Fine Cooking

Last Christmas, my brother and his family got me a subscription to Fine Cooking magazine.  Every month I get the magazine and drool over the food inside.  I have tried a few of the dishes and have been very happy with the results, so I thought I would share the cuisine with the rest of the group.  I haven’t adjusted the recipes to fit our group size, so I leave that up to you.  I will make the pork loin.
I hope to see you all on Saturday,

Matt

528 E. 126th St.

Olathe, KS 66061

Appetizer

Wild Mushroom Toasts 

Salad
Garden Lettuces with Baked Goat Cheese

Side Dishes

Braised Fingerling Potatoes with Thyme & Butter 

Orzo with Lemon, Garlic, Parmigiano & Herbs 

Main Course

Roasted Pork Loin with Maple-Mustard Crust 
Dessert

Zabaglione with Summer Fruit

Wild Mushroom Toasts

by Tasha DeSerio

These toasts are best slightly warm, so hold off on toasting the bread until just before serving. You can use cremini mushrooms if you can’t find the exotic varieties listed below.
Serves six.
ingredients

1 lb. wild mushrooms, such as chanterelles, maitakes, hedgehogs, or morels
2 Tbs. unsalted butter
2 Tbs. extra-virgin olive oil; more as needed
Kosher salt
2 medium shallots, finely chopped (about 1/4 cup)
2 tsp. chopped fresh thyme
1/2 cup crème fraîche (about 4 oz.)
1 Tbs. chopped fresh flat-leaf parsley
Freshly ground black pepper
18 slices baguette (cut 1/4 to 1/2 inch thick)
1/4 cup freshly grated Parmigiano-Reggiano

how to make

Gently clean the mushrooms with a damp cloth or a paring knife to remove any dirt or dark spots. Cut off any tough stems. If the mushrooms appear muddy, quickly dip them into a large basin of water and drain. Leave small, bite-size mushrooms whole; quarter or halve larger mushrooms.

Melt 1 Tbs. of the butter together with 1 Tbs. of the oil in a 10-inch straight-sided sauté pan over medium-high heat. Add the mushrooms and a generous pinch of salt, and cook, stirring frequently, until any liquid has evaporated and the mushrooms are nicely browned, 5 to 8 minutes. (If the mushrooms are dry and the pan begins to scorch, add a drizzle of olive oil.) Remove the pan from the heat and transfer the mushrooms to a cutting board. Let them cool slightly and chop them coarsely.

Return the pan to the stovetop over medium heat and add the remaining 1 Tbs. butter and 1 Tbs. oil. When the butter has melted, add the shallots, thyme, and a pinch of salt. Cook, stirring, until the shallots are tender and lightly golden, about 3 minutes. Return the mushrooms to the pan, stir in the crème fraîche (if you’re making this ahead, see the note below), and cook, stirring, to coat the mushrooms with the crème fraîche. Stir in the parsley and season with several grinds of pepper. Season with more salt and pepper to taste. Remove from the heat and hold in a warm spot.

Shortly before serving, position an oven rack about 6 inches from the broiler element and heat the broiler to high. Arrange the bread slices on a baking sheet and brush them with olive oil. Broil until the bread is golden, 1 to 2 minutes. Flip and toast the other side, about 1 minute. Spread the warm mush​room mixture on the toasts, sprinkle some of the Parmigiano-Reggiano on top, and serve.

Make Ahead Tips

The mushroom topping can be made several hours ahead and refrigerated, but hold back about half of the crème fraîche. When you’re ready to serve, reheat the mushrooms over low heat and add the rest of the crème fraîche (don’t overheat or the cream will break).
Garden Lettuces with Baked Goat Cheese

by Alice Waters
Serves eight, with two cheese rounds 

ingredients

3 small logs fresh goat cheese (12 to 14 oz. total)
1/2 cup extra-virgin olive oil; more as needed
3 to 4 sprigs fresh thyme 
About 1 cup fine fresh breadcrumbs
1 Tbs. chopped fresh marjoram or thyme (or a mix of the two)
2 to 3 Tbs. sherry vinegar or redwine vinegar
Salt and freshly ground black pepper to taste
3/4 lb. garden lettuces: small oak leaf, red leaf, arugula, mâche, and any other tender lettuce greens, washed and dried well

how to make

Slice the goat cheese into 16 or more disks, each 1/2 inch thick. In a small dish, arrange the disks snugly and pour the olive oil over them (add more if needed to cover). Add the sprigs of thyme, cover with plastic, and marinate in the refrigerator for a few hours or overnight.

Heat the oven to 400°F. In a small bowl, mix the breadcrumbs with the marjoram or thyme. Remove the goat cheese from the marinade (reserving the oil) and coat with the breadcrumb mixture. Line a baking sheet with foil and put the cheese disks on it. Bake until the cheese is lightly bubbling and golden brown, 6 to 8 minutes.

In a small bowl, whisk the vinegar and 1/2 cup of the olive oil from the marinade. Taste for balance, adding more vinegar if necessary. Season with salt and pepper.

Toss the lettuces with the vinaigrette and arrange the greens on salad plates. On each mound of lettuce, lay two slices of goat cheese, browner side up.

Braised Fingerling Potatoes with Thyme & Butter

by Molly Stevens
This recipe is ripe for interpretation. Swap out the thyme for another favorite herb, such as rosemary or bay. Use olive oil in place of butter. And for a richer flavor, braise the potatoes in lower-salt chicken broth instead of water.
Serves four to six.
ingredients

1-3/4 lb. fingerling potatoes, scrubbed
6 large sprigs fresh thyme
3 to 4 Tbs. unsalted butter
Kosher salt and freshly ground black pepper

how to make

Leave the potatoes whole if less than 1 inch in diameter; halve them lengthwise if fatter. Arrange the potatoes in a single layer in a 12-inch skillet. They will be crowded, but they shouldn’t be stacked. Tuck the thyme sprigs between the potatoes. Cut 3 Tbs. of the butter into 3 pieces. Add the butter, 3/4 tsp. salt, and a few generous grinds of pepper to the potatoes.

Pour over just enough water to almost cover the potatoes (about 2 cups). Partially cover and bring to a gentle simmer over medium heat. Simmer, stirring gently once or twice, until the potatoes are tender when pierced with a skewer, about 25 minutes. (If the water threatens to dry up before the potatoes are tender, add another 1/2 cup.)

Transfer the potatoes to a serving dish with a slotted spoon. Increase the heat to high and boil the remaining liquid, uncovered, until it’s reduced to a buttery glaze, 5 to 8 minutes, depending on the amount of liquid. Remove the thyme sprigs (most of the leaves will have fallen off). If you would like a richer sauce, swirl in the remaining 1 Tbs. butter. Pour the glaze over the potatoes and serve immediately.

Orzo with Lemon, Garlic, Parmigiano & Herbs

by Tasha DeSerio

Similar in texture to risotto, this dish is simple yet rich.
Serves six to eight as a side dish.
ingredients

3 Tbs. fresh lemon juice
3 medium cloves garlic, finely chopped
Kosher salt
3 cups low-salt chicken broth
5 Tbs. unsalted butter, cut into 5 pieces
1 lb. orzo
1/2 cup grated Parmigiano-Reggiano; more for sprinkling
1/4 cup chopped fresh flat-leaf parsley
2 tsp. fresh thyme leaves, lightly chopped
Freshly ground black pepper

how to make

Combine the lemon juice, garlic, and a generous pinch of salt in a small bowl and set aside.

Bring a large pot of well-salted water to a boil over high heat.

Meanwhile, put the chicken broth in a medium (3-quart) saucepan and bring to a boil over medium-high heat. Boil until the broth has reduced to 1 cup, 20 to 30 minutes. Reduce the heat to low. Add the lemon-garlic mixture and whisk in the butter one piece at a time. Keep warm.

Cook the orzo in the boiling water until barely al dente, about 8 minutes. Drain and immediately toss with the broth mixture. Add the 1/2 cup Parmigiano and the parsley and thyme. Season to taste with salt and pepper and toss well to combine. Serve immediately, sprinkled with additional Parmigiano.

Roasted Pork Loin with Maple-Mustard Crust

by Tony Rosenfeld
I like to leave some fat on the outside of the pork because it browns beautifully and bastes the roast. I also make sure the pork sits in the brine for at least 8 hours but preferably 16 to 18 hours for the juiciest results. Finally, I scatter wedges of fennel and apple in the pan to absorb the wonderful drippings during cooking. They also prevent the glaze from scorching on the bottom of the pan.

ingredients

For the Brine: 
8 cups cold apple cider or juice
3/4 cup kosher salt
1/4 cup light brown sugar
2 cloves garlic, smashed
3 sprigs fresh thyme
One 4-lb. boneless pork loin roast (or two 2-lb. loins), trimmed only if it has a thick layer of fat

For The Roast: 
1/4 cup maple syrup
3 Tbs. whole-grain Dijon mustard
2 tsp. chopped fresh thyme
3/4 tsp. freshly ground black pepper; more to taste
1 large fennel bulb or 2 small bulbs, quartered, cored, and thinly sliced
1 Granny Smith apple, peeled, cored, and cut into 1/2-inch pieces
1 Tbs. olive oil
1/2 tsp. kosher salt

how to make

Brine the pork:

Combine 2 cups of the apple cider or juice with the salt, brown sugar, garlic, and thyme in a 3- to 4-quart saucepan and bring to a boil over high heat, stirring so the salt and sugar dissolve, about 3 minutes. Add the remaining apple cider or juice and cool to room temperature. Transfer to a large container, add the pork, cover, and refrigerate for at least 8 hours and up to 18 hours.

Roast the pork:
Position a rack in the center of the oven and heat the oven to 450°F. In a small bowl, mix the maple syrup, mustard, thyme, and pepper. Drain the pork and pat dry with paper towels. Brush the pork all over with the mustard mixture.

In a medium bowl, toss the fennel and apple with the oil, salt, and a few generous grinds of pepper. Scatter the mixture in the bottom of a large roasting pan (large enough to hold the pork with a couple of inches of space around the perimeter). Put the pork, fat side up, on top of the fennel and apples. Roast the pork until the crust just starts to brown, about 15 minutes. Reduce the heat to 350°F and continue cooking until an instant-read thermometer inserted into the thickest part of the loin registers 145°F, 30 to 50 minutes more.
Let rest for 10 minutes and then thinly slice a quarter to a third of the pork. Serve, topped with the fennel, apple, and juices. Allow the remaining pork to cool to room temperature, wrap well with foil, and refrigerate for up to 5 days.
Zabaglione with Summer Fruit

by Molly Stevens
Classic zabaglione is made with dry Marsala, but I like the way a spicy, floral Riesling pairs with ripe summer fruit. Look for an Alsatian-style dry or off-dry Riesling, or try Champagne, Sauternes, Vouvray, or Marsala, varying the amount of sugar to balance the sweetness of the wine.Serves six.
ingredients

4 large egg yolks
1/4 cup granulated sugar (or up to 1/3 cup if using a wine that isn’t as sweet)
1/2 cup Riesling
1/2 tsp. unflavored powdered gelatin, softened in 1 Tbs. water
1 Tbs. boiling water
1 cup whipping cream
1 Tbs. Amaretto or brandy, or to taste
4 to 5 cups peeled, sliced summer fruit, like a mix of peaches, nectarines, and berries
1/3 cup crushed almond macaroons or biscotti (or 6 Amaretti di Saronno cookies, crumbled)

how to make

Fill a large bowl halfway with ice water. Set a large metal bowl on top of a pan of barely simmering water over medium-low heat (the water level should be about 2 inches below the bottom of the bowl). Put the yolks and sugar in the bowl and whisk vigorously until the yolks begin to thicken and lighten in color. Pour in the Riesling and continue whisking until the mixture is thick enough so that the whisk leaves a trail as it passes through the mixture. This may take 5 to 10 min., depending on the heat of the water. Remove from the heat and whisk for another minute or so.

In a small bowl, dissolve the softened gelatin in the boiling water. Slowly whisk this into the zabaglione. Set the custard bowl over the ice-water bath to cool while you whip the cream to stiff peaks. With a rubber spatula, fold the whipped cream and liqueur into the custard. Refrigerate for at least 4 hours but no more than 24 hours.

To serve, arrange the fruit in six parfait glasses or dessert bowls. Spoon the zabaglione over the fruit and garnish with the cookie crumbs.

Make Ahead Tips

The gelatin prevents the zabaglione from separating in the refrigerator and lets you make the dessert up to a day ahead. If you plan to make the dessert the day you serve it, you can omit the gelatin, but be sure to chill the custard for 2 hours.

