

INGREDIENTS (serves 4
electric blender
large aking dish

1-1/2 b salmon steaksr salmon filets

1/2 cup  low-sodium soy sauce

2 Thsp rice vinegaror white vinegar

2 Thsp garlic, chopped

1/4 cup fresh gingerfinely chopped, or 1 Thsground ginger
1-1/2 cup thawed apple juice concentrate

1/2 cup  green onionsfinely chopped

PROCEDURE
(1) Combineand blend the liquid ingredients and the garlic and gingleis amount of marinade
is generous, and can be used for a larger amount of salmon if the baking dish is not too large.
After blending, stir in the green onions.

(2) Divide the salmon into 4 6-ounce portions, of about the same height and shape (or for those
with small appetites, 6 4-ounce portions).

(3) Pourthe marinade\er the salmon arranged in the baking dish, and let marinate for at least 1
hour at room temperature, or up to 8 hours in refrigeréémending on fkeor desired. Tirn
salmon occasionally to distribute marinaderdy.

(4) Preheabvento 350 F or 400 F if heavy baking dish or much liquid; when put dishvieno
reduce temperature to 350 F if preheated at 4ake salmon in marinade for 8-10 minutes
until the fish flakes easilyLarge amounts of salmon and marinade and a heavy dish take
longer, perhaps 20 minutes.

Do not avercook: better slightly underdone salmon, barely translucent, than dry salmon. The
liquid may not simmer during cooking, except perhaps at the very end.

(5) Spoorsome marinadevar each serving. Garnish with lemon wedges or slices. Accompany
with rice or a risotto, and fole with a salad.

Rating
Difficulty: preparation of the meat (removing skin from filets, slicing into portions) may be tedious, but oth-
erwise a straightforward recip@ime:except for marinating time, about 40 minutes preparation and 20
minutes cooking.
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VARIOUS BROWN SAUCES

SAUCE-BROWN - brown saucessauce brungjus lie sauce diablesauce robert, sauce brune aux fine herbes,
sauce d’'estragon, sauce chassewauce madee, auce au porto, sauce bordelaisauce bourguignonne

The following pages ge recipes for seeral brown sauces:
sauce brungflour-based brown sauce;
jus lié, starch-thickened brown sauce;
sauce diablepeppery brown sauce;
sauce robertbrown mustard sauce;
sauce brune aux fine herh&sown herb sauce;
sauce d’estragon, brown tarragon sauce;
sauce chassepbrown mushroom sauce with fresh tomatoes, garlic, and herbs;
sauce matke or sauce au portdorown Madeira or port wine sauce;
sauce bordelaisérown sauce with red wine and shallots, and with beef marrow;
sauce bourguignonnérown sauce with red wine, shallots and herbs, thickened with flour and but-
ter.

The traditional basic ayrand brown saucesspagnolenddemi-glaceare made er what is often seeral
days cooking by reducing greatly a volume of stock wéttetables, to obtain a thickened aromatic sauce.

The two basic brown sauces described belsauce brunendjus lié, are made from stock or a stock sub-
stitute (see recipe SAUCE-STOCK-SUB) thickened with flour or starch, and can be prepaveriin se
hours.

The other sauces b&lare compound, or composed, saucesyadifrom a basic brown sauce, except for
the brown deglazing sauce, made directly from cooking juices. When brown sauce is called for in these
recipes, either of the basic brown sauces described sgace bruner jus lié or a truedemi-glace may

be used.

Composed sauces are generally combined with the cooking juices of the dislkstmapany, and so pick
up additional flgor.

Allow one cup of sauce for 3 or 4 servings.
From JC, page 66; LAROU, page 840; D)Aage 74.

NOTES
Sauted mushrooms may be added to manf the brown sauces that do nowveahem in the basic recipe,
certainly to thesauces made, ai porto, bordelaiseandbourguignonne.

To do this, sautén a ®parate skillet 1 Ib sliced mushrooms in 4 tablespoons butter until mushrooms are
golden brown, season with salt and pepthen add the mushrooms and 2 tablespoons minced shallots or
green onions to the reduced wine and brown sauce mixture.

The addition of mushrooms goes especially well Vil of beef or poultry.

2 Aug 2005 142



SAUCE-BROWN(S) Ruplg Family Cookbook (11/9/95) SAUCE-BRVN(S)

SAUCE BRUNE - flour-based brown sauce

Relatively quickly made (about 2 hours). Approaches the traditideati-glace May be refrigerated for
several days and frozen for eeral weeks.

From JC, page 67.

INGREDIENTS (1 quart)
2 heavy-bottomed 2 gt saucepans
wooden spatula or spoon
wire whip

1/3 cup  carrots,finely diced

1/3 cup  onionsfinely diced

1/3cup  celery,finely diced

3 Thsp boiled hamdiced, orlean baconplanched 10 minutes, rinsed, drained, and then diced
6 Thsp clarified butteyrendered fresh pork faby good cooking oil

4 Tbhsp flour

6 cups boiling brown stocksee recipe SAUCE-STOCK-SUB) canned beef bouillon
1caup red wine or white winereplacing 1 cup of stock, optional
2 Thsp tomato paste
medium herb bouques: parsley sprigs, 1/2 bay leaf, 1/4 tsp thyme, tied in cheesecloth

salt and pepper

PROCEDURE
(1) Setthe 6 cups of stock on to boil.

(2) Inthe other saucepan, cook thegetables and the ham or bacon in the buftéor oil for 10
minutes (@2-3).

(3) Blendin the flour and theegetables and stir continuouslyes moderately lav heat (@3-4)
for 8 to 10 minutes, until the flour slowly turns a golden nuivirolt is important that this

roux (flour cooked together with fat) be prepared carefulighe flour is burned, it will not
thicken the sauce as it should and will impart an unpleasant taste.

(4) Remae from heat. Immediately blend in all the boiling liquid at once. Beat in the tomato
paste. Addhe herb bouquet.

(5) Simmerslowly for 2 hours or more, skimmingfdat and scum. Add more liquid if sauce
thickens too muchYou should end up with 4 cups of sauce, thick enough to coat a spoon
lightly.

(6) Correctseasoning. Straipressing juice out ofagetables. Dgrease thoroughlyThe sauce is

ready to use. If not used immediateijgan of sides of pan and float a film of stockenthe
top of sauce to pwent a skin from forming, then when cold veo and refrigerate.

NOTES
A cup of red or white wine may be added, replacing a cup of the boiling stock.

Optionally, add 1/2 cup mushroom stems and peelings or pieces in step 4, and add 1/3 cup Madeira or
sherry at the last moment in step 5.

If the sauce is to be served with meaty ca cooked trimmings may be browned with thegstables and fat
in the first step, then remed and subsequently added back for the long simmering. Thisasiee agoit.
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JUS LIE - starch-thickened brown sauce

Very quickly made if stock iswailable, this sauce is essentially a thickened cooking liquid from the stewing
of meat. If canned bouillon is to be used, it should be enhanced (see recipe SAUCE-STOCK-SUB).

From JC, page 70.
INGREDIENTS (2 cups)
4-cup saucepan
wire whip

2 cups brown stockor liquid from stewing meatr brown sto& substitute(see recipe SAUCE-
STOCK-SUB)
2 Thsp cornstach or arrowroot (the arrowroot gies a dearer sauce)

1/4 cup Madeira, port,or cognac,optional

PROCEDURE
(1) Blendthe cornstarch or arrowroot with 2 tablespoons of cold stock, then beat in the rest of the
stock. Simmefor 5 minutes, or until sauce has cleared and is lightly ¢imiedl. Correctea-
soning.
(2) Addoptional wine or cognac. Simmer for 2 to 3 minutes, tasting, until alcohol/hasrated.
Sauce may be set aside and reheated when needed.
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SAUCE DIABLE - peppery brown sauce
For: broiled chicken, roast or braised pork, pork chops, hot meatéefto

From JC, page 71.

INGREDIENTS (2 cups)
4-cup saucepanor the meat-cooking pan with its degreased juices

2 Thsp minced shallot®r green onions
1 Tbsp butter or cooking fat
1caup dry white wineor 2/3 cupdry white vermouth

2 cups brown sauce"
black pepper
Cayenne pepper

1to 3 Thsp
softened butter

2to 3 Thsp
fresh minced parslegr mixed green herbs

PROCEDURE
(1) Cookthe shallots or green onions slowly (@3) with the butter or cooking fat for 2 minutes

without bravning. Thenadd the wine and boil it down rapidly until reduced to 3 or 4 table-
spoons.

(2) Pourin the brown sauce and simmer for 2 minutes. Season with enough pepperdmigy
taste.

(3) Off heat, and just before serving, swirl butter into sauce a bit at a time.

NOTES
For sauce piquantust before removing the sauce from the heat in step 2, stir in 2 tablespoons each of

capers and finely chopped pickles. Simmer a moment, tfiéeatfblend in butter and herbs.
For: roast or braised pork, pork chops, boiled or braised tongue, boiled beef, hot measlefto
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SAUCE ROBER - brown mustard sauce
For: broiled chicken, or tury, roast or braised pork, pork chops, boiled beef, hot meavéeftcham-
burger.
From JC, page 72.

INGREDIENTS (2 cups)
heavy-bottomed, 6-cup saucepammeat-cooking pan with degreased juices

1/4 cup finely minced yellow onions
1 Tbsp butter
1tsp cooking oilor cooking fat

1caup dry white wineor 2/3 cupdry vermouth
2 cups brown sauce

3to 4 Tbsp

Dijon-type prepared mustard
2to 3 Thsp

softened butter
1/8 tsp sugar

2to 3 Thsp
fresh minced parsley

PROCEDURE
(1) Cookthe onions slowly (@3-4) with the butter and oil or fat, for 10 or 15 minutes, until they

are tender and lightly browned.
(2) Addthe wine and boil down rapidly until reduced to 3 to 4 tablespoons.
(3) Addthe brown sauce and simmer 10 minutes. Correct seasoning.

(4) Creamhe mustard with the butter and sug@¥f heat, and just before serving, beat the mus-
tard mixture into the sauc&aste for seasoning. Beat in the paysknd serve.
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SAUCE BRUNE AUX FINE HERBES or SAUCE BRUNE B ESTRAGON - brown herb or tarragon sauce
For: sauted chicken, veal, rabbit, braise@getables, hot meat lefters, poached or baked eggs.
From JC, page 73.

INGREDIENTS (2 cups)
2 to 3-cup saucepan
6 to 8-cup saucepan

1caup dry white wineor 2/3 cupdry white vermouth

2 Thsp minced shallot®r green onions

4 Tbsp fresh herbsr 2 Thspdried herbsas follows: parsley, basil, chervil, rosemaryand oregano,or
only tarragon

2 cups brown sauce"

1to 3 Thsp
softened butter
2to 3 Thsp
fresh minced parslegr mixed green herbgy tarragon

PROCEDURE
(1) Placethe wine, shallots or green onions, and the herbs in the small saucepan and boil slowly
for 10 minutes, reducing the wine to 2 or 3 tablespoons. Thisnsnderb essence.

(2) Strainthe herb essence into the brown sauce in the large saucepan, pressing the juices out of
the herbs, and simmer for 1 minutes.

(3) Off heat, and just before serving, beat the butter into the sauce by bits, then beat in the herbs.
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SAUCE CHASSEUR - brown mushroom sauce with fresh tomatoes. garlic, and herbs
For: broiled or sauted chicken, veal, rabbit, or for egg dishs, hot meat \&fts, or pastas.
From JC, pages 75 and 368.

INGREDIENTS (2 cups)
10 to 12 inb illet, large enough to hold all the ingredients
10 inch illet, for sauténg the mushrooms

1/4 cup  minced shallot®r green onions
1 Tbsp butter
1 Tbsp cooking oil

3/4 1b firm, ripe red tomatoegeeled, seeded, juiced, and chopped, about 1 cup of pulp
1/2 clove garlicmashed
1/4 tsp salt

pinch pepper
1/2 tsp basil or tarragon

1/2 cup  white wineor 1/3 cupdry white vermouth
1/2 cup  brown sauceor 1/2 cupbrown stockor canned beef bouilloplus 1 Thsparrowroot or corn-
starch blended with 1 Thsp water

1/2 b sliced fresh mushrooms
2 Thsp butter
1 Tbsp cooking oil

salt and pepper

2 Thsp fresh minced taagon, basil,or parsley
PROCEDURE
(1) Cookthe shallots or green onions in the oil and butter at moderately high heat (@8) for 1
minute.

(2) Stirin the tomatoes, garlic, seasonings, and herbser@nd simmer for 5 minutes.

(3) Pourin the wine, and the brown sauce or stock and starch. Boil rapidly for 4 to 5 minutes until
the sauce has reduced and thivkd. Correcseasoning and reme from heat.

(4) Inasparate skillet, sautbe mushrooms in very hot butter and oil (@8) to brown lightly.
Add mushrooms to the sauce. Season sauce to taste. Simmer for 1 minute. Correct seasoning
again.
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SAUCE MADERE or SAUCE AJ PORTO - brown Madeira or port wine sauce
For: filet of beef, or of ham, veal, chickendrs, and egg dishs, or to sauce a garniturgdbau-
vents
From JC, page 75.

INGREDIENTS (2 cups)
6-cup saucepan

1/2 cup Madeiraor port

2 cups brown sauce

1to 2 Tbsp
meat glazegpptional

3to 4 Thsp
Madeiraor port, if necessary

2to 3 Thsp
softened butter

PROCEDURE
Boil the wine in the saucepan until it has reduced to about 3 tablespoons.

1)

(2) Addthe brown sauce and simmer for a minute a.tiaste and adjust for seasoning, and for
strength by adding meat glaze viadable (substitute, English meat concentrate). If more wine
is needed, add it by tablespoons, simmering brieflydparate the alcohol.

(3) Justbefore serving, beat in the butter by bits.
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SAUCE BORDELAISE - brown sauce with red wine and shallots, and with beef marrow
For: steaks or hamburgers.
From JC, page 420.

INGREDIENTS (2 cups)
6-cup saucepargr betterthe pan in whih the meat dish was prepared

4 Thsp minced shallot®r green onions.
1caup red wine
big pinch thyme pepper powdered bay leaf

2 cups brown saucer canned beef bouillowith 2 Thsparrowroot or cornstach
salt and pepper

2/3 cup  diced beef marrow,
PROCEDURE
(1) Cookthe shallots or green onions and the red wine, boiling until reduced by half.

(2) Pourin the brown sauce or bouillon and starch, simmer for 3 to 4 minutes until lightly thick-
ened. Correcseasoning.

(3) Foldin the marrav.

NOTES
If the beef marra is omitted, one may he sauce mashand de vins.
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SAUCE BOURGUIGNONNE - brown sauce with red wine, shallots, and herbs, thickened with flour and butter
For: steaks, hamburgers, chicken, and egg dishs.

Sauce bourguignonrghould be prepared in the pan in which the meat for which it is intended was pre-
pared. IBr some dishs, such as béelurguignonneor coq au vinthe sauce is integral with preparation of
the meat.Traditional garnishes are braised onions and mushrooms.

The sauce for fish is prepared somewhat differently.
From JC, page 121; LAROU, page 844.

INGREDIENTS (2 cups)
6-cup saucepaaor betterthe pan in whib the meat dish was prepared
wire whip

2 Thsp minced shallot®r green onions
2 Thsp butter

2 cups red wine

bouquet garni3 parsley sprigs, 1/2 bay leaf, 1/4 tsp thyme
1 clove garlic,mashed
pinch cayenne pepper

pinch pepper
2 cups brown saucer brown stockor canned beef bouillon

1-1/2 Tbsp softened butter
1 Tbsp red currant jelly, optional
salt and pepper

1to 2 Tbsp
softened butter

PROCEDURE
(1) Sautdor several minutes the shallots or green onions in the butter.

(2) Addthe wine,bouquet garnand seasonings, and reduce by 2/3.
(3) Addthe brown sauce, and reduce to 2 cups tatiaime. Remuwe bouquet garni.

(4) Blendbutter and flour to a smooth paste.f @at, blend it into the sauce with a wire whip.
Boil for 30 seconds. Beat in the optional currant je@prrect seasoning.

(5) Justbefore serving, reheat to a simmeif heat, beat in the final tablespoons of butter.
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GRAND MARNIER SAUCE
SAUCE-GRAND-MAR - grand marnier sauce

For souffles and other deserts.
From NYT, page 615.
INGREDIENTS (2-1/2 cups)

1/2 cup
1/2 cup
1tsp

2
1/4 cup
1/2 tsp

1/2 cup
2t04 @

PROCEDURE
(1)
()
©)

NOTES

saucepan
electric beater with wi whip beater and with with mixing bowl

milk
heavy cream
vanilla extractor 1-inch piece of vanilla bean

eggyolks
sugar
cornstach

heavy cream, whipped
Grand Marnier

Scaldthe milk and cream with the vanilla, discarding the bean if used.

Beatthe egg yolks with the sugar for 1 minute (KA@4). Addthe cornstarch and hot liquid,
mix for 1 minute (KAV @stir). Transfer to the saucepan, and cook, with stirring, until thick-
ened. Strairmnd chill.

Shortlybefore serving, whip a half cup of heavy cream. Add the Grand Marnier to the sauce
and fold in the whipped cream. Semwith additional whipped cream.

The sauce stores adequately Refrigeratechaht.

Rating

Difficulty: easy. Time:30 minutes.
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TOMATO SAUCE FOR PASTA
SAUCE-PASR - tomato sauce for pasta, especially spaghetti

An easy-to-ma& tomato sauce, excellent for spaghetti.

Freezes well.

From HAZAN, page 154, with modificationdaLlina Careri.
INGREDIENTS (2 quarts; 12 servings)

1aup
1/4 cup

laup
laup

laq

laqt
[tsp
21tsp
1tsp
1/2 tsp

PROCEDURE
(1)
()
©)

(4)

(%)

(6)

NOTES

3 gt sauce pan
blenderor food processor

onions,chopped
olive oil

carrots,chopped
celery,chopped

canned tomatoes with juice.,g., large can Progresso brand, or dbh tomatoegiiced

tomato pufe, e.g., Parmalat brand Pomi (do not use paste concentrate, e.g., Contadina)
salt,and perhaps more, for enough to salt a plate of pasta per portion of sauce

ground basilor 16 leaes fresh basil (add leas before run through blender)

ground bay leaf

ground thyme

In sauce pan, sautmions in olve dl over medium heat (@5) until golden.
Addcarrots and celeyynd continue cooking briefly.

Puthot sauted vegetables into blender or processor and add the canned or fresh tomatoes. If
fresh basil is used, it should be added also. Blend.

Returnliquid to sauce pan. Continue cooking uvaed over low heat (@2) to blend fleors
and reducealume. After20-45 minutes, the sauce shouldddne proper consistepto coat
the pasta freely but not be so ryras to uddle on the bottom of a plate.

Duringthe reduction of step 4, add a goodly amount of salt and the basil (if ground) and the
other spices.

Expectto use about 2 cups of sauce per 1 to 1-1/2 Ibs pasta. Freeze in 2 cup portions what is
not used at the time of cooking.

Do not reduce the sauce too much, to a too heavy consistenc

Be sure to reduce the temperature of the material blended by adding the cold tok&ieesler full of
hot material, when blended, "explodes".

Rating

Difficulty: easyTime:?
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SAUCES FOR STEAK OR HAMBURGER
SAUCE-STEAK - sauces made from pan juices for pan-broiled’ @&hutteak or hamburger

All recipes are based upon 6 servings of hamburger or steak.

After the meat is done, it is reweml to a fot serving platter and keptanm. Thesauces are prepared from
the pan juices remaining after saonggthe meat, by deglazing with wine or stock. The sauces are poured
over the meat just before garnishing and serving.

These recipes are for a small volume of sauce, about 1/2 cup, essentiathyea ftaitter For other steak
and hamburger sauces, optionally of greater volume, also prepared from pan juices, see recipe SAUCE-
BROWN.

From JC, pages 76, 294-295, 302-303.

BROWN DEGLAZING SAUCE
1/2 cup  beef stock, canned beef bouillon, dry white wine or vermouth, redawibi, cup water
touch cognac,or more; optional
2to 3 Thsp
softened butter

(1) Degrease the cooking juices. Add the stock, wine, or other liquid. Boil it down ragicdping up
coagulated pan juices, until it has reduced almost to a syrup, or to a volume appropriate for the dish
to be sauced, but at least to half originalime. Optionallynear the end of the reduction, add the
cognac, and flame it if more than a touchf I@&fat, swirl in the butter by half-tablespoons until it is
absorbed.

Verified: fully.

A LA RUSSE
1/4 cup  stockor canned beef bouillon
2/3 cup  whipping cream
salt and pepper
pinch nutmeg
drops of lemon juice

2to 3 Thsp
softened butter
2 Thsp minced green herbgiarsle, chives, tarragon, and chervil, or panskenly

(1) Degrease the cooking juices. Add the stock or bouillon. Boil it down rapschsping up coagulated
pan juices, until it has reduced almost to a syrup. Pour in the cream and boil it down rapidly for a
minute or two, until it has reduced and thickened sligl®ason to taste with salt, pepp®itmeg
and drops of lemon juice. @&iieat, swirl in the butter by half-tablespoons until it is absorbed. Stir in
the herbs.
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BERCY
1 Tbsp butter
3 Thsp minced shallot®r green onions

1/2 cup  dry white wineor dry white vermouth

410 6 Tbsp
softened butter
salt and peppeto taste

2to 3 Thsp
minced parsley

(1) Daegrease the cooking juices. Add the 1 tablespoon of buterin the shallots or onions and cook
slowly for 1 minute. Add the wine orevmouth. Boilit down rapidly scraping up coagulated pan
juices, until it has reduced almost to a syrup. Season to taste with salt, pappeg and drops of
lemon juice. Ofheat, beat in the butter by half-tablespoons until it is absorbed. Beat in the salt and

pepper to taste, then the paysle

MARCHAND DE VINS and A LA BORDELAISE
(1) Formarchand de vinsas Pr bercy, but substitute red wine for whitézor a la bordelaise adso fold in

2 to 3 ablespoons of diced poached beef mayaiter beating in the seasonings and parsle

SAUTEED MUSHROOMS
1/2 b fresh mushroomsyashed, well dried, left whole if small, sliced or quartered if large

1to 2 Tbsp
minced shallots or green onions

other ingredientsas used in a sauce ako

(1) Placethe skillet with fat and cooking juices from the Saugeof the meat\@r high heat (@8-9).
Add the mushrooms and toss and ghihk pan for 5 minutes. As soon asythavebrowned lightly,

remove from the heat.
(2) Toss the shallots or green onions with the mushroa@rsnaderate heat (@5) for 2 minutes. Heap

the mixture wer the meat on the warmed serving dish.
(3) Usethe pan juices as in one of the edaauce recipes, and powed the meat.

Verified: fully.
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VARIOUS WHITE SAUCES

SAUCE-WHITE - white saucesauce behamel, sauce velouteauce suptee, fuce parisiennesauce mornay,
sauce aurog, uce au cari, sauce soubjsauce bBsarde

The following pages ge recipes for seeral brown sauces:
sauce behamel,white roux with white stock;
sauce veloutevhite roux with milk;
sauce supme or sauce crene, \eloutéor bechamelenriched with cream, lemon juice and butter;
sauce parisiennéormerly sauce allemande), velouté bechamelenriched with egg yolks and
cream, lemon juice and butter;
sauce morngyeloutéor bechamelwith cheese;
sauce aurcg, \eloutéor bechamelenriched with tomato pleeand butter;
sauce au carilight curry sauce, made with curmyhite stock, flourcream and butter;
sauce soubis@nion sauce, made with onions, white stock, flolam and butter;
sauce Btarde,mock hollandaise, made with white stock, egg yolk, cream, lemon juice and butter.

The basic ograndwhite saucesdyechamelandveloute are made from eux, flour lightly cooked with an
equal volume of butteend either white stock or milk, respeay. The cooking remees the pasty taste of
the flour and prepares the flour to absorb the liquid. The amount of flourrsutheontrols the thickness
of the sauce:

Thin sauce or soup 1 Thbsp flour per cup liquid
Medium, general purpose sauce 1-1/2 Thbsp flour per cup liquid
Thick sauce 2 Tbsp flour per cup liquid
Soufflebase 3Tbsp flour per cup liquid

The basic sauces typically are enrich&dr butter enrichment, add 1 or 2 Tbsp butter per cup, or up to 8
Tbsp butter for a rich fish sauce. Cream enrichmentb&tlaamelor veloutégives asauce crene or

suprame. Enrichment with egg yolks and creamvegjihe richest sauces; the generic namgaissienneor
allemandeput often the name is according to the dish it accompanies or the spe@#htia, for exam-

ple, sauce poulettand the sauces for fish and shellfisbrmandecardinal, Nantua, Joinville.

Clearly, not all white sauces are based upetoutéor bechamel,for example sauce btarde and dened
butter sauces, dnollandaiseand denved sauces.

The basidéchameland various other sauces are made with white stBokfish or chicken or veal dishs,
the poaching or stewing liquid may be usédsubstitute made from canned chicken broth V&gin the
recipe SAUCE-STOCK-SUB and also belo

From JC, page 55; LAROU, pages 842 and 851;TDpAge 64.

SUBSTITUTE WHITE CHICKEN STOCK - white chicken stock from canned chicken broth

INGREDIENTS (2 cups)
2 cups canned chiken broth or strained clear chiken and veyetable soup
3 Thsp carrots,finely minced
3 Thsp onions,finely minced
3 Thsp celery,finely minced
1/2 cup  dry white wineor 1/3 cupdry white vermouth

2 sprigs parsley

1/3 bay leaf

1/8 tsp thyme
PROCEDURE

(1) Simmerthe chicken broth or soup with the rest of the ingredients for 30 minutes. Season to
taste, strain through a fine weand the stock substitute is ready to be used for a sauce.

2 Aug 2005 156



SAUCE-WHITE(S) Ruplg Family Cookbook (11/11/95) SAUCE-WHITE(S)

SAUCE BECHAMEL or SAUCE VELOUTE- basic white sauces, made from whiteix and white stock or
milk

Traditional basic white sauces.

The amount of flour controls the thickness of the sauce.

From JC, page 57.

INGREDIENTS (2 cups)
heavy-bottomed 6-cup saucepan
small saucepan
wooden spatula
wire whip or spoon

2 Thsp butter

3 Thsp flour, for a medium sauce; use 4 Tbsp flour and 3 Thsp butter for a thick sauce
2 cups milk with 1/4 tspsalt heated to the boil in a small saucepan
or

boiling white stock

salt and pepper

PROCEDURE
(1) Putthe milk and salt or the stock into the small saucepan, \wndrmderate heat (@4-5) bring
to the boil.

(2) Inthe large saucepan, melt the buttezrdow heat (@2-3). Blend in the flouand cook
slowly (@2-3), stirring, until the butter and flour froth together for 2 minutes without coloring.
This is nav a white roux.

(3) Remaeroux from the heat.

(4) Assoon as theoux has stopped bubbling, pour in all the hot liquid at once. Immediately beat
vigorously with wire whip to blend liquid armdux, gahering in all bits ofoux from the inside
edges of the pan.

(5) Setsaucepanwer moderately high heat (@5) and stir with the wire whip until the sauce comes
to the boil. Boil 1 minute, stirring.

(6) Remae from heat. Beat in salt and pepper to taste. Sauceniseaaly for final flaorings or
additions. Ifnot used immediatelylean sauce dfnside edges of pan with a rubber scraper.
To prevent a skin from forming, float a thin film of milk, stock or melted butter on top. Set
aside uncweered, keep hotwer simmering waterrefrigerate, or freeze.

NOTES
Remedial measures:

Sauce is lumpyf the roux was hot and the liquid near the boil, you should notéhgotten lumps. If there
are, force liquid through a very fine wiea use electric blenderThen simmer for 5 minutes.

Sauce is too thiclBring to the simmerThin out with milk, cream, or stock, beaten in by the tablespoon.

Sauce is too thirEither boil down wer moderately high heat (@8), stirring continually with a wooden
spoon, until sauce has reduced to the correct consistenblend half a tablespoon of butter into a paste
with half a tablespoon of flofbeurre manig). Off heat, beat the paste into the sauce with wire whip. Boil
for 1 minute, stirring.

Verified: fully, for bechamel.
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BUTTER ENRICHMENT - butter enrichment sauce behamelor velouté
Enrichment smooths out the sauce and imparts a "French" taste.

If more than 1 tablespoon butter is beaten into a cup of sauce, the sauce should be used imritetdmtely
sauce is reheated, or kept hot, or used fynaéinée dish, the butter either liquifies and the sauce thins out,
or the butter releases and floats on top of the sal@weecover, treat like turned hollandaise.

From JC, page 58.
INGREDIENTS (2 cups)

wire whip
210 8 Thsp

butter (1 to 2 Tbsp is the usual amount)
2 cups bechamel or velouté

PROCEDURE
(1) Justbefore serving the sauce, and after all the finabflags hae been added, rerwe it from
heat. Stitin the butterby half-tablespoons, beating until each piece of butter has been
absorbed into the sauce before adding thxé rf@poorthe sauce@r the hot food, or pour into
awarmed bowl and seeimmediately.
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SAUCE CREME or SAUCE SUPRHKIE - bechamelor veloutésauce enriched with cream, lemon juice and but-
ter

For: vegetables, eggs, fish, poulttyot hors d’'oeuvres, and for dishs which are tgzinesd.
The cream thins out the sauce, so the basic sauce must be thick.
From JC, page 59.

INGREDIENTS (2 cups)
1-1/2 cups thick bécamelor velouté(3 Thsp flouy 2-1/2 Thsp butterl-1/2 cups liquid)
1/2 cup  whipping cream
salt and white pepper,
lemon juice

1to 2 Tbsp
softened butteexcept no butter is sauce is to be used fgragineed dish

PROCEDURE
(1) Bringthe sauce to the simmeBeat in the cream by spoonfuls, simmering, until the sauce is
the consistencyou want. Seasoto taste with salt, white peppend drops of lemon juice.

(2) Off heat, just before serving, beat in the optional butter by half-tablespoons.

NOTES
Be sure sauce not too thick, especially for fish. The sauce thickens as it cools.

Verified: fully, for sauce crae.
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SAUCE PARISIENNE or SAUCE ALLEMANDE bechamelor veloutéenriched with egg yolks and cream, lemon
juice and butter

For: eggs, fish, poultryhot hors d’oeuvres and dishs to dpatineed. A heavily buttesd parisiennés used
principally for fish poached in white wine.

Egg yolks will curdle unless beaten with a bit of cold liquid first, before a hot liquid is gradually incorpo-

rated into them so that there slowly heated. Once this has been done, the sauce may be brought to the
boil, because the egg yolks are supported by a flour-based sauce.

Use no butter as the final enrichment if the sauce is to be usedridirded dish.
From JC, page 60.

INGREDIENTS (2 cups)
heavy-bottomed 8-cup saucepan
electric mixerwith wire whip beater and 8-cup mixing bowl
wire whip
wooden spatula or spoon

1-1/2 cups thick bécamelor velouté(3 Thsp flouy 2-1/2 Thsp butterl-1/2 cups liquid)

2 eggyolks
1/2 cup  whipping cream

salt and pepper
lemon juicef necessary

1to 2 Tbsp
softened butteoptional

PROCEDURE
(1) Bringthe bechamelsauce to the simmer in the saucepan.

(2) Addthe egg yolks to the mixing bowl, beat (WA@4) for 2 minutes. Blend in cream (KAW
@2), then blend in hot liquid slowlywer 1 minute. Poumixture back into saucepan.

(3) Bringto the boil wer moderately high heat (@8), stirring constantly with a wooden spoon,
reaching all wer bottom of pan. Boil and stir for 1 minute.

(4) Strainthe sauce through a fine #eto remove wagulated bits of egg white whichnalys cling
to the yolk. Rinse out the saucepan and return the sauce to it. Simenkwvoheat (@1-2).
Check seasoning, adding salt, pepper and drops of lemon juice to taste. If sauce is too thick,
beat in more cream by the tablespoon.

(5) If the sauce is not used immediajelgan of sides of pan, float a thin film of cream or stock
over the surfice. Saucwill thicken and look custardy as it cools. It will smooth out when
reheated. Sauaway be frozen.

(5) Off heat, just before serving, stir in the optional butter by bits.
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SAUCE MORMAY - bechamelor veloutéwith cheese
For: eggs, fish, poultryeal, \egetables, pastas, and hot hors d’oeuvres.

If the sauce is to be use irgeatinee, use the minimum amount of cheese land omit the final butter
enrichment. ©o much cheese makes the sauce strimgl/butter will exude from the top of a sauce
when under the broiler.

From JC, page 61.

INGREDIENTS (2 cups)
2 cups medium behamelor velouté(3 Thsp flour2-1/2 Thsp butter2 cups liquid)

1/4-1/2 cup
coarsely grated Swiss cheesea combination ofoarsely grated Swisand finely grated

Parmesan

salt and pepper

pinch nutmeg
pinch cayenne peppeaptional
1to 2 Tbsp

softened buttepptional

PROCEDURE
(1) Bringthe sauce to the boil. Ren®from heat. Beat in the cheese until it has melted and

blended with the sauce.
(2) Seasoro taste with salt, peppautmey and optional cayenne pepper.
(3) Off heat, and just before serving, stir in the optional butter by bits.

2 Aug 2005 161



SAUCE-WHITE(S) Ruplg Family Cookbook (11/11/95) SAUCE-WHITE(S)

SAUCE AURORE -bechamelor veloutéwith tomato flaoring
For: eggs, fish, chickenggetables.
From JC, page 62.

INGREDIENTS (2 cups)
2 cups medium behamelor velouté(3 Thsp flour2-1/2 Thsp butter2 cups liquid)
or
sauce crene or sauce suphee
210 6 Tbsp
cooked fresh tomato pleer tomato paste

1to 2 Tbsp
softened butter
1to 2 Tbsp
minced fresh parsfe chervil, basil,or tarragon; optional

PROCEDURE
(1) Bringthe sauce to the simme®tir in the tomato, by spoonfuls, until the color anddta
desired has been obtained. Correct seasoning.

(2) Off heat and just before serving, stir in the butter by bits, and the optional herbs.
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SAUCE AU CARI - light curry sauce, made with curmyhite stock, flourcream and butter

For: fish, veal, lamb, chicken, tugk eggs and egetables.

Here, thebechamelor veloutéis made simultaneously with the currwibangs.

From JC, page 63.
INGREDIENTS (2-1/2 cups)

1/2 cup
4 Tbhsp

2to 3 Thsp

4 Tbhsp

2 cups

410 6 Tbsp

1to 2 Tbsp

2to 3 Tbsp

PROCEDURE
(1)
()
()
(4)
()

(6)

(7)
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heavy-bottomed 8-cup saucepan

finely minced whiter yellow onions
butter

curry powder
flour

boiling milk, white stoclkgr fish stock

whipping cream
salt and pepper
lemon juice

softened butter

minced parslg optional

Bringthe liquid to a boil.

Cookthe onions wer low heat (@2-3) for 10 minutes without allowing the onions to color.
Stirin the curry powder and cook slowly for 2 minutes (@2-3).

Addthe flour and stireer low heat for 3 minutes (@2-3).

Off heat, blend in the boiling liquid. Return sauce to heat, and simmer slowly (@2-3) for 10 to
15 minutes, stirring occasionally.

Stirin the cream by tablespoons, until sauce has thinned to congiatanied. Checkeason-
ing, adding salt, pepper and lemon juice to taste.

Off heat, and just before serving, stir in the butter by bits and then the optionay.parsle
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SAUCE SOUBISE - onion sauce, made with onions, white stock, fi@mam and butter;
For: eggs, veal, chicken, tuglg lamb, \egetables, and food which are to gpeatineed
From JC, page 64.
INGREDIENTS (2-1/2 cups)

2 2-1/2 gt heavy-bottomed saucepan
1lb sliced yellow onionsabout 4 cups
1/4 tsp salt
6 Thsp butter
4 Tbsp flour
2 cups boiling milk, white stoclkgr fish stock
6 to

salt and pepper
pinch nutmeg
1to 2 Tbsp

softened butteexcept no butter if dish is gratinee

PROCEDURE
(1) Bringthe liquid to a boil.

(2) Cookthe onions slowly (@2-3) with the salt and butter in\eed saucepan for 20 to 30 min-
utes, or until the onions are very tender but not browned.

(3) Addthe flour and stireer low heat (@2-3) for 3 minutes.

(4) Off heat, blend in the boiling liquid. Simmer slowly for 15 minutes, stirring occasionally.
Force the sauce through awsex food mill, or pur’e it in an electric blender.

(5) Bringagain to the simmefThin out to desired consistgnwith spoonfuls of cream. Season to
taste with salt, peppesnd nutmeg.

(6) Off heat and just before serving, stir in the enrichment butter.
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SAUCE BATARDE or SAUCE AJ BEURRE - mock hollandaise, made with white stock, egg yolk, cream,
lemon juice and butter.

For: boiled fish, boiled chicken, boiled lamb, boiled potatoes, asparagus, caulitiel&gy broccoli.

Quickly made and useful sauce. Not strictly of bigehamelor veloutéfamily, because it is made
with abeurre maniérather than aoux. A golden color comes from the egg yoMVith enough but-
ter it suggests a hollandaise. Thus the name "mock hollandaise".

From JC, page 64.

INGREDIENTS (2 cups)
heavy-bottomed 8-cup saucepan
electric mixerwith wire whip beater and 8-cup mixing bowl
rubber scraper
wire whip

2 cups boiling white stockor vegetable cooking watenr water and 1/4 tsysalt

2 Thsp melted or softened butter
3 Thsp flour

1 eggyolk
2 Thsp whipping cream
salt and pepper
1to 2 Tbsp
lemon juice

410 8 Thsp
softened butter

PROCEDURE
(1) Bringthe liquid to a boil.
(2) Putbutter and flour in the saucepan and blend with the rubber scraper into a smooth paste.
(3) Pouron all the boiling liquid at once and blend vigorously with a wire whip.

(4) Putthe egg yolk in the mixing vd. Beatfor 2 minutes (KAV @4). Blendin (KAW @2) the
cream. Blendn slowly, over 1 minute, the hot sauce. Pour the mixture back into the sauce
pan. Bringto the boil wer moderate heat (@5), beating, and boil 5 seconds. Refram
heat. Seasoto taste with salt, peppend lemon juice. If not used immediatefym surface
with a half-tablespoon of melted butter.

(5) Off heat, just before serving, beat in the final butter enrichment, by the tablespoon.

NOTES
Variations:

Sauce aux caprescaper saucekFor: boiled fish or boiled lgof lamh Just before stirring in the final
enrichment butteibeat 2 to 3 Thsp capers into 2 cigasice btarde.

Sauce da noutarde -mustard saucefor: broiled mackerel, herring, tuna, orawfish. Fr the final
enrichment, use 2 Thsp strong Dijon-type mustard creamed with 4 to 8 Thsp butter fos2ungs
batarde.

Sauce aux anchoisanchovy sauce. Just before stirring in the final enrichment plogtetrl Thsp anchovy
paste or 2 Thsp canned anchovies mashed into’a ptoe2 cupssauce bearde.
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CHOUCROUTE BRAISE E A I’ ALSACIENNE

SAUERKRAUT-BRAS —choucroute braise al’alsacienne sauerkraut braised with wine, stock, aromagggta-

bles and spices

A classic dish.

Sene with fowl or with pork, ham, or sausage yaof which may be cooked with the sauerkraut, enhancing
the flavor of both. Andwith buttered eggs noodles.

From JC, page 496.
INGREDIENTS (4-6 servings)

2 Ibs
1/2 b

1/2 cup
1aup
1-2 Tbhsp

1/3 cup

1/4 cup
1aup
2-3 cups

PROCEDURE
(1)
()

®3)

(4)

(5)

(6)

(7)
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5- to 6-qt covered fireproof casseralfeneat is to be cooked with the sauerkraut, otherwise
half this size
hot serving platter

sauerkrautabout 4 cups fresh or canned (about 2.8-3.3 cups per Ib canned)
baconor salt pork, preferably the latter

carrots,or more, thinly sliced
onions,or more, sliced
fat (butter rendered fresh pork fat or goose fat)

large kerb bouquet4 sorigs parslg, 1 bay leaf, 6 peppercorns, 10 juniper berries, tied in
cheesecloth

dark brown sugarOPTIONAL, but recommended

salt, peppeno taste

gin, if no juniper berries in the herb bouquet; OPTIONAL, and perhaps better if not used
dry white wineor 2/3 cupdry white vermouth

white stock, brown stockr canned beef or chiken bouillon; or 1-1/2 ozglace de viande a
small amount of hot water

round of buttered paper

Preheabven to 5 degrees.

Remae the rind and cut the bacon into strips 1/2 inch wide and 2 inches long, or if bulk bacon
or salt pork, into lardons 1/3 by 1/3 by 1 inch. Blanch by simmering 10 minutes in 2 quarts of
water. Drain.

Drainthe sauerkraut. Optionallgoak it in a large basin of cold water for 15 minutes or more,
changing the water 3 times; taste the sauerkraut, and when thé@dvron has been sufficiently
removed, drain it. The wash appears to be not necessary with currgaithbte canned
sauerkraut. Ismall handfuls, squeeze out as much water as you can. Pick apart the strands.

Cookthe bacon or salt pork in the fat or butter in the casserole at medium heat, browning it.
Add the carrots and onions, and cook slowly (@3) in the cassereéeedpfor 10 minutes
without browning.

Stirin the sauerkraut and mix well tova them with fat and egetables. Cooklowly (@3)
for 10 minutes more.

Burythe spice and herb packet in the sauerkraut. Optigrdtiythe brown sugarPour in the
wine, and enough stock or bouillon just toveathe sauerkraut. Season lightly with salt and
pepper Bring to the simmer on top of the &

Either(a) lay on the round of buttered papenaand set in the middle Vel of the preheated
oven; regulate heat (275 degrees) so sauerkraut just bubbles slowly for 4-1/2 to 5 hours. Or (b)
more simply sSmmer unceered on the stee op (@2-4) for 45 minutes; degrease after 15
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minutes; cwer when the liquid leel has reduced to about half its originalwme. Thdatter
procedure appears preferable.

(8) Monitorthe dish occasionallyo ensure that the liquid has notaporated or been absorbed
completely At the end of the braising, all the liquid shouldd&een absorbed if thesen
method is used, with the long braising time. Hegvethe liquid makes a tasty sauce; with this
in mind, it may be appropriate to add more liquid (wine, and stock, in the same mix@s abo
as needed during braising, to end with perhaps half the original volume of liquid.

(9) Taste carefully for seasoningurn out on a hot platteif appropriate surrounding or as a base
for the meat.

NOTES
If meat is to be braised with the cabbage, brown it and add it at an appropriate time before the dish is to be
finished, i.e., about 1 hour for thick pork chops, or 1-1/2 to 2 hours for a pork roast.

If the shorter stee-top braising method is used, satite meat until it is nearly cooked and add to the cab-
bage at half completion of the braising (after 20 minutes).

The braising liquid is a tasty sauce, and one might want to add enough at the start or during cooking so that
not all is absorbed.

Rating
Difficulty: easy. Time: 1 hour 20 minutes preparation for theen; another 20 minutes for browing the
meat. Veified: fully.
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SHRIMP BORDELAISE
SHRIMP-BORDELAI - shrimp bordelaise, shrimp cooked imigepoix with cognac and white wine

Crewttes'da Bordelaise.
From DIAT, page 245.

INGREDIENTS (3 servings)
sautepan
hot serving dish

MIREPOIX
2 Thsp butter
1 carrot, finely chopped
1 onion,finely chopped
2 shallots finely chopped

1 rig parsley

1 dove garlic, crushed
pinch ground thyme
1/4 tsp ground bay leaf

2 lbs shrimp with shellspr 1-1/2 Ibsshelled shrimptail on ok

1/4cup  cognac

1/2 cup  white wine
salt, blak pepper cayenne peppetp taste (perhaps 1/2 tsp salt, and large pinches of the pep-
pers)

beurre manig 1 tsp each of butter and flour; or a liason of 3 egg yolks.
parsley, chopped

PROCEDURE
(1) Preparehe shrimp: shell, d&in, etc.; or thav them, navadays.

(2) Preparghemirepoix Melt the 2 Thsp butter in a saygan over medium or medium-le heat
(@3-5). Addthe chopped carrot, onion, and shallots, and the garlic, paisime, and bay
leaf. Cookslowly until the \egetables are soft, about 15 minutes.

(3) Addthe shrimp, cognac, wine, and the salt, black peppdrcayenne peppeCook quickly
(@5-6) for 5 or 6 minutes, or until the shrimp are pink, shaking the pan constathose
the shrimp to a serving dish and keegrmv. Discardhe parslg sprig.

(4) Reducdhe liquid in the pan by half. Mix in tHeeurre manié& or use a liason of 3 egg yolks
beaten with a little of the pan liquid. Cook for a minute av.tW?ourthe sauce\eer the
shrimp.

(5) Garnishwith the chopped parsieand serve, accompanied, for example, with white rice or a
rice pilaf.

NOTES
Also see crayfish bordelaise recipes in LAROU, page 316, and OLIVER, page 379, which differ principally
in that the crayfish cook more slowly and thus are’sdued flamed with the cognac before cooking with
themirepoix

Rating
Difficulty: ? Time:?
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SHRIMP FLAMBE E
SHRIMP-FLAMBEE - shrimp flamtes shrimp sauted with shallots, nutmeg, flamed, sauced with cream

Very quick and very good. Scalable for a dinner party.
From OLIVER, page 380, a crayfish recipe, modified for shrimp.
INGREDIENTS (serves 2

sautepan
3/4 1b shrimp,shelled, uncooked, tail on ok
1 shallot,chopped; optional

2 Thsp olive oll
3 Thsp butter

1/4cup  Armagnac, cogna@r calvados
salt, white peppetp taste
dash nutmeg;optional

1/2 cup  créme frache
1 Tbsp parsley, chopped; optional

PROCEDURE
(1) Sautan the olive dl and butterfirst the shallots, if used, then add the shrimp and cook briefly,
until they turn color.

(2) Sprinklewith the Armagnac and flame.

(3) Seasonvith the salt, white peppgand optionally the nutntge Simmerover the lowest possi-
ble heat until shrimp just cooked; this is only & feoments.

(4) Sprinklewith the crene frache, bring to the boil, and cooken high heat for a f@ moments,
shaking the pan to blend the juices.

(5) Addthe parslg to the pan, mix, and sesimmediatelyaccompanied by white rice or a risotto.

NOTES
For a thicker sauce, before step 5, resethe shrimp warm, reduce the sauce to the desired thickness, then
either return the shrimp to the pan and finish, or plate the shrimp and coat with the finished sauce.

Creme frache can be substituted by straight heavy cream, or by 1 cup heavy cream with 1 Thsp buttermilk
added and allowed to thicken warm (60 to 85 F) at room temperature, about 6 hours.

Rating
Difficulty: easy. Time: 30 minutes.
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GRILLED SHRIMP
SHRIMP-GRILL - grilled shrimp, coated with @é dl-soaked bread crumbs and garlic

Simple but delicious.
From HAZAN, page 290.

INGREDIENTS (serves 4to0 §
skewers, if the shrimp are large, orgaill wok if they are small

21b medium shrimpynshelled weight, or 1-1/2 Khelled shrimp

3-1/2 Tbsp olive oil
3-1/2 Tbsp vegetable oil
2/3 cup fing dry, unflavored bread crumbs
1/2 tsp garlic, very finely chopped
21tsp parsley, very finely chopped
salt, freshly ground peppdn taste

PROCEDURE
(1) Shellthe shrimp and renve the dark ein. Wash in cold waterPat thoroughly dry with cloth
kitchen towels.

(2) Putthe shrimp in a roomy bd. Add as much of the afe dl and \egetable oil, in equal parts,
and of the bread crumbs as you need to coat the shvienly,eout lightly, al over. If the
shrimp are small, more of thedwails and the bread crumbs may be needed; when you
increase the quantities, use them in the same proportion.

(3) Addthe chopped garlic, parsiexalt and peppeind toss thoroughly to coat the shrimp well.
Allow the shrimp to steep in their coating for at least 20 minutes or up to 2 hours at room tem-
perature.

(4) Preheathe grill or broiler and the grill wok also if it is to be used.

(5) Slkewer the shrimp if theare sufficiently large, curling one end of each shrimp inward so the
skewer goes through at three points (fetal position), to keep the shrimp from slipping as you
turn the skwer. If the shrimp are small, use the grill wok.

(6) Cookthe shrimp brieflyclose to the source of heat, about 2 minutes on’ each side, until they
have a hin, golden crust.

(7) Sene gping hot, with rice.

NOTES
Use more garlic! And more pargle

Frozen, uncooked, shelled shrimp work well.

With the grill wok, some of the coating will fallfainto the grill briquets, when the shrimp are shaken or
turned. Thids all right, and the flameup addsvita

Rating
Difficulty: easy. Time:45 minutes.
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MARGARIT A SHRIMP

SHRIMP-MARGRITA — mamgaita shrimp, shrimp sated in dive dl, then simmered in a mgaita sauce
Jonathars Tucson Corks Mamarita Shrimp.
Different, even odd. Also quick, once the sauce base has been made.
From Tucson Citizen, 5/20/1998, Taste section.

INGREDIENTS (2-3 servings)
sautepan

25 31-40 shrimpabout 3/4 pound shelled and cleaned, tail on ok
1 Tbsp shallots,chopped
1/2 Tbsp olive oil

3/4cup  sauce base
3/4cup tequila

dash pepper
salt, if not served in salt-rimmed glass
1tsp parsley, chopped

1/2 Tbsp cornstachin 1 Thspwater

SAUCE BASE
1/4 cup  carmelized sugar
1/3 cup triple sec
1/4 cup  Cointreau

l/ccup  lime juice
PROCEDURE
(1) Prepareghe sauce base: combine the hot carmelized sugar with the triple sec, Cointreau, and
lime juice.

(2) Sautehe shallots and shrimp for 30 seconderdigh heat (@9-10).
(3) Addthe sauce base, simmer 30 seconds. Add the tequila, simmer 1 minute.
(4) Addthe parslg, and to tighten, add the cornstarch in water.

(5) Sere immediately: as an appetizar a lt-rimmed magaita glass; or as a main courseeo
white rice or a risotto.

Garnish perhaps, with slices of lime or orange, or with a sprig of mint?

NOTES
The alcohol content is high, 2-3 ounces per serving. Reduce amount of tequila if servesk® Flame
after adding the tequila?

Rating
Difficulty: easyonce the sauce base is madéne: 15 minutes.

2 Aug 2005 171



SOLE-MEUNIERE(M) Ruplg Family Cookbook (10/18/95) SOLE-MEUNIERE(M)

FILETS OF SOLE A LA MEUNIE RE
SOLE-MEUNIERE - filets of sole or other fish floured, Sadte@nd sauced with lemon butter with parsley
Classic dish, quickly prepared for avfpeople.

The sole may be substituted by filets of other fish, or by whole fish such as trout, or by scallops, etc.
Adapted from DIA, page 117ff; NYT page 257; LAROU, page 894; JB, page 127.
INGREDIENTS (4 servings)

lor2
1
2

4 or nore

1/2 cup
laup
1tsp
1/4 tsp
1/4 tsp

8 Thsp

4 Tbsp
1 Tbsp
2 Thsp
pinch

PROCEDURE
(1)

()

®3)

(4)

(5)
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large keavy skilletssufficient to hold all the filets

small skillet or saucepang prepare the brown or black butter
large dshs,for flouring the filets

piece of wax papefpr holding the floured filets

hot serving platter

filets,1-1/4 to 1-1/2 Ib of fish; trim the edges as needed

milk

flour

salt

white pepper
thyme

oil (clarified buttergood cooking oil, or half butter and half oil); use less oil if filets nearly fill
skillet

butter or clarified butter
lemon juice

minced parsley

salt and pepper

Clarify the butter (unless oil or butter and oil is to be used).d@rify butter cut into pieces
and place in a saucepaveomoderate heat. When butter has melted, skinthaf foam and
strain through cheesecloth.)

Mix the cup of flour with the salt, peppand thyme. Dipeach filet in milk and then dredge it
with the seasoned flauBhake df the excess flourPlace the floured filets on wax paper.

Heatthe oil (or clarified butteior al-butter mixture) in the skillet at moderately high heat
(@8). Thereshould be a 1/16 to 1/4 inch depth of oil, which is about 8 tablespoons for a 12
inch skillet that is notwerfilled, i.e., has only seral small filets.

Whenthe oil is hot, place the floured filets in the skillet. Sawvithout turning until golden
brown on one side, 2 to 5 minutes, depending on the thickness of tha@diletwith a metal
spatula carefully so as not to break the filets, and $agitgecond side to golden brown, proba-
bly for less time than for the saukthe first side. The fish should be just done, moist but
flaky, when tested with a fork or toothpicKransfer the fish to the hot serving platter.

Inthe small saucepan or skillet melt four tablespoons of butter or add four tablespoons of clari-
fied butter Set over moderately high heat (@8) until the butter starts to brown, which happens
within a minute or tw. If butter rather than clarified butter was used, it should be strained
now. Then, either:

(a) Off heat, stir in the lemon juice and the minced pgrsi&eason with a pinch of

salt and a pinch of peppépour the saucewver the filets.
or

(b) (Preferred.) Sprinkle lemon juice@ the sauted filets, pour the hot buttever

them, season with salt and pep@ad sprinkle with the chopped herbs.
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Sene immediately.

NOTES
Half of the parslg in the meuniee kutter may be substituted by other finely chopped herbs: chervil, tar-

ragon, chies, green onions, etc.

For an anandine sauce, add 4 tablespoons of toasted sliced almonds to the sayaadhimttewn them
slightly. Pour butter and almondwer the filets.

The filets can be decorated with lemon slices dipped in choppedypardlwith sprigs of parsie

The dish can be garnished by surrounding with orange sliceSecauishrooms, saléd tomato slices,
sauted diced potatoes, etc.

Sene with additional individual pieces of lemon.

Rating
Difficulty: easy. Time: 15 minutes preparation, 10 to 15 minutes cooking and sauvenidied: fully.
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FISH FILETS POACHED IN WHITE WINE
SOLE-PQACH-WINE - sole or other fish filets, poached in white wine
Basic poaching recipe, for fish filets to be sauced gy&marny methods.
From JC, page 208.
INGREDIENTS (6 servings)

2 Thsp
2-1/2 b

buttered baking and serving distireproof, 10 to 12 inches in diamet#&f1/2 to 2 inches deep.
buttered wax papegut to fit over fish in baking dish
saucepanto hold cooking liquid after poaching

finely minced shallotsr green onions
sole or flounder filetskinless and boneless, cut into serving pieces.
salt and pepper

1-1/2 Tbsp butter, cut into bits
1-1/2 cups poaching liquid:

PROCEDURE
(1)
()
©)
(4)

NOTES

cold white-wine fish stock;

or 3/4cup dry white wine or 2/3 cup dry white vermouth, plus 1/4 cup bottled clan juice,
plus water to volume
or wineand water mixed

Preheabven to 350 F Butter the baking dish.

Sprinklehalf the shallots or onions in the bottom of the dish. See note beta richer
poaching liquid. Season the filets lightly with salt and pepperange them in one only
slightly overlapping layer in the dish. If filets are thin, yh@ay be folded in half to form a tri-
angle. Sprinklehe filets with the remaining shallots or onions. Dot with butRewur in the
cold poaching liquid and enough water so fish is barelgred.

Bringalmost to the simmer on top of thesto Lay the buttered papeve the fish. Place

dish in bottom third of preheatedgtan. Maintainliquid almost at the simmer for 8 to 12 min-
utes, depending on the thickness of the filets. The fish is done when a fork pierces the flesh
easily Do not overcook. Thefish shouldhotbe dry and flak

Placea cover over the dish and drain out all cooking liquid into saucepan. Be careful not to
break apart the filets. The fish may be kept warm fowanfmmutes @er hot but not simmering
water. Or, st it aside, ceered with its wax papesend reheat later for adieminutes wer sim-
mering water Be aure fish does notvercook as it reheats. Before saucing, drairany lig-

uid which may hee acumulated in the dish.

Saucing recipes arevgn on following pages, for:
filets de poisson Bercy aux champignons
filets de poisson gratiseala parisienne

If the cooking liquid is to be made into a white sauce, optionally add before poachingabeélabout the

fish, the ingredients for making substitute white chicken stock (a carrot, another shallot and a stalk of cel-
ery, dl finely chopped, and an herb bouquewseal sprigs parsig 1/4 tsp ground thyme, and 1/2 tsp

ground bay leaf]; see recipe SAUCEXTK-SUB). Ifthis is done, the fish should be reredto a ®rving
platter before saucing, to separate it from the addgetables.

Rating
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Difficulty: timing for doneness criticalTime: 20 minutes to completion of poaching.
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SAUCING OF P@CHED FISH FILETS

FISH FILETS POACHED IN WHITE WINE WITH MUSHROOMS
Filets de poisson Bercy aux champignons

(6 servings)

skillet, for cooking mushrooms
wire whip, for blending the sauce

3/41b sliced fresh mushroomabout 3-1/2 cups
2 Thsp butter
1/8 tsp salt

pinch pepper
2-1/2 b filets ofsole or flounderand the ingredients and utensils for poaching them

2-1/2 Tbsp flour

3 Thsp softened butter

1caup whipping cream
salt and pepper
lemon juice

1/4 cup  grated Swiss cheese
1 Tbsp butter, cut into bits

(1) Beforepoaching the fish, toss the mushrooms in hot butt@rrmoderately high heat (@8) for a
minute or two, without brening. Seasowith pepper and salt. Set aside.

(2) Arrangethe fish and the shallots or onions in the buttered baking dish, as in the master recipe.
Spread the mushroomses the filets. Pour the liquid around them. Poach, as in the master recipe,
drain the liquid into a saucepaKeep the fish warm, or set it aside and reheat after saucing. The
preparation of the sauce mayéakore than 10 minutes, if the volume of liquid to be reduced is
large.

(3) Preheabroiler.

(4) Rapidlyboil down the poaching liquid until it has reduced to 1 cud.h@4t, beat the flour and but-
ter paste into the hot liquid, then 1/2 cup of the cream. Bring to the boil. Thin out the sauce with
additional tablespoons of cream, until the sauce coats the spoon iHeadpn to taste with salt,
pepperand drops of lemon juice.

(5) Spoorthe sauce\er the fish. Sprinkle on the cheese. Dot with butfdace dish 6 to 7 inches from
a hot broiler for 2 to 3 minutes to reheat fish and brown the top of the sauce ligémige as son as
possible.

The dish may be prepared ahead and reheated: bring just to the simmer on top v ttreestoun
for a minute or tw under a hot broiler to brown the top of the sauce.
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FISH FILETS POACHED IN WHITE WINE; CREAM AND EGG YOLK SAUCE
Filets de poisson gratiisea la parisienne
(6 servings)
2 gt saucepan
wooden spoon
wire whip
2 qt mixing bowl

2-1/21b  sole or flounder filetgpoached, and with poaching liquid

3 Thsp butter

4 Tbhsp flour
3/dcup  milk
2 eggyolks

1/2 cup  whipping cream
more aeam as needed
salt and white pepper
lemon juice

2 Thsp grated Swiss cheede, help brown top of sauce
1 Tbsp butter, cut into bits

(1) Poactthe fish as in the master recipe. Drain the liquid into a saucéfssmp the fish warm.
Rapidly reduce the liquid to 1 cup.

(2) Meltthe butter in a saucepan, blend in the fland cook slowly (@2-3), stirring, until thgoam
and froth together for 2 minutes without coloring.f Bdat, beat in the boiling poaching liquid, then
the milk. Boil, stirring, for 1 minute. Sauce will be very thick.

(3) Preheabroiler.

(4) Blendthe yolks and cream in the mixingwlo Beatin driblets of the hot sauce until a cup has been
added. Beain the rest in a thin stream. Return the sauce to the panvé&ehaderately high heat
(@8). Stirwith a wooden spoon, reaching allenthe bottom of the pan, until the sauce comes to the
boil. Boil and stir for 1 minute. Thin out with additional spoonfuls of cream, until the sauce coats
the spoon nicelySeason carefully to taste with salt, pep@ad drops of lemon juice. Strain.

(5) Spoorthe sauceer the fish. Sprinkle with cheese. Dot with butter If not to be served immediately,
set aside.

(6) Justbefore serving, reheat slowly almost to simmer owestop. Rununder hot broiler to brown the
top of sauce.
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SOUFFLE AU GRAND MARNIER
SOUFFLE-GRAND-M - desert souffflavared with Grand Marnier liqueur

An elgyant finish to a meal. The soufflmse sauce, here made frodpeshame) can be prepared long
ahead. Thdinal filled mold, with the beaten whites added to the base sauce, can hold for an hour before

baking.

Other liqueurs or fleorings may be substituted for the Grand Marnier.
Adapted from NYT page 604; and JC, page 614.
INGREDIENTS (5 servings)

2q

3 Thsp
3 Thsp
3/4 cup
3 Thsp

pinch
1/4 tsp
1 Tbsp
6

4
1/4 cup

PROCEDURE
(1)

(2)

®3)

(4)

(5)

(6)
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soufflemold

electric mixerwith whip mixing head and separate mixing bowls for yolks and whites
wire balloon whip

wide rubber spatuldor folding in egg whites

egg, at room temperature.

butter

flour

milk

orange marmalade

butter andgranulated sugarfor preparation of soufflmold

salt

cream of tartar

granulated sugar

eggwhites,beaten until stffwith salt, sugarand cream of tartar added

eggyolks,lightly beaten
Grand Marnier

powdered sugar

Preheabven to 400 F If the six eggs are not at room temperature, warm them in a bowl of hot
water.

Ower moderate heat (@5) melt butter in a saucepan and stir in flour with whip; let butter and
flour foam together for 1 minute without lroing. Of heat, add milk gradually to threux,
beating with whip to blend thoroughlyfurn heat to moderately high (@8) and cook with con-
stant stirring until mixture thickens {s®al minutes). The sauce will be very thick, a paste.

Off heat, stir in the marmalade. Allosauce to cool while preparing other materials.

Butterthe soufflemold, sides and bottom. Roll granulated sugar (about 3 Thsp) around the
inside of mold until sides and bottom are coateshly. Knock out excess sugar.

Separatearefully (no trace of yolk in the whites) 6 egg whites into one beater mixing bowl, 4
yolks into anotherand 2 yolks to wheneer.

Beatthe egg whites and a pinch of salt (/fat peed 8 for about 3 minutes). When the
whites are foamyabout half beaten, add cream of tartar to help stabilize the whites and the
tablespoon of sugaContinue beating until whites are &tifSetbowl! aside.

Beatthe egg yolks (KX at eed 6 for 1 minute). Add the cooked sauce and stir with the
electric mixer (KAV at gir speed for 30 seconds). Add the Grand Marnier and stir for another
30 seconds.
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NOTES

(7)

(8)

(9)

(10)

Fold in eggs whites by hand, with a wide rubber spatula. Add about a fourth of the whites at a
time. Themixture should not be perfectly smooth (it maydanblended patches of whites)
but it should be uniform.Too thorough blending deflates the whites.

Poursoufflemixture into buttered and sugared mold. There should be at least 1-1/4 inches
between surface of mixture and top of mold.

Placesoufflein middle level of oven. Turn down heat immediately to 375 Fhe soufflé
should be done, well-puffed and golden brown, after 30 to 35 minAtbsng thin knife
plunged into the souffldrough the side of the dighould come out clean. It is all right if the
sugar has not caramelized.

Sprinklepowdered suganer the top, to decorate. Serimmediately When serving, open
the crust by separating it using a fork with the serving spoon.

The soufflemay be served with a sauce, such as Grand Marnier sauce, or with hot sugared fruit, etc.

For well-beaten egg whites, the bowl and beater must be dry and free of grease. Thus it is simpler to beat
the whites before the yolks.

After the whites are folded in and the mold filled, the sosffaild be put into theven within an hour.
The base sauce (eggsyiieng, andbechame) without the whites added can be stored for lonigerhich
case the whites should be beaten just before being folded in.

Rating

Difficulty: Care required, but success nearly certdime: 30 minutes preparation timé&/erified: fully.

2 Aug 2005

178



SOUFFLE-SPIMCH(M) Rupley Family Cookbook (10/23/95) SOUFFLE-SRNSH(M)

SPINACH SOUFFLE
SOUFFLE-SPIMCH - spinach souffleoptionally with ham and poached eggs

Souffleaux ginards.
From JC, page 165
INGREDIENTS (4 to 6 servings)

2 gt ooufflemold

medium skillet or saucepafor cooking shallots or green onions and removing moisture from
spinach

2-1/2 qt sauceparipr cooking souffldbase sauce

electric mixerwith whip mixing head and separate mixing bowls for yolks and whites
wooden spooandwire balloon whip

wide rubber spatuldor folding in egg whites

butter andgrated Parmesan or Swiss cheeséread crumbsfor preparation of soufflmold

4-1/2 Tbsp butter
4-1/2 Tbsp flour
1-1/2 cup boiling milk

1/2 tsp salt

1/4 tsp pepper

1-1/2 Tbsp minced shallot®r green onions

1 Tbsp butter

1-1/4 cup chopped blanched spinaar chopped frozen spinachvhich takes seeral minutes more cook-
ing

1/2 tsp salt

8 egeas, at room temperature, separated teed yolks and 8 whites

pinch salt

1/4 tsp cream of tartar

8 eggwhites,beaten until stffwith salt, and cream of tartar added

6 eggyolks,lightly beaten

1/2 cup  grated Swiss cheese Swiss and Parmesan cheese

PROCEDURE

(1) Preheabvento 400 F If the eight eggs are not at room temperature, warm them in a bow! of
hot water.

(2) Buitterthe soufflemold, sides and bottom. Roll or sprinkle grated cheese or bread crumbs
(about 3 Thsp) around the inside of mold until sides and bottom are coatéd &nock out
excess.

(3) Prepareghe soufflebase sauce. Over moderate heat (@5) melt butter in saucepan and stir in
flour with wooden spoon; let butter and flour foam together for 1 minute without browning.
Off heat, afteroux has stopped bubbling, add boiling milk all at once, beating with whip to
blend thoroughly Beat in the seasoning3urn heat to moderately high (@8) and cook with
constant stirring until mixture thickens ygeal minutes). The sauce will be very thick, a paste.
Allow sauce to cool while preparing other materials.

(4) Cookover moderate heat (@5) the shallots or green onions for a moment in the Buttier
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spinach and salt. Stiver moderately high heat (@8) forvaeal minutes to eaporate as much
moisture as possible from the spinach. Reenfoom the heat.
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(5) Separatearefully (no trace of yolk in the whites) 6 egg whites into one beater mixing bowl, 4
yolks into anotherand 2 yolks to wherever.

(6) Beatthe egg whites and a pinch of salt W/at eed 8 for about 3 minutes). When the
whites are foamyabout half beaten, add cream of tartar to help stabilize the whites. Continue
beating until whites are stif Setbowl aside.

(7) Beatthe egg yolks (KA at geed 6 for 1 minute). Add the cooked sauce and stir with the
electric mixer (KAV at dir speed for 30 seconds). Add the spinach and onions. Stir for
another 30 seconds. Correct seasoning.

(8) Fold in eggs whites by hand, with a wide rubber spatkt#d in a fourth of the whites. Stir
in all but a tablespoon of the chee&®&ld in the rest of the whites. The mixture should not be
perfectly smooth (it may va unblended patches of whites) but it should be unifofimo
thorough blending deflates the whites.

(9) Pourthe soufflemixture into the prepared mold. There should be 1-1/4 inches between surface
of mixture and top of mold. Sprinkle top with remaining tablespoon of cheese.

(10) Placesoufflein middle level of preheated wen. Turn down heat immediately to 375 Fhe
souffleshould be done, well-puffed and golden brown, after 30 to 35 minétésng thin
knife plunged into the soufflarough the side of the dighould come out clean.

(11) Sere immediately When serving, open the crust by separating it using a fork with the serving
spoon.

NOTES
For well-beaten egg whites, the bowl and beater must be dry and free of grease. Thus it is simpler to beat
the whites before the yolks.

After the whites are folded in and the mold filled, the sosffild be put into theven within an hour.
The base sauce (eggs, spinach, l@attiame) without the whites added can be stored for lonigerhich
case the base sauce should be warmed to tepid and the whites should be beaten just before being folded in.

Rating
Difficulty: ? Time:?
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VARIATIONS

WITH PO ACHED EGGS
When filling the mold, pour half the souffiexture into the mold, arrange the 4 to 6 poached eggs about
the surface, then pour in the remainder of the mixture.

WITH HAM

Cook 1/2 cup finely minced boiled ham with the butter and shallots or green onions.

WITH MUSHROOMS
Prepare 1/3 Ib of finely minced mushroomdshandful at a time, twist the mushrooms in the cored of a
towel to extract their juice. Sduite 1-1/2 tablespoon butter for 5 minutes or so until the mushroom pieces
begin to separate from one anothBeason to taste with salt and pepp8ir the mushrooms into the
soufflemixture with the spinach.

OTHER VEGETABLE SOUFFLE S

Replacing the spinach, add 1-1/4 cup of coolegttables, finely diced or pled, such as mushrooms,
broccoli, artichok hearts, or asparagus tips.
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GAZPACHO SOUP - |

SOUP-GAZRCHO1 - gazpacho soup

A cold soup, thick enough to be the main element of a light meal, fresh enough to be particularly suitable
for hot summer weather.

From JZR.

INGREDIENTS (4 servings)

1/2
1/2
3

1
1tsp

1/4 tsp
2 Thsp
3 Thsp
1/2 cup

PROCEDURE

NOTES

1)

(2)
®3)

blender or food processor

clove garlic

small oniondiced

green peppeseeded and sliced
ripe tomatoesguartered

small cucumbepeeled and seeded
salt

pepper

olive oil

wine vinegar

ice water

Putingredients into processdilend for 3 (??) seconds or until last slice of cucumber is pulled
down into cutting blades.

Chill in refrigerator Also chill serving bowls.

Sere with plain or cheese croutons, and optionally with small-diced onion, green pamper
cucumber.

The chilling of the gazpacho can be bypassed by centering an ice cube in each serving dish.

Rating

Difficulty: easy. Time:1/2 hour.
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THREE PEPPER GAZPACHO SOUP

SOUP-GAZRACHO?2 - three pepper gazpacho soup, made with red, green and lyellpeppers, onion, cucum-
ber and tomato, seasoned withveldl and vingar, and cilantro and parsley

Hard to go badly wrong withagpacho. Haever, this recipe, with a relatély startling mix of flaors, is
the best we he tied.

Use croutons at least as a garnish.

From ACTUEL, page 54; see also: LAROU, page 459; JZR; CUISINARye 36; GISSLEN, page 54;
CIA, page 490.

INGREDIENTS (serves 6-8; about 2-1/2 quarts)

laup
1/3 cup
1/3 cup

1/2 tsp
1/8 tsp
1/3 cup
2 Thsp

2 cups

3 Thsp

PROCEDURE
(1)

(2)
®3)
(4)

(%)
(6)
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food processora 14-cup bowl is just large enough
mixing bowl,3-quart or larger
small sautgpan, for preparing croutons

garlic

green bell peppeseeded and cut in 1 inch pieces
red bell pepperseeded and cut in 1 inch pieces
yellow bell peppeseeded and cut in 1 inch pieces
cucumbershalved, seeded and cut in 1 inch pieces
tomatoeshalved, seeded, and cut in 1 inch pieces

V-8 juice
olive oil
rice wine vinegar

pepperor to taste
salt, or to taste
cilantro, chopped
parsley, chopped

GARNISHES:
croutons,optionally seasoned with ground eéoa other spice

chives,about 1/4 cup in 1/2-inch sections, andesal spears per serving.
ead of red bell peppemreen bell pepperred onion;all dicedbrunoise

Inthe food processpchop finely sgeral cloves of garlic. Addto the bowl the peppers,
cucumbers and tomatoes, cut into similar-sized pieces e Roagesely by pulsingTransfer the
puree o a mxing bowl

Fold in the V-8 juice, oil and virgar. Season with the cilantro, pargleepper and salt.
Chill well, if necessary by holding briefly in a freezer compartment.

Prepareghe croutons. Over medium heat, melt 2 Tbsp butter in a small fry pan. Add 2 cups of
1/3-inch cubes of rye breadoss until the croutons are lightly bvoed. Addmore butter as
needed. Whenearly done, optionally add seasonings; one can recommeardlggEnches of
ground cloe.

Preparehe other garnishes.

Whenthe soup is cold, plate it with thegetable garnishes arranged on top. Perhaps sprinkle
some chie fctions about the cenjelistribute small amounts of the choppesigtables in

several groups, and top with geral chive gears. Sem the croutons separatefpr individuals

to use at the table.
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NOTES
As a main course, this amount serves half agyn®&o 4 persons, with 2 to 3 bowls per person. An excel-
lent light meal if followed by a rich desert.

Will hold overnight in a refrigerator.

Other possible additions to the soup: a stalk of ceteryal moistened slices of white bread (part of the
classic recipe), lemon juice instead of gag shallot instead of onion, chervil instead of cilantro, an ice
cube when serving, small-diced tomato or cucumber among the garnishes.

Rating
Difficulty: easy. Time: With a food processpB0 ninutes for the soup; 15 minutes for the croutons, and
another 15 minutes for the other garnishes.
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LEEK AND POTATO SOUP
SOUP-LEEK-PQAT - leek and potato soup
Patage mrmentiet
Simple and good.
Recipe makes about bnguarts of soup.
From JC, page 37.

INGREDIENTS (6 to 8 servings)
3 to 4 gt aaucepan
food mill

3to 4 aips potatoespr 1 Ib, peeled and sliced or diced
3 cups leeks,or 1 Ib, thinly sliced, including the tender greenyeitow onions

2q water
1 Tbsp salt

410 6 Tbsp
whipping creanor 2 to 3 Thssoftened butter

2to 3 Thsp
minced parslepr chives

PROCEDURE
(1) Simmerthe egetables, water and salt togethgartially covered, for 40 to 50 minutes, until

the \egetables are tender.
(2) Pass the soup through a food mill. Correct seasoning. Set asidesxgtto

(3) Justbefore serving, reheat to the simm@&iff heat, stir in the cream or butter by spoonfuls.
Pour into a tureen or into soup cups and decorate with the herbs.

NOTES
The soup may be prepared ahead, up to the last step.
Leek and potato soup is the basis for familiar variations: water-cresspsage(au cressor) and vichys-
soise

A cup or two of ather \egetables can be added during cooking or just before serving:

Add at the start of cooking:
sliced or diced carrots or turnips;
peeled, seeded, and chopped tomatoes, or strained canned tomatoes;
half-cooked dried beans, peas or lentils, including their cooking liquid.

Add 10 to 15 minutes before cooking complete:
diced cauliflowercucumbers, broccoli, Lima beans, pes, string beans, okra, or zucchini.

To be heated in the soup just before serving:
diced, cooked lefteers of ary of above vegetables;
tomatoes, peeled, seeded, juiced, and diced.

Rating
Difficulty: easy. Time: 30 minutes.
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LENTIL SOUP
SOUP-LENTIL - lentil soup
A heavy rich soup, suitable for a dinner main course, as well as for a luncheon or supper.
Optionally, garnish with ketchup, passed at the table.
From JZR.
INGREDIENTS (8 servings)
8-10 qt stok pot

5q water
2-1/2 Ibs meaty ham hoclar 8 smallhodk ends(6 Ibs), or T b ham to dbtain 10-16 oz lean meat

2 large mions,3/4 to 1 Ib, small or medium dice
2 Ibs dried lentilswashed

salt and peppetpo taste
1 large mtato,3/4 Ib, small or medium dice

frankfurters,1/4 to 1/2 inch slices, as needed to supplement meat from the hocks; optional

PROCEDURE
(1) Bringwater to boil. Add ham hocks. After return to boil,veg and turn heat down to sim-
mer. Cook 2-1/2 hours. Not much water should be lost throwmgharation. Atend of cook-
ing, remwae ham hocks, pick themver for lean meat (this can talime). Cutmeat into pieces
and reserg for later Degrease stock.

(2) Addthe lentils and diced onions to the ham wa@mmer for 45 minutes. Be sure the liquid
does not reduce and the lentils do not stick and burn.

(3) Addpotatoes and ham pieces. Add salt and pepper to taste. Simmer for 1/2 hour.

(4) If water has eaporated, add water to desired thickness. Optionally add frankfurter slices, and

simmer until these are hot.

NOTES
The soup reheats nicebnd perhaps is better the second day.

It also freezes well.
A too thin soup is not a problem: just high grade the good stuff.

Rating
Difficulty: easy. Time:1/2 hour preparation, 4 hours to cook.
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MONGOLE SOUP
SOUP-MONGOLE - mongole cream soup with sherry

An elggant but quick and easy first course.
From JZR.

INGREDIENTS (4 servings)
1can condensed tomato souf)-1/2 oz.
1can condensed pea souf-1/2 oz.
3/4cup  water

1tsp sugar
1caup light cream
21tsp Warcestershie sauce

5 Thsp sherry

PROCEDURE
(1) Heatslowly the tomato soup, pea soup and water.

(2) Whenhot, add the sugacream and Worcestershire sauce.
(3) Remae from heat, stir in the sherrsnd serve.

Rating
Difficulty: easy. Time:1/2 hour.
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SOUPE AL OIGNON
SOUP-ONION - Parisian onion soup, optionajhatinee

A “light but hearty soup” with a deep richvite. Not a “homeopathic soup that was made by boiling the
shadaev of a ggeon that had been starved to death” (A. Lincoln, as quoted by MBKFh. a salad and
fruit and coffee, this onion soup makes a meal.

From JC, page 43, and MFKpage 212.

INGREDIENTS (3-4 servings)
3q heavy-bottomed saucepancasserole
soup tureenpptional and in ancase not needed if soup cooked in a casserole

2o0r3 sweet onionghinly sliced, at least 2-1/2 cups, 4 cups better
3 Thsp butter

1/2 tsp salt (omit if use canned beef consormmigh high salt content)
3 Thsp sugar,to help carmelize the onions

3 Thsp flour
1-1/2 qt  beef consommaith gelatinor brown stock
1caup dry white wineor dry white vermouth

salt andpepperto taste

2 Thsp Cognacor calvados
6-8 slices French bread, 3/4 to 1-inch slices toasted, iye bread diced thin and toasted

olive oil
1caup Parmesanor Swisscheese, grated
20z Swiss cheeseut in very thin skers; optional
1 Tbsp grated raw onionpptional

PROCEDURE
(1) Cookonions slowly with the butte@4, covered, for 15 minutes.

(2) Uncover, turn heat to moderate, @5, add salt and sugaok for 30-40 minutes, stirring
often, until onions are arven, deep, golden brown.

(3) Sprinklein the flour and stir for 3 minutes.

(4) Turn heat down, to @2-3, stir in the boiling beef conséransock and the wine, and season
to taste. Simmer partially gered for 30 minutes or longeskimming if necessaryCorrect
seasoning. Athis point the soup can be set aside until ready to serve, at which time reheat to
the simmer.

(5) Beforeserving, add the Cognac or calvados.

(6a) Poursoup into the tureen or directly into soup cuper the rounds of bread, tloeolites Pass
the cheese separately.

(6b) Forcroltes au fromge spread the toasted rounds with grated cheese and sprinkle wéh oli
oil; brown under a hot broiler; then pour soup into the tureen or directly into soupvenpiseo
rounds of bread.

(6¢) For soupe’d’oignon gratine: heat the wen to 5 F; with the soup at the boil, stir in the sliv-
ered cheese and grated onion; pour soup into tureen or soup pots; float rounds of toast on top of
the soup, spread grated cheega them, sprinkle with oil or butteand bale for 20 minutes at
325 F; set for seral minutes under broiler to brown the top slightly; sesmmediately.
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NOTES
To make the toasted rounds, place the bread in a pan argibhak®5 F pre-heatedven for about 30 min-
utes, until dry and lightly brened. Halfvay through the baking, baste each side witbeatil. Rubeach
piece with garlic after baking.

Rating
Difficulty: easy. Time: 2-1/2 hours, much of time with only partial attention to the simmering.
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VICHYSSOISE

SOUP-VICHYSSOIS -vichyssoisgleek and potato soup with cream, served chilled
From JC, page 39.

INGREDIENTS (6 to 8 servings)
chilled soup cups
3 to 4 gt aaucepan
food mill and fine siever electric blender

3 cups potatoespeeled and sliced

3 cups white of leekssliced

1-1/2 gt  white stock, chien gockor canned chiken broth
salt to taste

1/2-1 cup whipping cream
salt and white pepper

2to 3 Thsp
minced chives

PROCEDURE
(1) Simmerthe \egetables in the stock or broth. Perbe soup either in the electric blender or
with a food mill and then pass through a fineaie

(2) Stirin the cream. Season to tastegrsalting slightly as salt loses¥iar in a ld dish. Chill.
(3) Sere in dilled soup cups and decorate with mincedehi

Rating
Difficulty: ? Time:?
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ZUCCHINI SOUP
SOUP-ZUCCHINI = zucchini soup

A cold vegetable soup, recommeded as a decent way to get rid of those zucchini languishing in the recesses
of ones refrigerator.

From JZR.
INGREDIENTS (6 servings)
50r6 medium zucchinil/4 inch slices
1 medium onion¢chopped
1-1/2 tsp  curry powder
3 aups chicken broth, canned acceptable
1caup heavy cream
1/2cup  milk
salt

pepper

chives,chopped

PROCEDURE
(1) Putzucchini and onion in a soup pot, sprinkle on the ¢adyg the chicken broth, simmer for
3/4 hour.

(2) Putallin a blender and plee
(3) Stirin milk and cream. Season to taste.
(4) Chilland sere in dilled bowls. Garnisheach serving with chopped ubs.

Rating
Difficulty: easy. Time:1/2 hour preparation, 1 hour cooking.
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LONDON BROIL STEAK
STEAK-BROIL-LON - London broil, steak seasoned with garlic, broiled, sliced thin, and served with melted butter

Typically flank steak is used for London broil. The meat must be cooked rare; it is tough if medium or well
done.

Sirloin steak broiled this way iven better.
From NYT, page 91

INGREDIENTS (4 to 6 servings)
broiler rack,supported so top of steak is 1-1/2 to 2 inches from broiler heating element

21b flank or sirloin steakabout 1-1/2 inches thick"
2 cloves garlic

good cooking ol

salt and pepper

melted butter

PROCEDURE
(1) Make ats in the fat of the steak to peat curling. Rub steak on both sides with cut garlic.
Season both sides with salt and freshly ground pepper.

(2) Besure the broiler rack sits so steak is 1-1/2 to 2 inches from brBiieheat the broiler.
When broiler hot, preheat the broiler rack.

(3) Greasdhe hot broiler rack with oil. Place the steak on the rack and brush top with oil. Broil
on one side for 5 minuteS.urn the meat. Brush top with oil. Broil second side for 5 minutes.
If unsure of doneness, test by making a small deep cut. If not done, cook a bit more on each
side. Thigs not recommended. It is better to turn steak only once.

(4) Slicesteak thinlydiagonally across the grain (knife blade almogéllevith the top of the
meat). Thiscuts the across the tough fibers and makes the flank steak seem $enker
sauced with melted butter.

NOTES
For a well-done piece of sirloin steak, do not just cook a thick steak lpbgeaiuse the top will chaBet-
ter to use a thinner cut to start.

Instead of melted buttense another sauce: bearnaise, robert, bordelaise, madeira, garligatster but-
ter, tarragon butteretc.

Rating
Difficulty: ? Time:?
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STEAK DIANE
STEAK-DIANE - steak diane, sirloin steak sattend sauced with cognac, sherry andretutter

From NYT, page 91.

INGREDIENTS (1 serving)

chafing dish
hot serving platter

10 oz sirloin steaktrimmed well and pounded very thin with a mallet

1 Tbsp sweet butter
1tsp chopped chives

1-1/2 Tbsp butter

1 Tbsp cognac
2 Thsp sherry

PROCEDURE

(1) Trim and flatten the meat. Cream the tablespoon of sweet butter and beat indbe chi

(2) Heatl-1/2 tablespoons of butter in the chafing dish. Add the steak and cook guiakilyg
once.

(3) Addthe cognac and flame.
(4) Addthe sherry and the cfg tutter Place the steak on a hot platter and eemmediately.

NOTES

Rating

?

Difficulty: ? Time:?
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CHICKEN STOCK
STOCK-CHICKEN - white chicken stock
Fonds blanc de volaille
A rich chicken stock, in fact a jelly when cooled.

From LAROU, page 935, modified by scaling from 15 Ibs meat and bones to 4 Ibs, and by using all chicken

- no weal.
INGREDIENTS (1-1.5 gt stock)
stok pot
4 Ibs chicken rack, trimmingsand someneat,e.g., 2 breast racks with trimmings and 2 legs with
meat

1-3/4qt  water

1 carrot, sliced crudely

1/2 onion,sliced crudely

1 leek,sliced crudely

1 stalk celerysliced crudely

bouquet garni: parshkg thyme bay leaf
PROCEDURE

(1) Combinengredients. Simme3-1/2 hours.Strain. Dgrease (this easy to do by cooling in
refrigerator and lifting dfthe fat layer).

(2) Storefrozen in 2 cup quantities.

Rating
Difficulty: easy. Time:1/2 hour.
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STOCK SUBSTITUTES
STOCK-SUBSTITUT - substitutes for a brown stock, a white chicken stock, and a fish stock

Described bely are replacements for a brown meat stock, based on canned beef bouillon, for a white
chicken stock, based on canned chicken broth, and for a fish stock, based on bottled clam juice.

From JC, page 106; LAROU, page 934.

SUBSTITUTE BROWN STOCK - brown stock from canned beef bouillon
From JC, page 67.

INGREDIENTS (2 cups)
saucepan

2 cups canned beef bouillon

3 Thsp carrots,finely minced

3 Thsp onions,finely minced

1 Tbsp celery,finely minced

1/2 cup  red wine, dry white winepor dry white vermouth

2 sprigs parsley

1/3 bay leaf

1/8 tsp thyme

2 cloves,optional

4 black peppercornspptional

1 Tbsp tomato pastepptional
PROCEDURE

(1) Simmerthe canned bouillon with the rest of the ingredients for 20 to 30 minutes. Season to
taste, strain through a fine weand the stock substitute is ready to be used for a sauce.
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SUBSTITUTE WHITE CHICKEN STOCK - white chicken stock from canned chicken broth
From JC, page 57.

INGREDIENTS (2 cups)
saucepan

2 cups canned chiken broth or strained clear chiken and veyetable soup
3 Thsp carrots, finely minced

3 Thsp onions,finely minced

3 Thsp celery,finely minced

1/2 cup  dry white wineor 1/3 cupdry white vermouth

2 sprigs parsley

1/3 bay leaf

1/8 tsp thyme

2 cloves,optional

4 black peppercornspptional
PROCEDURE

(1) Simmerthe chicken broth or soup with the rest of the ingredients for 30 minutes. Season to
taste, strain through a fine weand the stock substitute is ready to be used for a sauce.

SUBSTITUTE FISH STOCK - fish stock from bottled clam juice
From JC, page 115.
INGREDIENTS (2 cups)
saucepan

1-1/2 cups bottled clam juice

laup water
1caup dry white wineor 2/3 cupdry white vermouth
1 onion,thinly sliced

3 Thsp carrots,finely minced
3 Thsp celery,finely minced

6 parsley gems

1/3 bay leaf

2 cloves,optional

4 black peppercornspptional

1/4 cup fresh mushroom stenmsptional
PROCEDURE

(1) Simmerall ingredients for 30 minutes, allowing the liquid to reduce to about 2 cups. Season to
taste. Strairthrough a fine siee. Clam juice is salty If the stock is very saltyse diluted.
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APPLE TART

Ruply Family Cookbook (11/7/95) TART-APPLE(D)

TART-APPLE - apple tart, made with applesauce and apple slices, with fruit glaze

Tart aux pommes.

Elegant and very tasty.
From JC, page 635.
INGREDIENTS (8 servings)

41b
1tsp
2 Thsp

1/3 cup
1/4 cup
2/3 cup
3 Thsp
1/2 tsp

2 gt mixing bowl

baking sheet

cake rack or serving dish

12 inch illet, heavy bottomed, large enough to cook about 3 Ib apples
sievefor apricot preserves

small saucepaor skillet, for preparing the apricot glaze

candy thermometefior preparing the glaze; optional

10 inch partially baked pastry shelmade from sweet short paste, set on a baking sheet (see
recipe PASTR-SHELL)

cookingor eating apples
lemon juice
granulated sugar

apricot preservedprced through a sie

Calvados, rumor cognac;or 1 Thsp vanilla extract
granulated sugar

butter

cinnamonand/orgrated rind of 1 lemon or orangeptional

FOR FRUIT GLAZE

1/2 cup
2 Thsp

PROCEDURE
(1)
()

@)

(4)

(5)
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sieved apricot preserves red currant jelly
granulated sugar

Preheabven to 375 F.

Prepae the apricot glazeHeat the apricot preserves in a small saucepan to melt them. Rub
through a siee  remove Kin pieces. Return to saucepan and add the s®jawover moder-
ately high heat (@8) for 2 to 3 minutes, serdow or moderate heat (@3-5) for longentil

thick enough to coat a spoon with a light film and the last drops arg aidkey fall from the
spoon (235-240 F on a candy thermometer placed in the middle or top part of the boiling
glaze). Donot boil beyond this point or the glaze will become brittle as it cools. Apply the
glaze while it is warm, or reheat before using. The glaze will keep indefinitely in a screw-
topped jar.

Prepae the apple decorationQuarter core and peel the apples. Cut enough toer@akups
into very &en 1/8-inch lengthwise slices, and toss them in a mixing bowl with the lemon juice
and sugar Resere them for the top of the tart.

Prepale the applesauceCut the rest of the apples into rough slicgsu should hae @out 8

cups. Placén the skillet and cook, eered, orer low to moderate heat (@4) for 20 to 30 min-

utes, stirring occasionallyntil apples are tendeThen beat in the other ingredients. Raise

heat (@8) and boil, stirring, until applesauce is thick enough to hold in a mass in the spoon, 20
to 30 minutes.

Prepae the tart. Spread the applesauce in the pastry shellzeGuith a neat, closelywerlap-
ping layer of slice apples arranged in a spiral, in concentric circles, in an outer circle
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surrounding a more or less random center group, or vdrat@ptionally, sprinkle sugar ver
the top. NOTE: dry the apple slices before arranging on top of tart?

(6) Bale in the upper third of a preheateden at 375 F for 30 to 50 minutes, or until the sliced
apples on top he lrowned lightly and are tender.

(7) Optionally halfway through the baking of step 6, reradart from wen and paint side and
edge of the shell with an egg beaten with 1 tablespoon of (daterre). Or apply thedorure
to the empty tart shell.

(8) Whendone, slide tart onto cakack or serving dish. Spoon or paint on a light coating of the
fruit glaze. Sere warm or cold, and if desired, with heavy cream or whipped cream.
NOTES
Apples, such as Mclntosh, less tart than GyéBmiths seem to ge a astier tart.

Optionally, flavar the glaze with a liqueur.

Rating
Difficulty: easy but long and preparing and slicing the apples is a birae: 40 minutes to prepare apples,
40 to 60 minutes to cook apples, 10 minutes to fill shell and arrange slices on top, 45 minutes to bake, and
10 minutes to glaze, for a total of about 2-1/2 hours, of which only 1 hour is actuablgtsmme attention
is needed during the other period&ified: fully.
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CUSTARD APPLE TART
TART-APPLE-CUST -tarte normandeapple tart with cinnamon and brandy custard

Tart normande aux pommeS&imilar to flan de pommeslalsacienne which is described in LAROUANd
is made without the calvados or brapdyby replacing the calvados or brandy with kirsch.

Also an elgant and very tasty classic.

Best when eaten hot. It can be reheated, or eaten cold.
From JC, page 635; LAROU, page 952.
INGREDIENTS (6 servings)

1llb
1/3 cup
1/2 tsp

1
1/3 cup
1/4 cup

1/2 cup
3 Thsp

PROCEDURE
(1)
()

®3)

(4)

(%)

NOTES

electric mixerwith wire whip head and with mixing bowl, for custard
mixing bowl for coating apples

baking sheet

cake rack or serving dish

8 inch partially baked pastry shelmade from sweet short paste, set on a baking sheet (see
recipe PASTR-SHELL)

crisp cookingor eating apples
granulated sugar
cinnamon

€99

granulated sugar
sifted flour
whipping cream
Calvadosor coghac

powdered sugaim a shaker

Preheabven to 375 F.

Quartercore and peel the apples. Cut into 1/8-inch or thicker lengthwise slices, You should
have @out 3 cups.Toss them in a mixing bow! with the cinnamon and sugar.

Arrangeslices randomly in the pastry shell. Bak the upper third of preheatetiem at 375 F
for 20 to 30 minutes, or until the apples start to color and are tendevB&mm oven and let
cool while preparing the custard.

Placeeqg and sugar in mixing bowl and beat (RA@4) for 2 minutes or until mixture is

thick, pale yellav, and falls back upon itself forming a slowing dissolving ribbon. Beat in the
flour, then the cream, and finally the brandy {KA®?2), over 1 minute or a bit longer as

needed. Pouhe mixture oer the apples. It should come almost to the top of the pastry shell.

Returnto the aven for 10 to 15 minutes, or until cream begins tdf.p&prinkleheavily with
powdered sugar and return teen for 15 to 20 minutes morélart is done when top has

browned and a knife comes out clean. Slide tart onto rack or serving dish and keep warm until
served.

For an 11 nch shell, increase proportions by half.

1/3+ cup powdered sugar too much. Be sure custard is not cooked too much.

Rating

Difficulty: straightforward.Time:30 minutes for preparing apples and loading pastry shell, readydwor o
10 minutes for preparing custard while tart bakes.
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TOMATES SAUTE ES AUX FINE HERBES

TOMATO-SAUTE —tomates sauts aux fine herbggomatoes fried lightly in buttesprinkled with parslg, bread
crumbs and butter

Good as a side dish with a main course, under or beside an egg as a garnish, as a luncheon snack, etc.
From LAROU, page 962. See also, OLIVER, page 648.

INGREDIENTS (1 serving)
sautepan

1 tomato
butter
salt, peppeno taste
1 Tbsp parsley, chopped
1 Tbsp bread crumbsif possible freshly made
optional  other herbgo taste, e.grpsemarytarragon, thymebasil, chives, etc.

PROCEDURE
(1) Halwe the tomato, or if large, slice it thicklyPress the halves to extract the seeds. Season with
salt and pepper.

(2) Heatbutter in the sautpan over medium-high heat. Cook the tomato halves until the top is
slightly soft. Turn and continue to cook for a short time long&et the halves on a serving
dish.

(3) To garnish, first, sprinkle with parste Then fry a small quantity of bread crumbs in the hot
cooking butter (additional butter may be needed), and sprinkle, pour or spoon butter and bread
crumbs @er the tomato halves.

Alternatively, garnish with parskeand bread crumbs, and sprinkle the hot cooking butter o
the garnished tomatoes.

NOTES
Use olve dl and butter in the saufer a higher heat and to obtain a golden color on the tomatoes.

Optionally, use otheffines herbemstead of or with the parsleor added to the bread crumbs, ergse-
mary, tarragon, basil, thymeground bay leafchives, etc.

Variants:

Tomates sauts ala lyonnaise.As for the main recipe, except plate on a layer of chopped oniorigdaute
in butter sprinkle the tomato halves first with chopped passdad then with chopped onions saattén
butter.

Tomates saus ala provencale. As for the main recipe, except useveldl instead of butterand add a
little chopped garlic to the garnish.

Rating
Difficulty: easy. Time:1/4 hour.
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STUFFED TOMATOES

TOMATO-STUFF-PR - tomatoes stuffed with bread crumbs, herbs and garlic
Tomates da provencale.
Goes well with most anything.
From JC, page 507.

INGREDIENTS (3 large servings)
baking dishshallaw, ailed or buttered, large enough to hold all tomatoes in one layer

3 tomatoesfirm, ripe, about 3 inches in diameter
salt and pepper

1to2 cloves of garlicmashed

3 Thsp minced shallot®r green onions

4 Tbhsp minced herbsfresh basil and parsieor parsley only
1/8 tsp thyme

1/4 tsp salt

big pinch  pepper

1/4 cup  olive ol

1/2 cup fing white, dry bread crumbs

PROCEDURE
(1) Preheabven to 400 F.

(2) Remae the stems from the tomatoes. Cut them in half crosswise. Gently press aadighak
the juice and seeds. Sprinkle the halves lightly with salt and pepper.

(3) Blendall ingredients of the stuffing in a mixingwb Correct seasoning. Filach tomato
with its proportion of the mixture (geral spoonfuls). Sprinkle each tomato with e f@érops
of olive dl. Arrangethe tomatoes in the buttered baking pan; do not crowd them. The dish
may be prepared ahead to this point.

(4) Shortlybefore ready to serve, place dish in the upper third of the preheateehd bale for
20 to 30 minutes, or until the tomatoes are tender but hold their shape, and the filling has
browned lightly To brown, at the end it may be necessary to place under the broiler for a few
minutes.

NOTES
The amount of stuffing per tomato is double that suggested in the original recipe. If you want to be light on
the stuffing, use six tomatoes instead of three for the amount of other ingrediemts gi

Rating
Difficulty: easy. Time:20 minutes preparatioverified: fully.
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WAFFLES AND PANCAKES

WAFFLE-PANCAKE - sweet milk waffles and pancakes
From JB, page 67.

INGREDIENTS (recipe makes 3 waffles)

2 cups
3/4 tsp
2-1/2 tsp

1/4 cup
2
1-1/2 cups

1/3 cup
1tsp

PROCEDURE
1)
2
3)
4)
)

(6a)

(6b)

Rating

electric mixerequipped with beater head and large mixing bowl
bowl, to hold dry ingredients

small panfor melting butter

electric waffle iroror for pancakes, pancale giddle or sautépan

sifted flour(or use 2 cups unsifted)
salt
double-acting baking powder

butter
eges, at room temperature

milk
sugar
vanilla extract

butter, warm maple syrupand sugar

Sift, or just measure without sifting, the flpsalt, and baking powder into a bowl.
Putthe butter on to melt in a small pan avlbeat, @1-2.

Beatthe eggs until light and lemon-colored, KAB@4.

Mix with the eggs, KAB@2, the milk, and then the sugar and vanilla.

Graduallymix in the dry ingredients, KAB@2, and blend until smooth. Finally mix in the
melted butter.

Heathe waffle iron at high. When hot, add 8 oz ladle of batBaok until delicately brown
(steaming almost stopped). Semalf or quarter wdfes. Hae kutter, warm maple syrup, and
sugar on table.

Similarlyfor pancaks. Heapan wer medium-high heat (@7.5) for quick cooking of pan-
cake, or use slightly lower heat (@6) to ensure lighter color of pancake.

Difficulty: easy. Time:1/2 hour preparation.
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INTRODUCTION INTRODUCTION
- introduction: abbreviations, software, and copyright

BOILED ARTICHOKES ARTICHOKE-BOIL
- whole boiled artichokes, hot or cold

BANANES FLAMBEE BANANA -FLAMBEE
- bananes flamhge bananas sald in butter, with sugar spices, orange and rum

BLACK BEANS WITH PEPPERS BEAN-BLACK-PEPP
- black beans, with salae onions, garlic, and red and green peppers, and sherry

GREEN BEANS BEAN-GREEN-SAUT

- buttered green beans, optionally with lemon juice and pamisvith fines herbesor with garlic and
parslg, or with tomato sauce and pargler with bacon, shallots and mushrooms

BOEUF A LA BOURGUIGNONNE BEEF-BOURGUIGNON
- beef stev in red wine, with bacon, onions and mushrooms

CORNED BEEF HASH - | BEEF-CRND-HASH1
- corned beef hash, ingredients ground and baked

CORNED BEEF HASH - 11 BEEF-CRND-HASH2
- corned beef hash, ingredients chopped and pan fried

CARBONNADES DE BOEUF ALA FLAMANDE - | BEEF-FLAMANDE1
- carbonnades de boeuflaflamandedices of beef and onions braised in beer

CARBONNADES DE BOEUF ALA FLAMANDE - II BEEF-FLAMANDE?2
- carbonnades de boeuflaflamandedices of beef and onions braised in beer

GROUND BEEF HAMBURGERS BEEF-HAMBURGER
- ground beef hamburgers with onions and herbs, eduategrilled

BEEF STEW WITH VEGETABLES AND DUMPLINGS BEEF-STEW-DUMPL
- beef stev with vegetables and dumplings

BAKING POWDER BISCUITS BISCUIT-QUICK
- baking powder biscuits

TEA SCONES BISCUIT-SCONE
- tea scones

BRAISED RED CABBAGE CABBAGE-RED-BRA
- braised red cabbage with red wine and chestnuts

ANGEL FOOD CAKE CAKE-ANGEL
- angel food cake

BREAST OF CHICKEN WITH CREAM CHICK-BRST-CREA
- chicken breastsuprames poached in buttewith a cream saucé, banc

CHICKEN BREASTS SAUTED IN BUTTER CHICK-BRST-SAUT

- chicken breastsuprames sauteed in butter, with brown butter sauce, brun
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CHICKEN FRANCESE CHICK-FRANCESE
- chicken breasts in a light batteautesd, with an herb and lemon wine sauce

CHICKEN FRICASSEE CHICK-FRICASSEE
- old-fashioned chicken fricassee with winevfieed cream sauce, onion, and mushrooms

GINGER CHICKEN CHICK-GINGER
- chicken stir-fried in gingemwith peppers, onions, mushrooms, and sauce

CHICKEN MARENGO - | CHICK-MARENGO1
- chickenmarengg chicken sadted then braised with wine, cognac, garlic, tomatoes and mushrooms
CHICKEN MARENGO - Il CHICK-MARENGO2
- chicken Marengo, chicken saatkthen braised with wine, cognac, garlic, tomatoes and mushrooms
QUICK CHICKEN FRICASSEE CHICK-MINUTE

- chicken fricassee; chicken saetdn butter, cooked in wine and stock with mushrooms, onions and
spices, then bound with egg yolks

OVEN-BROILED CHICKEN CHICK-OVEN-BROI
- chicken baked at highven temperature

COQ AJVIN -1 CHICK-RED-WINE1
- coq au vin chicken in red wine with onions, mushrooms and bacon

COQ AUVIN -1l CHICK-RED-WINE2
- coq au vin chicken in red wine with onions, mushrooms and bacon

COQ AU VIN -1 CHICK-RED-WINE3
- coq au vin chicken in red wine with onions, mushrooms and bacon

ROAST CHICKEN WITH LEMONS CHICK-ROAST-LEM
- roast chicken stuffed with lemons

CHICKEN STEW WITH PARSLEY DUMPLINGS CHICK-STEW-DUMP
- chicken stev with parsleg dumplings

CHICKEN SAUTEED WITH VANILLA CHICK-VANILLA
- chicken sauited with vanilla, onions and spices, with a vanilla cream sauce

GREEN ONION BEEF WITH NAPR CABBAGE CHN-BEEF-CABB

- beef marinated with sosauce, wine, sesame oil, chili paste, ginger and green onions, then stir fried and
served with stir-fried nappa cabbage and miso sauce

STIR-FRIED BEEF WITH BLACK BEAN SAUCE CHN-BLKBN-BEEF
- beef slices stir-fried with black bean sauce, garlic, onion, red pepper and green pepper

CREME CHANTILLY CREAM-WHIPPED
- créme chantilly, whipped cream with sugdtavared with vanilla

CREME BRULEE CREME-BRULEE
- créme krdlée custard glazed with carmelized brown sugar

CROQUE MONSIEUR CROQUE-MONSIEUR
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- croque monsieytoasted ham and cheese sandwitbgue madame

SOUR CREAM CUCUMBERS CUCUMBER-SOUR
- diced cucumbers with sour cream, \i)ae and sugar

CURRY - | CURRY1
- curried shrimp, chicken, beef or other meat

CURRY - 11 CURRY2
- curried shrimp, chicken beef or other meat

CURRY - 11 CURRY3
- yet another curry sauce

AVOCADO DIP DIP-AVOCADO
- avocado mashed and seasoned with salsa, lemon juice, salt and pepper

HOMMOS DIP-HOMMOS
- hommos, ground chick peas with garlic, lemon juice, anck ai

PARSLEY DUMPLINGS DUMPLING-PARSLE
- dumplings with herb seasoning

FRIED BREADED EGGPLANT EGGPLANT-BRDED
- aubergine’da anglaise eggplant floured, dipped in beaten egg, breaded and then deep fried in hot oil
FRIED EGGS EGGS-FRIED
- eggs fried in garlic butter

PQACHED EGGS EGGS-P@CHED
- poached eggs

SCRAMBLED EGGS EGGS-SCRAMBLED
- scrambled eggs

MARINADES AND RELATED FOR CHICKEN MARINADE-CHICK

- marinades, brushes, glazes and rubs for chicken, generally for grilling: lemon-rosemary chicken, lemon-
wine-garlic chicken, orange-gingeryschicken, balsamic-mustard chicken, yakitori chicken, herb-mustard
chicken, coffee-rum caribbean chigk raspberry-mustaglazed chicken, orange-ginger glazed chicken,
citrus-herb chicken, orange-liqueur glazed chicken

MARINADES AND RELATED FOR PORK MARINADE-PORK

- marinades, brushes, glazes and rubs for pork, generally for grilling: honey-lime-tomato glazed pork chops,
ginger-honey-sppork chops, spice rub for pork, ginger-sherry-pork chops, honey-mustard glazed ham,
ginger-orange-sppork chops

SWISS MERINGUES MERINGUE-SWIS
- swiss meringue shells or mounds
DUXELLES MUSHROOM-DUXELL

- duxelles finely chopped mushrooms, shallot, onion and spices,eskintbutter to dryness, used for stuff-
ings, garnishes or sauces

SAUTEED MUSHROOMS - | MUSHROOMS-SAUT1
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- mushrooms salgd in butter

SAUTEED MUSHROOMS - I MUSHROOMS-SAUT2
- mushrooms salgd with olive al, garlic, and lemon juice

STEWED MUSHROOMS MUSHROOMS-STEWE
- mushrooms stewed in lemon juice and butter

MOULES A LA MARINIE RE MUSSEL-MARINIER
- moules'da mariniere, mussels steamed with garlic, onions and parate served in the cooking liquor
BROWN-BRAISED ONIONS ONIONS-BRAIS-BR
- small white onions saléd in butter, then braised in stock and herbs

WHITE-BRAISED ONIONS - GLAZED ONIONS ONIONS-BRAIS-WH
- small white onions braised in butfetock and herbs

CANDIED PARSNIPS PARSNIPS-CANDIE
- candied parsnips, baked with brown sugeainge juice, and butter

FETTUCINE ALFREDO PASTA-ALFREDO
- pasta with buttercream and cheese sauce

TART FASTRY DOUGH PASTRY-DOUGH1
- pate krisée al’'oeuf, egg pastry dough for tart shells, cases, and inspand other pastry doughs

PIE DOUGH PASTRY-DOUGH?2
- dough for pie crusts

PASTRY SHELL FOR TARTS PASTRY-SHELL
- partly or fully baked pastry shell for a tartquiche

PEARS IN RED WINE PEAR-RED-WINE
- pears poached in red wine, sugar and cinnamon, served on apple sauce

ROASTED BELL PEPPERS PEPPER-RASTED
- roasted sweet red and/or y&llbell peppers, in olie dl with salt and spices

PUMPKIN PIE PIE-PUMPKIN
- pumpkin pie

POLENTA POLENTA

- polenta, optionally with seasonings such as garlic and onions, or cooked with stock, or finished with
cheese

PORK BRAISED WITH CABBAGE PORK-BRAIS-CABB
- pork marinated with salt and herbs and braised with red cabbage or sauerkraut
PORK CHOPS ROBERT PORK-CHP-ROBERT

- pork chops with robert sauce, pork chops salitéth onions, sauced with a reduction of the pan juices,
white wine anddlemi-glace seasoned with sugar and mustard

BAKED POTATOES POTATO-BAKED

- baked Idaho potatoes, baked sweet potatoes, or baked yams
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141

GARLIC MASHED POATOES POTATO-GARLIC
- mashed potatoes beaten with garlic sauce and cream

SAUTEED POTATOES AND VEGETABLES POTATO-VEG-SAUT
- potatos, garlic, onions, and peppers, salitgth ham, topped with chopped tomatoes and bread crumbs
QUICHE LORRAINE QUICHE-LORRAINE
- quiche lorraine cream and bacon quiche

QUICHE A LA TOMATE, NICOISE QUICHE-NICOISE
- quiche“ala tomate nicoise fresh tomato quiche with anchovies andedi

ARROZ CON POLLO RICE-CHICKEN
- chicken with rice, a Latin-American pilaf of chicken, varioeggtables, tomatoes, wis and spices

FRIED RICE RICE-FRIED
- fried rice, with meat, onions, peas, nuts and garnishes

RICE INDIAN STYLE RICE-INDIAN
- rice Indian styleriz al’'indienne

RISOTTO - BRAISED RICE RICE-RISOTTO
- sauteed rice with vegetables, braised in seasoned liquid; risotto; pdafz guatemalteco

THAI-STYLE RISOTTO RICE-THAI
- Thai-style risotto, rice cooked in a steamer with chicken stock, garlic, ginger and hot peppers
VIETMAMESE FRIED RICE RICE-VIETNAMESE

- viethamese fried rice, rice cooked in broth, then fried with garlic and onion, finished wihuse and
sugar and garnished with green onions and omelet; diced or sliced meat may be added

SALMON SALAD SALAD-SALMON
- salmon salad, with cucumbers, celesgions and capers, bound with mayonnaise

SALMON BAKED IN WINE SALMON-BAKE-WIN
- salmon or other fish a@red with seasoned bread crumbs, baked in wine

BAKED SALMON SALMON-BAKED
- salmon baked with tomatoes, onions, spices, bread crumbs and oil

BROILED SALMON SALMON-BROILED
- broiled salmon with parsjebutter

SALMON CLAUDE POSTEL SALMON-CLAUDE-P

- saumon Claude Postehlmon cwered with a slice of smoked salmon, sSadteand served with lbeurre
blancsauce of shallots, sherigream and butter

PAUPIETTES OF SALMON SALMON-PAUPIETT

- paupiettes of salmon, stuffed with duxelles and carrot and leek julienne, poached in raspberry wine and
sauced with a raspberry cream

SALMON TERIYAKI SALMON-TERIYAKI

- salmon teriyaki, sp sauce marinade with gingepple juice, vingar and onions
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185

VARIOUS BROWN SAUCES SAUCE-BROWN

- brown saucessauce brungus lig sauce diablesauce robert, sauce brune aux fine herbes, sauce a
I'estragon, sauce chassewauce madee, auce au porto, sauce bordelaisauce bourguignonne

GRAND MARNIER SAUCE SAUCE-GRAND-MAR
- grand marnier sauce

TOMATO SAUCE FOR PASTA SAUCE-PASTA
- tomato sauce for pasta, especially spaghetti

SAUCES FOR STEAK OR HAMBURGER SAUCE-STEAK
- sauces made from pan juices for pan-broiled (saljtsteak or hamburger

VARIOUS WHITE SAUCES SAUCE-WHITE

- white saucessauce behamel, sauce veloytsauce suptee, fiuce parisiennesauce mornaysauce
aurore, fiuce au cari, sauce soubjsauce Baarde

CHOUCROUTE BRAISE A L' ALSACIENNE SAUERKRAUT-BRAS
- choucroute braiSe al’alsacienne sauerkraut braised with wine, stock, aromaggatables and spices
SHRIMP BORDELAISE SHRIMP-BORDELAI
- shrimp bordelaise, shrimp cooked imrérepoix with cognac and white wine

SHRIMP FLAMBEE SHRIMP-FLAMBEE
- shrimp flamBe, shrimp sauted with shallots, nutmeg, flamed, sauced with cream

GRILLED SHRIMP SHRIMP-GRILL
- grilled shrimp, coated with ole dl-soaked bread crumbs and garlic

MARGARITA SHRIMP SHRIMP-MARGRITA
- margarita shrimp, shrimp satgd in dive dl, then simmered in a mgarita sauce

FILETS OF SOLE ALA MEUNIE RE SOLE-MEUNIERE
- filets of sole or other fish floured, satteand sauced with lemon butter with parsley

FISH FILETS P@AQCHED IN WHITE WINE SOLE-PQACH-WINE
- sole or other fish filets, poached in white wine

SOUFFLEAU GRAND MARNIER SOUFFLE-GRAND-M
- desert soufflélavared with Grand Marnier liqueur

SPINACH SOUFFLE SOUFFLE-SPIMCH
- spinach souffleoptionally with ham and poached eggs

GAZPACHO SOURP - | SOUP-GAZRCHO1
- gazpacho soup

THREE PEPPER GAZACHO SOUP SOUP-GAZRCHO2

- three pepper gazpacho soup, made with red, green and pellpeppers, onion, cucumber and tomato,
seasoned with oale dl and vingyar, and cilantro and parsley

LEEK AND POTATO SOUP SOUP-LEEK-PQAT

- leek and potato soup
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LENTIL SOUP SOUP-LENTIL
- lentil soup

MONGOLE SOUP SOUP-MONGOLE
- mongole cream soup with sherry

SOUPE AL OIGNON SOUP-ONION
- Parisian onion soup, optionalyratinée

VICHYSSOISE SOUP-VICHYSSOIS
- vichyssoisgleek and potato soup with cream, served chilled

ZUCCHINI SOUP SOUP-ZUCCHINI
- zucchini soup

LONDON BROIL STEAK STEAK-BROIL-LON

- London broil, steak seasoned with garlic, broiled, sliced thin, and served with melted butter

STEAK DIANE STEAK-DIANE

- steak diane, sirloin steak saetlend sauced with cognac, sherry andretiutter

CHICKEN STOCK STOCK-CHICKEN

- white chicken stock

STOCK SUBSTITUTES STOCK-SUBSTITUT
- substitutes for a brown stock, a white chicken stock, and a fish stock

APPLE TART TART-APPLE

- apple tart, made with applesauce and apple slices, with fruit glaze

CUSTARD APPLE TART TART-APPLE-CUST
- tarte normandeapple tart with cinnamon and brandy custard

TOMATES SAUTEES AUX FINE HERBES TOMATO-SAUTE

- tomates sal&s aux fine herbedomatoes fried lightly in buttesprinkled with parslg bread crumbs and
butter

STUFFED TOMAOES TOMATO-STUFF-PR
- tomatoes stuffed with bread crumbs, herbs and garlic
WAFFLES AND PANCAKES WAFFLE-PANCAKE

- sweet milk waffles and pancakes
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copyright  introduction: abbreviations, software, and
; diced or sliced meat may be added  /greepnions and omelet
with/  choucroutéoraisee al'  alsacienne, sauerkraut braised
, fresh tomato quiche with  anchovies andedi /, nicoise
angel food ca&
dipped in/ anglaise, eggplant floured,
, sugar and cinnamon, served on  apple sauce /poached in red wine
/, soy sauce marinade with ginger apple juice, vingar and onions
and apple slices, with fruit/  apple tart, made with applesauce
[tart, made with applesauce and apple slices, with fruit glaze
brandy custard tarte normande, apple tart with cinnamon and
fruit/  appletart, made with  applesauce and apple slices, with
/braised with wine, stock, aromatiegetables and spices
seasoned liquid; risotto; pilaf;  arroz guatemalteco /, braised in
whole boiled  artichokes, hot or cold
eggplant floured, dipped in/  auberginéaaanglaise,
/parisienne, sauce mornaguce auroresauce au cari, sauce/
salsa, lemon juice, salt and/ avocado mashed and seasoned with
/tomato sauce and pargler with  bacongshallots and mushrooms
beef stev in red wine, with  bacon, onions and mushrooms
wine with onions, mushrooms andbacon  /vinchicken in red
wine with onions, mushrooms andbacon  /vinchicken in red
wine with onions, mushrooms andbacon  /vinchicken in red
quiche lorraine, cream and  bacon quiche
beef hash, ingredients ground and dxhk corned

aubergine la

chicken  baled at high wen temperature
juice, and/  candied parsnips, baked with brown sumange
quiche partlyor fully  baked pastry shell for a tart or
baked Idaho potatoes, baked sweet

potatoes, or baked yams
yams bakd Idaho potatoes,
, baked sweet potatoes, or
with seasoned bread crumbs,
spices, bread crumbs/salmon

baked sweet potatoes, @dbak
baked yams  baked Idaho potatoes
baked in wine  /fislered
bakd with tomatoes, onions,
baking powder biscuits
balsamic-mustachicken,/
bananas saled in butter, with
bananeflambee, bananas
and/ chiclen breasts in a light  batteautesd, with an herb
au cari, sauce soubise, sauce “talde /sauce aurore, sauce
suprane,/ whitesauces: sauce tiamel, sauce velouteauce
beef slices stir-fried with black  bean sauce, garlic, onion, red/
galic, and red and/ black beansyith saufed onions,
juice and/ buttered green  beans, optionally with lemon
, onions and mushrooms  beefwtm red wine, with bacon
balked corned beef hash, ingredients ground and
and pan fried corned beehash, ingredients chopped
/boeufala flamande, slices of  beef and onions braised in beer
/boeuf ala flamande, slices of  beef and onions braised in beer
herbs, saut® o/ ground beef hamburgers with onions and
dumplings  bees$tev with vegetables and
wine, sesame oil, chili paste/  beef marinated withsswice,
bean sauce, garlic, onion,/  beef slices stir-fried with black
curried shrimp, chicdn,  beebr other meat
curried shrimp, chickn  beefr other meat
of beef and onions braised inbeer  Jda flamande, slices
of beef and onions braised inbeer /da flamande, slices
roasted sweet red and/or y&llo bell peppers, in olie dl with/
/, made with red, green and ya&llo bell peppers, onion, cucumber and/
/, sauted, and served with a  beurre blanc sauce of shallots,/
baking pavder  biscuits
, garlic, and red and green/  black beans, with sgiuteions
beef slices stir-fried with  black bean sauce, garlic, onion,/
in butter with a cream sauce, a blanc  /supfenes, poached
/, and served with a beurre  blanc sauce of shallots, sherry
beef and onions/ carbonnades de bodafflamande, slices of

/, orange-ginger-sochicken,
sugay/ bananeflambe,
saufed in butter, with/
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beef and onions/ carbonnades de  bodafflamande, slices of
whole  boiledartichokes, hot or cold
/madee, sauce au porto, sauce bordelaise, saucgligaonne
mirepoix, with cognac/ shrimp  bordelaiseshrimp cooked in a
, onions and spices, then  bound with egg yolkémushrooms
, celery onions and capers, bound with mayonnaisécucumbers
au porto, sauce bordelaise, sauce fdoignonne /made, sauce
sauerkraut braised/ choucroute  braigeal’alsacienne,
, dices of beef and onions  braised in beer” la/flamande
, dices of beef and onions  braised in beer” la/flamande
and chestnuts  braised red cabbage with red wine
/marengo, chicken sd@@®then braisedavith wine, cognac, glic/
/Marengo, chicken salgg then  braisedvith wine, cognac, arlic/
/onions sauted in butter, then  braisedh stock and herbs
herbs smallvhite onions  braised in buttexock and
/marinated with salt and herbs and  braised with red cabbage or/
saufed rice with \egetables, braiseih seasoned liquid;/
/al’alsacienne, sauerkraut  braised with wine, stock,/
, @ople tart with cinnamon and  brandy custard  tarte normande
topped with chopped tomatoes and  bread crumbs “éhwtth ham,
other fish coered with seasoned  bread crumbs, baked in winer
with tomatoes, onions, spices, bread crumbs and oil etbak
, coated with ole dl-soaked  breadcrumbs and arlic  /shrimp
butter, sprinkled with parslg,  bread crumbs anduter  /in
tomatoes stuffed with  bread crumbs, herbs articy
[floured, dipped in beateryg, breade@dnd then deep fried in/
butter, with a cream/ chiokn  breastssuprfenes, poached in
butter, with brovn/  chicken  breastssupfenes, sauted in
saufed, with an herb/ chickn  breasti a light batter
dough for tart shells,/ @ krisée al’'oeuf, egg pastry
, broiled, sliced thin,/ London broil,steak seasoned wittaic
butter  broiledsalmon with parsie
/, steak seasoned witladic,  broiled,sliced thin, and seed/
[fried rice, rice cooked in  broth, then fried with garlic and/
/, sauted in butter, with ~ brown butter sauce, larun
, custard glazed with carmelized  brown aug crame kriilée
candied parsnips, baked with  brown sugeange juice, and/
lié, sauce diable, sauce/  brown sauces: sauce brune, jus
stock, and a/ substitutes fora  brown stock, a white ehick
, with brown butter saucé, a brun  /,sauted in butter
sauce/ bran sauces: sauce brune, jus fieuce diable,
/sauce diable, sauce robert, sauce  brune aux fine herbes, /sauce a
chicken, generally/ marinades, brusheglazes and rubs for
, generally for/ marinades, brusheglazes and rubs for pork
carmelized brown sy creme krllég custard glazed with
/flambee, bananas saled in  butter, with sugar spices,/
/breasts, suprees, poached in butter, with a cream saucé/ a
/breasts, suprees, sauted in  butter, with brown butter sauce,/
, sauteed in butter, with browvn  hutter sauce, brun  /supfenes
[fricassee; chicken sdegkin  butter, cooked in wine and stock/
eqos fried in @rlic  hutter
/, onion and spices, saetein  hutter to dryness, used for/
mushrooms saled in  butter
stewed in lemon juice and butter  mushrooms
small white onions salgd in  butter, then braised in stock and/
small white onions braised in butter, sock and herbs
brown sugarorange juice, and butter  /parsnipshaked with
pasta with butter, cream and cheese sauce
broiled salmon with parsje butter
of shallots, sherrycream and butter  /abeurre blanc sauce
, sautfeed, and sauced with lemon butter with parslg  /floured
thin, and served with melted butter  /garlic, broiled, sliced
with cognac, sherry and elei  hutter  /sauted and sauced
/herbes, tomatoes fried lightly in butter, sprinkled with parslg/
with parsle, bread crumbs and butter  /inbutter, sprinkled
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with lemon juice and parsi¢  buttered green beans, optionally
chestnuts braiseed cabbagwith red wine and
and served with stir-fried nappa  cabbage and miso saufeed
and herbs and braised with red  cabbage or sauerkraut  /with salt
angel food ca&
brown sugarorange juice,/  candied parsnips, baked with
/cucumbers, celerpnions and  capers, bound with mayonnaise
flamande, slices of beef and/  carbonnades de bdeauf a
flamande, slices of beef and/  carbonnades de bdeuf a
/mornay sauce aurore, sauce au  cari, sauce soubise, sauce/
herb-mustard chicken, deké-rum  caribbeaohicken,/  /chiclen,
brliée custard glazed with  carmelized brown aug crene
/salmon, stuffed with duxelles and carrot and leek julienne, poached/
/egg pastry dough for tart shells, cases, and werepand other/
salmon salad, with cucumbers, celemyions and capers, bound/
sugay flavared with/  crene  dhantilly, whipped cream with
/, sauce #estragon, sauce chassesauce made, sauce au/
croqgue monsieutoasted ham and  cheese sandwich; croque madame
pasta with buttecream and  cheese sauce
with stock, or finished with cheese  /andnions, or coo&d
red cabbage with red wine andchestnuts  braised
juice, and/ hommaos, ground chick peas with garlic, lemon
poached in buttewith a/  chicken breasts, supmes,
saufed in butter, with/  chicken breasts, supres,
, sauteed, with an herb and/  chicken breasts in a light batter
wine-flavored/  old-faishioned  chiokn fricassee with
with peppers, onions,/  chicken stir-fried in ginger
then braised with wine,/  chicken marengo, chicken sdute
with wine,/ chicken marengo, chicken saat¢hen braised
then braised with wine,/  chicken Marengo, chicken salte
with wine,/  chicken Marengo, chicken saedehen braised
sauted in butter, cooked in/  chicken fricassee; chak
cooked in/  chicken fricassee; chicken Sadte hutter,
temperature  chidn baked at highven
mushrooms and/ coq au vin, chicken in red wine with onions,
mushrooms and/ coq au vin, chicken in red wine with onions,
mushrooms and/ coq au vin, chicken in red wine with onions,
roast chickn stuffed with lemons
dumplings  chickn stev with parsle
onions and spices, with a/  chicken sadteith vanilla,
curried shrimp,  chicken, beef or other meat
curried shrimp,  chicken beef or other meat
/, brushes, glazes and rubs for  chicken, generally for grilling:/
[for grilling: lemon-rosemary  chicken, lemon-winastic/
[/chicken, lemon-winegrlic  chicken, orange-ginger-gb
J/ Ichicken, orange-ginger-go chicken, balsamic-mustard chik
/chicken, balsamic-mustard  chicken, yakitori cleick
coffee-rum/  /chiclen, yakitori  chicken, herb-mustard chéck
/, yakitori chicken, herb-mustard  chicken, coffee-rum caribbean/
[/chicken, coffee-rum caribbean ché&k raspberry-mustard/
/, raspberry-mustarglazed chickn, orange-ginger glazed/
/chicken, orange-ginger glazed  chicken, citrus-herb emgk
/glazed chicken, citrus-herb  chicken, orange-liqueur glazed/
chicken, orange-liqueur glazed chéck /chiclen, citrus-herb
Latin-American pilaf of/  chicken with rice, a
[rice, a Latin-American pilaf of  chicken, variousgetables,/
/, rice cooked in a steamer with  chicken stock, garlic, ginger and/
white  chiclen stock
[for a brown stock, a white  chicken stock, and a fish stock
/with soy sauce, wine, sesame oil,  chili paste, ginger and green/
potato soup with cream, sed  chilled vichyssoise, leek and
sauced with cognac, sherry and wehiutter /stealsaufed and
/: honey-lime-tomato glazed pork  chops, ginger-honeypsok/
/pork chops, ginger-honeysgpork  chopsspice rub for pork,/
[for pork, ginger-sherry-sopork  chopshoney-mustard glazed ham,/
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ham, ginger-orange-g@ork  chops /, honey-mustard glazed
chops sauts with/ pork chops with robert sauce, pork
/chops with robert sauce, pork  chops Seditgith onions,/
alsacienne, sauerkraut/  choucroute beakdé
with olive dl and vinggar, and  cilantroand parsle  /, seasoned
/poached in red wine, sugar and  cinnamon, served on apple sauce
tarte normande, apple tart with  cinnamon and brandy custard
, orange-ginger glazed chiek, citrus-herlzhicken,/  /chiclen
with a slice of smo#d/ saumon Claude Postel, salmonased
bread crumbs/ grilled shrimp, coated withvelidl-soaked
/chicken, herb-mustard chiek,  cofee-rum caribbean chiek,/
/sauted then braised with wine,  cognac, garlic, tomatoes and/
/sauted then braised with wine,  cognac, garlic, tomatoes and/
shrimp cooked in a mirepoix, with  cognac and white winé
Isteak sauw and sauced with  cognac, sherry andvetiutter
: abbreviations, software, and opfght  introduction
with onions, mushrooms and/  coq au vin, chicken in red wine
with onions, mushrooms and/  coq au vin, chicken in red wine
with onions, mushrooms and/  coq au vin, chicken in red wine
ground and badd  cornedeef hash, ingredients
chopped and pan fried  corned beef hash, ingredients
, poached in buttewith a  cream saucé,ldanc  /supfenes
[fricassee with wine-fliored  creansauce, onion, and mushrooms
onions and spices, with anilla  creansauce /withvanilla,
creme chantilly, whipped  creamwith sugar flavared with/
sliced cucumbers with sour  cream, \gag and Sugr
pasta with butter cream and cheese sauce
beaten with garlic sauce andcream  mashepotatoes
quiche lorraine,  cream and bacon quiche
blanc sauce of shallots, sherry cream and btter  /witha beurre
wine and sauced with a raspberrycream  /poacheih raspberry
, nutmeg, flamed, sauced with cream  /sauts with shallots
mongole  creamnsoup with sherry
/, leek and potato soup with  cream, served chilled
with sugarflavared with/  crene chantilly, whipped cream
with carmelized brown sag  creme brilée custard glazed
cheese sandwich; croque/  croque monsteasted ham and

toasted ham and cheese sandwich; croque madame crogue monsieur

with chopped tomatoes and breadcrumbs  /withham, topped
fish covered with seasoned bread  crumbs, baked in wine  /or other
tomatoes, onions, spices, bread crumbs and oil  /baked with
with olive dl-soaked bread crumbs andrtic  /, coated
, sprinkled with parslg bread  crumbsind lutter  /inbutter
tomatoes stuffed with bread  crumbs, herbs articg
dough for pie crusts
/and yellav bell peppers, onion, cucumber and tomato, seasoned/
vinegar, and sugr sliced cucumbers with sour cream,
capers,/ salmosalad, with  cucumbers, celegnions and
other meat  curried shrimp, chicken, beef or
other meat  curried shrimp, chicken beef or
yet another  curry sauce
brown sugr crane brlée  custard glazed with carmelized
tart with cinnamon and brandy custard tart@ormande, apple
in beaten egg, breaded and then  deep fried in hot oil  /, dipped
/of the pan juices, white wine and  demi-glace, seasoned with/sug
Grand Marnier liqueur  desert soufflavared with
/: sauce brune, jus’lisauce diablesauce robert, sauce brune/
sauced with cognac,/ steak  dianesirloin steak satts and
/with green onions and omelet;  diced or sliced meat may be added
/ala anglaise, eggplant floured, dipped in beaten egg, breaded and/
/brisee al’oeuf, egg pastry  dough for tart shells, cases, and/
dough for pie crusts
, and turnwvers; and other pastry doughs  /tarshells, cases
/and spices, salde in butter to  dryness, used for dinfys,/
beef stev with vegetables and dumplings

2 Aug 2005

INDEX(Recipes)

86 MARINADE-PORK
116 PORK-CHP-ROBERT
116 PORK-CHP-ROBERT
166 SAUERKRAUT-BRAS
1830UP-GAZRCHO?2
110 PEAR-RED-WINI
19BARRLE-CUST
74MARINADE-CHICK
138SALMON-CLAUDE-P
170SHRIMP-GRILL
74MARINADE-CHICK
39 CHICK-MARENGO1
41 CHICK-MARENGO?2
168SHRIMP-BORDELAI
193STEAK-DIANE
1 INTRODUCTION
45 CHICK-RED-WINE1
47 CHICK-RED-WINE2
50 CHICK-RED-WINE3
14 BEEF-CRND-HASH1
15 BEEF-CRND-HASH:
29CHICK-BRST-CREA
35 CHICK-FRICASSEE
54 CHICK-VANILLA
58 CREAM-WHIPPED
61CUCUMBER-SOUR
102 PASTA-ALFREDO
11®OTATO-GARLIC
121 QUICHE-LORRAINE
138SALMON-CLAUDE-P
139 SALMONAUPIETT
169 SHRIMP-FLAMBEE
187 SOUP-MONGOLE
190 SOUP-VICHYSSOIS
58 CREAM-WHIPPED
59 CREME-BRULEE
60 CROQUE-MONSIEUR
60 CROQUE-MONSIEUR
120 PRATO-VEG-SAUT
135 SALMON-BAKE-W
136 SALMON-BAKED
17GHRIMP-GRILL
200TOMATO-SAUTE
201TOMATO-STUFF-PR
10PASTRY-DOUGH?2
183 SOUPAGAZR
61 CUCUMBER-SOUR
134 SALAD-SALMON
62 CURRY1
64 CURRY?2
65 CURRY3
59 CREME-BRULEE
199 TARAPPLE-CUST
70 EGGPLANT-BRDEL
116PORK-CHP-ROBERT
177 SOUFFLE-GRAND-M
142 SAUCEBR\
193STEAK-DIANE
132 RICE-VIETNAMES
70 EGGPLANT-BRDEI
103 PASIBUGH1
107 PASYRDOUGH?2
103 PASYADOUGH1
94MUSHROOM-DUXELL
2BEEF-STEW-DUMPL



INDEX(Recipes) Ruplg Family Cookbook (2 Aug 2005)

chicken stey with parsly  dumplings
dumplings with herb seasoning
mushrooms, shallot, onion and/  duxelles, finely chopped
/of salmon, stuffed with  duxelles and carrot and leek/
and spices, then bound with eqg yolks  /mushroomspnions
in/  /floured,dipped in beaten eqy, breaded and then deep fried
pae lrisee al’'oeuf,  eg pastry dough for tart shells,/
aubergine da anglaise,  ggplant floured, dipped in/
eqys fried in garlic btter
poached @ggs
scrambled ggs
, optionally with ham and poached eqgs  spinactsouffle
tomato sauce for pasta, especially spaghetti
/aux fine herbes, saucd’a estragon, sauce chassesauce/
floured, sauted, and sauced/ filets of sole or other fish
sole or other fish  filets, poached in white wine
, onion and spices,/ deXes, finelychopped mushrooms, shallot
/lemon juice and parsfeor with  finesherbes, or with garlic and/
onions, or cooked with stock, or  finished with cheese  /garlic and
/then fried with garlic and onion,  finished withyssauce and sway/
crumbs, bakd/ salmoror other  fish ceered with seasoned bread
sauced/ filetef sole or other fish floured, sdate and
wine soleor other fish filets, poached in white
, @ white chicken stock, and a  fish stock  /for a brown stock
carbonnades de boeufa flamande, slices of beef and/
carbonnades de boeufa flamande, slices of beef and/
butter, with sugay bananes flambes, bananas salgd in
shallots, nutmg,/ shrimp flambee, shrimp sauted with
/saufed with shallots, nutmg, flamedsauced with cream
/ala anglaise, ggplant  floureddipped in beatengg,/
filets of sole or other fish  floured, saedeand sauced/
quiche da tomate, nicoise, fresh tomato quiche with/
cream/ old-Ashioned chiokn fricasse&vith wine-flasored
butter, cooked in wine/  chickn fricasseechicken sadited in
hash, ingredients chopped and pariried  cornedbeef
/and green onions, then stir  fried and served witkirsgid/
beaten egg, breaded and then deep fried in hot oil  /, dipped in
eqs friedin garlic tutter
peas, nuts andagnishes  friedice, with meat, onions,
then fried with/ vietnamese friedice, rice cooked in broth,
Irice, rice cooked in broth, then  fried with garlic and onion,/
/aux fine herbes, tomatoes fried lightly in butter
applesauce and apple slices, with  fruit glaze  /tart, made with
J  /beanswith sauted onions, @urlic, and red and green peppers
/, or with fines herbes, or with garlic and parslg, or with/
/then braised with wine, cognac, garlic, tomatoes and mushrooms
/then braised with wine, cognac, garlic, tomatoes and mushrooms
/stir-fried with black bean sauce, galic, onion, red pepper and/
hommos, ground chick peas withgarlic, lemon juice, and olie/
eqos fried in  galic butter
/sauted with olive al, garlic, and lemon juice
/marinige, mussels steamed with garlic, onions and parsjeand/
stock,/  /withseasonings such as garlic and onions, or cooked with
mashed potatoes beaten withgarlic sauce and cream
saufed with ham,/ potatos, grlic, onions, and peppers,
/in a steamer with chicken stock, garlic, ginger and hot peppers
/cooked in broth, then fried with garlic and onion, finished with/
olive dl-soaked bread crumbs andgalic  /shrimp,coated with
London broil, steak seasoned withgarlic, broiled, sliced thin, and/
with bread crumbs, herbs andgallic  tomatoesstufed
/with soy sauce and sugaand  carnished with green onions and/
to dryness, used for sfirfgs,  @rnishes or sauces  /imtber
with meat, onions, peas, nuts andgarnishes  friedice,
gazpacho soup
green and yellw/ threepepper @zpacho soup, made with red,
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, glazes and rubs for chiek, generallyor grilling:/  /brushes
, 0lazes and rubs for pork,  generally for grilling://brushes
chicken stir-fried in  gingemith peppers, onions,/
/, wine, sesame oll, chili paste, ginger and green onions, then/
with chicken stock, grlic, gingerand hot peppers /steamer
[teriyaki, sy sauce marinade with  gingepple juice, vingar and/
spice rub/  /glazed pork chops, ginger-honey4sark chops,
/chops, honey-mustard glazed ham, ginger-oranggad chops
/pork chops, spice rub for pork,  ginger-sherry-pork chops,/
and apple slices, with fruit glaze /made with applesauce
sugar creme krllée custard  glazeavith carmelized bran
/chicken, raspberry-mustard glazed chicken, orange-ginger/
/glazed chicken, orange-ginger  glazed chicken, citrus-herb/
chicken, orange-liqueur  glazed chéck /,citrus-herb
for grilling: honegy-lime-tomato  glazegork chops,/  /, generally
pork/  /porkchops, hongmustard glazetlam, ginger-orange-go
generally/ marinadebrushes, glazeand rubs for chioén,
generally/ marinadebrushes, glazesnd rubs for pork,
grand marnier sauce
desert souffllavared with  Grand Marnier liqueur
Paisian onion soup, optionally  grafiee
/onions, garlic, and red and  green peppers, and sherry
lemon juice and/ buttered  greemeans, optionally with
/oil, chili paste, ginger and  green onions, then stir fried and/
, garlic, onion, red pepper and green pepper /black bean sauce
/and sugarand garnished with  green onions and omelet; diced or/
/gazpacho soup, made with red, green andwdbkll peppers,/
onions and herbs, saaeteor grilled /beefhamburgers with
oil-soaked bread crumbs and/  grilled shrimp, coated witle oli
/rubs for chicken, generally for  grilling: lemon-rosemary chitk
/and rubs for pork, generally for  grilling: horéme-tomato/
corned beef hash, ingredients  ground andetak
onions and herbs, sédeteor/  groundbeef hamburgers with
lemon juice, and olie/ hommos, grounghick peas with grlic,
liquid; risotto; pilaf; arroz guatemalteco  /iseasoned
croque monsieytoasted hamand cheese sandwich; croque/
/pork chops, honey-mustard glazed ham, ginger-orangpes& chops
/, and peppers, sdatewith  ham,topped with chopped tomatoes/
spinach souffleoptionally with ham and poachedgs
pan-broiled (saltel) steak or hambger /frompan juices for
saufed o/ groundbeef hambrgers with onions and herbs,
balked cornedeef hashingredients ground and
fried cornedbeef hashingredients chopped and pan
a light battey sauteed, with an  herb and lemon wine sauce/in
dumplings with  herb seasoning
/chicken, yakitori chickn,  herb-mustardhicken, cafee-rum/
/juice and parske or with fines  herbes, or with garlic and/
/robert, sauce brune aux fine  herbes, salestagon,/
tomates sauss aux fine  herbes, tomatoes fried lightly in/
/beef hamburgers with onions and  herbs, ‘salube gilled
butter, then braised in stock and herbs  /onionsaufed in
braised in buttestock and  herbs  smallwhite onions
pork marinated with salt and  herbs and braised with red/
stuffed with bread crumbs, herbs aradly ~ tomatoes
galic, lemon juice, and/  hommos, ground chick peas with
[for pork, generally for grilling:  honey-lime-tomato glazed pork/
, ginger-sherry-sp pork chops,  honey-mustard glazed ham,/pork
potatoes, or baked yams ek Idahgootatoes, baked sweet
rice  Indianstyle, riz'd’indienne
rice Indian style, riZ #  indienne
software, and comight  introduction:abbreiations,
/beans, optionally with lemon  juice and paysla with fines/
and seasoned with salsa, lemon juice, salt and peppgerashed
chick peas with garlic, lemon juice, andwalial  /, ground
with olive dl, garlic, and lemon juice  mushroomsauted
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mushrooms stewed in lemon

, baked with brown sugaorange

sauce marinade with gingepple
J Iwith a reduction of the pan
steak or/

various/  chiclen with rice, a

/with duxelles and carrot and

served chilled vichssoise,
/green beans, optionally with
, sauteed, with an herb and

/mashed and seasoned with salsa,

/, ground chick peas witheglic,
with olive dl, garlic, and
mushrooms stewed in
/, sauted, and sauced with
chicken, generally for grilling:
grilling: lemon-rosemary chia,

_ sauces made from pan
/with duxelles and carrot and leek
brown sauces: sauce brune,
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juice andtér
juiceand lutter  /parsnips
juice vinegar and onions  /, sp
juices, white wine and demi-glace
juices for pan-broiled ésfute
julienne, poached in raspberry/
jus ¢muce diable, sauce/
Latin-American pilaf of chiek,
leek julienne, poached in/

leek and potato soup

leeland potato soup with cream,
lemon juice and pgrsewith/

lemon wine sauce /a light batter

lemon juice, salt and pepper

lemonjuice, and ole dl

lemon juice mushrooms sagte
lemon juice andtér
lemon butter with paysle
lemon-rosemary cheéalf  /for

lemon-wine-grlic chiclen,/  /for

roast chicken stuffed with lemons

lentil soup

brown sauces: sauce brune, jus “, $mice diable, sauce robert,/

/aux fine herbes, tomatoes fried
flavored with Grand Marnier liqueur
, and served in the cooking liquor

galic, broiled, sliced thin,/
quiche

ham and cheese sandwich; croquenadame

/estragon, sauce chassesaauce
braised with wine,/  chiakn
braised with wine,/  chian

in olive dl, then simmered/

in olive dl, then simmered in a
J salmonteriyaki, sy sauce

rubs for chicken, generally/

rubs for pork, generally for/
sesame oil, chili paste,/ beef
braised with red cabbage/pork
galic, onions/ moules &
grand

souffleflavared with Grand
lemon juice, salt and/ avacado

galic sauce and cream

, onions and capers, bound with mayonnaise
shrimp, chicken, beef or other meat
shrimp, chicken beef or other meat

ganishes friedice, with

and omelet; diced or sliced

SWIiss
sweet

/bordelaise, shrimp cooked in a
with stir-fried nappa cabbage and

sandwich; croque madamecroque

/suprene, sauce parisienne, sauce
steamed with garlic, onions/

lightly in butsprinkled with/
desersouffle
/,onions and parsje
London broil, steak seasoned with
lorrainegream and bacon quiche
/monsieptoasted
made, sauce au porto, sauce/
marengoghicken salited then
Marengochicken salited then
maerita shrimp, shrimp saied
mgarita sauce  /shrimp sause
marinadwith ginger agpple juice
marinades, brushes, glazes and
marinades, brushes, glazes and
marinateevith soy sauce, wine,
marinatedvith salt and herbs and
mariniere, mussels steamed with
marniesauce
Marnier liqueur desert
mashednd seasoned with salsa,
mashed potatoes beaten with
/cucumberszlery
curried
curried
meat, onions, peas, nuts and
meat may be added /green onions
meringushells or mounds
milkwaffles and pancais
mirepoix, with cognac and white/
miso sauce /fried anederv

mongole cream soup with sherry

monsieuytoasted ham and cheese
moysayice aurore, sauce au/
moulesaamariniere, mussels

swiss meringue shells or mounds

, or with bacon, shallots and mushrooms
red wine, with bacon, onions and mushrooms
cream sauce, onion, and mushrooms

in ginger with peppers, onions,

, cognac, garlic, tomatoes and mushrooms
, cognac, garlic, tomatoes and mushrooms
/, cooked in wine and stock with
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/sauand parslg
beedten in
Iwitlwine-flavored
mushrooms, and sauce -ffsit
/braisadith wine
[braisedith wine
mushrooms, onions and spices,/
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chicken in red wine with onions, mushrooms and bacon coq au vin,
chicken in red wine with onions, ~ mushrooms and bacon  coq au vin,
chicken in red wine with onions, mushrooms and bacon coq au vin,

duxelles, finely chopped  mushrooms, shallot, onion and/
mushrooms saied in hutter
, garlic, and lemon juice  mushrooms sagtaith olive al
and utter  mushroomstewed in lemon juice
moules'da mariniere, musselsteamed with grlic,/
, seasoned with sugar and mustard  /wineand demi-glace
[fried and served with stiried  nappacabbage and miso sauce
with/ quichea latomate, nicoisefresh tomato quiche
cinnamon and brandy/ tarte  normandegpple tart with
/, shrimp sadted with shallots, nutmeg, flamed, sauced with cream
rice, with meat, onions, peas, nuts aadnijshes fried
shells,/ P& lrisee al’ oeuf, egg pastry dough for tart
/with soy sauce, wine, sesame  oil, chili paste, ginger and/
galic, lemon juice, and okie  dl  /groundchick peas with
and then deep fried in hot oil  /in beaten egg, breaded
mushrooms salgd with olive  dl, garlic, and lemon juice
/or yellow bell peppers, in olie  dl with salt and spices /and
onions, spices, bread crumbs andil  /baked with tomatoes,
/shrimp, shrimp saléd in dive  dl, then simmered in a mgaita/
/and tomato, seasoned withvali  dl and vinayar, and cilantro and/
grilled shrimp, coated with ale  dl-soaked bread crumbs and/
with wine-flavored cream/  old-fashioned chicken fricassee
with garlic, lemon juice, and ol dl  /, ground chick peas
juice.  mushroomsauted with  olive dl, garlic, and lemon
/and/or yellav bell peppers, in  olie dl with salt and spices
grilled shrimp, coated with  ole dl-soaked bread crumbs and/
/shrimp, shrimp saltéd in  dlive dl, then simmered in &/
/and tomato, seasoned with \@idl and vinegyar, and/
tomato quiche with anchovies and wvei / ni¢oise, fresh
, various egetables, tomatoes, wés and spices  /of chiain
/garnished with green onions and  omelet; diced or sliced meat may/
with wine-flavored cream sauce,  onion, and mushroomAricassee
/with black bean sauceadic, onion,red pepper and green/
/chopped mushrooms, shallot, onion and spices; eshirté
/broth, then fried with garlic and  onion, finished witty sauce/
, green and yellw bell peppers, onion, cucumber and tomato,/red
Paisian  onionsoup, optionally gratire
black beans, with salgg onions, garlic, and red and green/
stawv in red wine, with bacon,  onions and mushroom$eef
la flamande, slices of beef and  onions braised in beer  /boeuf a
la flamande, slices of beef and  onions braised in beer  /boeuf a
ground beef hamburgers with  onions and herbs; ehoté
/in ginger with peppers,  onions, mushrooms, and sauce
/in wine and stock with mushrooms, onions and spices, then bound/
au vin, chicken in red wine with  onions, mushrooms and bacaoq
au vin, chicken in red wine with  onions, mushrooms and bacaoq
au vin, chicken in red wine with  onions, mushrooms and bacaoq
chicken saduted with vanilla, onionsand spices, with aanilla/
, chili paste, ginger and green  onions, then stir fried andoil
/, mussels steamed witladic, onionsand parslg and served in/
braised in stock/ small white  onions sagtén butter, then
and herbs small white  onions braised in butieck
/seasonings such as garlic and  onions, or cooked with stock, or/
/sauce, pork chops saatewith  onions,sauced with a reduction/
with ham,/ potatos,aylic, onionsand peppers, saugd
fried rice, with meat,  onions, peas, nuts aathgghes
sugar and garnished with green  onions and omelet; diced ofénd
[/salad, with cucumbers, celery onions and capers, bound with/
salmon baked with tomatoes,  onions, spices, bread crumbs and/
ginger apple juice, vingarand  onions /sauce marinade with
in butter with sugar spices, orangand rum  /bananas saate
/parsnips, baked with brown sugar orange juice, anduiter
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raspberry-mustard glazed chigk  orange-gingeglazed chickn,/ /,
/, lemon-wine-garlic chiokn,  orange-gingesoy chicken,/
[/chicken, citrus-herb chign, orange-liquewylazed chickn
hash, ingredients chopped and  pan fried corned beef
/, sauced with a reduction of the  pan juices, white wine and/
saufed)/ saucesnade from  pan juices for pan-broiled (
sauces made from pan juices for  pan-broiled (sdltsteak or/
sweet milk waffles and  pancak
gratinee  Rarisian onion soup, optionally
/veloute sauce supme, sauce  parisienne, sauce moyisayce/
/, optionally with lemon juice and  pargl|eor with fines herbes, or/
ffines herbes, or with garlicand  pagsler with tomato sauce and/
/parslg, or with tomato sauce and  pargler with bacon, shallots/
chicken stev with  parsle dumplings
/steamed with garlic, onions and  paysland served in the/
broiled salmon with  parsjebutter
and sauced with lemon butter with  paysle /floured, sadited,
oil and vingar, and cilantro and  parsfe /seasoned with ole
llightly in butter sprinkled with  parslg, bread crumbs andutter
orange juice, and/ candied parsnipfaked with brown sugar
cheese sauce pasta with bytteeam and
tomato sauce for  pasta, especially spaghetti
/sauce, wine, sesame oil, chili  paste, ginger and green onions,/
pate krisée al’'oeuf, @gg  pastrydough for tart shells,/
, cases, and turvers; and other  pastry doughs  /for tart shells
partly or fully baled  pastryshell for a tart or quiche
with duxelles and carrot and/  paupiettes of salmonfestuf
pastry dough for tart shells,/ “fgarisee al’oeuf, egg
and cinnamon, served on apple/ pears poached in red wirze, sug
and olve/ hommaos, ground chick  peas with garlic, lemon juice,
fried rice, with meat, onions, peas, nuts aachgshes
bean sauce, garlic, onion, red  pepper and green pepgaack
, onion, red pepper and greenpepper  /blaclhean sauce aglic
with salsa, lemon juice, salt andpepper /masheaind seasoned
red, green and yelld three pepper gazpacho soup, made with
onions, garlic, and red and green  peppers, and sherry “edaute
[stir-fried in gingeywith  pepperspnions, mushrooms, and/
/sweet red and/or yellobell  peppersin olive dl with salt/
potatos, garlic, onions, and  peppers, salit@th ham,/
stock, garlic, ginger and hot peppers  /asteamer with chigin
/with red, green and yellobell  pepperspnion, cucumber and/
dough for  pie crusts
pumpkin  pie
/with rice, a Latin-American  pilaf of chickenasious/
/in seasoned liquid; risotto;  pilaf; arroz guatemalteco
chicken breasts, supnes, poacheth butter with a cream/
poached ggs
cinnamon, served on/ pears  poacheid red wine, sugar and
/and carrot and leek julienne,  poached in raspberry wine and/
sole or other fish filets,  poached in white wine
soufflg optionally with ham and  poachedgs  spinach
seasonings such as garlic and/  polenta, optionally with
/, brushes, glazes and rubs for  pork, generally for grilling:/

/- honey-lime-tomato glazed pork chops, ginger-hongypsok/
/pork chops, ginger-honeyygo pork chops, spice rub for pork,/
/pork chops, spice rub for  pork, ginger-sherry-pork/

/rub for pork, ginger-sherry-go pork chops, honey-mustard glazed/
glazed ham, ginger-orangeyso pork chops /chops, hogenustard

herbs and braised with red/  pork marinated with salt and

pork chops satée with/  porkchops with robert sauce,
pork chops with robert sauce, pork chops ‘sa&lwgth onions,/
/chasseyrsauce made, sauce au  porto, sauce bordelaise, sauce/
slice of smokd/ saumoi€laude Postekalmon cwered with a
leek and  potato soup
chilled vichyssoise, leek and  potato soup with cream,esrv
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or baked yams baked Idaho potatoes, baked sweet potatoes,
baked Idaho potatoes, baked sweet potatoes, or baked yams
and cream mashed potatodseaten with garlic sauce
peppers, saled with ham,/  potatos, garlic, onions, and
baking  pevder biscuits
pumpkin pie
baked pastry shell for a tart or quiche  partlyor fully
quiche quichdorraine, cream and bacon
quiche lorraine, cream and baconquiche
fresh tomato quiche with/  quichdatmate, nicoise,
/la tomate, nigoise, fresh tomato  quiche with anchovies anesoli
/and leek julienne, poached in  raspberry wine and sauced with a/
raspberry wine and sauced with a  raspberry cream /, poached in
/, coffee-rum caribbean chiek, raspberry-mustaglazed chickn,/
/with saufed onions, garlic, and  red and green peppers, and sherry
mushrooms beeftevin  red wine, with bacon, onions and
chestnuts braised red cabbage with red wine and
braised red cabbage with  red wine and chestnuts
and/ cocau vin, chicken in  red wine with onions, mushrooms
and/ cocdau vin, chicken in  red wine with onions, mushrooms
and/ cocau vin, chickenin  red wine with onions, mushrooms
/black bean sauce, garlic, onion, red pepper and green pepper
served on/ pears poached in  red wine, sugar and cinnamon,
in olive dl/  roastedsweet redand/or yellav bell peppers,
salt and herbs and braised with  red cabbage or sauerkrawith
Ipepper gazpacho soup, made with  red, green andwiedid
/with onions, sauced with a  reduction of the pan juices,/
chicken, arious/ chickn with  rice, a Latin-American pilaf of
nuts and grnishes fried rice, with meat, onions, peas,
indienne  ricdndian style, riz &
seasoned liquid;/ saud@ rice with vegetables, braised in
chicken/ Thai-styleisotto, ricecooked in a steamer with
fried with/  viethamese fried rice, rice cooked in broth, then
with/  vietnameséried rice, rice cooked in broth, then fried
/, braised in seasoned liquid; risotto; pilaf; arroz/
with chicken stock,/ Thai-style risottorice cooked in a steamer
rice Indian style, riZ &indienne
roast chicken stuffed with lemons
bell peppers, in olie dl/  roastedsweet red and/or yello
with onions,/  pork chops with  robert sauce, pork chops edute
/, jus lig sauce diable, sauce robert, sauce brune aux fine/
pork chops,/ /pork chops, spice  rub for pork, ginger-sheryy-so
marinades, brushes, glazes and  rubs for chicken, generally for/
marinades, brushes, glazes and  rubs for pork, generally for/
, with sugay spices, orange and rum  /sauted in butter
onions and capers,/ salmon  saladyith cucumbers, celery
celery onions and capers,/  salmon salad, with cucumbers,
seasoned bread crumbs, édk salmoror other fish ceered with
onions, spices, bread crumbs/  salmon baked with tomatoes,
broiled salmorwith parsle butter
smoled/ saumoiClaude Postel, salmonwaed with a slice of
/covered with a slice of smad  salmonsaufed, and served with/
carrot and leek/  paupiettes of  salmon, stuffed with duxelles and
marinade with gingeiepple/  salmorteriyaki, s sauce
avacado mashed and seasoned with  salsa, lemon juice, salt and/
seasoned with salsa, lemon juice, salt and pepper /mashed and
bell peppers, in olie dl with  salt and spices  /and/or yello
red/ porkmarinated with  salt and herbs and braised with
monsieustoasted ham and cheese  sandwich; croque madagreque
/and parslg or with tomato  sauce and pargler with bacon,/
, poached in buttewith a cream  saucé,ldanc  /,suprenes
in butter with brown lutter  saucea brun  /,sauted
, with an herb and lemon wine sauce /dight batter sauteed
/with wine-flavored cream  sauce, onion, and mushrooms
peppers, onions, mushrooms, andgauce  /irginger with

2 Aug 2005

INDEX(Recipes)

TATGRBAKED
TATGPBAKED
118 PATO-GARLIC
120TRDO-VEG-SAUT
24 BISCUIT-QUICK
112 PIE-PUMPKIN
108 PASTR-SHELL
121 QUICHE-LORRAINE
121IQUICHE-LORRAINE
122 QUICHE-NICOISE
122 QUICHE-NICOISE
139 SALMORHETT
139 SALMOMNETT
74MARINADE-CHICK
5 BEAN-BLACK-PEPP
12 BEEF-BOURGUIGNOLI
26 CARBE-RED-BRA
26 @GEBRED-BRA
45 CHICK-RED-WINE1
47 CHICK-RED-WINE2
50 CHICK-RED-WINE3
57 CHN-BLKBN-BEEF
110 PEAR-RED-WINE
111 PEPPERGRSTED
115PORK-BRAIS-CABB
183SOUP-GAZRCHO2
116 PORK-CHP-ROBEF
124 RICE-CHICKEN
126 RICE-FRIED
128 RICE-INDIAN
129 RICE-RISOTTO
131 RICE-THAI
132 RICE-VIETNAMESE
132 RICE-VIETNAMESE
129 RICE-RISOTTO
131 RICE-THAI
128RICE-INDIAN
52 CHICKORST-LEM
111 PEPPER-RASTED
116 PORK-CHP-ROBERT
142 SAUCEMBR
86 MARINADE-PORK
74 MARINADE-CHICK
86 MARINADE-PORK
4BANANA -FLAMBEE
134 SALAD-SALMON
134 SALAD-SALMON
135 SALMON-BAKE-WIN
136 SALMON-BAKED
137SALMON-BROILED
138 SALMON-CLAUDE-P
138 SALMON-CLAUDE-P
139 SALMORIETT
141SALMON-TERIYAKI
6¥OGARO
6YOTARO
111 PEPPER-RASTED
115 PORK-BRAIS-CABE
60CROQUE-MONSIEUR
6 BEAN-GREEN-SAUT
29CHICK-BRST-CREA
32 CHICK-BRST-SAUT
34 CHICK-FRANCESE
35 CHICK-FRICASSEE
38 CHICK-GINGER



INDEX(Recipes) Ruplg Family Cookbook (2 Aug 2005)

and spices, with a vanilla creamsauce /withvanilla, onions
paste,/ beefarinated with sp  sauce, wine, sesame olil, chili
stir-fried nappa cabbage and miscsauce  /anderved with
/slices stir-fried with black bean  sauce, garlic, onion, red pepper/
yet another curry sauce
with butter cream and cheese sauce pasta
and cinnamon, served on applesauce /irred wine, sugr
onions,/  porkchops with robert  sauce, pork chops Seditgith
potatoes beaten wittagic  sauceand cream mashed
/and onion, finished with yo sauce and sugaand carnished/
/, and served with a beurre blanc  sauce of shallots, skeran/
juice,/ salmorteriyaki, sy  sauce marinade with gingeapple
diable, sauce/ brown sauces: sauce brune,’jusaliee
/sauces: sauce brune, jus lie sauce diable, sauce robert, sauce/
/brune, jus liesauce diable, sauce robert, sauce brune aux/
/lié, sauce diable, sauce robert, sauce brune aux fine herbes,/
/, sauce brune aux fine herbes, saulkestragon, sauce/
/herbes, saucel&@stragon, saucehasseyrsauce made,/
/al’estragon, sauce chasseur sauce madte, sauce au porto,/
/, sauce chasselsuce made, sauceu porto, sauce bordelaise,/
/, sauce made, sauce au porto, sauce bordelaise, sauce/
sauce au porto, sauce bordelaise, sauceggbmmonne /made,
grand marnier sauce
spaghetti tomato sauce for pasta, especially
sauce supree,/ whitesauces: saudschamel, sauce veloyte
white sauces: saucédimamel, sauceeloute, sauce supmee,/
/sauce behamel, sauce veloyte sauce supmme, sauce parisienne,/
/, sauce veloUtesauce supn@e, sauceparisienne, sauce mornay
/sauce supree, sauce parisienne, sauce moysayce aurore, sauce/
/, sauce parisienne, sauce mornaysauce aurore, sauce au cari,/
/, sauce mornayauce aurore, sauce au cari, sauce soubise,/
/, sauce aurore, sauce au cari, sauce soubise, saameba
, sSauce au cari, sauce soubise, saltarba /sauce aurore
oil, then simmered in a ngarita sauce /sauted in dive
/pork chops sauled with onions,  sauced with a reduction of the/
/, poached in raspberry wine and  sauced with a raspberry cream
with shallots, nutmeg, flamed, sauced with cream  7sdute
/other fish floured, salgd, and  sauced with lemon butter with/
/diane, sirloin steak sdw@and  saucedvith cognac, sherry and/
used for stuffings, garnishes orsauces fbtter to dryness,
sauce diable, sauce/ p saucessauce brune, jus’lie
pan-broiled (sautl) steak/ sauces made from pan juices for
veloutg sauce supmme/  white  sauces: sauce tieamel, sauce
and braised with red cabbage orsauerkraut  /wittsalt and herbs
/braise al’alsacienne,  sauerkrabtaised with wine,/
covered with a slice off  saumon Claude Postel, salmon
bananes flamlgebananas  saled in butter, with sugay/
and green/ black beans, with  sagtenions, garlic, and red
hamburgers with onions and herbs, Sedier gilled groundbeef
chicken breasts, supnes, saduted in butter, with browvn/
/breasts in a light batter sautesd, with an herb and lemon/
chicken marengo, chiek  sauted then braised with wine,/
chicken Marengo, chign sauted then braised with wine,/
chicken fricassee; chiek  sauited in butter, cooked in/
spices, with aamnilla/ chiclen  sauted with vanilla, onions and
/, shallot, onion and spices, saatén butter to dryness,/
mushrooms  salgd in butter
and lemon juice mushrooms salgd with olive al, garlic,
in stock/  small white onions  sdetkin butter, then braised
/with robert sauce, pork chops  saatevith onions, sauced with/
/, garlic, onions, and peppers, sadtaith ham, topped with/
braised in seasoned liquid;/ saadeice with vegetables,
/with a slice of smoked salmon, saedeand served with a/
/from pan juices for pan-broiled (  saed¢ steak or hambger
flamed/  shrimglambeg, shrimp  sauted with shallots, nutmg,
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154 SAUCE-STEAK
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115 PORK-BRAIS-CABB
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5 BEAN-BLACK-PEPP
20BEEF-HAMBURGER
32CHICK-BRST-SAUT
34 CHICK-FRANCESE
39 CHICK-MARENGO1
41 CHICK-MARENGO2
43 CHICK-MINUTE
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maigarita shrimp, shrimp  saigd in dive al, then/
/of sole or other fish floured, saatk and sauced with lemon/
steak diane, sirloin steak  saedend sauced with cognac,/
tomatoes fried lightly/ tomates salss aux fine herbes,
tea  scones
scrambled ggs
salt and/ avocado mashed and  seasoned with salsa, lemon juice,
/, white wine and demi-glace, seasoned with sugar and mustard
[rice with vegetables, braised in  seasoned liquid; risotto; pilaf;/
salmon or other fish sered with  seasoned bread crumbs, baked in/
/, onion, cucumber and tomato, seasoned witleail and/
sliced/ Londorbroil, steak  seasoned with garlic, broiled,
dumplings with herb seasoning
polenta, optionally with  seasonings such as garlic and/
/marinated with spsauce, wine, sesame oll, chili paste, ginger/
/, finely chopped mushrooms, shallot, onion and spices,/
sauce and pargleor with bacon,  shallots and mushrooms/tomato
/with a beurre blanc sauce of  shallots, shemgam and/
/flambee, shrimp sauted with  shallotshutmeg, flamed, sauced/
partly or fully baked pastry  shell for a tart or quiche
swiss meringue  shells or mounds
/oeuf, egg pastry dough for tart  shells, cases, anduensicand/
, and red and green peppers, angherry  /onionsgarlic
a beurre blanc sauce of shallots, sheergam and btter  /with
mongole cream soup with sherry
saufed and sauced with cognac, sherry andvehiutter  /steak
meat curried shrimp, chicken, beef or other
meat curried shrimp, chicken beef or other
in a mirepoix, with cognac/  shrimp bordelaise, shrimp edok
cognac and/ shrimp bordelaise, shrimp cooked in a mirepoix, with
with shallots, nutmeg, flamed/  shrimp flarepghrimp sauted
nutmey,/ shrimpflambee,  shrimp sauted with shallots,
oil-soaked bread/ grilled  shrimp,coated with olre
oil, then simmered/ mgaita shrimp,shrimp sauted in dive
then/ magaita shrimp,  shrimp salgd in dive dl,

/sauted in dive dl, then  simmered in a mgarita sauce
with cognac,/ steak diane, sirloin steak Seditand sauced
/Postel, salmon e@red with a  slice of smoked salmon, sadté

vinegar, and su@r  slicedcucumbers with sour cream,
green onions and omelet; diced or  sliced meat may be addedth
/seasoned with garlic, broiled, sliced thin, and served with/
in/  /deboeufda flamande, slicesf beef and onions braised
in/  /deboeuf'da flamande, slicesf beef and onions braised
sauce, garlic, onion, red/ beef  slicestir-fried with black bean
, made with applesauce and apple  slices, with fruit glazéart
/, salmon cwered with a slice of smoked salmon, sadteand/
introduction: abbréations,  softvare, and cogright
saufed, and sauced/ filets of  sole or other fish floured,
poached in white wine  sole or other fish filets,
aurore, sauce au cari, sauce  soubise, sdwaslba /sauce
Marnier liqueur desert sodle flavared with Grand
poachedggs spinach soufflg optionally with ham and
gazpacho  soup
yellow/ threepepper gzpacho soupmade with red, green and
leek and potato soup
lentil  soup
mongole cream  soup with sherry
Paisian onion  soup, optionally gratiae
vichyssoise, leek and potato  soup with cream, served chilled
zucchini  soup
sliced cucumbers with  sour cream, \gag and Su@r
chili/  beefmarinated with  spsauce, wine, sesame oil,
galic and onion, finished with  gosauce and sugaand/  /with
apple juice,/ salmon teriyaki, g®@auce marinade with ginger
sauce for pasta, especiallyspaghetti  tomato

2 Aug 2005

INDEX(Recipes)

171 SHRIMP-MARGRITA
172 SOLE-MEUNIERE
193 STEAK-DIANE

200 TOMIFO-SAUTE
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197TART-APPLE
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172 SOLE-MEUNIERE
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156AUCE-WHITE

177 SOUFFLE-GRAND-M

179 SOUFFLE-SFARH
182 SOUP-GAZRCHO1
183 SOUP-GAZPIO2
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186 SOUP-LENTIL
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, ginger-honey-sp pork chops,  spice rub for pork,/  /pork chops
saufed in butter, with sugar  spices, orange and rum /bananas
/stock with mushrooms, onions and  spices, then bound with egg yolks
/saufed with vanilla, onions and  spices, with a vanilla cream/
/mushrooms, shallot, onion and  spices, slie butter to/
, in olive dl with salt and spices //oyellow bell peppers
vegetables, tomatoes, wlis and  spices /of chicken, arious
/baked with tomatoes, onions,  spices, bread crumbs and oil
, sock, aromatic ggetables and spices  /braisedith wine
ham and poachedjgs spinaclsouffle optionally with
tomatoes fried lightly in butter sprinkled with parslg bread/  /,
juices for pan-broiled (salgd) steakor hambuger /frompan
broiled, sliced/ London broil, steak seasoned wiHig,
sauted and sauced with/  steak diane, sirloin steak
cognac,/ steaBliane, sirloin  steak saie@ and sauced with
moules’da mariniere, mussels  steamed with garlic, onions and/
[risotto, rice cooked ina  steamer with chicken stock,/
onions and mushroomsbeef st in red wine, with bacon,
dumplings beef stav with vegetables and
chicken  stev with parsle dumplings
mushrooms  steed in lemon juice andutter
/, ginger and green onions, then  stir fried and served with/
peppers, onions,/ chiek  stirfried in ginger with
/, then stir fried and served with  stir-fried nappa cabbage and miso/
galic, onion, red/ beefslices stir-fried with black bean sauce,
/in butter cooked in wine and  stock with mushrooms, onions and/
in butter then braised in  stock and herbs  /onions ‘salite
white onions braised in butter stock and herbs small
/garlic and onions, or cooked with  stock, or finished with cheese
/cooked in a steamer with chisk  stockgarlic, ginger and hot/
/, sauerkraut braised with wine,  stock, aromagigetables and/
white chiclen  stock
afish/ substitutefor a bravn  stock,a white chicken stock, and
a krown stock, a white chign  stockand a fish stock /for
a white chicken stock, and a fish stock  /fora brown stock,
roast chicken  stufed with lemons
and leek/ paupiettes of salmon,  stuffed with duxelles and carrot
and grlic  tomatoes stuffed with bread crumbs, herbs
/in butter to dryness, used for  stuffings, garnishes or sauces
rice Indian  style, riZ &indienne
white chicken stock, and a/  substitutes for a brown stock, a
bananas saigd in butter, with  sugaar, spices, orange and rum /,
/chantilly, whipped cream with  sugdtavared with \anilla
glazed with carmelized b sugr  crame krlilée custard
with sour cream, virger, and  su@r  slicedcucumbers
/parsnips, baked with b~ sugar, orange juice, anduiter
pears poached in red wine, sugar and cinnamon, served on/
and demi-glace, seasoned with ~ sugar and mustard /, white wine
/, finished with sp sauce and  sugaand garnished with green/
/bechamel, sauce velouteauce  supme, sauce parisienne, sauce/
with a cream/ chicken breasts, supes, poached in butter
with brovn/  chicken breasts, supmes, sauted in butter,
peppers, in olie dl/ roasted sweet red and/or yellobell
baked Idaho potatoes, lmak sweepotatoes, or baked yams
sweet milk waffles and pancak
swiss meringue shells or mounds
/al’oeuf, egg pastry dough for tart shells, cases, and varsib
or fully baked pastry shell for a  tart or quichepartly
apple slices, with fruit/ apple tartmade with applesauce and
custard tart@ormande, apple tart with cinnamon and brandy
cinnamon and brandy custard tarte normande, apple tart with
tea scones
ginger apple juice,/ salmon teriyakisoy sauce marinade with
in a steamer with chigdn/  Thai-styleisotto, rice cookd
Iwith garlic, broiled, sliced  thin, and served with melted/
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132 RICE-VIETNAMESE
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crogue madame croque monsijeurtoasted ham and cheese sandwich;
quiche with/ quiche é&a  tomate, nicoise, fresh tomato
tomatoes fried lightly in/  tomates saeseux fine herbes,
/with garlic and parsig or with  tomatosauce and parsieor with/
/ala tomate, nicoise, fresh  tomato quiche with anchovies and/
especially spaghetti  tomato sauce for pasta,
/bell peppers, onion, cucumber and  tomato, seasoned wiehali
with wine, cognac, &rlic, tomatoesnd mushrooms /braised
with wine, cognac, @rlic, tomatoesnd mushrooms /braised
/with ham, topped with chopped tomatoes and bread crumbs
/of chicken, variousegetables, tomatoeslives and spices
crumbs and/ salmon baked with  tomatoes, onions, spices, bread
tomates sauss aux fine herbes, tomatoes fried lightly in butter
crumbs, herbs andagic  tomatoestuffed with bread
/, and peppers, sdetbwith ham, topped with chopped tomatoes and/
/dough for tart shells, cases, and  tware; and other pastry/
a/ chiclen sauted with  vanilla, onions and spices, with
, onions and spices, with a vanilla cream sauce  anilla
cream with sugaflavared with  vanilla  /chantilly, whipped
beef stev with  vegetables and dumplings
Ipilaf of chicken, @arious  \egetables, tomatoes, vés and/
liquid;/ saufed rice with vegetables, braised in seasoned
with wine, stock, aromatic vegetables and spices /braised
/sauces: sauce€ timamel, sauce veloutg sauce supme, sauce/
with cream, served chilled  vichyssoise, leek and potato soup
cooked in broth, then fried/  viethamese fried rice, rice
onions, mushrooms and/ cog au vin, chicken in red wine with
onions, mushrooms and/ cog au vin, chicken in red wine with
onions, mushrooms and/ cog au vin, chicken in red wine with
sliced cucumbers with sour cream, \gae and Su@r
with ginger apple juice, vinga and onions /marinade
/, seasoned with ¢ dl and  vinagar, and cilantro and parsye
sweet milk  waffles and pancals
flavored/ crene chantilly,  whipped cream with sugar
then braised in stock/ small  whiteonions sadited in butter,
stock and herbs small  whiteonions braised in butter
a reduction of the pan juices, white wine and demi-glace/ith
sauce veloutesauce/  whitesauces: sauce tdemel,
in a mirepoix, with cognac and  white wine  /, shrimp cebk
or other fish filets, poached in  white winesole
white chicken stock
substitutes for a brown stock, a  white chicken stock, and a fish/
mushrooms beeftevinred  winewith bacon, onions and
braised red cabbage with red  wine and chestnuts
sauted, with an herb and lemon  wine sauce /in a light batter
and/ /sauted then braised with  wine, cognac, garlic, tomatoes
and/ /sauted then braised with  wine, cognac, garlic, tomatoes
/sauted in butter, cooked in  wine and stock with mushrooms,/
coq au vin, chickeninred  wine with onions, mushrooms and/
coq au vin, chickeninred  wine with onions, mushrooms and/
coq au vin, chickeninred  wine with onions, mushrooms and/
beef marinated with sosauce, winesesame oil, chili paste,/
on apple/ pears poached inred wine, sugar and cinnamoagdserv
with/  /of the pan juices, white  wine and demi-glace, seasoned
seasoned bread crumbs, baked iwine  /fishcovered with
/julienne, poached in raspberry  wine and sauced with a raspberry/
and/ /,sauerkraut braised with  wine, stock, aromatigetables
a mirepoix, with cognac and white wine  /,shrimp cooked in
fish filets, poached in white wine  soleor other
and/ /chiclen fricassee with  wine-fl@red cream sauce, onion,
/, balsamic-mustard chiek, yakitorichicken, herb-mustard/
, baked sweet potatoes, or leak yams baked Idaho potatoes
with/  roastedsweet red and/or  yelobell peppers, in olie dl
/soup, made with red, green and  yelloell peppers, onion,/
yet another curry sauce
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and spices, then bound withge yolks /mushrooms, onions 43 CHICK-MINUTE
zucchini soup 191 SOUP-ZUCCHINI
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