TERENCE JANERICCO COOKING CLASSES

42 FAYETTE STREET

BOSTON, MA 02116

1-617-426-7458

P.O.BOX 226, HERRICK BAY, BROOKLIN, ME, 04616

1-207-359-2068

terencej@bellatlantic.net
www.terencejanericcocookingclasses.com
HAPPY NEW YEAR 2012

 

It seems to me that we do not celebrate as we used to in the past.  Parties were common, often large, noisy, with lots of dancing, music and booze.  I suppose writing booze is an indication of age.  In the later years of my catering the parties became smaller and people tended to celebrate earlier in the evening.  But having some friends in at any time is a gracious way of enjoying any day or evening.  Of course there is the always interesting First Night Celebrations. But I prefer a gathering of people I know rather than thousands I may not wish to know.

 

I have a reputation for not repeating recipe which made my catering more interesting for me and for my clients whether catering or teaching.  However there are recipes that stick at the back of my mind and deserve a revisit.  Here are two that can make your New Year or any other party a celebration.  

 

Remember if you have a gift certificate new or old, you have one year to use it.

 

If you are not interested in cooking you can buy prepared pate and cooked lobster meat so all you need do is toast some bread, or dig out some crackers and let people spread their own.  I like to serve the pate thin slices of peeled daikon (Japanese radish) instead of a bread and the lobster can be put into phyllo shells found in the frozen food section of the grocer.  Do warm them.

 

HOT LOBSTER CANAPES
1 cup minced cooked lobster

1 tablespoon horseradish

2 tablespoons minced black olives

salt to taste

mayonnaise to bind

36 bread rounds

1/4 cup grated parmesan cheese 

 

Preheat the oven to 375 F.

In a small bowl mix the lobster, horseradish, olives, salt, and mayonnaise together.

Top the bread rounds with the lobster mixture and sprinkle with parmesan cheese.  Bake the canapés for 10 minutes or until bread is lightly golden around the edges.  Serve hot.

Yields 18.

You can buy cooked lobster meat, but I prefer to cook a 1 ½ pound lobster for 6 minutes in 2 inches of boiling water, Cool and remove the meat.  The meat is not overcooked and rubbery as it can be if cooked too long.  This is the only recipe where I use canned California minced black olives.  

 

CHICKEN LIVER PATE
2 shallots, minced

8 tablespoons butter, softened

1 pound chicken livers, trimmed

salt and pepper to taste

sprig of thyme

2 tablespoons Madeira, Port or sherry

8 tablespoons softened butter

2/3 cup heavy cream, optional

  

In a skillet, sweat the shallots in the butter until soft, but not brown. Add the chicken livers and thyme and simmer until medium rare.  Add the Madeira and simmer 2 minutes.

Remove from the heat and cool 10 minutes.

In a processor, puree the contents of the skillet until very smooth. Add the remaining butter and process again and force through a fine sieve. The sieving makes it silky smooth.

For a lighter finish, whip the cream until soft peaks and fold into the liver mixture.  Pour into small crocks and chill for 6 hours before serving

Covered tightly with plastic wrap the pate can be frozen to pull out and serve in an hour or so.

If you want one large mold I usually use a mixing bowl lined with plastic wrap to make the unmolding easier.  Serve it with sliced baguette, toast or crackers can garnish it with minced parsley or chopped black olives.

 

 

HAPPY NEW YEAR TO YOU ALL. 

