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Basic Cheese Fondue

1! poundsSwiss cheese, coarsaly grated

4 teaspoonscorngarch

1 galic clove hdved

1! cupsdry white wine (Chardonng, Chenin Blanc, Pinot Grigio)

2 teaspoonslemon juice or lightflavored vinegar (thisis needed to create a smooth cheese)
1! tablespoonskirsch or cogna, (optiond)

Freshly groundpeppe

Freshly grated nutmeg, pinch

cubes of crugy bread and sausage

Inalargebowl combinethe cheese and corngarch and tossto coat.

Rubtheindde of a heavy saucepan with the garlic and discard the garlic. Add thewineand
lemon juice and bring themixture to a boil.

Stir in the cheese mixture gradudly over modeate heat, stirring until smooth. Stir in thekirsch,
if desired. Season with peppe and nutmeg. Simmer mixture for 2-3 minutes and trander to a
fonduestand set over alow flame.

Serve immediately, taking care to remember to continudly stir thefondueto preventit from
separating. Serve with crusty bread and browned sausagedices.  Yidd: serves 4-6

Crunchy Apple Cashew Salad
This balance of sweet apple, crunch of the cashews and sweet and sour dressing is a perfect

salad for this fondue.

3/4 cup of suga

1 teaspoonof salt

1/3 cupwinevinegar

1 teaspoonprepared mugard

1 tablespoonfindy minced onion
I cupsaad oll

1 tablespoonroasted poppyseeds
2 apples, peced, choppal

I cup cashew pieces

I cup cubed Swiss cheese

1 head of iceberg lettuce, torn into pieces

Dressing: Mix first 5 ingredients togeher in a blende, food processor, or bowl (use a whisk).
Slowly add oil to create an emulsion. Add poppyseeds

To Serve: Mix lettuce, apples, cashews, and cheese. Drizzle with dressing and serve.



Pasta al Forno

In Italian, >al forno= describesfood thatis "from the oven" and baked pada dishesarereferredto being
"al forno". One of the most common pada dishesone lakeled Gal forno" is lasagna, but the variety is
endless.

Pasta with Four Cheeses
This simple dish makes good use of leftover bits of cheese (as any frugal and industrious homemaker
would do). The saltines and nuttiness of the Parmesan is essential for this rich dish, but there are many
substitutions for the other three cheeses. Try Brie, Camembert for the Fontina; Roquefort, Stilton or any
other blue-veined cheese for the Gorgonzola; mozzarella, Gruyere, or another firm textured melting
cheese for the Swiss.
2 ounceseachof the following chee®:

Fontina, cut into julieme strips

Gorgonzola, crumbled

Swiss chee®, cut into juliemne
1/2 cup heaw cream
1 1/4 pound of paga (peme, ziti)
1/2 cup freshly grated Pamesanchee®

1 In alarge pot bring 6 gts water to aboil. Add 1 tabegpoon salt.

2. Mearwhile, in a saucepan, combine the first three cheesesand the cream. Place over low heat ard
cook gently until the chee® hasalmost completely melted, about 5 minutes Stir well and keep
warm.

3. Cook pagauntil al derte. Drain.

4, Arrange in acaserde dish and spoon sauce over the pasta, sea®ning to tage with salt and

pepper and tossing to combine. Sprinkle with the Parmesanand placein a hot ovento heat
through until bubbly and goldenon top.

NOTE: You can also make a white sauce and blend in 4 ounces of cheese to melt; add ham, mushrooms,
even chicken to the pasta and white sauce. Bake until golden.

Bechamel (Basic White Sauce)
Yieldsabout! cup.
Double this recipe, using a 3 gt. saucepan to make enough sauce for the pasta.

3 tabegoons unsalted butter

3 tabegoons unbleackedall purpose fl our
1" cupswholemilk, heatd

1/2 teagpoon kosher salt

1/8 teagpoon freshly ground black pepper
Smal pinch freshly ground nutmeg

1 In a2 gt. saucemn, melk the butter over medum-low heat Add the fl our and cook, whisking
constartly for 2 to 3 minutes Do not let the mixture brown.
2. Slowly whisk in the hot milk and bring just to a simmer, whisking frequertly. Reducethe heatto

low and cook, whisking often until the sauce hasthickenedto a creamy, grawy-like consisterncy
and no longertadesof raw flour, 6 to 8 minutesfor a single batch, 10 to 12 minutesfor adouble
batch. Remove from the heatand whisk in the salt, pepper, and nutmeg If not using right away,
trarsfer to abowl and press a piece of plagic wrapdirectly on the surfaceto keepa skin from
forming. TIP: Planto use the sauce within 30 minutesbecatse it thickensif left to sit for too long.
If that should happen, add alittle warm milk and whisk well to thin it.



Beef au jus

Thisintriguing recipe came from Marcia Adams book, “Cooking from Quilt Country”.
Mog cooksare surprised (even alittle shodked) that the braising liquid contains coffee and soy
sauce. The coffee and soy sauce give this dish a depth of flavor and tendeaness.

Y ou can make this as aroast, and serve with mashed potatoes as an entree or add
vegetables thelast 45 minutes of cooking time. This beef also shredseasily and can be used for
sandwiches with sour cream and horseradish. It freezes well and can bere-heated.

3# chud roast, trimmed of fat

1 tablespooncanolaolil

1/4 cup soy sauce

1 cup of coffee (brewed or ingant)
2 bay leaves

2 teaspoonsoregano

1 galic clove minced

2 medium onions diced

1. Heat alarge skillet over mediunmthigh heat urtil hat. Addthe oil and sear meat on both
sides untl it isadesp walnut brown on bath sides.

2. In a Dutch oven or aroasting pan with alid, combineremaining ingredients. Addthe
meat, turningto cod.

3. Bake 3.5-4 hous at 325degrees. Baste as needed. Add more coffee and soy sauce if
needed if liquid beginsto dry out.

4. NOTE: thisrecipeworks well in acrock pot Brown the meat and add to the crock pat
with remainingingredients.

What we are doing in this recipe BRAISING

Braising, which isalong dow methodof cooking, is theperfect techniqueto melt
connective tissueinto soluble collagen in toughpieces of red meat or dark meat poutry.
Braising is goodfor toughe cuts C the lengthy cooking process tendeiizes themeat. Though
braises and stews are similar, they differ in some aspects of cooking.

According to Maddeine Kamman in the Making of a Cook, atruebraise is made by
searing and browning the meat, then placed onit alayer of aromatic vegeables (onions carrots,
celery leaves, and herbs) in aheavy pat as close to the size of themeat as possible. Next, a
liquid is added tha comes half way or less up theside of themeat. The mixture isthen covered
and cooked dowly until themeat istende. Because themeat is cooked in aclosed potfor along
time, arich sauceis producd.

Idedlly, there should belittle space between themeat and thelid. Since thisisusudly
not possible with everyone3 particular cooking vessel, she recommendscovering the meat with
apiece of duminumfoil pressed tighty agang the meat. Thefoil should go to the edges of the
pot and be curled upwardsto catch any condensation fromthelid and prevent its dripping back
into the sauce.



Cheeseburger Soup

A simple soup filledwith wamrm and comforting flavors. SeresFour

I pound leanground beef brownedand drained
3/4 cup onions, chopped
3/4 cup carrots, shredded
3/4 cup celery, diced
1 teapoon driedbas|
4 tabegpoons butter -- divided
3 cups chicken broth
4 cups potatoes peekdand diced
1/4 cup all-purpose flour
8 0z procesed Americanchee® -- cubed or grated cheddar cheese (add 1 teagpoon vinegar or leman
juiceif using cheddarto keepit from clumping).
1! cupmilk
3/4 teapoon salt
I teagoon pepper
1/4 cup sour cream
pardey (optional)

In askillet, brown and drain the beef; reserve.

In a8 quart soup pot, sautZ onion, carras, celery, ard bas! in 1 tablegpoon butter until vegetadesare
tender, about 10 minutes

Add broth, potatoesand bed; bring to aboil. Reduce heat cover and simmer for 10-12 minutesor until
potatoesaretender.

Mearwhile, in asmall skillet, melt the remaining 3 tablegpoons of butter. Add fl our; cook ard stir for 3-5
minutesor until bubbly. Add to soup; bring to aboil. Cook and stir for 2 minutesuntil thickened

Reduce heatto low. Add cheese, milk, salt and pepper; cook and stir until cheese melts. Remove from the
heat blend in sour cream, sprinkle with parsley and serve.



Chicken Mushroom Pot Pie with Phyllo-Parmesan Crust

Serves 6
The Phyllo pastry dough is scrunched to form the pretty "biscuits"” that top this pot pie. Boneless
chicken thighs give a moist result, but chicken breasts work well, too. Mix wild mushrooms with
cultivated button mushrooms for a deeper flavor. Goes great with: Mashed potatoes flecked with
chopped fresh parsley or tarragon.

9 tablespoonsbutter, divided

1 poundfresh mushroons, diced (button or an assortment)
3 galic cloves, minced

2 dices bacon, diced

2 cupslow-salt chicken broth

3/4 cup Riedling or other fruity white wine

2 teaspoonsgrated lemon peel

2 teaspoonschoppel fresh thyme

1 teaspoonsalt

I teaspoongroundblack peppe

3 tablespoonscorngarch mixed with ! cool cup water

12 sheets fresh phyllo pastry or frozen, thaved

2 poundsskinless bonédess chicken breasts or thighs, excess fat removed,
2 tablespoonschoppel fresh Italian padey
I cupfindy grated Parmesan cheese

1. Mdlt 3 tablespoonsbutter in heavy large pot over mediunmt-high hest.

2. Add fresh mushrooms, garlic and bacon; sautZuntil mushrooms are browned, about8
minutes.

3. Addthebroth, wine lemon pedl, thyme, 1 teaspoonsalt, and! teaspoonpeppe. Reduce heat
to medium-low; ssimmer uncvered 20 minutes to blend flavors.

4. Whisk corngarch with water to combine add to skillet; stir until mixture thickensdightly,
aboutl! minutes. Season sauce to taste with more salt and peppe, if desired. (Can be
prepared 1 day ahead. Cool dightly, then cover and refrigerate.)

5. Preheat oven to 425EF. Mt 6 tablespoonsbutter in small saucepan; removefrom heat. Place
1 phyllo sheet onwork surface (cover remainde with sheet of plastic wrap, then damp towe!).
Brush phyllo sheet with some of melted butter. Using both hands gently scrunch buttered phyllo
sheet into loose bdl, about2! to 3inchesin diameter; set onwork surface Not in theliquid
yet). Repeat with remaining phyllo sheets and melted butter.

6. Bring mushroomsauce to boil. Mix in chicken and pardey. Trander mixture to 13x9x2inch
glass or ceramic baking dish. Cover hotfillingwith phyllo bals. Sprinkle Parmesan over. Bake
15 minutes. Reduce oven temperature to 350 °F; bake until phyllo is golden and chicken is
cooked through,about20 minutes longe. Total Bake Time: about35 minutes.



For asimple ending to satisfy our sweet tooth we served an Old Fashioned Hot Cocoa.
Recipefrom the canister of Hershey@ CocoaPowderE.

e 1/2 cupsuga

e 1/4 cupHERSHEY'S Cocoa

+ Dashsat

« 1/3cuphotwater

e 4cups(lqgt) milk

« 3/4 teaspoonNielsen Massey Vanilla extract

Stir together sugar, cocoaand salt in medium saucepan; stir in water. Cook over medium hest,
stirring condantly, until mixture comesto a boil. Boil and stir 2 minutes. Add milk; stirring
condantly, heat to serving temperature. Do Not Bail.

Removefrom heat; add vanilla. Beat with rotary beater or whisk untl foamy. Serve topped with
marshmallows or whipped cream, if desired. Five 8-0z servings

VARIATIONS: Add oneof thefollowing with thevanilla extract:

SPICED COCOA: 1/8 teaspoongroundcinnamon and 1/8 teaspoon groundnutmeg. Serve with
cinnamon stick, if desired.

MINT COCOA: Serve with peppemint candy stick, if desired.

SWISS MOCHA: 2 to 2-1/2 teaspoonspowdered ingant coffee.



