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Beef Fillet Poached in Consomme
Served on a Tomato and Madeira Sauce
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Stuffed Turkey Thighs

FHERER0

Roasted Chestnut Quail

with Mandarin and Date Sauce
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Smoked Lamb Chops

with Orange Sauce
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aml) Chops with Garlic

and Basil Puree
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Duck with Green Peppercorn
and Plum Sauce
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Duck with Wild Cherries

and Herb Vinegar
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Orange Madeira Veal Ribs
RAEIUNER
Veal with Prosciutto and
Melon Sauce
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Parmesan Cheese Frittata
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Eggs Baked with Mushrooms,
Leeks and Prosciutto
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Lobster over Parsley Noodles
with Scallop and Mussel Sauce
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Layered Asparagus and Spiced
Rice with Steamed Mussels
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Salmon Roulade with Witd Rice
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Sea Bass and Lettuce Lasagna
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M( dallions of Venison with
Persimmon
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Marinated Beef Tenderloin with
Blue Cheese Peppercorn Butter
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Braised Ox Tail with Spring
Vegetables
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Roasted Spring Chicken

with Kiwifruit and Lime Sauce
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Smoked Beef Fillet with
Curry Butter
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Duet of Roast Quail with
Chestnut and Apricot Stuffing

FHEH
Short-Rib Hash
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Salmon Ravioli with
Tomato Vodka Sauce
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Veal Scallops with Parmesan
and White Truffles
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Seafood Risotto
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Linguine with Bell Pepper
nd Tomato
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Salmon Hash with Poached
Eggs and Orange Hollandaise
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Turbot with Lobster Mousse
and Cabbage

EMLBELEE
Turbot in Red Wine Sauce
with Eggplant Puree

BEERAENE
Flash Grilled Salmon and Turbot in
Champagne with Wild Mushrooms

[ EReET R
Scallops with Banana in
Cream and Pernod Sauce
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Poached Fillet of Snapper

with Scallops, Truffles, and
Spinach
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Green Lobster Curry with
Marinated Tropical Fruit
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Paupiettes of Sole with Ham,
Shiitake Mushrooms, and Ginger
Shallot Beurre Blanc
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Grilled Trout with Spiced Pecans
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Puff Pastry with Oysters,
Scallops and Spinach
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Poached Capitone

with Tropical Fruit
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Sauteéd Prawns

in Pepper Vodka
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Needlefish with Sea Urchin
Soufflé on Shallot Fondue with
Lime and Ginger Sabayon
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Grilled Tuna with Pineapple Salsa
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Tropical Cheese Cake Scottish Honey Cakes Blueberry Ravioli
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Apple Strudel Chocolate and Orange Tiramisu
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Noodle Cake Cream UZ! Green Tea with Red Bean Mousse
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ggs Benedict Souffles Wine Sabayon

Pecan Fettuccine with

German Chocolate
Cake Terrine
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Pecan Fudge Saxony Pudding Banana Coconut Tart
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Island Truffles Mango Mousse Lemon Grass Jelly
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Marble Truffles Almond Balls Coconut Milk Tofu
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Sherry Custard with Strawberries in Red Jasmine Chocolate Cake
Baked Apples Wine Sauce and Honey EREEYE

Ice Cream

Hazelnut Strawberry Cake




Beef Fillet Poached in Consomm
Served on a Tomato 4
and Madeira Sauce 4
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[Iingredients)

4559 frash tomatoes

1 teaspoon tomato puree

4x110g pieces of beef fillet

84g unsaited butter

1 liter beef consomme

50mL Madeira

salt and pepper

1 truffle, cut into julienne strips
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[Methods]

€ Wash the tomatoes, then chop roughly and blend in
a liquidizer with the tomato puree. Pass through a
sieve and cook for 2 minutes in a saucepan.

© Seal the beef fillets in a saucepan with 28g of the
butter, then poach them in the hot consomme until
cooked to your liking. Remove the fat from the pan
and deglaze with the Madeira.

€ Add 120mL of the beef consomme to saucepan and
boil until the sauce reduces to syrup, then swirl in
28g of the butter to complete sauce.

@ Reheat the tomato coulis, add 60mL of the beef
consomme and 28g of butter. Check the seasoning.

© Divide the coulis between 4 plates, place a piece of
beef fillet on each, coat with the sauce and arrange
the strips of truffie around the beef.
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[Ingredients]

2 thighs from a 2 1/2kg turkey

1/2 mango, peeled and cut into strips
56g celeriac or celery, blanched and cut into strips
7g chopped parsley

14g brown bread crumbs

salt and pepper

1/2 liter turkey stock

A few strands of saffron

julienne of leeks

puree of sweet potatoes, carrots and cardamom

[Methods]

o Cut a slit down the iength of each turkey thigh
and carefully remove the bone, scraping all the
flesh away. Flatten the deboned thighs with a
rolling pin. Remove any sinews. Lay the mango
and celeriac down the middle of the thigh. Mix the
parsley, breadcrumbs and seasoning. Add stock
until stuffing is moist.

@ Divide the stuffing between the 2 boned thighs
and press it down over the mango and celeriac.
Roll up each piece of meat and tie round in 4
places with kitchen string. Place the 2 rolls in a
roasting bag, seal and place in a preheated oven
at 190°C for 35 minutes.

o Remove from the roasting bag, pouring the
cooking juices into the turkey stock. Reduce the
stock by half and strain on to the saffron. Reduce
further until syrupy.

O To serve: remove the string from the turkey rolls
and slice each into 5 or 6 rounds. Arrange on
heated dinner plates with the sauce, a julienne
of ieeks and a littie potato, carrot and cardamom
puree.
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[Ingredients]

8 quails

115g unsweetened chestnut puree
28g ricotta cheese

28g grated onion

60g butter

1/4 cup hazelnut oil

4 mandarines oranges

3 tablespoons grand mariner liqeur
200g date

1/2 cup dry white wine
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[Methods]

0 Wipe quail with darhp paper towels. Beat the chestnut puree and ricotta together until
smooth, stir in grated onion. Spoon the chestnut mixture into cavities of the quail; secure
each with small skewers and truss. Heat butter and oil in large frying pan, and fry the quail
over medium heat until golden brown.

© Place quail in a roasting dish with the pan drippings and roast in a moderate oven, 180°C,
for about 20 minutes, or until cooked. During cooking time, baste quail frequently with pan
drippings.

© While quail is cooking, prepare the sauce. Peel and segment the mandarin oranges. Rinse
segments under warm water to remove white pith; remove seeds. Puree the orange segments
with 2 tablespoons of Grand Marine in a blender -you need 1 1/4 cups puree.

@ Piace dates, white wine and extra Grand Mamier in saucepan, bring to the boil, reduce heat
and simmer, uncovered, for about 10 minutes, or until dates have softened.

e Remove quail from roasting pan; reserve 1/4 cup of pan drippings and strain. Remove string
from quail and, if desired, cut quail in halves and arrange on serving plates. Keep warm while
heating sauce. Place mandarin puree in saucepan with reserved pan drippings and stir until
heated through. Remove dates from their liquid, halve and remove stones. Spoon mandarin
sauce evenly around quail and garnish with dates.
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[Ingredients]

2 well-trimmed smoked racks of

lamb, 6 cutlets each

1 cup demi-glaze

1 cup fresh orange juice
2 oranges

fresh basil, to garnish
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[Methods]

o It is sometimes possible to buy ready-smoked racks
from specialty butchers or food shops. Preheat oven
to 230°C. Place smoked racks in a roasting pan and
roast for 15-20 minutes.

e Place demi-glaze and orange juice in a saucepan
and boil until reduced by two-thirds.

Q Peel oranges very thinly, removing only the zest.
Cut zest into fine matchstick-size slivers and drop
into boiling water for 1 minute; drain.

0 Peel oranges completely, removing outer
membrane, and cut between membranes to produce
skinless segments. Remove racks from oven and
slice into cutlets. Arrange on a heated serving
platter. Add julienne of rind and butter to demi-
glaze mixture, bring back to the boil and spoon over
cutlets (do not cover the eye of the meat).

6 Garnish with orange segments and fresh basil.
Suggested accompaniments are steamed broccoli
and pommes dauphine.




Lamb Chops with
Garlic and Basil Puree
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[Ingredients]

2 large garlic heads

1 liter water

1 tablespoon sour cream, room
temperature

18 bagil leaves

salt and freshly ground white
pepper

6 thick cut lamb chops, trimmed

1 tablespoon olive oil

[Methods])

c Separate garlic cloves and remove peels.

Halve cloves lengthwise; discard green or yellow
shoots. Bring water to boil. Add garlic and boil 5
minutes. Drain. Repeat blanching process 3 times,
changing water each time.

@ Puree gariic in processor. Add creme fraiche and
blend until smooth. Add basil and blend evenly just
to incorporate. Season puree with salt and pepper.

© Preheat broiler. Brush chops with oil. Season with
salt and pepper. Broil to desired degree of done-
ness. Spread each chop with 2 tablespoons puree.
Broil until puree begins to brown. Serve chops
immediately.




Duck with Green Peppercorn
and Plum Sauce
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[Methods)

@ Heat butter in heavy large skiliet over medium-high
[ingredients] heat. Add duck and cook until medium-rare, turning
28g clarified butter frequently, for about 8 minutes. Transfer to plate.
685g duck breast halves skinned Tent with foil to keep warm.
and boned QDiscard fat in skillet. Add cream and green
450mL whipping cream peppercomns to skillet. Boil until cream is reduced to
1 1/2 teaspoons green pepper- 180mL, stirring occasionatly, 5 to 8 minutes.
corns, drained Q Meanwhile, boil vinegar with 60mL cassis syrup in
120mL red wine vinegar heavy small saucepan until reduced to 60mL., stirring
120mL cassis syrup occasionally, 5 to 8 minutes. Combine plums with
125g plums, pitted and cut into 8 remaining 60mL cassis syrup and brandy in heavy
wedges each medium skillet. Cook over medium heat until liquid
60mL brandy thickens and becomes syrupy, stirring occasionally,
salt and freshly ground pepper 5 to 10 minutes; do not caramelize.
10g minced parsley o Add vinegar mixture to cream. Season sauce with

salt and freshly ground pepper.

9 Slice duck breasts very thinly. Spoon some sauce
onto each plate. Arrange duck slices in fan pattern
atop sauce. Garnish with plums. Sprinkle with
parsley. Serve immediately.
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