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				Preface

				Just a couple of years ago, my personal passion alone for dishes featuring ground meats, poultry, and seafood would have been reason enough to write a comprehensive, international cookbook on the subject. Today, however, in a lean age of rampant inflation, when a single sirloin strip steak in the supermarket easily costs $15.00, a pound of bacon can set you back six bucks, whole organic chickens and deli chicken salad are more than $6.00 a pound, and both fresh shrimp and lobsters are priced as luxury foods, the topic of economical ground meats has almost a timely urgency about it. And even if the wolf were not hovering at the door these days, I would still insist that a fascinating style of cooking has been at best trivialized and at worst sadly neglected for far too long.

				For most American cooks, ground or chopped meats, poultry, and seafood mean only burgers, meat loaf, meatballs, chili, possibly chicken or turkey salad and clam dip, and few are even aware that some of the most glorious and unusual dishes in the international culinary repertory are based exclusively on a vast array of ground, chopped, minced, diced, and shredded items. From the lowliest American hashes and fish cakes, British pasties and rissoles, German molds and sausages, and South American fritters and puddings, to more sophisticated French terrines and soufflés, Italian pasta stuffings and ragù, Greek dolmades, and certain Indian lamb curries, the variety of delectable specialties is utterly staggering. In fact, I’ll go so far as to argue that ground meat, poultry, and seafood dishes constitute a veritable global cuisine in themselves, and that, faced with an ever-expanding inventory of reasonably priced ground beef, veal, pork, lamb, chicken, and turkey now available in all supermarkets, adventurous cooks today are ready to be introduced to authentic Cajun boudin and Charleston hobotee, English and Canadian ground meat and seafood pies, Spanish potted minced meats, French seafood quenelles, Italian poultry cannelloni, Hungarian meat and seafood croquettes, and various Russian and Asian rolls and balls.

				While the main objective in this book is to provide lots of easy, straightforward, and blessedly economical recipes for delectable dishes from around the world based on all the packaged staples found in our markets, it is also my purpose to encourage you to develop the habit of grinding, mincing, and chopping some of your own ingredients, much the same way that more and more serious cooks are now putting up pickles and preserves, making genuine yeast breads, smoking their own meats, and foraging for wild fruits and nuts. First, the major advantage of using a manual or electric food grinder or food processor is that it allows you not only to choose exact cuts and portions of meat, poultry, or seafood to be ground but also the freedom to control ingredient proportions—fats, seasonings, and other additives—and textures. Second, the truth is that even the most helpful butchers will rarely custom-grind any raw poultry, fresh seafood, or special cuts of pork as a precaution against cross-contamination of other meats ground in the same machine, so that when it comes to making most of the wonderful sausages in this book, your only option is a reliable grinder or food processor. And third, there can be no question as to the thriftiness of processing your own ingredients, especially when they’re found on sale in the market. As anyone knows who’s ever turned out a silky shrimp or tangy ham spread, spicy pork tacos or crusty salmon croquettes, or, perhaps most important of all, a freshly ground all-American hamburger with just the right texture and flavor, nothing is more delicious, satisfying, and, yes, fun than dishes prepared from scratch.

				Since there are so many variables in the ingredients, equipment, cooking techniques, and even terminology pertaining to the production of ground dishes, I can’t emphasize enough the importance of carefully reading the Introduction of this book before making your first canapés; creating your first sumptuous loaf, casserole, or soufflé; stuffing your first pasta or vegetable; and grinding meats or seafood for your first turnovers and sausages. Not, by any means, that many of the recipes are particularly challenging or time-consuming, but the information and tips provided will quickly familiarize you with most of the basics involved in this exciting style of cooking.

				Over the years, I’ve encountered other champions of ground dishes, but perhaps none was so zealous as the legendary cookbook author and food editor of The New York Times, Craig Claiborne. Here was an intrepid gourmand who had sampled, cooked, and relished every exotic edible from French coulibiac of salmon to Greek lamb’s head soup to Chinese sea slugs, yet when we were sipping Champagne one evening and I asked Craig to name his absolute favorite dish in the entire world, he didn’t blink an eye before answering, “Anything made with ground meat.” Once you, too, delve into some of the toothsome dishes in this book, I think you’ll understand what he meant.

				

			

		
		

	
		
			
				Introduction

				An Inventory of Ground Meats, Poultry, and Seafood

				Beef

				Prepackaged supermarket ground beef (or hamburger) is produced from various cuts of meat with different ratios of lean to fat and priced accordingly. Ground beef, which is generally made from the trimmings of shank, plate, brisket, and chuck, contains the most amount of fat (25 to 33 percent), is the cheapest, and shrinks dramatically when cooked. Ground chuck contains 15 to 20 percent fat, has well-balanced, juicy flavor and texture, and is moderately priced. Ground round is the leanest common variety (10 to 12 percent fat), and while it is ideal for certain dishes, it makes a dry burger if cooked more than medium-rare or not fortified with additional ground fat. The most expensive style is ground sirloin, which has succulent flavor and texture so long as it, like ground round, contains sufficient fat. For burgers, I use mostly ground chuck (or a mixture of chuck and round), and for other dishes, my general preference is either lean chuck or round. (Note: Virtually all freshly ground beef is pinkish red on the surface and reddish brown on the interior. This is totally natural and safe and is due simply to the fact that all beef oxidizes to a bright red color when exposed to air.)

				For home-ground beef, the best cuts are boned chuck (preferably first-blade), shank, flank, and meaty short ribs, as well as brisket and what is marketed as “stew meat,” all of which have the right lean-fat ratio. Top or bottom round, rump, sirloin, and “London broil” are also delicious when ground with a little chilled suet or fatback, and when rump or bottom-round roasts are on sale, I often buy large ones so that I can grind part of the meat and fat for burgers, meat loaf, hash, pasties, meatballs, and the like. Any cut of beef should be trimmed of heavy sinew and gristle before grinding.

				Veal

				Just 20 years ago, it was virtually impossible to find (exorbitantly priced) packaged ground veal in all but the most upscale markets, but today, with much of the country’s obsession with lean, “light” meats, ground veal is now almost as widely available as ground pork. Furthermore, because of the greater demand, not only is the quality of ground veal (like the whole cuts of meat themselves) better, but the price is also considerably cheaper than before. Ground veal has a subtle, elegant, sweet savor, but its true glory is its affinity for an amazing range of ingredients (tomatoes, onions, anchovies, bacon, tarragon, nutmeg) and its suitability for meat loaves, meatballs, roulades, croquettes, and pasta fillings. The downside is that, since ground veal can be up to 95 percent lean meat, it does not make juicy patties or loaves by itself and must be mixed with fattier meats or other moist ingredients before being cooked. Packaged ground veal should be creamy pink in color, cold to the touch, and showing no signs of leakage. Veal is very perishable and keeps no more than 1 or 2 days in the refrigerator. (Note: If, for some reason, ground veal is unavailable, ground turkey breast, or even ground lean pork, can often be substituted in many recipes.)

				For home-ground veal, shoulder has the best flavor and ratio of lean meat to fat and connective tissue, but also acceptable (and cheaper) are boned shank, flank, neck, and breast. Young, tender veal is one meat that does not have to be trimmed of sinew and gristle before being ground.

				Pork and Ham

				Most of today’s pork is considerably leaner than it was 20 years ago due to different breeding methods of hogs, feeds, and packers who trim more fat from carcasses. While there can be no doubt that some of the succulence of primal cuts has disappeared along with the fat and calories, it’s also true that most of the packaged ground pork found in supermarkets—produced generally from shoulder butt or picnic and trimmings from the pig’s belly and sides—can still have a ratio of up to 25 percent of the flavorful fat necessary to make good sausage, meatballs, pâtés, burgers, and certain pies, chilies, and forcemeats. If the color of packaged ground pork is too pinkish red, I don’t hesitate to ask a butcher to grind some shoulder with a little fatback (a request that may or may not be satisfied since, with lingering fears of harmful bacteria and cross-contamination, many butchers refuse to grind pork—or poultry—in a machine that is also used to grind other meats and that must be thoroughly washed after each and every batch). And when it comes to making bulk sausage, I’m so particular about lean-to-fat ratio that I always grind my own pork and fat instead of risking the packaged products in supermarkets. Do beware of any ground pork that is too pale or has a greenish-brown tinge, and never store ground pork for more than 2 or 3 days in the refrigerator.

				For home-ground pork, shoulder butt or picnic is by far the best cut of meat (especially when it’s on sale for as little as 99 cents a pound), but boned hocks (shanks) or rib chops from the loin, country-style ribs, fresh ham (leg), and lean belly also make delicious ground pork.

				As for cooked or smoked ham, I’ve never seen packaged ground ham in any supermarket. Nor can you depend on butchers to grind ham you’ve bought, for the same safety reasons they’re hesitant to grind any cooked or smoked meats in a machine also used to grind raw pork. On the other hand, no meat is easier to home-grind in a meat grinder or food processor than lean smoked or country ham (which rarely has more than 5 percent fat), and, actually, for most of the recipes in this book that call for ground ham, you can just as easily use ham that has been finely chopped or minced with a knife.

				Lamb

				Scattered throughout this book are recipes for lamb patties, balls, dumplings, pies, and even chili, all made with ground or minced lamb that is now available packaged in most supermarkets. Do note, however, that much ground lamb is produced from trimmings that may include too much strong-tasting fat, and that if you do opt to ask a butcher to grind lamb for you (and he or she is willing), be sure to specify shoulder, which has just the right proportion of lean to fat to make it juicy and delectable. Boned arm and blade chops, cutlets, and fatty leg sold as “stew meat” also make delicious ground lamb if you decide to grind your own meat and want to economize. In any case, just remember that since all lamb is finely grained and relatively tender, it should never be ground more than once.

				Liver and Kidneys

				There are generally three types of red-meat liver found in grocery stores, none of which is available ground. The most delicate, moist, mild, and expensive is soft, rosy red calf’s liver, which is sold either fresh or packaged in frozen slices. Beef liver is purplish red, firmer, and considerably stronger in flavor, but when home-ground to make meatballs, dumplings, meat loaves, and sausages, it can be savory and succulent. The strongest, least tender, and cheapest variety is pork liver, which can be ground for pâtés, liverwurst, puddings, and sausage. To prepare liver for grinding or chopping, peel off any outer membrane and cut away heavy connective tissue and globs of fat. Because of the soft texture, any liver is difficult to grind unless it is first cleaned, cut into strips, and firmed up by sautéing briefly in a little butter or oil. All fresh liver is extremely perishable and should be used within 24 hours of purchase.

				Although kidneys have never been a popular variety meat in the United States, in other countries they are highly prized and often chopped or ground to make all sorts of spreads, pies, dumplings, and casseroles. Tender, delectable lamb or veal kidneys can usually be found in upscale markets or ordered from butchers. To prepare them for cooking, halve the kidneys lengthwise, remove the outer fat and membrane, and then cut out any knobs of fat and tubes. Beef and pork kidneys are considerably stronger in flavor, but since they’re also more muscular, they can be delicious when split and trimmed of all fat and tubes, ground or minced, and seasoned well. When buying kidneys, make sure they smell fresh and sweet. Quite often in this book, ground or minced kidneys can make an interesting substitute in recipes that call for ground smoked ham, ham hock, or pork butt. As with all variety meats, liver and kidneys are very perishable and should be kept in the refrigerator for no longer than a couple of days before using.

				Tongue and Sweetbreads

				While still not as popular in the United States as throughout Europe, flavorful beef and veal tongue and delicate beef, veal, and pork sweetbreads (the thymus gland of young animals) are now available in better markets and are superb when ground, chopped, or shredded for various terrines, salads, loaves, and sausages. Very muscular in texture and ideal for grinding, whole (never ground) beef tongue is marketed fresh, corned, pickled, and smoked and must be slowly simmered for 3 to 4 hours before using. Veal tongue, which is more tender, is almost always sold fresh and requires 2 to 21⁄2 hours of poaching. (Lamb and pork tongues are much smaller, usually precooked and ready to eat, and are appropriate only for salads when shredded.) To prepare any cooked tongue for grinding, chopping, or shredding, peel off the skin and cut away the root, any small bones, and gristle.

				The richest, most luxurious, and fragile sweetbreads are milky white, fine-grained veal sweetbreads, available whole both fresh and frozen and utterly delectable when broken up and sautéed in butter or mixed with other chopped meats in casseroles or gratins. Young beef and pork sweetbreads are darker, coarser, more strongly flavored, and perfect for grinding with other meats and/or vegetables to make elegant sausages, pâtés, croquettes, and the like. All sweetbreads must be soaked in water overnight and the outer membranes carefully removed before cooking, and they are so perishable that they should be used the same day they’re purchased. If you need to obtain fresh sweetbreads directly from a butcher, do be warned that in larger cities, most sweetbreads are often sent immediately to upscale restaurants, and that elsewhere there could be a wait of 2 or 3 days if the butcher has to special-order the sweetbreads from a supplier.

				Chicken and Turkey

				Just a decade ago, when I needed ground raw chicken or turkey for pâtés and terrines, soup dumplings, patties, croquettes, hash, and various savory pies, I had no alternative but to grind my own, since few butchers would risk cross-contamination by grinding fresh poultry in machines used also to grind meats. Today, both types of fresh, packaged ground poultry are widely available in grocery stores under major brand names, both are economical, and both are safe so long as they’re used by the expiration date on the package. Also available now are rolls of frozen ground organic chicken and turkey—white and dark meat. For me, commercial ground chicken or turkey meat (which is mostly breast) is far too lean to use by itself and is much juicier when combined with ground pork or sausage or moistened with cream or half-and-half. If, however, fat consumption is an issue, these ground poultry meats provide a good alternative to most ground red meats. As for giblets (the gizzard, heart, and liver) and necks, they are never marketed ground, chopped, or minced. All fresh ground chicken and turkey should be used by the expiration date on the package. Frozen ground chicken or turkey should be used within 2 days of being thawed.

				For home-ground chicken, skinless, boneless breasts are easiest to deal with and, of course, are lean, but for more juicy flavor, the best parts are boned and skinned thighs and drumsticks, as well as highly economical gizzards. Large, firm, skinless, boneless turkey breasts and meaty wings are easy to grind and have more flavor than their chicken counterparts, but again, for ultimate rich and succulent flavor, nothing beats the darker meat from relatively inexpensive turkey thighs, drumsticks, and gizzards. As for soft chicken and turkey livers, to facilitate grinding or mincing, they should first be firmed up by sautéing briefly in a little butter.

				Fish and Shellfish

				It may come as a surprise to most Americans that there is a whole international repertoire of ground, minced, chopped, and shredded fish and shellfish dishes, but, as this book clearly illustrates, the number of delectable seafood spreads, bisques and chowders, salads, quiches and soufflés, and quenelles is virtually endless. Since few butchers will grind any form of seafood, never does a food processor come in handier than when grinding, mincing, chopping, or pureeing fresh fish and shellfish. Whether raw or cooked, the best fish generally for most dishes in this book are such lean, firm-fleshed varieties as pike, cod, haddock, salmon, halibut, red snapper, perch, and sturgeon, while the fresh shellfish I use most are shrimp, lobster, clams, claw or lump crabmeat, and large sea scallops. Also ideal for grinding, pureeing, or mashing are salt cod, sardines, canned tuna packed in oil, pickled herring, and smoked salmon, haddock, and trout. All fresh fish should be rinsed well, patted dry, covered snugly with plastic wrap, and stored for no longer than 2 days in the coldest area of the refrigerator before using. Even more perishable is fresh shellfish. I always rinse raw shrimp and never store it in the refrigerator for more than 2 days (maybe 3 days for cooked shrimp). Cooked lobster meat and crabmeat, as well as fresh shucked clams, should be stored in their original containers for no longer than 2 days, but frozen lobster tails in their original wrappers will keep for up to 2 months in the freezer. I never rinse shucked scallops, storing them, if necessary, in a tightly covered glass or ceramic (never metal) container in the refrigerator for 1 to 2 days. I do not buy canned shrimp, lobster, crabmeat, or scallops, but canned salmon and minced clams are acceptable for certain dishes.

				Fundamental Equipment for Home Grinding

				Meat Grinders

				Available in stores and on the Internet in various models, sizes, and weights, manual or electric home meat grinders are indispensable to cooks seriously interested in producing many of the dishes in this book. (Note: KitchenAid brand stand mixers are equipped to handle a separate, inexpensive meat-grinding attachment.) For durability, trustworthiness, and grinding the toughest meats and poultry, nothing beats an old-fashioned, manual, cast-iron or stainless steel grinder (with coarse and fine cutting plates) that clamps or suctions to a counter or table. The one I still use is the one I inherited from my mother, who inherited it from her mother. I also own a 300-watt electric machine with a stainless steel housing, 3 cutting plates, a sausage attachment, and forward-reverse action that can grind about 3 pounds of meat or poultry per minute. For both grinders, foods need to be cut into relatively small chunks, and to avoid bad clogs, any bone fragments, gristle, and tough tendons should be removed before grinding. With most electric models, you must remove the knife and plate to clean clogs; with others, you can simply turn the worm in reverse. If fats build up inside the cutter housing of a grinder after steady use, it’s best to disassemble the machine, wash all parts in hot, sudsy water, and reassemble. (Another option is to grind one or two slices of bread to clean the feed screw.) To keep the metal parts of a grinder rust-free after washing, always dry them thoroughly and rub with a little cooking oil. Manual home grinders generally cost between $30 and $75 and electric ones between $100 and $200. It is always essential to read a manufacturer’s instructions carefully.

				Food Processors

				Throughout this book, I often specify a food processor or offer the option of a meat grinder or food processor for grinding foods for certain dishes. Food processors are indeed miraculous machines that are ideal when it comes to grinding, mincing, or pureeing meats, poultry, and seafood for dips, spreads, pâtés, mousses, and other styles of dishes. Generally, a standard medium processor with a powerful motor and pulse button that can be engaged while churning is all you need, the only trick being developing an expert “trigger finger” that allows you to pulse ingredients to exactly the right texture without reducing them to mush. The one disadvantage of food processors (as with some electric meat grinders) is that red meats, poultry, and game with tough gristle and sinew can entangle the blades and stall the motor of even the most rugged machines, meaning you must scrupulously trim various cuts and portions before processing them. For the best grinding results with the metal chopping blade, never process more than about a cup of cut-up or portioned ingredients at a time, scraping the processed contents of the work bowl into a container between batches. For a coarse grind, zap the pulse button on and off three or four times; for a medium grind, five or six times; and for a fine grind or puree, hold down the button continuously till the desired consistency is attained. Since the various food processor manufacturers usually have specific instructions and tips for getting the most benefits from their machines, be sure to read your manual carefully and follow the advice.

				Knives and Cleavers

				While many primary ingredients in this book can often be chopped, diced, minced, shredded, and even slivered in a food processor, I still depend invariably on a standard, heavy, sharp chef’s knife or a lighter, razor-sharp Japanese chef’s knife (the Global brand is unique and inimitable) to produce the results I want with no risk of overprocessing. To bone lesser cuts of meat (blade beef chuck, pork necks and arm steaks, veal shank and breast), most poultry intended for grinding, and fish, I also use a good boning knife, and to trim tough connective tissue, gristle, and tendons from meats, turkey legs, and the like, I couldn’t work without a razor-sharp paring knife. For hacking any ingredients with thick bones (and often for rapid mincing), it’s always good to have a heavy, old-fashioned Chinese cleaver on hand.

				Bowls and Spoons

				I draw attention to bowls only because, obvious as they may seem to any facet of cooking, they are particularly important when dealing with bulky ground meats, poultry, and seafood, which often must be mixed by hand or stirred with a spoon. In my kitchen, the bigger and heavier the bowl, the better, and a good rule of thumb is to use a glass or ceramic bowl that measures about double the volume of the ingredients being mixed. As for mixing spoons, nothing beats sturdy wooden ones with long handles for durability and a good grip.

				Pans, Dishes, and Molds

				Unless a recipe in this book calls for a nonreactive enameled or stainless steel skillet or saucepan (which does not react unpleasantly to acidic ingredients like tomatoes, citrus, and vinegar), feel free to use any cast-iron, aluminum, copper, or other piece of equipment in your collection. If a specific size of skillet or pan is not indicated, use a medium one (usually an 8- to 9-inch skillet or 1-quart saucepan). A 9- to 10-inch pie plate, tart pan, or quiche dish, a 9 by 5 by 3-inch glass or metal loaf pan, a 5-cup soufflé dish, attractive 11⁄2- and 2-quart ovenproof casseroles, and various small ramekins and molds are also needed for many of the recipes.

				Sausage Funnels and Casings

				If you grind sausage in a meat grinder without a sausage attachment or in a food processor, you will need a funnel with which to stuff the sausage into a casing for links. Different styles and sizes of sausage funnels can be found in most kitchen supply stores and online (separately or in sets), and funnel kits that fit meat grinders with various plate diameters are also available. Most funnels are plastic and inexpensive. Natural hog, sheep, and collagen sausage casings can be acquired from some butchers and occasionally in large grocery stores, but since very few large store butchers now grind any sausage, you may have to either find a small-time professional who still does or resort to ordering packaged casings online in 50-foot lengths. (Produced from a meat gelatin and marketed in sticks or cups, collagen casings are used today for most commercial sausage.) Natural hog and sheep casings are preserved in salt and should be rinsed before using. Natural casings can be stored in the refrigerator for up to 1 year; collagen casings require no refrigeration but should be kept in a cool area. All sausage casings are inexpensive, and, generally, 1 pound of sausage needs about 2feet of standard casing. For added flavor and a slightly crackly texture, I prefer natural casings to the collagen ones. (Note: Sausage-making is a fairly intricate art, and since there are many details about equipment and procedures that extend beyond the scope of the recipes in this book, I recommend that anyone seriously interested in the subject buy a good specialized book.)

				Practical Information and Tips

				Testy Terminology

				If the meats, poultry, and seafood that are coarsely chopped, shredded, slivered, mashed, or pureed throughout this book seem pretty self-explanatory, those that are ground, minced, and finely chopped (especially in a food processor) may create a bit more confusion. Although there is no exact science to defining such culinary terms, at least to my mind ground indicates the finest texture of the three, followed by the coarser minced, followed by the even coarser finely chopped. At times, the difference in these textures can be negligible, so it might be best just to let individual taste and common sense be your guide.

				The Chill Factor

				Although it is not indicated in many recipes in this book, chilling most raw meats, poultry, and seafood briefly in the freezer before grinding or mincing them not only facilitates the procedure but also helps preserve flavorful juices. This is particularly true when using a food processor, the point being to firm up the texture of the food so that it offers some resistance to the metal blade and quickly flakes instead of being reduced to a paste. Super-chilled meats also pass much more easily through a meat grinder. The fattier the item, the longer it should be chilled, but generally, about 30 minutes in the freezer should suffice to produce a firm grinding texture.

				Butcher as Best Friend

				Nobody seriously interested in producing many of the international dishes featured in this book can afford to be without a knowledgeable, skillful, and friendly butcher—at a grocery store, in an upscale deli, or at an almost extinct neighborhood butcher shop. More often than not today, the majority of whole and ground provisions that you need are readily available in the well-stocked cases of markets, but where do you turn when you want a greater or lesser ratio of fat in ground beef chuck or dark-meat turkey for burgers, when you need pristine fatback to add to home-ground veal or to line a terrine for pâté, when you decide to grind last-minute sausage and don’t have enough casings, or when fresh lamb kidneys, veal sweetbreads, full-flavored old hens, or salt cod are simply not available in a market’s display case? Butchers are not magicians, most follow strict safety standards when it comes to what they will and will not grind, and sometimes their suppliers simply cannot provide the particular organic pork, fowl, or game that a customer demands. But in general, a reliable butcher can often make the difference between mediocre and memorable Pennsylvania Dutch scrapple, French brandade, Latin American picadillo, and true German bratwurst. As my wise mother used to say over and over, “When you find a good butcher, treat him like family.”

				Packaged Mixes and Combos

				Today you see them in almost all markets: packages of anonymous, reasonably priced mixed ground meats, as well as combos comprised of distinctly separate grinds of beef, pork, and veal, marketed mainly for meat loaves. More often than not, these products (like “stew meat”) contain mainly meat trimmings, and while there’s really no way to determine the quality of the meats or the ratio of lean to fat, generally I find the mixtures respectable enough and certainly ideal if you’re on a tight budget and don’t have the time to grind your own. In all likelihood, the meats will be no better or worse than individually packaged ground ones, and a distinct advantage to the combos is that you can either mix the ground meats together for loaves, patties, chilies, meatballs, croquettes, and pies or use them separately for sausages, forcemeats, and sauces.

				A Few Choice Words on Fat

				There’s not a single recipe in this book that bows to some people’s overinflated and misconceived obsession with fats, and the reasons are simple. First, fat is what gives ground and chopped meats, poultry, and seafood much of their succulence and appealing texture, as anyone knows who’s sunk teeth into a juicy hamburger made with ground beef chuck, chicken salad or croquettes made with the ground meat of a fatty old stewing hen, and fish cakes made with silky ground or minced salmon with its nice ratio of fat. Second, the amount of added fat needed to enhance ground lean meats, fowl, and seafood is virtually negligible in my recipes, thus precluding any drastic health threats to the calorie- and cholesterol-conscious. And third, the truth is that, contrary to popular perception, nothing is less appetizing than a patty made with ultra-lean, bone-dry chopped beef fillet or turkey breast, a pork pie prepared with fatless loin instead of tender shoulder, sausages that are tough due to lack of fat, or a shrimp quiche that’s not moistened with just a tablespoon of bacon grease. Nobody dislikes excess fat more than I do, which is why I drain off most grease from fatty ground meats that have been browned for chilies, certain pies and casseroles, and all sauces. But to reject lesser (and usually inexpensive) cuts of meat, dark poultry parts, and such fish as salmon, herring, and trout just because they have a higher fat content than other varieties is both senseless and foolish.

				Better Safe than Sad

				Anybody who reads the newspaper today is aware of the risks of bacterial contamination with meats, poultry, and seafood that are not handled and cooked properly, and never should more precaution be taken than when dealing with ground and chopped raw items that, by their very nature, are doubly exposed to factors that can cause safety problems. Common sense dictates that any unused packaged or home-ground meats should be kept tightly covered in the refrigerator for no longer than about 2 days, and while I never hesitate to prepare beef, veal, or lamb patties, balls, loaves, dumplings, and croquettes till just cooked through, I am careful to cook all ground pork dishes and sausages till well done (not meaning, of course, till dry and tasteless). Also, when I grind my own raw meats (especially pork), I make sure that all parts of the meat grinder or the blades and bowl of the food processor have been washed in sudsy water, and, like professional butchers, never would I grind raw beef, veal, or lamb after grinding raw pork, poultry, or seafood (which, despite all precautions today, could harbor dangerous parasites or bacteria) without first thoroughly washing all the equipment.

				Due to careful handling and/or preservatives, the packaged ground chicken and turkey found in markets can be deemed safe, and so long as you respect the expiration date on the label and keep the product well-chilled, there should be no spoilage problems. Suffice it to say that when I grind or chop my own raw poultry, there’s not a finger, working surface, knife, or machine part that comes in contact with the meat that isn’t washed with soap and water afterward. As for fresh seafood, my only real precaution is to keep the fish or shellfish tightly covered and icy cold in the refrigerator for no more than 1 or 2 days.

				Dos and Don’ts of Storage and Freezing

				All ground raw meats and poultry are highly perishable, especially those that are prepackaged in the supermarket, and I go out of my way to use packaged goods the same day I buy them and not grind or chop any whole cuts or pieces till I’m ready to start cooking. If I do need to store ground meats and poultry (which happens especially when they’re on sale and I buy in quantity), I wrap them freshly in plastic wrap, place them in zip-top plastic bags (in separate batches, if necessary), and store them in the refrigerator for no longer than 2 days or the freezer for up to about 3 months (any longer and they risk freezer burn and lose significant moisture). Carefully wrapped in plastic wrap and sealed in resealable zip-top plastic bags, fresh meat and poultry sausage keeps well in the refrigerator for up to a week and for about 2 months in the freezer. I allow all frozen chopped meats and poultry to thaw in the refrigerator overnight—never on the open counter.

				Any fresh fish I plan to grind I buy the same day and never keep in the refrigerator for more than a few hours. I do not freeze ground fish, and I discard any that is not used in cooking. Fresh uncooked shellfish that I intend to grind, chop, dice, or flake I usually buy the same day, and any that must be stored is wrapped tightly in plastic and kept in the refrigerator for no more than a day. The only shellfish I freeze is shrimp I find on sale, and when frozen in cartons filled with water, the shrimp maintain their firm texture for up to about 2 months. I never freeze fresh crabmeat, scallops, clams, oysters, mussels, or cooked lobster meat, but when carefully wrapped in plastic wrap and sealed in zip-top bags, fresh seafood sausages can be frozen for up to a month.

				Jazzing Up

				No foods are more versatile than ground or chopped meats, poultry, and seafood, and while this book is full of unusual domestic and foreign recipes, there are literally dozens of novel ways to jazz up the more familiar dishes we prepare on a regular basis. Chopped steaks, for example, can be given altogether new taste and texture by mixing different ground meats together, stuffing them with blue, goat, or another unexpected cheese, or adding minced onions, carrots, garlic, olives, or herbs to the mixture; or by enhancing the meat with a little barbecue sauce, tomato puree, sour cream, or rolled oats and spices softened in milk. Lamb, veal, or pork meatballs can be seasoned with curry powder or spiked with finely chopped dill pickles, chutney, capers, and even anchovies, and they (like meat loaves) can be lightened with club soda or broth, both of which have a leavening effect in any ground meat dish. For meat loaves made with ground beef, ham, or turkey, a layer of hard-boiled eggs hidden in the middle makes a delightful surprise when the loaf is sliced, and, by the same token, any ordinary seafood croquettes or cakes with a few tiny boiled shrimp buried in the centers suddenly become a special treat. The possibilities for jazzing up ground dishes are endless, and I urge you to use your imagination and common sense throughout this book.

			

			
				

			

			
				

			

			
				

			

			
				

			

			
				

			

		

	
		
			
				Appetizers, Canapés, and Dips

				French Country Pâté

				Kentucky Country Ham Mousse

				Spanish Chorizo–Stuffed Mushrooms

				Scottish Deviled Kidney Spread

				Greek Lamb, Raisin, and Pine Nut Spanakopitas

				French Rillettes of Pork

				Charleston Hobotee

				Spiced Chicken and Ham Spread

				Yorkshire Potted Ham Canapés

				Russian Chopped Chicken Liver

				Italian Chicken Liver and Mushroom Crostini

				Austrian Poultry, Meat, and Hazelnut Terrine

				French Duck Liver Terrine with Pistachios

				Montauk Clam Fritters

				Key West Conch Fritters

				Brazilian Salt Cod Fritters

				Smoked Salmon–Stuffed Eggs

				Portuguese Sardine- and Caper-Stuffed Eggs

				Maryland Deviled Crab

				Greek Taramasalata

				Singapore Crabmeat and Peanut Toasts

				Minced Clam, Black Olive, and Parmesan Canapés

				Scandinavian Smoked Trout Canapés

				French Salt Cod Spread

				Potted Shrimp Spread

				Japanese Shrimp Spread with Sake

				Classic Smoked Salmon Spread

				Charleston Shrimp Paste

				Horseradish Shrimp Dip

				Boston Clam Dip

				Mediterranean Sardine Dip

				Italian Hot Anchovy Dip

				French Country Pâté

				Makes 8 to 10 servings

				No ground meat specialty is more subtle and glorious than a genuine French country pâté served with toasted French bread and the tiny, tart pickles known as cornichons, and this has been my standard recipe for as long as I can remember. Pork fat is essential for a perfect texture, so unless you want a dry pâté, don’t skimp on this important ingredient. Equally important to the texture is the weighting down of the pâté after it has cooked, and I find nothing is handier than a board I cut specially to fit inside the mold and on which I place a brick or a few canned goods. The pâté should be served just chilled, not cold.

				1 pound fresh pork fat

				1 pound lean pork shoulder

				1⁄2 pound cooked ham

				1⁄4 pound chicken livers, trimmed

				4 garlic cloves, peeled

				2 tablespoons heavy cream

				2 large eggs

				1⁄4 cup brandy

				1 teaspoon salt

				1 teaspoon freshly ground black pepper

				1⁄4 teaspoon ground allspice

				1⁄4 teaspoon dried thyme

				1⁄4 cup all-purpose flour

				1.	Thinly slice about one-quarter of the pork fat and line a 11⁄2-quart pâté mold or terrine with the slices, allowing the long ends to hang outside the mold. Set aside.

				2.	In a food processor, finely grind the remaining pork fat, pork shoulder, and ham and scrape the mixture into a bowl. Place the chicken livers, garlic, cream, eggs, and brandy in the food processor and grind coarsely. Add about one-third of the pork and ham mixture to the livers and grind just till well blended.

				3.	Preheat the oven to 400°F.

				4.	Scrape the contents of the food processor into the mixture in the bowl, add all the remaining ingredients, and stir till well blended and smooth. Fill the prepared mold with the pâté mixture and fold the overhanging strips of pork fat over the top. Cover tightly with heavy foil, place the mold in a shallow baking pan with about 2 inches of water, and bake for 3 hours. Remove the foil and continue baking till the top of the pâté is slightly crusted, about 20 minutes.

				5.	Remove the pan from the oven, place a board or another pan or dish that is slightly smaller than the mold on top of the baked pâté, stack heavy objects on top, and weight the pâté till it is completely cooled and the texture is firm (about 3 hours). (There will be an overflow of fat after weights are placed on top.)

				6.	Chill the pâté overnight. Bring almost to room temperature before serving in thin or medium slices.

				Kentucky Country Ham Mousse

				Makes about 5 cups

				Kentucky produces some of the South’s greatest cured country hams, but as any Rebel cook knows, it’s always a problem wondering what to do with the hardened ends and odd pieces of any baked ham. This molded mousse is one delicious solution, and thanks to the miracle of the food processor, it is not only relatively easy but also fairly quick to prepare—not counting the chilling time required. Garnished with sprigs of watercress, parsley, or rosemary, the mousse is ideal for a cocktail buffet. Ordinary smoked ham can be substituted, but the mousse will not have half the flavor.

				4 tablespoons (1⁄2 stick) butter

				1⁄4 cup all-purpose flour

				1 cup milk, heated

				1 tablespoon Dijon mustard

				1⁄4 teaspoon powdered sage

				Cayenne pepper to taste

				1⁄4 cup Madeira

				2 large egg yolks

				1⁄2 cup heavy cream

				2 tablespoons unflavored powdered gelatin

				1⁄2 cup chicken broth

				1 pound cured country ham, trimmed of fat and cut into chunks

				Watercress, parsley, or rosemary sprigs for garnish

				1.	In a heavy saucepan, melt the butter over moderate heat, add the flour, and whisk the roux for 1 minute. Gradually add the
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