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his culinary career in the Rocky Mountains of Alberta, Canada. Since then he had gone on to establish
himself as an ward winning Chef de Cuisine in many fine restaurants in North America before he
owned and operated several national award winning restaurants of his own. He holds an MBA in
Hospitality Management and is a teacher and consultant to the hospitality industsywell as a

television host & author of 8 differing cookery books to date, which have been released in as many

as 19 languages and sold in 64 countries worldwide.

His International best sellers includ&imply Delicious Cooking & Simply Delicious Qugiwhich

have sold more than 2.5 million copies. Other titles by Chdhtérnational Family Favourites, The
Original Pizza & Pasta Book, Fundamentals of Taste, Cuisine Extraordinare, Fresh Ideas, The Right
Spice and Championship Cookinghef K was théost two televisionsDivine Cuisingwhich has been
broadcast on 140 stations and 5 satellite networks) a@tief K & FriendChef Kalso was thehost the
Jazz Café radio program heard @G\Giant FM.
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A BRIEF HISTORY OF THE TOMATO

Walking back to thelays ofAztecs and Incas as far back as 700 A.Dwjlbtind a group ofNative
Americans in love with the earth and who had great farmiigilizationsalongside cornand potatoes
grew a strange bright red fruit that eventually became known as the ton&tonCortez conquered the
Aztec city of TenochtitlarfMexico Citytakingthe tomato across the Atlanticome to Spainwhich
eventually foundts waythroughout Europe and became an Italian favorite.

Consideredt first a part of the nightshadfamily (as is the potatg)the tomato washought to betoxic.

The plant wasnuchlovedfor its gorgeousyellow coloredfruit called "manzanas" (apples) and tpb

d'oro" (apple of gold)because of its shape the tomabecame known apomme d'amourithe Love

Applg ® ¢ KS 9y 3t A a&wosdwhictsdRrivéddronuttie AXNdc GaBF G G2 Y G ¢ ®
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Italians first grew the tomatabout 1550 and apparently were the first Europeans to eat it. It took
another quarter of a century before the English caughtiamg with other European nations, yet most
grew thetomato mostlyasa decorator plants and not for food.

The 18 century saw the tomateeturn to the Americas, yet the deadly rumours came along witiem
sonone would touch the plant (now both yellow and red in col@j). September 26th, B3®, Colonel
Robert Gibbon Johnson stood on the steps of the courthouse in Salem, Newwbkeseyhe consumed

a basket of the dangerous fruitundreds of spectators stood by awaiting hioowring with pain and

curl up and die His predictable death didot come aboutsoon the great taste of the fruit became

wide spread and favored throughout the early stat€¥. course New Orleans cuisines of Cajun and
Creole couldhot be so delicious without the tomato which found its way there in 18fificklythe

C4gun chefs adapted it to thosemous French dishes laced with the flavors of Latin America along with
the spices of the West Indies.

Sure tomat@s have outstanding antioxidant content, and a rich concentration of lycopene, but those
are ®cret benefits encased in their taste. They protect your heart with phytonutrients, lower your
cholesterol, and help keep your blood stream clean. Wineorporatirg them with anchovies, arugula,
basil bread crumbscheese, chiles chives cucumbers, egggarlic lemon marjoram mint,

mushrooms olive oi| olives onions oregang parsley pasta peppet peppers, saffron, salseafood,
shallots, sugarntarragon, thymeor vinegaryour guest will never know you aveatching ovetheir

health.

As this is a cookboothe following is a list of thosemmatoesbest suited tathe culinary effort, although
extensive it is by no means complete2 dzQNB ¢ 2 NJ AeyirBentiGgiiihKomatgesnaySgive J
you that extra special creation thatin onlyspeak & your resourcefulnes$o your guests

+ | NR 8ldska BaMcy, Amish Paste, Anna Russian, Antique Roman, Apero, Auld Sod, Aviro, Black Pe||

Black Plm, Blondkopfchen, ChMerde, Chiquita, Cornue des Andes, Cr&ausageDasher, Doucet's




Plum Producer, Elfin, Floridity, Golden Fresh, Golden Rave, Golden Sweet, Goldman's Italian American,
Grandma Mary's, Gen Sleeves, Hungarian Italian, 1ldi, Jersey Devil, Jersey Giant, Juliet, King Humbert,
Long Tom, Monica, Mi#€harm, Old Ivory Eg@livade, Opalka, Oran@anana, Oroma, Patrona, Pink

San Marzano, Polish Linguisa, Principe BesghPurple Russian, Red Pear, Rio Grande, Roma, Roman
Candle, Roman Holiday, Rosada, Rudolph, San Marzano, San Marzano Lungo, Saucy, Specked Roman
Sunstream, Super Italian Paste, Tegucigalpa, Thai Pink, Ukrainian Pear, Vilms, Yellow Bell, Yellow
Butterfly, Yellow Pear, Yellow Santa, Zuchello

CANNING TOMATOES:

The majority othefs use canned tomatoésr convenience, quality and flavorin§o making your own
cangivethe same results as chefs get all year long. Almost every Italiaaurasit use the highest
quality of canned tomatoesuch as: Stanisluagho calls themselvedThe Real Italian Tomatompany
orEscalo@d Y 2 { ( Al, Addttér Po@i&cE, these two high quality tomato canmi companies are
goodrepresentatives of what care and concesimould beoffered tothe food servicendustry. For the
consumer there also great brands but the very lmstthe ones canned at home by you. So we offer
the following forcanringtomatoesat home

2 Yidbs 1 kg Tomatoesper quart jar
¥ tsp 3ml Citric Acid or 2 Ths{80 ml)lemonjuice to eah hotsterilequartjar.
1ltsp 5ml Sltto each quart jar

Glasscanningjars with lids and bands
Directions:

Wash the lidaand bandsn warm soapy watethen reserve in a hot plac&Vash your jars and place
them inthe water cannerheatingthe jars inthe simmering water until ready for usé coddle would be
an ideal temperature tdeep your jarsterile until you arereadyto fill them.

Washthe tomatoesin salted waterScore the stem end of each of the tomatoB$pthem into boiling
water bathfor 30 to 60 seconds. Immediately dipem into ice cold water, making it easy togel off
their skins. Trim away any aréaat is not high qualityand cutout and discardhe core.Now decide
how you willcut yourtomatoes whole, or cutinto halvesquarters or diced.

Measure about Zups(500 ml) per jarPlacethe tomatoesin a large stainless steel saucepao not
usealuminum)and bring to a boil over mediwhigh heat then, usea potato masheto crushthe
tomatoesto release juiceBringthe tomatoesto a gentle boil stir occasionallyo preventanysticking
to the bottom of the panand burningaddadditional tomatoego the saucepan athey simmerand
reduce.Theadditionaltomatoesdo not need to becrushedithey will soften withthe heat and stirring.
Continue until all tomatoeare added, then boil gently for 5 minutes.




Add the ¥ tsp(3 ml) ofCitric Acid or 2 Tbsf80 ml)lemonjuice to each hot quart jar.

Pack thehot tomatoesinto the hot sterilejars, to within a 1/2 inch(1% cmpf the top of the jar. Press
tomatoesinto the jar until the spaces between thematoesfill with juice, leaving 1/2 inch headspace.
Add 1 teasponof saltto each quatrt jar, if desired. Remove air bublddsl additional tomatoego

bring the quantity to a proper headspacd@/ipethe rims with cheeseclotlandplace ahot lid onthe jar.
Applythe band and adjusto secure the seal, do not over tighten

Place the jars ithe canner cover, and bringo a boil and pocessngthe jarsfor 45 minutes adjusting
for altitude. Removehe jars andallow tocool, check lidgo be sure they arseakd after 24 hoursThe
lid should notpop up and down when center is pressed.

Altitude Adjustments for Boiling Water Bath Canner

Altitude in Feet Altitude in Meters Increase processing time
1001-3000 305915 5 minutes

30016000 916-1829 10 minutes

60018000 18302439 15 minutes

800110000 24403048 20 minutes

WHOLE TOMATOES

Whole tomatoes are consideredym or round tomatoeshat have been peeled and packed in juice.
They are dipped ithe water bathmomentarilyin order to peel off the skins. Theyre heated only
long enough to kill any microorganisms. Whole canned tomagoesisually used in sauces or stews,
and are the freshest tastingf canned tomatgroduct. They are usually broken up before or during
cooking.

CRUSHED TOMATOES

Crushedomatoesare whole peeled tomatoethat are crushedput throughafood processorand
enhancedwith asmall amounibf tomato puree. Crushed tomatoeare often used in stews and sauces.
Unlike tomato sauchowever, crushed tomatoesaycontain seeds.

GROUND TOMATOES
Ground tomatoesave anadded 1 tablespoon (15 ml) of tomatgpaste per 2 cups (500 ndj crushed
tomatoes,and then continue with the canned processaigove

DICED STRIPS STEWEDOR CHOPPED TOMATOES

Basicallythese arewhole tomatoeghat have been gt into the desired sizePackdiced tomatoes

packed injuice; they have better flavor than those packed in puBé&ed tomatoesypically contain

calcium chloride, which helps them hold their shape, making them good choices for soups and chunky




saucesUse ¥ tsp (4 ml) of calaiuchloride in each 2 cup (500 ml) jar. Calcium chloride is also known as
or sold on the supermarket shelf as Pickle Crigys is often found in most canned tomato prodsjct
even those labelled as organic.

TOMATO PUREE

TomatoPuree is mdefrom cooked tomatoeshat have been strained of seeds and skimst at alllike
crushed tomatoestomato pureeisreconstituted tomatopaste made by adding water to tomato paste.
Weakin tomato flavorit is not recommendedor good culinary dishedJseit in chilies soups, and other
long-cooked recipedt isnot recommended for classic Italian style passaces.

TOMATO PASTE

Tomatopaste is basally tomatopureewith most of the moistureaemoved The tomatoesre peeled
then the flesh is put through a sieve to remove the seeds, and then finally the water is cooké$eut.
tomato pasteto add body color, andconcentrationof flavorto many dishes.




HOMEMADE TOMATO JUICE

Ingredients:
3lbs M O 1 3 Tomatoes, ery ripe cored, roughly chopped
1%acups 310 ml Celerywith leaves chopped
Qecup 80 ml Onion, chopped
2 thsp 30 ml Sugar
1tsp 5ml Salt
6-8 drops 6-8 drops Tabasca sauce
Pinchgroundblack pepper
Directions

Put allthe ingredients into a large nereactive pot(use stainless steel, not aluminum). Bring to a
simmer and cook, uncovered, until mixture is completely soupy, about 25 minutes.

Force mixture through a sieve, chinoise, or food mill. Cool completely.

Store covered and chilleduice Wil last for about week in the refrigerator.

Yield: 1 quart




HOMEMADE V8 STYLE JUICE

Ingredients

1 tbsp 15 ml Extra Virgin olive oil

5 5 Medium-large tomatoeschopped
) % Onion, chopped

2 2 Jovesgarlic

1 1 Mediumbeet, chopped

1 1 Mediumcarrot, chopped

1 tbsp 15 ml Honey

1 dash 1 dash Tabascaet sauce

1 dash 1 dash Worcestershiresauce

Pindh Pinch Salt & Pepper

1 1 Long Englisktucumber chopped
Yacup 60 ml Fresh parsley

Directions:

Place theolive oilin a large pot over mediurhigh heat add the remaining ingedientsexceptthe
cucumbers and parsldg the pot and bring to a simme&immer ovemediumheatfor about 3645
minutes, stirring occasionallgeason withthe salt, pepper, the Tabascoet andthe Worcestershiresauce
as desired. @nove fromthe heat and transfer to a blendeedd the parsleyand2 thecucumber

Pulse 23 times just to break up the chunks of vegetabiemaining.Have aconsistencyon thick sideBe
very careful in pulsing this or any other hot food items in a food processor.

Transfer fronthe blender to a food mill.

Using the smallest holed plate raime mixture through the foodnill. Transfethe mixture back to the
blender, add the ret of thecucumberand blend for 1 minute on high to get a nice smooth, juice
consistency.

Serves 4




APPETIZERS/SOUP/SALADS

Summer fades, the daghortens, the nights get cooler and the most commauitfof the season buts
alive with ripeness and flavo Yet as summer ends and fall begins your opportunity to express yourself
with freshness at the beginning of every meal comes alive when you choose the tomato

From TomatcConfit (see sauces) to fresh lively seapd absolutely delicious salagdse tomato is the
first and lastplace you need to go to malkegreat meal. Tomatoes atike beginningand endingto any
guestionanyone may havabout thedeliciousoffering you are placing before your guest

As tomatoesmarry so well with so much it takes just a little creativity to take your menu from dull to
delicious. Flavours are impacted when consumed with the skins and seeds but enjoy tesaatibe
beginning of every meal in any manner for that exciting fresh start.




BRUSCHETTA

Ingredients

1 1 French loaf

4 4 Tomatoes

2 2 Garliccloves minced

2 tsp 10 ml Basilleaves dried

1tsp 5ml Salt

3 thsp 45 ml Qlive ail

2 cups 500 ml Mozzarellacheese grated
Qcup 90 ml Parmesarcheese grated
Directions

Slice the French loaf half, lengthwise.
Peel and seed the tomatogthen dice.
Mix the tomatoeswith the garlicand seasonings.

Brush the bread with the oilCover witlthe tomato mixture. Sprinkd withthe cheeseand broil in the
oven until the cheeses are melted.

Serves 4




THAI TOMATO SOUP

Ingredients:

1 1 Medium Vidalia onionchopped
3 thsp 45 ml Vegetable oil

2 tbsp 30 ml Red currypaste

1 1 Garlicclove minced
Yatsp 3ml Quminseeds

3 cups 750 ml Vegetablebroth

1% cups 375 ml Goconutmilk

3 cups 750 ml Tomatoes diced

2 thbsp 30 ml Fsh sauce

1 thbsp 15 ml Packed brown sugar
Y4 cup 60 ml Limejuice

% cup 125 ml Fesh cilantrg chopped
Directions

In a heavy sauce pan over medium heat, #uloil, onion red currypaste, garlicand cumirseeds.
Cook until onionfave softened. Adthe vegetable stockcoconutmilk, dicedtomatoes fishsauce and
brown sugamnd simmer for 10 minutesAdd flt and pepperto taste. Remove frorthe heat and allow
to cool.

Purée the soupwith a hand blender. Returtine soup tothe pot and reheat. Squeezinthe lime juice
and stir inthe cilantroand serve.

Serves 4




MEXICANO PIMIENTA ROJA SOPA DE TOMATE

Ingredients
4 tsp
2

2

2

1 tbsp
Yatsp
2 cups
60z

2 thsp
3 cups

4 0z

Directions

20 ml

15 ml
3ml
500 ml
170 mi
30 ml
750 ml

110g

Olive oll

Onions sliced

Red peppersseeded and chopped
Garliccloves crushed

Mild chillipowder

Ground cinnamon

Tomatoes chopped

Can kidney beans

Tomato purée

Vegetablebroth

Cooked macaroni or other small pasthape
Salt to taste

Fresh coriandepr oregang chopped (o garnish

Heat the oilin a largesaucepanadd the onionsred peppers and garlgauté on medium hedbor about
5 minutesor until softened.Addthe chillipowderand cinnamon continueto cook foran additional

minute.

Add the chopped tomatoekidney beangomato purée, andbroth. Bring to a boilreduce the heat,
cover andsimmer for 20 minutes.

Blend the soupvith ahand blenderor food processor until smooth.

Return to the saucepan, add the cooked paata reheat the soup gently.

Season with satb taste serve the soup in warm bowls, garnislittvchopped coriandeor oregano

Serves 4




CHICKEN TORTILLA SOUP WITH BLACK BEANS AND AVOCADO

Ingredients
1 thsp
1

1

1

1 thsp
5 cups
3 cups
2 cups
2 cups
2 thsp
Yatsp
Yo

1 cup
Y cup
1 cup

Directions

15 ml

15 ml

1%L

750 ml

500 ml

500 ml

30 ml

4 ml

Y

250 ml

125 ml

250 ml

Vegetableoll

Medium green bell peppeseeded, finely chopped
Small white or yellow onionfinely chopped
Jalapefigpepper, seeded, finely chopped
Chilli powder

Chickenbroth

Chickerbreast, fireddedand cooked
Tomatoes chopped

Cannedblack beansdrained and rinsed
Fresh limejuice

Sat

Hass avocadacut into chunks

Qumbled baked tortilla chips

Sour cream

Cheddar cheesgshredded

Heat the oilin a saucepamdd the green pepperonionandjalapezo cookfor 6-8 minutes over medium
heat. Add thechillipowder and cook for another minuté&dd the brothand stirwell. Bringthe mixture
to a boil,reducethe heat to low, and simmer for 10 minutes.

Add the chicken tomatoes beans juice and saltContinue to simmer an addition&lminutes.

Serve,by dividing the avocaddnto soup bowls and ladle-1/2 cups of soup over the top.

Crushthe chips on topandgarnish with a dollop of sour creatien sprinkle with cheese

Senes6




ROASTED TOMATO GAZPACHO

Ingredients
2 Y4 lbs

1

2

1 thsp

2 tbsp

1 cup
Y cup
2 tbsp
2 tbsp
Yacup

2 tsp

Directions

1lkg

15 ml

30 ml

250 ml
125
30 ml
30 ml
125 ml

5ml

Tomatoes sliced

White onion, peeled, stied
Garliccloves peeled
Fresh thymdeaves

Olive oil

Jalapefipseeded

Diced seedless cucumber
HomemadeV8luice (seecanning
dlantro, chopped

Basil chopped
Chickenstock

Sherryvinegar

Preheat theoven to 400°F (220°Q)ine a baking sheet with aluminum foil.

Toss the tomatoes onion, garlicandthymewith the oiland place on thdoil.

Roast in the oven for 30 minuteaemoveand cool for 10 minutes.

Pulse the jalapeos, cucumbers and the roasted tomatoixture with the juice in a food processso
that there is a chunky mixture.

Add the remaining ingredients to the food processor and pulse tweat gentlyand kdle the mixture
into serving bowls and serveith crackers and crusty bread.

Serves 4




FRIED GREEN TOMATOES

Ingredients
4 cups 1L VegetableOll
6 6 Green tomatoes cut into 1/4inch rings
Kosher saland freshly groundblack pepper
Yacup 94 g All-purpose flour
1 tbsp 15 ml Garlicpowder
4 4 Eggs
2 tbsp 30 ml Milk
1%cups 375 ml Panko bread crumbs
Pinch cayenne pepper
Pinch paprika
Buttermilk Dipping Saucegcipe follow3
Directions

In a deepfryer, preheat oito 35¢°F (180°C)
Seasorthe tomatoes on both sides, witlthe saltand pepper

Place flouand garligpowder in a shallow dish. Becondshallow dish, beat egggith the milk Inthird
dish, mix bread crumbsith cayenne angbaprika

Coat thetomatoeswith the flour, thendip intothe eggs andastlycoat withthe bread crumbs.

Fry in the oik few pieces at a time, so they can cook evenly, about 2 to 3 minutes. Dtaipajer
towels and seve with ButtermilkDipping Sauce.

Serves 4




Buttermilk Dipping Sauce

Ingredients
1cup 250 ml Applecider
1 thsp 15 mi Brown sugar
Y4 cup 190 ml Buttermilk
Y4 cup 190 ml Mayonnaise
2 thsp 30 ml BBQ sauce (see sauces)
2thsp 30ml Fresh lime juiced
4 4 Sallions sliced thin
Kosher saland freshly groundblack pepper
Directions

In a small saucepan over medium heat, combine the apple cider and brown Badaceinto thick
syrup. Remove frorthe heat and cool.

In a medium bowl, adthe buttermilk, mayonnaise, BBQ sauce and ljoiee and whisk wellStirin the
scallions and the apple cider mixture. Cover and refrigerate until ready to servéfwigd Green
Tomatoes.

Yields 2 cups (500 ml)




HORIATIKI SALATA: GREEK SALAD

Ingredients
4-5

1

1

1

1 thsp

Yacup
2 tbsp
Yalb

12

Directions:

45

15 ml

60 ml
30 ml
115¢

12

Large, ripetomatoes

Large red onion

Long English cucumber

Green belpepper

Dried Greek oregano

Sea salt

ExtraVirgin olive oil

Lemon juice, freshly squeezed
Greek feta cheesesliced or crumbled

Greek olivegKalamata

Wash and dry the tomatoggucumbey and green pepperClean off the outer skin from the onipn

wash, and dry.

Cut the tomatoegnto bite-sized irregularly shaped chunks, removing the core. Slice the cucuntbe
1/4-inch slices, cutting slices in half .Slice the pepperrings, removing the stem and seeds. Sadt
vegetables lightly.

Combine the tomatoescucumbers, green peppand onionin a large salad bowl. Sprinkle with the
oreganq pour olive oibver the salad, and toss with the lemgrice. Just before serving, place the feta
on top of the salad, and toss in thewas

Serves 4




BACON &'OMATO GALETTE

Ingredients
Yacup 3049 Gold unsalted butter cubed
1¥%5cups 187 g All-purpose flour
Qcup 80 ml Parmesarcheese shredded
1tsp 5ml Qacked black pepper
4 -6 thsp 60-90 ml Cold water
4 4 Tomatoes,drge heirloomcored (about 2 pounds)
1tsp 5ml KosherXalt
3 thsp 45 ml Fne dry bread crumbs
Yacup 125 ml Shallot, thinly sliced
2 tsp 10 ml Fresh thymeleaves
¥ CUP 125 ml Bacon, cooked crumbled
6 oz 170 g Goat Cheese, sermsbft (chevre) or feta cheese, crumbled
1 1 Egg lightly beaten
1 tbsp 15 ml Water
Fresh bailleaves
Directions

In a large bowl cuthe butter into flour with a pastry blender until pieces are psie. Stir inhe
Parmesarcheeseand cracked peppeiSprkle 1 tablespoon of cold water over part of the mixtuaed

toss with a fork. Push moistened dough to the side of the bowl. Repeat, using 1 tablespoon of the water
at a time, until all of the dough is moistened. Form dough inbali wrap with plastiavrap and chill at

least 30 minutes or untfirm but pliable.

Slice the tomatoed/4 inch thick and arrange on a wire rack over a baking gaimkle with saltand let
drain for 30 minutes.

Prehat the oven to 375F (190°Cightly floura smoothsurface, roll doughto a £3 6 o Habge. OY U
Fold in halftransfer to a large baking sheet lined with parchment paper; unfold.




Evenly spreathe bread crumbsn pastry, leaving about &2 0 pbord2l Wayer tomatogsshallot
thyme, baconand goat cheesen the bread crumbs. Folthe crust over filling, pleating as necessary and
leaving some filling exposed in center. Combineaut)1 tbsp(15 ml)water; brush on edges of pastry.

Bakethe crustfor 30-40 minutes or until crust is brown and crisp. Cool at least 10 minutes. Serve warm
or at room temperature, garnished with fresh baaild cut into wedges.

Serves 4




CAPRESES SALAD

Ingredients
6 6 Medium very ripe tomatoes
40z 120 g FeshMozzarellacheese
6 6 LargeBasilleaves
4tbsp 60 ml Good quality extra virgin olive oil
4 tbsp 60 ml Balsanicvinegar

Salt preferablefleur de sel
Directions

Cutthe tomatoesandMozzarellanto even slices. Layer stackthem on a serving platter or four
individual salad pites.

Cutthe basilleaves into thin ribbons and sprinkle them over the salad(s). Drizzle salad(s) with olive oil
balsamic vinegaand sprinkle with salio taste. Serve immediately.

Serves 4




TOMATO MELON SALAD

Ingredients

20z 60 g
40z 120 g
3Yatbsp 56 ml
2Y5tbhsp 38 ml
lcup 250 ml
1 cup 250 ml
Ocup 90 ml
3 tbsp 45 ml
Pinch pinch
loz 3049
Directions

Pancetta thinly sliced

Orecchiette (ittle ear pastg
Kosher salt

Extra Virgin olive oil

Champagne viney

Honeydew melonpeeledm ¢ Emécit o £
Cherrytomatoes sliced in half
Fresh mint coarse choppedivided
Scallion thinly sliced

Qushed red peppeflakes

Freshly groundblack pepper

Ricotta salata (salted dry ricotta), shaved, or crumbled feta

Preteatthe oven to 350F (180°C)Arrangethe pancettain a single layer on a large rimmed baking
sheet. Bake until brown and crisp, @b minutes. Let pancetta stand until cool enough to handle, then

break into bitesize pieces.

In a medium poof boiling salted watecook theOrecchiette stirring occasionally, until al dente. Drain
the pastg run under cold water to cool. Drain and set aside.

Whiskthe oil and vinegain a large bowl. Add half d¢iie pancetta, cooked pastaand melon half of
mint, scallion and red peppeflakes. Toss to coat. Season ws#it and peppetto taste, transfer to a
servingdish $rinkle remaining pancetta and mint over. Garnish wita cheese

Serves 4




SAUCES

Bechamel, Veloute, Hollandaise, Espagnole, Tosatce, these arfive Frenchmother sauces; they
are called this becaudeom themwe create manyecondarysaucesthey arethe foundationof all
saucesor, even converting the sauces into a creamy tomato or other S86ambining one mother
sauce with a second one, or with other ingrediewif yield exciting flavor combinations thanfsh a
dish exactly right, once you know how to make these

) \ \‘.

-

you can add a few different ingredients to each base to make 100's of different variations. Add a
tablespoon or two of tomat®auce to ldllandaise sauce and the residta Chororsauce, a great sauce
for eggs fishor poultry.

As a mother sauce, tomagauce has many primary and secondary sauces can be madé fRame

are Creoleésauce, SpanisBauce, Portugues&auce Provencalesauce andHussarde Saucdt is

understood that French tomato sauce differs greatly from marinara sauce (which most consider tomato
sauce) we offer both within our pages but for the most part our sauce is Manmigiigust a few simple
ingredients. Yet like thtomato sauceMarinara offersdiffering secondary saucgsith Marinara as the
foundation,such sauceas: TomateRicottaSauce, Tuna Sauce, Tomato Mushroom Sauce, Neapolitan
Pasta Sauce, Vodka sauce, Puttanescaead Amatriciana Saua®me alive A few ingredients and

soon you have a great saucegpoon on or beneatlyour culinary featursexactly as you want serve

them. Choose your sauce and choose excitement.




TOMATO CONFIT

Ingredients

12 12
Qcup 80 ml
6 6

6 6
1tsp 5ml
Yo tsp 3ml
Directions

Plum tomatoesripe

Olive oil

Garliccloves lightly crushed
Sorigs of fresh thyme
Kosher&alt

Cracked black pepper

Prehed the oven to 275°F (140°C).

Bring a large pot of water to boil. Remove the stem end of each tomadoscore with a cross on the
blossom end. Immerse the tomatoado the boiling water until the skin starts to loosen. Rierthe
tomatoesinto ice water bath, then drain. Peel the tomatgdlsen cut them in half, then remove the

seeds.

Cover a cookie sheet with foil, then brush the foil with oliveihce the tomatoesut side down, on
the baking sheet. Sprinkle with the gaiied thymethen sprinkle with saland pepperdrizzle with the

remaining olive oil.

Bake for 2 hours or more, until the tomatoage very soft and shriveled. Check the tomategery half
hour to ensure they are not browning and rotate the baking sheet for even codBow.to room
temperature,store in a tightly covered glass jar in the fridge.

Yelds 1Ib (454 g)




BOLOGNESE SAUCE

Ingredients
2 tbsp 30 ml Olive Ol
2 cups 500 ml Yellow Oniongl/2" diced)
1cup 250 ml Carrots(1/2" diced)
Yacup 60 ml Fresh Garlicchopped
21bs 900 g Mild Italian Sausage
2 Ibs 900 g Lean Ground Beef
2 tbsp 30 ml Fresh Rosemayghopped
2 tbsp 30 ml Fresh Oreganachopped
6 cups 15L Marinara Sauce (follows)
6 cups 15L TomatoStrips in Juice
2 tbsp 30 ml Fresh Basilkchopped
Saltto taste
Black Peppeto taste
Directions

Sautéthe onions carrots and garlidn the olive oiluntil soft.

Addthe sausagegroundbeef, rosemaryand oreganoCook until the meat browns (break meat up with
a heavy spoon or metal spatula as it cooks).

Stir in the Marinara Sauce and tomattiips and bring sauce to a boil, reduce to a simmer. Cook the
sauce davn to the desired consistency.

Add fresh basind remove sauce from heat.
Adjust seasoning witthe saltand black pepperUse as required.

Yields 8 cups (2L)




MARINARA SAUCE

Ingredients
M O OdzL340 ml Yellow Oniongliced1/2"
2 tbsp 30 ml Olive Qil
M O 0OdzL3a0ml Fresh Garlicchopped
1tsp 5ml Fresh Oreganachopped
12 cups 4L Puréd Tomatoes (see how to can tomatg)
2 cups 500 ml Tomatoes in Juicechopped(see how to can tomato@s
Ya cup 60 ml FreshBasi] chopped
Saltto taste
Black Peppeto taste
Directions

Sauté the onionn the olive oiluntil they are transparentAdd the garli@and sauté until the aroma is
apparent.Add theoreganoandtomatoesto the onions and cook for 45 minutes over low heAdd the
basiland adjust the seasoning to taste. Use as required.

Yields 10 cups (2%2 L)

Pl1ZZA ACROSS THE WATERS

¢KS aldanbéEGwla oNRAdAKG G2 GKS ' YSNAROFa o6& DSyyl
opened the first Uried States Pizzeria in New York City in 1905. The second pizasié2 S Q& ¢ 2 Y'I

Pies opened in 1910 in Trenton NJ along with the thirderiat I LJ Qa ¢2YlF G2 t ASa | f§

Soon Chicago was introduced to the deep dish style,\&etead rising crust style pizza created at

Pizzeria Uno in 1943. As the American vet returineche from fighting in Italythe food they sampled
therelikedJr AKSGGA A G K dobBnie paNdr 4 Bome. PrigiRRo thelivar itdlian cuisine
was appeciated most by those who migrated from Italy but now became a favorite all over the country.

While Dean Martin sang; "When the moon hits your eye like a big pizztai®la Y2 NS¢ | YSNA O
were more concerned with eating the pizza alongside theahtadrooners than singing about it.

2 KAES (KIS 21 & 2F A behallsepies/ake@npde N Rpplesibbcherries not
tomatoest FGSNJ £ X GKS yFYS LATTI a22y G223welandtSNI T
gle& (2 o0SAy3 2yS 2F GKS (2L GKNBS Yz2ad t20SR «a
secondtoday.
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TOMATO CREAM SAUCE

Ingredients

loz 309 Butter

1 1 Red Onion4/4" diced

Y4 cup 190 ml Dry White Wine

3 Ya cups 810 ml Diced Tomatoes in Juice (see how to can tomgtoes
2 cups 500 ml Heavy Cream

2 tbsp 30 ml FreshBasil,chopped

Directions

In a heavy saucepan melt the buttend sauté the red onions
Add the white wineand let reduce by half.

Add the tomatoesand the heavy crearand reduce by 1/4 over low heat or until the sauce achieves
desired conistency.

Stir in the basidnd let set for 5 minutes.
Yields 6 cups (1%2 L)
Lagniappe

To make Tomat&reamSoup purée the tomatocreamsauce in a fod processor, pass through a
tomato mill, or use a hand held sauce wand. Process the soup until it achieves a smooth consistency.
Then add bastb finish

Lagniappes Creole for a little extra, a small gift, a freebgidly seen by customers of merchanthen
the vendor would throw irafew extrasasthe customer would pay for their purchase. Similar to the

LJdzZNDOKF a8 2F || R21 Sy R2dAKydzia FyR GKS oF 1SN 3A
be a form of lagiappe. So watch for my little extras throughout this book.

w»
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BACON AHOGADAS SAUCE

Ingredients

Y40z 21g Dried chilesde arbol (about 30), stemmed and seeded
30z 90g Red Onion

loz 309 Roasted Garlic

3 tbsp 45 ml Canola Oil

50z 7549 Bacon bits, pecooked shaved

2 tbsp 30 ml Pickled Jalapefipshopped

2 thbsp 30 ml Pumpkinseeds, toasted

1% tbsp 23 ml Sesameseeds, toasted

1tsp 5ml Dried oregano

1tsp 5ml Kosher&Xalt

Yatsp 2ml Ground cumin

CIsp 1 mi Ground allspice

CIsp 1 mi Ground cloves

2 thbsp 30 ml Water

4 cups 1L New York styl®izza Saugsee sauces)
Directions

In a bowl, toss thehilies onion, garlic oil, bacon, jalapefioseedsand spiceswith the water.

Place on a pizza pan baked in a preheated oven at 475° F (240°C) for 6 to 8 minutes until th@renions
softened.Remove fronthe oven and cool.

Oncethe mixturehas cooled place in a food processadd the pizza sauce and putsesmooth Use as
required.

Yields 4 cups (1 L)




CHICAGEGTYLE SALSICCE PIZZA SAUCE

Ingredients

1 tbsp 15 mi Olive Ol

Yacups 60 ml Onion1/4" diced

1 thsp 15mi Fresh Minced Garlic

2 cups 500 ml Crushed Tomatoes (see how to can tomajoes
Yacups 180 ml TomatoPurée (see how to can tomatogs
1tbsp 15ml Fresh Basilkchopped

Yatsp 3ml Dried Oregano

Ltsp 3ml Ground Black Pepper

¥ tsp 3ml Salt

Directions

In a sauce @n, brownthe onionsin the oil. Add the garli@and catinue cooking just until garlic is
translucent.

Removethe pan fromthe heat and stir in tomatgroducts and seasonings.
Refrigerate and use as needed.

Yields Zups(750 ml)

Lagniappe DEEP DISH PIZZA

Deep Dish Pizza,Wwhii ¢2dz R I GNARL) 6S éAGK2dzi GNBAY3I | /K
try ours. With a 3 inch crustds and agenerous amount of toppings and cheeaslo can resi2 The

Uno's Deep Dish (The creators of the pizza) calls fagher but thin crust as compared to the "pan”

pizza sold throughout the rest of the country. Baked in a cake style pan (springform) rather a traditional
pizza pan the deep dish pizza requires a longer cooking time, which could burn the pizza if aksemble
like pan pizzas. Instead the dough is pressed into the pan, then the cheese is layered on the dough, nex
the toppings and finally an uncooked sauce on top to finish, completely tleese=of other pizzas.




ORIGINAL PIZZA SAUCE

Ingredients

1% cups 310ml Pizza Sauce with Basil

1Y cups 310ml Puréed Tomatoes (see how to can tomatdes
1Y cups 310ml Water

2 tbsp 30 ml Leaf Oregano

1tsp 5ml Black Pepper

1tsp 5ml Granulatel Garlic

1tsp 5ml Granulated Onion

1 tbsp 15 ml Kosher Salt

Directions

Blend all ingredients ialarge mixing bowl and place arefrigerator for 12 hours before using.
Yields 3% cups (930 ml)

PIZZA HISTARY

Flat breadsone of the most ancient of the culinary offeringSenesis 3:6 is the first mention of bread

and likely Adam and Eve were enjoying it while still in the garden, most likely unleavened flat bread.
¢CKS 62NR GLATT Itlecpha QRAANK G GKSYaARE A | NBI 2F L
bread which they top with various aromatics. Pizza as we know it today began as a street food in the
mMmcnnQa 2F Dbl LXSa LGlFfe az2ftR o0& aiGNBSIivMKhaDENEK
Margherita(what is considered the authentic pizza) veasated to honor the Queen consort Margherita

of Savoywith tomatoes (Buffalo) mozzarelland basisymbolizing the national colsrof Italy.

After the introduction of the tomat@nd the assurance that it was not poisonous it became on the most
popular items to top the pizza in the Naples region. Pizza "la marinara”, the seaman's wife, (the oldest
style of pizza) anthe Margherita are consider by many Italians as the only true style of pizzas, there are
restaurants within Italy that will only serve these two tgge this day.! G NHzS LIAT T I NRf f
6op OYO NRdzyRX @SNE (KA ydfiredoveniare 6omside ¥é best ByArdd = o
Neapolitan Pizza Association a global group for the preservation of authentic Neapolitan pizza. You may
begin your group by creating your pizza any way you want, just be sure to use one of our great tasting
sauces

2t
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SPICYREOLEIZZA SAUCE

Ingredients

3 tbsp 45 ml Olive oil

% cup 125 mi Onion finely chopped

% cup 125 mi Celeryfinely chopped

% cup 125 mi Green or red belbepper, finely chopped

2 tbsp 30 ml Fresh garlicfinely chopped

Ltsp 3ml Thyme, basi] oregang salt granulated garlieach
YVatsp 1mi Cayenngepper, black peppergranulatedonioneach
1 1 Bayleaf

4 cups 1L Whole canned tomatoes

30z 84 ml Tomatopaste

1tsp 5ml Tabascm sauce

1 tbsp 15 ml Worcestershiresauce

% % Lemon, gated rind andemonjuice

2thsp 30 ml Parsleyfresh chopped

Directions

Heat the olive oiln a medium saucepan and sauté the oniocelery red or green bell peppend garlic
over medium heat until soft. Add the spices, stirring for another minute. Add the tomatoeato
paste, Tabasca sauce, Worcestershirgauce Jemonjuice and rind, cover and simmer on Itwat for
about 30 minutes.

Tasteto adjust the seasonings and stir in the fresh parsley

Yields 4 cups (1 L)




FRESH PIZBAUCE

Ingredients

4 cups 1L Ground Tomatoeq¢ee how to can tomatogs
1 tbsp 15 ml LemonJuice

Y40z 8¢ Fresh Basilkchopped
2tsp 10 ml DriedLeaf Oregano

2 tbsp 30 ml Fresh Parsleychopped
1tsp 6 ml Dried Thyme

¥ tsp 3ml Ground Blackepper
1tsp 5ml Fresh Puged Garlic

2 tbsp 30 ml Fresh Puréd Onion
2tsp 10 ml Salt

Directions

Blend allthe ingredients imalarge mixing bwl and place irthe fridgefor 12 hours before using.
Yields 3 cups (1 L)
LagniappeReal Big TomatStuff

The heaviest tomaton recordweig R Ay i odpm 13 61 Ll2dzy Ra MH 2
grown by Gordon Graham of Edmond, Oklahoma in 1986.

Guinness Book of World Records, the largesttoniiaé 5 S INRB ga G 2 fG 5AaySe
experimental greenhouse andelds a harvest of more than 32,000 tomataasl weighs 1,151.84
pounds (522 kg). The plant was discovered in Beijing, China, by Yong Huang, Epcot's manager of
agricultural science, who took its seeds and grew them in the experimethlgouse.

The largest tomatplant was recorded in 2000, reached 19.8 meters (65 feet) in length and was grown
by Nutriculture Ltd. of Mawdesley, Lancashire, UK.

2 2




NEAPOLITAN PIZZA SAUCE

Ingredients

2 cups 500 ml TomatoPurée (see how to can tomatogs
2 cups 500 ml Ground Tomatoeésee how to can tomato@s
1tbsp 15 ml Leaf Basil

1tbsp 15 ml Leaf Oregano

2 tsp 10 mi Black Pepper

2 tsp 10 mi Granulated Garlic

2 tsp 10 mi Salt

ltsp 5ml Ground Fennel Seed

2 thbsp 30 ml ExtraVirgin Olive Oll

Directions

Blend allthe ingredients inalarge mixing bwl and place irthe fridgefor 12 hours before using.

Lagniappelf your tomato sauce seems to be high in acidy use ¥ tsp (5 ml) of baking soda to every cup of
tomato sauce to neutralize any acid. Simply add the baking soda, cook stirring until thesbatde
disspated. You aredone and the sauce will now be less acidy.

Yields 4 cups (1 L)




NEW YORKTYLE PIZZA SAUCE

Ingredients
Y cup
1tbsp
1 thsp
3 cups
1cups
Yacup
1tbsp
1tbsp
1tbsp
2tsp

Yotsp

Directions

In alargesaucepn, sautéthe onionsand garlian the oil, until slightly softened,emovethe pan from

the heat.

125 ml

15 ml

15ml

750 ml

250 ml

125 ml

15ml

15ml

15ml

10 ml

3ml

Freshonions,1/4" diced

Fresh Garlicminced

Olive Ol

Ground Tomatoeésee how to can tomato@s
Crushed Tomatogsee how to can tomato@s
Mushrooms slicedcanned

DriedOregano

Sugar

Dried Basil

Salt

Ground Black Pepper

Stir inthe tomato products andhe remaining ingredients.

Refrigerate and use as needed.

“Yields 5 cups (1.25 L)

LagniappeOriginally from the state of Jalisco is filled with crisp roast piben "drowned" in a spicy
chile de arbol sauce. Cover your pizza with pulled pork, drown the pork in this sauce, cheéepeand

bake for great yetlifferent pizza.




RICH AND HEARTY PIZZA SAUCE

Ingredients

2 cups 500 ml TomatoPurée(see how to can tomatogs
Yacup 60 ml Water

3 tbsp 45 ml Liquid BeefSoup concentrate
2 tbsp 30 ml ExtraVirgin Oive Oil

1 thsp 15 mi Leaf Basil

1tbsp 15 ml Leaf Oregano

2tsp 10 ml ParsleyFlakes

2 tsp 10 mi Black Pepper

2 tsp 10 mi Granulated Garlic

1ltsp 5ml Granulated Onion

ltsp 5ml CelerySeed

Directions

Blend altthe ingredients in large mixingowl and place irthe cooler for 12 hours before using.
Yields 2% cups (625 ml)
Lagniappe Food Fight

La Tomatina is a food fight festival held on the last Wednesday of August each year in the town of Bunol
near to Valencia in Spain. Tens of thousands of people make their way from all over the world to fight in
this 'World's Biggest Food Fight' where more thare diundred metric tons of oveaiipe tomatoesare

thrown in the streets. Many trucks haul the tomatadeso the centre of the town, Plaza del Pueblo. The
tomatoescome mostly from Extremadura. Other tomdtstivals are held in Carmel CA. Seattle WA.
Fairfield CA. Leamington ON. As well in farmers markets around the globe.




CARIBBEAN STYLE SALSA

Ingredients
2 cups 500 ml TomatoedDiced(see how to can tomatogs
W cup 170 ml Mango1/2" diced
loz 309 Jalapéiz Qcanneddiced
Yacup 125 mi Green BelPepperl/2" diced
Yacup 125 ml Red Onion4/2" diced
Yacup 60 ml Fresh Cilantrochopped
2 thbsp 30 ml FreshLimeJuice
21tsp 10 ml JerkSeasoning

Salt& pepperto taste
Directions

Combine althe ingredients in anixing bowland mix well.

Cover andefrigeratefor 2 to 3 hourstaste and adjust seasoning with saitd pepperbefore serving
Yields 4 cups (1 L)

Lagniappe The big circle.

Tomatoedeft the New World, sttled in the Old World and then eventually made their way back via the
Caribbean. Making their home throughout the island they influence many of the key dishes that make
up signature dishes of the various islands. Dishes like colombos, gumbos, Jamagianm(see

seafood and many many more welcomed the return of the tomawvith strong influences of the New
Orleans Creoles, a bounty of the sea andghpiees othe islands great Caribbean cuisine is now offered
to the world over.




PART QUESO DIP

Ingredients
2cups 500 ml Restaurant Style Salgacipe follows)
Yacup 60ml Cilantrq freshchopped
Yacup 125ml Cornkernels
Saltto taste
1b 225¢g CreamCheese
2 tbsp 30 ml Green Oniong/s" chopped
Yacup 60 ml Black Beansanned drained
2 thbsp 30 ml Jalapé2 Qcanned sliced
Directions

Placethe creamcheesen the mixer with the paddle attachment and softéine cream cheese olow
speed for5 minutes.

Combine althe rest of theingredients ina food processoandblendfor 1 minute.Fold into the cream
cheeseand mix well

Place Quesoip in a microwave proof dish and heat on medium heatX@&minutes.

Place irm350°H180°Cpven for 5 minutesRemove fronthe oven and serve witkthe chips.

Yields 6 cups (1.5L)




RESTAURANT STYLE SALSA

Ingredients

3¥cups 810 ml Tomatoescrushed

1cup 250 ml Green chiliescanned

3 tbsp 45 ml Jlapdios, slicedcanned

1tsp 5ml Sl

1tsp 5ml Garlicgranulated

Yacup 60 ml dlantro fresh washed chopped
Directions:

Place all the ingredients into a fopdocessorplend well. Taste and adjust seasoning with aali
pepper.

Yields 5 cups (1.25 ml)

LagniappeMake your owrCreamcheese

Creamcheese Combine 2 cups (500 ml) rmalikd 2 cups (500 ml) whipping creamd heat the mixture

in a double boiler until it's about 90°F (32°C). Remove ftiveheat and sit in 2 tablespoons cultured
buttermilk, cover, and let rest in a warm place for two days until it has the consistency of ydut

the mixture through a colander lined with butteruslin (or several layers of cheesecladind drain for

several minutes. Replace the muslin or cheesecloth and place the colander in a deep bowl, wrap tightly
with plastic wrap, refrigerate and let it continue to drain for a day or so until the cream cheese has the
desired consistency. Adjudie taste with saltand/or add any additional flavorings like fresh herbs,

roaged garlicor sundried tomatoes




CHUNKY TOMATO SAUCE

Ingredients

2 tbsp 30 ml Qlive oil

2 2 Garliccloves minced

1 1 Green bell pepperdiced
1 1 Onion, diced

2 2 Celerystalks diced

40z 120 g Mushrooms sliced
1tsp 5ml Sl

¥ tsp 3ml Pepper

1tsp 5ml Basilleaves

Y5 tsp 3ml Oreganoleaves

Y5 tsp 3ml Thymeleaves

Y tsp 3ml Paprika

Yatsp 1ml Cayenne

3 Ibs 1.35kg Tomatoes geled, seeded and chopped
Directions

In a sauce pan heat the oibauté the garligyreen pepperonion celeryand mushroomsintil tender,
add the seasonings and tomataes

Simmer for 3 hours or until desired thickness. Use as required.

Yields 4 cups (1 L)




MORNAY SAUCE

Ingredients

3 thsp 45 mi Butter

3 tbsp 45 ml Hour, all purpose

1%4 cup 310 ml Chickenbroth

1Y% cup 310 ml Half & half cream

% cup 125 mi Parmesarcheese freshly grated
Directions

Heat the butterin a sauce pan, add the floand cook for 2 minutes over low heat. Stir in the chicken
broth and ceam Reduce heat and simmer until thickened. Stir in the chesaskesimmer for 2 more
minutes.

Use as required.
Yields 3 cups (750 ml)
LagniappeChees& Tomatoes

You would hink cows had a love affair with tomatqdsr nearly any cheeggpe pairs with tomatoes

you pick it, it most likely will pair, even the strong cheeses, such as Roquefort, Maytag Blue, Gorgonzola
or DanistBlue. However the great tomattheese pairing will be found in the more common (not so

costly as well) of the semi hard and hard cheeses like parmesan cheese, pecorino cheese, pravolone
Oaxaca cheese for Latin dishes. Bel Pa&sek,Chedday Caciocavalld~ontina ,Taleggio, Goudam,

Havarti, Samsoe, jack, Muenster ariccourse Mozzarellall make great accompanying cheeses for

sauces of baking with tomato dishes, use a comiamadf three over more to pack flavor. These are

also the cheeses you willant to use in combination fdhat perfect melt on your pizzas. Just keep in

mind that cheese will be stringy if cooked too long.

Whenit comes to the soft cheesarietiesor the unripened or fresh cheese, fresh cheeses have a
higher moisture content and are usually lower in fat and sodium than other cheeses. Most are highly
perishable, they break easily when heated so add them at the very end of the processilfi@o
Considelusing ricotta (of course is king) Boursin, Butternthieese, Crearoheese, Farmers cheese,
Neufchatel (a great substitute for Cream) Qué&sesco for Latin cuisine andrieer for Indian dishes.




WILD MUSIROOM TOMATO SAUCE

Ingredients
1 thsp
3 tbsp
2

2% \s
1 thsp
1tsp
Y2 tsp
Yacup
Y cup
Yacup

1 thsp

Directions

15 ml

45 ml

1 kg
15 ml
5m
3ml
125 mi
125 mi
60 ml

15 ml

Unsalted butter

Extravirgin olive oil

Shallots, minced

Mushrooms such a€ximini, Kingoyster, shiitake, ltanterelle,
Fresh thymesprigs

Heur de se[see note)

Freshly grounddlack pepper

Shirazawine

TomatoesCQrushed

Qeam35% whipping

Chives chopped fresh

In a large skillevr small brazieheat the butterand oil Add the shallots and sauté for 2 minutesuottil
they are translucent.

Add the mushroomsand thyme season withthe fleur de sebnd pepper continue to sauté for 5
minutes.Add the red winestirringalong the botten; continue cooking until the alcohol hasaporatel
and the liquid has reduced and has nearly disappeared completdiyth® crushed tomatoAnd again
allow the liquid to evaporate by half. Remove from tieat, stir in the creamand chivesand season
with saltand pepper.

Yields4 cups (1 L)




LagniappeThe ten best flavor accompanimerits tomatoes

10, Oregangpuse it whole or chopped, freshpfrten paste or dried for wonderful strong pungent flavor
with amazing odor that will fijour home.

9, Chives, with their delicate flavor they make a great substitute for ordodgyarliovhen a more
subtle is required.

8, hili, kick up your dishes with this blended spice combinations, made from a mixture of cayenne or
red peppers, paprikagarlic cuminand oregandhen groundsuper fne. Make your own with a coffee
grinder.

7, Tarragopwanttod O NB @2 dzNJ 3dzSaid GSff GKSY @& 2dinsie&d a2y g|F
they will sample a wonderful licorice flavor that goesfpct with tomatoes Us fresh whenever
possible as this herb will lose its potency when dried. Choose French tarragon for ¢aokijugpt
better.

6, Thymethe choice of most cooks to accompany basid oregandhyme can easily stand on its own
in your sauce just add it at the beginning of cooking because thyme takes time to do its magic. Common
English thyme will give the finest results.

5, Pepperthe most common of the spices, freshly gropepperadd that just right flavor profile to
your cuisine. Use it for finishing your dish alongside its married companioim #ak way you preserve
the flavors of the dish and do not overwhelm the other herbs tlrere

4, Dill Strong at first dill loses strength with heat so add this toward the end of your cooking. Of course
you can wow your guests when you add dill to fresh tomates salads, or who can pickle anything
without dill.

3, Basilis it really Italian without basibut which kind? There are at least 50 varieties, cinnabasil,
lemonbasil, Thai basil and purple basil to name a few, but the most common in ttks &dohen is
sweet green basil. Pairs always well with Oregand thymetied in a bunch to add to a simmering pot.

2, Parsleyno other herb is served in so many way, to add flavor, color or just a simigke fiiarsleyis
the correct choice. Add it toward the end of cooking as it will fade with heat.

1, Garlig yes garliés an herb, Strong and pungent it adthmediate flavor and sweetness to your

dishes along Wi that extraordinary kick of mild heaBegin your dish or sauce with first sweating the
garlic with a little oibr butter to extract that just right taste, just do not overcook it as it will turn slightly
bitter.




GARLIC RANCGIAUCE

Ingredients

4 tbsp 60 ml Sour cream

6 tbsp 90 ml Mayonnaise

3% thsp 53ml Milk

1tsp 5ml Garlicsalt

Yatsp 1mi Dried chiveschopped

Yatsp 1ml Dill

Yatsp 1ml Dried parsley

Yatsp 1ml Onion powder
Saltand pepper to taste

Directions

Place all the ingredients in a small mixing bowl and blend well.
Yields 1 cup260 ml)

FLEUR DE SEL

Is the highest quality of the salts, the flower of the sita time consuming, labour intensive, exercise in
salt harvesting (thus the price) but one well worth every effort. The harvester must gently rake the top
of the salt pan when salt crystals begin to form; these crystals are known as flowers. They do not easily
melt so are perfect for any culinary use from marinating to finishing by sprinkling on top of your food.

The top five cooking salts are: Kosher, Sdastd Sea, Sel Gris and Fluer de sel. Hiwa Kai, Black
Hawaiian SeaSalt YIF f I bl YIJI& WGERAt ¥KO BAYIGE L&l y {SF {1
are also popular but be sure that thaye absolutely pure as some &kPink Himalayan salt may contain

84 trace minerals they also may contain large amounts of Fluoride and Bromide.

[N
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Ingredients

Lcup 125 mi Raisins

% cup 125 mi Orangejuice concentrate
M CO OdzLJ 310 ml AppleCidervinegar

W cup 170 mi Balsamiasinegar

1cup 250 ml Applejuice concentrate
1 thsp 15 mi Dijonmustard

2 thsp 30 ml Worcestershiresauce
1tsp 5ml Vegetable oll

1tsp 5ml Lemonjuice

1tsp 5ml Onionpowder

1tsp 5ml Garlicpowder

1tsp 5ml Turmeric

Directions

Make araisin puré by combining the raisins with the orangéce concentrate in a food processor or
blender, process on high spgéor 1 minute or until the puré is smooth. Pouthis purée into a me&lium
saucepan.Add the remaining ingredients and whisk until smooth.

Turn heat up to medium/high and bririge mixture to a boil, reduce the heat to low and simmer,
uncovered, for 1/2 hour or until thick. Ldte sauce cool and then refrigerate it in avewed container
for at least 24 hoursYields 3 cups.

STEAK SPICE
1 thsp 15ml Each ofGroundblack pepperground white pepper, salgarlicoowder
1% tsp 8 ml Each of @leryseeds, dried thymedill seeds, mustardeeds, onion

powder, dried basijldried oregano

Grind coarsely in a coffee or spice grinder.




BASIC BEEF BROTH

Ingredients:

7 3.25 kg Beef marrow bones sawed intei@ch pieces, or chicken bones and
pieces

1% cups 375 ml Tomato paste

2 cups 500 ml Onions, chopped

1cup 250 ml Carrot, chopped

1cup 250 Celery, chopped

2 cups 500 ml Red wine

1 1 Bouquet garni
Salt and pepper, to taste

8 quarts 75L Water

Directions:

Preheat the oven to 450 degrees F. Place the bones in a roasting pan and roast for 1 hour, or until a rich
dark brown color being watchful not to burn the bones.

Remove the bones from the oven and bhuwith the tomato paste.

In a mixing bowl, combine the onions, carrots, and celery together. Lay the vegetables over the bones
and return to the oven. Roast for 45 minutes. Remove from the oven and drain off any fat.

Place the roasting pan over the seand deglaze the pan with the red wine, using a wooden spoon,
scraping the bottom of the pan for browned particles.

Place everything into a large stockpot. Add the bouquet garni and season witmndagepper Add the
water. Bring the liquid up to a Horeduce the heat to simmer. Simmer the stock for 4 hours, skimming
regularly removing the impurities any fat that floats to the top. Simmer until the liquid has reduced by
half. Remove from the heat and strain through a China cap lined with cheesddtgttagequired

Yield: about 1 gallon




PIZZA

Pizza needs tomatoesither as base or a topping or botlivhen two ingredients kiss each other
greatness is madéore than flat bread with toppings, pizza provides a psychological abthfat no
other food seems to accomplish. The King of comfort fisgilzza comes close to replacing the
hamburger as the all time favorite. Crispy crusts, gooey stringy chaaddlavor packed sauce all
combine to satisfy a craving thab other cuisine simply cannot do.

Make a great dough, add a great sauce then go, toggang limited to only what satisfies you or your
guest, so pizza thrives on the creativity of the cook, you. So let you creativity flow.





































































































































































































































































































































