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“G
ourmet has become a hideous term… Most people who called themselves gourmets were nothing but food fetishists who would rather talk about a four-star meal than cook or eat a tasty plate of food.”                                                                                                  James Beard

“Yuck”
When I was growing up, food was served and we ate. If any family member had turned a nose up at what was served, my parents would have been appalled at the rudeness. Apparently this basic rule of manners no longer applies. When I eat with others now, in my home or theirs, I am amazed at how picky people have become. I am proud of what I cook and serve. Unless there is an allergy, I consider it the ultimate insult to refuse to even try an offered dish. It makes me seethe inside when adults act his way, but it makes me sad with children. It means that they are cutting themselves off from something that they just might like, expanding their lives. 

My mother’s only rule was to “try a taste,” so we did that without being told. She knew that most food is palatable, even to children, and one taste would convince us of that. It is usually a preconceived notion that something is going to taste “yucky” that stops us from tasting something, not any actual experience with it. It may just be something new, something with a funny name, or something that looks a little different, and we are afraid of it. I have to take responsibility for introducing my daughter’s best friend to both lamb and avocados. She loved both new foods immediately, though she may have had reservations before the first bites. (I’m not sure that her parents were grateful for this culinary education, with the price of lamb.) She was polite enough to try everything I cooked, and If she didn’t like it after a taste, so be it.

There aren’t many foods that I dislike, and I think thank my mother for putting an eclectic array of dinners on the table.  I would have been very hungry if I’d been picky!  

 I remember a line from the western  movie “Tom Horn.”  Steve McQueen was served lobster for the first time, and commented, “I ain’t never ate a bug that big before!”

Think what he would have missed if he’d been a picky eater! 

Table of Contents is on page 2

P

ork Chops with Lots of Onions

Serves 4

1 tablespoon cooking oil

4 large pork chops

2 large onions, sliced

2 tablespoons balsamic vinegar or

       one tablespoon red wine vinegar

1 tablespoon soy sauce (regular or
low-salt)

½ cup chicken broth

1-2 tablespoons sherry or vermouth

1teaspoon cornstarch

Heat the oil in a heavy pan. Quickly brown the pork chops. Remove from the pan and add the onions, cooking till translucent, about three minutes.

Put the chops back in the pan over the onions. Add the broth, the soy sauce and the vinegar, and bring to a boil. Reduce heat, cover and simmer over low heat for about thirty-five minutes. Pork chops should be cooked through and tender. Remove chops from the pan. 

Mix the sherry or vermouth and the cornstarch, and pour into the broth, stirring till blended. Bring to a boil and let simmer one minute.

Pour the onion mixture over the chops, and serve with pasta or rice.

Note:

 People complain that pork chops are tough. They must be cooked gently, at a low heat. This recipe can be baked for up to an hour, and will just get more tender and take on more of the flavor of the sauce.
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B

aked Winter Vegetables
          Makes  6 servings

4 cups of fresh vegetables, cut into a
  ½-1 inch dice 

1 large onion, diced

5 cloves of garlic, peeled and 
smashed but still whole

4 mushrooms, cleaned and sliced

3 tablespoons olive oil

2 tablespoons soy sauce

fresh ground pepper

2-3 drops sesame oil, optional

1-2 tablespoons minced fresh herbs

Preheat oven to 450(.

Drizzle 2 tablespoons of the oil into a 10” by 13” baking pan. 

Place  the vegetables in the baking pan. Drizzle the remaining tablespoon of olive oil, and the soy sauce, on the vegetables. Toss lightly to coat.

Grind pepper over the top.

Reduce heat to 350( and bake for 35 minutes, stirring gently every ten minutes.

Remove the garlic.

Toss in the fresh herbs, and stir in a few  drops of sesame oil just before serving, if desired.

Vegetable suggestions:

Use  a combination of soft and crisp vegetables, with lots of color, such as: Zucchini, yellow squash, carrots, red pepper, broccoli, and red-skinned potatoes. Tomatoes can make this too liquid, so you might want to cook them separately, discarding the excess liquid before adding . Eggplant is especially good in this.
 Notes:  

The roasting brings out a rich flavor as the natural sugars caramelize. 

No extra salt is needed because of the soy sauce. 

For a different taste, add 1 tablespoon of balsamic vinegar.

This is an excellent dish to serve at a buffet or “potluck,”  because it is equally good served hot or at room temperature. It is a good accompaniment to a light meal, or a hearty winter dinner.

R

egional cookbooks are fascinating.  I really enjoy reading them, seeing the differences in cooking ingredients and methods, even the styles of prose. One region says that you must handle biscuit dough with the utmost gentleness, and another place tells you to beat it with a hammer! I’m always looking for things that are really different. I came across the following recipe in a cookbook called Sharing Our Best, put out by the Bethel Presbyterian Church in Olive Branch, Mississippi, that I felt should be shared. It is the creation of Mrs. Gerald Sandridge.

Best Ever Rum Cake

1 or 2 qt. Rum        baking powder

1 c. butter              1 tsp. soda

1 tsp. Sugar           lemon juice

2 large eggs           brown sugar

1 c. dried fruit         nuts

Before you start, sample the rum to check quality. Good, isn’t it? Now, go ahead, select a large mixing bowl, measuring cups, etc. Check the rum again, it must be just right. To be sure the rum is of the highest quality, pour one level cup of rum into a glass and drink it as fast as you can. Repeat. Now, with electric,  beat one cup of butter in large, fluffy bowl. Add one seaspoon of thugar and beat again. Meanwhile, make sure rum is of highest quadidy. Add 2 argeLeggs, 2 pucs fried druit, and beat until high. If druit gets stuck in beateres, pry it joose with a drewscriver. Sample the rum again, checking for highest conscisticity. Next, sift 3 cups pepper or salt (it really does not matter which)). Sample the rum again. Sift ½ pt. Lemon juice. Add 1 Babblespood brown thugar (or whatever color you can find). Wix mell. Grease oven and turn cake pan to 350 gredees. Now, pour the mhole wess into the boven and ake. Check the rum again and  go to bed.

C

ook’s Tips

T

o get more flavor from garlic, mince it fine. I have heard a lot of chefs lately telling us that using a garlic press results in a bitter flavor, and that they are too hard to clean. I have used a good press for over  twenty years, and I don’t find anything wrong with the result, nor any problem with cleaning it.

T

o release the flavors of fresh or dry herbs, always crush before using. The easiest way is to rub them between your palms.

W

hen using either  homemade or prepared curry powder cook it in a little oil before proceeding with the recipe. This releases the oils, which allows the flavors to develop.

S

ave any liquid left when steaming shellfish to use as a substitute for fish stock or bottled clam juice. 

S

ave the liquid when you finish a    jar of pickles. Cut up fresh vegetables and marinate them in the liquid for at least a day. Use in salads, or just to nibble.

B

onny Wagner wrote me about her love of baking parchment, and since Bonny makes desserts professionally, you know that any tip she sends will be useful. When you use parchment, most of your clean- up is eliminated, and the cakes usually look better as well.

W

hen you’re preparing fresh broccoli, don’t throw away the stems. Cut off the exposed end, but save the rest. Peel and cut in slices or julienne strips, and serve it with a dip. People love it, but they always have to ask what it is. 

M

eat is much easier to slice thin when it is semi-frozen.

I

 love a juicy rib roast, or a tender filet mignon, but that’s not how  we eat everyday. An inexpensive round or chuck roast makes a tender and juicy substitute when cooked at a low temperature. This method makes a flavorful alternative that we don’t have to sell the car to afford. It’s not filet, but it’s not pot roast, either. A round roast will give you a larger slice of beef and less fat than a chuck roast, but nothing beats chuck for flavor. This roast will give you two dinners for 4. (I make hot roast beef sandwiches for the second meal.)

      B
udget Roast Beef

4 pound beef chuck or round roast

2 cloves garlic

Freshly ground pepper

1 onion

1 teaspoon dried or 1 tablespoon fresh herbs (parsley, basil, thyme)

Preheat oven to 300(. 

Peel the garlic, and cut into slivers.

With a small sharp knife, poke a hole in the roast about 3” deep and insert a sliver of garlic. Continue inserting the garlic in holes all over the roast.

Peel and slice the onion and lay the slices over the roast, securing with toothpicks if needed.

Roast the beef for about one hour and  forty minutes for rare. (It will be its most tender when cooked rare.)

If you desire the meat to be more well done, continue cooking about fifteen minutes longer.

Slice thin, and cut fat off if necessary. Serve with pan juices or gravy, if desired.

A warning for those of you who make infused oils:

Refrigerate them, and use them within two weeks. There have been some bacterial poisonings resulting from homemade flavored oils. The commercial brands are required to add acids which prevent the growth of these organisms  which occur naturally on the herbs. So, please use care and be aware.

Y

ears ago I attended a brunch given by a friend, Veronica Chappell. She had put a great deal of thought into the meal, and everything she served was exquisite. She was kind enough to share this recipe.

  C

orn Sour Cream Roll

Makes 4-6 servings
4 tablespoons butter

8 tablespoons flour

2 cups hot milk

1 teaspoon salt

few drops Tabasco

1 tablespoon cognac

1 cup sour cream

3 eggs, separated

4 finely chopped scallions

2½-3 cups corn

Melt the butter and blend in the flour. Cook till golden. Gradually stir in the hot milk, stirring well with a whisk until well-blended. Cook over medium heat, stirring, till thickened. Mix in the salt, Tabasco, cognac, and 2 tablespoons of the sour cream. Cool.


Lightly beat the egg yolks and mix in, off the heat.


Preheat the oven to 350º. Butter a jelly roll pan and line it with parchment or wax paper. Butter the paper.


Beat  the egg whites to soft peaks. Carefully fold it into the flour mixture one-third at a time. Pour it into the jelly roll pan and bake 40 minutes until golden and firm.


Invert the pan onto wax paper or parchment, and peel off the baking paper. Spread the omelet with the remaining sour cream and sprinkle with the corn and the chopped scallions. Roll up gently.

I love cookies, but I make them very infrequently. They are like hors d’oeuvres—very labor intensive, and people eat them quickly-- myself included! I have four cookie recipes that I stick to, because I know they work. The following is the easiest one. A mixer or food processor makes it even easier.

    T

iny Tarts

Makes about 5 dozen
2 3-ounce packages cream cheese, 
softened at room temperature 
or in the microwave

1 cup butter

½ cup sugar

2 cups all-purpose flour

Jam, jelly, preserves or marmalade

Combine the cream cheese and butter, beating until smooth and well-blended. Beat in the sugar. Gradually add the flour, blending well after each addition. Wrap the dough in plastic wrap or foil, and chill several hours.


Shape into small balls, about one teaspoon each. Place on a baking sheet and make a deep indentation in the top of each cookie. Bake at 425º for fifteen minutes, or until browned. When cool, fill with  your choice of jam.

These freeze beautifully. Cream cheese pastries are wonderfully easy to make and work with. Where regular pastry must be treated gently, cream cheese pastry can be handled as much as you need to without it getting tough.

S

hrimp with Pasta Pancake

        Serves 4

1 pound shrimp, peeled

2 cloves garlic, minced

3,tablespoons butter, divided
2 chopped tomatoes

¼ teaspoon celery salt

fresh ground pepper

fresh parsley

1 teaspoon dry or 1 tablespoon fresh 
basil

2 tablespoons balsamic vinegar

2 tablespoons dry white vermouth or 
white wine

2 cups cooked, refrigerated orzo 
pasta or rice

¼ cup milk or half-and-half

Melt one tablespoon butter in saucepan. Sauté the garlic slightly and add the tomatoes, celery salt, pepper, basil and parsley. Simmer till the tomatoes release their juices, five to ten minutes. Add the vinegar, wine, and the shrimp. Simmer just till cooked, about three minutes. Stir in the milk or half-and-half. Keep over very low heat.


Melt the remaining tablespoon of butter in a 10-inch non-stick frypan. Place the orzo in the pan, and push down to make a firm and level pancake. Sauté over medium heat until well-browned. Invert onto a plate so that the brown side is on top. 


Cut into four wedges and serve the shrimp mixture on top.

Some Notes:

Scallops can be substituted for the shrimp, or a half pound of each used. Finely chopped red or green pepper is a nice addition to this dish.

I

nnovation

Maybe I’m just odd, but I wonder about cooking, and cooks— how certain foods were first created, how a cook would have known to try something for the first time.


Take mayonnaise. It’s not  just mixed together, it takes a precise method of blending oil, eggs and lemon juice to create the creamy mixture we call mayonnaise. How did someone figure this out?


Likewise Hollandaise, which is made pretty much the same way, but also cooked! Who was the genius who first made Hollandaise?


The creation of yogurt is the stuff of folklore—the middle eastern rider whose milk turned to yogurt as he rode through the desert.


I don’t know if there are truly any really new foods yet to be made ( without chemical help), but wouldn’t it be a great feeling to be the one to do so? Maybe one of us, in our love of cooking and creating, will be that cook who creates a new food in a kitchen and not in a laboratory.

I think that Jello has a gotten an undeserved bad rap. It evokes an image of the bustling-housewife stereotype of the fifties, but it really is a refreshing product that you can use as a base. This is one of my old standby’s that I’ve been inflicting on my friends and family forever.

   C
reamy Pineapple Mold
    Serves 8-10

1 3-ounce package of lemon Jello

¼ salt

1 cup boiling water

3 tablespoons fresh lemon juice

1 20-ounce can crushed pineapple

1 cup sour cream 

Dissolve Jello and salt in the boiling water. Add the lemon juice, the syrup from the pineapple, and the sour cream. Blend well.


Pour mixture into a shallow baking pan, and place in the freezer

for 45 minutes.


Pour the mixture into a bowl and beat until fluffy. Fold in the pineapple. Pour into a 1-quart mold or loaf pan. Chill several hours in the refrigerator.

It’s easy, tastes great, has fiber. You can substitute cream cheese for the sour cream, but use your blender to mix together.

K
nives
Good, sharp knives are absolutely  required for good cooking. That doesn’t necessarily mean expensive, although it can. It means knives that hold an edge and can be easily sharpened when needed.  Any knife that says “never needs sharpening” actually means “cannot be sharpened.” Those “high-tech” laser knives are junk, in my opinion, except for cutting tomatoes and bread. They are too thin, and they bend when you try cutting anything substantial. When they dull they cannot be salvaged. High-carbon steel knifes can be run through a knife sharpener, and will cut anything. My favorites are Old Hickory brand knives, an American-made brand. None cost more than ten dollars, and they have lasted more years than I care to think about. They are available from a mail-order catalog called Lehman’s, at One Lehman Circle, PO Box 41, Kidron, Ohio  44636. It’s a really neat catalog, and is well worth the three dollars they ask.


For sharpening, I use ceramic sharpening sticks. The sharpener attached to an electric can opener   works, but it eats away a lot of knife. With this contraption, which is two terribly strong ceramic sticks on a wooden base, you simply run the knife blade through the sticks several times to sharpen it. The sharpening sticks are easily cleaned with scouring powder like Comet or Ajax. These are available in many cookware stores, and at the Remington stores at malls. I highly recommend  this type of knife sharpener. It is easy to use, and gives a great result.
C

ookbook Review

The Instant Ethnic Cook
by Mara Reid Rogers

published by Lake Isle Press

This is an interesting book with lots of good ideas and recipes. Ms. Rogers gives us the basics of different styles of ethnic cooking through spice blends. She tells us the herbs and spices that make the cooking of different areas unique, and gives us the  means to create those foods. 


The author gives us the recipes for making blends of spices that can be added in varying amounts to her recipes, or your own, to give your dishes the flavors of different foods of the world. Italian, Chinese, Mexican, Greek, German, Cajun and others are covered in this book. There are companies that sell blends of “Italian herbs” or “Mexican herbs,” but with this book, you can personalize those blends depending on your own preferences, plus be assured that they are fresh.

C

reole Seasoning Mix

From The Instant Ethnic Cook 

makes about ½ cup
¼ cup paprika

2 tablespoons dried thyme leaves

2 teaspoons celery seed

1½ teaspoons ground red (cayenne) 
pepper

1 teaspoon ground cloves

1 teaspoon ground mace

½ teaspoon ground cinnamon

In a small bag or bowl, combine the paprika, thyme, celery seed, cayenne, cloves, mace and cinnamon. Shake or stir until well-blended. Transfer to a clean, dry, airtight glass container. Store up to three months away from heat, light or moisture. Shake well before using.

L

ouisiana’s Red Beans and Rice with Ham

       Servings: 4

2 teaspoons vegetable oil

3 cloves garlic, crushed

1 6-ounce slice smoked ham, cut 
into ½ dice

2 teaspoons Creole Seasoning Mix

1 large, ripe tomato, coarsely 
chopped

1 15-ounce can red kidney beans

Salt and freshly ground pepper to 
taste

4 cups hot cooked white rice, to 
serve

3 scallions, green part only, thinly
sliced, to garnish

Tabasco Sauce, to serve

1.  Heat the vegetable oil in a heavy 12-inch skillet over medium-high heat. Add the garlic, ham, seasoning mix, tomato and beans. Cook, stirring often, for ten minutes or until the mixture is heated through and the flavors are well blended. Season with salt and pepper.

2.  To serve, mound the hot rice in the center of a warm shallow serving bowl, surround with the bean mixture and sprinkle with the scallions. Serve hot as a main course and pass with Tabasco Sauce.
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