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Introduction

“I would like to try all of your recipes.” Comments like this from several people who looked over drafts of my

cookbook encouraged me to have it published.

Every niche in the culinary field is covered by one or more of the hundreds of cookbooks currently in print.
There hardly seems room for another specialty cookbook. What I have tried to do, therefore, is put together a
collection of especially good recipes that meet one of two criteria: either they are (1) quite unusual or (2) the best I
ever tasted. Also to be included, I must like the recipe. It is my hope that the user will want to try a lot of these
recipes. Some of my favorites are highlighted in the introductions to the sections.

The photographs in this volume represent a happy convergence of two of my hobbies - photography and cooking.
[ did not set out to take pictures as illustrations for a cookbook. Rather [ was a typical tourist trying to record the
interesting facets of life in the countries we visited. Over the years, | accumulated something in the order of 7,500
color slides. When my idea of doing a cookbook dawned, I realized that I already had a great many photos dealing
with food and cooking. From that point forward, however, [ made a greater effort to take pictures that might illustrate
a cookbook.

My photographs provide a panorama of food and cooking from many parts of our country as well as many

countries around the globe. They are intended to convey an appreciation of the wide world of food.

Back to the recipes, they are not hard to prepare, and I have included detailed instructions in instances where

help might be useful. Since I am not a trained chef myself, any home cook should be able to follow my recipes.

On the other hand, I do recommend the best available ingredients and that recipes be prepared with care and
attention to detail. This book does not include many shortcuts such as starting with a can of creamed mushroom soup

or marinating something in Italian dressing. In my experience, these approaches rarely produce an exceptional dish.

Also, a nice presentation always adds to the appreciation of a meal. Nothing fancy is required. Just put things
carefully in appropriate serving dishes or arrange them neatly on plates. Salad plates are well worth the extra trouble.

Without them, you will find sauces and salad dressings migrating to unwanted places.

In sum, this collection includes a wide assortment of unusual recipes that are well within the capability of the

home cook. I hope that they will provide excitement and variety to your table!




The author with an Atlantic salmon,
Sfrom Iceland’s River Vatnsdals’n




Acknowledgments

The inspiration for many of my recipes undoubtably came from a chef or home cook. Fading memories as well as the
evolution of particular recipes make it impossible for me to trace the origins of most recipes. To each of these sources,

however, I express my admiration and thanks.

[ can identify a few recipes with the people who shared them with me. | have tried to acknowledge them and express

my thanks to one and all.

Marilyn Radovich, a retired secretary from King and
Spalding; my secretary, Charlotte Oberto; and Marilyn’s sister,
Marsha Lester, who is invaluable to me at the office, have

each had an important part in compiling this book.

My thanks are extended to Jack Burton, the ex-advertising
guru, who was most generous in offering suggestions about

content and style.

[ also want to thank our children Sadie, John and Bailey —

each of them a fine cook. Some of their recipes are included.

The marvelous job done by the personnel at Wimmer
Cookbooks is obvious. To them goes credit for the style and
technical perfection. Particularly, [ express my gratitude to
Sheila Thomas, Patty Croft, Jim Davidson, and Maureen Fortune,

who led my team at Wimmer.

Finally, [ would never have completed this book without
constant support and assistance from my wife, Mary. We spent

endless hours together working on the text, and she was the

source of many helpful ideas. Incidentally, she would rather T : .
The author’s wife, Mary, in

grow vegetables than cook them. i
Yellowstone National Park, 1977.



THE EPISCOPAL
MEDIA CENTER

As a Trustee and former Chairman of the Episcopal Media Center, I am donating a portion of the
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Few will disagree that in today’s world, electronic media have a huge influence on the public; yet,
mainline churches, whose teachings underpin the greatness of our country, are strangely absent from the
air waves.

The Episcopal Media Center seeks effective, thoughtful and entertaining ways to utilize the electronic
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C.S. Lewis, or through engaging and inviting television spots, or through participation in radio’s award-
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How to Use This Cookbook

This cookbook is divided into ten sections, the titles of which are largely self-explanatory. Scattered through the text are a
number of short discussions of interesting culinary topics. Each discussion is headed “About” (E.g., About Hamburgers, About
Oil and Vinegar Dressing and About Onions). Sidebars are small comments that may amplify some aspect of a recipe or
contain interesting tangential material.

The locations of recipes for sauces merit mention. Sauces that are special to a particular recipe are listed with that recipe.
Sauces intended for more general use are interspersed in the sections where they are most often used. Salad dressings appear
with salads.

The Index is comprehensive and should be invaluable to the user. Besides an alphabetical listing for each recipe, recipes
are collected under every possible category. Thus the discussions starting “About” are listed under “About.” All sauces appear
under that heading. Other interesting subheadings include Charcoal Broiling (of which there are about 20 recipes); Pickles,
Pickled; and Sandwiches.

Finally, the Index has a geographic section that lists foreign recipes by their country of origin. Sixteen countries are
represented.

As for individual recipes, ingredients are listed and directions given in standard form. The proper identification of some
common ingredients as well as the exact meaning of some terms should be helpful. This information follows in alphabetical
order.

Chopping. This cookbook refers to 3 sizes of chopped ingredients: finely chopped, chopped and coarsely chopped. Diced
is also used and suggests that ingredients be cut in more even shapes (a dimension is generally given). Minced means to chop

as finely as possible.
Flour. All-purpose flour unless otherwise stated.

Seasoned flour. When mentioned in recipes, means all-purpose flour seasoned with salt and regular ground black pepper.

To a cup of flour add about %2 teaspoon salt and Y teaspoon black pepper, or more, to taste.

Hot sauce. Tabasco is the best known and has a wide following. Crystal, Louisiana, Red Rooster and other common hot
sauces are not quite as hot and add more pepper flavor; I generally use them. If you use Tabasco, reduce the amounts

specified in these recipes by one third.




Measures. Level unless otherwise stated.

Milk and cream. Labels on milk and cream can be confusing. The significant difference between the various products is
the butter fat content. Current labeling practices are:

Product Butter Fat Content

SKEF Triilic. e Vg S e 0

196 Thille SR oo et ring s o 1%
2% Milk £ e e 2%
wihfle maflc ¥ Trofeiae. (0, 3%
creani:(gefiee cleam): 200 &) reu 4%
hal-afaheles . Fe@atd o & 0. 5%
Whipping Cream S w R 2 i =, o 7%
heavy whipping cream ............ 8%

In this book, milk means whole milk, and cream means coffee cream. Heavy whipping cream may be substituted for
whipping cream for a particularly rich dish.

Olive oil. Extra virgin every time. Depending on your taste and the particular recipe, you may use a full-bodied oil or one
with a more subtle flavor.

Paprika. Sweet Hungarian Paprika imparts more flavor than the ordinary variety, and I generally prefer it, particularly in
dishes where paprika is the dominate flavor. E.g., Quail Paprika, p.135.

Parsley. Modern chefs believe that flat leaf (Italian) parsley imparts more flavor than the ordinary variety. The latter when
shredded, however, gives a crinkley texture which I believe is more important than a slight variation in flavor.

Red pepperand cayenne are interchangeable.

Spices. References are to dried herbs unless otherwise noted. As a general rule, use twice as much fresh herb as its dried
counterpart.

Temperatures are given in degrees Fahrenheit. Oven temperature gauges vary somewhat, and you may need to make
adjustments based on your particular oven.

Worcestershire sauce. Always Lea & Perrins.

Once again, I call your attention to the copious index. It should point the way to answers to any other questions that arise.




Mavket day in a
Peruvian village square.







Appetizers

In modern times various small plates and snacks have been served before or at the beginning of a
meal and referred to as Appetizers or Hors D’oeuvre. The latter is French for “outside the work” or
outside the main meal.

In common usage, “hors d’oeuvre” is more often used to refer to snacks, chips and other items served
during the cocktail hour. As such, they are not really part of the meal, but may dispense with the need for
an appetizer.

Hors d’oeuvre, or “Hors d’oeuvres” in the Americanized version, can be hot or cold. Historically the
term referred to a mini buffet which might include smoked fish, eggs, pickled vegetables, salads and the
like. The diner made a selection from this panoply as a first course. This type of presentation remains
common in many European countries today.

At home an appetizer tends to be a more specialized offering typified by the ubiquitous shrimp

cocktail. More unusual cold appetizers are Avocado Cocktail, p.13, Eggs a la Russe, p.18, and Game Bird
Terrine, p.30. On the hot side, excellent choices are Mushrooms Flambé, p.19, and Grilled Vidalia Onion

Appetizer, p.24.

Appetizers tend to merge with salads and soups which often take their place on a menu.
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Avocado Cocktail

1 large avocado, cut into %2 inch dice 4 tablespoons dill pickle relish
1-2 ripe tomatoes, cut into % inch dice Lettuce leaves
4 tablespoons finely chopped onion Lemon wedges for garnish

You should have about twice as much avocado as tomato.

Toss avocado, tomatoes, onion and relish to mix.

Dressing
3 tablespoons olive oil Y2 teaspoon salt
4 tablespoons lemon juice Y8 teaspoon black pepper

3 tablespoons chili sauce

Mix dressing, pour over avocado mixture and toss lightly. Chill well and serve on lettuce leaves
with lemon wedges.

Serves 4.

Black Bean and Raspberry Salsa Dip
1 (15 ounce) can black beans Y3 cup seedless raspberry preserves
Y2 cup finely chopped onion 1 teaspoon chili powder
8 ounces cream cheese, softened Y2 cup Monterey Jack and/or Colby
1  cup hot tomato salsa cheese, coarsely grated

Drain the black beans and mash with a fork. Mix well with onion and cream cheese. Spread the
bean mixture in the bottom of a 1%z inch deep pie dish. Mix the tomato salsa and raspberry
preserves. Spread over the bean mixture and sprinkle with chili powder. Top with the grated
cheese. Put the pie dish, uncovered, in a preheated 350 degree oven and bake for 30 minutes. Let
cool slightly and serve as a dip with a combination of salsa chips and crackers.
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Cheese Biscuits
(Margarvet Whittemore’s Aunt Lib)

The Rice Krispies make 1 stick butter (salted) 1 cup flour (scant)
this recipe stand out from 1  cup sharp Cheddar cheese, grated and Ys-Y4 teaspoon cayenne pepper, to taste

conventional recipes slightly packed 1 cup Rice Krispies

for cheese biscuits.

Cut butter in slices and bring to room temperature. In an electric beater, mix butter, cheese, flour
and cayenne. When well creamed, add Rice Krispies and continue mixing until well blended.

Roll dough into 12 inch logs and cut into % inch slices. Put slices on a cookie sheet and bake in
the center of a preheated 350 degree oven for 15 to 20 minutes until nice and crisp. Biscuits do not
do well with more than one pan in the oven.

Biscuits will keep in a sealed can for 2 weeks or so and can be
crisped in the oven if necessary.

Cream Cheese and
Olive Sandwich

1 small package cream Thin slices white bread
cheese (crusts removed)

Y2 cup finely chopped
pimento stuffed green
olives

Mix cream cheese and olives. Spread on one bread slice and
top with another. In toaster oven or broiler, toast sandwiches
until bread is nicely browned on both sides. Cut sandwiches in
halves or thirds and serve while still warm.

W
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Cheerful lady tending cheese
booth at a small town market, Iveland.
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Cheese Squares
(Tybee Island, Georgia)
1  loaf white bread Y2 teaspoon mild curry powder

1  stick butter, at room temperature Vs teaspoon salt
2 teaspoon garlic salt

Remove crusts from loaf of bread. Slice very thin (special devices to slice regular slices of bread in half
are available in cookware stores). Blend butter, garlic salt, curry powder and salt.

Stack 3 slices of bread “buttered” with the butter mixture between slices. Cut each stack into 9 cubes.

“Icing”

2 glasses Old English cheese spread 2 tablespoons Worcestershire sauce
(5 ounces each) Y, teaspoon salt

1'% sticks butter, at room temperature Y4 teaspoon cayenne pepper

1 egg, beaten

Blend cheese spread and butter. Mix in egg, Worcestershire sauce, salt and cayenne. With this
mixture, “ice” each cube on all sides except the bottom. Store cubes in freezer until ready to use.

Remove cubes from the freezer and bake unthawed in a preheated 400 degree oven until slightly
firm (15 to 20 minutes). If not lightly brown on top, run under the broiler for a couple of minutes.
Serve while still hot.

Serves 20 to 25.
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Mandarin Chicken Bites

2 whole chicken breasts, about 2 pounds 1  pound spinach leaves, rinsed and

13 cups chicken broth stemmed

Y4 cup soy sauce 2 quarts boiling water

1 tablespoon Worcestershire sauce 2 cans Mandarin orange sections, drained
(16 ounce)

In a saucepan, combine chicken breasts, broth, soy sauce and Worcestershire sauce. Bring to boil and
simmer covered until chicken is fork tender (about 15 to 20 minutes). With a slotted spoon, remove
chicken from broth and let cool slightly. Remove and discard skin and bones. Cut chicken into 1 inch
cubes.

Place spinach leaves in a colander. Pour boiling water over leaves. Drain and set aside to cool.

Place a cube of chicken at stem end of a spinach leaf and wrap leaf over chicken so that chicken still

shows on sides. Secure leaf with a wooden pick. Refrigerate at least 1 hour. Recipe can be prepared
up to this point a day or two ahead.

To serve, add one Mandarin orange section at the end of each wooden pick. Serve with Curry
Mayonnaise Dip.

Curry Mayonnaise Dip
Y4 cup mayonnaise 2 tablespoons finely chopped Indian
Y4 cup sour cream chutney

2 teaspoons medium curry powder

Blend foregoing ingredients.

Serves 8.
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Curry-Dill Dip

(For Raw Vegetables)

1  cup sour cream 2 tablespoons chopped fresh parsley or
1 cup mayonnaise 1 tablespoon dried parsley
1 tablespoon finely chopped chives or 2 teaspoons mild curry powder

onion 2 teaspoons dill weed

1  teaspoon seasoned salt (E.g., Jane’s Krazy)

Mix all ingredients and let stand at least 24 hours in the refrigerator. Use as dip for raw celery,
carrots, green onions, cucumbers, radishes, kohlrabi, cauliflower, turnips; or as a topping for hot
green vegetables.

Golden Cocktail Balls

2 cups sharp Cheddar cheese, grated Ya teaspoon dry mustard
2 cup margarine, softened 1 teaspoon paprika
1 cup flour 48 pimento stuffed, small green olives

With an electric mixer, cream cheese and margarine. Add flour, mustard and paprika and mix well
— may have to mix with hands as mixture will be thick. Drain olives well and dry on paper towels.
Take about Y% of the dough at a time and with your hands roll dough into a cylinder about ¥z inch
in diameter. Pinch off approximately %2 inch sections of dough and roll into balls the size of a large
marble. With a ball in palms of your hands flatten to ¥s inch thickness. Place an olive in the center
and roll up and seal the olive. You may need a little flour on your hands to keep dough from
sticking.

Place cheese balls on an ungreased baking sheet and bake in a preheated 400 degree oven for 10 to
12 minutes (until cheese balls are firm and slightly browned). May serve cheese balls hot or save
for several days in the refrigerator and serve at room temperature.

An unusually tasty dip that
originated outside Savannah in
Vernonburg, Georgia.
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Deviled Eggs

6 eggs Y4 teaspoon salt
2Y> tablespoons mayonnaise Paprika for garnish
1%2 teaspoons prepared mustard Parsley for garnish

Y» teaspoon dry mustard

Hard-boil and peel eggs. Slice in half lengthwise. Remove yolks and put in a small bowl. Mash yolks
with a fork. Add mayonnaise, prepared mustard, dry mustard and salt. Mix well. Heap yolk
mixture back into egg halves. Top each egg with a dash of paprika and a parsley sprig.

Serves 8.
Eggs a la Russe
8 slices white bread 2 tablespoons lemon juice
1 tube anchovy paste Olive oil
8 hard-boiled eggs, peeled 2-3 firm ripe tomatoes, cut in 8 — % inch
1 cup mayonnaise (preferably homemade) slices
2 ounces small caviar (preferably red) 8 lettuce leaves

Using a plastic or other round glass, cut 1 circular piece (about 3 inches in diameter) from each
slice of bread. Toast bread rounds in a slow oven until they are just crisp. Cut a horizontal slice off
the thick end of each egg so that the egg will stand up. Mix the mayonnaise and caviar and then
mix in the lemon juice and enough olive oil to make the mayonnaise drip off the edge of a spoon.

Spread one side of each toast round with anchovy paste, top with a slice of tomato and set an egg
on the tomato. Spoon 2 to 3 tablespoons of the mayonnaise mixture over each egg and let the
mayonnaise run down the sides of the egg. Arrange lettuce leaves on individual salad plates and put

1 egg ensemble on each.

Serves 8.
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Pickled Eggs

12 teaspoons mustard seed

12 eggs

3 cups cider vinegar

1% cups water

Y2 cup olive oil

4  teaspoons salt

12 teaspoons celery seed

3

_— NN -

bay leaves

tablespoon whole black peppercorns
medium sweet onions, thinly sliced
cloves garlic, thinly sliced

dozen sprigs parsley

Hard-boil eggs by starting eggs in cool water, bringing to a simmer and simmering for 12 to
15 minutes. Plunge hard-cooked eggs in cold water and peel.

Mix vinegar, water and olive oil in a large jar. Add salt, celery seed, mustard seed, bay leaves and
peppercorns. Mix. Then add eggs, onions, garlic and parsley so that everything is well combined.

Let eggs stand in refrigerator for at least 1 week to blend flavors. Serve eggs with some of the onion

and parsley.

Eggs will keep 2 to 3 weeks or more in the refrigerator.

Mushrooms Flambé

Y2 stick butter
1  pound fresh mushrooms, sliced
Y2 cup sherry
Juice of 1 lemon
1 tablespoon Worcestershire sauce
Red pepper, to taste

Melt butter in a sauté pan and cook mushrooms until lightly browned. Add sherry, lemon juice and
Worcestershire sauce and simmer until pan is nearly dry. Add red pepper, salt, nutmeg and brandy.

%

Salt, to taste

Ground nutmeg (couple of dashes)
tablespoons brandy

cup whipping cream

thin slices white bread, toasted

Set pan afire and stir until flames go out. Add cream and stir to combine.

Mushrooms Flambé make a fine hors d’oeuvre served in a chaffing dish with toast triangles. Or

the dish may be served on toast as a first course.

Serves 6.

At the start of World War II,
pickled eggs were a standby
at the taverns in Northampton,
Massachusetts — the seat of
Smith College. A big jar
stood on every bar and provided
the only solid food for many
visiting Yale men.
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Hucksters at curb markets,
fairs and carnivals draw large
crowds demonstrating tricky
devices that effortlessly slice,

peel or shape vegetables.

Ordinarily, gullible buyers

lack the manual dexterity
to duplicate these
remarkable feats.
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‘An appealing vegetable display, Athens, Greece.

Guacamole
1 large ripe avocado (12 small) 1 tablespoon coarsely shredded fresh
1 medium ripe tomato, peeled, seeded cilantro
and chopped medium fine Y teaspoon chili powder (preferably hot)
3 tablespoons finely chopped onion 13 teaspoon salt

1 teaspoon minced fresh jalapefio pepper 1%2 tablespoons lime juice
1 tablespoon olive oil

Peel avocado, discard seed and cut avocado into %2 inch dice. With a knife and fork cut and mash
avocado leaving some texture in the mixture. Mix the avocado, tomato, onion, jalapefio and
cilantro. Sprinkle with chili powder and salt. Then pour on lime juice and olive oil. Mix well. Let
guacamole stand in refrigerator
an hour or longer to blend
flavors. Serve with tortilla chips.
Saltines or other crackers can be
substituted for the chips.

If you do not have an jalapeno,
substitute ¥ teaspoon black
pepper. If you do not have
cilantro, do not be concerned

as the guacamole is very good
without it.




Mushroom Appetizer

(O’Briens in Bozeman)

1 pound mushrooms Y2 teaspoon salt

4  tablespoons olive oil Y4 teaspoon black pepper

12 cup coarsely chopped onion 4 tablespoons dry sherry

4  garlic cloves, sliced 13 cup dry white wine

% teaspoon powdered marjoram Y3 cup whipping cream

3 dashes nutmeg 6 thin slices white bread, toasted

Separate mushroom caps and stems. Cut caps in thin vertical slices and stems in thin horizontal

slices. Heat olive oil in a skillet and sauté onions and garlic until limp. Add mushrooms and continue

to sauté until well heated.
Add marjoram, nutmeg,
salt and pepper; then add
sherry and continue
cooking for a couple of
minutes. Add white wine
and simmer until
mushrooms are cooked
and most of the wine has
evaporated. Reduce heat,
stir in cream and let
thicken. Serve on toast
triangles as an appetizer.

Serves 6.

Curb market on the bay, Porte Montt, Chile.
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Grilled Portabello Mushrooms

(With Fresh Tomatoes)

8 medium portabello mushrooms 4 tablespoons olive oil
1%2 cups ripe tomatoes, seeded and cut into 1 tablespoon balsamic vinegar

medium dice (Roma tomatoes are a 4 teaspoon salt

good choice) 4 teaspoon freshly ground black pepper
2 medium cloves garlic, finely chopped Parsley for garnish

Remove stems from mushrooms and reserve for another use. Grill mushroom caps on a hot grill
until cooked through. (If a grill is not handy, you can sear mushrooms quickly in a little olive oil in
a hot iron skillet.) Cut mushrooms in quarter inch vertical slices.

Put chopped tomatoes, chopped garlic, olive oil, vinegar, salt and pepper in a sauté pan over
medium heat and stir until just heated through. Arrange mushroom slices on individual plates and
generously top with the tomato mixture. Garnish with fresh parsley.

Serves 0.

Mustard Vinaigrette Dip
5 cup tarragon vinegar 3-4 tablespoons fresh herbs (parsley, basil,
5 cup Dijon type prepared mustard tarragon, chervil, dill), minced

1  cup olive oil Salt and black pepper to taste

1 shallot, minced

Whisk vinegar and mustard together. Add oil, bit by bit, whisking vigorously (dip should be the
consistency of light mayonnaise). Season with shallot, minced herbs and salt and pepper to taste.

Delicious with an assortment of Blanched Vegetables, p.32.
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Pickled Olives

Rind of 1 lemon, cut in strips
bunch parsley
medium onions, sliced

44 ounces (about) assorted pitted olives
cups olive oil

cups red wine vinegar

cup liquid from green olives

garlic cloves, sliced

tablespoons black peppercorns
tablespoon crushed red pepper

12 bay leaves

- N 0 = NN

teaspoons oregano
2 teaspoons thyme leaves

Obtain a good selection of olives, green and
black, large and small, including some pimento
stuffed olives.

In a large jar mix all ingredients together and let
stand for a week or so. Stir occasionally.
Additional olives may be added to the pickling
mixture after the first batch has been used.

The parsley and/or onions may be omitted if you
prefer the olives alone. If used, however, serve a
little parsley and onion with the olives.

Can make /2 of this recipe.

Olive salesman, Honfleur, France.
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Grilled Vidalia Onion Appetizer

3-4 medium Vidalia or other sweet onions 1  cup cream sauce
Y2 stick butter, melted %2 cup finely chopped red bell pepper
8 slices bacon Salt and black pepper to taste

8 sprigs watercress

Peel and cut onions in ¥ inch horizontal slices (should have 12 slices). Brush onion slices with
butter and broil close to the heat source until lightly browned on one side. Cook bacon slices until
crisp. On each of 4 small plates put 3 slices of onion in a single layer, topped with 2 slices bacon
and 2 sprigs of watercress.

Make a Cream Sauce, p.115, using 1 cup milk. Stir in the red bell pepper. Season sauce with salt
and black pepper to taste. Pour a little sauce over the center of each appetizer.

Serves 4.
Vidalia Onion Dip
1  cup Vidalia or other sweet, yellow % cup mayonnaise (commercial is
onion, cut in % inch dice preferable to homemade)

1  cup coarsely grated Swiss cheese

Combine onion, Swiss cheese and mayonnaise. Spread in a pie pan or other shallow baking pan
(mixture should be about 1 inch deep). Bake in a preheated 350 degree oven until brown and
bubbling (about 1 hour).

Serve dip with wheat thins, pita triangles or triskets.

This dip is particularly appealing in a party chafing dish. It gives off a pleasant aroma and guests
think that it is a much more complicated concoction. You may freeze excess dip before baking.
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Oyster Cracker Snack

1  box oyster crackers (about 1 quart) 1%2 tablespoons dill weed This snack makes a welcome,
Y2 cup corn oil 1 tablespoon lemon-pepper seasoning small hostess gift.

% small (1 ounce) package Hidden Valley
Original Ranch Dressing (a powder)

Put crackers in a bowl. Drizzle with oil while stirring crackers. Then mix in Ranch Dressing, dill
weed and lemon pepper. Put crackers in a plastic bag and shake to mix well again. Crackers may be
kept for a week or so in a sealed tin and may also be frozen.

This recipe is very good with olive oil instead of corn oil.

Port Wine Cheese Spread

(Jean Veach)

1 pound sharp Cheddar cheese 1 tablespoon dry mustard
2 tablespoons Worcestershire sauce % teaspoon salt
4 tablespoons port wine 4 tablespoons milk

1Y tablespoons prepared horseradish

Mix all ingredients together and refrigerate for several hours before using. Serve with crackers or
toast points.

Appetizers 25




About Smoked Salmon

The term, “Smoked Salmon” covers a wide range of products. To begin with, traditional smoked salmon

comes from that great game fish, Atlantic Salmon (Salmo salar). Let’s put Pacific salmon in a separate category.

As far as I know, smoked salmon was first exported from Scotland and England. There, fresh sides of

salmon are smoked over apple, alder or other wood at low temperatures for a day or longer. Good smoked

Atlantic salmon also comes from Norway, Canada and other countries.

Smoked salmon should be sliced very thin and served as an appetizer or used to add its flavor to other
dishes. Traditionally, smoked salmon is served with toast points, lemon wedges and side dishes of capers,

minced onion and grated hard-boiled egg.

Gravlax is Atlantic salmon cured by a salt process, generally with fresh dill. It bears some resemblance to

smoked salmon and is
delicious, served with a

sweet mustard sauce.

Pacific smoked salmon
comes from the various
species of west coast salmon
and is ordinarily smoked by
a hot process and frequently
canned. The smoked
salmon recipes in this
cookbook are not intended

for west coast salmon.
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Brie Cheese with Smoked Salmon and Dill

Brie cheese Fresh dill, coarsely chopped

Smoked Atlantic salmon, thinly sliced
and coarsely chopped

For this recipe, you may use a whole round of Brie cheese or if you want a smaller quantity, use a
triangular section of the cheese. In either case, slice the cheese in half horizontally. On the bottom
slice of the Brie spread a % inch layer of chopped salmon and cover generously with chopped dill.
Top with the other slice of cheese. Spread another layer of chopped salmon on top of the Brie and
cover the Brie and the outside of the cheese with chopped dill.

Serve the cheese with a selection of crackers as an hors d’oeuvre.

Smoked Whitefish Dip

2-3 medium-size smoked whitefish 1 small package cream cheese, softened
1 pint sour cream Juice of 1 lemon

Whitefish are generally sliced in half before smoking. If whole, however, slice the fish in half along
the backbone. Flake meat from skin. Mix sour cream, cream cheese and lemon juice. Then mix in
flaked white fish and chill.

Serve the dip on crackers.
To the dip, you may add Worcestershire sauce and/or hot sauce to taste.
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Whitefish are native
in the rivers of the American
Northwest. Fish 13 to 15 inches
long are ideal for smoking.
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Smoked Whitefish

Clean fish, remove heads and soak overnight in a mixture of:

2 quarts water 1  cup salt
1  cup dark brown sugar

The next day, split fish in half and pat dry. Air dry for about an hour. Smoke according to directions
for your smoker, generally 6 to 8 hours.

Chicken Liver Paté
(Sheila McQueen, Renowned English Flower Arranger)

Y2 pound chicken livers 1 teaspoon salt

1Y sticks butter (divided) Y8 teaspoon cayenne pepper
3 tablespoons minced onion Ya teaspoon mixed herbs

1 garlic clove, minced (basil, tarragon, thyme)
4 cup water 1 tablespoon brandy

In a sauté pan, melt %2 of the butter. Add onions and garlic to butter and over low heat cook,
stirring, until limp. Add livers and water and sauté until livers are just done. Put liver mixture in a
food processor fitted with the steel blade along with the salt, cayenne, herbs, brandy and rest of the
butter. Blend until smooth.

Pack paté in a small crock and cover with a layer of clarified butter.
P4té keeps well in the refrigerator and also freezes well.

Serves 15 to 20.

An interesting flavor can be inserted by cooking and blending 2 ounces chopped fresh mushrooms
with the chicken livers.



Deep Fried Peanuts or Almonds

In small batches, cover shelled almonds or peanuts with boiling water. Let stand about 5 minutes Salted nuts are extremely
until brown skins will slip off. With thumb and finger, remove brown skins. “Blanched” almonds popular with cocktails or as
describe nuts with the brown skins removed and are available in food stores; their use saves a good deal el i e s S

s to adding nuts to oth
of effort. Let nuts dry thoroughly on paper towels - preferably overnight. B e e

dishes, however, a bright

[n a saucepan or deep fryer, heat vegetable oil until a cube of bread browns in 30 seconds (about caution flag should be displayed.

350 degrees). Put nuts in a frying basket about 2 layers deep and plunge in the hot oil. Cook until nuts Even with deference to texture,
are light brown. Almonds should cook in about 2 minutes; peanuts in 1 to 1% minutes. Peanuts fried nuts go too far and add a
with the brown skins on have a different, but very good flavor. discordant note in

most instances.
Spread nuts on a double layer of paper towels. Sprinkle generously with salt and let cool. Pickling

salt should be used if available. It is more finely ground and the secret of really tasty nuts. Store nuts in Slivered almonds
air tight containers for as long as 2 weeks. and pinestiuts {which are
not really nuts) may be
exceptions, but otherwise
I prefer my food without
nuts, particularly

Roasted Pecans or Almonds

2 pounds shelled pecans or 2 pounds ¥  stick butter (or margarine)
blanched almonds (i.e., with the Salt to taste
brown skins removed)

walnuts.

Spread nuts in a cookie pan, not more than 2 layers thick. Dot with butter cut in % inch slices
(about 1 tablespoon of butter per 2 cups of nuts). Bake nuts in a preheated 250 degree oven. When
butter is melted stir nuts and salt liberally. Thereafter, stir every 30 minutes or so. Add more salt, if
needed. After nuts have baked for 2 hours, cool a couple of nuts and test for crispness. Continue
testing every half hour until nuts reach the desired crispness (generally about 2'2 hours). Almonds
Ccook a little faster than pecans. Be especially careful not to scorch almonds.

Nuts will keep for a couple of weeks in airtight tins.
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Game Bird Terrine

Dove and quail (uncooked) sufficient to Y2 cup chopped and lightly packed parsley
make 20 ounces of meat (12 dove 1 tablespoon salt
breasts and 12 whole quail will 1 teaspoon black pepper
produce the amount of meat required,
but the proportion of dove and quail
may be varied depending on
availability).

1  cup brandy (divided)

6-8 shallots, peeled and finely chopped

teaspoons crumbled dried thyme leaves
Y8 teaspoon ground cloves
Vs teaspoon ground nutmeg
Y2 teaspoon ground ginger
12 juniper berries, crushed

(about % cup) (divided) 3 eggs

1% pounds ground veal, approximate 4  bay leaves

1, pound pork fat (fat part of bacon may be Strips of blanched bacon (about 1 pound)
used)

Skin and bone the birds, keeping breasts intact. Slice breasts in ¥ inch strips longwise and marinate
overnight, or longer, in % cup brandy and ¥ cup chopped shallots. Refrigerate rest of bird meat
including all little scraps (should have 12 ounces sliced breast meat and 8 ounces scraps or
moderately more of each).

In a food processor fitted with the steel blade, process the meat scraps and the ground veal (a total of
134 pounds-adjust amount of veal accordingly) until smooth. Add pork fat and process again.

Add parsley, seasonings, eggs and remaining shallots and brandy, plus the brandy and shallots from
the marinade. Process thoroughly. In a hot skillet, sauté small patties (about 1 tablespoon) of the
mixture (known as “forcemeat”) and check for salt, brandy and other seasoning (seasoning tastes less
when cold). Add more seasoning to taste.

Line a 2 quart oblong casserole dish (with lid) with blanched bacon slices, leaving slices hanging over
sides to cover top. Cover bacon with approximately 2 of the forcemeat. Then arrange the bird breast
slices, in a lengthwise direction, on top of the forcemeat. Top the breast slices with the rest of the
forcemeat. Lay 4 bay leaves on top layer of forcemeat and fold the bacon slices over the top. Cover
casserole with aluminum foil and put on the lid.
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Game Bird Terrine continued

Place the casserole in a roasting pan with enough water to come half way up the side of the casserole
and bake in a preheated 350 degree oven for 172 hours. Remove the roasting pan from the oven, but
leave the casserole in the water. Remove cover and leave foil in place. Place a couple of bricks (or
other heavy objects) evenly on foil and leave for a few hours. Then remove the casserole from the
water and put in the refrigerator overnight, bricks and all. Bricks may be removed the next day.

1t is best to refrigerate the terrine for a couple of days to meld flavors. The terrine will keep in the
refrigerator for a couple of weeks and freezes well.

Pheasant or wild duck may be substituted for the birds in this recipe.

Roadside fruit stand, Kenya, Africa.
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Sardine Rolls

2 cans (about 4 ounces each) skinless and 3 tablespoons mayonnaise
boneless sardines Y4 teaspoon salt

2Y; tablespoons Worcestershire sauce 3 dashes hot sauce

2 tablespoons lemon juice

Discard liquid from the sardine cans and mash sardines. Add the remaining ingredients and
continue mashing to form a smooth paste. Remove crust from a loaf of white bread and slice very
thin. (Special devices are available in cookware stores to slice regular slices of bread in haif.)

Spread about 1 level tablespoon of the sardine spread across middle of each slice of bread. Roll the
slice up and secure with a flat tooth pick. Bake rolls in a preheated 300 degree oven until nicely
browned (10 to 12 minutes).

May cook rolls until lightly browned and freeze. Then reheat rolls until nicely browned.

Makes 25 to 30 rolls.
The sardine spread that goes in these rolls is also delicious served with crackers as a dip.

Blanched Vegetables

Fresh vegetables are blanched by plunging small batches in boiling water for a short period of time.
Vegetables are generally pared and cut into bite size pieces before blanching. Cauliflower, broccoli,
asparagus, green beans, snow peas, carrots and squash are excellent.

Recommended blanching times:

Cauliflower - 2 minutes Snow peas - ¥2 minute
Broccoli - 2 minutes Carrots - 3 minutes
Asparagus - 3-5 minutes Squash - 2 minutes

Green beans - 3-4 minutes
Refresh vegetables in cold water after blanching and hold in refrigerator until ready to use.
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Artichoke Pickles

(Consi Mallory’s)

7 quarts Jerusalem artichokes Very small hot red peppers

3 quarts onions (about 4 pounds) (white
onions about the size of lemons work
particularly well)

Wash artichokes (a clothes washing machine at low speed will do most of the job). Trim off roots,
sprouts and bad spots. Peel onions.

Cut artichokes and onions in bite-size pieces. Measure artichokes and onions after they have been
cut up. Sterilize pint or quart mason jars and lids. Pack each jar tightly with pro-rata part of
artichokes and onions and one small red pepper, if desired.

Sauce
6 pounds sugar 12 ounces dry mustard (1 box)
5 quarts cider vinegar 2% tablespoons turmeric (¥ box)

1% cups salt

Bring sauce to a rolling boil. Fill packed jars nearly to top with boiling sauce (about 4 jars at a time).
Wipe rims and seal at once.

Store at least 6 weeks to let flavors meld. Pickles will keep for a year or more.
Makes 20 pints.

Jerusalem artichokes have
nothing to do with Jerusalem,
nor are they related to the better
known globe artichoke. They are
a relative of the sunflower and
the artichokes themselves are
tubers on the roots.

Consi Mallory, one of
Atlanta’s premier home cooks,
was the source of this recipe.

She loved food and loved to
cook. Moreover, she was
extremely generous in passing
on her secrets to aspiring friends.
These pickles are outstanding
as an hors d’oeuvre during
the cocktail hour.
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This recipe came from the
Magnolia Club in West Point,
Georgia. There West Point
Manufacturing Company
(later West Point-Pepperell)
housed its customers and other
visitors. The Club set a beautiful
table and this relish, made by a
local cook, added zest to
many meals.
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Artichoke Relish

(Magnolia Club, West Point, Georgin)

4  quarts Jerusalem artichokes 1 quart onions
2 pounds cabbage Y2 cup salt

6 large green bell peppers or 10 large
banana peppers (about 1%z quarts)

Sauce

2  quarts cider vinegar 1 tablespoon black pepper

2Y2 pounds sugar 1 tablespoon turmeric

4 tablespoons mustard seed 1 jar French’s prepared mustard (9 ounce)

% cup flour

Clean artichokes well. Putting them in clothes washer at low speed will do most of job. Trim off
roots, sprouts and bad spots. Slice artichokes very thin (2 mm blade in a food processor). Cover
sliced artichokes with water and refrigerate 12 to 48 hours.

Remove core and heavy outer leaves from cabbage. Remove core and stems from green peppers.
Peel onions. Slice cabbage, peppers and onions very thin (2 mm blade in a food processor). Sprinkle
vegetables with the salt, cover with cold water and refrigerate 3 to 5 hours. Measure vegetables
after they have been sliced.

In a large pot, mix vinegar, sugar and mustard seed. Bring to boil. Drain the soaking vegetables (do
not rinse). Add vegetables to the boiling vinegar solution.

In a small bowl mix the flour, pepper, turmeric and prepared mustard. Add a little of the boiling
liquid to the mustard mixture stirring until it is thin enough to pour.

Promptly after the vegetables have been added to the boiling vinegar solution, stir in the mustard
mixture. Continue stirring until well blended. (Do not stir mustard mixture into boiling sauce

before adding the vegetables; the heat will cause lumps to form.) Return pickles to a boil, stirring
constantly. Cut off heat immediately. Pour pickles into sterilized jars, wipe rims and seal.

Makes about 14 pints.




“Ata oe food lméan, a ki'ndly salesman dém&hsiﬂtt&
long, lemon peel spivals for our granddaunghter, Emily.
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Sidewalk in a small town on
the Russian inland waterway.
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Soups

Soup is a fine addition to any menu. With the
increased popularity of cold soup, it knows no season.
Even so, most meals today have a limited number of
courses, and the inclusion of soup must be balanced
against the presence of an appetizer, salad or even a

dessert.

Some of the most delicious soups are almost a meal
in themselves. Wild Duck Gumbo, p.54, Black Bean
Soup, p.40, and Galacian Soup, p.48, come to mind.
Such soups should be the focus of the meal joined by
one or two light courses — a salad and dessert for
example.

A more substantial meal may still be enhanced by
soup. Then it is best to turn to a light number; among
my favorites are Bloody Bull Soup, p.39, Cold Cucumber
Soup, p.44, and Yellow Tomato Gazpacho, p.50.
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Making fresh pasta, Municipal Market, Oxford, England.



Bloody Bull Soup

1 can chicken bouillon (12 ounce) 1 red apple, sliced Tomato, orange, apple
(or 3 chicken bouillon cubes dissolved | medium onion, sliced and onion may be strange
E S HRCES WALhS) Y2 teaspoon salt bedfellows, but this unusual
by ican aniy jute $12 Oufice) Ya teaspoon black pepper combination makes a truly
1 can beef consommé (12 ounce) Y4 cup dry sherry remarkable soup. Highly
Y2 cup orange juice 1 cup whipping cream recommended.

Put all ingredients except sherry and cream in a saucepan and boil hard for 10 minutes. Strain and
add sherry. Whip cream and stir into soup. Heat soup and serve.

Serves 0.
Avocado Soup
3  cups chicken stock 2  dashes hot sauce
1 large ripe avocado, coarsely chopped 2 tablespoons olive oil
(about 1 cup) Y, teaspoon salt
Y2 medium onion, coarsely chopped %4 teaspoon white pepper
(about % cup) 1 tablespoon lime juice

1 tablespoon Worcestershire sauce Parsley or chives for garnish

Put all ingredients, except parsley or chives, in a blender fitted with the steel blade and blend well
until smooth. Serve soup ice cold, garnished with chopped chives or parsley.

Serves 5.

For a richer soup you may stir in 1 cup heavy cream and correct the seasoning,
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Black Bean Soup

1 pound black beans 2 cloves garlic, chopped
3 green bell peppers, seeded and sliced % pound salt pork, cut in 1 to 2 inch chunks
2 medium onions, sliced 24 black peppercorns

Wash beans well. Soak in water to cover several hours or overnight. Put beans in a soup pot with
4 quarts water. Add bell peppers, onions, garlic, salt pork and peppercorns. Bring to a boil and
simmer 3 hours, about half the time without a top, until soup thickens.

Then in an iron skillet put:

% cup olive oil 2 cloves garlic, finely chopped
%;  pound salt pork, cut in % inch dice 4  bay leaves

Fry out the salt pork until well done. Then, add contents of the skillet to soup pot and simmer soup
another hour or so.

Discard chunks of pork. Then, press soup through a coarse sieve, or put through a food mill,
discarding bean skins and other solids. At this point the soup freezes well.

When ready to use, reheat the soup and add:
4 ounces sherry or Madeira

The soup should be served in soup bowls over white rice topped with freshly chopped onion, about

2 tablespoons onion per bowl.

Since making this soup takes some time, it is a good idea to cook a double batch and freeze part for
future use.

Serves 10.




About Salt and Black Pepper

Salt and particularly black pepper are available in a wide range of grinds, ordinary, iodized table salt serves most

purposes. Coarsely ground sea salt, however, accentuates the flavor of some dishes, such as grilled meat and roasted

peppers. I have not experimented with exotic salts with particular flavors that are beginning to appear in the market.

Black pepper comes in a fine grind, regular
grind and several coarse grinds. A pepper mill
will provide a range of grinds for many recipes
that are improved by freshly ground pepper. For
example, grilled meat and some salads demand
coarsely ground pepper. Fine or regular grind is
much preferred for seasoning flour and meal as
the coarser varieties do not adhere well.

Elsewhere the selection is a matter of taste.

At table, The French tend to serve extremely
finely ground salt and black pepper. These grinds
may blend better in some delicate sauces, but
they come up short in providing real zest to a

meal.

Lady selling flowers in a small Russian village.
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Borsch
(Beet Soup)

Y2 cup carrots, cut in fine julienne strips 3 cups cooked whole beets, fine julienne
strips (24 ounces canned beats;
julienne strips are now available
under the name “shoestring beets”)

cup thinly slivered onion

cup beet juice

cups beef stock (or beef broth)
tablespoon butter

cup finely shredded cabbage
tablespoons cider vinegar

2 teaspoon salt

s teaspoon black pepper

6 tablespoons sour cream

6 tablespoons finely chopped cucumber

W =t et DN et

Cut all julienne strips in 1'% inch lengths.

In a saucepan barely cover carrots and onions with water, bring to a boil and simmer covered about
20 minutes (until carrots are tender). Add beet juice, beef stock, butter, cabbage, salt, pepper and
vinegar. Continue simmering for about 10 minutes; add beets and cook 5 minutes more.

Serve soup hot or cold in individual bowls. To each bowl of soup add 1 tablespoon sour cream and
1 tablespoon chopped cucumbers.

If you make your own beef stock, cut all meat scraps off the bones and add to the soup.

Serves 8.
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Bahamian Conch Chowder

(Cumberiand House, Nassan)

12 pounds conch meat (6 to 8 conchs) 2 cups crumbled saltines (or 1 pound
1Y sticks butter peeled and diced potatoes)
2 medium green bell peppers, cored, Y2 teaspoon salt (more if you substitute
seeded and cut in chunks potatoes)
2 medium onions, coarsely chopped 1 teaspoon black pepper
1 large carrot, scraped and cut in thick 1Y2-2 teaspoons thyme leaves
slices 3 bay leaves
Y4 cup lime juice (2 to 3 limes) 1 pint beef stock or beef bouillon
5 ounces tomato paste 1 pint water
1 can whole peeled tomatoes and juice 1%2  cups dry sherry
(16 ounce)

Cut conch in chunks and put through a meat grinder or chop in a food processor fitted with the steel
blade, (conch should be about the texture of hamburger). Melt butter in a large skillet, add conch
and simmer, stirring occasionally, until the conch takes on a little color (about 10 minutes).

In food processor fitted with the steel blade, chop bell peppers, onions and carrots until about the
texture of cole slaw. Stir lime juice into conch meat; then add chopped bell peppers, onions and
carrots. Simmer until vegetables are limp. Transfer to a soup pot. Add all other ingredients except
sherry and simmer for 1% hours. Stir occasionally and add water as needed. Do not cook longer
because conch will get tough.

Before serving, stir in sherry and correct seasoning. If not using all of the soup, stir in about
1 tablespoon of sherry per cup of soup.

The soup freezes well, but wait and add sherry after reheating.
Makes 2'/2 to 3 quarts.

Serves 12.
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This recipe for Conch Chowder
is tomato-beef based reminiscent
of the great chowder served
by Marker Eight Restaurant
in the Florida Keys.
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Florida Keys Conch Chowder

6 conchs (about 3 cups chopped) 1 teaspoon thyme leaves

2 green bell peppers (medium) 1 can whole tomatoes, peeled (28 ounce)
1 carrot (large) 3 ounces tomato paste

2 onions (large) 2 cups saltines, crumbled

> stick butter 1%2 quarts beef stock

% teaspoon salt (or half water, half beef bouillon)

Y teaspoon black pepper 2 cups dry sherry

In a food processor fitted with the steel blade (or meat grinder), chop conch, peppers, carrot and
onions (until about the texture of hamburger). In a large sauté pan, cook the mixture in the butter,
stirring frequently, until well mixed, heated through and the conch takes on a little color (7 to 10
minutes). Season with salt, pepper and thyme. Add tomatoes, tomato paste and saltines. Add beef
stock (should be enough to cover ingredients) and simmer the soup for 1 hour.

Just before serving, add sherry.
Freezes well.

Serves 10.
Cold Cucumber Soup

4 medium cucumbers, peeled, seeded and !z teaspoon salt

cut in chucks 4 teaspoon white pepper
2 medium onions, coarsely chopped 1 pint whipping cream
4  cups chicken stock Chives for garnish

You should have a generous 4 cups each of cucumbers and onions. Put cucumbers and onions in
a saucepan with the chicken stock, salt and pepper; bring to a boil; cover and simmer for about
15 minutes. Do not overcook as cucumbers will loose their flavor.

In a food processor fitted with the steel blade, blend soup in batches until smooth. Chill. Stir chilled
cream into soup. Correct seasoning. Serve soup in bowls with finely chopped fresh cucumber and
chopped chives as garnish. Before adding cream, you may freeze soup for later use.

Serves 8 to 10.
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Cucumber and Spinach Soup

tablespoons butter

large bunch green onions (about 12),
coarsely chopped including Y2 of green
tops

medium cucumbers, peeled, seeded and
coarsely chopped

cups strong chicken stock

package frozen leaf spinach (10 ounce)

tablespoon lemon juice

teaspoon salt

In a saucepan melt butter and cook scallions

slowly until just tender. Add cucumbers and sauté

slowly for about 5 minutes (stir frequently). Add
stock and simmer until cucumbers are tender

(15 to 20 minutes). Add spinach which has been

thawed and large stems removed. Return to a
simmer and cook 5 minutes more. Add lemon
juice, salt and pepper and puree in batches in a
food processor fitted with the steel blade. Stir in

cream and milk. Serve hot or cold with a slice of

cucumber and radish in each bowl.

Soup freezes well before adding cream and milk.
If soup has been frozen, thaw, stir in cream and

milk and heat or chill thoroughly.

Serves 0.

teaspoon white pepper (scant)

cup whipping cream

cup milk

Slices of cucumber and radish for garnish

Peruvian woman braiding onions.
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Cold Curried Soup

3% cups chicken stock

1 teaspoon medium curry powder
(more or less)

Y3 teaspoon salt
Y4 teaspoon white pepper
3 eggyolks

cups whipping cream

chunks chutney

tablespoons chopped roasted peanuts
thin slices cucumber

hard-boiled egg, grated

tablespoons finely chopped onion

Bring the chicken stock to a boil and stir in curry powder, salt and white pepper. With a fork beat egg
yolks; stir ¥2 cup hot stock into egg yolks; and then blend with cream.

Add the cream mixture to the chicken stock and stir constantly over low heat until the soup is almost
to a simmer (8 to 10 minutes). Remove soup from heat and continue stirring for a minute or two. Do
not let the soup come to a boil as eggs will curdle. Chill soup in the refrigerator.

Taste for seasoning.

Serve soup in individual soup bowls. To each bowl add:

Generous chunk of chutney
Chopped peanuts
Chopped onion

2-3 slices cucumber with grated hard-boiled egg sprinkled on top.

The accompaniments make this dish!

Serves 5 to 6.
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Roasted Eggplant Soup

2 medium eggplants 1%2-2 cups half-and-half
8 cloves garlic Y2 cup sherry
Olive oil 1 teaspoon thyme leaves
1  cup chopped onion Y2 teaspoon salt
3-4 cups chicken stock Vs  teaspoon black pepper

Cut eggplants in half lengthwise. Insert split garlic cloves in cut sides of the eggplants (make incisions
with a sharp knife as needed). Drizzle cut sides with olive oil and sprinkle with salt and pepper. Bake
in a preheated 275 degree oven for 3 hours or so.

Sauté onions in a little olive oil until limp. Scrape out eggplant pulp including garlic (should be about
2 cups). In a food processor fitted with the steel blade, puree pulp and onions. (Optional: strain out
eggplant seeds if they seem large.) Add thyme, salt and pepper.

Heat stock in a saucepan and stir in the eggplant puree. Can freeze soup at this point or you can
freeze puree before adding the stock. When ready to serve (either hot or cold), add half-and-half and
sherry. Adjust seasoning.

Serves 8.

For a lighter soup, you may add an additional 1%z cups chicken stock instead of the half-and-half.
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Galacian Soup

(Caldo Gallego from the Province of Galacia, Spain)

1%2 cups dry white navy beans 1'2 teaspoons ground cumin
5 pound salt pork, cut in % inch dice 4  bay leaves
13 pound cooked smoked ham, cut in Y4 teaspoon black pepper

% inch dice ' pound tender turnip greens (heavy
3 pound chorizo (Spanish sausage), cut in stems removed before weighing)

Y6 inch slices 2'4 cups new potatoes, peeled and cut in
1 ham bone Y4 inch dice

Soak navy beans in about 6 cups cold water overnight.

Put diced salt pork in a large stock pot over low heat and brown pork lightly on all sides. Add ham
and chorizo and brown on all sides. Drain the beans and add to the pot with 2 quarts water, the ham
bone, cumin, bay leaves and pepper. Bring to a boil and simmer soup covered 1%z to 2 hours until the
beans are tender.

Chop greens coarsely. Add greens and potatoes to soup and simmer 20 to 30 minutes longer. If
frozen spinach is used, wait and add about 10 minutes before the soup is ready.

To give soup a little more substance mash a few of the potatoes and return to the pot. You may add
more water if needed.

Remove the ham bone, correct seasoning and serve. The flavor of the soup improves if kept in the
refrigerator for a day or so. Freezes well.

A warming soup for the cold winter months, Caldo Gallego still has a spring freshness.

Serves 8 to 10.
Fresh kale greens or a 10 ounce package of froze<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>