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Easy But Elegant Liver Paté m

(12 ormare servings )

% cup margarine, reserve 1% teaspoon dry mustard
14 cup 14 teaspoon rosemary
1 pound chicken livers 145 teaspoon dill weed
8 ounces fresh mushrooms, 8 ounces Neufchéitel cream
chopped cheese, softened
13 cup sliced green onions 1 teaspoon parsley flakes
with tops melba toast rounds,
1 teaspoon salt cocktail bread or
%3 cup white wine crackers

1 garlic clove, minced

Melt ¥4 cup margarine in skillet. Add chicken livers, mushrooms, onions
and salt. Sauté over medium heat for 5 minutes. Add wine, garlic, mustard,
rosemary and dill. Cook 5-10 minutes, until liver is cooked and no longer
pink and liquid is almost gone. Cool slightly and remove any membrane
from chicken livers; discard. Scrape chicken liver and pan liquid into a
blender or food processor. Process until smooth. Add reserved %2 cup
softened butter; process until smooth.

Line a 5x9-inch loaf pan or 2 to 3 (3x5-inch) loaf pans with plastic wrap,
leaving wrap extended outside of pan. Pack liver mixture into pan. Wrap
and chill 4-5 hours until firm. Remove from pan and transfer onto a serving -+
plate and frost with softened Neufchatel cheese. Decorate frosting by using‘1
a fork to make a zigzag pattern on paté and put a sprinkle of parsley down :
the center. Serve with melba toast rounds, cocktail bread or crackers.

An elegant looking paté that tastes wonderful!
Pamela M. Richert
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onion, bacon, ane ricotta tart

Y,
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source Sunday Suppers at Lucques by Suzanne Goin and Teri Gelber

This opulent tart is Los Angeles chef
Suzanne Goin's interpretation of an Al-
satian specialty, Flammekiche. We can't
imagine anything better — flaky pastry
topped first with a creamy layer of ri-
cotta and créme fraiche, then a nicely
gooey bit of melted cheese, and finally a
mixture of smoky bacon and thyme-
cented onions,

Accompanied by the herb salad, the
tart makes a fine light supper. We also
serve it as a starter —cut into small
squares and passed with cocktails, or
cut into larger pieces as a sit-down first
course. Either way, it's perfect for enter-
taining because you can assemble it in
the morning, cover and refrigerate it,
and then bake it just before you're ready

to serve. (@

tip

SUZANNE GOIN recommends looking in
the freezer section of the grocery store for
a good, ali-butter brand of puff pastry.
She advises making sure the pastry is
partially defrosted before you attempt to
unroil or unfold the sheets. Puff pastry
bakes best when very cold or frozen, so in
between the steps of assembling the tart,
return the pastry to the freezer for 5to 10
minutes, This will ensure a good crust
with flaky, delicate layers.

‘cook Suzanne Goin

1 sheet frozen all-butter puff pastry (92 x 9/
inches or 8 x 12 inches)

2 extra-large egg yolks (see note)

8 ounces slab bacon, preferably apple wood
smoked (see note)

2 tablespoons extra-virgin olive oil

2 cups sliced young onions, red and white if
possible, plus /2 cup diagonally sliced
young onion tops or scallions (see note)

1 tablespoon fresh thyme leaves
Kosher salt
/2 cup whole-milk ricotta, drained if wet
/a4 cup créme fraiche
Freshly ground black pepper

/3 pound Cantal, Gruyére, or Comté cheese,
thinly sliced

Herb Salad (recipe follows)

serves 6
Preheat the oven to 400 degrees.

Defrost the puff pastry slightly, then unroll or unfold it onto
a parchment-lined baking sheet. Use a paring knife to score
a Vs-inch border around the edge of the pastry. Make an egg
wash by whisking 1 of the egg yolks with !/2 teaspoon water
and brush the egg wash along the border (see note). You will
not need all of the egg wash. Return the puff pastry to the
freezer until you'’re ready to use it.

Cut the bacon into 3/s-inch-thick slices. Stack the slices in
two piles, then cut the bacon crosswise into %s-inch even-
sided rectangles, or lardons.



*rl' If your market doesn't carry slab

- bacon, just buy the best, thickest-cut
§ bacon you can find and cut the slices
a! crosswise into %a-inch pieces. Cheap

_bacon will make the tart greasy.

* We've made this tart using thinly
t‘ sliced red onions, sweet onions, and
#* even regular old cooking onions, and
" each time we've loved the results. For
i the young onion tops, just use scal-
¢ lions (or green onions, as they're
'fﬁ" "known in the west),

. Ifyou re looking for shortcuts, skip the
- first egg yolk and the egg wash.
i--Tharev'ss so much topping on this tart
E‘._'that you barely notice the sheen.
EfDon't. however, skip scoring the edge
%' with a paring knife. This helps the
¥. pastry rise. You can also skip the
% food processor. Instead, briskly
whlsk the ricotta, egg yolk, and olive
k. ol together

Heat a large sauté pan over high heat for 2 minutes. Add 1
tablespoon of the olive oil and heat for 1 minute more. Add
the bacon and sauté over medium-high heat for 4 to 5 min-
utes, until slightly crisp but still tender. Reduce the heat to
low and toss in the young onions, thyme, and ' teaspoon
salt. Stir together for 1 to 2 minutes, or until the onions are
just wilted. Toss in the onion tops and transfer to a baking
sheet or platter to cool.

.Place the ricotta, remaining egg yolk, and remaining1 table
spoon olive oil in a food processor. Puree until smooth, ther
transfer to a medium bowl. Gently fold in the créme fraiche
and season with /s teaspoon salt and a pinch of pepper.

Spread the ricotta mixture on the puff pastry within the
scored border, Lay the sliced cheese over the ricotta and
arrange the bacon-onion mixture on top. The tart can be
prepared up to this point, covered, and refrigerated for up
to 8 hours.

Bake the tart, rotating the baking sheet once, for 20 to 25
minutes, or until the cheese is bubbling and the crustis !
golden brown. Lift up the edge of the tart and peek under-
neath to make sure the crust is cooked through. (If you un-

derbake the tart, it will be soggy.)
Meanwhile, make the herb salad.

Let the tart cool for a few minutes, then serve it from a cut-
ting board, along with the salad. To serve individual por-
tions, cut the tart into 6 pieces and garnish each with a little
salad.
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Red leaf T
Dried figs, sliced thin
' -Caorgonzola chwse crumbled-
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Ciopino

Sauce | ‘

1/3 cup olive oil

3 medium sliced onions

2 cloves garlic crushed

1 large can crusheca tomatoes
4 1'2 cups water

2 tsp salt

1/2 tsp pep

1 large bay le {)af crushed

1/4 {sp tyme

1/4 tsp basil

1 cup Sauterne wine or white wine or red wine

1/2 cup chqpped parsley

1 small can tomato paste

1/8 tsp chili pepper flakes (optlonal)

Sauté onions, garlic, celery in oil till tender. Add salt, pepper, ba:
leaf, thyme, basﬂ and stir well. Add Tomatoes water, Sauterne ¢ 1d
tomato paste. Bring to boil then simmer for an hour. Add parsle:-
and cook 5 minuets. Add chili pepper flakes. Add whiitever seafcod
mixture you‘like. One of the seafood’s should be a wh:te firm fish

such as orange roughy. \ S /A ASERE ) [JAIT I s CooXED
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CARAMELIZED APPLE TART

CRUST
1v2 cups all purpose flour
Va cup sugar
2 teaspoon sait

va cup (1 stick) chllled unsalted butter,
cut Into ¥4-Inch cubes

2 egg yolks

FILLING
12 cup (1stick) unsalted butter, cut into
1i2-Inch cubes

1 cup sugar

3 pounds Coiden Dellclous apples,
peeled, halved, cored

vanlila Ice cream

FOR CRUST: Whisk flour, sugar, and

salt In large bowl. Add butter and volks.

Using fingertips, rub butter and yolks
‘ir\tc flour mixture untli coarse meal

forms. Gently knead crust in bow! until

ball forms, about 4 minutes, Flatten ball

into disk. Wrap in plastic and refrigerate

1 hour. (Can be made 1 day ahead.

Keep refrigerated.)
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FOR FILLING: Preheat oven to 350°F
Scatter butter cubes over bottom of
12-inch ovenproof skillet. Sprinkle sugar
over. Arrange apple halves, cut side up,
over sugar (there wlll be some halves
left over). Cut remalning apple halves
into thin slices; tuck enough apple slices
between apple halves to fill in gaps. Heat
skillet over medium heat untit sugar and
butter meit. Cook, shifting pan often for
even cooking, until sugar syrup is deep
amber, tucking in more apple slices as
more gaps form, about 45 minutes. Coo!
untll bubbling stops, about 10 minutes.

Roll out crust on floured surface to
12-inch round. Place crust atop hot apples.
Bake untll crust is golden brown, about
35 minutes. Transfer to rack and cool to
room temperature.

Heat skillet over medium-high heat
3 minutes to loosen apple filling. Place
large plate over skillet. Using oven mitts,
hotd plate and sklilet together and invert,
shaking gently to release tart onto plate.
Rearrange any apples that may have
become dislodged. Cut tart into wedges;
serve with vanilla ice cream,

HAVE A QUESTION?



