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Foreword

The compilation of more than twelve hundred original recipes represents Lady Ralston’s time in the kitchen for more than fifty years. When she was a child, she was never allowed in the spotless kitchen at home.

When she was in middle school, each student had to spend a few hours in homemaking classes each week: Cooking, cleaning, sewing, and learning how to follow patterns, recipes (and write them from memory), and preparation for eventually running a home; not unlike the characters in the reprinted title: “Perfection Salad” pedantic academic text.

When Lady Ralston was only twelve years old, there were three kitchens in the classroom environment; one had a gas range, the other two had electric ranges. The kitchens had stainless-steel sinks, and learning to clean them properly was part of the curriculum. If there was found one tiny water mark, the student assigned had to start all over again and rub and polish till the sinks looked brand new. Following World War II, stainless steel kitchen sinks were a new thing.

So, students learned to do things right the first time around, perhaps topics that were never addressed at home; whether “canning” peaches or tomatoes, baking puddings or bread. Due to scholastic budgets, the only meat worked with was ground beef, which, the following day, was served in the school cafeteria with (perfectly) mashed potatoes and a vegetable side.

And, oh yes: True; garbage was gift-wrapped, butcher shop style, in sheets of very clean, especially stored, newspaper, tied with string and deposited in immaculate covered trash cans. Never a mouse, a fly, or a visitor of any such acclaim; not ever. So Carolyne brought those learnings, along with her childhood spotless home requirements, later to her own home.

The teachers were old-fashioned British, strict, and literally force-fed the students to reach a goal of perfection. Never get a splatter on a cookbook. Put things back where you found them. Always.

Stand tall, don’t slouch in the kitchen or at the sewing machine. Fingernails perfect and spotless, of course. Never bend the corner of a page in any book, and certainly don’t ever break a book’s or magazine’s spine. Be sure glasses or cups were never touched with hands on their rims. When to use boiling water, hot water, cold water and for what. How to keep knives and scissors sharp and stored properly. The list is endless.

But it instilled a mindset in the students. Some left class no smarter than when they arrived. They simply weren’t interested and that was reflected in their later life. It was the early 1950s and World War II had only been over a few years, and frugality was religiously practiced. Careful how much skin you take off the potato. And scrape carrots skin off with a sharp knife rather than peel the skins, and flush the carrot skins down the kitchen sewer drain to help keep it stable and from getting plugged. Carolyne still prepares carrots that way.

Others became deft at all the variables being taught in such a strict fashion. Things the author learned more than sixty years ago still apply in the running of her home and often are imbedded in her original recipes.

She grew up thinking everyone did what she did, the way she did it. As an adult she discovered that simply wasn’t the way most people functioned. She was initially surprised.

So, as she compiled her gourmet newspaper columns from the 1970s, when gourmet locally was a whole new concept, weaving the recipes into what they are today, with amendments to reflect today’s eating, she discovered she didn’t just have recipes; she had stories imbedded.


***


Knowing, personally, the busy life of a working REALTOR® for nearly four decades after my children no longer lived at home, I can speak to a certain certainty as to how important it is to be organized if you plan to eat regularly, with or without children to feed. It’s simply not sustainable, financially or health-wise, to live on drive-through edibles and totally rely on prepackaged foodstuffs. The body really does need “fresh,” freshly prepared.

My recipes were all written with working people in mind because long before I became a REALTOR®, I already worked 60–80-hour weeks. But I was fortunate to maintain my full-time career, working from home. So, I had learned to multi-task long before the term was coined in the computer world. And I have included a segment at the end, called Timer, Timer, Timer, that readers are likely to find useful.


***


Knowing from personal experience, the often long hours that real estate professionals put in, I believe in cooking from scratch at every opportunity, so when I get home at odd hours or have to leave early in the morning to attend a class or a board or office meeting, there is always (my own) fast food available; ready to eat before I leave, or to take along with me, or to have at the ready when I return, ready to indulge with little effort.

I insist on only the best, fresh ingredients, and believe in shopping the sales and designing and creating my own recipes, mixing and matching odd foodstuffs at times. It is easy to sometimes make wonderful recipes from next to nothing; for example, I make a wickedly good ice cream using brandy marinated figs and homemade plum conserve. You will love my butter sautéed garlic shrimp in cognac cream sauce.

My Christmas goodies are always finished by the end of August, with the fruitcake marinating in brandy from then until the holiday season, so as to miss the Christmas rush.

Here, since the fresh fruit season will soon be with us, I’m starting off with this delightful old recipe from my writings in the 1970s.




Pavlova

History has it that the dessert Pavlova was first made with passion fruit about the turn of the century, in Australia, and was served to Anna Pavlova, a Russian ballerina.

You really must see this masterpiece to be able to appreciate its beauty. Give it a try. The only caveat is: Don’t try to make Pavlova during humid weather. It won’t dry properly and you will find it becomes a sticky, gooey mess, like melted marshmallow.

Will you believe you can prepare this dish yourself in less than 10 minutes? The only catch here (there had to be one) is that it takes two hours in the oven, but at only 250–275 F.

A busy Realtor has to eat, and often even finds time to entertain friends. You can make your Pavlova ahead because, stored in an airtight container, it will keep for up to six months, so this dish is ideal to keep on hand.

Make it early one morning or late one night, if you don’t want your oven on during the heat of the day in summer weather. Or, toss it in the oven after you have had the oven on for some other dish. Just turn down the temperature, bake for one hour, turn off the oven and let the Pavlova sit undisturbed for another hour.

Pavlova has a reputation of being difficult to make. I’ve never been able to figure out why, but I think those comments come because it looks so impressive—and perhaps people fail to consider the weather. You can even take your ready-made Pavlova with you and assemble it at someone else’s house, if you are requested to bring dessert.

This recipe will keep for a few days, even after filling, in the fridge. Slice and serve generous pieces in pie-shaped servings. It lifts easily with a cake knife.

Served in a swish French restaurant under the guise of Vacherin (whatever’s; the names vary), with individually baked rings piled one on top of the other to form a very high case, filled with softened ice cream and then artfully decorated with fluffy whipped cream, it certainly is impressive and definitely does take more time and flair. But you will find this Bird’s Nest Pavlova will create such a stir with your friends, they will have you labeled gourmet expert in no time.

Recipes for Pavlova come in many variations. Some use salad oil, salt, berry sugar and cream of tartar; others, vinegar; and still others, lemon and corn starch. My recipe is really a combination of other recipes that I have created to personalize it, and I prefer it to most others I have tried.




Bird’s Nest Pavlova

6 or 8 egg whites (it really doesn’t matter)

1–1¾ cup sugar (very fine, if available) (depending on how sweet your sweet tooth is)

1 tablespoon lemon juice

1 tablespoon cornstarch


Beat egg whites until stiff, but not dry, so you could turn the bowl over your head (don’t try it when you’ve just come home from the hairdresser) and the egg whites won’t move.

Add lemon and then the sugar gradually and sprinkle the cornstarch over and blend.

Put mixture onto a well-buttered and floured cookie sheet (use lightly oiled brown paper if you prefer, or parchment paper). With the back of a spoon, make a nest with high sides.

Flick the spoon for effect on the sides. Keep piling mixture up on the sides, smoothing the bottom a little. Ideally, keep mixture within a 10-inch circle.

Preheat oven to 350 F but as soon as you put the Pavlova into the oven, turn down the temperature control to 250–275 F.

Pavlova should be a warm, cream color, just off-white, not amber. The object is to dry the mixture, not to overcook it. After one hour, turn off the oven. Do not peek. Keep the door closed. Do not bake your Pavlova with the oven light on. Keeping an oven light on can sometimes alter the oven temperature if your thermostat is overly sensitive.

Let the Pavlova sit in the turned off oven for another hour or until cooled. Remove paper if used, and store in an airtight container.

Fill with stiff whipped cream and top with fresh fruit of your choice. For a different spin on the filling, try stirring hot chocolate dark powder into the whipped cream, or a little extra strong brewed coffee. YUM! Maybe use both and create mocha.




Brunch on the Run

1 chicken breast (cooked)

6 large mushrooms; chopped

2 egg whites

½ cup homemade mayonnaise

¾ cup mixed shredded cheeses (cheddar, parmesan and Romano)

1 green onion; chopped

Salt, pepper, thyme, vinegar


Cut cooked chicken into small chunks (use leftover chicken, if you have any)

Beat egg whites until stiff but not dry, add a few drops of vinegar. Sauté mushrooms. Stir mayonnaise into egg whites.

Add chicken pieces, mushrooms, mixed cheeses, green onion, salt pepper and thyme. Stir.

Butter eight slices of Vienna Crusty Bread, or something similar. Put a large spoonful of the mixture on each of four slices of bread.

Top with remaining four slices and put more chicken mixture on top. Sprinkle top with a little extra Romano cheese, and/or Parmesan; place on cookie sheet under broiler until bubbly and slightly brown on top.

This is economical, nutritious, and delicious! Serve straight from the oven or at room temperature; or cut into bite size pieces and plate so folks can help themselves. Great party dish, too. You will be making this a regular on your menu.

And, this is a great use for leftovers. Nothing gets wasted. When you are cooking, there is always another recipe in the making; just think it through. Ask yourself: What can I do with this, rather than toss it in the trash? Even a leftover barbecued piece of chicken will work here, but the taste will be very different. It is a great way to get teens to pop some real food into their mouths on the way out the door. But whatever you do, don’t tell them it’s good for them.

Caution: The scent created while the cheeses are melting may attract your neighbors.




Holiday Magic—No Matter
 What You Celebrate

The holiday entertaining season presents an opportunity for us to try new and different recipes. Your guests will long remember these ones: ENJOY!


Asbach Cheese Ball

254 g cream cheese

120 g Canadian medium cheddar cheese; grated

70 g blue cheese

1 clove garlic; minced and crushed

1 g chopped fresh chives (soak dry chives in the Asbach)

15 ml Asbach Uralt brandy 45 ml sour cream


Cream the cream cheese at room temperature for about five minutes, using the dough hook of your kitchen machine. Still using the dough hook, add the other ingredients and combine well. Heap the mixture onto a piece of cello wrap and wrap well. Store for an hour or so in the refrigerator or until the consistency is such that you can work with it. Form a large ball and roll in crushed walnuts. Chill or freeze until party day. Serve at room temperature.

Variations: Make 1 ½-inch balls from the cheese mixture and roll them in walnuts.

Asbach Cheese Dip: Add a little more sour cream to the above recipe (about half a small dish) and stir well. It’s a super dip to serve with chips or crackers, but especially good with homemade croissants.



Canadian Cheddar Cheese Balls

1 cup Canadian cheddar cheese; grated

1 tablespoon parmesan cheese; grated

1 tablespoon Romano cheese; grated

1 egg; separated

¼ cup seasoned coarse fresh breadcrumbs

¼ teaspoon French’s prepared mustard (or Dijon for a completely different taste)

Salt to taste

Pinch cayenne pepper

For rolling—very fine seasoned breadcrumbs


Mix all of the ingredients together except the egg white. Whip the egg white until very stiff but not dry and fold into cheese mixture. Form into bite-size balls and roll in very fine seasoned breadcrumbs. Deep fry a small quantity at a time for just a few seconds.

Regular seasoned breadcrumbs are made by adding your favorite herbs and spices. I use 1 teaspoon thyme, ½ teaspoon poultry seasoning, salt and pepper to 2 cups of breadcrumbs.

Variation: Roll cheese balls in ground walnuts instead of fine crumbs. Perhaps try Panko crumbs. Delicious!



Bitterballen (Veal Croquettes)

Traditionally served at New Year’s or Christmas, these delightful meatballs will have all your guests coming back for seconds and thirds. They are good year-round, not just for special occasions.

The bitterballen are deep-fried and served piping hot with hot mustard; keep them warm in the oven until serving time or make them ahead and reheat in 300 F oven for about half an hour prior to serving. The name is misleading, because there is nothing bitter about them. The name comes from the occasions on which they are served, when “bitters” are frequently offered along with drinks, particularly gin. This is traditionally a Dutch treat, but the following is my own creation and we serve it all year round to family and friends who drop in.

Bitterballen freeze well, so you can always have some on hand. They will keep for several days in the coldest part of the fridge, although they will not keep indefinitely because of the cream content. So, you really do not think much of veal? Kind of blah and tasteless, you say? Your husband wouldn’t eat veal, so no sense even trying this recipe? Well, if you insist. Funny, I am sure he would be back for seconds at my house.


1 pound ground veal

¼ pound ground pork

Salt, pepper, Italian seasoning

Garlic salt

Thyme

Sage

1 egg, beaten

¾ cup course breadcrumbs, brown or cracked wheat

Chopped parsley

2 tablespoon cream

Seasoned breadcrumbs

Beaten eggs

Oil or lard for deep-frying


Mix all ingredients in large mixing bowl and form 1-inch balls (rather large). Cover with oiled waxed paper if you aren’t going to deep-fry them straight away. Roll balls in beaten egg and then in seasoned breadcrumbs. Deep-fry. Test oil with cube of dry bread. Bread should deep-fry to a beautiful golden color on both sides in about 60 seconds; or with thermometer, oil should reach 375 F, not hotter or it will smoke. I always deep-fry using corn oil.

You should always use a deep cast-iron pot or a heavy baked-enamel pot for deep-frying, if you don’t have a deep-fryer. Never try to deep-fry in an aluminum pot and do not have liquid fat deeper than half way up the side of the pot. Bitterballen will cook in about 3–4 minutes on each side. Makes about 30. (Plan on 4–6 per person because they’ll be back for seconds.)



Instant Fresh Tomato Basil Salad

Here’s one you can’t mess up. Cut up a yummy (seeded) large, fresh, red tomato into small pieces. Mince (chop very fine) about a teaspoon of fresh white onion. Put both in a small mixing bowl. If you like a bit of garlic, mince a very tiny piece. Add a little salt and fresh ground pepper and a generous pinch of dried thyme, but not the kind that looks like ground pepper. Make sure it’s just a pinch because it’s powerful.

Open a tin of chickpeas (garbanzo beans), drain them and rinse off the starch.

Add about a quarter of the peas to the tomato bowl (save the rest in a covered container in the fridge…they keep). Now add a couple of tablespoons of your favorite olive oil, a little white Balsamic vinegar (just a spritz—and this recipe works best only with “white” Balsamic—Fortino’s is the best one I have found to date)…and adjust salt to your taste. Toss with a tiny squirt of fresh squeezed lemon juice. Add just a little sprinkle of dried ground Parmesan.

Buy a little jar of artichoke hearts in olive oil. Keep the opened jar in the fridge—it lasts a long time. Take a couple of the artichoke hearts from the oil, and chop loosely and place on side of each salad plate just before serving. Add a teaspoon of the artichoke oil, and a tiny bit of the minced artichokes floating in the oil, to the tomato dish. If you like to cook with spirits, add a tiny splash of your favorite brandy.

Just before serving, finely chop about a half-teaspoon of fresh basil leaves and sprinkle on the salad. Give a quick toss and serve over shredded (horizontally) romaine lettuce leaves, or place on top of Boston Leaf Lettuce. Ideally use the hydroponically grown Boston Bibb lettuce. It really does taste different, and I think, better. Always wash lettuce well, under quite hot running water (yes, you read that right—quite hot water). Shake the lettuce and pat dry. Roll the lettuce up securely in a clean light-weight kitchen towel and store in the fridge in a plastic bag until you are ready to use it. This works really well for romaine lettuce also. The lettuce will be crisp as though you had just picked it from the garden.


Prep time: Less than five minutes. Amazingly simple, and DELICIOUS! Try it. You will love it. It can be made ahead of time, except for adding the fresh basil. Add the basil just before eating. I serve this salad with Havarti sun-dried tomato cheese and Melba toast on a side plate. This salad looks particularly nice served on a black plate.

I love it, and salad doesn’t get better than this. It’s fresh and delicious and your friends and colleagues will beg for more. Remember, first we eat with our eyes. Serves two.

This salad makes a great Sunday morning brunch, served as a first course, followed by seared chicken livers, mushrooms and onions and a sprinkle of dried thyme. Salt and pepper it when cooked. Keep the liver mix warm in a chafing dish, served alongside a great cream of roasted multi-colored bell pepper soup, and your favorite fresh baked bread.



Getting Ahead of the Holiday Season

Asbach Uralt is the brandy of brandies, but in Ontario the LCBO had been delisted but is now available once again. Although it is unique, and the only one I have used for more than 30 years, try your own favorite brandy and I am sure you will still enjoy the results.

Stollen is as old as history itself, and it is said to have originally been made as a symbol of the Christ child wrapped in swaddling clothes. Stollen can be made as bare or as elaborate as the budget permits, having only raisins in during lean years and being plumped up with fruits of all description in the fat years. But don’t skimp on the brandy, for its subtle flavor enhances the actual flavor of this country-German fare in an incomparable fashion.

This recipe is produced entirely in metric. Every kitchen should have a small scale.

I played with some of my yeast doughs as I tested them over the years, and decided on one to turn into Stollen, my way. There’s a multitude of variations, as different provinces create their own versions all over Europe.

If you do not have a heavy-duty mixer, old-fashioned (strong) wooden spoons, bowls and hands will certainly suffice; you will just have a little more work to produce the finished product. If you are a bread maker anyhow, you will understand, and will appreciate the exquisite texture of this dough. If you own another machine, adapt the directions to those accompanying your equipment.



Asbach Stollen

1 cup candied mixed peel

1 cup mixed red and green candied cherries, cut in half

55 ml Asbach Uralt Brandy (or your favorite brandy)

½ cup fresh, slivered almonds; unblanched

¼ cup freshly shelled and chopped walnuts (really the shelled ones have a different taste)


Soak fruit in 55 ml brandy for 2–3 hours prior to making recipe. Sliver nuts with food slicer attachment of your kitchen machine or with a very sharp knife (cautiously)


1 (8g) pkg dry yeast

200 ml warm milk

3 g sugar

350 g flour

80 g sugar

60 g softened unsalted butter


1 warmed egg, beaten (let egg come to room temperature, then stand it in a cup of warm, not hot, water for a few minutes). Always cook or bake with eggs at room temperature for best results (even when you are doing hard cooked eggs).

Measure 200 ml milk into a beaker. Heat this milk but do not boil. In a warm dish, place 3 g sugar and 100 ml of the milk (reserve the rest). Stir well to dissolve sugar. Add dry yeast and give a little stir. Set timer for 15 minutes. When timer rings, stir yeast mixture well. It will have puffed up in the dish and will deflate when you stir.

In the meantime, place flour, sugar, softened unsalted butter and the remaining warm milk into the large bowl of the kitchen mixing machine (not a food processor), along with the beaten egg.

Add yeast mixture and set machine in operation, using the dough hook. Mix for about five minutes on low/slow speed.

This mixing process actually kneads the batter for you, so at this point, batter will have left the sides of the bowl and will be a turning blob on the dough hook. Dough will be very pliable and somewhat shiny looking.

Place dough in a warm glass or baked enamel bowl and cover with a clean towel. Allow to double in size in a warm, draft-free place. (About 1–1½hours.).

Dredge fruit and nuts in a few grams of flour (just enough so fruit doesn’t stick together). Sprinkle fruit with a couple of grams of salt and a few drops of natural real almond flavoring (do not use artificial flavorings). A friend brought me a terrific brand of vanilla and almond flavoring from her trip to Aruba, and I kept it for really special recipes like this one.

Knead fruit mixture into punched down dough, adding only a small amount at a time. Knead for several minutes, but don’t handle the dough unnecessarily. Don’t force dough; knead it gently.

With a rolling pin, gently roll dough on very lightly floured board, into a large oval shape about 1 cm thick. Fold dough off-center lengthwise, plumping it up a bit near the center. This creates a ridge down the off-center midpoint. Brush with a little unsalted butter and place on a well-buttered cookie sheet. Cover and put in a warm place to double in bulk.

Bake at 400 F for about 40 minutes. Remove and place on rack to cool. Brush with butter again while still warm. After Asbach Stollen is (absolutely) completely cool, sprinkle with icing sugar, sifted over top. Store in a sealed air-tight plastic bag. Store for a few weeks in a cool place. All the flavors meld during the wait-time and create a whole new scent that is irresistible. Serve, sliced, with all your other Christmas goodies. The scent of the brandied fruit will stay with you as a reminder to make this a seasonal favorite.

Served with a plate of mixed cheeses, a few green grapes and perhaps accompanying your favorite wines or sherry, your guest table will be the talk of the town.



Instant Rose Pasta Sauce (And Several Additional Uses)

In a wide low skillet, on high heat, scald two cups of half-and-half cream. You cannot turn your back on the skillet, even for a second. The cream needs to rise to the top. Lift the skillet quickly as cream approaches the top of pan so that it does not over boil, because it makes a very big nasty mess on your stovetop if that happens.

Turn down the heat so that the cream continues to cook but not burn. The cream will thicken considerably. Stir it a few times, wiping down the edges of the pan with your wooden spoon or a rubber spatula. Salt and add fresh ground pepper, a pinch of dry thyme and a pinch of garlic salt.

Stir in a third to a half cup of your favorite two cheeses; grated. I prefer Romano and Parmesan mixed for this recipe. You can use dried ready-grated cheese.

In a tall but narrow pot or bowl, cover one large fresh red tomato with boiling water. Let it sit briefly, then dunk the tomato into a pot of ice water. The skin will slip right off. Remove seeds, core and chop coarsely. Add to the cream mixture in the skillet. Add minced fresh green basil leaves (about a quarter cup). I don’t like purple grape color basil in this recipe.

Stir in egg noodle pasta that has been cooked, al dente, in boiling salted water, drained and tossed with a little real butter (this recipe really does need that butter) and a drop of your favorite olive oil (stops pasta from sticking together). Serve.

Prep time 20 minutes. This sauce is even more fabulous the second day. Reheat gently with fresh cooked pasta in the sauce. The sauce can be made a day ahead, reheated and served over fresh cooked very hot pasta.



Other Suggestions

Serve over rotini pasta. This curled pasta keeps the sauce in the grooves of the pasta nicely. Before serving, try adding fresh cooked shrimp and/or large whole sea scallops that are just barely cooked (about three minutes each side, in real butter of course, with a pinch of thyme).

Fresh poached lobster is fabulous with this sauce. Add sliced mushrooms that have been cooked: Once over easy in sizzling real butter. You could mince a tablespoon of onion and add it if you like. Another alternative: Fry three slices of bacon until quite crispy. Break bacon into quarter-inch pieces so you can see them in the mix. Add just before serving.



One More Choice

Poach fresh lobster pieces in an abundance of real butter (save the leftover butter to cook shrimp or scallops in); add a little tiny bit of dry thyme and salt, or use large pieces of tinned, frozen lobster tossed in a bit of sizzling butter just to warm; add lobster to the sauce right at the end, just before serving. You don’t want to continue cooking the lobster.

Alternate serving instead of with pasta: Serve in a rolled, freshly made thin crepe. Place the filled crepe in a hot, buttered, but not burning hot skillet and flambé with your favorite brandy or bitters. Decorate each of the plates with a sprig of fresh, brilliant green basil, just plucked from the pot.

For an extra decorative serving idea, add a dollop of whipped cream (add just a little sugar and a tiny drizzle of vanilla, the way you would for a dessert cream) into which you have stirred a tablespoon of finely minced (fresh only) basil leaves. Stick a basil leaf into the dollop so people will know what is in it. Whipped cream will turn a little green and people will wonder what is in it, but with the basil trimming, they might guess. These uses of the rose [French accent] sauce are so YUM!

A Mommessin Beaujolais or a Chianti is nice with this dish.



Sacrilegious Shiraz-Permeated Veal Shoulder (Or Shank)

About a pound of veal shoulder, bone in. Looks like a large steak. Let meat come to room temperature before browning, but don’t leave it out for too long.


Three medium carrots

½ cup leek slices from the mid-section of the leek

Two medium-large onions

Several whole garlic cloves (they will disappear in cooking, and cooked this way you won’t even taste the garlic; just enhances flavor)

Salt, pepper, a pinch of dried thyme

2/3 to 1 cup of homemade tomato sauce (like you use for spaghetti) made from tomato paste. (Always keep some in the fridge—made from onion, fresh only garlic, thyme and tomato paste and a little chicken broth. (It keeps for a long time in a glass covered stainless steel container)

¼ cup butter

4 tablespoons Mazola Corn oil


Shiraz red wine (ideal is Obikwa from South Africa)—Full bodied, almost dry, this wine keeps in the fridge, tightly covered, for a very long time. Never toss out leftover part bottles of wine. Save for cooking

Slightly brown the butter and oil on high heat (just golden not dark brown). Be careful not to burn. Lay the flat meat into a heavy very hot stew pot. Salt and pepper the meat. Brown both sides quickly and turn down the heat right away or the meat will get tough. (If you miss and this happens, don’t dispose of the meat; use it to make a pate—a recipe for another day). Stay with the pot during browning. Quite dark brown.

While the second side is browning, lay the garlic (whole) pieces on top of the meat. Leave the garlic in that position permanently. Turn down the heat to medium, and cover for about 10–15 minutes. Turn the meat only once more, near the end of cooking.

Wash carrots and chop into bite size pieces. Split onions in half and remove skin. Split in half lengthwise again. Slice the leek into thin coins and wash well in a sieve or strainer to make sure all the sand is out. Add the vegetables to the pot. Add a little salt.

Let simmer, covered, on medium high heat for about 10 more minutes. Watch carefully. Add the tomato sauce. Cover and leave on very low heat, lowest setting for one hour, checking occasionally to make sure it is not burning. Sticking to the bottom of the pot is okay. Resist the urge to stir too much.

Then pull the meat off the bones using two forks. Boil the bones in a half cup of cold water for a few minutes and strain the broth into the meat pot. Leave the meat in the pot. By now the texture should be like a goulash. The carrots still whole, but the onions and leeks will have almost disappeared. Stir, scrape the bottom of the pot. Cover and return to heat for at least a half hour






Ever Try Chicken Livers?
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