Shopping Car

e ¥ armingtnn ®bzeruer

t

ciassifieds inside

Monday, January 28, 1985 O&E

GO L

3

M

U FROM NORMANDY --

FRANCE'S “GRANDE POMME”
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MOULES DIEPPOISE
Mussels, Dieppe Style
(Makes 6 servings)

6 dozen mmssels i scallions, trimmed and
b4 enp ok 2atick ) butter sicey
2 sl clores, mineed 1 eup chicken brath
Inice of 2 temeons 1:3 etp Cadvaddim
3 tenndtoes, pecled. L2 tosalt
seedded andd dieed

Serab mussels and remove black stringy beards, Place
swssels i sieve, vinse and ¢ vell. I Lurgze kettle, heal
ining ingredicents
aee S minutes, Add mussels, cover an simmer S 1
ites or antil shells open. Serve mussels in Targe biswls

with some pam juices spanziedd over each serving.
Cook mmssel as above. Remove massels from
a wn juices nntil reclueed hy half.
Bead 1 eupy (172 pint) hes reatn with 1 tablespoon Aour
sntil sinonth. Stirinta pan juices and eook, stisving comtantly,
nutil sauee thickens, Seasen to taste with salt ind pepper.
Retorn nmissels to s and relieal, Serve sprinkled with

finely chopped panley,

ROAST PORK, NORMANDY STYLE
(Makes 8 servings)

32 small white onions,
peeled
172 eup Calvadoy
2 T. (174 stick) buuer,
mixed with flour
Chopped parstey o

or
parsicy sprigs (gornish

1okt
hane remored
1 t.cach supe and thyme
2 purlie cloves, mashed
Salt and pepper
2 enps apple cider

5-h. pork roast,

Rubs pork with sage, thyeme, garlic and salt and pepper. Place
into roasting pan. Aded cider and whole onions. Roast in
preheated 3%0° F.oven for about 2 hosrs ag until intermal
temperature registers 160° . an meat thermometer, Add
whale apples and Calvadaos anct roast another 30 minutes or
uetil temperiture registers 170° nsfer roast, onfons and
apples to platier and keep wurm, Pour pan juices into sauee-
pin, Skitn excess fat. Add butter-flour misture and stir over
medium heat intil sauce thickens. Cut roast into thick slices,
sl apples and onfons and spoon savee aver each serving,
Serve sarnished with chupped parsley or parsley sprigs,
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CANETON GRILLE
Grilled Duckling Quarters
{Muakes 8 servings)
Suuee
174 cup (172 stick) butter
Juice of 2 oranges
173 eup Caleados
4 cooking apples, pecled,
cored and gquartered
6 dricd apricot hulves,
chopped, optionat

2 dueklings, quartered,
excess fat removed
Ponliry seasoning
Salt and pepper
173 enp Calvados
174 eup honey
Slicered rind of Forange
Inudee of I lemon

Itub duckling pieces sith poultry seasoning, salt and
sepper. Place bony side up under preheated broiler and
hroil 15 iinutes. Turm, prick skin with {ork several tim
and broil another 15 minutes, Mix C
rinkl sl femon juice. Turn duckling
salvados misture, Broil another 5 minutes. For ,
mtter and orange juice until butter melts. Stir in
vados. Add appl nd apricots i using. Stir over
medinm heat wntil apples are_plump but still hokd theic
about 8 to 10 minutes, Serve duckling glazed with
renining Calvados-honey mixtore amd pass sanee
soparately.

ROGNONS AU CALVADOS
Calvados Veal Kidneys
{Mukes 8 servings)

1 cupapple cider
I eup (172 pint) heavy
! cream
Sait and coarsely ground
hlack pepper

5 veal kidneys
178 eup (172 stick ) butter
A4 vooking epples, peeled,
cored and quartered
173 cup Calcados

Skin kidueys and remove filaments and hard fat. Slice
thinly, Tn large skillet, heat butter and sauté apple quarters
nntil golden. Remove apples from skillet and add kidney
stices. $auté over high heat until browned, 3 to 5 minutes
ach side. Add Calvados and set aflame. When flame
dics, add apple eider, Cover and simmer nntil kidneys are
tencler and cooked through. Transfer kidneys and apples
to ing platter and keep warm, Boil pan juices until
reduced hy hall. Stir in cream and simmer 5 misutes or
until thickened. Season to taste withsaltand pepper. Spoon
sauce evenly over kidneys and apples.

CHARLOTTE AUX POMMES
{Mukes one 1-1/2 quart charlotte)
3 Ihs. cooking apples, peeled, 1 T water
cored and thinty diced 1t Aemon juice

172 cup (1 stick) butter 374 eup pecans

I T.cinnamon I ctp dry Freach biscotte enanhy

2 tomutmiey 4 eppes
1/2 enp sugar 1/2 cup hency creant
1/3 eup Caleados 173 ru;) raspherry preserves
1/3 enp sugar Whipped cecam (garnish)
Combine apples and butter in large saueepan. Stir over mecinm heat wntil
apples are soft and mushy, whout 15 to 2 minutes, Stir in chmamon, nahneg,
172 cup sugar and Calvados. Let cool. In simall skillet, combine 173 cup sngar,
water and lemon juice, Bring to boil and boil untél synep is goklen brown,
about 5 to 6 minutes. Stir in peeans and pour misture onto buttered cookie
sheet. Cool wntil hard, then chop coarsely. Mix nuts with crumbs, Beat ogges
with eream and stir into apple mistore. Butter 1-1/2 quart charlotte mold,
then line with foil and butter again. Layer apples then erab mistore futo
pan, ending with ecumbs, Place eharlotte mold into pan of (Water
should be about 1 inch deep.) Bake in prelieated 350° F. oven for 40 to 45
minntes or until firm to the touch, Cool and then refrigerate. When ready to
serve, invert mold onto serving platier andl earefully remove foil. Heat rasp-
berry preserves to bailing point and brush over makl. Serve sarnished with

whipped erean and petals of apple peelings.
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CALVADOS LABEL LANGUAGE -

- Calvados that comes from the heatt of Normandy and uses the -
double distillation process, traditional in Cognae, states Appellation .
Calvados du Pays d'Auge on its label. Other Calvados from nearby!
dlistricts or made by single distillation is called Appellation Calvadas:
Regicmentée. . Cor T

According to French law, all Calvados must be aged at least tiv
years in oak before being bottled. But, because Calvados is generally
a blend of severnl years, age is mrciy specified on tho label"The
following terms arc used to indicate approximate age of the yourigest
hrandy in the blend. However, it is possible for any Calvados to o
tain some brandies aged as much as 15 years, B : :
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Vieux or Réserve .
"Y.O. or Vielle Réserve
VS0P :
- Extra, Napoléon,

Hors'd'Age, or Age Inconnu
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