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INTRODUCTION

It’s hard to believe it has been more than 15 years since I wrote the article for Food & Wine that launched this book. I had been food editor at the magazine for some time and had written any number of pieces. But the feature with recipes called “Cooking for a Crowd,” designed for entertaining 10 or more guests, was an immediate success, garnering more fan mail than any article I had ever written. It was clear the subject warranted a book.

Many of us at that time were excellent cooks and quite sophisticated about food—having been raised on Julia Child, James Beard, and Jacques Pépin—but our dinner parties almost always maxed out at six or eight. With families growing and moving into larger homes, the number of people we began to entertain and the way we cooked for them was in the process of changing radically. New cuisines—regional as well as exotic—entered the repertoire, and many ingredients once rare became standard stock on supermarket shelves. From such lifestyle changes and culinary development, the first edition of this book evolved.

In the intervening years, the trend toward large-scale entertaining has done nothing but expand. Children appear ever more often at the adult dinner table, and sizable gatherings of friends and family call for casual parties that do not involve hours of last-minute preparation and are, in fact, frequently potluck affairs. Often Saturday night at a country house or the beach grows into big numbers, as people drop by and the telephone rings . . . and as more and more babies are born. Baby showers, wedding showers, family reunions, the celebration of holidays, and birthday parties, all involving larger groups, fill our busy calendars. For those who entertain rarely, large parties offer an occasion to repay social obligations built up over the year. And for some people, like me and many of my friends, who groove on cooking and entertaining, the challenge and excitement of a large theme party provide a delightful opportunity to show off.

Whatever your situation—whether you are a serious cook, an eager novice, a home caterer, or simply someone who wants to throw a fabulous large party—the collection of recipes and the game plan for do-ahead preparations that accompany each menu in this book will lead you through the process with guaranteed success. Whether you’re in the mood for a Flavorful Dinner for Good Friends, a rollicking Mexican Grillfest, a Black and Orange Halloween Party, or an old-fashioned Italian Abbondanza, whether you are catering your own wedding or throwing a shower for a good friend, Cooking for a Crowd offers a tempting menu for every occasion.

While many of the original recipes have stood up over time, wherever possible I have simplified both ingredients and instructions. There’s nothing like practice and repetition to point up what is essential and what can be pared away. When feasible, I’ve removed extraneous ingredients. Like a well-written sentence, a good recipe should contain just the essentials; extras, like too many adjectives, simply confuse matters and can be expensive. Rarely are three herbs necessary where one will do. Many times, repeated preparation of a dish has shown me an easier technique, and I’ve passed that along as well. But for fans of the first book, you’ll notice that many of these menus are new, and some existing plans have been significantly revised.

As recipes and articles in the best food magazines evidence, trends in dining change over the years. That’s why there is always room for new cookbooks. I am acutely aware that during the past decade, tastes have changed. Just as many children we know are better traveled at the age of 2 than we were at 20, so their parents have amazingly sophisticated palates, dining out regularly on regional Italian food, as well as French bistro cooking, Mexican, Thai, sushi, Greek, Spanish, Vietnamese, Chinese, and Scandinavian food. Part of the fun of cooking and eating encompasses this sort of armchair travel.

In this revised and updated edition of Cooking for a Crowd, you’ll find different international cuisines represented as well as many of the basics—like baked beans, barbecued chicken, and potato salad—we’ve reclaimed and learned to love. In a nod to current nutritional guidelines, there is less butter and more olive oil. Some recipes, such as the seafood medallions once featured in the Elegant Dinner Party in the first edition of this book, have been supplanted by trendier dishes, in this case Tuna Tartare with Avocado and Ruby Grapefruit Vinaigrette. And given the hectic pace and nutritional concerns of so many people’s modern lifestyles, I have approached many of the parties with a lighter, more casual touch.

The contemporary grocery shelf, not to speak of the many high-end food shops and online sources for specialty ingredients, has opened up a broad vista of new products for the creative cook to play with. Because chefs and food magazines popularize these flavors, I’ve tried to incorporate some of them, where appropriate, in recipes: smoked Spanish paprika (pimentón de la Vera), sushi-grade tuna, and a couple of slightly more unusual dried chiles. But by and large, I decided that when you are “cooking for a crowd,” you have enough work to do, and shopping should be kept simple. That’s why I’ve designed the vast majority of these recipes to work superbly with ingredients you can buy easily in your supermarket.

HOW TO USE THIS BOOK

From front to back, the menus in Cooking for a Crowd are arranged by the number of people they serve, moving from smaller (10 to 12) to larger (50 or more). So one way to choose what to make is to decide on your number of guests and then see what is offered. On the other hand, wherever possible, I’ve indicated which dishes can be divided easily; with the exception of baking recipes, this includes most of them. So another way to plan your menu is to decide what kind of party you want to throw or what kind of food you are in the mood for and adjust the amounts as necessary.

Keep this thought in mind: You need not make every recipe in a menu! Because I wrote a cookbook, I wanted to offer as many ideas to my readers as possible. But except for the main course, purchased substitutions already prepared can take the place of many appetizers and desserts. In the Indian Buffet, which serves 12 to 16, I give a recipe for Minted Cherry Chutney, made with dried cherries and fresh mint. In a blink, you could substitute your favorite purchased chutney, such as Major Grey’s Mango Chutney, which is available all over. For the Italian Abbondanza, besides the beef and pork cooked ahead in the sauce, there is a recipe for homemade meatballs; purchased Italian sausages are a fine alternative, and they require no work. In most menus, a simple steamed or roasted vegetable can almost always stand in for a more complicated preparation; good bread can often substitute for a potato or rice dish. Because I’ve made all these parties, I know how much work it takes; so there are purposely places where I’ve given you easy options—a buttered green vegetable, perhaps—or suggested a bought dessert—whether baklava or a fruit pie. If you have the energy and you want to go ahead and make a recipe of your own, by all means do so. But know that these days, there are many fine options that can be purchased.

Note also that I often include appetizers to be nibbled with drinks, a first course, and a main course before the dessert. Depending upon how you like to entertain, in most cases you can omit the starter if you want to simplify the meal. The range of servings tends toward the generous side. If you’re wondering why that range is sometimes a little broad—that is, serves 20 to 24—it’s because cooking for a crowd is a little imprecise. By that I mean if you invite four or six people to dinner, you know exactly who’s coming. On the other hand, no matter how you emphasize RSVP, when you invite a crowd of people over, there’s no telling the exact number, and it’s hard to decide how to count children. In most cases, if I’ve erred at all, it is on the high side; so you never have to worry about having enough food.

Very large parties are also places to utilize well-meaning friends. When guests offer to bring a dish, either say, “Thank you, I could use, say, another dessert,” or ask them if they would mind making one of the dishes in the book. Since most of the recipes are designed to be cooked in advance, reheating or finishing something at the last minute at your house should pose no problem.

Simplifying by offering fewer choices is especially easy for the larger parties. For example, my Mexican Grillfest, which prepares enough food for at least three dozen guests, lists four appetizers in the menu: Barbecued Carnitas, crisp marinated pork cubes served with a fresh Pineapple-Chipotle Salsa; Guacamole for a Crowd; a Mexican Shrimp and Jicama Salad with jalapeños and cilantro, which is eaten with chips like a salsa; and an easy Taco Bean Dip. But you might choose to serve just the dip, guacamole, and bowls of purchased salsa, perhaps with peeled cooked shrimp served alongside, with chips and crudités as well, for dipping.

If you adapt a menu for a smaller number of people, you can either reduce the portions of all the recipes or make fewer dishes. With the Ultimate Tailgate Party, for example, rather than doing both the Chicken Pasta Salad with Lemon-Sesame Dressing and the Potato Salad with Sweet Sausages and Mushrooms, prepare just one. Keep in mind that the servings noted for each recipe are within the context of the menu. When several main courses are listed, set off by themselves, they would serve fewer people. By and large, two main courses for 12 will serve 20 to 24. There is, after all, only so much food people can put into their stomachs . . . even when they’re trying really hard.

When approaching the daunting task of making a meal—no, more than a meal, a party—for a dozen or more people, many home cooks throw up their hands. “Oh, if only I were a chef,” they exclaim. Actually, chefs have it much easier. It’s not just their facility with a knife or expert knowledge of ingredients; the professional has a small brigade of helpers to do all the hard work. Plus, the restaurant boasts equipment geared to feeding lots of people that the home cook has no access to, like a large walk-in refrigerator. So you cannot duplicate at home what goes on in a restaurant kitchen, and your job is in many ways harder. On the other hand, food appropriate for cooking at home is, in general, less fussy than restaurant food, and with the right recipe choices and a schedule, you can do a great job and enjoy your own party to boot. That’s why in this book, you’ll find recipes that are friendly to the cook and designed for a home kitchen. “Do-Ahead Planning” schedules let you stagger the workload and produce the food for the party at a pace you can handle. Detailed instructions tell you when you can make a dish a month in advance and freeze it or cook something a few days in advance and let it mellow in the refrigerator. Because when the guests finally arrive, you should be able to greet them with confidence and a big smile.

Which is what Cooking for a Crowd is all about.


A Note about the Ingredients

Unless otherwise noted:

• Eggs are grade-A “large.”

• Salt is ordinary salt or coarse kosher salt, though sea salt, which I prefer, can be substituted.

• Butter is unsalted.

• Flour is measured with the scoop-and-sweep technique.




FLAVORFUL DINNER FOR GOOD FRIENDS

FOR 10 TO 12
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THREE-MUSHROOM LASAGNE WITH GORGONZOLA SAUCE
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MEDITERRANEAN SEAFOOD CASSEROLE 
GARLIC CROUTONS
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COMPOSED SALAD OF CARROTS, BEETS, AND CUCUMBER
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HAZELNUT DACQUOISE WITH CHOCOLATE CREAM



This is, quite simply, delicious food to share with your favorite people. I love the flavors that make up these recipes: wild mushrooms, blue cheese, tomatoes, garlic, fennel, seafood, and, last but not least, chocolate and hazelnuts. Maybe it’s the vibrant Mediterranean flavors of these dishes and maybe it’s the close friends I’ve shared them with, but I’m convinced this menu guarantees an extraordinarily pleasant evening, especially for the cook, since much of the dinner can be accomplished in advance. To me, this blending of modern trends with traditional tastes reflects the best of informal entertaining.

While the lasagne can certainly be made with dried noodles, the variety of mushrooms produces a subtle and complex flavor that deserves the delicacy of fresh pasta. If you don’t feel like making your own, many stores sell fresh sheets of pasta for lasagne. Though the entire dish can be assembled up to a day in advance, bake it shortly before serving to preserve its subtle flavor and light texture.

I love the taste of bouillabaisse, but I’m not comfortable with soup as a main course at a company dinner, and I don’t like the fishy smell that permeates the house. That’s why I developed this casserole, which has all the vibrant, Mediterranean flavors of the original—olive oil, garlic, saffron, leeks—and much of the same delectable seafood but requires no fish stock; only the cooking liquid from the mussels and clams is used. Garlic toast helps to sop up the delicious juices.

Though the dishes are savory and rich, this is a relatively light meal, so I offer a more substantial salad than usual before dessert. Colorful and different, it makes a striking presentation on the plate. I prefer the salad at this point in the meal, but if it works better for you, it could be served as the first course.

Dark chocolate and toasted hazelnuts are an unbeatable combination, which are here combined in an elegant presentation that is guaranteed to draw applause from even the most sophisticated of guests. The dacquoise can be completely assembled up to 24 hours before serving. Although the nut meringue layers soften slightly, the hazelnuts remain crunchy, and as with most chocolate desserts, the flavor improves overnight.

DO-AHEAD PLANNING

UP TO 2 DAYS IN ADVANCE: Make the tomato sauce base (Step 1) for the seafood casserole.

UP TO 1 DAY IN ADVANCE: Make the pasta and assemble the lasagne. Cover and refrigerate. Cook the mussels and clams and complete the sauce for the seafood casserole (Step 2). Refrigerate separately; remove about 30 minutes before you plan to cook the seafood casserole. Cook the beets for the salad and shred them; shred the carrots. Toss both with dressing. Wash and trim the watercress. Prepare the Hazelnut Dacquoise with Chocolate Cream.

UP TO 6 HOURS BEFORE SERVING: Make the Garlic Croutons to accompany the seafood casserole. Follow the instructions in Step 2 of Roquefort Caesar Salad on but use 2 loaves of French bread and ½ cup olive oil and do not cut the slices into cubes.

ABOUT 1½ HOURS IN ADVANCE: Shred the cucumbers, toss them with dressing, and assemble the composed salads. Refrigerate.

ABOUT 30 MINUTES BEFORE SERVING: Bake the Three-Mushroom Lasagne. Assemble the Mediterranean Seafood Casserole. Finish the casserole either before you sit down to eat the lasagne or after you clear the table from the first course.
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THREE-MUSHROOM LASAGNE WITH GORGONZOLA SAUCE

12 TO 16 SERVINGS

At the original book party for Cooking for a Crowd, which was held at New York’s favorite restaurant, Union Square Cafe, this is the menu that was served. Imagine my thrill when then-chef Ali Barker, Michael Romano’s predecessor, kept the lasagne on the restaurant’s menu for a year. For this more formal service at the party, the chef constructed individual portions of lasagne between thin rounds of homemade pasta.

2 ounces dried porcini mushrooms

2 sticks (½ pound) plus 1 tablespoon unsalted butter

3½ tablespoons olive oil 4 large shallots, minced

2 pounds fresh white button or cremini mushrooms, minced

1½ teaspoons chopped fresh tarragon or ½ teaspoon dried

1½ teaspoons salt

½ teaspoon freshly ground black pepper

Cayenne pepper

4 tablespoons fresh lemon juice

2 small garlic cloves, minced

¾ pound fresh shiitake mushrooms, stemmed, caps sliced ¼ inch thick

½ cup all-purpose flour

2 cups milk

1 cup heavy cream

¼ pound Gorgonzola dolcelatte cheese

¾ cup freshly grated imported Parmesan cheese (about 3 ounces)

Homemade Lasagne Noodles or 1 package (16 ounces) lasagne noodles

1. In a medium bowl, cover the porcini with 3 cups boiling water. Let stand until softened, 20 to 30 minutes. Lift out the mushrooms; reserve the liquid. Coarsely chop the porcini. Strain the liquid through a double layer of cheesecloth and reserve 2 cups.

2. Meanwhile, in a large heavy skillet, melt 2 tablespoons of the butter in 1 tablespoon of the olive oil over moderately high heat. Add 2 tablespoons of the minced shallots and half the minced fresh mushrooms. Sauté, stirring frequently, until the mushrooms give up their liquid, it evaporates, and the mushrooms become lightly browned, 5 to 7 minutes. Season these mushroom duxelles with half the tarragon and ¼ teaspoon each salt and black pepper, a dash or two of cayenne, and 1 tablespoon of the lemon juice. Scrape into a bowl. Wipe out the skillet with a paper towel. Repeat with 2 more tablespoons of the butter and 1 tablespoon olive oil, adding 2 more tablespoons of the shallots and the remaining minced fresh mushrooms. Season as above. Add to the bowl. Wipe out the skillet.

3. In the same large skillet, melt 3 tablespoons of the butter in the remaining 1½ tablespoons oil over moderately high heat. Add the remaining minced shallots and the garlic and sauté for 30 seconds. Add the shiitake and porcini mushrooms and sauté, stirring frequently, for 3 minutes. Reduce the heat to moderately low and cook, stirring frequently, for 5 minutes. Add 1 cup of the reserved porcini liquid and simmer, partially covered, for 5 to 10 minutes, until the mushrooms are tender but still slightly chewy. Uncover and cook, stirring frequently, until the remaining liquid evaporates. Season with the remaining 2 tablespoons lemon juice and salt and pepper to taste. Add to the mushroom duxelles and set aside.

4. In a large heavy saucepan, melt 1 stick of butter over moderate heat. Add the flour and cook, stirring, for 2 to 3 minutes without letting the flour color. Whisk in the remaining 1 cup mushroom liquid, the milk, and the cream. Bring to a boil, whisking constantly, until thickened and smooth. Reduce the heat and simmer, whisking frequently, for 5 minutes. Turn off the heat. Whisk in the Gorgonzola and ½ cup of the Parmesan cheese until melted. Season with 1 teaspoon salt and several dashes of cayenne.

5. In a large pot of boiling salted water, cook the lasagne noodles until just tender, about 1 minute after the water returns to a boil for fresh noodles, about 12 minutes for the dried variety. Drain and rinse under cold running water. Place in a bowl of cold water and, one by one, lay the noodles out in a single layer on kitchen towels to dry.

6. To assemble the lasagne, generously butter 2 large baking pans, 9 × 13 × 2 inches. If the sauce has cooled, reheat it slightly over low heat. Arrange a layer of noodles in the bottom of each dish, trimming to fit, if necessary, and overlapping the edges only slightly. Spread a thin layer of mushrooms over the noodles (using one-quarter of the total amount in each pan) and drizzle about 1 cup of sauce over the mushrooms in each pan. Repeat with another layer of noodles, mushrooms, and sauce. Top with a final layer of noodles. Spread the remaining sauce over the noodles, dividing evenly, and divide the remaining ¼ cup grated Parmesan cheese evenly over the tops. Dot each with 1 tablespoon butter. (The lasagne can be assembled completely and refrigerated, covered, overnight or frozen for up to 2 weeks.)

7. Heat the oven to 375°F. Bake the lasagne (thawed, if frozen) uncovered for 20 to 30 minutes, until heated through and lightly browned on top.
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HOMEMADE LASAGNE NOODLES

MAKES ABOUT ¾ POUND, ENOUGH FOR 2 PANS OF LASAGNE

Though you can roll out pasta dough by hand with a heavy rolling pin (I did it for years), it takes muscle. A food processor and an inexpensive hand-cranked pasta machine turn this process into a breeze.

3 eggs

2¼ cups all-purpose flour

1. In a food processor fitted with the metal blade, in two batches, combine the eggs and flour. Process until well blended and the mixture resembles coarse sand. Turn out the dough and knead into a ball. Cover with a sheet of plastic wrap and a kitchen towel to keep it moist.

2. Tear off lemon-size pieces of dough to work with. Keep the remaining dough covered until you are ready for it. Pass the piece of dough through the widest setting on the pasta machine. Fold the dough in thirds like a letter and pass through the same setting. Repeat two more times to complete the kneading of the dough. Then pass the dough through consecutively smaller settings until it is rolled through the thinnest setting.

3. Drape the dough over a rack (or the back of a chair) to dry for at least 20 minutes. Trim into manageable 6- to 8-inch lengths before cooking. (The noodles can be sealed in plastic bags and refrigerated for up to 2 days before using.)
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MEDITERRANEAN SEAFOOD CASSEROLE

12 SERVINGS

The do-ahead trick in this recipe is to steam the clams and mussels in Step 2 until they just open. When they are reheated, they will finish cooking and taste fresh. If you cook them completely in advance, they will toughen when reheated.

Garlic croutons are a traditional accompaniment.

1⁄3
 cup plus 2 tablespoons extra-virgin olive oil

4 medium leeks (white and tender green) or 2 large onions, chopped

6 large garlic cloves, chopped

2 cans (28 ounces each) Italian peeled tomatoes, drained and coarsely cut up

1½ teaspoons fennel seeds, lightly crushed

Pinch of saffron threads

½ teaspoon salt

2 shallots, minced

1½ cups dry white wine

½ teaspoon crushed hot red pepper

¾ cup coarsely chopped parsley

4 pounds mussels, preferably cultivated, debearded

2 dozen cherrystone clams, scrubbed

3 pounds firm-textured white fish fillets, such as scrod, red snapper, halibut, cut into 3×2-inch pieces

12 jumbo shrimp or langostinos in their shells, rinsed

1 pound bay scallops or quartered sea scallops

2 tablespoons Pernod, optional

1. In a large nonreactive flameproof casserole, heat 1⁄3
 cup of the oil. Add the leeks and cook over moderate heat, stirring occasionally, until they are very soft and just begin to color, about 10 minutes. Add two-thirds of the chopped garlic and cook until fragrant, about 1 minute. Add the tomatoes, fennel seeds, saffron, and salt; simmer until the sauce thickens, about 20 minutes. (The tomato sauce can be made up to 2 days ahead and refrigerated, covered. Reheat before Step 3.)

2. In a large nonreactive saucepan, heat the remaining 2 tablespoons oil over moderately low heat. Add the shallots and remaining garlic and cook for 30 seconds. Add the wine, hot pepper, and ¼ cup of the parsley and bring to a boil over high heat. Dump in the mussels and clams, cover tightly, and steam, stirring up the shellfish from the bottom once or twice, until they just open, about 3 minutes. Immediately remove the mussels and clams from the broth and set aside in their shells; discard any that do not open. Strain the broth through a double thickness of cheesecloth and add to the tomato sauce. (The recipe can be prepared to this point up to 1 day in advance. Cover and refrigerate the shellfish and sauce separately. Let stand at room temperature for about 30 minutes before you plan to cook the casserole.)

3. Shortly before you are ready to serve the first course, arrange the fish and shrimp in a large paella pan or flameproof casserole. Scatter the scallops around the pan. Quickly bring the tomato sauce to a boil. Stir in the Pernod and pour over the seafood. Cover, bring to a simmer, and cook without stirring for 5 minutes. Uncover and tuck the mussels and clams around the other seafood. Cover and simmer until the shellfish are hot and the shrimp are cooked through, about 5 minutes longer. Sprinkle the remaining parsley over the top. Serve in shallow soup plates.
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COMPOSED SALAD OF CARROTS, BEETS, AND CUCUMBER

10 TO 12 SERVINGS

Finely julienne the vegetables for this colorful salad using the julienne blade on a food processor or a mandoline or Japanese vegetable slicer. If not, use the shredding disk to grate them.

2 bunches of beets

3 long, narrow European seedless cucumbers

¾ teaspoon coarse salt

8 large carrots

1½ tablespoons fresh lemon juice

2 tablespoons balsamic vinegar

¼ cup olive oil

1 teaspoon grated orange zest

3 tablespoons fresh orange juice

2 teaspoons sugar

2 tablespoons rice wine vinegar

1½ teaspoons Asian sesame oil

1 tablespoon toasted sesame seeds

2 tablespoons minced chives or scallion greens

Watercress, for garnish

1. Heat the oven to 375°F. Trim the stems off the beets, leaving about 3 inches attached. Wash the beets and wrap in heavy-duty foil. Bake in the oven for 1 to 1¼ hours, or until just tender but still firm. Let cool; then trim and peel.

2. Julienne the cucumbers in a food processor or on a mandoline. Put in a bowl and toss with the salt. Let stand for at least 15 minutes while you prepare the other vegetables.

3. Peel the carrots and julienne them. Place in a bowl and toss with the lemon juice, 1 tablespoon of the balsamic vinegar, and 2 tablespoons of the olive oil.

4. Julienne the beets. Put them in a separate bowl and toss with the orange zest, orange juice, 1 teaspoon of the sugar, the remaining 1 tablespoon balsamic vinegar, and the remaining 2 tablespoons olive oil.

5. Drain the cucumbers; pat dry on paper towels. Put the cucumbers in another bowl and toss with the rice vinegar, sesame oil, toasted sesame seeds, chives, and the remaining 1 teaspoon sugar.

6. To assemble, arrange mounds of carrots, beets, and cucumbers on a large platter or on individual plates. Set a few sprigs of watercress in the center for garnish.
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HAZELNUT DACQUOISE WITH CHOCOLATE CREAM

12 SERVINGS

An elegant but surprisingly light dessert, this is, in a word, fabulous!

1½ cups hazelnuts (6 ounces)

1¼ cups granulated sugar

¼ cup confectioners’ sugar

6 egg whites

Pinch of cream of tartar

Pinch of salt

8 ounces semisweet chocolate

½ cup brewed coffee

1 tablespoon Frangelico (hazelnut liqueur), optional

1 teaspoon vanilla extract

2 cups heavy cream

Toasted hazelnuts or shaved chocolate, for garnish

1. Heat the oven to 250°F. Butter and flour 3 baking sheets. Make sure they can all fit in your oven, even if the edges of 2 overlap slightly. Trace a 10-inch circle onto each sheet.

2. In two batches in a food processor, grind the hazelnuts with ½ cup of the granulated sugar until finely ground. Transfer to a bowl.

3. Sift the confectioners’ sugar over the ground hazelnuts and toss to mix.

4. In a large bowl, beat the egg whites until foamy. Add the cream of tartar and salt and beat until the whites begin to peak. Gradually beat in the remaining ¾ cup sugar, about 1 tablespoon at a time. The meringue will be very stiff.

5. Fold the ground hazelnuts, one-third at a time, into the meringue. Scoop one-third of the nut meringue onto each circle on the baking sheets and smooth to even 10-inch rounds with a spatula. (Or, if you’re handy with a pastry bag, pipe into rounds.)

6. Bake for 45 minutes. Turn off the oven but leave the nut meringue layers in the warm oven for 30 additional minutes, until completely dry and crisp. Gently scrape around the edges of the rounds with a spatula to loosen them and transfer to racks to cool.

7. In a very heavy saucepan or double boiler, melt the chocolate in the coffee over low heat, stirring until smooth. Remove from the heat and let cool, whisking occasionally, until almost room temperature and slightly thickened. Whisk in the Frangelico and vanilla.

8. In a large bowl, beat the cream until fairly stiff. Fold one-third of the cream into the chocolate to lighten it. Pour the chocolate down the side of the bowl into the remaining cream and fold until no streaks remain.

9. To assemble the dacquoise, gently place 1 meringue layer on a cake stand or large round serving platter. Scoop a heaping cupful of the chocolate cream on top and spread over the meringue, leaving a ½-inch border all around. Put another meringue on top and repeat. Place the last meringue, with the smooth, flat side up, on top and frost the top and sides with the remaining chocolate cream. If the sides look a little messy, refrigerate the dacquoise for about half an hour, or until the cream begins to set up; then smooth out the sides with a long narrow spatula, packing the cream into any gaps that show. Clean off the edge of the cake stand or platter. Garnish the top with the toasted hazelnuts or shaved chocolate and refrigerate until serving time.


EASY MORNING BRUNCH

FOR 10 TO 12
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PINK GRAPEFRUIT HALVES
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ARUGULA AND CHEESE BREAD PUDDING

MAPLE-GLAZED BACON

ROSEMARY-GARLIC ROAST TOMATOES
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YOGURT PARFAITS WITH GRANOLA AND BERRIES

COFFEE



Morning is not my favorite time for entertaining, but frequently Sunday morning is the best chance to get together with friends and their children. This menu is particularly easy because almost everything is prepared in advance. The whole spread can be served either as a sit-down breakfast or as a very attractive buffet.

Begin with lovely pink grapefruits. Sweet, deep-flavored Ruby reds are my favorite, when they are in season. While you can always drizzle a little honey over the cut grapefruits and broil them, if you have really sweet fruit, they are awfully good and refreshing in the buff. Simply use a curved, serrated grapefruit knife to separate the sections, so they can be scooped out easily by your guests. To dress up the citrus halves for company, stick a little sprig of fresh mint in the center of each.

A savory bread pudding, in this case chock-full of peppery arugula and nutty Gruyère cheese, is really a sort of strata. Chunks of bread are layered with the main ingredients and soaked in a simple custard—eggs and half-and-half—for several hours or overnight, then baked to a lovely golden brown. I like some of the bread a little drier on top so that it turns out crisp and coated with cheese. As accompaniment, I suggest bacon, here glazed with maple syrup, and easy baked tomatoes seasoned with rosemary, garlic, and good olive oil. The combination of foods is both beautiful and delicious.

In case you want to stretch out the meal, I’ve added some Yogurt Parfaits for dessert, but you may not need that much food. Alternatively, you could serve the yogurt and granola first, in place of the grapefruit, with perhaps small glasses of grapefruit or orange juice. For a special breakfast like this, be sure your coffee is the best, with freshly ground beans, and offer your guests a choice of reduced-fat milk and half-and-half.

DO-AHEAD PLANNING

AT LEAST A DAY IN ADVANCE: Cut up the bread and let the chunks become stale.

THE NIGHT BEFORE: Assemble the bread pudding. Cook the bacon through Step 1, if you like; otherwise, do the preliminary cooking a couple of hours ahead. Prepare the berry puree for the Yogurt Parfaits.

A COUPLE OF HOURS BEFORE COMPANY ARRIVES: Prepare the Rosemary-Garlic Tomatoes through Step 2. Remove the Arugula and Cheese Bread Pudding from the refrigerator. Cut the grapefruits. Assemble the yogurt parfaits; refrigerate.

ABOUT 1 HOUR BEFORE SERVING: Put the Bread Pudding in the oven. Roast the tomatoes; set aside at room temperature.

SHORTLY BEFORE SERVING: Reheat the tomatoes in the oven. Finish the Maple-Glazed Bacon.
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ARUGULA AND CHEESE BREAD PUDDING

10 TO 12 GENEROUS SERVINGS

My dear friend Kevin Huffman, cook and host extraordinaire, first served me this excellent strata, which is really a savory bread pudding. I find the peppery bite of arugula very pleasing with the mild custard, bread, and cheese, but you can substitute spinach. If you do so, either use thawed frozen, squeezed as dry as possible, or baby spinach leaves, blanched for just a minute, well drained, and again squeezed dry. The reason I call for organic eggs is that they tend to be much fresher, with better flavor. If you can find them, use them.

Savory bread pudding is perfect for easy entertaining, because the dish can be prepared the night before and simply popped into the oven at the last minute. To serve this many people, you’ll need two large casseroles at least 2 inches deep; a 2-quart soufflé dish can serve as one of them.

This recipe halves perfectly to serve just 6.

2 large loaves (1 pound each) day-old French, Italian, or country-style bread

4 cups torn or very coarsely chopped arugula

12 ounces Gruyère or Swiss cheese, shredded (about 6 cups)

16 eggs, preferably organic

5 cups half-and-half

1 teaspoon salt

½ teaspoon freshly grated nutmeg

¼ teaspoon cayenne pepper

4 tablespoons unsalted butter

1. Trim off as much of the crust from the bread as you can easily. Cut the bread into 1- to 1½-inch cubes. Let stand for several hours or overnight to dry out.

2. Divide about one-third of the bread cubes between two 14-inch oval casseroles, 9 × 12-inch baking dishes, or 2-quart soufflé dishes. Scatter half the arugula and one-third of the cheese over the bread, dividing evenly between the two dishes. Cover with half the remaining bread. Then layer on the remaining arugula and half the remaining cheese. Top with the rest of the bread.

3. In a large bowl, beat together the eggs, half-and-half, salt, nutmeg, and cayenne. Pour over the bread in the casseroles; tip the dishes gently to allow the custard to penetrate all over. Sprinkle the remaining cheese on top and dot with the butter. The recipe should be prepared in advance to this point. Cover with foil and refrigerate at least 3 hours or overnight.

4. Heat the oven to 325°F. Bake the pudding, covered, for 30 minutes. Remove the foil and continue baking until set throughout and light brown on top, about 30 minutes longer. The pudding is best served hot or warm, but it holds up at room temperature.
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MAPLE-GLAZED BACON

10 TO 12 SERVINGS

The easiest way to cook enough bacon for this many people is to roast it. If you have a sheet pan or half-sheet pan, that’s your best choice; otherwise a couple of large, rimmed baking sheets will do. Cracked black pepper adds a subtle spark of heat in contrast to the sweetness of the maple syrup.

2 pounds thick-sliced bacon

2⁄3
 cup pure maple syrup, preferably amber

1 teaspoon black peppercorns, preferably Tellicherry, coarsely cracked

1. Heat the oven to 375°F. Arrange the bacon in a single layer on baking sheets and roast for 10 minutes. Turn over with tongs and roast for 8 to 10 minutes longer, until the bacon is lightly browned but slightly underdone. Carefully pour the fat out of the pan(s) and dab the bacon with paper towels. (The bacon can be cooked up to a day ahead and refrigerated.)

2. Reduce the oven temperature to 325°F. Put all the bacon in a single layer on the baking sheet. Drizzle the syrup over the slices, brushing if necessary to coat. Season with the cracked pepper. Bake for 5 to 10 minutes. You’ll need the longer time if the bacon has been refrigerated.

3. Turn over, brush again with syrup, and bake another 5 minutes, or until the bacon is nicely glazed. Remove to a serving tray while still warm; the bacon will firm up in a couple of minutes. If it cools first, the syrup will make the bacon stick to the pan; if it does harden, simply rewarm for 5 minutes and the slices will come loose.
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ROSEMARY-GARLIC ROAST TOMATOES

12 SERVINGS

A traditional English breakfast, which includes broiled tomatoes and sautéed mushrooms, inspired me to include this recipe in the brunch. It really dresses up the plate. Think of these tomatoes also anytime you are serving roast lamb or chicken.

12 plum tomatoes

Sea salt and freshly ground pepper

½ cup extra-virgin olive oil

1 teaspoon minced fresh rosemary or crumbled dried

1 garlic clove, finely minced

1. Heat the oven to 325°F. Cut the tomatoes in half lengthwise. Season them with salt and pepper. Arrange them in a single layer in a large baking dish brushed with olive oil.

2. Put the olive oil into a small bowl and stir in the rosemary and garlic. If you have time, wait 15 minutes. Drizzle the oil with the bits of rosemary and garlic over the tomatoes. (The tomatoes can be prepared to this point up to 2 hours in advance; set aside at room temperature.)

3. Roast the tomatoes until they are softened but still hold their shape, about 25 minutes.
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YOGURT PARFAITS WITH GRANOLA AND BERRIES

10 TO 12 SERVINGS

Tall, narrow parfait glasses make the prettiest presentation for this dish, but you can use wine glasses or even glass dessert dishes and mix and match if you are short. Note that while the yogurt can be mixed with the berries and jam well in advance, the texture will be best if you assemble the parfaits not too long before serving. That will save refrigerator space as well.

1 quart plain or lemon yogurt

2 pints strawberries

½ cup seedless raspberry jam, or more to taste

2 cups granola

1 pint blueberries

½ pint raspberries

1. Stir the yogurt in a bowl to smooth it out. Puree the strawberries with the raspberry jam in a food processor. Swirl the berry puree into the yogurt.

2. Spoon half the berry yogurt into 10 to 12 parfait glasses, wine glasses, or dessert dishes. Sprinkle about 2 tablespoons granola into each glass.

3. Mix the blueberries and raspberries. Scatter a few berries into each glass over the granola. Add another layer of the remaining yogurt and then the remaining granola. Garnish with the remaining berries.


GOOSE FOR THANKSGIVING

FOR 10 TO 12
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OYSTERS WITH GINGER BEURRE BLANC
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SLOW-ROASTED GOOSE WITH PORK AND PRUNEDRESSING AND PORT WINE SAUCE

CREAMED BRUSSELS SPROUTS AND CHESTNUTS

POTATO AND RUTABAGA PUREE

CRANBERRY CHUTNEY
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LEMON MOUSSE MERINGUES WITH RASPBERRY SAUCE

CHOCOLATE TRUFFLES



This holiday menu happens to be one of my favorites. The juxtaposition of flavors is perfect, and almost all the dishes can be prepared in advance. Goose is a wonderful bird—all dark meat and flavorful without tasting gamy. Roasted to a rich mahogany brown, it makes a glorious centerpiece to the holiday table, and every part can be put to good use. The fat can be rendered to make the world’s best fried potatoes, the neck and giblets can be browned for an easy stock, and the liver—rich and mild—makes an excellent addition to almost any stuffing. Even the carcass can be hacked up, thrown into a pot with some aromatic vegetables and herbs, and made into goose soup.

Go for goose if you are planning a relatively small Thanksgiving. A 12- to 14-pound bird will serve only 10 to 12 people. That’s assuming there are a lot of side dishes and trimmings and you don’t plan on leftovers. If you’re expecting a larger crowd, you could cook two geese, but it becomes such a chore to drain off all the fat, you’re better off with a big turkey (see this page).

This elegant oyster recipe for a first course is also geared to a smaller crowd. Lightly poaching the oysters a day ahead keeps them fresh tasting and minimizes last-minute work. They stay moist and plump and, after being gratinéed with the sauce, are indistinguishable from fresh. If you prefer a different sort of starter, or if you want to include a soup as well, either the Curried Carrot-Ginger Soup, whose humble vegetable base belies its extraordinary character, or the Maple-Butternut Bisque would be lovely.

The goose’s Pork and Prune Dressing is a meaty and substantial stuffing. About half of it will fit inside the goose; the remainder is baked in a separate dish during the last half hour the goose roasts.

Both the Creamed Brussels Sprouts and Chestnuts and the Potato and Rutabaga Puree have a mild, subtle sweetness that complements the rich goose beautifully. If your family can’t imagine Thanksgiving without sweet potatoes, substitute the Gratin of Sweet Potatoes Flambéed with Bourbon for the pureed potatoes. The tangy, spiced Cranberry Chutney can be prepared weeks in advance.

After so much food, I like a light, refreshing dessert with just enough sweetness to satisfy. These stunning meringue shells, filled with tart lemon mousse and topped with intense raspberry sauce, qualify perfectly. My dinners usually include only one dessert, because I try to match it to the entire menu, but I know that many people enjoy presenting a dazzling variety, especially during the holidays. Chocolate truffles, available both in local chocolate shops and by mail, are my concession to the multiple dessert table here, but, if you like, include your family’s favorite pumpkin pie, chocolate cake, or fruit tart.

DO-AHEAD PLANNING

UP TO 3 WEEKS IN ADVANCE: Make the Cranberry Chutney; store in the refrigerator.

UP TO 5 DAYS IN ADVANCE: Make the Meringue Shells; store them in an airtight container at room temperature.

UP TO 3 DAYS IN ADVANCE: Make the Lemon Mousse and the Raspberry Sauce.

THE DAY BEFORE THANKSGIVING (THE BUSIEST DAY): Poach the oysters; reduce and reserve the cooking liquid. Boil the shells. Make the goose stock. Prepare the bread cubes and pork and prune mixture for the dressing. Make the Creamed Brussels Sprouts and Chestnuts. Make the Potato and Rutabaga Puree.

THANKSGIVING DAY—ABOUT 6 HOURS BEFORE SERVING: Finish the dressing. Stuff and truss the goose and put it in to roast.

ABOUT 30 MINUTES BEFORE THE GOOSE IS READY: Put the extra dressing in the oven to bake. Reheat the Creamed Brussels Sprouts and Chestnuts in the oven (or reheat at the last minute in a microwave oven). Make the Ginger Beurre Blanc; set over warm water.

AS SOON AS THE GOOSE COMES OUT OF THE OVEN: Make the Port Sauce; keep warm. Broil and serve the oysters. Reheat the Potato and Rutabaga Puree.

SHORTLY BEFORE DESSERT: Assemble the Lemon Mousse Meringues.
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OYSTERS WITH GINGER BEURRE BLANC

12 SERVINGS

Poaching the oysters a day ahead gives you a triple boon: There is no mess before serving, the poaching liquid makes a delicious base for your sauce, and the shellfish remain as fresh tasting as if they were just opened.

As part of a multi-course meal, I feel that 4 large oysters are a perfect serving to start. If you must offer 6 oysters to each guest, increase the proportions accordingly. By the way, beurre blanc is a tricky sauce, and if yours ever breaks, simply retitle the dish “Oysters with Ginger Butter.” No one will be any wiser, and the dish will be just as delicious. I speak from experience.

4 dozen large oysters on the half-shell, 1 cup liquor reserved

2 sticks (½ pound) plus 2 tablespoons unsalted butter

2 medium shallots, minced

¼ cup dry white wine

3 tablespoons Champagne vinegar or white wine vinegar

½ cup chopped fresh ginger

Dash of cayenne pepper

1. Unless you are very handy with an oyster knife, ask the fish market to open the oysters for you. Have them pack them on the half-shell on ice and reserve the oyster liquor separately. (Preopened oysters that come in containers are often mushy and unpleasant.) Just before you cook the oysters, take them out of their shells. Rinse them briefly under cold running water only if there is grit or pieces of shell on them. Reserve the shells.

2. In a large skillet, melt 2 tablespoons of the butter. Add the shallots and cook over moderate heat until softened and translucent but not browned, 1 to 2 minutes. Add the wine, vinegar, and reserved oyster liquor. Bring just to a simmer. Add the oysters and poach, turning once, until the edges just begin to curl, about 1 minute. If in doubt, remove the oysters earlier rather than later (they will be cooked again). Put them in a covered container and refrigerate at once.

3. Add the ginger to the poaching liquid in the skillet and boil until the liquid is reduced to 3 tablespoons. Strain into a small bowl, pressing on the ginger to extract as much flavor as possible. Cover and refrigerate.

4. Boil the oyster shells in a large pot of water for at least 15 minutes; drain. When they are cool enough to handle, rinse them well under running water, rubbing off any pieces of muscle that cling to the shell. Drain well; then refrigerate in a plastic bag. (The recipe can be prepared to this point up to a day ahead.)

5. Before cooking the oysters, arrange the shells in a single layer in several roasting pans. I use disposable ridged aluminum foil broiling pans; each pan will hold 16 oysters.

6. Shortly before you plan to serve the oysters, remove them from the refrigerator; drain, reserving the liquid; and set 1 in each shell. Pour any accumulated liquid into a small heavy saucepan. Add the 3 tablespoons reserved poaching liquid, bring to a boil, and cook until reduced to 2 tablespoons. Whisk in the cayenne and 2 tablespoons of the butter. Remove from the heat and beat in 2 more tablespoons butter until just blended. Return to low heat as necessary and continue whisking in the butter, 2 to 3 tablespoons at a time, making each addition after the previous one is almost incorporated, until all the butter is added and the sauce is thick and emulsified. Set over a pan of warm water (it will hold for about 20 minutes).

7. Heat the broiler. Spoon a little dab of the beurre blanc over each oyster, to coat. In batches as necessary, broil the oysters just until they are heated through, 1 to 2 minutes; do not overcook. Spoon a heaping teaspoon of the remaining sauce over each oyster and serve at once.
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SLOW-ROASTED GOOSE WITH PORK AND PRUNE DRESSING AND PORT WINE SAUCE

10 TO 12 SERVINGS

The only trick to this recipe is to buy a fine fresh goose from a good butcher. If you cannot find one locally, you can order an excellent goose online from D’Artagnan. My old way of cooking goose took 3½ hours: half an hour at 425°F and the rest at 350°F. After reading Paula Wolfert’s The Slow Mediterranean Kitchen, however, I have become an advocate of slow roasting, especially for fatty birds like goose. The technique used here takes about 4½ hours, but it is time well spent. Long, low-temperature roasting, with a blast at the end to ensure gorgeous crisp skin, yields soft, succulent meat.

1 fresh goose, 12 to 14 pounds, wing tips cut off and reserved for stock

Coarse salt and freshly ground pepper

Pork and Prune Dressing or your favorite stuffing

2 shallots, chopped

½ cup port or Madeira

3 cups Brown Goose Stock (recipe follows) or chicken stock

2 tablespoons cornstarch

1 tablespoon fresh lemon juice

2 tablespoons unsalted butter

1. Heat the oven to 275°F. Remove any loose fat from the goose. Rinse the bird inside and out with cold running water and pat dry. Season liberally inside and out with coarse salt and pepper. Prick all over, especially in the fatty parts. Stuff loosely. The bird will hold 6 to 7 cups of stuffing; bake the remainder separately as directed. Sew up the cavity and tie the legs together.

2. Put the goose upside down on a rack in a large roasting pan and roast for 1½ hours. Remove the fat that accumulates in the bottom of the pan with a bulb baster, saving it in a heatproof container. Turn the bird right side up, prick the goose again, and baste with hot water. Continue to roast for 2 hours longer, basting with about 1 cup of hot water every 30 minutes or so to keep the fat in the roasting pan from burning and removing the accumulated fat from the roasting pan with a bulb baster as necessary to avoid smoking.

3. Raise the oven temperature to 400°F and roast the goose 45 to 60 minutes longer, until the skin is crisp and mahogany brown and the goose joints are loose.

4. Transfer the goose to a carving board and cover loosely with foil to keep warm. Pour out all but 2 tablespoons fat from the roasting pan. Add the shallots and set over moderate heat. Cook for 1 minute, or until softened. Pour in the port and bring to a boil, scraping up all the flavorful brown bits from the bottom and sides of the pan. Boil for 1 minute. Add 2½ cups of the stock and return to a boil. Pour the sauce into a saucepan.

5. Dissolve the cornstarch in the remaining ½ cup stock; stir into the sauce. Bring to a boil, stirring, until thickened and smooth. Add the lemon juice and whisk in the butter. Season with salt and pepper to taste.

Brown Goose Stock

Render about 2 tablespoons goose fat in a heavy medium saucepan over moderately low heat. Add the cut-up goose neck, giblets, and wing tips and a sliced onion and carrot. Sauté over moderately high heat until deeply browned. Add 6 cups water, 2 bruised garlic cloves, a bay leaf, several sprigs of parsley, ¼ teaspoon thyme, 8 peppercorns, and 8 to 12 mushroom stems if you have them. Reduce the heat to low and simmer, skimming occasionally, for 1½ to 2 hours; strain. Measure the stock and, if necessary, boil down to 3 cups.
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PORK AND PRUNE DRESSING

MAKES 10 TO 12 CUPS

12 ounces good-quality pitted prunes, quartered

¾ cup port, such as Croft Distinction

4 tablespoons unsalted butter

2 large onions, chopped

2 celery ribs with leaves, finely diced

¼ pound thickly sliced Black Forest ham, prosciutto, or Serrano ham, finely diced

¾ pound lean ground pork

1½ teaspoons minced fresh thyme or

¾ teaspoon dried

1⁄8
 teaspoon freshly grated nutmeg

1½ teaspoons salt

½ teaspoon freshly ground pepper

Goose or turkey liver (reserved from bird you are stuffing), diced

1 loaf (1 pound) firm-textured white bread

1 cup unsalted turkey or chicken stock

½ cup chopped parsley

1 egg, lightly beaten

1. Put the prunes in a bowl. Pour in the port and ½ cup hot water and let soak while you prepare the rest of the stuffing.

2. In a large flameproof casserole, melt the butter over moderate heat. Add the onions and celery, cover, and cook, stirring once or twice, until the vegetables are softened and translucent, about 10 minutes. Uncover, add the ham, and cook until the onions are just beginning to turn golden, about 10 minutes longer. Add the pork and season with ½ teaspoon of the thyme, the nutmeg, ½ teaspoon of the salt, and 1⁄8
 teaspoon of the pepper. Cook, stirring occasionally, until the pork is no longer pink, about 5 minutes. Add the liver and cook, stirring frequently, for 2 minutes. Pour the port from the prunes into the pan and let cook, stirring occasionally, for 2 minutes longer to boil off the raw alcohol taste. Add the prunes, blend well, and remove from the heat.

3. Dry out the bread slices in a very low oven (200°F or less) or let stand until stale. Cut into ½-inch cubes. (The recipe can be prepared to this point up to a day ahead. Set the bread aside in a plastic bag. Transfer the prune mixture to a large bowl, cover, and refrigerate.)

4. Shortly before you stuff the bird, add the bread cubes to the prune mixture and toss to blend. Drizzle on the stock, mixing to moisten. Season with the remaining salt, pepper, and thyme. Add the parsley and egg and toss to blend well. (Pack any stuffing that does not fit into the bird into a greased baking dish, cover with foil, and bake during the last ½ hour.)


Goose

Goose is an incredible bird, so flavorful that every part of it can be used for something. I make goose only once a year, but with the renderings from that single bird, I have a jar of delicious fat that can be used year-round for special fried potatoes, soups, sauces, stews. Often just a single tablespoon can make all the difference in a dish that needs a boost of flavor.

To render goose fat, pull out all the loose firm white fat. I usually add the extra skin as well. Cut into 1½-inch pieces and put it in a saucepan with enough water to cover. Bring to a simmer over moderately low heat and cook, uncovered, stirring occasionally, until all the water is evaporated and the clear fat is bubbling away.

With a skimmer or slotted spoon, transfer the large pieces of fat, or cracklings, to paper towels to drain. Browned and sprinkled lightly with coarse salt, these make wonderful crunchy nibbles with drinks. They can be frozen until you need them, then reheated. They are also fabulous tossed in a wilted salad of bitter greens or in an omelet with chopped garlic and parsley. Let the fat in the saucepan cool; then strain it through a fine-mesh sieve or several layers of cheesecloth into a clean jar. Cover and store in the refrigerator for up to a year.

As a final bonus, I always make a delicious soup out of the roasted goose carcass and lightly browned cabbage, with an enrichment of Roquefort cheese.
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CREAMED BRUSSELS SPROUTS AND CHESTNUTS

12 SERVINGS

Chestnuts are one of winter’s treats, but peeling them is a chore. Luckily, you can buy jars of vacuum-packed peeled chestnuts, which are of excellent quality and all ready to use. If you do so, skip Step 2.

2 pounds Brussels sprouts

1 pound chestnuts

4 tablespoons unsalted butter

1 cup heavy cream

½ teaspoon salt

¼ teaspoon freshly ground pepper

1. Trim the Brussels sprouts. Cut a tiny X in the stem end of each with the tip of a small knife. Bring a large saucepan of salted water to a boil. Add the sprouts and cook for 7 minutes, until they are about three-quarters cooked. Drain, rinse under cold water to cool, and drain well. Chop very coarsely.

2. Heat the oven to 375°F. Cut an X into the flat side of each chestnut. Put in a shallow baking pan and roast for 15 to 20 minutes, until the ends of the cut shells curl back. As soon as they are cool enough to handle, peel and chop the chestnuts very coarsely.

3. In a large saucepan, melt the butter in the cream. Add the Brussels sprouts and chestnuts; season with the salt and pepper. Cook over moderate heat, stirring occasionally, until most of the liquid is absorbed, 5 to 10 minutes. Season with additional salt and pepper to taste, cover, and set aside for up to 3 hours or refrigerate overnight. Reheat in a saucepan over moderate heat or in a gratin dish in the oven with your roast before serving.
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POTATO AND RUTABAGA PUREE

12 SERVINGS

While rutabagas may look coarse and dumpy in their natural state, when peeled and boiled until tender, they are sweet and mild. Blended with mashed potatoes and butter, with just enough cooking liquid to make them silky, they make a lovely accompaniment to roast goose, turkey, and pork.

2½ to 3 pounds rutabagas (yellow turnips)

2 pounds baking potatoes

8 tablespoons (1 stick) unsalted butter, at room temperature

¼ teaspoon freshly grated nutmeg

Salt and freshly ground pepper

1. Cut the peel off the rutabagas with a paring knife, removing any traces of green underneath. Cut them into large chunks. In a large pot of boiling salted water, cook the rutabagas for 20 minutes.

2. Peel the potatoes and cut them into chunks. Add the potatoes to the pot and continue to cook until both vegetables are very tender, 15 to 20 minutes longer. Scoop out and reserve 1½ cups of the cooking liquid; then drain the potatoes and rutabagas into a colander.

3. Pass the vegetables through the medium disk of a food mill or a ricer to mash. Beat in the butter until blended and smooth. Blend in enough of the reserved cooking liquid to thin the puree to the desired consistency. Season with the nutmeg and salt and pepper to taste. (The puree can be prepared a day ahead and reheated in a microwave oven or over moderate heat, stirring frequently.)
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CRANBERRY CHUTNEY

MAKES 2 QUARTS

A pleasant relief from the standard, cloyingly sweet cranberry sauce usually served at Thanksgiving, this condiment is tangy, enhanced with apples and pears, and complexly flavored with spices and seasonings. I like it best after it has mellowed for at least 3 days in the refrigerator. If you make this in a double or triple batch and put it in pint or quart jars, it makes a great homemade Christmas gift.

1 large onion, chopped

3 tablespoons minced fresh ginger

¾ cup cider vinegar

¾ cup sugar

Juice and grated zest from 1 large navel orange

2 garlic cloves, crushed through a press

½ teaspoon ground cinnamon

½ teaspoon coarsely cracked black pepper

½ teaspoon ground coriander

¼ teaspoon ground mace or freshly grated nutmeg

¼ teaspoon ground cloves

¼ teaspoon salt

Several dashes of cayenne pepper, to taste

2 large, tart apples, such as Greening or Granny Smith, peeled and cut into ½-inch dice

2 large, firm pears, peeled and cut into ½-inch dice

2 bags (12 ounces each) fresh cranberries

2 cinnamon sticks, optional

1. In a large nonreactive saucepan or flameproof casserole, combine the onion, ginger, vinegar, sugar, orange juice and zest, garlic, ground cinnamon, black pepper, coriander, mace, cloves, salt, and cayenne. Bring to a boil and cook over moderate heat for 5 minutes.

2. Add the apples and cook for 5 minutes. Add the pears and cook, stirring occasionally, for about 5 minutes, or until the apples and pears are tender but still hold their shape. Add the cranberries, bring to a boil, and cook, stirring once or twice, until they just pop their skins, about 5 minutes. Stir in ¼ cup water and remove from the heat.

3. If you have the cinnamon sticks, put 1 in each of two 1-quart mason jars. Divide the cranberry chutney between the jars and let cool; then cover and refrigerate at least overnight and for up to 3 weeks before serving.
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