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Cooking for Film Night
Flexible dishes that travel well...

Ms.	  Adept	  is	  the	  finest	  cook	  to	  ever	  appear	  on	  my	  doorstep	  bearing	  magnificent	  treats.	  	  Her	  
recipes	  make	  the	  pizza	  boy	  look	  terribly	  shabby.	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Richard	  Paya+,	  host	  of	  Film	  Night



In 2006, I moved to sunny Santa Barbara CA, 
and soon I was invited to a weekly ‘film night’.  
Every Tuesday at 7pm, we gather at Richard 
and Amanda Payatt’s home to share delicious 
cheese and wine and settle into watching a 
movie.  

Fostering intelligent films and conversation, 
every week people bring whatever movies 
they love and think the group might enjoy, 
based on five criteria:

1. The person must have actually seen the 
film in question, not just read a review.

2. S/he believes we wouldn’t have seen it 
but would love it (i.e., unusual/quirky).

3. No horror flicks or stressful thrillers.
4. No Steven Spielberg movies - we do have 

standards!
5. No film that the group has seen before 

So we watch a lot of quirky independent 
films, although occasionally we sneak in an 
extra viewing of a favorite romance or even a 
blockbuster (if Richard is away - shhh).
After a year in this group, my chef instincts 
kicked in, and I started cooking dinner for 
everyone who showed up.  I’d make some 
fabulous dish at home and transport it in my 
beloved Le Creuset enameled cast-iron 
casseroles so that each main course would 
stay warm during the ten-minute drive to the 
Payatts.  Anyone there by 6.30 would enjoy a 
main course, a salad/veg and an outrageous 
dessert.  They got to eat, and I got to make 
the big dishes that are not all that feasible for 
a person living alone.
Years ago, I was a chef in a French restaur-
ant in England, so my taste runs to those rich 
provincial French dishes like coq au vin and 
boeuf bourguignon.  You simply cannot make 

Cooking for Film Night...
Or how to delight your friends with luscious potluck dishes and desserts!
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Cooking for Film Night
Introduction:  how and why this book came about...

make those properly in smaller quantities!  Film 
night was the perfect opportunity to perfect my 
potluck skills...

For two years, I cooked for six to ten people, 
bringing casseroles and desserts as my 
contribution to film night.  After a few months, 
eaters began to ask for the recipes, which 
(being an organized soul) I’d been recording in 
my computer.  As more dishes appeared in my 
files, I started linking recipes with films, and with 
film genres. 

Then in late 2012 I met Madeleine Vite, who did 
a wonderful set of head shots for my web site.  
She was working on three photo books 
simultaneously, and as I described film night 
and the recipes arising from it, she offered to 
help create the cookbook you now hold in your 
hands (or see on your screen).
From the beginning, Madeleine and I saw that 
we’re the perfect collaborators for this book:  
we’re both self-taught, sociable, and big on 
computer technologies.  Also, we both love 
showing people new approaches to the world, 
whether it’s through photos, food, or … 
A cookbook based around films, and sent out 
via the internet?  What could be more fun?!  

You’ll find that there is almost no wheat, pork, 
and definitely no shellfish in this cookbook.  
Recipes are marked as vegan, vegetarian and/
or gluten-free.  As much as possible, the cooking 
is done at home, with a gap allowed for trans-
port, and a minimum of assembly on site.  And 
there is way too much chocolate - yum!

Naturally, these recipes are organized by the 
type of film that they most resemble:

1. Shorts are soups, appetizers and relishes.
2. Cult Favorites are vegetarian dishes.
3. Independents are fish recipes.
4. Dramas are chicken and duck recipes.
5. Thrillers are clearly meat dishes.
6. Romances refer to chocolate recipes.
7. Comedies are non-chocolate desserts.

Why will you love this cookbook?  Because  
these recipes are great for sharing:  you can 
easily stretch them, they travel well, and most 
are surprisingly simple to make.  So have fun, 
experiment, and with a little practice, you can be 
the toast of your own film, craft, church, dance 
or potluck group!  

Type to enter text
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ASPARAGUS SOUP
INGREDIENTS
1 medium onion, finely chopped
4 Tbsp light olive oil
1 Tbsp unsalted butter
2 large carrots, sliced
3 sticks celery, sliced
6 cups boiling water with four Knorr 
vegetarian stock cubes 
1 lb fresh asparagus;  slice the stems 
and reserve the tips for garnish
4 Tbsp sour cream
Sea salt 
Freshly ground black pepper
Fresh tarragon, finely chopped

Optional:  one cup sour cream

METHOD
Place a heavy saucepan over medium heat.  Saute the 
onions in two tablespoons of light olive oil and butter 
for ten minutes until transparent.  Add the carrots and 
celery, and cook for five minutes, stirring frequently.  

Add the stock and asparagus stems, stir, and bring to a 
simmer.  Cook for 15 minutes until the vegetables are 
cooked.  Take off the heat and allow to cool.

Run the broth through a food processor in batches, 
blending until smooth.  If the soup seems too thick, add 
a little liquid to the blender, process, and add to the 
soup.  You can also add one cup of sour cream while 
processing the soup.  If so, do not boil afterwards.

Steam the asparagus tips and set aside. When ready to 
serve, ladle the soup into bowls.  Stir in a spoonful of 
sour cream, sprinkle with the asparagus tips and 
garnish with fresh tarragon.  Vegan?  Omit sour cream.

This soup can be served warm or cold.
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INGREDIENTS
1 medium onion, finely sliced
4 Tbsp light olive oil
2 large carrots, sliced
3 sticks celery, sliced
6 cups boiling water with four Knorr 
vegetarian stock cubes 
2 large ripe avocados
4 tbsp crème fraiche or sour cream
Sea salt and freshly ground pepper
Freshly ground mace (or nutmeg)
Lemon zest or citron confit, minced

Vegan option:  omit sour cream.

METHOD
Place a heavy saucepan over medium heat.  Saute 
onions in two Tbsp of light olive oil for ten minutes until 
transparent.  Add carrots and celery, and saute for 4-5 
minutes, stirring frequently.

Add the stock, stir, and bring up to a simmer.  Cook for 
15 minutes until the vegetables are soft.  Take off the 
heat and allow to cool.

Load half the avocado and half the broth into a food 
processor and blend until smooth.  Repeat with the 
second half.  If the soup seems too thick, add a little 
water to the blender, process, and add to the soup.  
Season with mace, salt and pepper.  Stir in lemon rind 
or citron confit (preserved lemon) to taste.

When ready to serve, ladle into bowls and garnish with 
slices of avocado and (if desired) a spoonful of crème 
fraiche or sour cream.

This soup can be served warm or cold.

AVOCADO SOUP WITH MACE
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BARLEY SOUP WITH MUSHROOMS
INGREDIENTS
1 medium onion, finely sliced
2 large carrots, thinly sliced
2 sticks celery, thinly sliced
6 cups boiling water with four Knorr 
stock cubes 
1 cup quick-cook pearl barley
1 lb brown mushrooms, sliced
Optional:  8 oz wild mushrooms
Olive oil and butter to fry mushrooms;  
if vegan, omit butter.
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste:  sage, chervil or 
tarragon work best

METHOD
Place a heavy saucepan over medium heat.  Saute the 
onions in two tablespoons of light olive oil for ten 
minutes until transparent.  Add carrots and celery, and 
cook for about five minutes, stirring frequently.

Add the stock and barley, stir, and bring to a simmer.  
Cook for about 15 minutes or until the vegetables are 
soft.  Note:  the barley will not be tender yet. 

While simmering, place a heavy frying pan over high 
heat and saute the mushrooms until they are almost 
scorched.  Add to the broth and return to the heat.  
Bring up to a simmer, cover, and turn off the heat.  
Let sit for several hours or overnight until the broth is all 
absorbed and the barley is  soft and fully cooked.  The 
soup should be thick;  adjust the seasonings.
Ten minutes before serving, fry the wild mushrooms 
with olive oil and better.  When ready to serve, ladle 
into bowls.  Garnish with the mushrooms and fresh 
herbs, and serve hot.
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BEET SOUP WITH FIVE SPICES
INGREDIENTS
8 medium beets, trimmed and cut into 
quarters 
1 medium onion, finely sliced
2 large carrots, thinly sliced
2 sticks celery, thinly sliced
6 cups boiling water with four Knorr 
stock cubes 
2 heaping Tbsp freshly grated ginger
1 Tbsp Chinese five-spice powder
Olive oil and butter to fry mushrooms
Sea salt 
Freshly ground black pepper 
Olive oil and butter for frying
Sour cream and star anise for garnish

METHOD
Place beet wedges in heavy casserole with lid.  Add 4 
cups broth;  cover, place over a medium flame and 
simmer until tender, about 15 minutes.

Meanwhile, heat 2 Tbsp olive oil in a heavy sauce-pan 
over medium heat.  Add the onion, carrots and celery 
and cover;  cook until tender and translucent, stirring 
often, about 12 minutes.  Mix in ginger and Chinese 
five-spice powder;  stir and cook for two minutes.

Add the beets and remaining broth to vegetables;  
cover and simmer for five minutes.  Allow to cool.

In batches, transfer the soup to a food processor and 
reduce to puree.  Place back in the heavy casserole or 
saucepan, and season to taste with salt, pepper, and 
additional five-spice powder, if desired.  

Rewarm the soup and ladle soup into bowls. Top with 
dollops of sour cream, place a star anise on top and 
serve with panache!
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SPICED CHICKPEA SOUP
INGREDIENTS
1 medium onion, finely sliced
2 Tbsp light olive oil 
1 Tbsp unsalted butter or ghee
2 large carrots, sliced
2 sticks celery, sliced
6 cups boiling water with four Knorr 
vegetarian stock cubes 
I cup chickpeas, soaked overnight
2 Tbsp garam masala
1 Tbsp ground coriander
Four cloves garlic, crushed
Fresh coriander/cilantro, chopped
Sea salt and freshly ground pepper
Unsweetened plain yogurt

METHOD
Soak the chickpeas overnight.  Rinse several times in 
fresh water and allow to drain.  Alternatively, you can 
use canned cooked chickpeas.

Place a heavy saucepan over medium heat.  Saute the 
onions in two tablespoons of light olive oil for ten 
minutes until transparent.  Add the butter or ghee, 
carrots, celery and spices;  cook for another five minutes, 
stirring frequently.  

Add the stock and chickpeas, stir well, and bring to a 
simmer.  Cook for 20 minutes or longer until the beans 
are cooked.  Take off the heat and allow to cool.

In several batches, run it all through a food processor, 
blending until smooth.  If the soup seems too thick, add 
a little liquid to the blender, process, and add to soup.  

When ready to serve, ladle into soup bowls.  Stir in a 
spoonful of yogurt and serve with a warm pitta.
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RUSTIC CHICKEN PATE
INGREDIENTS
1 large onion, finely sliced
8 oz fatty smoked bacon
12 oz organic chicken livers
12 oz ground turkey (or chicken)
3 eggs
I cup heavy cream
3 oz sherry
Smoked salt;  pink/green peppercorns
2 Tbsp juniper berries, crushed
Three fresh bay leaves (not dried)
½ tsp ground mace (or nutmeg)
Fresh tarragon, sage or coriander
Optional:  one bunch spinach, steamed
Loaf pan lined in foil

METHOD
Place a heavy covered saucepan over very low heat.  
Saute the bacon and onions together until the onions 
are caramelized, about an hour.  Add the chicken livers 
and sherry, replace lid, and simmer for eight minutes, 
so that the livers are still pink in the middle. Let cool.
Meanwhile, preheat oven to 325F.  Combine the eggs, 
cream and ground turkey in a food processor.  Place in 
a mixing bowl.  Run the liver/bacon mixer through the 
food processor, keeping it fairly coarse.  Mix with the 
liver, adding the crushed juniper berries and pepper-
corns, mace and salt.
Optional:  cook the spinach until just done.  Drain; mix 
with one-third of the pate mixture and use as middle layer.
Preheat oven to 325F.  Place bay leaves in the lined 
loaf pan.  Spread one-third of the pate mixture in the 
bottom of pan.  Spread the spinach mixture, then the 
remaining chicken mixture.  Bake for one hour until a 
skewer comes out clear.  Serve chilled with fresh hot 
bread (or rye crisps) and black olives.
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INGREDIENTS
1 medium onion, finely sliced
4 Tbsp light olive oil
2 large carrots, sliced
3 sticks celery, sliced
6 cups boiling water with four Knorr 
vegetarian stock cubes 
1 lb brown mushrooms, sliced
4 oz whole wild mushrooms
Coconut oil and butter for frying
1 cup unsweetened dried coconut
2 Tbsp garam masala
1 Tbsp ground coriander
Fresh coriander/cilantro for garnish
Sea salt and freshly ground pepper

METHOD:
Place a heavy saucepan over medium heat.  Saute 
onions in t2 Tbsp coconut oil for ten minutes until 
transparent.  Add carrots and celery, and saute for 4-5 
minutes, stirring frequently.

Add the stock and stir;  simmer 15 minutes until the 
vegetables are soft.  Take off the heat and allow to 
cool.  In batches, load the broth into a food processor 
and blend until smooth.  If the soup seems too thick, 
add a water to the blender, process, and add to soup.

In a heavy saucepan over medium heat, melt 2 Tbsp 
butter and saute the spices for two minutes. Adding oil 
and butter as required, fry sliced mushrooms in three 
batches.  Add to the broth and stir.  Toast the coconut 
in the frying pan for five minutes and add to soup.  
Reheat for 5-10 minutes.
When almost ready to serve, saute the wild mushrooms 
in unsalted butter.  Ladle the soup into bowls and 
garnish with the wild mushrooms and fresh herbs.

COCONUT MUSHROOM SOUP 
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SHREK   

HOMELY OGRE MARRIES 
BEAUTIFUL PRINCESS;  IN 
REAL LIFE, HE USUALLY 
WINDS UP COACHING 
HIGH SCHOOL 
FOOTBALL.  REMEMBER. 
THIS IS JUST A FAIRY 
TALE WITH GREAT
VOICE-OVERS, ANNOYING 
CHATTY ANIMALS AND 
AN OVERWEIGHT 

CLASSIC 
FRENCH 
ONION SOUP

INGREDIENTS
6 large onions, halved, finely sliced
4 Tbsp olive oil
4 oz (one stick) unsalted butter
4 large cloves of garlic, crushed
2 Tbsp flour
6 cups boiling water with four Knorr 
vegetarian stock cubes 
2-4 fl oz dry white wine or vermouth
Sea salt and freshly ground pepper
Rye toast 
Shredded Gruyere or equivalent

METHOD:
Place a heavy saucepan over very low heat.  Cover and 
cook the onions in olive oil and 2 oz butter for 30 
minutes until transparent.  Remove the lid, raise the 
heat slightly and continue to cook very slowly for 
another hour until the onions are dark brown.  Be 
careful to stir and scrape the bottom of the pan;  add 
more butter if required to stop the onions sticking.
When very brown, which can take over an hour, add 
the crushed garlic and cook for two minutes.  Add 2 
Tbsp flour and cook for two minutes.  Add the wine (if 
desired), and stir.  Pour on the hot broth, stir, cover the 
pot, and simmer for one hour, stirring from time to time.  
Season to taste with salt and pepper.  
To serve, ladle into soup bowls, and top each with a 
slice of toast and small handful of gruyere cheese.
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THE AVENGERS (2012)

IT’S ALL ABOUT THE
ACCESSORIES: GUY WITH 
PATRIOTIC TEA TRAY JOINS 
UP WITH FLYING ROBOT 
SUIT, GREEN-SKINNED 
HULK, ARCHER IN BLACK, 
WIDOW DITTO, AND BIG 
GUY WITH LONG HAIR 
AND HAMMER TO KEEP 
NY SAFE FROM ALIENS… 
AND TO EAT SHAWARMA 
AFTERWARDS, IF ALIENS 
HAVEN’T TAKEN OUT ALL 
THE RESTAURANTS.  

INGREDIENTS
6 cups boiling water with four Knorr 
chicken stock cubes 
OR 6 cups organic chicken stock
1 tbsp olive oil
1 large chicken breast
4 oz arborio rice
1 large bunch spinach, finely sliced
2 cloves garlic, crushed
Sea salt and freshly ground pepper
1-2 lemon’s worth of grated zest

METHOD:
Place a heavy saucepan over low heat and heat the 
olive oil.  Saute the garlic in olive oil for two minutes.  
Add the warmed stock, stir, and bring to a simmer.  
Add the chicken breast and the rice.  Simmer for 15 
minutes until the chicken is firm.  Take off the heat, take 
out the chicken, cover the pot and let sit so the rice will 
finish cooking.
Allow the chicken to cool for five minutes and slice it 
up.  When the rice is tender, put the pan back on the 
heat, add the sliced spinach leaves and allow to cook 
for three minutes.  Put the sliced chicken back in and 
allow to warm through.  Adjust the seasonings.
To serve, ladle into soup bowls.  Sprinkle generously 
with lemon zest and serve warm.

GEEK SOUP 
CHICKEN+

RICE+LEMON madphoto.com
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HAZELNUT SOUP W/MUSHROOMS 
INGREDIENTS
1 medium onion, finely sliced
2 large carrots, thinly sliced
2 sticks celery, thinly sliced
I Tbsp ground coriander
6 cups boiling water with four Knorr 
stock cubes 
1 cup toasted ground hazelnuts
Optional:  8 oz wild mushrooms
Olive oil and butter to fry mushrooms
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste, such as thyme, 
sage or chervil

Vegan option  omit butter

METHOD:
Place a heavy saucepan over medium heat.  Saute 
onions in two tablespoons of light olive oil for ten 
minutes until transparent.  Add carrots and celery, and 
saute for five minutes, stirring frequently.  Add 1 Tbsp 
ground coriander and cook for one minute.

Add the stock, stir, and bring up to a simmer.  Leave to 
cook for 15 minutes until the vegetables are soft.  

In batches, load the broth and hazelnuts into a food 
processor and blend until smooth.  Repeat until all the 
soup is pureed.  If necessary, add a little water to the 
blender, process, and add to the soup.  Season with 
coriander, salt and pepper to taste.  Put the soup back 
in the pot and bring gently to the simmer.  Cook for 
5-10 minutes.

Meanwhile, place a heavy frying pan over high heat 
add butter and olive oil, and fry the mushrooms until 
almost scorched.  Ladle the soup into bowls and 
garnish with the mushrooms,  and fresh herbs.
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ANIMATED SHORT ALIENS:  ALIEN WRECKS HOUSE ON FIRST ATTEMPT 
AT DRIVING SPACE SHIP.  APPARENTLY TEENAGERS ARE MUCH THE 
SAME IN EVERY PART OF THE GALAXY...

KENDIS’ HOT ARTICHOKE DIP
INGREDIENTS
2 x 16 oz cans artichoke hearts, diced
4 Tbsp organic mayonnaise
2-3 Tbsp virgin olive oil
1 large lemon, juice and zest
3-4 Tbsp pine nuts
8-12 oz grated goat  gouda 
4 oz grated parmesan
Sea salt 
Freshly ground black pepper 
Basil to taste, if desired

METHOD
Preheat the oven to 300 Fahrenheit.

Mince the artichoke hearts and place in a mixing bowl.  
Add the mayonnaise, olive oil, lemon juice and zest, 
pine nuts and grated cheese.  Adjust the seasonings to 
taste with salt and freshly ground black pepper.

Pop in an oven dish and sprinkle with the parmesan.  
Bake for 25 minutes until the mixture is heated through 
and the cheese on top is bubbling.

Take out of the oven and allow to cool slightly.  Serve 
with rye crispbread, thin rice crackers or (my personal 
favorite) rosemary crispbread.

Rich and savory, this dip is terrific hot, and very good at 
room temperature as well.
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LEEK AND BARLEY SOUP
INGREDIENTS
1 medium onion, finely sliced
2 large carrots, thinly sliced
2 sticks celery, thinly sliced
6 cups boiling water with four Knorr 
stock cubes 
1 cup quick-cook pearl barley
Two large leeks, finely sliced crosswise
Olive oil and butter to fry vegetables
Unsalted butter to saute the leeks - at 
least 2 oz (half a stick)
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste

METHOD:
Place a heavy saucepan over medium heat.  Saute the 
onions in olive oil and butter for ten minutes until 
transparent.  Add carrots and celery, and cook for five 
minutes, stirring frequently.

Add the stock and barley, stir, and bring to a simmer.  
Cook for about 15 minutes or until the vegetables are 
soft.  Note:  the barley will not be cooked yet.  Cover 
the pot and let sit for several hours of overnight until 
the barley is soft and fully cooked. 

Shortly before serving, place a heavy frying pan over 
low heat, add butter and saute the leeks very gently 
until soft but still bright green.  Add to the broth and 
return to the heat.  Bring up to a simmer, cover, and 
turn off the heat.  Let sit for ten minutes.  Season to 
taste with salt and pepper, and rewarm if necessary.

When ready to serve, ladle into bowls.  Garnish with 
fresh herbs, and serve medium hot.
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INGREDIENTS
12 oz black Kalamata olives
12 oz green olives stuffed with garlic
1-2 Tbsp capers
4 Tbsp olive oil
4 oz freshly grated parmesan or other 
strong hard cheese
Sea salt and freshly ground pepper
One lemon’s worth of grated zest

Vegan option:  omit the cheese.

METHOD:
Chop up the olives, medium coarsely.  If you can’t find 
giant garlic-stuffed olives, use green Kalamata olives 
and add four large cloves of garlic, crushed.  
Add the grated cheese and mix well.  Season to taste 
with salt and pepper;  add the lemon zest and stir.
Add sufficient virgin olive oil to make the mixture easy 
to spread (without getting sloppy).  Let sit for at least 
one hour so the flavors can develop.
Serve with rice crackers, rosemary crispbread, or any 
other thin cracker you like.  This is also a great base for 
gremolata, or delicious added to vegetable soup.

This is the world’s easiest recipe - and so delicious!

MIXED OLIVE TAPENADE

FORT KNOX SECRETS REVEALED (TV):  THE KEY IS UNDER THE MAT. 
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INGREDIENTS
1 large onion, chopped
3 large or 6 small pears, in ¼” dice
2 cloves garlic
Spices:
1/2 tsp ground cloves
1 tsp ground coriander
1 tsp garam masala
1 Tbsp medium curry paste - 
Tikka Masala paste is about right
Finely chopped fresh herbs to taste:  
chervil, thyme, tarragon and/or cilantro
3-4 oz cider vinegar
1 tsp soy sauce
1 orange, peel and juice
Butter or coconut oil for frying

METHOD:
In a heavy skillet, melt 2 tablespoons butter or coconut 
oil over low.  Add the spices and cook for one minute, 
stirring constantly.  
Add the onion and sauté slowly, stirring every so often, 
for about one hour.  Onion should be soft and golden.  
Add the garlic, and sauté for five minutes stirring.  
Add the pears, stirring and turning them in the onions 
for one minute.  Add the red wine, a good pinch of salt 
and grind of pepper;  cover the pan and cook over a 
low flame for fifteen minutes.  Add the zest and juice of 
one orange to keep it moist.  
Adjust the seasonings:  this dish should have a balance 
of sweet, tart, and spicy flavors.  Let sit for at least one 
hour before serving – overnight is even better.  
Serve warm with hot roast meat, or at room tempera-
ture with leftovers.  Leftovers should be refrigerated.

FRESH PEAR CHUTNEY
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INGREDIENTS
For the pelmeni (Russian dumplings):
 - 1 medium onion, finely diced
 - 8 oz fresh spinach, finely chopped
 - 4 oz white mushrooms, minced
 - 1 egg
 - light olive or other oil for frying
For the soup:
8 - 10 cups of clear broth -- either 
organic chicken broth or hot water 
made up with six Knorr vegetarian or 
chicken stock cubes
One packet wonton skins
Small pastry brush
Optional:  1 cup zucchini, very finely 
diced, sauteed or steamed until soft.

METHOD
Prepare the pelmeni filling:  saute the onion in a heavy 
frying pan in light oil for about 15 minutes.  Add the 
mushrooms and a little more oil;  saute briskly until 
mushrooms are cooked.  Steam or microwave the 
spinach and squeeze to remove extra moisture.  Place 
all these in a mixing bowl and add the egg (and 
zucchini, if used);  stir until fully blended.  If too moist, 
add a few breadcrumbs.

Lay out a dozen wonton skins on a clean counter 
dusted with flour or cornmeal;  have ready a small bowl 
of water and a pastry brush.  Working rapidly, place a 
teaspoon of filling on one side of each wonton skin.  
Brush the edge with water, fold over and press to seal.  
Continue until all the filling is used up.  There should be 
2-3 dozen.

Bring the broth to a simmer.  Drop in the pelmeni and 
cook for three minutes or until they are just tender.  
Serve immediately in wide, flat soup bowls.  

PELMENI IN CLEAR BROTH
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POLENTA WITH ASPARAGUS 
INGREDIENTS
1 roll of polenta from Trader Joe’s
OR two cups cooked polenta left to set 
in a flat pan, sliced into squares
6 oz mushrooms, thinly sliced
About 24 asparagus tips, steamed
Olive oil and butter to fry mushrooms
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste
Optional:  as much Chevre (soft goat 
cheese) as required

Vegan version shown:  
 - Only use olive oil, not butter
 - Omit the chevre.

METHOD
If making your own polenta, prepare the day before so 
that it has time to set.  Cut into squares about 2” 
square and about ⅜” thick.  

Using a heavy frying pan and as much olive oil / butter 
as required, saute the mushrooms over a hot flame 
until nearly scorched.  Set aside until required.

Steam the asparagus tips until just done - allow two 
per piece of polenta.

Fry the slices of polenta gently, about three minutes per 
side.  Lay on a serving dish and smear each one with 
chevre;  dress with the mushrooms and asparagus.  Serve 
hot, if possible.  

Note:  These will keep warm nicely in a slow oven.
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POLENTA WITH BLACK OLIVES
INGREDIENTS
Two cups cooked polenta left to set in 
a flat pan, sliced into squares
6 oz mushrooms, thinly sliced
Olive oil / butter to fry mushrooms
Optional: 4 oz sharp cheese, grated
Fresh herbs to taste
Gremolata:
 - 4 oz black olives
 - 2 large cloves of garlic
 - 1 large sprig rosemary
 - 2-3 fl oz extra virgin olive oil
 - Zest of one large lemon
 - Sea salt to taste
 - Lots of freshly ground pepper
Chop and combine all the above and 
let sit for an hour to develop the flavors. 
Otherwise, use Olive Tapenade, page 7.

METHOD
If making your own polenta, prepare the day before so 
that it has time to set.  Cut into squares about 2” 
square and about ⅜” thick.  (You can also use ready-
made polenta, cut into ⅜” slices.)
Preheat the oven to 350 Fahrenheit, and brush olive oil 
on a baking pan large enough to hold all the polenta in 
a single layer. 
Using a heavy frying pan and as much olive oil / butter 
as required, saute the mushrooms over high heat until 
nearly scorched.  Set aside until required.
Lay out the slices of polenta on a shallow baking pan.  
Spread some gremolata on each piece, then distribute 
the sauteed mushrooms evenly amongst the polenta 
slices.  Top with a bit of sharp cheese, then pop in the 
oven for 25 minutes until cheese is melted / bubbling.
Serve hot as an appetizer.

Vegan option:  omit the grated cheese.
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SPICED PEACH RELISH
INGREDIENTS
1 medium onion, chopped
4 medium peaches, coarsely chopped
2 cloves garlic
Spices:
½ tsp ground cloves
1 tsp ground coriander
1 tsp garam masala
1 tsp cinnamon
1/2 tsp cardamom
1 Tbsp medium-hot curry paste – 
1 sprig fresh rosemary and/or thyme
2 oz peach liqueur or sweet sherry
1 tsp soy sauce
1 orange, juice and grated zest
Butter as required
Optional:  2 Tbsp Pomegranate syrup

METHOD
In a heavy skillet, melt 2 Tbsp butter over low heat.  Add 
the spices and cook for one minute, stirring constantly.
Add the onion and sauté slowly, stirring every so often, 
for about one hour until the onion is soft and golden.  
Add the garlic and finely chopped rosemary to the pan, 
and sauté for three minutes, stirring.
Add the peaches, stirring in the onions for one minute.  
Add the peach liqueur or sweet wine, with a good 
pinch of salt;  cover the pan and cook over a low flame 
for 15 minutes.  Moisten with water/sherry if required.  
Adjust the seasonings:  this dish should have a balance 
of sweet, tart, and spicy flavors.
Let sit for at least one hour before serving – overnight 
is even better.  
Serve warm with hot roast meat, or at room tempera-
ture with leftovers.
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SPRING VEGETABLE SOUP
INGREDIENTS
4 Tbsp light oil, such as safflower, soy 
or canola oil
2 large onions, very finely diced
1 lb baby carrots, cut lengthways
3 large sticks of celery, very finely diced
6-8 cloves garlic, minced
1/2 tsp. black pepper
1 tsp Chinese Five Spice powder
6 cups hot water with four vegetarian 
stock cubes (Knorr)
3 fresh bay leaves
2 medium zucchini, cut in fine dice
1 lb asparagus, sliced 1” crossways

METHOD:
In a large, heavy casserole or saucepan, heat the oil 
over low heat.  Add the onions; cook for 15 minutes, 
stirring frequently, until transparent.
Add the carrots, celery, garlic, black pepper, and five 
spice powder;  cook for 10 minutes, stirring from time 
to time.  Make sure the vegetables do not catch on the 
bottom;  add a little more oil if necessary.
Add the hot water, stock cubes, and bay leaves.  Bring 
to the simmer, stirring from time to time.  Correct the 
seasonings if necessary.  Allow to simmer gently for 15 
minutes.  Five minutes before serving, add the zucchini 
and asparagus.  These should be just cooked through 
by the time you serve the soup.
Note:  If serving with pelmeni, drop dumplings in two 
minutes after the zucchini and asparagus;  simmer for 
five minutes, or until the  pelmeni float to the surface.
Serve immediately in wide soup bowls.
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ASPARAGUS WITH RICE NOODLES
INGREDIENTS
1 medium onion, finely sliced
2 cups bok choy, thinly sliced
1 lb fresh asparagus, cut into 2” bits
4 oz pad thai noodles, cooked/drained
Coconut oil to fry vegetables
4 large cloves garlic, crushed
1” fresh ginger, finely minced
Soy sauce
4 Tbsp hoisin sauce
Optional:  large handful dried mushrooms, 
reconstituted in hot water

Note:  All components can be prepared 
beforehand, and the final stir-fry can be 
done on site, if required.

METHOD
Prepare the rice noodles by simmering for five minutes 
in plenty of salted water;  drain, and plunge into cold 
water to stop the noodles overcooking, then drain.

Meanwhile, cut the asparagus into 2” sections and put 
in steamer.  Steam for four minutes or until just cooked 
but still bright green.  Plunge into cold water, then drain.

Using a large wok over a high flame, add 2 Tbsp oil 
and stir-fry the onions for five minutes;  set aside.  Do 
the same with the bok choy;  cook at high heat, and 
set aside.

Set a large casserole on a high flame.  Add 2-4 Tbsp 
oil and let it get very hot.  Add the garlic and ginger;  
stir while cooking for two minutes.  Add the noodles 
and asparagus, and stir-fry for 2-3  minutes.  Add the 
vegetables, mushrooms, soy sauce and hoisin and fry 
very quickly, stirring everything together until just mixed.

Serve at once, piping hot!
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AUTUMN RISOTTO
INGREDIENTS
1 medium onion, finely sliced
1 large red pepper, seeded and diced
2 sticks celery, thinly sliced
4 cups boiling water with four Knorr 
stock cubes 
1 ½ cups arborio rice
1 lb brown mushrooms, quartered
OR
8 oz each brown and wild mushrooms
8 oz almonds, sliced in half
Olive oil and butter as required
Sea salt and freshly ground pepper 
Fresh herbs to taste
Optional:  garnish with grated cheese 
Vegan:  omit butter and/or cheese

METHOD
Place a heavy lidded saucepan or casserole over low 
heat; using 2 Tbsp oil and/or 1 oz butter, saute onions 
for 15 minutes until transparent.  Continue cooking for 
45 minutes until onions are golden and much reduced.  
Add more butter/oil if required; add the rice, red pepper 
and celery, and saute for 4-5 minutes, stirring frequently.  
Add the stock, stir, and bring up to a simmer.  Cover 
and cook for 20 minutes, stirring occasionally.  Add 
more broth as required and cook until the rice is just 
tender.  Cover and leave for five minutes.
While the risotto is cooking, place a heavy frying pan 
over high heat;  saute the mushrooms in batches until 
almost scorched.  Add more butter as needed.  Saute 
the almonds for 4-5 minutes over medium heat until 
toasted.  Add almonds and mushrooms to the risotto 
and stir and let sit for five minutes.
Serve in wide soup bowls and garnish with fresh herbs 
and/or grated hard cheese.
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INGREDIENTS
I cup dried barley, cooked + drained
1 14 oz can black beans
3 red, orange or yellow peppers, 
seeded and cut into ½” dice
1 large zucchini, cut into ¼” dice
One large lemon, juice and zest
24 black Kalamata olives, chopped
1 tsp sea salt
1/2 tsp freshly ground black pepper
2 tsp cumin
4 Tbsp virgin olive oil, or to taste

Garnish:  fresh cilantro or parsley 

Optional:  2 Tbsp balsamic vinegar

METHOD
Soak barley overnight; rinse several times and drain.  In 
a saucepan, simmer 1 cup barley with three cups 
water until the water has been absorbed, about an 
hour or until the barley is  soft.  Rinse well.  (If available, 
use quick-cooking barley;  in this case, cook according 
to instructions until fully cooked but not mushy.)

Rinse the cooked black beans three times;  add to the 
barley.  Cut up the peppers and zucchini;  add to the 
barley.

In a bowl large enough to hold the finished salad, com-
bine the lemon juice, black olives, and scallions;  add 
the cumin and season to taste with sea salt and black 
pepper, with enough olive oil to coat all ingredients.  
Add the cooked vegetables, barley, and black beans.  
Mix well.  Add aged balsamic vinegar to taste.

Let sit for at least an hour so that the flavors can marry.  
Serve at room temperature, garnished with fresh herbs 
to taste.

BARLEY BEAN SALAD
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YES:  ROMANCE + METAPHYSICAL ANGUISH IN RHYMING COUPLETS.
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BLUE CHEESE + PEAR PASTRY
INGREDIENTS
1 sheet thawed frozen puff pastry 
(8.6 oz.)
1 large egg
2/3 cup blue cheese, crumbled
1/2 medium onion, sliced
1 tablespoon olive oil
1 ripe pear, thinly sliced
2 tablespoons fresh thyme

Variation:  Use apples instead of pears.

METHOD
Preheat oven to 425° with a rack set on bottom. 
Lay the thawed pastry dough flat on a baking sheet 
lined with baking parchment. Poke holes all over dough 
with a fork, leaving the outer inch untouched. (You can 
also use a sharp knife to slit the dough halfway 
through, 1” from the edge.)  Bake until dough starts to 
puff, about 10 minutes.  Push down the center.
Meanwhile, whisk together the egg and blue cheese 
until smooth;  spread over dough, using a spoon to 
push the egg mixture toward the corners. 
Sauté the onion in oil in a frying pan until soft and 
transparent. Scatter the onion and pears over cheese.
Bake until pastry is  golden brown and egg has set, 
about 15 minutes.  Sprinkle with fresh thyme and cut 
into squares or fingers.  
Serve hot;  also delicious at room temperature.
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EGGPLANT LEMON RISOTTO
INGREDIENTS
1 medium onion, finely sliced
Olive oil as required
1 cup arborio rice
3 cups boiling water with four Knorr 
vegetarian stock cubes 
1 medium eggplant, julienned (cut into 
thin strips)
Zest of two large lemons
4 tbsp sour cream
Sea salt 
Freshly ground black pepper
Fresh cilantro, finely chopped

Vegan option:  omit the sour cream.

METHOD
Cut the eggplant into thin strips about 2” x ¼” x ¼”.  
Salt thoroughly, and place in a colander to drain.  
Leave for an hour, then rinse the eggplant and let drain 
again, patting the strips dry with paper towels.
Place a heavy saucepan over medium heat.  Saute the 
onion very slowly in light olive oil and butter for an hour 
until golden brown.  Make sure to stir from time to time 
so it doesn’t scorch.
Add the rice, and cook for another five minutes, stir-
ring every minute or os.  Add two cups of the hot broth 
and allow to simmer.  Add more stock as the rice soaks 
up the water.  Cook about 20 minutes until the rice is 
‘al dente’, not totally soft, and there’s still some liquid.  
Meanwhile, using a heavy frying pan and olive oil as 
required, fry the eggplant in batches.  Grate the lemon 
rind, and add both to the risotto.  Garnish with fresh 
herbs, and serve hot as a side dish.
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EGGPLANT WITH MOZZARELLA
INGREDIENTS
1 large eggplant, in ½” slice
Olive oil as required
1 lb fresh mozzarella
For the bechamel sauce:
 - 3 cups hot milk or half-and-half
 - 1 cup hot vegetarian broth
 - 2 Tbsp light olive oil or butter
 - 2 Tbsp flour
 - 8 oz sour cream
 - 4-6 oz blue cheese, crumbled
Sea salt 
Freshly ground mace (or nutmeg)
Fresh chives or cilantro for garnish

METHOD
Slice the eggplant, sprinkle liberally with salt, and place 
in a colander to drain for one hour.  
Meanwhile, make the bechamel sauce:  heat 2 Tbsp 
butter or oil in a heavy saucepan.  Add 2 Tbsp flour 
and cook for 2-3  minutes.  Warm the milk and add to 
the roux, whisking all the while.  Allow to simmer very 
slowly for 15 minutes, stirring from time to time.  Whisk 
in the sour cream and blue cheese.
Preheat the oven to 350 Fahrenheit.  Rinse the eggplant 
and pat dry with paper towels.  Place a heavy frying 
pan on a medium flame;  add olive oil and place egg-
plant slices in a single layer.  Cook in batches for 4-5 
minutes on each side.
Grease a baking pan and lay half out eggplant-mozza-
rella-eggplant sandwiches.  Bake for 25 minutes until 
the cheese melts. Warm the sauce and serve with the 
hot egg-plant, garnished with diced chives or cilantro.
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EARTH GIRLS ARE EASY

IF YOU’RE A JEFF GOLDBLUM 
FAN, YOU HAVEN’T LIVED ‘TIL 
YOU’VE SEEN HIM COVERED 

IN BLUE MONKEY FUR.  
CHECK OUT JG WITH TEEN-
AGED DAMON WAYANS AND 

JIM CARREY AS THREE 
ALIENS WHO CLEAN UP AND 

BECOME SURFER DUDES.   
ALIEN ‘MR. RIGHT’ MEETS 

VALLEY GIRL (GEENA DAVIS), 
EVENTUALLY CARRYING HER 
OFF TO HIS HOME PLANET... 

MAKING SURE TO LAY IN A 
SUPPLY OF MARGARITA MIX. 

EGGPLANT 
STARBURST

INGREDIENTS
A 28 oz tin/bottle of tomato sauce 
2 medium zucchini cut into thin strips
2 medium eggplants
Sea salt
12 oz good melting cheese:  mozzarella 
or mild swiss
A large buffet server or circular covered 
oven-proof dish

METHOD
Slice the eggplants lengthways, then into vertical seg-
ments angled toward the middle.  Sprinkle liberally with 
salt and leave in a colander to drain for one hour.  Rinse 
and pat dry with paper towels.

In a heavy frying pan over medium heat, using light 
olive oil, fry the eggplant in batches until just done.  Set 
aside until all segments are cooked.  

Cook the zucchini the same way until just donee. 

Preheat the oven to 350 Fahrenheit.  Brush the buffet 
server with olive oil.  Spread the tomato sauce on the 
bottom of the dish and sprinkle with the zucchini.  Lay 
out the eggplant in a radial fashion.  Spread the cheese 
around the edge of the dish. 

Bake for 30 minutes and serve hot.

madphoto.com



30

CLASSIC QUICHE LORRAINE
INGREDIENTS
8 oz unsalted butter (two quarters)
chilled, then cut into small cubes
2 cups flour
Two whole eggs
Two egg yolks
1 cup half-and-half or whole milk
1 cup heavy cream
6 strips of smoked bacon
8 oz Jarlsberg or Swiss cheese
4 oz freshly grated Parmesan 
Sea salt 
Freshly ground black pepper 
Ground mace (or nutmeg)
A 9” springform pan 
(with removable sides)

Vegetarian:  omit smoked bacon

METHOD
Brush the sides and bottom of the springform pan with 
melted butter.  Place the flour and 1 tsp salt in a food 
processor, and pulse three times.  Add the cold butter 
and pulse 10 or 12 times until the butter is incorporated.  
Pour the mixture into the pan;  press it up against the 
sides with your fingers, then level the bottom.  Stick it 
in the freezer for at least one hour.  

Preheat the over to 350 Fahrenheit.  Butter a piece of 
foil and press it against the pastry;  weigh down with 
coins or beans.  Bake for 20 minutes;  remove the foil 
and bake for another 10 minutes.  Remove from oven.

Meanwhile, cut the bacon into strips and saute in a 
heavy frying pan over medium heat.  Grate the cheeses 
separately.  Mix the eggs, cream and milk with ½  tsp 
salt, pepper and mace to taste.  Lay the bacon and 
cheese in the cooked crust;  pour over the eggs.  

Bake for 50 minutes.  It’s done when the sides are puffy 
but the center still wobbles.  Do not over-bake.  

Allow to cool for 20 minutes before cutting into wedges.  
Serve warm but not hot, with a crisp green salad and a 
glass of chilled white wine.
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QUICHE VARIATIONS
FLAVORS
Asparagus:
12 oz fresh asparagus, cut into 1” 
sections, steamed and blanched
Gouda or goat gouda for the top

Mushrooms and goat cheese
8 oz white mushrooms, sliced
8 oz chevre (soft white goat’s cheese)
Goat Gouda or Manchego for the top

Spinach with ham and blue cheese:
8 oz smoked ham, in ¼” dice
12 oz spinach, steamed and drained
4 oz blue cheese
‘Quatro formaggio’ cheese for the top

METHOD
Prepare and bake the pastry case as 
described in the previous recipe, using 
2 cups flour, 2 sticks unsalted butter, 
and ½ tsp salt.

Preheat the oven to 350 Fahrenheit.  
Prepare the egg mixture.  

Instead of the bacon and cheeses 
listed there, use the fillings to the left (or 
make up your own combinations).  

Place the fillings in the pastry case, 
pour on the eggs,sprinkle with cheese, 
and bake for 50 minutes, or until the 
quiche is starting to puff round the 
edges while remaining wobbly in the 
middle.  Do not overbake.

Let cool for 20 minutes before cutting 
into wedges and serving with a crisp 
salad and a glass of wine.

Asparagus Quiche

Mushroom Quiche

Spinach and Ham Quiche 
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“LOREM IPSUM DOLOR SET 
AHMET IN CONDINMENTUM. 

NULLAM WISI ACRU SUSCPIT 
CONSECTETUER VIVIAMUS 
LOREM IPSUM DOLOR SET 

AHMET. LOREM IPSUM DOLOR 
SET AHMET IN WISI ACRU 

RATATOUILLE
INGREDIENTS
2 medium onions, halved, then cut into 
chunks
1 large or two medium eggplants, cut 
into 1” cubes, salted and drained
2 medium zucchini, in ¾” slices
1 small tin tomato puree 
4 large cloves of garlic
Olive oil as required
Sea salt 
Freshly ground black pepper 

METHOD:
Cut the eggplant into 1” cubes;  salt liberally and put in 
a colander to drain for at least an hour.  Rinse and pat 
dry with paper towels.

Place a heavy saucepan over medium heat.  Saute the 
eggplant in batches in sufficient olive oil until all the 
eggplant slices are just cooked.  Set aside. 

In a similar way, saute the zucchini using sufficient olive 
oil until just cooked.  Set aside.

Using a heavy covered casserole, cook the onions in 4 
Tbsp olive oil, stirring occasionally.  When soft and 
beginning to brown, add the crushed garlic and saute 
for another 3-4 minutes.  Add the tomato puree;  sir 
well, and lower the heat.  Add the cooked eggplant 
and zucchini.  Stir, cover and allow to simmer gently for 
about 20 minutes, until vegetables are cooked.

When ready to serve, ladle into bowls and serve warm 
with hot crusty bread or baked polenta.
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SAFFRON RISOTTO
INGREDIENTS
½ tsp saffron strands
4 Tbsp unsalted butter
1 medium onion, thinly sliced
2 cups arborio rice
¼ cup pine nuts (pignoli)
6 cups boiling water with four Knorr 
stock cubes 
1 wineglass dry white wine
1 cup heavy cream
½ freshly grated Parmesan / Reggiano 
cheese
Sea salt 
Freshly ground black pepper 

METHOD
Soften the saffron in ¼ cup warm water.  Place a heavy 
saucepan over low heat.  Saute onions in half the 
butter for 15 minutes until transparent.  Add the rest of 
the butter and rice;  cook for another ten minutes, 
stirring frequently.

Add the saffron, white wine and half the stock, stir, and 
bring up to a simmer.  Leave to cook for 15 minutes or 
until the rice is al dente.  Add more broth as required;  
the rice should still be very firm, and the stock should 
be liquid.  If transporting, take off the heat now.

Ten minutes before serving, add the cream and pine 
nuts, and place pan over low flame.  Stir every minute 
or so until the rice is just done, and the liquid has 
thickened. Adjust the seasonings with salt and pepper, 
or a drop of soy sauce.

When ready to serve, stir in the grated cheese and stir.  
Serve as a main course or as a side dish.

madphoto.com



33

STUFFED MUSHROOMS
INGREDIENTS
1 medium onion, finely diced
1 large bunch fresh spinach
½ cup fresh bread crumbs
1 egg, beaten
½ ground pecans
12 Portobello mushrooms
Stalks of the Portobello mushrooms
Olive oil and butter as required
Sea salt 
Freshly ground black pepper 
Blue cheese, crumbled, for topping

METHOD:
Place a heavy frying pan over low heat.  Saute onions 
in two tablespoons of light olive oil for 15 minutes until 
transparent.  

Meanwhile, slice the spinach an steam or microwave 
until just cooked.  Drain and squeeze out excess water. 

Chop the mushroom stems very finely, and add to the 
onions with more oil/butter if required.  Saute until the 
stems are cooked.  Remove from heat;  add the bread 
crumbs and nuts to soak up the juices.  Mix in the egg.

Preheat oven to 350 Fahrenheit.  Brush olive oil on the 
backs and rims of the Portobellos and lay them out on 
an oiled baking sheet.  Fill the mushrooms equally with 
the filling.  Sprinkle with blue cheese and bake for 45 
minutes until the cheese is bubbling and mushrooms 
are cooked.  Transport and reheat if required.

Serve hot;  also delicious at room temperature.
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WINTER RISOTTO
INGREDIENTS:
1 large onion, cut into chunks
4 oz baby carrots, or larger carrots cut 
into 1 ½” x ¼” x ¼”
6 cups boiling water with four Knorr 
stock cubes 
2 cups arborio rice
1 large bunch curly kale, sliced 
2 medium leeks, in ½” slices
Olive oil and butter to fry mushrooms
1 wineglass dry red wine
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste

METHOD:
Place a heavy saucepan over medium heat.  Saute 
onions in two tablespoons of light olive oil for ten 
minutes until transparent.  Add carrots and turnips, and 
saute for 4-5 minutes, stirring frequently.

Add the stock and rice, stir, and bring to a simmer.  
Leave to cook for 15 minutes or until the vegetables 
are cooked.  Replace the lid, and turn off the heat.  Let 
sit for 15 minutes;  this  is a great time to transport your 
dish.

Ten minutes before serving, add the red wine and 
correct the seasonings.  Steam the kale and add to the 
risotto.  Place a frying pan over medium heat and saute 
the leeks in butter or oil until they are just done.  Add to 
the risotto and stir gently.  The rice should be just 
tender and there should still be some thick liquid.

To serve, ladle into soup bowls as a main course, or 
use as a side dish.
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COOKING FOR 
FILM NIGHT

INDIE
FILMS
FISH RECIPES
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INGREDIENTS
2 lb sole or white fish filets
Light olive oil or unsalted butter
3 large lemons, sliced
½ cup macadamia nuts
Sea salt 
Freshly ground black pepper
Fresh herbs to taste

METHOD:
Preheat oven to 375 Fahrenheit.  Oil or butter a large 
flat baking dish, large enough to spread the fish filets 
out in a single layer.

Spread the fish out in a single layer.  Slice the lemons 
thinly.  Arrange the slices evenly over the fish.  Sprinkle 
with the nuts, salt and pepper.

Bake for 15 minutes, or until the fish is just cooked 
through.  Serve warm with risotto and a glass of dry 
white wine.

BAKED LEMON SOLE

CASABLANCA

“HUMPHREY BOGART PLAYS A DEPRESSED CLUB OWNER IN MOROCCO 
WHO SUPPRESSES HIS EMOTIONS AND DENIES HIS OWN NEEDS, AS HE 
SUFFERS FROM LOW SELF-ESTEEM AND A MARTYR COMPLEX.  
OBVIOUSLY A MIDDLE CHILD.”   
(Rick Polito, thattvguy.net)
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DUKKA-LIME HALIBUT
INGREDIENTS
2 lb halibut
4 Tbsp dukka seasoning
2 limes, zest and juice
2 Tbsp soy sauce
1 bunch fresh coriander
1 Tbsp ground coriander
Coconut oil
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste

METHOD
Preheat the oven to 275 Fahrenheit.  Oil a baking pan - 
a lasagna pan is about the right size.

Place a heavy frying pan over medium heat.  Add 1 
Tbsp coconut oil and a teaspoon of ground coriander.  
Fry the fish (in batches) gently for five minutes on each 
side.  

As you finish each batch, slide it into the lasagna pan, 
and sprinkle with, lime zest and fresh coriander.  When 
all the fish filets are in the pan, cover with foil and let sit.  
Deglaze the hot frying pan with soy sauce and lime 
juice, and pour over the fish.

If you are going to a shared dinner, now is the time to 
transport this dish.  On the other end, warm the fish up 
again in a slow oven -- about 250 Fahrenheit for 15 or 
20 minutes.

Serve with steamed broccoli, stir-fried vegetables and 
rice (or pad thai noodles) on the side.
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FISH WITH AURORA SAUCE
INGREDIENTS
1½ lb white fish

Sauce Aurore:
1 large onion, in medium dice
8 oz mushrooms
2 Tbsp capers
12 oz olives stuffed with garlic, sliced
4 oz unsalted butter (½ stick)
Olive oil as required.
2 Tbsp flour
1 glass of dry white wine
½ cup tomato sauce
1 pint heavy cream
Olive oil and butter to fry mushrooms
Sea salt 
Freshly ground pepper 
Fresh sage or chervil

METHOD:
Preheat oven to 250 Fahrenheit.  Place a heavy wide 
frying pan or buffet server over medium heat.  Cook the 
fish for five minutes per side and pop it in the oven to 
keep warm.

In the same heavy pan, saute the onions in butter for 
ten minutes until transparent.  Add 2 Tbsp butter and 2 
Tbsp flour;  cook for two minutes, stirring.  Add the 
white wine, tomato sauce and cream, stirring frequently 
until the sauce has thickened.  Simmer for five minutes;  
add the capers and olives.  It should be salmon pink;  if 
necessary, add a bit more tomato sauce.  Adjust the 
seasonings to taste with sea salt and pepper

In a separate frying pan, saute the mushrooms in olive 
oil and butter;  add to the sauce and stir.  Season with 
salt, pepper and sage/chervil.

Pour the sauce over the fish that you’ve been keeping 
warm in the oven, allow to warm through (10 minutes), 
and serve with steamed vegetables.
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FISH WITH LIME AND COCONUT
INGREDIENTS
1½ lb white fish filets
1 cup oz unsweetened coconut
Coconut oil as required
1 bunch fresh coriander
2 limes, juice and grated zest
Sea salt 
Freshly ground black pepper 

METHOD:
Preheat oven to 300 Fahrenheit.  Place a heavy frying 
pan over medium heat.  Add 2 Tbsp coconut oil and 
lay the fish in the pan in one layer.  Cook for three 
minutes on each side and keep warm in the oven.

Add a little more coconut oil to the pan and add the 
coconut.  Cook, stirring, for five minutes until it just 
starts to turn golden.  Add the juice of two limes and 
salt and pepper to taste.  Sprinkle over the fish.  

To serve, sprinkle with lots of finely chopped coriander 
and serve with slices of lime;  if desired, accompany 
with risotto or rice noodles.

This dish is both easy and delicious;  however, you do 
need to prepare it at the last minute.  If you’re taking it 
to a potluck, measure out the ingredients and take 
them with you, then cook and assemble on site.
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HAKE WITH 
CURRIED 

CREAM

THE HOBBIT

UNDERSIZED PERSON 
WITH FURRY FEET GETS 
INVEIGLED INTO A LONG 

TRIP ON FOOT WITH A 
DOZEN REBEL MINERS TO 

RECOVER TREASURE 
FROM TALKING DRAGON. 
SUSPECT JEWELRY AND 
FIGHTING GUARANTEED; 
A SAFE RETURN IS NOT.   

INGREDIENTS
1½ lb white fish fillets
Sauce
1 medium onion, finely diced
4 oz unsweetened coconut
2 oz ground almonds
I cup plain unsweetened yogurt 
OR one can coconut milk
Spices
1 Tbsp garam masala
1 Tbsp ground coriander
1 tsp ground cumin
1 Tbsp whole fennel
1 tsp Chinese five spices
Sea salt to taste 

Garnish:  fresh coriander, pistachios

METHOD
Preheat oven to 250 Fahrenheit.  Place heavy sauce-
pan over low heat.  Saute onions in two tablespoons of 
coconut oil for ten minutes until transparent.  Add all 
the spices with 2 Tbsp butter or ghee; cook 4-5 
minutes, stirring frequently.

Add the coconut and almond; cook for two minutes, 
stirring.  Add 1 cup hot water and reduce heat to very 
low;  cook for ten minutes, then add yogurt or coconut 
milk.  From this point, warm but do not boil the sauce. 

Place a heavy frying pan over medium heat;  add 
butter, ghee or coconut oil and cook the fish in batches 
until just done.  Cover with sauce and keep warm in 
oven until all the fish is cooked.

Garnish with fresh coriander and serve warm with rice.
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SOLE+MUSHROOMS+ASPARAGUS 
INGREDIENTS
1½ lb white fish filets
1 lb asparagus, cut into 2” lengths
1 lb brown mushrooms, thickly sliced
Coconut oil as required
1 bunch fresh coriander
2 Tbsp soy sauce
2 large cloves of garlic, crushed
Sea salt 
Freshly ground black pepper

METHOD
The key to this dish is to prepare each component 
separately and combine at the last moment.

Preheat oven to 250 Fahrenheit.  Place a heavy frying 
pan over medium heat.  Add 2 Tbsp coconut oil and 
lay the fish in the pan in one layer.  Cook for five 
minutes on each side, or less if the filets are very thin.  
Place on a fireproof dish, and keep warm in the oven.

Meanwhile, steam the asparagus until barely done and 
still green.  Plunge into cold water to stop cooking. 

In the fish frying pan, add a little more coconut oil to 
the pan and add the coconut.  Cook, stirring, for five 
minutes until it just starts to turn golden.  Add the juice 
of two limes and salt and pepper to taste.  Sprinkle 
over the fish.  

To serve, sprinkle with lots of finely chopped coriander 
and serve slices of lime and risotto or rice noodles.
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THAI FISH CURRY
INGREDIENTS
1 large onion, finely sliced
4 Tbsp coconut oil
½ cup unsweetened coconut
One 14 oz coconut milk
3 cups boiling water with two Knorr 
vegetarian stock cubes 
1 lb zucchini, cut into strips
2 cups rice - I prefer black rice
2 Tbsp crushed garlic
2 Tbsp crushed ginger
2 Tbsp garam masala
1 Tbsp Chinese five spices
Fresh coriander, finely chopped

METHOD:
Place a heavy saucepan over medium heat.  Saute the 
onions in two tablespoons coconut oil for ten minutes 
until transparent.   

Add the rice and spices;  cook for five minutes, stirring.  
Add more coconut oil if needed.  Add the coconut milk, 
and the warm broth.  Cook for 15 minutes.  Add the fish 
filets and simmer for five minutes.

Meanwhile, place a heavy frying pan (with more coconut 
oil as required) over medium heart.  Saute the zucchini  
for five minutes, then add them to the curry.  Continue to 
cook, adding more liquid if required, until the rice is  fully 
cooked.  As with a risotto, there should still be thickened 
liquid.  Add sea salt if required, to taste.

To serve, ladle into soup bowls and sprinkle with fresh 
coriander.  A good accompaniment is  spinach sauteed 
with garlic and lemon.
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COOKING FOR 
FILM NIGHT

DRAMAS
CHICKEN + DUCK
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CLASSIC CASSOULET
INGREDIENTS
Remains of one roast duck, bones and meat
3 large yellow onions, coarsely diced
1 lb whole carrots, cut in half
1 head celery, stalks cut in half
6 cloves garlic
2-3 lb leftover RARE roast lamb 
1 lb dried white beans
2 lb hot chicken sausage
1 cup dry white wine
4 Tbsp tomato paste
Four Knorr stock cubes
Fresh herbs – tarragon, thyme, bay
Olive oil as needed
Sea salt, freshly ground pepper

METHOD:
Soak the white beans 6-8  hours, or over-
night.  Strip the duck meat from the bones;  
refrigerate the meat.

Heat 3  Tbsp olive oil in a heavy-stock pot over a 
low heat.  Add onions;  cook for ten minutes, 
stirring frequently.  Add carrots, celery, and bay 
leaf.  Cook, stirring occasionally, for ten minutes.  
Add the white wine, and 6  cups hot water and 
the duck bones.  Cover and simmer for one hour.  
Add two stock cubes.  Let stock cool, and strain.  

In a separate pan, bring the soaked beans to a 
simmer for five minutes, until there is scum.  
Drain and rinse the beans, then add to the duck 
stock with the tomato paste.  Simmer for 1½  
hours, or until beans are just done – tender, but 
not mushy.  Remove half the stock and reduce 
by boiling for 20 minutes.  Return to pot.  Add 
sausages; simmer for 20 minutes, until they are 
cooked.  Remove from heat; allow to cool. 

Cut sausages into chunks, add duck and roast 
lamb. Stir vigorously while thickening with 1 Tbsp 
cornflour.  The stock should be the constancy of 
very thick cream.  Add fresh herbs and bay leaves;  
adjust seasonings to taste.  Let rest overnight.

Before serving, warm the cassoulet very gently 
over low heat or in a slow oven to just under a 
simmer.  Serve with a robust white wine and 
warm crusty bread.

TROY:  

THERE IS A 
CERTAIN 
DEMOGRAPHI
C THAT JUST 
WANTS TO 
SEE BRAD 
PITT 
IN A SKIRT.

Richard Polito, 
madphoto.com
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CHICKEN WITH PURPLE SAUCE
INGREDIENTS
1 large onion, finely sliced
1 lb brown mushrooms, in thick slices
3 cups boiling water with two Knorr 
stock cubes 
1 cup red wine or port
Olive oil and butter as required
2 Tbsp
1 packet frozen blueberries
3 ripe limes
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste
2 lb chicken breasts

METHOD
Place a heavy large casserole or buffet server over low 
heat.  Saute the onions with oil/butter for 15 minutes 
until transparent.  Meanwhile, in a separate frying pan 
over high heat, use oil/butter to saute the mushrooms 
in batches;  set aside. 
Add 2 Tbsp oil/butter, plus 2 Tbsp flour to the onions;  
stir and cook for two minutes over low heat.  Add the 
warm broth and wine;  cook for 5 minutes, stirring 
constantly.  Add the mushrooms and cook for 10-15 
minutes, reducing by about one quarter.  
Preheat oven to 300 Fahrenheit.  In a clean frying pan, 
using butter/oil over medium heat, saute the chicken 
for five minutes on each side.  Keep warm while you 
finish the sauce.  Add the thawed blueberries to the 
sauce, plus one lime cut into thin slices.  Add the juice 
and zest from two limes;  the sauce will turn magenta!  
Combine the chicken and sauce, and serve with risotto 
and steamed asparagus, zucchini or curly kale.

madphoto.com



46

CHICKEN WITH ROQUEFORT
INGREDIENTS
2 lb chicken breasts
1 Tbsp butter or light olive oil
1-2 Tbsp flour
2 cups heavy cream, warmed up
One glass dry white wine
8 oz crumbled blue cheese
Sea salt 
Freshly ground black pepper 
Mace or nutmeg
Fresh sage, savory or chervil
Optional:  12 oz white mushrooms
quartered or in thick slices
Olive oil or butter to fry mushrooms

METHOD
Preheat oven to 300 Fahrenheit.  Place a heavy frying 
pan over medium heat.  Using a combination of olive oil 
and butter, saute the chicken in batches for five 
minutes one each side until slightly underdone.  Pop in 
the oven to keep warm while you make the sauce.

In the same frying pan, add 1-2 Tbsp flour and cook 
for two minutes, stirring constantly.  Add the warm 
cream and the white wine, stirring with a whisk until the 
sauce has thickened;  it should be the consistency of 
very thick cream.  Season to taste with salt, pepper 
and a pinch of mace or nutmeg.  (Optional:  saute the 
mushrooms in butter/oil and add to sauce.)  Simmer 
gently for 10 minutes, then add the blue cheese;  stir 
until melted and smooth. 

When ready to serve, combine the chicken and sauce; 
allow the combination to warm through.  Sprinkle with 
fresh herbs, and serve with risotto and streamed 
broccoli, zucchini or curly kale.  

madphoto.com



47

COQ AU VIN BLANC
INGREDIENTS:
2 medium onions, in chunks
8 oz thick smoked bacon, cut across 
the grain in 1” strips
2 lb chicken pieces
1 lb mushrooms, quartered
1 cup boiling water made up with two 
Knorr chicken stock cubes
½ bottle dry white wine
Olive oil and butter to fry mushrooms
Sea salt and crush black pepper
10 juniper berries, crushed
2 fresh bay leaves, NOT dried

METHOD:
Preheat oven to 325 Fahrenheit. Place a heavy 
casserole over low heat.  Saute bacon for five minutes 
until it starts to render the fat.  Add the onions and 
cook for 15 minutes until transparent.  Set aside.  Add 
more oil if required and saute mushrooms in batches 
until all are cooked.  Set aside.
In a separate frying pan over medium heat, add 1 Tbsp 
oil and fry the chicken pieces in one layer, skin side 
down, under nicely golden.  
Add 2 Tbsp more oil and 2 Tbsp flour;  cook, stirring, 
for two minutes.  Add the hot broth, wine and bay 
leaves;  heat and stir continuously until the sauce is 
thick and smooth.  Adjust the seasonings to taste.  Stir 
in the bacon, onions, and mushrooms.  Lay the pices 
of chicken on to, skin side up.  
Cover and bake for 45 minutes.  Let cool briefly, then 
serve with steamed green vegetables and crusty bread.
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HONEY SPICED CHICKEN THIGHS
INGREDIENTS
12 chicken thighs (organic if possible)
2 Tbsp coconut oil, as required
12 Mandarin oranges, peeled
4 Tbsp honey
2 Tbsp soy sauce
2 Tbsp Chinese five spices
2 Tbsp crushed ginger
25-year-old balsamic vinegar
OR
2 Tbsp hoisin sauce
Minced fresh chives for garnish.

Note:  This dish reheats well.

METHOD:
Preheat oven to 325 Fahrenheit.  
Place a heavy frying pan over medium heat.  Saute the 
chicken thighs in batches in a little coconut oil, just 
enough to prevent sticking.  Cook five minutes per 
side, and set aside.
In the same pan, add the spices and cook in the the 
chicken fat for three minutes, stirring all the while.  Add 
the honey and soy sauce.  Correct seasoning to taste.  
Separate the mandarins into sections, and add to the 
pan.  Stir and cook for three minutes until the orange 
sections are warmed through.
Place the chicken thighs skin side up in one layer in a 
baking pan. Pour over the sauce;  sprinkle aged bal-
samic or hoisin sauce over each piece. Pop into the 
oven and cook for 25 minutes until chicken is done.
Garnish with minced chives and serve hot with rice or 
rice noodles.  
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MICHAEL’S GARLIC CHICKEN
INGREDIENTS
1 medium onion, finely sliced
2 lb chicken parts, with skin
60 cloves of garlic
1 lb brown mushrooms, quartered
Olive oil and butter to fry mushrooms
1 Tbsp flour (or more if needed)
1 cup dry white wine
1 Knorr chicken stock cube, made up 
in one cup hot water
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste;  fresh bay leaf

METHOD:
Preheat oven to 300 Fahrenheit.  

In a heavy casserole over low heat, saute the garlic in 2 
Tbsp light olive oil for 10 minutes until soft.  Set aside.  

In the same pan, fry the chicken in a single layer on 
each side for five minutes.  Set aside.

In batches, fry the mushrooms in the chicken fat (or 
more oil if necessary) until done.  Add 1 Tbsp flour to 
soak up the oil and cook, stirring for two minutes.  Add 
the stock and wine;  cook, stirring, until thickened and 
smooth.  Correct the seasonings if required. 

Pile the bay leaf, garlic, mushrooms and chicken into 
the casserole with the chicken on top, skin side up.  
Cover and bake for 45 minutes.  

Correct the seasonings to taste and serve in bowls, 
garnished with fresh herbs.  Make sure to spoon the 
mild roasted garlic over the chicken pieces.
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OLIVE-AVOCADO CHICKEN
INGREDIENTS
2 large or 3 medium ripe avocados
20 large stuffed green olives
2 ripe red peppers, seeded, in chunks
2 lb chicken breasts, with skin
Flour as required
2 Tbsp light olive oil or as required
2 Tbsp soy sauce
Freshly ground black pepper
½ tsp mace or nutmeg

METHOD:
Preheat oven to 325 Fahrenheit.  Deseed the peppers 
and cut into 1” chunks.  Peel and cut the avocados into 
medium chunks;  drain the olives and set aside.

Place a heavy frying over medium heat;  add 2 Tbsp 
light olive oil.  Sprinkle flour on both sides of chicken 
breasts and fry for five minutes skin side down in one 
layer.  Fry in batches if required.  Set aside.

Using the same frying pan and more oil as required, 
saute the red peppers over high heat until just cooked.  
Add the avocado chunks and olives;  saute until just 
warmed through.  Sprinkle with soy sauce;  season to 
taste and cook for one more minute.

Place this mixture in the bottom of a baking pan.  Put 
the chicken on top in a single layer, skin side up.  
Sprinkle lightly with mace or nutmeg and slide into the 
oven to bake for 30 minutes.

Serve hot with rice to soak up the juices.
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ROMAN SAUSAGE CASSEROLE
INGREDIENTS
1 lb brown rice fusilli
2 lb uncooked chicken sausage
One 28 oz tin spaghetti sauce (or the 
same amount home-made sauce)
1 lb zucchini, sliced
Olive oil as required
Sea salt 
Freshly ground black pepper 
Fresh herbs to taste

Note:  if you use brown rice pasta, this 
dish is gluten-free.

METHOD
Meanwhile, cook the sausages in a heavy frying pan 
with the minimum of olive oil to keep from sticking.  Set 
aside and allow to cool.  Slice crossways. 

Cook the fusilli until just tender in lots of salted boiling 
water.  Drain and keep warm.

In a heavy frying pan, saute sliced zucchini in batches 
until just done.  Add the pasta sauce and sausages;  
warm through and correct the seasonings.  Sprinkle 
with fresh green herbs, especially basil.

In a large warmed salad bowl or casserole, combine 
the cooked pasta, sauce, sausages and zucchini.  Toss 
and serve!

This dish reheats well if you put it in a slow oven until 
warmed through.  It’s also good at room temperature.

Optional:  You can add hard grated cheese, if desired;  
for some reason, I prefer this dish without.
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INGREDIENTS
2 large (double) chicken breasts
1 lb zucchini, in ½” slices
1 lb gnocchi
Butter as required, about 1 stick
1 Tbsp cinnamon
2 Tbsp soy sauce
Freshly ground black pepper
Fresh green herbs, if desired

METHOD
This is a quick, simple, all-in-one dish.

Place a large saucepan or stockpot over high heat;  
add 1 tsp salt.  Cover and bring to the boil, but don’t 
cook the gnocchi until everything else is ready, because 
they only take 2-3 minutes.

In a heavy frying pan over medium heat, saute the 
chicken in one layer in enough butter or olive oil to 
prevent sticking.  You will probably have to do the 
chicken in batches.  Set aside and allow to cool, then 
slice the chicken crossways into bite-sized pieces.

Saute the zucchini until just done.  Throw the gnocchi 
into the boiling water.  Add more butter to the frying 
pan, and toss in the cinnamon.  Cook for one minute, 
stirring.  Add the soy sauce and the chicken, and the 
gnocchi as soon as they are cooked.  

Serve at once, garnished with fresh herbs if desired.  
This dish reheats well in a slow oven. 

CHICKEN+GNOCCHI+ZUCCHINI
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TURKEY WITH DRIED PEARS
INGREDIENTS
One turkey breast (2-3 lb)
2 large onions, cut into 1/2” dice
1 lb dried pears, cut into thirds
12 oz white mushrooms, quartered
½ bottle white wine
2 cups hot water with two Knorr stock 
cubes, vegetarian and/or chicken
Freshly crushed black peppercorns
1/2 tsp ground mace or nutmeg
Fresh tarragon, savory or cilantro
Light olive oil
2 Tbsp flour
Cornflour to thicken sauce if required

METHOD
Preheat oven to 325 Fahrenheit.  In a heavy casserole 
over low heat, with 2 Tbsp light oil, cook the onions, 
stirring, for 20 minutes until onions are transparent and 
just beginning to brown.  Meanwhile, in a heavy frying 
pan, saute mushrooms in olive oil until just cooked.
In a heavy saucepan over medium heat, cook 2 Tbsp 
oil with 2 Tbsp flour and mace for two minutes, stirring.  
Add wine and hot broth, stirring as it thickens.  Simmer 
over low heat for 20 minutes until it reaches the 
consistency of heavy cream. If required, add cornflour 
mixed with water, stirring vigorously, until the sauce is 
correct thickness.  Adjust the seasonings,.
Take onions off heat;  add mushrooms, pears and 
sauce.  Place turkey breast on top, and place in oven.  
Cook for about one hour;  turn oven off, and leave the 
casserole to cool down slowly.  Remove turkey, strip off 
meat, and return to the sauce.  Add fresh herbs and 
reheat in a slow oven;  serve with steamed zucchini. 
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TURKEY WITH OLIVES AND PRUNES
INGREDIENTS
One turkey breast (2-3 lb)
2 large onions, cut into 1/2” dice
12 oz pitted prunes
12 oz bottle of giant green olives 
(preferably stuffed with garlic)
½ bottle white wine
2 cups hot water with two Knorr stock 
cubes, vegetarian and/or chicken
Freshly crushed black peppercorns
1/2 tsp ground mace or nutmeg
Fresh tarragon
Light olive oil
2 Tbsp flour
Cornflour to thicken sauce if required

METHOD
Put a heavy casserole over low heat, with 2 Tbsp light 
oil;  add the onions and stir.  Cover and cook 20 
minutes, stirring occasionally, until onions are 
transparent and just beginning to brown.
Meanwhile, in a heavy saucepan over medium heat, 
cook 2 Tbsp oil with 2 Tbsp flour and mace for two 
minutes, stirring.  Add wine and hot broth, stirring as it 
thickens.  Simmer over low heat for 20 minutes until it 
reaches the consistency of heavy cream. If required, 
add cornflour mixed with water, stirring vigorously, until 
the sauce is correct thickness.  Adjust the seasonings, 
adding 1 tsp tarragon.
Take onions off heat;  add prunes, drained olives and 
sauce.  Place the turkey breast on top, and slide into 
the oven.  Turn the oven to 325 degrees, and cook the 
casserole for about two hours.  Turn the oven off, and 
leave the casserole to cool down slowly.  Remove 
turkey, strip off meat, and return to the sauce.  Heat for 
30 minutes in a slow oven;  serve with steamed zucchini. 
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COOKING FOR 
FILM NIGHT

THRILLERS
MEAT DISHES
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BEEF STROGANOFF
INGREDIENTS
1 medium onion, cut into chunks
1 lb brown mushrooms, sliced
8 oz wild mushrooms
Olive oil and butter to fry mushrooms
One tri-tip 
OR 
2-3 lb sirloin, roasted rare
2 cups hot water with one Knorr beef 
stock cube
1 cup dry red wine
1 cup sour cream
Sea salt 
Freshly ground black pepper 
Fresh rosemary, tarragon or chervil

METHOD
Preheat oven to 400 Fahrenheit.  Pat salt and pepper 
on all surfaces of the meat and roast for 20 minutes.  
Turn over, reduce heat to 350, and roast for 30 
minutes.  Remove from oven and set aside.

In batches, saute the mushrooms in olive oil / butter 
over high heat until nearly scorched.  Set aside.

Place a heavy frying pan over medium heat.  Saute the 
onions in two tablespoons of olive oil for ten minutes 
until transparent.  Add another tablespoon oil or butter, 
and 1 Tbsp flour.  Cook for two minutes, stirring.  Add 
the hot broth and wine, and stir constantly while 
cooking over high heat until sauce has thickened and 
reduced, about ten minutes.  

Meanwhile, cut up the beef into chunks.  Add meat, 
mushrooms and sour cream to the sauce;  warm for 
three minutes, and serve over rice or flat noodles.  

Garnish with fresh herbs and serve with panache!
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BOEUF BOURGUIGNON
INGREDIENTS
2 medium onions, cut into chunks
4 Tbsp light olive oil
2-3 lb whole tri-tip or chuck roast
1 lb brown mushrooms, sliced
One bottle dry red wine
2 cups boiling water with three Knorr 
beef stock cubes 
Optional:  8 oz wild mushrooms
Sea salt 
Freshly ground black pepper
2-3 fresh bay leaves
12 or so juniper berries, crushed

METHOD
Preheat oven to 250 F.  Place a large heavy casserole 
over medium heat.  With 2 Tbsp olive oil, fry the meat 
in a single piece until browned all over.  Set aside.  

Using the same pan, add more oil if necessary, and 
saute the onions for 15 minutes until soft.  Add 2 Tbsp 
olive oil and 2 Tbsp flour;  cook for two minutes, stirring.  
Add the full bottle of wine, and heat, stirring, until the 
sauce thickens.  Add bay leaves, broth and juniper.

Meanwhile, heat a heavy frying pan with 2 Tbsp olive oil 
and fry the mushrooms in batches, adding more oil as 
required.  As each batch is finished, dump into the 
sauce and stir.  Saute the wild mushrooms separately 
and add to sauce.  Cut the meat into chunks and add 
to sauce.  Taste and correct seasonings if required.

Place in oven and cook slowly for one hour.  Without 
removing casserole, turn oven off and allow to cool.  

When ready to serve, reheat gently until warm.  Serve 
with crusty bread or steamed fingerling potatoes.
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HUNGARIAN GOULASH
INGREDIENTS
2 medium onions, in medium dice
2½ to 3 lb chuck roast or pork roast
Light oil for frying
6 oz tomato paste
2 cups hot water with two Knorr stock 
cubes - beef or vegetarian, depending 
on what meat you are using 
Smoked paprika
Sea salt 
Freshly ground black pepper 
2 fresh bay leaves

METHOD
Preheat oven to 300 Fahrenheit.  
Place a heavy saucepan over medium heat.  Stir and 
cook the onions in two tablespoons oil for 15-20 
minutes until transparent.  
Meanwhile, cut the meat into 2” cubes.  Dredge in 
paprika, coating all sides.  Heat oil in a large frying pan 
over medium heat.  In batches, fry the meat on all sides 
and add to the onions.  Add the stock and tomato 
paste;  stir vigorously and cover.  
Place in the oven for one hour.  Turn off the oven and 
allow to cool overnight.
Thirty minutes before serving, reheat gently.  Adjust the 
seasonings to taste;  the sauce should be quite thick 
and very dark red.  
When ready to serve, ladle into bowls and serve with 
flat noodles or boiled potatoes.  Steamed leeks also go 
well with this dish.
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LAMB WITH GREMOLATA
INGREDIENTS
Gremolata:
 - 4 oz black olives
 - 2 large cloves of garlic
 - 1 large sprig rosemary
 - 2-3 fl oz extra virgin olive oil
 - Zest of one large lemon
 - Sea salt to taste
 - Lots of freshly ground pepper
2-3  lb lamb roast -- leg of lamb is best;  
make sure it’s at room temperature be-
fore cooking.
Optional:  
1 lb large mushrooms, halved and cut 
into slices, sauteed in butter and oil.

METHOD:
Prepare the gremolata:  place all ingredients in food 
processor and pulse 6-8 times until blended.  Let sit 
for an hour, then smear liberally over the meat.  

Preheat oven to 400 Fahrenheit and get out a baking 
pan with rack.  Line the bottom of the pan with foil.  
Place the lamb on the rack, and pop in the oven.  
After 15 minutes, turn the lamb over and add more 
gremolata if required.  Turn the oven down to 350 F 
and cook for a further 50 minutes, turning twice more 
and applying more gremolata each time.

Pull the meat out when an instant read thermometer 
reads 145F for medium rare.  Place on a serving 
platter or cutting board, cover with foil and a kitchen 
towel, and let sit for 20 minutes to re-absorb juices.  
This is a good time to transport the dish, if desired.

Slice the meat and garnish with mushrooms and 
fresh herbs to taste.  Serve with flat noodles, rice or 
risotto.
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IRON MAN 1, 2 AND 3
EGOISTIC

GENIUS
EVOLVES

IRON SUIT;
LATEST

 VERSION 
HAS CUP-
HOLDERS.

LAMB WITH SOUR CHERRIES
INGREDIENTS
2-3  lb lamb roast -- leg of lamb is best, 
brought to room temperature 
Dressing:  combine the following...
6 Tbsp virgin olive oil (or more if needed)
1 tsp sea salt 
Freshly ground black pepper
4 large cloves of garlic
2 large springs fresh rosemary

Sour Cherry Sauce
One 24 oz bottle sour cherries, drained
2 Tbsp light oil or butter
2 Tbsp flour
1 Knorr vegetarian stock cube
4 fl oz red wine or port
Cornstarch mixed with water
Sea salt and freshly ground pepper

METHOD:
Preheat oven to 400 Fahrenheit.  Line the bottom of a 
shallow baking pan with foil.  Rub the lamb with olive 
oil dressing.  

Place the lamb on a rack, and pop in the oven.  After 
15 minutes, turn lamb over and add more dressing if 
required.  Turn the oven down to 350 F and cook for 
a further 50 minutes, turning twice more and applying 
more dressing each time.  For medium rare, pull the 
meat out when an instant read thermometer reads 
145F for medium rare.  Place on a serving platter or 
cutting board, cover with foil and a kitchen towel, and 
let sit for 20 minutes to re-absorb juices.

Meanwhile, in a heavy saucepan, cook light oil and 
flour together for two minutes, stirring.  Add cherry 
juice, stock cube and port.  Cook, stirring, until sauce 
has thickened.  Simmer for at least 30 minutes,until 
reduced by one third and the consistency of cream.  
Add cherries and warm through;  thicken if needed.

Serve lamb in slices and pass the sauce separately.
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LOTS OF LASAGNA
INGREDIENTS
Red Sauce
1 large onion, finely sliced
3 Tbsp light olive oil
1 lb uncooked chicken sausage, deskinned
1 lb ground chicken or turkey
Two 28 oz cans marinara sauce
Sea salt and freshly ground pepper 
Fresh basil to taste and fresh bay leaves

Bechamel or White Sauce
3 Tbsp light oil or butter
3 Tbsp flour
4 cups warmed milk or half-and-half
1 vegetarian Knorr stock cube
1 cup sour cream
1 cup ricotta cheese
½ tsp mace or nutmeg
Sea salt and freshly ground pepper

8-12 oz grated mozzarella cheese

One 9 oz packet ‘no-boil’ lasagna
Deep lasagna pan, at least 9 x 13 x 3”

METHOD:
Place a heavy saucepan over medium heat, 
with 2 Tbsp oil.  Add onions and cook for 
15 minutes until transparent.  Add sausage 
and chicken/turkey;  cook until light brown 
all over, breaking it up into small chunks.  
Add the tomato sauce and herbs;  simmer 
for 45 minutes.  Cool and adjust seasonings. 
Make the sauce a little thinner than usual.

Make the bechamel in a separate heavy pan; 
cook 3 Tbsp oil/butter with 3 Tbsp flour for 
two minutes, stirring.  Warm the milk and add 
to the roux, whisking vigorously as it thickens.  
Simmer for twenty minutes until smooth and 
as thick as cream.  Blend in sour cream and 
ricotta;  add mace, salt and pepper to taste.  
Sauce should be thinner than usual;  add a 
bit of water if required.  Allow to cool slightly.

Preheat the oven to 325 Fahrenheit and oil the 
lasagna pan.  Set out your components.

Ladle a layer of red sauce into the pan and 
spread evenly.  Lay out a layer of lasagna to 
cover the sauce.  Spread a generous layer of 
bechamel over the pasta.  Lay the next layer of 
pasta.  Add more red sauce… pasta… white 
sauce… pasta… and red sauce.  You will end 
up with four layers of pasta and five layers of 
sauce, and still have ½” clearance at the top of 
the pan.  Sprinkle mozzarella thickly over the top. 

Cover with foil and bake for 40 minutes.  Take 
off  foil and cook another 15 minutes.  Let cool 
for 20 minutes before cutting into squares.  

Serve with a crisp green salad and a glass of 
dry white wine.
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MIDWINTER POTROAST
INGREDIENTS
3 lb chuck roast, in one piece
2 medium onions, diced
3 large carrots, thinly sliced
2 cups beer 
2 Knorr beef stock cubes 
2 sticks celery, thinly sliced
2-3 large leeks, sliced crossways
Sea salt 
Freshly ground black pepper 
2 fresh bay leaves
Cornflour to thicken the sauce
Fresh herbs to taste

METHOD:
Preheat oven to 300 Fahrenheit.  In a heavy casserole, 
heat 2 Tbsp oil over medium heat.  Pat flour all over 
the chuck roast and cook five minutes per side until 
browed.  Set aside.
Place a heavy saucepan over medium heat.  Saute 
onions in two tablespoons of light olive oil for 15 
minutes until transparent.  Add celery, and cook for 
five minutes, stirring frequently.  Add the stock, stir, 
and bring up to a simmer.  Add beef, sliced carrots, 
leeks and bay leaves;  cover the casserole and place 
in oven.  Bake for 1½ hours or until beef is tender 
when poked.  Turn off oven and allow to cool.
An hour before serving, remove the beef and cut into 
chunks.  Reheat the sauce, correct the seasonings, 
and if necessary, add a little cornflour to thicken.  
Bring to the simmer;  add the beef back in and warm 
through.
Ladle into bowls and garnish with fresh herbs.  
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PORK LOIN WITH APRICOTS+PRUNES
INGREDIENTS
A dozen dried wild apricots
A dozen or so pitted prunes
1 Tbsp crushed ginger
2 fl oz dry sherry
10 juniper berries,crushed
1 tsp smoked salt 
Freshly ground black pepper
Fresh tarragon, finely chopped

Gnocchi with Leeks
2 large leeks, white part sliced thinly
3 oz butter
1 lb gnocchi
1 Tbsp soy sauce
½ tsp mace or nutmeg

METHOD:
Soak the dried fruit in hot water, just enough to cover;  
leave for at least two hours.  Drain.  Add the ginger, 
sherry, juniper berries, salt and pepper.  

Lay the pork loin in a shallow baking dish and pour 
over the marinade.  Let sit for one hour.

Preheat the oven to 350 Fahrenheit.  Place the pork 
in the oven and bake for an hour, or until an instant-
read thermometer registers 150 F.  Remove from the 
oven, cover with foil and a kitchen towel.  Let rest for 
15 minutes, to re-absorb the juices.

Slice and serve with juice from the baking pan;  as 
shown, this dish goes well with leeks and gnocchi.  
To make this dish, melt butter in a heavy saucepan 
over low heat.  Cook the leeks very gently for 10 min-
utes while you boil the gnocchi until just done. Drain 
the gnocchi, add to the leaks with soy sauce and 
mace.  Mix well and serve at once!
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STEAK AND MUSHROOM CRUMBLE
INGREDIENTS
Filling:
2-3 lb good beef
2 large onions, in chunks
1 lb brown mushrooms, sliced
2 cups boiling water (or warmed beer, or red 
wine) with two Knorr stock cubes
Light oil as required
Flour as required
Sea salt and freshly ground pepper
Fresh herbs to taste

Crumble:
2 cups flour
8 oz (two sticks) unsalted butter, chilled

METHOD:
Preheat oven to 325 Fahrenheit. 
Prepare the crumble topping by placing  flour 
and chunks of chilled butter with ½ tsp sea 
salt.  Pulse until the mixture looks like sand.
In a large casserole, heat 2 Tbsp oil;  cook 
the onions, stirring often, until transparent (15 
minutes or so.)  Add 2 Tbsp flour (and more 
oil if required) and cook for two minutes, stir-
ing.  Add the warm liquid with stock cubes;  
stir and cook until sauce is  thick and smooth.  
Keep warm over low heat.
In a large frying pan over medium heat, cook 
the mushrooms in batches with sufficient oil 
and/or butter.  Add to the sauce in casserole.
Cut the beef into 1” cubes and dust liberally 
with flour.  Using the same frying pan, cook 
the beef in 2 Tbsp oil over medium heat until 
all beef is lightly browned.  Add to casserole.
Pour the crumble over the beef mixture and 
spread out evenly.  It should be 1” thick.  If 
necessary, make more crumble in the same 
proportion of flour and butter.  Bake for one 
hour until top is golden.
Serve warm with steamed leeks or broccoli.

VARIATIONS:
With BACON
Cut up 12 oz thick-cut bacon into 1” pieces.  Fry 
gently in a heavy frying pan until just cooked.  
Add the onions and proceed as in main recipe.

With WILD MUSHROOMS
Saute an additional 8  oz wild mushrooms gently 
in oil and/or butter,and add to the beef mixture 
before baking.

With LEEKS
Cut up two large leeks (white parts only) in ½” 
slices.  Saute in a little butter until just cooked.  
Add to the meat mixture before baking.
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TRI-TIP WITH MUSHROOM GRAVY
INGREDIENTS
Roast beef
Tri-tip (or 3 lb top sirloin roast)
6 Tbsp olive oil
2 Tbsp crushed garlic
4 large sprigs fresh rosemary, minced
Sea salt and freshly ground pepper

Mushroom Gravy
4 Tbsp light oil
Two medium onions, thinly sliced
1 lb brown mushroooms
8 oz wild mushrooms
4 cups boiling water with three Knorr 
beef stock cubes 
½ bottle strong red wine, reduced by 
half
2 fresh bay leaves, NOT dried
2 Tbsp flour
Cornstarch if required for thickening

METHOD:
Take the roast out of the fridge.  Combine olive oil, 
garlic, rosemary, salt and pepper;  let sit for one 
hour.

Preheat the oven to 400 Fahrenheit.  Place the meat 
on a rack over a shallow baking pan.  Spread olive oil 
mixture on all sides of the beef;  place in the hot oven 
for 15 minutes.  Turn the roast over, moisten with 
more oil, and turn the oven down to 350.  Continue 
cooking for45 minutes, turning every 15 minutes.  An 
instant-read thermometer should read 135 F.  Remove 
the beef, cover and let sit for 20 minutes.

Meanwhile, in a heavy saucepan, use 2-3 Tbsp light 
oil to saute the onions very slowly until caramelized -- 
about 45 minutes.  When onions are brown, add 1-2 
Tbsp more oil and 2 Tbsp flour;  cook, stirring, for two 
minutes.  Add wine, bay leaves and warm broth;  and 
whisk as sauce thickens.  Simmer for 15 minutes until 
smooth and rich.  Adjust seasonings to taste.  When 
meat comes out of the oven, cook mushrooms in the 
drippings and add both to the sauce.  Continue to 
stir and simmer until beef is rested.  Serve beef in 

madphoto.com



66

ZESTY VEGGIE PASTA SAUCE
INGREDIENTS
6 oz smoked bacon, sliced crossways
2 medium onions, halved, then sliced
2 large red peppers, diced
4 large cloves of garlic
1 large tin or bottle tomato sauce
4 large cloves of garlic
20 or so Kalamata black olives, sliced
2 Tbsp capers
1 tsp red pepper flakes, or to taste
Olive oil as required
Sea salt and crushed black pepper 
A handful of fresh basil, chopped

Optional:  2- 3 fl oz red wine

METHOD
Place a heavy saucepan over medium heat.  Stirring 
frequently, saute the bacon and onions in 2 Tbsp olive 
oil until transparent and beginning to brown, about 20 
minutes.  Add the crushed garlic and saute for another 
3-4 minutes.  Add the wine, if used;  stir well, and lower 
the heat. Add the bottled tomato sauce - marinara is 
good - and simmer for 30 minutes.

Add the olives, capers and pepper flakes to the sauce 
and simmer for 10 minutes.  If transporting, allow to 
cool and reheat on site. 

Cook the pasta in plenty of salted boiling water.  Three 
minutes before serving, add the chopped basil.  Adjust 
salt and fresh pepper to taste.  It should be a fabulous 
combination of sharp, rich, and savory flavors.

Serve with brown rice spaghetti or pad thai noodles, 
handing round freshly grated parmesan.

THE ITALIAN JOB (2003):  THREE MINI-COOPERS PULL A HEIST IN 
VENICE, GET DOUBLE-CROSSED AND RECOVER THE GOLD IN LA...
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ALMOND-PEAR TORTE
INGREDIENTS
1 cup ground almonds
4 large eggs
1 cup organic sugar
½ tsp sea salt
8 ounces butter at room temperature, 
plus melted butter for the pan
1⁄2 cup sifted cake flour
½ tsp baking powder
2 ripe pears cut into ½” dice
1 ripe pear sliced lengthways in rays
9” springform pan
Whipped cream garnish
 - 1 cup heavy cream
 - 2 tsp organic sugar
 - ¼ tsp sea salt
 - Vanilla and almond extracts to taste

METHOD:
Preheat oven to 325 degrees.  Butter the pan.  Place 
the almonds and one egg in bowl of an electric mixer.  
Mix on low speed until smooth.  Add sugar and salt;  
mix until blended, scraping the bowl with a spatula. 

Add eight ounces of butter in three batches;  increase 
to medium speed and beat until batter is  light and fluffy. 
Add the eggs one at a time and continue mixing until 
incorporated.  Remove mixer and fold the flour into the 
butter mixture using a spatula.

Dice the two ripe pears.  Core and quarter the extra 
pear lengthwise.  Slice thinly, lengthwise, radiating from 
the core.  Pour half the batter into the pan and spread 
evenly.  Sprinkle the pear pieces on top, then add the 
remaining half of the batter, smoothing it to the edges. 
Arrange the pear slices in a sunburst pattern on top.

Bake for 50-60 minutes,  until the top is golden-brown 
and springy.  Allow the cake to cool for 20-30 minutes 
before serving garnished with flavored whipped cream.
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AVOCADO PIE
INGREDIENTS
8 oz graham cracker crumbs
8 oz cinnamon graham cracker crumbs
4 oz (one stick) unsalted butter, melted
3 medium ripe avocados
¾ cup organic sugar 
1 cup sour cream
½ cup heavy cream
2 ripe limes, juice and grated zest
1-2 fl oz Tequila
½ tsp sea salt
¼ tsp mace (or nutmeg)
Optional:  macadamia nuts for garnish

METHOD:
Preheat oven to 350 Fahrenheit.  Grease a 9” spring-
form pan  Combine crumbs and melted butter;  pat 
along sides and bottom of the pan and cook for 20 
minutes.  Take out of the oven and allow to cool.

Slice the avocados in half and remove the pits.  Use a 
spoon to scoop out the flesh, then cut it into chunks.

In a food processor or blender, combine the avocados, 
sugar, sour cream, heavy cream, lime juice and zest, 
Tequila, salt and mace.  Puree until the mixture is very 
smooth and the sugar is dissolved. 

Pile into the baked crust and smooth the top.  Chill for 
at least two hours.  

Cut into wedges and serve cold or at room 
temperature, garnished with a little extra lime zest or 
(optionally) a sprinkling of finely chopped macadamia 
nuts around the edge.

DR. HORRIBLE’S SING-A-LONG BLOG:  GEEK AS SUPER-VILLAIN, WITH SONGS.
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BREAD PUDDING
INGREDIENTS
1 1/2 cups whole milk
1 1/2 cups whipping cream
1 tsp vanilla extract
8 large egg yolks (or 4 whole eggs)
¾ cup plus 2 tablespoons sugar
¼ cup (1/2 stick) unsalted butter, room 
temperature
One large loaf white/sourdough bread, 
slices cut ½ inch thick, cut off crusts
4 Tbsp sour cherries
¼ tsp sea salt
1 tsp vanilla extract
1 tsp almond extract

METHOD:
Preheat oven to 350°F and butter a lasagna pan.  

Combine the milk, whipping cream, salt and extracts  in 
a mixing bowl.  Whisk the egg yolks and sugar in a 
large bowl to blend.  Gradually whisk the hot milk into 
the yolks.  Set the resultant custard aside.

Butter a lasagna sized baking dish.  Cut the crusts off 
the bread and butter one side of each slice.  Cut bread 
into ½” cubes.  Arrange half the bread over the bottom 
of the prepared dish.  Sprinkle half the sour cherries.  
Repeat with remaining bread and cherries.  Pour the 
custard over the bread.  Let stand until some custard 
is absorbed, about 20 minutes.  Sprinkle with sugar.

Bake the pudding until the custard thickens and begins 
to set, about 30 minutes.  Let the pudding cool slightly 
before spooning into deep bowls.

If desired, serve with sour cherry syrup or kirsch.
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INGREDIENTS:
1 Tbsp cold water
2 egg whites
2 lb large pecans (8 cups)
2 cups organic sugar
2 Tbsp ground cinnamon (or more to taste)
2 Tbsp ground cardamom
2 Tbsp ground coriander
1 Tbsp ground star anise
2 Tbsp sea salt

METHOD:
Preheat oven to 250 degrees.  Line two large 
baking sheets with foil.

Beat water and egg whites until frothy.  In a large 
mixing bowl, combine with the pecans, turning 
gently until all the nuts are coated.  (You can use 
wooden spoons, two spatulas, or your hands.)

Combine sugar, salt and cinnamon;  adjust 
spices to taste.  Spoon over the pecans, and mix 
gently until all the nuts are covered in the sugar-
spice mixture.

Spread out on two large cookie sheets.  Bake at 
225 degrees for about 1½ hours.  Every 15 
minutes, turn the nuts over using a spatula.  
Bake until the pecans are crunchy and squeaky 
when you test them.  Allow to cool and store in 
airtight tins or ziplock bags.

Note:  The quantities above make a LOT of 
candied pecans, so be prepared to give them 
away.  Don’t keep them all for yourself - they’re 
totally addictive! 

CANDIED
PECANS
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COCONUT MACAROONS
INGREDIENTS
1 cup unsweetened coconut
1 cup ground almonds
¾ cup organic confectioner’s sugar
2 egg whites
½ tsp sea salt
1 tsp vanilla extract
2 tsp almond extract
¼ tsp cream of tartar
Optional:  sliced almonds for garnish
Two large cookie sheets lined with foil 
or parchment

METHOD:
Preheat oven to 350 degrees;  line two cookie sheets 
with heavy-duty foil or baking parchment. 
Mix the almonds and coconut in a medium-large bowl.
In a medium bowl, use an electric mixer to beat the 
egg whites with the salt and cream of tartar until fluffy.  
Gradually add the sifted sugar, and beat on high speed 
until the soft peaks form.  Add the vanilla and almond 
extracts and beat until just mixed.
Add the egg mixture to the almonds and coconut, and 
use a spatula to mix them gently but thoroughly.  Using 
a melon baller, drop in mounds on the baking sheet 
about two inches apart.  They will not spread much.  If 
desired, sprinkle with sliced almonds (as above).
Bake 15 minute until lightly browned and firm at edges 
but soft in the center.  Remove from oven and lift onto 
a wire rack to cool.  When cool, peel off the foil.  Store 
in a tightly covered container.  Serve with tea or sherry.
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FRANGIPANE WITH PEARS
INGREDIENTS
8 oz graham cracker crumbs
8 oz gingersnap crumbs
4 oz (one stick) unsalted butter, melted
8 oz unsalted butter, at room temperature
1 cup organic sugar 
3 large eggs
1½  cups ground blanched almonds
1 Tbsp flour and 1 tsp cornstarch
½ tsp sea salt
Generous pinch mace (or nutmeg)
1 Tbsp vanilla extract
2 Tbsp almond extract
3  poached pears, halved, then cut into 
¼” slices

METHOD:
Preheat oven to 350F.  Grease a 9” spring-form pan 
Combine crumbs and melted butter;  pat along sides 
and bottom of the pan and cook for 20 minutes.  Take 
out of the oven and allow to cool slightly.

Meanwhile, combine two sticks of warm butter with the 
sugar.  Beat in the eggs one at a time, then beat in the 
almonds.  Add the flour, cornstarch, salt and mace, 
with the vanilla and almond extracts;  mix well.

Load the almond mixture into the cooked crust and 
spread evenly across the bottom.  Arrange the pear 
slices like the rays of a sunburst.  Bake for 50-60 
minutes until the edges are golden, or until a knife 
comes out clean when inserted in the center.

Allow to cool slightly;  this classic French tart can be 
served warm or at room temperature.  It will keep well if 
kept in the fridge;  however, bring it up to room 
temperature before serving with whipped cream.

madphoto.com



74

FRANGIPANE WITH CHERRIES
INGREDIENTS
8 oz graham cracker crumbs
8 oz gingersnap crumbs
4 oz (one stick) unsalted butter, melted
8 oz unsalted butter, at room temperature
1 cup organic sugar 
3 large eggs
1½  cups ground blanched almonds
1 Tbsp flour and 1 tsp cornstarch
½ tsp sea salt
Generous pinch mace (or nutmeg)
1 Tbsp vanilla extract
2 Tbsp almond extract
About 1½ cups sour cherries

METHOD:
Preheat oven to 350F.  Grease a 9” spring-form pan 
Combine crumbs and melted butter;  pat along sides 
and bottom of the pan and cook for 20 minutes.  Take 
out of the oven and allow to cool slightly.

Meanwhile, combine two sticks of warm butter with the 
sugar.  Beat in the eggs one at a time, then beat in the 
almonds.  Add the flour, cornstarch, salt and mace, 
with the vanilla and almond extracts;  mix well.

Load the almond mixture into the cooked crust and 
spread evenly across the bottom.  Arrange cherries in a 
double ring around the edge and in the center.  Bake 
for 50-60 minutes until the top is puffy or until a knife 
comes out clean when inserted in the center.

Allow to cool slightly;  serve warm or at room temper-
ature.  It also keeps well in the fridge;  bring to room 
temperature before serving with cream whipped with 2 
tsp sugar, a pinch of salt and 1 tsp almond extract.
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NEW YEAR’S HAZELNUT TORTE
INGREDIENTS
1 cup ground hazelnuts
4 large eggs
1 cup organic sugar
½ tsp sea salt
8 ounces butter at room temperature, 
plus melted butter for the pan
1⁄2 cup sifted cake flour
½ tsp baking powder
2 ripe pears cut into ½” dice
1 ripe pear sliced lengthways in rays
9” springform pan
Whipped cream for filling
 - 1 cup heavy cream
 - 2 tsp organic sugar
 - ¼ tsp sea salt
 - Vanilla and almond extracts to taste

METHOD:
Preheat oven to 325 degrees.  Butter the pan.  Place 
the hazelnuts and one egg in bowl of an electric mixer.  
Mix on low speed until smooth.  Add sugar and salt;  
mix until blended, scraping the bowl with a spatula. 
Add eight ounces of butter in three batches;  increase 
to medium speed and beat until batter is  light and fluffy. 
Add the eggs one at a time and continue mixing until 
incorporated.  Remove mixer and fold the flour into the 
butter mixture using a spatula.
Dice the two ripe pears.  Core and quarter the extra 
pear lengthwise.  Slice thinly, lengthwise, radiating from 
the core.  Pour half the batter into the pan and spread 
evenly.  Sprinkle the pear pieces on top, then add the 
remaining half of the batter, smoothing it to the edges. 
Arrange the pear slices in a sunburst pattern on top.
Bake for 50-60 minutes,  until the top is golden-brown 
and springy.  Allow the cake to cool completely.  Split 
into two layers, and fill with whipped cream.  Use rest 
of cream to decorate top;  serve with hazelnut liqueur.
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ORANGE+ALMOND RICE PUDDING
INGREDIENTS
2 cups arborio rice
4-5 cups coconut milk
¾ cup organic sugar
½ tsp sea salt
Zest of one large orange
1 tsp vanilla extract
2 tsp almond extract
2 tsp orange extract
1 tsp cinnamon
½ tsp mace or nutmeg
½ cup slivered almonds

Optional garnish:  
Crystallized ginger or candied pecans

METHOD:
Preheat oven to 300 Fahrenheit and butter a medium 
oven dish or casserole.

Warm the coconut milk in a medium saucepan over 
low heat.  Add the rice, salt and sugar, and warm to 
nearly simmering, stirring from time to time.  When hot, 
add the orange zest, vanilla, almond and orange 
extracts.

Pour into the baking dish.  Stir in the cinnamon and 
nutmeg, and sprinkle with almonds.  Bake for an hour 
or more in a slow oven until the liquid is almost all 
absorbed and the rice is soft.  There should still be a 
little liquid, so that pudding is similar to stiff porridge in 
texture, with the almonds adding crunch.

Serve warm;  if desired, garnish with chopped crystal-
lized ginger or candied pecans - see the recipe on 
page 73.  Alternatively, pour a little orange liqueur over 
each bowl of pudding.
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SOUR CHERRY CHEESECAKE
INGREDIENTS
Crust
8 oz graham cracker crumbs
8 oz gingersnap crumbs
4 oz (one stick) unsalted butter, melted

Filling
8 oz cream cheese at room temperature
¾ cup organic sugar 
4 large eggs
1 cup sour cream
2 lemons, juice and zest
¼ tsp sea salt
1 Tbsp vanilla extract
2 Tbsp almond extract

Topping
6 fl oz port
24 oz bottle sour cherries, drained
2 oz organic sugar
1 Tbsp cornflour made up with water

METHOD:
Preheat oven to 350F.  Grease a 9” spring-form pan 
Combine crumbs and melted butter;  pat along sides 
and bottom of the pan and cook for 20 minutes.  
Remove from oven and allow to cool slightly.  Turn 
oven up to 500 Fahrenheit -- yes, really 500F!
Combine all filling ingredients in a mixing bowl or food 
processor.  Beat until smooth.  Pour into the pan and 
smooth the top.  
Bake at 500F for ten minutes;  then, without opening 
the oven door, turn the heat down to 200F.  Leave for 
50 minutes, then test with an instant-read thermo-
meter.  At 150F, pull from the oven and cool overnight.
Next morning, place a small sauce-pan over medium 
heat and boil the port, cherry juice and sugar until 
reduced by half.  Drip the cornflour mixture into the 
pan, whisking briskly until sauce thickens.  Spread 
cherries in concentric circles on the cheesecake and 
pour on the sauce.  Chill for six hours or so, then  serve 
in rich yet modest slices with a glass of port.
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SOUR CHERRY TART
INGREDIENTS
Crust:
1 ¾ cups pastry flour
¼ cup confectioners sugar
8  oz (two sticks) unsalted butter, well-
chilled or nearly frozen
½ tsp sea salt
1 egg yolk

Filling: 
24 oz sour cherries, drained
½ cup organic sugar
2 fl oz kirsch or other cherry liqueur
1 Tbsp cornflour made up with water

Garnish:
1 cup heavy cream whipped with
¼ tsp sea salt
2 Tbsp organic sugar
1 tsp vanilla extract

METHOD:
Preheat oven to 350F.  Grease a 9” spring-form pan. 
Using a food processor, combine pastry ingredients. 
Pour into greased pan and pat along sides and 
bottom.  Line with foil and beans (or pennies);  cook for 
25 minutes.  Remove from oven and allow to cool 
slightly on a rack.  
Meanwhile, place a small saucepan over medium heat 
and boil the port, cherry juice and sugar until reduced 
by half.  Drip the cornflour mixture into the pan, 
whisking briskly until sauce thickens.  Add the cherries 
to the pan and warm through.  Pour the cherries and 
sauce into the pastry shell and bake for 35 minutes.  
Allow to cool slightly.
Serve warm or at room temperature.  
If desired, pass a bowl of whipped cream flavored with 
a little sugar and vanilla extract.  The cream sets off the 
sour cherries and crisp pastry beautifully, both in color 
and flavor.
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UPDATED BLACK FOREST GATEAU
INGREDIENTS
Chocolate Cake
¼ cup cocoa
1 cup unbleached flour
1 tsp baking powder 
½ tsp sea salt 
6 oz dark chocolate, melted
4 oz (21stick) unsalted butter 
2 large eggs
¾ cup sugar
1 tsp vanilla extract
½  cup buttermilk or sour cream

Sour Cherry Filling
24 oz bottle sour cherries, drained
2 oz organic sugar
1 Tbsp cornflour made up with water

Bitter Chocolate Glaze
8 oz 72% chocolate, chopped
4 oz (1 stick) unsalted butter, in pieces
2 Tbsp organic sugar 

METHOD:
Preheat oven to 325F and butter 9” springform pan.  

In bowl #1, heat butter, salt and chocolate in the 
microwave or in a double boiler.  Stir until smooth.  In 
bowl #2, beat the eggs, sugar and vanilla;  whisk in 
buttermilk until smooth.  In bowl #3, sift together 
cocoa, flour, and baking soda.  

Stir the chocolate into the egg mixture, then beat in the 
flour mixture until smooth and glossy.  Pour batter into 
pans, pushing the batter out to  edge.

Bake until firm, about 40 minutes.  Cool on a wire rack 
until cool.  Wrap tightly in plastic fiim until ready to ice.

Make filling by draining cherries and heating the juice 
and sugar, boiling until reduced by half.  Dribble in 
cornstarch, whisking well, until sauce thickens.  Add 
cherries and let cool.  Glaze:  melt chocolate, butter 
and sugar in a double-boiler, stirring until smooth.  Set 
aside for at least two hours to solidify.

Spilt cake horizontally.  Spread cherries in center.  Pour 
on the glaze; smooth over top and drip down sides.
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5X CHOCOLATE CHIP COOKIES
INGREDIENTS
1 cup unbleached flour
1/4 cup Dutch-processed cocoa
1 tsp baking powder
1/2 tsp salt
4 oz 54% dark chocolate
4 oz 72% extra-dark chocolate
2 large eggs
1 tsp vanilla extract
4 oz (1 stick) unsalted butter, softened
1 cup organic sugar 
1/4 cup porridge oats
6 oz white chocolate chips
6 oz plain chocolate chips

METHOD:
Preheat oven to 350F.  Line baking sheets with parchment.  

Melt the chocolate in a heatproof bowl set over a pan 
of water.  Stir until smooth.  Sift the flour, cocoa, baking 
powder, and salt together into a medium bowl.  Set 
aside.  Beat eggs and vanilla together in a small bowl.

Use an electric mixer to beat butter until fluffy.  Add 
sugar and beat for about 45 seconds.  On low, beat in 
the egg mixture until mixed in.  Add chocolate, and 
beat until just mixed in, then the flour mixture.  Do not 
overbeat.  Mix in the oats and the chocolate chips.  

Using a small ice cream scoop (or two tablespoons), 
shape 2” cookies and space them out on the cookie 
sheets.  Spread well out on the sheets as they expand!

Bake for 10 minutes.  Even though the cookies will not 
look done, pull them out.  Transfer the cookies, still on 
their parchment sheets, onto cooling racks.  Allow to 
cool completely before storing in an airtight container.  
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CHOCOLATE AVOCADO PIE
INGREDIENTS
Crust
812-14 oz chocolate cookie crumbs
4 oz (one stick) unsalted butter, melted

Filling
8  oz 60% chocolate, melted in a double -
boiler or microwave
¾ cup organic sugar 
1 cup sour cream
2 ripe avocados
2 limes, juice and zest
½ tsp smoked salt
1 Tbsp vanilla extract
2 fl oz tequila
1 tsp cinnamon

METHOD:
Preheat oven to 350F.  Grease a 9” spring-form pan 
Combine crumbs and melted butter;  pat along sides 
and bottom of the pan and cook for 20 minutes.  
Remove from oven and allow to cool slightly.

Meanwhile, melt the chocolate in a double-boiler or 
microwave until just melted;  stir until smooth.  Put all 
the filling ingredients (including chocolate) in a food 
processor and blend until smooth.  Pour into the baked 
crust and smooth out the top.

Cover with plastic wrap and chill overnight.  

Decorate (if desired) with chocolate nibs round the 
edge of the pie… or slices of avocado arranged in a 
starburst… or dollops of sweetened whipped cream.  

Serve in wedges with coffee - or a margharita!

LOVE ACTUALLY:  HIGH-BROW SOAP OPERA, IN TEN LINKED STRANDS.

madphoto.com



83

CHOCO-CHESTNUT LAYERS
INGREDIENTS
Main Assembly
8 oz ground chestnuts 
OR Faugier chestnut puree (if so, don’t 
use only 1 oz sugar)
4 oz organic sugar 
8 oz 72% bittersweet chocolate 
8 oz 54% semisweet chocolate
8 oz heavy cream
½ tsp salt
2 oz orange or coffee liqueur
24 “ladies fingers” or soft long biscuits
1 cup warm coffee 

Whipped cream for filling
 - 1 cup heavy cream
 - 2 Tbsp organic sugar
 - ¼ tsp sea salt
 - Vaniila / almond extracts to taste

This is a fabulous Christmas dessert!  

METHOD:
Line loaf pan with foil.  In a double 
boiler, gently heat chocolate, sugar, 
butter, and salt.  Stir occasionally until 
just melted.  Mix in chestnuts and keep 
in the double boiler with heat turned 
off.  The mixture should be like thick 
lumpy cream.  If necessary, stir in a 
more liquid:  hot milk, water or coffee.

Spoon ¼ of chocolate mixture into the 
loaf pan and spread evenly along 
bottom.  Combine 1 cup coffee and (if 
desired) 2 oz liqueur.  Quickly, dip each 
lady’s finger in the warm coffee and 
place a layer on the chocolate in loaf 
pan.  Repeat with two more layers of 
chocolate and ladies fingers, finishing 
with chocolate.  There will be four layers 
of chocolate and three layers of ladies 
fingers in total.    

METHOD: (CONTINUED)
Cover loaf pan tightly and refrigerate overnight until the 
concoction is has solidified  
An hour or so before Whip the cream.sugar, salt and 
flavorings until soft peaks are formed.  Take the loaf 
pan out of fridge;  grip the the foil and wiggle to loosen 
the sides and bottom.  Invert onto a cutting board and 
remove foil.  Spread whipped cream over top and 
sides;  let set two hours.  
Serve in VERY thin slices -- utterly rich and delicious!

Variation:  If you cannot find chestnuts, use a mixture 
of crushed macadamia nuts and almonds.

madphoto.com



84

DEEP DARK CHOCOLATE SAUCE
INGREDIENTS:
8 oz 72% chocolate, in chunks
4 oz 54% chocolate, in chunks
8 fl oz (1/2 pint) heavy whipping cream
1/4 cup raw sugar
½ tsp salt
2 fl oz brandy or coffee liqueur
2 fl oz expresso or strong black coffee
1/2 tsp vanilla essence
½ tsp cardamom
¼ tsp cinnamon

METHOD:
Place the cream and sugar in a double boiler over low 
heat, and allow to warm gently.  Add the chocolate and 
heat, stirring occasionally until chocolate is melted.. Stir 
until the mixture is smooth and glossy.

Add salt, coffee, vanilla, cardamom, cinnamon and 
liqueur;  stir until the sauce is smooth again.  Taste and 
adjust the seasonings if required.  You may need to 
add a little hot water, as the sauce will thicken as it 
cools.  It should be the consistency of whipping cream.  

While still warm, ladle the sauce into a clean glass jar 
with a wide neck, or into a squeeze bottle.  Store in the 
fridge for up to a week;  it will also freeze and keep well 
for up to three months.

When ready to serve, take the lid off the jar and warm 
in the microwave for 20 seconds.  Stir.  Repeat until the 
sauce is liquid and warm.  Serve over gelato… or 
pastries… or just eat it off a spoon!
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PASSION OF MIND

SCHIZOPRENIC WRITER 
GOES BACK AND FORTH 

BETWEEN SEPARATE LIVES 
IN NY AND PROVENCE;  

EACH GAL HAS A HOME, 
PROFESSION, SHRINK AND 
GORGEOUS SWEETHEART. 
WHICH WOMAN, LIFE AND 
HOTTIE IS REAL?  IT’S MORE 
THAN EITHER SHRINK CAN 

FIGURE OUT...  

FABULOUS 
CHOCOLATE 

TRUFFLES
INGREDIENTS
Base mixture
4 oz 54% Belgian chocolate
4 oz 72% Belgian chocolate
4 oz (one stick) unsalted butter
½ tsp sea salt

Possible flavorings:
1 Tbsp almond extract;  2 oz Amaretto
2 tsp instant coffee, 2 fl oz coffee 
liqueur and 1 tsp vanilla extract
2 tsp orange extract;  2 fl oz Triple Sec
2 tsp mint extract;  2 fl oz mint schnapps
2 Tbsp crushed ginger, 2 tsp grd ginger

Rubber or plastic candy molds

METHOD:
Place a medium saucepan over low heat and set a tight-
fitting bowl on top.  Melt the chocolate, butter and salt in 
this, or in a microwave, until barely melted.  Take off the 
heat and stir gently until smooth.  

Scrape the bowl with a rubber spatula.  Add whatever 
flavorings you fancy and stir until fully incorporated.

Using two spoons, fill the molds to the top of each 
hollow.  Shake the molds side-to-side to release air 
bubbles.  Place on a shelf in the fridge and chill four 
hours or (better) overnight.

When fully solidified, pop the truffles out of their molds.  I 
usually drop them four at a time into a tub with cocoa, 
superfine sugar, ¼ tsp salt and 1 tsp spice, depending on 
the flavor.  This keeps them from sticking together!

Serve chilled or at room temperature - yum!

madphoto.com



86

madphoto.com

CHOCOLATE-GINGER TART
INGREDIENTS
Crust
8 oz graham cracker crumbs
8 oz gingersnap crumbs
4 oz (one stick) unsalted butter, melted
Filling
8 oz 60% Belgian block chocolate
¾ cup organic sugar 
2 large eggs
1 cup heavy cream
½ tsp sea salt
1 Tbsp vanilla extract
½ tsp freshly ground black pepper
2 Tbsp crushed ginger
2 tsp ground ginger
Topping
4 oz crystallized ginger, finely chopped

METHOD:
Preheat oven to 350F.  Grease a 9” spring-form pan 
Combine crumbs and melted butter;  pat along sides 
and bottom of the pan and cook for 20 minutes.  
Remove from oven and allow to cool slightly.

Meanwhile, melt the chocolate in a double-boiler or 
microwave until just melted;  stir until smooth.  Put all 
the filling ingredients (including chocolate) in a food 
processor and blend until smooth.  Pour into the baked 
crust and smooth out the top.

Bake for 40 minutes until the edges are puffy while the 
center is barely firm.  Remove from the oven and 
sprinkle round the edges with the crystallized ginger, 
pressing in lightly.  Leave on a rack until cool, then 
cover with plastic wrap and chill overnight.  

Serve at room temperature, cut into slender wedges - it 
is very rich.  If desired, pass round a bowl of whipped 
cream at the same time.
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INGREDIENTS:
Cake batter:
3/4 cup granulated sugar
1 cup all-purpose flour
1/4 cup cocoa powder
2 teaspoons baking powder
1/4 teaspoon fine sea salt
1/2 cup milk
1/3 cup butter, melted
1 1/2 teaspoons vanilla extract
3-4 ripe bananas, sliced

Topping:
1 cup organic sugar
1/4 cup cocoa powder
OR  
¼ cup sliced almonds,as shown
1 1/4 cups hot water or milk

METHOD:
Preheat the oven to 350 degrees Fahrenheit.

Beat together the sugar, flour, cocoa, baking powder 
and salt in a bowl.  Whisk in the milk, butter and 
vanilla. Stir together until smooth with a wooden spoon 
or spatula.  Spread the sliced bananas on the bottom 
of an ungreased (13  x 9) lasagna pan;  pour the batter 
over the bananas and smooth out the top.

Combine the sugar and cocoa;  sprinkle over the top 
of the cake (or sprinkle the sliced almonds).  Pour the 
heated water or millk over the top.  DO NOT STIR. 

Bake about 30 minutes until the center starts to 
bubble and look almost set, like an undercooked 
brownie.  Take out of the oven;  let stand 15 minutes. 

Serve in dessert dishes, spooning sauce from bottom 
of the pan over top..  If desired, serve with a spoonful 
of heavy cream or whipped cream.
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MOONSTRUCK

AFTER PROPOSING TO GIRL, 
BOY FLIES OFF TO SEE MAMA, 
WHO IS DYING.  GIRL MEETS 
BROTHER, FALLS IN LOVE 
AND GOES TO THE OPERA.  
MOTHER REVIVES, SO FIRST 
GUY FLIES BACK, CREATING 
CLASSIC OPPORTUNITY FOR 
FINAL ENSEMBLE SCENE 
FOR FIVE VOICES + CHORUS.

LIFE IN BROOKLYN AS HIGH 
OPERA… WHO KNEW?

HASTA 
BANANAS
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HIPPO POT DE MOUSSE
INGREDIENTS:
Mousse:
8 oz excellent dark chocolate, chopped
4 oz (1 stick) unsalted butter, in chunks
1/4 cup (60ml) dark-brewed coffee
6 large eggs, separated
1 cup organic sugar
plus 1 tablespoon sugar
2 Tbsp dark rum
½ tsp sea salt
1 tsp vanilla extract
Variation:  Replace coffee/rum with 2 fl 
oz triple sec and 1 Tbsp orange extract.
Whipped cream for garnish
 - 1 cup heavy cream
 - 2 Tbsp organic sugar
 - ¼ tsp sea salt
 - Vanilla and almond extracts to taste

METHOD:
In a double-boiler over low heat, heart the chocolate, 
salt, butter and coffee, stirring over barely simmering 
water until smooth.  Remove from the double-boiler.  

Replace a clean bowl on top of the double-boiler, with 
⅔ cup sugar, the four egg yolks and rum.  Using an 
electric hand mixer, heat and beat for 3  minutes until 
the mixture looks like runny mayonnaise.  Take off heat 
and place bowl in a larger bowl of ice;  continue beat-
ing until cool and thick.  Fold in the chocolate.

In a separate bowl, beat egg whites until frothy;  add 1 
Tbsp sugar and a pinch of salt.  Beat until soft peaks 
are formed, then beat in the vanilla.  Fold ⅓ egg whites 
into the chocolate mixture and stir gently;  then add the 
remaining egg whites and fold in until uniform in color.

Transfer into a serving bowl or divide among 8-10 
dishes.  Top with whipped cream and sprinkle with 
shaved chocolate, or pass whipped cream separately.  
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LIZ’S 
CLASSIC 
CHOCOLATE 
CHIP COOKIES

THE WIZARD OF OZ

A YOUNG GIRL ENDS UP IN A 
FANTASY WORLD WHERE SHE 
KILLS THE FIRST PERSON SHE 
MEETS WITH A HOUSE.  WITH 
THREE STRANGERS, SHE 
FOLLOWS GOLD PAVEMENT;  
THEY KILL OTHERS UNTIL THEY 
UNCOVER LOCAL WIZARD, 
DISCOVER THEY ALREADY 
HAVE WHAT THEY WERE 
SEEKING, AND GO HOME.

INGREDIENTS
8 oz (two sticks) unsalted butter 
at room temperature
1 cup organic sugar
2 eggs
2 tsp vanilla
2 cups flour
1 tsp baking powder
½ tsp salt
1 tsp baking soda
6 oz white chocolate chips
6 oz chocolate chips
1 cup nuts (if desired)
1 cup rolled oats

METHOD:
Preheat oven to 375 Fahrenheit.  Line two large baking 
sheets with parchment.  You’ll have to bake in batches.
Using an electric mixer, blend the butter and two 
sugars until creamy.  Beat in eggs one at a time.  Add 
the vanilla and almond extracts.
Sift the flour, baking powder, salt, and baking soda;  
add to the butter-sugar mixture.  Beat until mixed.  Stir 
in the chocolate chips, nuts (if used), and oats.  You 
should have a very stiff dough.
Shape the batter using a half-size ice-cream scoop or 
two spoons and place on the baking sheets 2-3  inches 
apart;  these cookies will spread.  Bake 375 for 8  - 10 
minutes until light golden brown but still slightly soft.  
Swap the position of the pans halfway through.
Slide cookies on their parchment onto racks to cool.  
Taste while warm!  When cool, store in an airtight tin.
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INGREDIENTS:
Cake
½ cup cocoa
1½ cups unbleached flour
1 tsp baking powder 
½ tsp sea salt 
8 oz dark chocolate, melted
8 oz (2 sticks) unsalted butter 
4 large eggs
1½ cups sugar
1 tsp vanilla extract
1 cup buttermilk or sour cream
Ganache
10 oz 60% chocolate, chopped
12 oz heavy cream
1 Tbl sugar added to the cream
Glaze
8 oz 72% chocolate, chopped
4 oz (1 stick) unsalted butter, in pieces
2 Tbsp organic sugar 
2 fl oz strong coffee or coffee liqueur 

METHOD:
Preheat oven to 325 degrees.  Butter 
two 8” springform pans.  
In bowl #1, heat butter and chocolate in 
the microwave or in a double boiler.  Stir 
until smooth.
In bowl #2, beat the eggs, sugar and 
vanilla;  whisk in buttermilk until smooth.
In bowl #3, sift together cocoa, flour, 
baking soda and salt.  
Stir the chocolate into the egg mixture, 
then beat in the flour mixture until 
smooth and glossy.  Pour batter into 
pans, pushing the batter out to edge.

Bake until firm, about 40 minutes.  Cool on a wire rack 
until cool.  Wrap tightly in plastic wrap until ready to ice.
Make up the ganache by heating the chocolate, sugar 
and cream in a double-boiler over low heat, stirring 
until smooth.  Leave in a cool place overnight.  When 
solid, beat with electric mixer until fluffy.  If too hard or 
separating, add 2 Tbsp boiling water and beat anew.
Make the glaze by melting the chocolate, butter and 
sugar in a double-boiler over low heat.  Stir.  Take off 
the heat and add the coffee / liqueur, stirring until very 
smooth.  Set aside for at least two hours to solidify.
Assemble the cake by splitting each cake horizontally.  
Take the bottom layer for the top of the overall cake.  
Spread ganache atop the bottom three layers and put 
the remaining layer on top.  Allow to set for one hour.
Place assembled cake on a plate and pour on the 
glaze, smoothing it over the top and down the sides.

TRIPLE 
CHOCOLATE 
CAKE
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COOKING FOR 
FILM NIGHT

AFTERWORD
We hope you have enjoyed this modest yet luscious collection of film-
related recipes.  As well as relishing the original film night group itself, we 
certainly had fun creating, photographing and writing up all our culinary 
adventures - not mention eating them afterwards!

In the best tradition of the movie industry, this is the first of several related 
volumes…a franchise, if you will.  Yes, we’re already working on a sequel… 
or maybe two… or possibly even three!  As long as our readers and fellow 
potluck enthusiasts continue to enjoy flexible recipes that travel well, we 
will continue creating cookbooks.  Woo-hoo!

So from chef, chocolatier and cineaste Kyre Adept…
And model / photographer extraordinaire Madeleine Vite...

                        The End

 



COOKING FOR 
FILM NIGHT

No movie would be complete without the...
  

CREDITS 
 

All recipes and text by Kyre Adept.  If you would like to taste Kyre’s 
creations, such as handmade chocolate truffles and fabulous 

European cakes, email dr.kyre@cox.net 

To buy Kyre’s other books (about human programming and spirituality), 
go to www.ART-of-Integration.com or www.DrKyre.com...

(or hey, just do a google search on Dr. Kyre Adept!)

For commercial, industrial or food photography, head shots
and wonderful nudes / lingerie pictures, contact 

Madeleine Vite, www.madphoto.com.  She’s the best!

Technical, graphic and typesetting help by Amy Adams.

Special thanks to Dawn Thorpe for cloths and backdrops.
Much appreciation to Richard and Amanda Payatt for hosting 

the original film night every Tuesday for ten years.  Bisous!

E-book published and distributed by www.bookbaby.com;  
available from iBooks, Barnes & Noble and amazon.com.

To order more .pdf copies, click here:  https://gum.com/cuATY  

Thanks for watching!
Copyright © 2013 Kyre Adept & Madeleine Vite
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