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Prosciutto and Gruyère Pinwheels


� HYPERLINK "http://www.epicurious.com/recipesmenus/gourmet/recipes" ��Gourmet�  | December 1996


yield: Makes about 40 hors d'oeuvres


Can be prepared in 45 minutes or less.





�


ingredients


3/4 cup finely grated Gruyère (about 3 ounces)


4 teaspoons chopped fresh sage leaves


1 puff pastry sheet (from one 17 1/4-ounce package frozen puff pastry sheets), thawed


1 large egg, beaten lightly


2 ounces thinly sliced prosciutto


� HYPERLINK "http://www.epicurious.com/recipes/shoppinglist/custom/Prosciutto-and-Gruyere-Pinwheels-13664" ��print a shopping list for this recipe�


�


preparation


In a bowl combine Gruyère and sage. On a lightly floured surface arrange pastry sheet with a short side facing you and cut in half crosswise. Arrange one half of sheet with a long side facing you and brush edge of far side with some egg. Arrange half of prosciutto evenly on top of pastry, avoiding egg-brushed edge, and top with half of Gruyère mixture. Starting with side nearest you, roll pastry jelly-roll fashion into a log and wrap in wax paper. make another log in same manner. Chill pastry logs, seam sides down, until firm, at least 3 hours, and up to 3 days.


Preheat oven to 400°F. and lightly grease 2 large baking sheets.


Cut logs crosswise into 1/2-inch-thick pinwheels and arrange, cut sides down, 1 inch apart on baking sheets. Bake pinwheels in batches in middle of oven until golden, 14 to 16 minutes. Transfer pinwheels to a rack and cool slightly. Serve pinwheels warm.





Pasta with Asparagus-Lemon Sauce


� HYPERLINK "http://www.epicurious.com/recipesmenus/gourmet/recipes" ��Gourmet�  | May 2000


yield: Serves 4


Though penne is Faith Heller Willinger's pasta of choice for this dish, we tried other types—such as mafalde (broad, rippled noodles similar to... more ›





�


ingredients


1 lb fresh asparagus, tough ends trimmed


1 teaspoon finely grated fresh lemon zest


1/4 cup extra-virgin olive oil


1 lb penne or pasta of choice


1/2 cup grated Parmigiano-Reggiano


� HYPERLINK "http://www.epicurious.com/recipes/shoppinglist/custom/Pasta-with-Asparagus-Lemon-Sauce-103382" ��print a shopping list for this recipe�


�


preparation


Cut asparagus into 1-inch pieces, reserving tips separately. Cook asparagus stems in 5 to 6 quarts boiling water with 2 tablespoons salt until very tender, 6 to 8 minutes. Transfer with a slotted spoon to a colander, reserving cooking water in pot, and rinse under cold water. Drain asparagus well and transfer to a food processor or blender.


Cook asparagus tips in same boiling water until just tender, 3 to 5 minutes. Transfer with slotted spoon to colander, reserving boiling water in pot, and rinse under cold water. Drain tips well.


Purée asparagus stems with zest, oil, and 1/2 cup asparagus cooking water. Transfer sauce to a 4-quart saucepan.


Cook pasta in boiling asparagus cooking water until it still offers considerable resistance to the tooth, around three fourths of the recommended cooking time. Reserve 2 cups cooking water and drain pasta.


Add pasta, asparagus tips, and 1/2 cup reserved water to asparagus sauce and cook over high heat, stirring, 3 to 5 minutes, or until pasta is almost al dente and sauce coats pasta. Add more cooking water, 1/4 cup at a time, until sauce coats pasta but is a little loose (the cheese will thicken it slightly).


Stir in Parmigiano-Reggiano and salt and pepper to taste and cook, stirring, until cheese is melted.


Serve immediately.





Crepes Suzette


Ingredients


Sweet crepes, recipe follows


1/2 pound butter, softened


4 tablespoons sugar�


4 ounces of your favorite liquor


4 scoops of vanilla� ice cream�


Directions


Fold your crepes in half twice, so they are in the shape of a triangle. In a non- stick pan over medium heat, melt half of the butter. When it begins to foam remove from heat and add 2 ounces of the liquor and 2 tablespoons of the sugar. Always add alcohol off of the heat to avoid a jumping flame. Use tongs to gently lay crepes into the pan. Turn the crepes to coat. Lay the crepes out on a plate and top with ice cream. Pour remaining sauce over the ice cream. Serve immediately.


Sweet Crepes:


2 large eggs


3/4 cup milk�


1/2 cup water


1 cup flour


3 tablespoons melted butter


2 1/2 tablespoons sugar


1 teaspoon vanilla extract


2 tablespoons of your favorite liqueur


Butter, for coating the pan


In a blender, combine all of the ingredients and pulse for 10 seconds. Place the crepe batter in the refrigerator for 1 hour. This allows the bubbles to subside so the crepes will be less likely to tear during cooking. The batter will keep for up to 48 hours.


Heat a small non-stick pan. Add butter to coat. Pour 1 ounce of batter into the center of the pan and swirl to spread evenly. Cook for 30 seconds and flip. Cook for another 10 seconds and remove to the cutting board. Lay them out flat so they can cool. Continue until all batter is gone. After they have cooled you can stack them and store in sealable plastic bags in the refrigerator for several days or in the freezer for up to two months. When using frozen crepes, thaw on a rack before gently peeling apart.
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[image: image9.jpg]Roasted Tomato Soup
with Goat Cheese Crolites

MAKES ABOUT 5 CUPS
Active time: 25 min  Start to finish: 1% hr

6 tablespoons extra-virgin olive oil
4 1b plum tomatoes, halved lengthwise
2 tablespoons chopped fresh basil
18 (Y%4-inch-thick) slices French bread
(3 inches in diameter)
3 oz soft mild goat cheese at
room temperature

Garnish: chopped fresh basil

Preheat oven to 400°F.

Brush 1 tablespoon oil in each of 2 shallow
baking pans. Divide tomatoes between pans,
arranging cut sides up, then sprinkle with
1% teaspoons salt and % teaspoon black pepper.
Roast in upper and lower thirds of oven,
switching position of pans halfway through
baking, 1 hour total.

Purée tomatoes in batches with 2 tablespoons
oil and basil in a food processor until smooth.
Transfer purée to a 4-quart saucepan with 2 cups
water and simmer, stirring occasionally, about
5 minutes. Add more water to thin soup to desired
consistency and season with salt and black
pepper. Remove from heat and keep hot, covered.

Preheat broiler.

Brush bread slices on 1 side with remaining
2 tablespoons oil and arrange, oiled sides up, in
a shallow baking pan. Toast bread under broiler
until edges are golden, about 1 minute. Spread
tops of toasts evenly with goat cheese and heat
under broiler until cheese begins to melt, about
2 minutes.

Ladle soup into bowls and top with crofites.
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SERVES 4
Active time: 10 min Start to finish: 35 min

3 1b medium leeks (10; white and
pale-green parts only)

2 tablespoons unsalted butter

¥ cup white wine

3 fresh thyme sprigs

6 parsley stems (no leaves) plus
2 tablespoons chopped fresh
flat-leaf parsley

Halve leeks lengthwise (quarter if large), then
wash well under cold water and pat dry.

Heat butter in a deep 12-inch heavy skillet
over moderate heat until foam subsides, then
cook leeks, turning once, until golden but not
cooked through, 6 to 8 minutes. Add wine and
cook until liquid is reduced by half, about
3 minutes. Add thyme, parsley stems, 2 cups
water, % teaspoon salt, and % teaspoon whole
black peppercorns and cook, partially covered,
until leeks are tender, 16 to 18 minutes.

Transfer leeks with tongs to a serving plate,
then increase heat to high and boil cooking liquid
until reduced to a light syrup, about 3 minutes.
Pour sauce through a fine sieve onto leeks and
sprinkle with chopped parsley.
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Chicken Breasts with Spinach,
Prosciutto, and Mozzarella

SERVES 4
Active time: 10 min  Start to finish: 25 min

4 boneless skinless chicken breast halves
(1% b total)

1 tablespoon unsalted butter

1 oz fresh baby spinach or basil (1 cup)

4 thin slices prosciutto (3 0z)

4 thin slices fresh mozzarella (% Ib)

Pat chicken dry and season with black pepper.
Heat butter in a 12-inch heavy skillet over
moderately high heat until hot but not smoking,
then sauté chicken, turning once, until golden,
about 6 minutes per side. Put % cup spinach,

1 prosciutto slice, and 1 mozzarella slice on top
of each breast and cook over moderately low
heat, covered, until cheese melts and chicken is
cooked through, about 3 minutes.

A paillard (pie-YAHR), named for a 19th century Parisian
chef, is a well-flattened piece of meat—usually veal, beef,
or chicken—that is sautéed or grilled. Our favorite
meat pounder is brass but you can also find them in
stainless steel. The word pounder is a bit
misleading. The goal is to stretch, not mash, the
meat to a uniform thickness so that it cooks more

quickly and evenly. Bring the pounder straight

flatten down onto the meat (between sheets of plastic
eat wrap), then, all in one motion, slide it from the

center out to the edge. Repeat in all directions until

a metal meat pounder for the task—a flat side of a wooden

meat pounder or a rolling pin will work fine—but a heavier

pounder gives YOu more power. —JANE DANIELS LEAR

the entire slice has been flattened. You don't really need




