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Cooking Fart;'rc:s & Classcs

Tl'xe New Fall—Holiday
5c|1cdu|c is on the Web!

September
12 French Country Cooking
26 Italian Country Kitchen

October
10 French Country Cooking
24 Italian Country Kitchen

November
7  French Country Cooking

December
5 Tapas & Finger Food

Join me in the Kitchen &
Around the Table for delicious
seasonal food & fun
Details & Menus on the Web
www.susannye.com

Frivatc classes a|wags available

Girls’ Night Out
Cooking Couples
Customer Appreciation
and lots more....

at your house or mine.

Private Chef &
Catcring Services

Romantic Dinners or
Celebrations for Family &
Friends. At my house or yours.

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

Try Dinner T o-CGo!
Contact Susan Nge at

susannye@tds.net or

For more information
Visit the web at

www.susannye.com or

603 /5267519

I come from a fairly traditional New England family. Not surprising, tradition
brought certain rules. We always opened our presents on Christmas
Day, not Eve. We didn’t wear white after Labor Day. We didn’t
disturb our neighbors by mowing the lawn on Sunday. We didn’t
run with scissors. And we certainly didn’t get clever with
Thanksgiving dinner. Year after year, the Nye family’s
Thanksgiving menu never changed. Nothing was flambéed,
there were no tapas or meze and the cuisine was never
nouvel. For more than 75 years, first my grandmothers and 2
then my mother cooked the same tried-and-true Thanksgiving dishes. That’s a lot of
years of boiled and mashed squash and turnip, creamed onions, mashed potatoes and
bread stuffing.

Thanksgiving has always been one of my favorite holidays. Even when I moved to
Europe in the ‘80’s, I continued to celebrate. Every year I gathered friends together for
a harvest feast. After all you can take the girl out of New England but you can’t take
New England out of the girl. When I moved back to New Hampshire I offered to host
our family’s Thanksgiving Dinner. I figured it was time to step up and take on one of
the big family celebrations. My sister and sister-in-law had been feeding me Christmas
and Christmas Eve dinners for years. Besides, Thanksgiving Dinner had become one of
my trademarks.

While I was delighted with the prospect of hosting my family for Thanksgiving, they

were a bit wary. Throughout the month of November I received two or three phone

calls from my brother. He was concerned that I might get a little too creative with

dinner. Even my sister, the non-conformist, called to check on my plans and offer

warnings. In both cases, they blamed their concerns on their children, explaining, “My

kids won’t eat anything funky or French.” My parents were both quiet, just happy that
someone else was cooking.

I evaded my siblings’ questions and comments but assured them

that snails were not on the menu and that everything would be

delicious. I did not let on that some traditional New England
dishes might have long disappeared from my table. When I first moved to Europe I

went to great lengths to recreate the Thanksgiving dinners from my

childhood. But I lived overseas for almost two decades and developed

my own traditions. I was looking forward to sharing my updated fare

with my family.

Turkey was still the centerpiece of the meal, but over time my menu had become a bit
eclectic, maybe even a little French. Unfettered by family expectations I hadn’t boiled
turnip or squash in years. I no longer made creamed onions and had never made a Jell-
O salad. Instead, I served wild mushroom soup, broccoli puree and a salad of mixed
greens. I played around with the mashed potatoes, put wild rice in the stuffing and

experimented with apple tarts. The end result was a delicious autumn dinner but a
distant cousin to my Grandmother’s table.

In the end, compromise has prevailed. My mother’s stuffing is back in the turkey,
roasted butternut squash is in the soup and my brother is in charge of the potatoes.

Regardless of what’s on the menu, the best part of Thanksgiving will always be the
family and friends around the table. I wish you all a wonderful Day,

Pon aPPétitl - Susan
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Wlld Rice and Musl'lroom Stuﬁ:ing
A break from traditional bread stu)[)[/ng, | served this wild rice and mushroom stw[)[/ng many

chl ncsdafj nght times to Friends in Switzerland. [F your )[am/'{g /5 reac/y for sometllzlhg new, give it a try and
Cooking (lasses enjoy!
[ earn & | au gh Enough for a 12 to 16 pound turkey

1 cup wild rice

1/2 cup brown rice

1/2 stick (4 tablespoons) butter

1 medium onion, finely chopped

4 celery stalks, finely chopped

12 ounces mushrooms, chopped

. . 2 tablespoons chopped fresh tarragon or 2 teaspoons dried
Private Chef & Cateri ng 1 tablespoon fresh thyme leaves or 1 teaspoon dried

Pinch of nutmeg

Pinch of cayenne pepper

1 teaspoon kosher salt

1/4 teaspoon freshly ground black pepper

Do you have too much to 1/2 pound sour dough bread, torn into large bread crumbs

do and too little time? T oo 1/4-1/2 cup (or more) chicken stock

Services

bu59 to cook? 1. Cook the wild and brown rice according to package directions. Set aside to cool.

[Letme doitfor you. 2. Meanwhile, melt the butter in a heavy large skillet over medium heat. Add the
onions, celery, mushrooms, cayenne pepper, salt and pepper. Sauté until the
onions are very tender, about 10 minutes. Gently toss in the tarragon, thyme and
Like to entertain? No time nutmeg.

to prepare the PCFFC ct 3. Put the wild and brown rice in a large bowl. Transfer the mushroom-onion mixture
to the bowl; toss to combine. Add the bread crumbs; toss to combine. Add enough
broth to the stuffing mixture to moisten. Don’t let it get soggy. Let the stuffing cool
| etme doitfor you. completely before stuffing your turkey. Cook any extra stuffing in a buttered
casserole dish.

cocktail or dinner Partg?

You can cook the stuffing separately. Transfer to a large, buttered casserole dish.

Cover with buttered foil, buttered side down and bake at 350° until the stuffing is

[For more information heated through, about 30 minutes. Uncover and continue baking until the top is crisp
\isit the web at and golden, about 15 minutes longer.

www.susannye.com

Contact Susan Nﬂe at

arounc{the’cab]e@tds‘net or
60% /526 7319
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