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The Flavors of Provence

Sunday, September 30, 2007, 1:00 pm

Rob & Judy Dvorak

1916 E. 5th Street

Aperitifs Maison

Gaspacho à la Fraise

Anchoïade avec Crudités et Croûtes

Rillettes du Lapin

Daube d’Agneau a la Provençal

Tian de Courgettes

Farmers’ Market Salad w/ Baked Goat Cheese

Fruit Galette

In Provence meals are generally served in a relaxed and informal way.  In summer, most meals are eaten at a table outside under a shady tree or a vine-covered arbor, and are likely to have been lovingly prepared at home from good, fresh produce.  The choice of food is very much governed by the seasons and what is best in the market that day or ready to be picked in the garden.  Wine is drunk at every meal from a choice of young local wines, which are almost always served chilled even if they are light red.  Bon appétit!
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House Drinks - Aperitifs Maison

6 servings 
1 cup
berries in season, pureed and 
strained

1 bottle
champagne


OR

1 bottle 
sparking water

Place a 1/6 of a cup of pureed berries in 6 champagne glasses.  Add either champagne or sparkling water.  Serve with amuse-bouche. 

We had this aperitif with the following amuse-bouche on market day in St. Remy at the restaurant, Le Jardin de Frédéric.

Wine suggestions:

La Ferme Julien, Côtes du Ventoux, Rosé 2006 (Trader Joe’s)

Tomato and Strawberry Gazpacho – Gaspacho à la Fraise
8 servings 
1 lb
garden-fresh tomatoes, rinsed, cored, and quartered (do not peel)

1 lb
fresh strawberries, rinsed and stemmed

1 tsp 
balsamic vinegar

In a processor or a blender, purée the tomatoes and the strawberries.  Add the vinegar and blend again.  Taste for seasoning.  Chill thoroughly before serving.  Serve in small, clear glasses as a refreshing aperitif.

Anchovy Spread – Anchoïade 
8 servings 
2 oz.
tin of anchovies packed in olive oil

2 cloves
garlic

½ tsp
lime juice

½ tsp
freshly cracked pepper

8 
dried figs, trimmed  OR

16 
fresh figs , trimmed (Trader Joe’s)


olive oil

Croûtes: Organic whole grain baguette – Trader Joe’s, sliced on the diagonal and toasted

Crudités: Radishes, cauliflower florets, scallions, sliced cucumbers, carrot sticks, celery, cherry tomatoes, peppers, fennel

Drain anchovies and blot with paper towels.  Process the anchovies, garlic, lime juice, pepper and figs until semi-smooth., adding up to ¼ cup olive oil.  Place in serving bowl and refrigerate.  Before serving, bring to room temperature and place on platter with crudités and croûtes.

Adapted from The Dione Lucas Book of French Cooking and Alice Waters and Chez Panisse.

Potted Rabbit Casserole – Rillettes du Lapin
6 servings – prep & cooking time 1 ½ hrs
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1 ea
whole rabbit, 2–1.75 lbs, will reduce 
in half 
when cooked

¼ cup
Dijon mustard

4 Tbl
olive oil

1 ea
medium onion, chopped

2 ea
garlic cloves, chopped

½ tsp
salt and pepper

½ cup
white wine

¼ cup
fresh thyme leaves and sprigs

1 Tbl
unsalted butter

5 ea
small Yukon Gold potatoes


water to cover


1 ea
egg yolk

Cut rabbit into approximately 8 pieces, pat dry, spread Dijon mustard with a spatula on each piece.  In a medium cast iron casserole brown the rabbit pieces in 1 Tbl olive oil per batch.  Do in several batches so each piece has room to brown on both sides without touching. Remove rabbit pieces and set aside. 

Add remaining olive oil to casserole and sauté chopped onion and garlic until translucent (about 6 min).  Prepare Yukon Gold potatoes by cutting each in 8 pieces, approx. 1-1½ inches thick.   Place rabbit pieces back in the casserole, and add salt & pepper, white wine, thyme, potatoes, butter, and water to nearly cover.  Cook covered, on low, 20 min on the stove top.  

Remove rabbit pieces and let cool. Remove the meat from the bones and tear or cut into bite-sized pieces. The rabbit’s weight will reduce in half.

---------You may stop here and refrigerate all ingredients for 24 hrs ---------

If  you let the sauce cool, reheat. To thicken sauce:  Whisk an egg yolk with 2 Tbl of hot cooking liquid.  Incorporate in the sauce.

Put casserole in 350° F oven for 10 minutes, then serve

In May, 2007, in Apt, France, we had a wonderful meal at Bistro Le France.  The chef came out of the kitchen and was making his way around the tables and chatting with his clientele.  I praised my dish, and told him how much I had enjoyed the rabbit.  Could I have the recipe?  He smiled and sat down at our table and gave us this simplified rendition in French which Judith quickly wrote down and translated into English. After much testing, we arrived at this detailed recipe.

Lamb Provençal
8 servings
4 lb
leg of lamb, boned, trimmed of fat & sinew and cut into 1 ½ “cubes

3 Tbl
olive oil

4
onions, sliced

3 Tbl
flour

1½ cup
red wine (use the same wine you are planning to serve)

1½ cup
veal or beef stock

5
cloves garlic, crushed

Bouquet garni: 10 parsley stems, 2 thyme sprigs, 1 bay leaf tucked into the green part of a leek and tied into a bundle 

2 lb
tomatoes, peeled, seeded and chopped

2
orange rinds, pared in long thin strips

¾ cup
green olives

¾ cup
black olives


salt & freshly ground pepper

Preheat oven to 325° F. Heat oil in flameproof casserole and brown the lamb, a few pieces at a time, on all sides. Remove meat. Add onions to casserole and sauté until they start to brown. Stir in flour and brown.  Add wine, stock, tomatoes, garlic, bouquet garni, orange rind, salt and pepper. Return lamb to casserole, stir and bring just to a boil. Cover and place in oven. Cook for 1½ to 2 hours or until meat is very tender when pierced with a fork. (During the cooking time, stir the daube occasionally and add more stock if it looks dry).
While the daube is cooking, put the olives in a saucepan of cold water. Place over med-high heat and bring to a boil, then simmer for 3 minutes and drain. Ten minutes before end of cooking, discard bouquet garni and orange rind from the daube. Stir in the olives and taste for seasoning. Serve the daube from the casserole.

Zucchini Gratin - Tian de Courgettes et de Tomates

6 servings
2 lb
small zucchini, sliced into rounds

2 lb
tomatoes, sliced

6 Tbl
olive oil

2
onions sliced

2
red or green peppers, seeded and sliced into rounds

2
eggplants, thinly sliced

1
clove garlic, crushed 

4-5 pinch
fresh savory and thyme, mixed


Salt, freshly ground pepper 

½ cup
Parmesan cheese, freshly grated or bread crumbs (or a mixture of both)

Preheat the oven to 350° F. Heat 3 Tbl of the olive oil in a large frying pan. Add the onions and

brown them slightly. Add the peppers, eggplant, and garlic. Season with salt and pepper, and cook gently, stirring occasionally, until softened. 

Place the cooked vegetables in the bottom of a baking dish. Arrange the zucchini and tomato slices on top, overlapping in rows. Sprinkle with savory and thyme. Season with salt and pepper, sprinkle with 2 Tbl of the olive oil, and bake for 30 minutes. Remove the dish from the oven, sprinkle the top with the Parmesan, drizzle with the remaining olive oil, and bake for 15 minutes. You can also scatter bread crumbs and cheese over the top.

Farmers’ Market Salad with Baked Goat Cheese

6 servings
Salad:

1 bag
arugula (Trader Joe’s)

1 bag
spring greens (Trader Joe’s)

1 small
red onion, thinly sliced

1 bulb
fennel, thinly sliced

½ cup
toasted almonds

Simple Vinaigrette:

3 Tbl
olive oil

1 Tbl
red wine vinegar

1 clove
fresh garlic, crushed 


1 tsp
Dijon mustard


salt and freshly ground pepper

Combine the vinaigrette ingredients a day ahead of the dinner.

Prepare and combine salad ingredients (except for the almonds) and bring to dinner.  Before serving, toss salad with vinaigrette, garnish with almonds and serve next to goat cheese rounds. (see below)

Baked Goat cheese rounds:

1 log
goat cheese, cut into 6 – 1 inch slices


olive oil to cover

2 leaves
fresh bay

4 sprigs
fresh thyme


freshly ground pepper

½ cup
homemade bread crumbs, toasted lightly

Cover goat cheese slices with olive oil and add bay leaves, thyme and pepper.  Marinate covered in the refrigerator for at least 2 days.

Assembly:  drain goat cheese rounds and bring to room temperature, roll in bread crumbs.  Bring to dinner on baking sheet.  At dinner bake in oven at 400° F just until cheese begins to soften.  Serve 1 per person on the side of the salad plate next to the salad.

Fruit Galette 
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Six to eight servings

Pâte Brisée (Dough):

1 cup
flour

6 Tbl
butter

¼ tsp
salt

¼ cup
cold water (all may not be used)

Pulse in processor all ingredients except for water.  Slowly add water just until dough comes together.  You may not use all the water.  Press into a round, wrap in plastic wrap and chill for a little while to let the flour relax a bit.  Prepare the filling.  I roll it out really thin, as thin as possible, into a big circle. I usually bake it on a pizza pan, but it could be on a flat cookie sheet. If you've got a pizza stone, putting the pan on that would be an ideal way to bake it, because you want to get heat to the bottom of it very quickly.  So you roll out a big circle and lay it on the pan.

Filling:

¼ cup
sugar

¼ cup
flour

  

1 qt
sliced and pitted fresh plums (called Italian Prunes, available at Costco)


extra sugar


Crème fraîche for garnish

Combine the sugar and flour.  Spread that over the bottom of the galette, out to about two inches from the edge. It's there to sit under the fruit and thicken the juices. Arrange the fruit cut side down.  Sprinkle the top of the fruit with more sugar reasonably heavy. When you've sprinkled the fruit with sugar, fold the edges of the dough up over the fruit. You can pleat them in or gather them in. Then I brush those folded-over edges of the dough with water, pretty heavily, and then I sprinkle just the edges really heavily with sugar, so there's a thorough coating on it.

Bake at 400° F for forty-five or fifty minutes. Rotate in the oven, and watch to make sure that the caramel on the crust is not burning. The thing you want to be sure of is that the fruit is thoroughly cooked, and that it's boiling in the center of the galette, because that will cook the flour on the bottom.

When it's done, immediately slide it onto a rack to cool, so that the bottom doesn't get soggy. In the first five minutes or so, while the juices are still bubbling, I use a pastry brush to pick up those juices and glaze any of the fruit that looks dry. After that, the juices disappear into the flour, so you've got to be quick. And that's it.  (Peaches, nectarines, and plums are great for this.   It's easily translated to apples and pears, too)

From Lindsey Shere, pastry chef at Chez Panisse.

Committee:

Susan Moody – 881-8961

Judy & Rob Dvorak – 623-1043







PAGE  

