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This versatile
dish can be

served hot or
celd, ais an
entree or an
dappetizer,
Shrimp shells
and fish stock
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SAUCE

] ' 2 ¢ oy white wine
L cnpr olive ol 2 clif)s ar)

8 oz ratw shrimp or 4 cups fish stock

creayfish shells I cup weler

LA cup cogneac 2 thsp tomato peaste

1 cup finely chopped leeks i thsp chopped fresh

2 carvods, finely choppeed larragon

4 cloves parlic, minced

MOUSSE

1 16 Dover sole filleis 2 egp whites

4 oz sea scallops,
knob-sheped muscle
remoled

2 isp salr

GARNISH

& fumbo shrimp, coobed

2 tbspy crayfish or fying
and butterflied

[ish roe

* SAUCE: In saucepan, heat half the

2 minutes or until pink but not scorched, Stir

brown bits, for 1 minute o until liquic

* Meanwhile in stock pot or

T CASALS PLAYED

ened enchanted il
wets still a small supper to b ocl
er was over. The galantine we offcred

emorable feature of the meal.

— Rend Verdon

! bay leaf
3 thsp cold butter
2 shallots, minced

2 cup dessert wine
or off-dry Riesling

2 thsp whipping cream

Salt and pepper

1 1spr white pepper

2 cups whipping cream

& sprigs parsley
or cherpil

olive oil over high heat, Add shrimp shells; cook for
in cognac; cook, stirring to scrape up any
is reduced to about 2 thsp.

€

Dutch oven, heat

leeks, carrots, and garlic; cook for 5 minutes or

IHN THE HEHHED\' STYLE

remaining oil over medium heat. Add
ntil softened. Add shell mixture; stir in
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SAUCE
) i each carrol and I each bay le Drig
2 (hspr "’-‘“""”MJ i celery stalk, chopped roscma
- e 3 o ey
144 cup finel) chopped [ thsp tometo paste 2 CHPS Deef s
chetllols
' : ; 1IN bt o
/ 12 tsp granulaled sugal 2 thsp cold butter. cubed
3 dic, MINCEE = :
I clove garlic, ) s
I__r‘;_l I.:“'Jr_rf_}f__hr]' ‘:I-I'Tlflr f'l'l'!l:rillall.-.-}.lf Tl

VEGETABLES

arrols, (Urnips. cauliflower florets, broccoli florets,

e I f1y ¢
12 each ba) snoww pea pods

haby vellow zucchini, asparagues Hps, and
1 thsp chopped Salt and pepper

T thsty brtter :
= [fresh parsiey

FILETS
6 filet mignons 34 Isp each salt ciriel I thspy each butter and
12 I total) pepper vegetable oil
2 cloves garlic. minced 1 tsp fines berbes 74 cup red wine

» SAUCE: In large saucepan, heat oil over medium heat. Stir in shallots and garlic: cook,
stirring often, for 3 minutes or until translucent. Add carrot and celery; cook for 7 to 10
minutes or until softened. Stir in tomato paste and sugar; bring to boil and boil for 1
minute. stir in pon, bay leaf, and rosemary; return to boil and boil for 5 minutes or until
liquid is reduced and syrupy. Strain out flavoring agents and return liquid to pot. Stir in
beef stock and bring to boil; reduce heat and simmer for 35 minutes or until thickened
and reduced to about 114 cups. Reduce heat to low and whisk in butter, bit by bit, until

butter is fully incorporated and sauce is glossy. Season to taste with salt and pepper. Set
aside and keep warm,

* VEGETABLES: In large pot of boiling salted water, cook carrots and turnips for 7 min-
Hies: remove with slotted spoon and place in cold water. Reserve. To same pot of water,
add cauliflower and cook for > minutes; remove and add to reserved vegetables. Place

broccol, zucchini, and 4paragus in boiling water and cook for 4 minutes; add snow peas
and cook for 1 minute, Remove and add to reserved vegetables,

wijt:tfi]:{;r:;fz ::{[:ﬂ;:x:[hfjr = H‘"t’ PEpper, and fines herbes, In large skillet, melt butter
dpart. Cook urning t}ncn; flllm-h@h hﬁ'a‘t i add filet mignons, placing them at least /2 inch
e R';me = , for 10 tnhli n"{mul:es Or until meat is well browned but still pink

Pan; tent with foil and let stand for about 5 minutes. Add red wine
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STUFFING
I 13 cup finely chopped Serlt et
spelable o - :
1 15p veg fi bl Gl "
s hacon, finely et
4 strips bacon, | 3 eloves garlic, minced A |
t'Jfll'le.lr?i'fl'l o
L tsp each ground celery s
allspice and nuimeg
GALANTINES
] ; L} 2 1sp uenflavored pelatin
ups blanched drained i cup por _ >
2 cups blanched drainee Capprox
)
SpiEHe s 6 cups game stock or ek
3 pheasants chicken stock (a@pprox) Parsley sprigs
for 6 chicken breasts) i tsp each sl
and pepiper

e STUFFING: In skillet, heat oil over medium-high heat. Add bacon and cock, stirring, for
2 minutes. Pour off all but 1 thsp fat and reduce heat to medium. Add shallots and garlic;
cook, stiming often, for 5 minutes. Stir in allspice, nutmeg, and /4 tsp each salt and pepper.
Stir in port; cook, stirring o scrape up any brown bits, for 1 minute. Let cool to room tem-

ik.’t’;l[ll[‘l'.!.

» Using mandolin or other hand-held slicer, or sharp knife, cut carrots and celery into
long, very thin pieces. In boiling salted water, cook separately for 2 minutes each; cool 1o
room temperature under cold running water. Drain well; pat dry with paper towel and
sprinkle with salt and pepper. Reserve.

* GALANTINES: remove skin from pheasants and discard. Cut off wings and legs and
reserve. Using boning knife, carefully remove breast from each pheasant in one piece.
Starting with rib cage and working down, ease knife between bones and flesh, working

from chest to back, After separating meat from rib cage, remove any stray small bones.
Halve breasts at natural division.

* Place | 2
e Jones legs, and wings on well-oiled rimmed baking sheet; roast in 375°F oven
or 25 minutes or until browned. Reserve,

* Using side of cleaver or I.Enderiz.ing mallet, gently flaten each breast to uniform thick-

ness, Rub res .
erved bacon-shallot mixture evenly over inside of each breast. Flatten 4

*pinach leaf; leaving narrow borde
I around e ixture on
€ach breast. Top evenly mm i dge of meat, cover the bacon m

tightly in cheesecloth, rrots and celery. Roll each breast into tight cylinder; !
Lo out any creases. Tie ends with kitchen string.
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| port and just enough stock to cover. Bring 1o boil: redue

Adc
ach for 30 minutes. Remove galantines and cool to room e
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li{]Lliil- Cover galantines with loil and refrigerate for 2 hours or

eanwhile, strain reserved cooking liquid through fine-mesh sieve and o Ll
C i .

(o produce consomme. Season well with salt and pepper. Set aside |
L2

remaining consommé into shallow pan and chill until set. (If consomme des
Il

heat all the consommeé and add gelatin; chill unul set.)

re-heal < :

« Unwrap galantines and slice into /2-inch medallions; season lightly with salt and peppes
Dip medallions nto reserved consommé and place on waxed paper-lined baking sheet
chill for 15 minutes or until jelly is set. Repeat process several times until medallions are

thoroughly coated.

« To serve, dip bottom of baking sheet containing jellied aspic in hot water for abou
15 seconds; invert onto clean cutting board and chop into small cubes. Arrange cubes on
platter; top with medallions. Garnish with parsley. Makes 6 servings.

11 B If using chicken breasts, add some chicken bones or necks to the poaching liguid.

SALADE VERTE

e

(S

1 bead Boston lettuce 2 cooked beels, cul inlo 12 blanched

long, thin strips AspAragus Hps

I bunch walercress
DRESSING

L4 tsp each salt and 3 thsp fresh lemon juice 173 cup extra virgin

white 2y olive oil
! 1 thsp finely chopped
Finch granulated sugar shallots

* Wash and remove tough stems from lettuce and watercress. Drain leaves well and place
in shallow serving bowl,

* DRESSING: In separate bowl, combine salt, pepper, and sugar; whisk in lemon juice
2nd shallots, Whisking constantly, drizzle oil into lemon mixture and whisk until well com-
ned. Taste and adjust seasoning if necessary.

* In separate small bowls, toss beets and asparagus with 1 tbsp each of the dressing.

Drizzle remaining dressing over greens and toss gently. Arrange beets and asparagus tps
decoratively on top. Serve immediately. Makes 6 servings.




SoRBET AU CHAMPAG N

2 cups champagne or dry L2 cup Simple Syrup

: - it L T
sparkiing wine (recipe follows) J
. St [t_}g:_‘[h'l'.ff -.’_'h;lI'I'IF'EI;-U'lf- f‘fujl]‘.lETiL' H}-r“p_ ;ll'llii ]L‘!I]'If.ifl juice. B L i.llr; unnl il
gently whisk into champagne mixture until well combined
+ Pour into ice-cream machine and freeze according 1o manufacturer’s INStruQion

( Alternatively, pour mixture into chilled shallow metal pan; cover and freeze for ahou
3 hours or until firm. Break up into chunks; transfer to food processor and purée g o
smooth.) Spoon into chilled airtight container; freeze for 20 minutes or until almost firm, |5
making ahead, soften in refrigerator for 10 minutes before serving. Serve in chilled cham,
pagne glasses. Makes 6 1o 8 servings.

SIMPLE SYRUP

2
oy |

-

L2 cup granulated sugar

174 cup water

* In small saucepan, mix sugar with water over medium heart; cook, sturring often, untl
sugar is completely dissolved. Bring to boil and cook for about 1 minute or until syrup is

sparklingly clear. Let cool. (Syrup can be refrigerated in sterilized container for up 1o
1 month.) Makes /2 cup.

PATISSERIE
=
* For the Casals dinner, we prepared a selection of freshly baked petits fours, including

chocolate truffles, bite-size fresh fruit tarts, madeleines, and tiny cakes encased in rolled
fondant and adorned with candied violets.



