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frulls. The trout pate is casily made
in 2 food processor and can be made
a day In advance. The tempura
shrlmps only ean be Iried just before
serving,

After the class samptled the wone
degful flavors of the appetizers,
Prentice went on to prepare an
acorn squash seasoned with curry.
The squash was roughly diced with'a
Frénch chef's knife, with the green
skin left on, lending a unlque green
colpr to the soup. Please note that
this recipe should only be made with
squash which has been carefully
scrubbed to remove the wax coating,
or made with fresh, uncoated squash
from the farmer's market.

The next procedure is quite sim-
ple. The squash is placed In a large
saucepan with diced onions, carrot
and celery and covered with chicken
stock. It Is seasoned and simmered
until the vegetables are very soft,
The soup doesn't need to be thick-
cned which is a big advantage be-
cause the soup can be finlshed one or
two days In advance and reheated
just before serving.

THE SOUP WAS served in a hol-
lowed-out pumpkln, and each Indl-
vidual serving was garnished with
baked pumpkin sceds, which had
been sprinkled with a cajun season-
Ing just before they went Into the
oven. Most often cajun scasoning can
be found with the splees In the gro-
cery store. A typical blend is made
with paprika, garlle powder and
onlon powder.

Next, a 20-pound turkey was
stuffed with an apple-giblet bread
stutfing. Prentlce strongly recom-
mended to the students that the left-
ov¢r, baked stufflng should be dls-
carded after dinner, unless the stuff-
ind was baked In a separate pan
lns}cnd of the cavity of the turkey.
Toygive the turkey and gravy added
ﬂaLur, he placed the stuffed, un-
cogked turkey on a bed of chopped
mlifepolx — a mixture of diced car-
roty, onlons and cclery ~ and baked
It for 30 minutes, Prentice then add-
cd #%-gallon of water to the pan, re-
duded the baking temperature to 325
degrees and continued to bake the
turkey untll done, “I do this because
the, gravy Is the best part, and the
bird will self baste while It's bak-
Ing,” he sald.

One of the students asked, “Hew
do I know when the turkey Is done?”

Chel Matthew Prentice makes Fall Mustard Fruits, a sauce to
go atop tempura shrimp, served as an hors d'ocuvre.

The chel responded, “Cook the tur-
key until the thigh easily separates
from the joint and the juices In the
breast run clear when punctured
with a fork."

As the demonstration centinued,
Prentlce prepared an orange-cran-
berry relish, which was served
chilled.

AFTER A SHORT Intermission,
the executive pastry chel, Andrew
McGrath, and hls assistant, wife Su-
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san,, preseated a pumpkin cheese-
cake for a Thanksgiving dinner fi-
nale. As his demonstratlon began,
McGrath cautloned the class that
“although the filling is very simple
to prepare, you must be careful not
to overmix il

The ingredients for this pumpkin
cheesecake are very typleal, Pump-
kin, egg yolks, cream cheese, sugar
and spices are in the {illing, which is
surrounded with a graham-cracker
crust. After the cake was baked and

tded, Susan McGrath

how 1o make marzipan minl-pump-
kins, to garnish the top of the chilled
cheesecake. The ingredients — al-

Culinary surprise in store for Thanksgiving :

mond paste, powdered sugar, water
and orange food colorlng — were
blended, and the mixture was refri-
gerated for a day or two.

Marzipan pumpkins can be shaped
days In advance and storcd, covered,
In the refrigerator until the day they
are to be served. .

The menu which follows is the
complete Thanksgiving dinner menu
Matthew Preatice planned and pre-
pared kn class.

HORS IYOEUVRES
Smoked Green River Trout Pate
‘Tempura Shrimps with Fall Mustard
Fruits

T

SALAD
Spinach with Pears and Black Wal. .
nuts, with Cranberry Mayonnalse

soup

Acorn Squash Puree with Curry

MAIN COURSE :
Roast Turkey with Apple-Sage.
Dressing
Dilled Yellow Squash .
Orange-Cranberry Relish
Sweet Potatees Duchesse

DESSERT
Pumpkin Cheesecake with Marzipan
Pumpkins N

Here are some favorile recipes
fram Matthew Prentice’s Thanksgiv-
ing Cooking Class.

ORANGE CRANBERRY RELISH
1 pound fresh cranherrics
2 whole oranges
1 teaspoon arange zest — the orange
outer covering af an aeange, grated
2 ounces Grand Marnler
2 ounces fresh orange Julee
sugar added to taste

Place orange juice, zest, Grand
Marnier and rinsed cranberrics in a
shallow saucepan and simmer until

salt, pepper, curry powder to taste
ploch nutmeg

Combine all the ingredients except
spices in a large soup pot and bring
to a boll. Reduce to simmer and cook
until the vegetables are very soft,
Puree in a food processor and put
buck on stove. Adjust seasonings,
Serve hot in a medium-sized, haol-
lowed-out pumpkin shell.

ROAST TURKEY
WITH APPLE-SAGE GIBLET
DRESSING

one 20-paund turkey

3 pounds mircpoix (cqual amounts of
diced carrots, ontons, celery)

2 quarts water

1 pound soft butter

roux — 2 tablespoons butter mixed
with 2 tablespoons flour for every
cup of hot stock. Rinse turkey well. |
Pat dry reserving the neck, giblets.
Trlm any fat from the cavity and re- .
frigerate untll stuffing Is ready, .
Stulfing -
2 laaves white “stufflog" bread

| Iarge onlon, pecled and diced

Please turn to Page 4

the eranberries plump.
peel and remove orange scctions,
then cut each plece in half. Add the
oranges to the pan, stirting untll the
sauce is syrupy. Add sugar stirring
until dissolved and desired sweet-
ness is attalned. Can be served at
room temperature or chilled.

ACORN SQUASH PUREE SOUP
6 ncarn squach, peeled, seeded ond
diced (Chef Prentice served this
soup with the skin left on for color)
2 quarts chicken stock
1 large onlor, dlced
I large earrat, dlced
2 stalks celery diced
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FEATURED

SUN  Chicken & Noodles

MON Ham & Beans

TUES Liver & Onions

WEDS Stuffed Chicken Breast

THURS Swiss Steak

FRI Boston Scrod

SAT  Country Fried Tenderloin
~Goo uSns lnman
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Every year, over a million new college graduates put on their new blue

hunting.

Al of them have degrees. Most of them have hearty hindshakes, But very few have what

anb upon ¢

employers want most - practical work experience,

That's why there's a nationwide program called Cooperative Education, It allows students to
alternate studies at the college of their choice with paid, practical work experience in the career of

their choice.

So Co-op Education students graduate with more than a degree. They have practical
knowledge. And a competitive advantage in today’s crowded job market. And that sure beats

trying to B.S, your way into a joh.

COop Education

You cam a future when you eam a degree.

For a free booklet write: Co-op Educ

ion » PO, Box 99 « Buston, MA 02115
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