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Entertaining with flare!
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Thoughts on Cooking






Cynthia B Ainsworthe






In my debut cookbook, Front Row Center’s Passion
in the Kitchen, my focus was on French cooking. In Cooking
with Passion the emphasis is on tasty recipes that have diverse
origins—some purely American, others Italian-American, and so
forth. Some of the recipes are simple and quick; others are more
complex and require planning and time. Another group falls
somewhere in the middle of ease and preparation.

 


In all of the recipes, please use exact
measures—level cups, tablespoons, and teaspoons, etc. Please read
through the recipe before starting to cook. It also helps to have
all the ingredients pre-measured in small containers before you
start. A few of the more complex recipes may require you to review
the instructions more than once. If you don’t have a needed
ingredient, check the Reference section in the back of this book
where I have substitutions and conversions listed. When wine is
listed as an ingredient, please use a quality that is pleasant to
drink. At all costs, avoid using “cooking wine” found in grocery
stores. If the wine is good enough to drink, it is good enough to
use in cooking.

 


I have kept the same whimsical approach to the
presentation of these flavorful collections, and feature luscious
photos of hunky men with suggestive captions, and seductive names
for each category. To decrease confusion, I have left the recipe
names unaltered and understandable.

 


I firmly believe that cooking can be fun, and the
cook should be rewarded for spending time and attention to detail.
What could be better when preparing a delicious recipe than to
follow a titillating story while whipping that egg, or stirring
that flour mixture? The same provocative tale threads its way
through the cookbook from beginning to end.

 


So let’s get started and create a memorable dish,
treat, or drink. Your friends and family will be begging you for
the recipe.
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My daughter took this photo of five different pâtés
and red onion relish I created for one of our Epiphany
celebrations. In the foreground is a pâté with edible gold leaf in
the gelée aspic. The fifth pâté is hidden behind the onion
relish.

 


Return to Table of Contents


APPETEASERS


(Appetizers ~ Morsels to whet the appetite for
more!)
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“Any place you’d like me to scrub?”

Return to Table of Contents


As a shower begins the day, appetizers begin the
feast.
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The following recipes in this section encompass from
finger food to a more substantial first course. Champagne or
sparkling white wine goes well with every food combination.

 


Fancy hors d’œuvres are a true art form requiring
creativity and precision. Practice will perfect this talent.
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Special Seafood Mousse
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An impressive spread

Makes approx 3 cups

1/2 env unflavored gelatin

2 Tbs dry white wine

1/4 cup boiling water

1/4 cup of good quality mayonnaise

1 1/2 tsps lemon juice

1 1/2 tsps grated onion

1/4 tsp Tabasco sauce

1/4 tsp paprika

1/2 tsp salt

(Optional) 1 Tbs catsup

12 oz cooked salmon, or lobster, or crab, or
shrimp

1/2 cup heavy cream, divided

(Optional) 1 Tbs catsup

3 Tbs snipped fresh dill

Dill sprigs for garnish

 


In a medium bowl, sprinkle gelatin over wine; let
stand 5 minutes to soften. Add boiling water and stir until gelatin
completely dissolves. Set aside. When cool, stir in mayonnaise,
lemon juice, onion, Tabasco, paprika, salt, and optional catsup.
Combine thoroughly.

 


Set bowl with gelatin-mayonnaise mixture in a larger
bowl filled with ice cubes. Stir gelatin mixture occasionally,
until slightly thickened (the consistency of unbeaten egg whites),
about 10 minutes. Lightly oil a 3 to 4 cup mold.

 


Make purée: Place a bit more than 1/2 of the
chosen fish in a food processor. Add 1/4 cup heavy cream, and
optional catsup; cover and process until puréed. Note:
Catsup will add a bit of flavor and a pink color to the mousse. Put
remaining 1/4 cup heavy cream in a small bowl and beat with
portable electric mixer until stiff peaks form when lifted.

 


With a wire whisk, fold fish purée from food
processor, whipped cream, reserved whole pieces of fish or
shellfish, and 1 Tbs dill into the slightly thickened gelatin
mixture, using an over and under motion to combine thoroughly. Turn
into prepared oiled mold, cover with plastic wrap, and chill for at
least 2 hours, or until firm.

 


To unmold, loosen edge of mousse with the tip of a
sharp knife around the edge of mold; invert onto serving dish.
Place a hot damp cloth over mold; shake gently to release. Repeat
if necessary with the hot cloth. Garnish with dill sprigs and serve
with crackers, crusty bread slices, etc.

 


Cooking Break!

He caught sight of her reclining on the snow-white
beach. Her oversized sunglasses obscured her eyes. He studied the
skimpy turquoise bikini that enhanced her curvaceous form. A
golf-ball sized lump formed in his throat.
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Cloud-Light Blue Cheese
Mousse

 [image: tmp_c8f9290ba705293b01570c9554f279a1_MRU7mV_html_28cb1b5.jpg]

This mousse floats on a cracker.

Makes 1 1/2 cups, may be doubled

2 egg yolks (save 1 egg white, see below)

2 Tbs heavy cream

1/2 Tbs unflavored gelatin

4 tsps very warm water

4 oz blue cheese

1/2 cup heavy cream, after whipping, should equal 1
cup

1 egg white, stiffly beaten (peaks stand up)

 


In small saucepan, over low heat, beat egg yolks
with 2 Tbs heavy cream until creamy. Don’t let eggs curdle. Take
off heat. Low heat from stove is enough to kill any bacteria in
eggs.

 


In glass cup, dissolve gelatin in very water, and
slowly add it to eggs in saucepan, mixing thoroughly. Transfer
contents to a bowl.

 


Over the bowl of egg-gelatin mixture, force blue
cheese through a fine mesh strainer, blend well gently, and cool in
refrigerator until chilled and begins to thicken. Keep a
close eye on this step.

 


In a separate bowl, beat one egg white to stiff
peaks. In yet another bowl beat 1/2 cup heavy cream to stiff stage;
should equal approximately 1 cup of whipped cream.

 


Take thickened gelatin mixture from refrigerator.
Fold whipped cream and stiff egg white into cooled gelatin mixture;
creating final mousse mixture. Pour mousse mixture into an oiled
mold and chill for at least 2 hours. Unmold mousse on platter and
garnish with parsley or pecan halves. Serve with toast rounds or
crackers. Make toast rounds with 2 or 2 1/2 inch cookie
cutter, cutting out circles from toast.

 


Cooking Break!

Dare I go over to her? She seems to be alone.

He took a step, his heart racing. And then,
another. Soon he stood above her blanket, staring down at her. She
didn’t move.

Is she asleep? Should I wake her?
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Classic Baked Brie in
Crust
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One great recipe with many variations

Serves 6 - 8

1 sheet of refrigerated pre-made piecrust or
1 sheet frozen puff pastry, thawed according to package
directions.

1 (8 oz) Brie wheel

1 egg beaten with 1 Tbs water (egg wash)

 


Fillings/Toppings: May be heated at 10 sec
intervals in the microwave. Stir after each heating period and add
1 tsp water as needed to thin.
Note: place
filling/topping in micro-safe dish prior to heading.

 


Variation #1

1/2 cup seedless preserves, any flavor

1/4 cup chopped nuts (walnuts, almonds, or
pecans)

 


Spoon warmed preserves on top of baked Brie, and top
with nuts. Serve remaining preserves and nuts on the side for
guests to add additional topping.

 


Variation #2

1/4 cup pecan halves

1/4 cup brown sugar (light or dark)

3 Tbs butter

2 Tbs coffee liqueur

 


In saucepan, mix pecans, brown sugar, and butter.
Stir over medium heat until sugar dissolves and the pecans coat
with sugar mixture. Add coffee liqueur and stir. Cool to room
temperature. Topping will thicken.

 


Variation #3

3 Tbs butter

1 medium onion, thinly sliced

1 lg garlic clove, crushed, minced

 


In saucepan melt butter, add onions, and garlic.
Cook until onions are toast brown and caramelized. Cool to room
temperature.

 


Variation #4

1 shallot, minced

2 cloves garlic, minced

1 Tbs dry sherry

 


Stir shallot, garlic, and sherry in small bowl and
set aside for 15 min or longer to blend flavors before using.

 


Variation #5

1 Granny Smith apple, peeled, cored, cut in 1/2 inch
cubes

2 Tbs sugar

1/2 tsp cinnamon

2 Tbs butter

 


In saucepan, place apple, sugar, cinnamon, and
butter. Over medium heat, stir and cook until apples are tender,
but not mushy. Cool to room temperature.
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Brie baked without crust, top rind cut off after
heating, topped with fruit and nuts

Let’s bake the Brie!

Preheat oven to 425F for puff pastry, or 350F for
pie dough.

 


Place puff pastry or pie dough on a lightly floured
board. If using puff pastry, roll gently with a lightly floured
rolling pin to erase the fold creases. Position Brie in center of
puff pastry or pie dough. Spoon filling variation of your choice on
top.

 


Note: I have made baked Brie by slicing the
cheese horizontally in half, and then placing the filling in
between the two halves. This resulted in the filling oozing out of
the dough. Placing the filling on top makes for better results.

 


Bring pastry or pie dough up over the Brie, pinching
and pleating the dough to secure on top, so the dough fits firmly
around the cheese. Trim any excess dough or puff pastry and use for
decoration by cutting out shapes with a cookie cutter or rolling
into a rope for swirl designs.

 


Brush top with egg wash, then apply the decoration
created from the dough or puff pastry scraps. Bush the decoration
again with egg wash.

 


Bake Brie on a parchment lined cookie sheet for 20
to 25 min. Pull out of oven if you notice oozing of cheese or
topping through crust. Cool 10 min before serving with crusty
bread, tiny gourmet toasts, or crackers.

 


Alternate Baked Brie without







She stirred, removed her glasses, and looked up at
him. He felt himself drowning in eyes that rivaled the blue
Caribbean. Its waves lapped at the shore echoing her slow rhythmic
breathing.
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