Procedure:


Save this document using File/Save As… You can rename it later.


The following Word 2000 document is a suggested format to use for both the menu and following recipes (You may wish to overtype and/or remove sections of this document  with its associated styles and use it as your menu/recipe document).  This is not a true menu/recipes document but represents various meals and formats that have been used in the past. When this Word document has gone through its final editing by the planning committee it is then sent as an e-mail attachment to the web editor: dvorak@u.arizona.edu.





At this point the file is transferred into PageMaker 7.0 where final headers, page numbering and pictures are added.  The file is then saved as a .pdf file and placed on the Weekend Gourmet web site. This procedure usually takes about two days.





Fonts: 


A variety of fonts can be used in the Word document.  The most common and universal for PCs are:


Arial, Times New Roman, Bookman Old Style, and Lucida Calligraphy.


The body of the text and ingredient list is in 12 point, with some headings emphasized as 14 or 16 point and may be bolded or italicized.  The most important aspect beyond style is readability.





Abbreviations:


There are any number of abbreviations used in cook books.  Consistency is the rule of the game.  To keep things consistent and simple for our members, use the following abbreviations minus the period at the end. 


Tbl = Tablespoon,  tsp = teaspoon, (this keeps them from getting confused) cup = cup, qt = quart, oz = ounce, lb = pound, ea = each, sml = small, med = medium, lrg = large, 1/2 = ½, 1/4 = ¼, but 1/3 = 1/3, (PageMaker can not handle the 1/3)





Don’t bother with the “s” or the “.” at the end for correct grammar as it seems to add nothing to the understanding.   Separate the amounts plus units with a “tab” from the item description.  Keep the ingredients list in a single column, if there is enough width, it can be put in two columns in PageMaker.





Page Format:


Top = .5, Bottom = .5, Inside = .75, Outside = .5, Header = .25, Footer = .25, Mirror margins





Picture (digital photo) Format:


600 pixels wide x 450 pixels high for large inserts


300 pixels wide x 225 pixels high for small inserts


800 pixels wide x 1200 pixels high for the menu page background





Special Formats:


If you have a special design for the cover you could include this as a separate document (.jpg, tiff, doc, html, or Photoshop image). See: http://www.u.arizona.edu/~dvorak/Menu/SantaFe/SantaFe.htm





Recipe Considerations:


The number served or amount the recipe makes is very important and should be listed directly below the title.  From this the “numbers” can be done.  There are usually 30 to 35 people attending the dinners and the recipes often come for 4 or 8 people and must be multiplied by 4 or 6, for the correct amounts.  However, since most dinners have a large variety of dishes to sample the cuisine (more than a normal meal) the amounts of each dish can be reduced because it is one of many and not a main course.


 


(This starts the Menu Page)





Vietnamese - Inspired Menu


from


The Slanted Door


In the San Francisco Ferry Building








January 29, 2006


5:30 p.m.


Home of Chuck and Ann Jackson











Drinks:	Saketinis  (provided by the hosts; bring your own martini glass.  The Slanted Door sommelier suggests Rieslings, particularly light sweet German ones designated Kabinett)





Starter:	Shrimp and Jicama Rolls with Chile-Peanut Sauce





Soup:	Red Snapper with Bean Sprouts and Garlic Oil





Bread:	French Rolls





Main Dish:	Grilled Beef Salad with Oranges and Crispy Shallots





Desserts:	Apple Strudel


	Granita and Sorbet Trio





Tea:	Organic Red Jasmine Tea with Amaranth Blossoms








Some say the Slanted Door is the best Vietnamese restaurant in the United States, thanks in no small part to chef and owner Charles Phan’s understanding of the American palate and his love of the warm and peppery flavors of Southeast Asia.  He opened his restaurant in the Mission District in 1995, and it recently moved to become an anchor in the new Ferry Building Marketplace on the Embarcadero.








(This ends the Menu Page, start the Recipes on the next page)








Penne con Sugo di Salsiccie - Penne with Sausage Sauce


Makes: 4 - 12" Pizzas or Serves: 12





1½ cup	warm water (110º F)


2 Tbl	active dry yeast


1 tsp	salt


4 cup	unbleached flour


1 lb	boneless pork butt, cut into 1” cubes


1	clove garlic


¼ tsp	freshly ground pepper


1/3 tsp	red pepper flakes


11 oz	Penne rigate


4 oz	pancetta, julienned


6 slices	ciabatta bread, cut at an angle





1.  Dough Preparation:  Prepare dough 4 hours ahead.  Mix water, yeast, oil and 3 cups of flour in Cuisinart.  Add the 4th cup of flour at the end so dough turns from paste to a large lumpy ball.  Add slightly more flour if ball is not firm.  Take out and hand kneed on a floured surface.





2.  Make into a ball. Oil the inside of a large bowl.  Push down in 2 hours.  (If dough is runny and sticky it is too warm). Add sour cream or buttermilk to heavy cream, then heat to 385° F and leave to stand in a warm place for 6 - 8 hours.  Make at least 2 days ahead.  Refrigerate.*





Make Ahead:  The snapper can be marinated overnight in the refrigerator.  The broth can be made the day before, cooled and refrigerated. * Take to the dinner at this stage.  Add remaining ingredients at the dinner just before serving.





Planning Committee: Ann Hand, Ann Jackson, Judy Dvorak


Recipe Sources:  Bobby Flay, Boy Meets Grill, January 2, 2006 TV show; Food and Wine, September, 2005  “Vietnam a la Cart”, September, 2005; Ruth Clark;  Rick Bayless; Dvorak Recipes.





