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THE HOLIDAYS ARE COMING!!!  

Yes, they are! Thanksgiving is but a month away.  It is time to plan rather than waiting until November 20 to realize Thanksgiving is the following Thursday.  I am astounded and amused that people react to the holidays the same way they do dinner.  It comes as a complete surprise.  They call their partner after 3 and ask what is for dinner, then who is going to shop, and then who is going to cook?  Seems to me a little planning could help-a lot.

But as important as it is to prepare the food it is equally important to prepare yourselves.  This is a holiday, a day of celebration.  That means that you should plan to enjoy it instead of turning it into a guilt-ridden, rapidly consumed meal weighted with the conviction that one meal is going to add 10 pounds and seriously shorten your life span.  It makes sense to be concerned about your everyday meals, but THIS is a holiday, a once a year event.  With a little thought you too can enjoy the feast.

With a small amount of planning you can prepare everything on the menu except roasting the turkey beforehand. You can even roast it before hand and reheat it but it is never the same. I believe in traditional meals with traditional foods, exotic preparations are for other occasions.  My preference is to start with a soup, but then I am a soup person.  I do not mean those sludgy squash purees found on so many restaurant menus these days, but a clear broth or a light cream soup.  (See below for luscious Celery and Oyster soup.)  Just serve consommé with perhaps a couple of tortellini floating in it or tiny matzo balls, How about slivers of chicken with a few rice noodles?  Just remember to cut the foods small enough to eat with a spoon.

Thanksgiving does not require a green vegetable.  You can eat those every other day of the year.  And most definitely not something made with canned soup, green beans and onion rings.  But baked sweet potato with apples, perhaps some roasted turnips, or even Brussels sprouts.  Perhaps a gratin of celery and carrots with a white sauce sprinkled lightly with grated cheese.  I love stuffings or if you prefer dressings.  So I often make two; such as oyster bread and sage and a cornbread sausage and pepper.  It should complement the turkey, not disguise it.  They can be prepared ahead, frozen and thawed the night before in the refrigerator. Since the turkey needs to rest for at least 45 minutes before carving, you have oven space to heat the side dishes and you can also use a microwave.  Even mashed potatoes can be made a day ahead and reheated in a baking dish.  Butter a soufflé dish very well, add the potatoes and bake about 45 minutes at 400 F. If you choose, unmold onto a platter to reveal a browned exterior.

But whatever you choose to do.  Make it stress free for you.  Oh! and kick in the face of the television so people can actually talk.  If THE game is that important they can tape it or stay home.  Fortunately I have no strong feelings about this.

CELERY AND OYSTER SOUP

  

2 hearts of celery (6 cups), sliced

1 cup sliced leek

1 teaspoon ground celery seed

6 tablespoons butter

6 cups chicken stock

1 cup heavy cream

1 pint shucked oysters

Cayenne pepper to taste

Minced celery leaves

 

In a kettle, sweat the celery and leek with the celery seed in the butter until softened.  Add the stock and simmer 45 minutes.  Puree in a food mill and stir in the cream.

Add the oysters and their liquor and heat until hot.  Serve in bowls sprinkled with cayenne and celery leaves.  Yields about 8 cups.

 

NOTES

If you can take the time to prepare chicken stock instead of using canned, it is truly better. And heavy cream will give greater body and subtlety; forget non-fat or low-fat substitutes.   

Once the vegetables are cooked, the soup will be best if they are pureed.  The preferred method is a food mill with a small holed blade, if available.  The next best option would be a blender.  Add the solid ingredients and enough liquid to blend.  Be sure to put a hot pad on the lid before you turn on the machine, hot liquids tend to explode in a blender.  Once it is pureed add more of the liquid.  Strain through a fine sieve and pressing on the ingredients until they look quite dry.  Discard the fibrous material.  Stir the remaining liquid into the soup and put it into a clean saucepan.  You may add the cream and reheat and add oysters if serving now.  If making the soup ahead, freeze it at this point.  Add the oysters when reheating just before serving.  Be sure to taste for seasoning once the oysters have been added and before their edges curl.

If you use a food processor follow the instructions for a blender.

 

Shucked oysters are sold in sealed containers and sometimes they can be huge, if so cut them into pieces about 1 inch long. 

 

 

 

