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Trom the Sictclen (0/[ the Sresident

Spring is in full bloom. Landscaping projects have begun as well as leaf clean-up,

closet clean-out and endless carpooling for tennis, music, soccer and even basketball.
As my term of Guild president draws to an end, it is yet again time to restructure

our board. New faces will be added and the guidance of other members will continue
to support our goals. Our new program committee has enlightening events lined up for
this fall. Please be sure to look for details and register promptly.

This spring, the Culinary Guild supported Share Our Strength’s Taste of the Nation
held in Boston on April 7th. We had a table for membership and a drawing manned by
our members Katie and Annie Wilton. Their wonderful effort was well received and the
Culinary Guild of New England was promoted as a “must-be” organization to join.

Recently there was a segment on a morning newscast about a new service available to
parents—a course on manners and food etiquette for children. They are taught how to
set the table, utensil placement and usage and general manners. I find it sad that parents
do not have the time to be parents and teach and incorporate such manners in their
daily meals. Granted, some mothers work outside the home and there is less family
meal time. (In our household we average three meals per week together.) This past
Easter my children set the dining room table, decided on the menu and helped with
preparation. Growing up, my brother and I learned manners by dining in restaurants
when vacationing as a family. Families should create menus (nothing fancy), dine, share
and bring back the job of educating children on the etiquette of dining.

As usual, I welcome everyone’s opinions and comments and remember that board
meetings are open to all members. My new e-mail is kater2U@comcast.net.

Karen Ucuz
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by Isabelle Chesak

Verrill Farm was the scene, on Tuesday,
April 26 2005, as CGNE members and
friends gathered to taste dishes from Molly
Stevens’ new book A/l About Braising, the
Art of Uncomplicated Cooking. The evening
began with cocktails and appetizers
featured in the book and prepared by
Guild board members. Molly’s honey
glazed baby back ribs were a real crowd
pleaser redolent of five-spice powder then
braised in beer and honey—sweet, spicy
and addictive. The Polpettone, giant
meatballs of veal and ricotta simmered

in a tomato juice resulted in a tender,
delicate dish. The leeck and bacon tart was
lighter than most quiches as fewer eggs
contributed to its custardy filling; and the
butter-glazed radishes proved an unusual
and delightful surprise with a peppery,
earthy flavor and rosy pink color.

Following this savory introduction we
were ushered into Verrill’s kitchen where
Molly proceeded to demonstrate more
of her recipes. Molly defined braising as
gentle slow cooking under cover with
minimal liquid. The word braising comes
from the French word “brazier” meaning
coals. Larousse Gastronomique defines
braising as “A method of cooking food

in a closed vessel with very little liquid

at a low temperature for a long time.”

continued on page 3
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Carrie Richards

Home: 182 Babcock Street, #1
Brookline, MA 02446

Home: 971-506-3056

Work: Baker’s Best

27 Lincoln Street

Newton Highlands, MA 02461
Work: 617-332-8407, x28

Fax: 617-332-0209

E-mail: crichards@bakersbestcatering.com

A caterer and pastry chef with experi-
ence in many parts of the US, Carrie is
a caterer and event planner with Baker’s
Best in Newton.

Ruth Tobias

24 Stillman Street, #4F
Boston,MA 02113
617-319-0098
ruthtobias@earthlink.net

Ruth is a freelance food writer in the
Boston area, contributing to the Bos-
ton Phoenix and Stuff@Night food
columns,and is the Boston/CapeCod
editor for the Zagat Survey.

Membere News

Board member Beth Gurney, has just
published a cookbook with Maxine
Effenson Chuck called 125 Best Vegan
Recipes .

([// dates

Please update your directories for
the following people:

Elizabeth Riely has moved to:
1514 Beacon Street, #31,
Brookline, MA 02446
617-277-2136

e-mail: Elizabethriely@ comcast.net

Jaimie Adler has moved to:
17 Nichols Road
Lexington, MA 02420
Home: 781-652-0120
Work: 781-652-0096

Y Shat's in the
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Paul Downey is a recent member of the
Guild and has written several pieces for
the newsletter .

What is the dish you make most
often?

Salad Nicoise. I use Bonito del Norte tuna
and garnish with Boquerones (marinated
white anchovy fillets).

What are your top 3 favorite
ingredients in your kitchen?
Currently, fresh Oregano, a good fruity
olive oil and chile peppers.

Who is one of your culinary
mentors?
Elizabeth David. I started using her pasta

sauce recipes when [ was 19 yrs old.

What is your favorite/most useful
culinary tool?
My corkscrew. Pop! The Chef is now at

work.

What is one of your favorite

culinary tricks?

Marinating chicken with beer, ketchup
and fresh basil.

What are your top 3 restaurants in

the Boston area?
Ole in Cambridge. Pho Republique in the
South End. The Summer Shack at Alewife.

If you were stranded on a desert
island and could only have 3 food

items, what would they be?

Capers for the fish I would catch, Corton
Charlemagne to wash down the fish, and a
crusty baguette to mop up the juices!

Yob Bank
L/ﬁm/zeé .C]j’ astet

Looking for guides for culinary tours of
Boston’s North End. Must have knowledge
of cooking and food preparation. Prefer
personable, confident, well-spoken person
with good sense of humor. Training
provided. Please call (Tel 617-523-6032) or

e-mail (mtopor@micheletopor.com).

Summer 2005
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The CGNE Scholarship Committee is
pleased to announce the development of
the Culinary Guild Annual Scholarship
for academic year 2005-2006. $500
dollars will be rewarded in the form of
five $100 awards to applicants who wish
to pursue academic study in the culinary
or a related field that will help them to
further their professional development.

The CGNE Scholarship Application
has been made available to CGNE
members and is enclosed with this
newsletter. If you are interested in
submitting an application, please forward
it to the CGNE mailing address on the
application:
P.O. Box 828
Milford, MA 01757
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P.O. Box 828
Milford, MA 01757
Phone 781-431-1470

Newsletter Editor
Karen McCarthy

Next Newsletter deadline:
September 10, 2005

Please send all newsletter items to:
Karen McCarthy
54 Flagg Road
Southborough, MA 01772
Phone 508-481-6941
E-mail kjmccarthy@charter.net

Typeset, Layout & Creative Design
Persis L. Thorndike
11 Wayne Road
Milford, AM 01757
E-mail Persis@ LoveSong.Com
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continued from page 1

Molly explained that the food cooking in the braising liquid will release its juices into
the liquid thus resulting in a savory sauce and a tender flavorful dish. She also gave us
helpful hints on braising, as well explaining best cuts of meat and the best vegetables to
use in braises.

Molly then demonstrated the process of making Goan Chicken. Goa, she explained, is a
province in India which was once occupied by the Portuguese. The dish, chicken thighs
braised in stock, is first marinated in a paste of cilantro, mint, ginger and jalapenos.
Rum is added to deglaze the pan as is a splash of heavy cream. Finally the dish is
finished under the broiler thus resulting in a fragrant, crispy crust on the chicken and
resulting in a dish that is indicative of both its Portuguese and Indian origins.

Next Molly demonstrated Vietnamese braised scallops. For this dish the scallops are first
carmelized then fish sauce and chicken broth are added. The braising liquids result in a
thick carmel sauce, a classic Vietnamese technique. Sugar, fish sauce, shallots all help to
compose a spicy and savory result.

Molly also explained that braising is an ancient technique originating in Latin and
Chinese cultures. A range of flavors is the result. For her pot-roasted brisket, Molly
braised the beef with rhubarb and honey. The beef is first rubbed with a paste of
coriander, ground black pepper and sea salt which contributes an extra flavor note to the
brisket and results in a gorgeous ruddy crust. During the cooking process the rhubarb
collapses into the meaty braising liquid mingles with the meat juices resulting in a
sweet-tart flavor and compote-like sauce. The rhubarb breaks down to a soft puree with
some pieces remaining crunchy and tart.

These braised dishes were tasty and satisfying and hearty--a perfect way to spend a rainy,
cold evening in April. The braising technique really brings people together. It is a sort of
one pot sharing experience.

‘The evening concluded with special desserts prepared by Jennifer Verrill including ginger
cookies, brownies and miniature roulades of chocolate, raspberries and cream. Two
handsome gift baskets were raffled off-the winners being Isabel Chesak and Jamie Adler.
The Guild as usual had done another wonderful job-what better way could one spend
the wet nights of springtime.

(7/_1(10/@ <,féc#e[&

Reduce the Amount of Sugar Used with Rhubarb

To reduce the amount of sugar used with rhubarb, choose the reddest stalks, which tend
to be sweeter. Also, the smallest, thinnest stalks will also be the least tart and require
less sugar.

To Soften Beans for Better Texture

To soften dried beans for better texture add salt to the soaking water. Although salt
toughens beans during the cooking process, it actually has the opposite effect during
soaking. Before cooking, drain the soaking water and add fresh water for cooking

Add Smoky Flavor of Herbs to Grilled Foods
Sprinkle leftover herb stems on hot coals right before grilling. Save the stems from
other sues by tossing them in a bag and freezing until needed.

Perk Up Limp Herbs
To perk up limp herbs, snip 1/4 inch off the stem ends and place stem end down in a
glass of ice water for 30 minutes.

Trom the Sditor

I realize that it has been a while since
members have received a newsletter.
Unfortunately, sometimes life happens to
us; and this spring I was thrown off my
center by the deaths of two close family
members within two weeks.

‘That having been said, as we head into

a new year and a new board, there will
be further changes to the newsletter.

As I am sure you can understand, an
extraordinary amount of time and

effort need to go into News and Events;
therefore, it will be coming to you four
times a year instead of six. Veteran board
member, Jaimie Adler, and new board
member, Carrie Richards, will be joining
me to help out with writing, editing and
gathering information.

We would like to hear from you during
this time of transition to let us know
what you liked about the newsletter and
would like to see continue, and what you
think we could do without. We remain
committed to bringing you a quality
publication.

Karen McCarthy

Newsletter Editor
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We all have them, and on March 16, 18 Guild
members and friends got to live them at a
caviar tasting at Gourmet Boutique, located in
the Westin Copley Hotel.

Owner Anya Zelfond; her husband, Greg;
and colleague, Ann, put out a spread fit for
the Tzar himself, accompanied by Westport
Rivers champagne. Members present

were able to indulge in Paddlefish Caviar,
Hackleback Sturgeon Caviar, and Salmon
Roe. Paddlefish Caviar is an American caviar
from the Mississippi River. Paddlefish is a
basin fish, and this American sturgeon caviar is
sometimes called spoonbill. It is an affordable
alternative to Caspian caviars. Though
definitely not as complex as its Russian
cousins, paddlefish caviar is refreshingly

tasty. Hackleback Sturgeon Caviar another
American caviar, has a medium-sized roe with
a slight nuttiness. This caviar is from a smaller
fish native to the Mississippi/Missouri River
basin. Salmon Roe is not “legally” a caviar
because that distinction is reserved solely for
sturgeon eggs. Brightly flavored, these textured
eggs fully pop in the mouth and add panache
to even the simplest of dishes. Its” relatively
low price, compared to sturgeon caviar, makes
this a roe one can enjoy abundantly.

Flying Fish or Tobiko is a Caribbean fish roe,
comes in a rainbow of dyed colors: orange/
natural, green/wasabi, red/spicy, yellow/ginger.
They can be pungently flavored with soy,
ginger, or wasabi, which lends a unique and
flavorful touch to its crisp texture. This roe is
best used in dishes that take advantage of its
unique crunchy texture like a seafood salad or
home-made take on sushi.

Anya presented these American caviars two
ways. The first was on homemade bellini
pancakes with creme fraiche and the second
was the traditional crystal bowl set on an ice
well. These simple presentations allowed us
taste the caviars and decipher their differences
for ourselves. Anya also prepared a crab salad
with orange tobico caviar. She prepared it this
way, because she feels colored caviars don’t
yield much flavor on their own, but can add
texture to salads.

The store, only 20 square feet, is jammed
packed with fabulous treats. In addition to the
caviars, the store also specialized in foie gras,
pates, terrines, and mousses, chocolates, coffee

and teas. .
continued on page 5
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by Katie Wilton

The International Association of Culinary Professionals (IACP) sponsored

a conference in Los Angeles at the beginning of February. My sister Annie

and I attended and we came across several culinary finds while we toured
landmarks, farmer’s markets and enjoyed some wonderful meals at fine dinning
establishments.

One of our first tours was of an incredible warehouse filled with supplies for
culinary professionals and aficionados called Surfas. They have everything
including commercial ware, chef’s gadgets, baking supplies, premium olive oils
and vinegars, Imported cheeses, meats and crackers. Check out their website at
www.surfasonline.com

After spotting Scarlett Johannsen while having lunch at Campanili which

was absolutely delicious, we headed to Melissa’s Produce (www.melissas.com).
Melissa’s is a company that prides itself on supplying the top chef’s in the US
with the most exotic and “hip” new produce and fruits to hit the market. We
sampled some of their newest produce including miniature red bananas, Asian
pears and baby pineapple. Check out their website because it is a great resource
for what fruits and vegetables are in season, how to work with them and how to
store them properly.

On Wednesday, we took a short walk to one of the most amazing outdoor
farmer’s markets in the country. The Santa Monica Farmer’s Market is open
year round and prides itself on only permitting local farmers and producers to
sell their goods. It covers a four block area and has specialty cheese producers,
dried fruit purveyors, and the freshest looking fruits and vegetables. We bought
a bag of onion and garlic roasted pistachios (www.SantaBarbaraPistachios.Co
m), a half a pound of Redwood Hill Farm sharp cheddar raw goat milk cheese
(www.redwoodhill.com), and some meyer lemons.

We had several memorable dinners but one restaurant that stood out for us was
“La Migliore Verdura é Maiale — “The Celebration of the Pig” at Rocca (ww
w.RoccaRestaurant.com) in Santa Monica. We began our meal with a sample
platter of various “porchetta” and the ravioli filled with beets and goat cheese in
a butter poppy seed sauce was spectacular. We then shared a dessert made with
one of my favorite ingredients Nutella — and it was worth every bite.

Other memorable experiences included a tour of the Los Angeles Times test
kitchen (if you are ever in LA on a Wednesday, don’t miss their food section of
the paper) and a tour of the largest collection of cookbooks in the US which is
found at the Central Los Angeles Library.

RBoard %@uﬁe S hocte Bearn @1/

Outgoing Guild president, Karen Ucuz, made this dip for several of our pot-
luck board meetings this year, and its always been a favorite.

2 (15 ounce) cans cannellini beans, rinsed and drained

1/3 cup chopped fresh cilantro or a combination of whatever herbs are on
hand

3 cloves garlic, crushed or to taste

1/3 cup olive oil

1 1/2 lemons, juiced

salt and pepper to taste

Toasted pita chips for serving

In a food processor, combine the cannellini beans, cilantro or other herbs,
garlic, olive oil and lemon juice. Process until smooth, or to your desired
consistency. Taste; season with salt and pepper. Serve with toasted pita chips.
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Strawberry-Rbhubarb Cobbler

'This recipe is adapted from one in Mustards Grill Napa Valley Cookbook by Cindy
Pawlcyn. The black pepper in the biscuits is a surprising counterpoint to the tartness
of the rhubarb and the sweetness of the strawberries.

Filling

4 cups strawberries, stemmed and quartered
4 cups rhubarb, cut in one-inch pieces

1 teaspoon vanilla extract

1 1/2 cups sugar

2 tablespoons orange juice

2 tablespoons cornstarch

Biscuits

1 1/3 cups all-purpose flour

1/3 cup sugar

1 1/4 teaspoons baking powder

1 teaspoon baking soda

1/4 teaspoon salt

3/4 teaspoon freshly ground black pepper, medium-coarse grind
1/4 cup cold unsalted butter,cut into small cubes
1/2 cup buttermilk

1 egg

1 teaspoon water

sugar for sprinkling on biscuits

Make the filling: Preheat the oven to 375°. Combine the strawberries, rhubarb, vanilla,
sugar, orange juice, and cornstarch in a large bowl. Spread the fruit in an 8- to 10-inch

ovenproof baking dish.

Make the biscuits: Combine the flour, sugar baking powder, baking soda, salt, and
pepper in a bowl. Scatter the butter over the top. With a pastry cutter, cut the butter
into the dry ingredients until the mixture resembles a coarse meal. Using a fork stir in
the buttermilk until a shaggy dough forms. Turn out the dough onto a floured work
surface and knead gently for six to eight turns until smooth. Roll out the dough about
1/2-inch thick and cut out six biscuits with a 3-inch biscuit cutter .

Whisk together the egg and water to make an an egg wash. Arrange the biscuits on top
of the fruit in the baking dish, brush the biscuits with the egg wash and then sprinkle
with sugar.

Bake the cobbler for 30 to 35 minutes, until the fruit is bubbly and the biscuits are
golden brown. Makes 6 servings.

One the IV

www.chotelier.com A website for the international hotel trade, but of particular
interest because of it’s extensive links to culinary and culinary association websites.

www.food-writing.com This website would be of particular interest to budding
food writers. Go past the advertisement for the online class and there is lots of good
information on how to get started writing for publications.

www.members.cox.net/jjschnebel/cookin “Who Cooked that Up?” If you have ever
been making a dish and wondered who first put those ingredients together or would
just like to read some fun facts this is a great website.

www.sautewednesday.com This website has been listed here before, but it bears
mentioning again if anyone missed it. Saute Wednesday is a link to most Wednesday
food sections in newspapers across the country.
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Is it a vegetable or fruit? It’s called a “pie
plant”, although it is actually a vegetable.
Most commonly used for desserts, alone or
in combination with other fruits, innovative
chefs use it in compotes and sauces for
garnishes with meats and seafood.

Rhubarb is relatively easy to grow, and once
established will produce for many years.
The plant is a heavy feeder and should be
mulched with composted manure anytime
from fall to early spring, before you see the
first shoots emerge. If you plant very small
roots, wait a year or two before harvesting.
Plant in full sun and keep watered during
the growing season, as the stems will get
woody if left to dry out. When harvesting,
wait until the leaves are fully developed,
pull the stalks away from the plant and give
a firm “twist”. Remember that rhubarb
leaves are poisonous! So leave them as
mulch around the plants where they will
break down and lose their toxicity. Rhubarb
can be picked throughout the season if the
seed stalks are picked off and the stalks are
harvested on a regular basis. Rhubarb comes
in both red and green varieties—they taste
the same but of course the red stalks will
make your dish a brighter color.

Rhubarb Nutrition Facts: 1 cup of diced
rthubarb contains 10 mg. of Vitamin C, 105
mg. of Calcium, and 351 mg. of Potassium,
and 26 calories.

There are so many delicious recipes
using this “vegetable” — try making your
favorite crisp or cobbler with rhubarb
in combination with blueberries or
strawberries.

A delicious Spring punch can be made
by simmering 4 cups of diced rhubarb, 4
cups water, sugar to taste until very soft.
Strain and add to iced tea or lemonade.
Strawberries can be added also.

Gaviare Dreams

continued from page 4

Anya generously offered the Guild a
discount on all products purchased after the
event. For those of you who couldn’t join
us, she is offering a 15 percent discount on
any and all purchases. Just bring this article
with you to redeem.
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