Susan |I 7\rouncl

/
NYe . the Table |

Join Me in the Kitchen &
Arouncl the Tablc fora
Cooking (Class!
Enjoy delicious food & fun!
Italian Country Kitchen
Tapas & Finger Food
French Bistro Cooking
French Country Cooking
Moroccan Feast
Latinas Night Out!

Summer Grilling

Global Salads

Gct a GrouP Togcthcrfor

a (Great E_vcning Out
Birthday = Girls’ Night Out
Cooking Couples
Customer Appreciation
and lots more....

Private Chef & Catcring
Celebrations for Family & Friends.

....too busy or too tired to cook ...
let me do it for you!

C OO»é /I‘LC a C/)C[ or

just ook like one!
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Contact Susan Nge at

susannqc@tc{s.nct

or60% /5267319
Morc information the web at

www.susannye.com
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When you hear the words comfort and food; what comes to mind? Do you think of
something savory or sweet? When you need a little tender, loving care do you
hunger for something hot, bubbling and fragrant with herbs and spice? Or maybe
you crave something sugary, warm and gooey or seek solace in a cold and creamy
or soft and chewy treat.

Or all of the above.

Comfort food is the food of our childhood. You slurp it or spoon it and savor it
slowly. If you need a sharp knife to cut it, it’s probably not comfort food. These are
the dishes that warm us on snowy evenings, cheer us up on rainy days and console
us when we are feeling blue.

Looking for the perfect comfort food? Well there is no one answer, it all depends on
the kind comfort you need. Broken heart? Rocky-Road, cookie dough or butter
pecan can’t mend a broken heart but it might just ease the pain for an hour or two.
Head cold? For those times when you wonder if you will ever breathe again, the
best medicine might very well be a steaming bowl of chicken soup. And if a day on
the slopes leaves you frozen to core, a piping hot stew with fork tender beef and
vegetables is a great solution.

I was certainly in need of a little comfort last week when a torrential rain storm
blew in. At midmorning it was almost as dark as the middle of the night. It stayed
grey and murky all day. The storm did not blow in from the north with the brittle
cold of an arctic gale. It blew in from California bringing the January Thaw with
buckets of rain, fog and a damp, dreary, bone-chilling cold.

In spite of its annual or almost annual return, the January Thaw is an unexplained
weather phenomenon. Most years the Thaw comes right smack in the middle of
coldest days of the year. For weeks we shiver and shake bundled up in layers of
wool and fleece and then suddenly the air is well ok it’s not exactly balmy but it’s at
least ten degrees above normal. It could be my imagination but it seems to me that
it always rains during the Thaw. Not a little shower, no, it’s never a light, gentle
rain. The January Thaw always seems to trigger a rip roaring deluge.

Which of course makes the annual Thaw the bane of every skier’s existence. One
day it’s sunny and seasonably cold. The snow is perfect or close to it. You're not
sure if you've died and landed in heaven or if you're dreaming. Suddenly, the
dream becomes a nightmare and the nightmare becomes a reality. The basement
floods, the porch roof collapses and worse, much worse, all that nice soft snow is
washed away. It may stay warm for a day or two but before long the cold returns
and the slopes become a vertical skating rink.

Is it any wonder I needed comfort? I thought about ice cream but not without
chocolate sauce. In the end I found consolation in front of a cheery fire with a
steaming mug of homemade soup and splurged on a lovely piece of soft brie and a
nice glass of cabernet.

What dishes bring you comfort when your heart is breaking or the day turns
dreary?

Stag warm and dry and bon aPPétitl
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ook Jike a chef ..
orj’ust Jook like one!

Trcat Yourschc to an
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Do you have too much to do and
too little time? | oo bUSﬂ to cook?
[ et me do it foryou
[ ike to entertain? No time to
prepare the Iocn[cct cocktail or
dinner party? [ et me do it for you.

Arouncl the Tab|c
Frivatc Cl‘ICF & Catcring 5crviccs

Yk {yoy an evening of fun!
[ earn, eat and /aug/z/
Arouncl the Tab|c
Cooking (Classes

For more information
Visit the web at

www.susannye.com

For cool(ing tips, recipes and more,
connect with me on FaccBook

www.Facebookcom/swnqe

or follow me on T witter at

twitter.com/susannye

Watch me cook on

www.gyoutube.com/susannye

Contact me at

susannqc@tds.nct

603 /526 7319

PO Box 1875 ~ New [_ondon
New Hampshirc 03257
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E_asg Cassou|ct
Jn the ‘80, foodies discovered cassoulet and spent three a/ays maé/ng /t. Tfy this

5/'171/0//}[/60/ version and )[orget your miseries with )[am/'/ﬂ and triends around the table. |Vith

its origins in French farm kitchens, cassoulet is an a[)so/utc/ﬂ delicious alternative to an

old Nlew |~ ng/anc/ favorite — /ooré and beans. |~ fj@y/

Serves 12

4 ounces slab or thick cut bacon, roughly chopped *

12 ounces boneless, skinless turkey breast, cut into 2-inch cubes
12 ounces boneless pork, cut into 2-inch cubes

Kosher salt and freshly ground pepper

Flour

2 teaspoons dried thyme

2 bay leaves

1/2 teaspoon ground allspice

1/2 teaspoon chili flakes

1large onion, chopped

3-4 carrots, chopped

3-4 stalks celery, chopped

4 cloves garlic, minced

2 cans (15-16 ounces each) white beans, drained and rinsed
1 cup dry vermouth

1-2 cup beef stock

1 can (14-16 ounces) crushed tomatoes

12 ounces pre-cooked kielbasa sausage, cut into 2-inch slices
1/2-1 cup bread crumbs

Garnish: fresh, chopped parsley

1. Cook the bacon until crispy in a heavy stovetop and ovenproof casserole over
medium-low heat. Remove the bacon and reserve.

2. Season the turkey and pork with salt and pepper, lightly dust with flour and
shake off the excess. Pour off all but 1 tablespoon of bacon fat from the
casserole and reserve. Raise the heat to medium-high. Brown the turkey and
pork, adding more bacon fat to the pan as required. Remove from the casserole
and reserve.

3. Reduce heat to medium; add a little more bacon fat and the onion, carrot and
celery to the pot, sprinkle with salt and chili pepper and sauté for about 10
minutes. Add the garlic and sauté an additional 2 minutes. If you run out of
bacon fat, substitute with olive oil.

4. Add the bacon, turkey, pork, beans, thyme, bay leaf, allspice, vermouth, beef
stock and crushed tomatoes to the vegetables. Gently toss to combine, bring to
a simmer and transfer to the oven.

5. Bake uncovered at 350 degrees for 1 hour. Add the sausage to the pot.

6. Sprinkle with the bread crumbs and bake for an additional 30-45 minutes.
Sprinkle with parsley and serve.

The cassoulet is best made through step 5, cooled to room temperature and then
refrigerated for several hours or overnight. Bring to room temperature, sprinkle
with the bread crumbs and then bake at 350 degrees for 45 minutes or until
bubbling.

* For a slimmed down version of this recipe, skip the bacon and use a little olive

oil to brown the meat and sauté the vegetables. Substitute regular kielbasa with a
leaner turkey version.
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