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USING FLAVORS

 

I like flavor and I like foods that are enhanced with sauces.  That does not mean that you should need a soup spoon to eat the sauce, but rather that there is enough to enhance the flavor of the base ingredient without overwhelming it.  This does not mean that I look for recipes calling for exotic ingredients requiring hours of shopping and hours of preparation to get a flavor that can hardly be tasted. I believe flavor should be worth the effort.  Unfortunately many restaurant chefs do not get the message.  It should not be dabbed on with such an artistic hand that prevents you from getting any flavor.  All too often they are more concentrated on the presentation than the flavor.   

 

One local restaurant had a presentation of fish and chicken. The slices of raw tuna plated with dots of two sauces.  One of which was supposed to be a mayonnaise flavored chicken.  A dot of this sauce was impossible to taste.  It could have any flavor but there was not enough sauce on this beautifully presented dish for me to determine that.  In fact if my fellow diner had not told me that the yellowish sauce was the chicken I would not have had any idea. At a recent catered event several of the hors d’oeuvres had sauces again drizzled and dabbed on top but with no flavor.  The cod cake with garlic aioli mayonnaise may have had some garlic in it but I doubt anyone could tell. My real point here is that the drizzles of sauces were so light they added nothing but color to the main item.  An aside to the comments on the catered event was the size of the hors d’oeuvre.  I have explained to students that hors d’oeuvre should be no larger than two polite bites.  That hefty cod cake was as big as a golf ball.  The chicken phyllo roll with black beans was the size of half an egg roll.  Interestingly enough this particular caterer also served 1 ½ inch rounds of bread with a teensy weensy piece of smoked salmon dab of sour cream and a chive chip.  The size was right, but the salmon piece was almost microscopic.  Again short on flavor.  

 

At the same time I object to too little flavor often in pointless sauces I also object to overpowering flavors that destroy the base ingredient.  Smoked scallops that taste like a burnt log instead of the sweet delicacy of a fine shellfish, or the delicate lamb loin buried under mustard and garlic.  There is a happy medium.

 

Why am I writing this?  In class last week we prepared a simple dish of tomatoes stuffed with squash, feta and olives.  The combination of flavors was full and most satisfying.  However tomatoes are seldom flavorful and in this instance they did lack flavor.  I had selected cluster vine tomatoes for their size.  My usual choice of ugly ripe tomatoes would have been too large for this dish.  The recipe used modest amounts of summer squash and zucchini and I had leftovers.  The next night I used the remaining ingredients without the tomatoes and made a delicious side dish to serve with a grilled lamb chop.  I could have added some tomato slices, but the interesting combination of flavors from the squashes, olives and feta made it unnecessary.  I can hear some of you suggesting that garlic and perhaps some basil or thyme would have added more flavor.  Those would work but are unnecessary.  This brings up another point for you to consider.  There is such a thing as too much garlic. I suspect many of your friends would be much happier if you learned that.  Garlic is a wonderful flavoring ingredient, and even sometimes heavy handed works, but if you cannot taste the underlying ingredient you have over done it.  True, Aioli, the fabulous Provencale garlic mayonnaise or Greek Skordalia are heavenly, but they are served simply prepared foods. At the same time the tomato sauce made with so much garlic you cannot taste the tomatoes does not.  

 

I have added the recipe below and suggest that you try it.  Meanwhile I invite you to visit the web site, www.terencejanericcocookingclasses.com to see the classes for November, December and on into the spring.  Some of the classes are already filled but there are still openings in most.

 

 

TOMATOES STUFFED WITH SQUASH, FETA AND OLIVES

 

· 4 small tomatoes

· 1 teaspoon salt

· ¼ pound zucchini, trimmed

· ¼ pound summer squash, trimmed

· ¼ cup Kalamata olives, pitted and thinly sliced

· 3 tablespoons crumbled Feta

· 1 egg yolk, beaten lightly

· oil

 Preheat the oven to 450 F.
Cut a thin slice form stem end of each tomato and scoop out insides, leaving ¼ in thick shell. Sprinkle with salt and invert on paper toweling and let stand 20 minutes.

Grate the zucchini and summer squash, coarsely. Toss squash with salt and let stand 20 minutes.
Rinse squash under cold water and squeeze dry and combine with the olives, feta and egg yolk. Stuff the tomatoes with squash, mounding, and put in oiled baking dish. Brush tomatoes with oil.

Bake for 10 minutes.
Yields 4 servings.
 

 

 

