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GOURMET COUPLES SCHEDULE FOR 2006 
December 3, 2006 - Restaurant Visit - Indique Heights 
Brunch December 3, 2006 at 12:30 pm.
January 6, 2007 - 12th Night Party at Jerry and Barbara  R’s

A meeting as held on Sunday November 5. 2006 at 
Joan and Bob Janshego’s to arrive at the following schedule 
for 2007. Also attending were Linda and Shelly Gersten, 
Paula  and Joe MacCormack, and Sheryl Larson. 

It was decided that we would renew the practice of 
those attending a  dinner to vote on  the best dish at a  the 
Dinner Set.   An * indicates the best dish at the  dinner.
GOURMET COUPLES SCHEDULE FOR 2007
January 29, 2007- Planning Party - 4 to 6 PM
February 24, 2007- Dinner Party
March 3, 2007- Alternate Dinner Party
March 17, 2007- Saint Patrick’s Day Party with Beer Tasting
April 1, 2007- Planning party - 6 to 8 PM
April 21, 2007- Dinner Party
April 28, 2007- Alternate Dinner Party
May 19, 2007 -  Party with Music Theme 
June 10, 2007 - Strawberry Brunch- at Linda and Shelly’s
July  22, 2007- Planning Party - 6 to 8 PM
July  29, 20007-  Restaurant Visit-  Place-TBA
August 18, 2007- Dinner Party
August 25, 2007- Alternate Dinner Party
September 1, 2007 - Nationals Baseball Game with / Dinner
(approx. date)
September 29, 2007 -  Crab Feast at Paula  and Joe’s at    
September 30, 2007 - Rain Date
October 14, 2007- Planning party - 4 to 6 PM
October 27, 2007- Halloween Party  At Mitzi and Bob’s
November 10, 2007- Dinner Party
November 17,  2007- Alternate Dinner Party
December 2, 2007 -  Restaurant Visit - Brunch - Place-TBA
January 8,  2008 - 12th Night Party

Get well soon 
Coy Patrick Smith is at home recuperating from neck surgery. 
We all hope to see you soon  at Gourmet Couples' party.

Our thanks to Deborah and John C

ay for hosting the Planning Party for the November Dinner 
Sets. Two dinners were planed for November 11, 2006. One 
was to be hosted by Ann and Dick  Hayes and the other to be 
hosted by Joan and Bob  Janshego. 

Ann’s Apple-Cheese Spread Appetizer
(Prepared by Ann and Dick H)
(Planning Party 22 October 2006)

1  (8-ounce.) package cream cheese
1/2 Cup mayonnaise
1/4 Cup sugar
1 Red apple, finely chopped, not peeled
1/2 Cup finely chopped celery
1 Cup grated sharp cheese
Chopped pecans

Mix all ingredients, except nuts.  Form a mound on a 
plate and top with nuts. Refrigerate. Serve with crackers.

Jalapeno Pepper Appetizers
(Prepared by Paula and Joe M)
Planning Party  October 23, 2006

10 Medium fresh jalapeno peppers
 4 Ounces cream cheese, softened
 10 Bacon strips, halved

Cut peppers in half lengthwise; remove seeds, 
stems and center membrane. Stuff each half with about 2 
teaspoons of cream cheese. Wrap with bacon and secure 
with a toothpick.

Place on a broiler rack that has been coated with 
nonstick cooking spray. Bake at 350 degrees F. for 20-25 
minutes or until bacon is crisp. remove toothpicks. Serve 
immediately. Yield. 20 appetizers.

Editor's Note: When cutting or seeding hot peppers, 
use rubber or plastic gloves to protect your hands. Avoid 
touching your face. 
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The Gourmet Couples Halloween Party was 
held on October 28, 2006, at the home of Mitzi and Bob 
Williams.  24 lucky people attended this fun event.  The hot 
and cold appetizers and desserts were delicious.  The best 
Halloween appetizer went to Debby Clay and the best 
Halloween dessert prize went to Jane Pennella.  Almost all 
of the attendees chose to dress in Halloween costumes this 
year.  The first place prize for best costume to Jerry Mann, 
who relived his youth as a 60's hippy; and the second place 
when to Jane Pennella, who was dressed as a margarita with 
her faithful Lime, John Pennella.  Many fun games were 
played and prizes were awarded to Mark Siegelman, Barbara 
Rubino, and guests:  Cy Pruszko, Ann Felker, and Olia 
Kulhman.  Thank you to Mitzi and Bob for this fun party, and 
we hope that it continues as a tradition.

Cheese Pumpkins
(Prepared by Deborah and John C)
The Gourmet Couples Halloween Party, October 28, 2006

8 Tablespoons smoked Cheddar cold-pack cheese 
food (from 8-oz container), well chilled
2 Teaspoons finely chopped peanuts
4 Butter-flavored pretzel spindles or sticks, broken in 
half
16 Tiny pieces fresh parsley leaves, if desired 

Line small serving plate with waxed paper. For each, 
pumpkin, roll level tablespoon cold~pack cheese food into a 
ball; place on plate. Refrigerate 10 to 15 minute.~ for easier 
handling.

With end of toothpick, draw ridges around balls to 
resemble pumpkins. Dip bottoms of cheese balls in chopped 
peanuts.

Just before serving, insert pretzel halves into cheese 
balls for pumpkin stems. Decorate with parsley for leaves. 
Store pumpkins in refrigerator.

Chocolate Peanut Butter Balls
(Prepared by Jane and John P)
The Gourmet Couples Halloween Party, October 28, 2006

3/4 Cup Firm packed light brown sugar
1/2 stick (1/4 cup) unsalted butter, melted and cooled 
plus
3/4 Stick (6 tablespoons) unsalted butter
3/4 Cup graham cracker crumbs
1 Cup creamy peanut butter
 1 (12 oz.) bag- semisweet chocolate chips 

Preparation: In a bowl stir together 1/2 stick of butter, brown 
sugar, graham cracker crumbs, and peanut butter until 
mixture is smooth. Chill mixture 1 hour (covered), Form 
teaspoonfuls of mixture into balls and place on wax paper 
lined baking sheet.

Melt chocolate in a metal bowl over a pan of barely 
simmering water, adding remaining 3/4 stick of butter stirring 
until smooth. Dip peanut butter balls (May be double-
dippped). Cool on baking sheet loosely covered, 1 hour or 
overnight.

POPPY CHEDDAR MOON CRACKERS 
(Prepared by Sandy and Chuck G)
The Gourmet Couples Halloween Party, October 28, 2006

3/4 Cup all-purpose flour
1/4 Cup yellow cornmeal
1 Tablespoon poppy seeds
1/4 Teaspoon salt
1/4 Teaspoon baking powder
1/2 Stick (1/4 cup) cold unsalted butter, cut into bits
1 Cup coarsely shredded extra-sharp Cheddar
4 to 5 Tablespoons cold water
An egg wash made by beating 1 large egg with 1 tablespoon 
water
Coarse salt for sprinkling 

In a bowl with a pastry blender or in a food processor 
blend or pulse together flour, cornmeal, poppy seeds, salt, 
and baking powder. Add butter and blend or pulse until 
mixture resembles coarse meal. Add Cheddar and 4 
tablespoons water and toss with a fork or pulse until water is 
incorporated, adding enough of remaining tablespoon water 
if necessary to form a soft dough.
On a work surface smear dough in 3 or 4 forward motions with 
heel of hand to develop gluten in flour slightly and make 
dough easier to work with. Form dough into 2 balls and flatten 
into disks.

Preheat oven to 400 degrees F. and lightly grease 2 
large baking sheets.

On a lightly floured surface roll out half of dough with 
a lightly floured rolling pin into a 12-inch round (about 1/16 
inch thick) and with a 2 3/4-inch crescent-moon cutter cut out 
shapes, transferring them to lightly greased baking sheets. 
Gather scraps and re-roll dough. Cut out more crescent 
shapes in same manner and transfer to baking sheets.
Brush crescents lightly with egg wash and prick all over with a 
fork. Sprinkle crescents with salt and bake in upper and lower 
thirds of oven, switching position of sheets halfway through 
baking, until golden, 12 to 14 minutes. Transfer crackers with 
a metal spatula to racks and cool. Make more crackers with 
remaining dough in same manner. Crackers may be made 3 
days ahead and kept in an airtight container at room 
temperature.   Makes about 75 crackers.

Prijesnac
(prepared by Ann and Tim F)
The Gourmet Couples Halloween Party, October 28, 2006

2 Sticks butter cubed
1 Cup cottage cheese
 4 Eggs

 1/1/2 Cups flour
 1/1/2 Cups yellow corn meal
 2 Teaspoon baking powder

Mix to make a thick batter (about l/l/4 Cups)
(thicker than pancake) Spread batter in a13 X 9 inch greased 
baking pan
Bake at 350 degrees F. for 45 minutes
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Pumpkin Bars
(Prepared by  Jerry and  Barbara  R)
The Gourmet Couples Halloween Party, October 28, 2006

Bars: 
4 Eggs 
1-2/3 Cups granulated sugar 
1 Cup vegetable oil 
1 15-ounce can pumpkin 
2 Cups sifted all-purpose flour 
2 Teaspoons baking powder 
2 Teaspoons ground cinnamon 
1 Teaspoon salt 
1 Teaspoon baking soda

Icing: 
1 8-ounce package cream cheese, softened 
1/2 Cup butter or margarine, softened 
2 Cups sifted confectioners' sugar 
1 Teaspoon vanilla extract

Preheat the oven to 350 degrees F.
Using an electric mixer at medium speed, combine the eggs, 
sugar, oil and pumpkin until light and fluffy. Stir together the 
flour, baking powder, cinnamon, salt and baking soda. Add 
the dry ingredients to the pumpkin mixture and mix at low 
speed until thoroughly combined and the batter is smooth. 
Spread the batter into a greased 13X10-inch baking pan. 
Bake for 30 minutes. Let cool completely before frosting. Cut 
into bars.

To make the icing: Combine the cream cheese and 
butter in a medium bowl with an electric mixer until smooth. 
Add the sugar and mix at low speed until combined. Stir in 
the vanilla and mix again. Spread on cooled pumpkin bars. 

Tortilla Rolls
(Prepared by Fran P and  Jerry M) 
Halloween Party, October 28. 2006

16 Ounces  cream cheese, softened
1/2 Cup shredded cheddar cheese
1 Bunch green onions, chopped
4-1/2 Ounces chopped black olives
2-1/2 Ounces diced green chiles, drained
3/4 Teaspoon salt
1/4 Teaspoon Tabasco
10 Flour tortillas
Toothpicks

Salsa to serve
Blend first seven ingredients together. Taste, and 

add more salt and Tabasco if necessary. Spread mixture 
thinly onto each tortilla. Roll up and place seam side down on 
a cookie sheet. Cover with a damp towel and plastic wrap and 
refrigerate for several hours. Slice into 1/2-inch slices, pierce 
with toothpicks, place on serving platter, and let come to 
room temperature. Serve with remaining prepared salsa. 
Makes about 50 slices.

A FALL HARVEST DINNER was held at  the home of 
Ann and Dick  H. The dinner menu follows:
Celery Stuffed with Smoked Gouda and Sun-dried Tomatoes
Sausage Stuffed Mushrooms
Bacon Wrapped Pork Tenderloin
Green Beans with Browned Butter and Balsamic Vinegar
Apple-Cinnamon Bread Pudding

Celery Stuffed with Smoked Gouda and Sun-dried 
Tomatoes
(Prepared by Sandy and Chuck G)
A Fall Harvest Dinner, November 11, 2006

1/2 Cup mayonnaise
1/4 Cup buttermilk
1/2 Teaspoon paprika
1-1/4 Cups (lightly packed) grated smoked Gouda cheese
1/3 Cup finely chopped, drained, oil-packed sun-dried 
tomatoes (about 2 ounces) 
24 Small inner celery stalks with leaves, cut into 4-inch 
lengths (from about 3 bunches of celery) 

Whisk mayonnaise, buttermilk and paprika in small 
bowl to blend. Mix in cheese and tomatoes. Season mixture 
with salt and pepper. (Can be prepared 1 day ahead. Cover 
and refrigerate.) Fill cavity of celery stalks with cheese 
mixture.    Makes 8 servings.

Sausage Stuffed Mushrooms
(Prepared by Sandy and Chuck G)
A Fall Harvest Dinner, November 11, 2006

20 Large fresh  mushrooms
2 Tablespoons buffer or 2 tablespoons buffer or 
margarine, melted
1/2 Pound mild bulk pork sausage 
1/4 Cup minced onion 
1 Clove garlic, minced 
1 Tablespoon chopped fresh parsley
1 Tablespoon chopped fresh basil
1/3 Cup dry Italian bread crumbs 
1/4 Cup grated Parmesan cheese 
1/4 Cup shredded mozzarella cheese (optional)

Rinse mushrooms, remove stems. Dice mushroom 
stems-, set aside. Place mushroom caps in a lightly greased 
13 x 9 x 2-inch baking pan; brush mushroom caps with 
melted butter. Set aside:

In a large skillet over medium heat, cook sausage 
about 5 minutes, or until browned. Add onion, garlic, 
reserved mushroom stems, parsley and basil; sauté 3 to 4 
minutes. Remove from heat. Add bread crumbs and 
Parmesan cheese; mix well.

Fill mushroom caps with sausage mixture; sprinkle 
with mozzarella cheese, if desired. Bake in a preheated 350 
degree oven 20 minutes. Serve warm.
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Radicchio, Curley Endive, Fennel and Apple 
Salad
(Prepared by Lindsay and  David G)
A Fall Harvest Dinner, November 11, 2006

1 Tablespoon Dijon mustard
3 Tablespoons Sherry wine vinegar
3/4 Cup olive oil
Salt and freshly ground pepper
2 Tart green apples, cored and thinly sliced
1/2 Medium head curly endive, torn into bite size pieces
1 Large head radicchio, quartered, cored and thinly 
sliced
1 Fennel bulb, trimmed, halved and cut into strips

Combine mustard and vinegar in small bowl. 
Gradually whisk in oil. Season with salt & pepper. Mix in 
apples.  Combine endive, radicchio and fennel in large bowl.  
Add apples and dressing and toss.  Adjust seasoning.   
Makes 6 Servings

Bacon Wrapped Pork Tenderloin
(Prepared by Ann and Dick H)
A Fall Harvest Dinner, November 11, 2006

1/3 Cup Grey Poupon Country Dijon Mustard (or Dijon 
Mustard)
2 Tablespoons coarsely ground pepper
3 Tablespoons maple syrup
3 Garlic cloves, chopped
1 Tablespoon chopped fresh or dried rosemary
1-1/2 Pounds of pork tenderloin
REYNOLD’S Crystal Clear Plastic Wrap
6 Thick bacon slices
6 Fresh rosemary sprigs
Garnish: fresh rosemary sprigs

Stir together first 5 ingredients in a small bowl. Rub 
mixture on pork tenderloins; then cover with plastic wrap and 
chill for one hour.

Wrap 3 bacon slices around each tenderloin, and 
push 3 rosemary sprigs through each tenderloin, securing 
the bacon.

Prepare fire by piling charcoal on one side of grill 
leaving other side empty. (If using gas grill, use indirect fire 
such as lighting numbers one and three burners and leave 
number two (or middle burner off).  Coat the food rack with 
vegetable cooking spray, and place on grill. Arrange pork 
tenderloins over the empty side (or middle burner of gas grill) 
and grill covered for 15 minutes on each side or until a meat 
thermometer inserted into the thickest part of the meat 
registers 160 degrees F.  Remove and discard rosemary 
sprigs; garnish if desired.  Cut tenderloins into slices.     
MAKES 4 SERVINGS

Green Beans with Browned Butter and Balsamic 
Vinegar
(Prepared by Lindsay and  David G)
A Fall Harvest Dinner, November 11, 2006

3 Tablespoons butter
1 Tablespoon balsamic vinegar
Salt and freshly ground pepper
1-1/2 Pounds string beans, trimmed

Combine butter, vinegar, salt & pepper in heavy 
medium skillet over medium heat.  Cook until mixture begins 
to brown, stirring constantly, about 4 minutes.  Blanch beans 
in large pot of boiling water until crisp tender, about 5 
minutes.  Drain in colander.  Transfer to serving dish.  Spoon 
browned butter mixture over beans and serve.   Makes 6 
Servings

APPLE-CINNAMON BREAD PUDDING
(Prepared by Cheryl L & Dick N)
A Fall Harvest Dinner, November 11, 2006, October 28, 
2006

4 Cups  soft cinnamon bread, torn into small pieces
1 Teaspoon ground cinnamon
1 Large Granny Smith apple, peeled, cored, very thinly 
sliced
1/4 Cup raisins or chopped dried cranberries, optional
2 Cups milk
1 Cup brown sugar
3 Tablespoons butter
3 Eggs
1 Teaspoon vanilla

Butter an 11 x 7-inch baking dish. Heat oven to 350 
degrees.
  In a large bowl, combine bread, cinnamon, and apple 
slices, and raisins or chopped dried cranberries, if using; toss 
to mix. In a medium saucepan, combine milk, brown sugar, 
and butter; heat over medium heat until hot and butter is 
melted. In a medium bowl, whisk eggs with vanilla. Quickly 
whisk in the hot milk mixture then pour the mixture over the 
bread. Stir to mix well.

Pour bread mixture into the prepared baking dish. 
Set a jelly roll pan or large shallow baking dish in the oven. 
Set the bread pudding pan inside the larger pan. Add very 
hot water to the outer pan to a depth of about 1/2-inch. Bake 
for 40 to 50 minutes, or until a knife inserted near center 
comes out clean.

Apple Brandy Sauce:

1/4 Cup sugar
1/4 Cup brown sugar
1/2 Cup heavy whipping cream
2 Tablespoons corn syrup
Dash salt
3 Tablespoons apple brandy or apple schnapps
1/2 Teaspoon vanilla

Combine all ingredients in a medium saucepan. Heat over 
medium-high heat, stirring constantly, until the mixture 
comes to a boil. Reduce heat to medium-low and cook for 6 
minutes longer. Watch to make sure it doesn’t boil over.
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An Evening In France
Eight of us gathered at the home of Joan and Bob 

Janshego on November. 11 to enjoy A French Feast. We 
were joined by Joan and Bob's friend, Oliver, and Joan's 
mother, Mary. 
Our menu follows:
Red Pepper and Boursin Tarts
Soupe A L'Oignon  [Onion Soup]
Green Salad with Onion Dressing
Filet of Beef Bourguignon
Creole Green Beans
Mon Gateauau Chocolat

Everything was delicious but our vote for the best 
offering of the evening was the Mon Gateauau 
Chocolat(cake). Thanks especially to Debby and John Clay 
for preparing this. 

Red Pepper and Boursin Tarts 
(Prepared by Joan and Bob J)
A French Feast, November 11, 2006

This recipe is easily doubled if you'd like to make more.

2 Red bell peppers, quartered lengthwise, seeded, 
and thinly sliced crosswise
1 Tablespoon olive oil
1 (17 1/4-oz) package frozen puff pastry sheets, 
thawed
1/4 Cup herbed Boursin cheese (2 oz), softened
1/4 Teaspoon fresh thyme leaves
1/8 Teaspoon kosher salt 

Preheat oven to 450 degrees F.
Cook bell peppers in oil in a large nonstick skillet over 

moderate heat, stirring, until softened, about 8 minutes, then 
cool.

Unfold pastry sheets on a lightly floured surface and 
cut out an 8 inch round from each. Transfer rounds to a 
buttered large baking sheet and prick all over with a fork, 
leaving a 1/2 inch border around edges.
Spread 2 tablespoons cheese evenly over each round, then 
scatter with peppers and sprinkle with thyme, kosher salt, and 
pepper to taste.

Bake tarts in middle of oven until puffed and golden 
brown, about 15 minutes, then transfer to a rack to cool 
slightly.

Cut each tart into 8 wedges and serve warm. 
Makes 16 hors d'oeuvres.

Soupe A L'Oignon  [Onion Soup
(Prepared by Joan and Bob J)
A French Feast, November 11, 2006

The onions for an onion soup need a long, slow 
cooking in butter and oil, then a long, slow simmering in stock 
for them to develop the deep, rich flavor which characterizes 
a perfect brew. You should therefore count on 2-1/2 hours at 
least from start to finish. Though the preliminary cooking in 
butter requires some watching, the actual simmering can 
proceed almost unattended. For 6 to 8 servings 

1-1/2 Pounds. or about 5 cups Of thinly sliced yellow 
onions
3 Tablespoons butter
1 Tablespoon oil
A heavy-bottomed,4-quart covered saucepan

Cook the onions slowly with the butter and oil in the 
covered saucepan for 15 minutes
1 Teaspoon salt
1/4 Teaspoon sugar (helps the on ions to brown)

Uncover, raise heat to moderate, and stir in the salt 
and sugar. Cook for 30 to 40 minutes stirring frequently, until 
the onions have turned an even, deep, golden brown.
3 Tablespoons flour

Sprinkle in the flour and stir for 3 minutes.
2 quarts boiling brown stock, canned beef bouillon, or i 
quart of boiling water and 1 quart of stock or bouillon
1/2 cup dry white wine or dry white vermouth
Salt and pepper to taste 

Off heat, blend in the boiling liquid. Add the wine, 
and season to taste. Simmer partially covered for 30 to 40 
minutes or more, skimming occasionally. Correct seasoning.
(*) Set aside uncovered until ready to serve Then reheat to 
the simmer. 
3 Tablespoons cognac 
Rounds of hard-toasted, French bread 
1 to 2 cups grated Swiss or Parmesan cheese 

Just before serving, stir in the cognac. Pour into a
soup tureen or soup cups over the rounds of bread  and pass 
the cheese separately.

Green Salad with Onion Dressing
(Prepared by Paula and Joe M)
A French feast, November 11, 2006

1 Large onion, peeled and cut into eighths
8 Tablespoons olive oil, divided
 1-1/2 Teaspoons sugar
 1/4 Cup chicken broth
 2 Tablespoons cider vinegar
 1/4 Teaspoon salt
 14 Cups torn salad greens
 1 Cup chopped walnuts, toasted
 1/2 Cup thinly sliced red onion

Place onion in a baking dish. Drizzle with 1 
tablespoon oil; sprinkle with sugar. Bake, uncovered,  at 400 
degrees F. for 30 minutes. Turn and bake 25-30 minutes 
longer stirring several times, until the onion is tender lightly  
browned. Cool for 30 minutes.

Place onion in a blender or food processor, add 
broth, vinegar, salt and remaining oil. Cover and process. 

Just before serving, toss greens, walnuts, red onion 
and dressing in a large salad bowl.   Serves 12
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Filet of Beef Bourguignon
(Prepared by Dorothy T and Dick D)
A French Feast, November 11, 2006

1  3-POUND filet of beef, trimmed
Kosher salt 
freshly ground black pepper

3 to 4 Tablespoon. good olive oil 
1/4 Pound bacon, diced 
2 Garlic cloves, minced 
1-1/2 Cups dry  red wine, such as Burgundy or Chianti 
2 Cups beef stock 
1 Tablespoon  tomato Paste 
1 Sprig fresh thyme 
1/2 Pound pearl onions, peeled
8 to 10 Carrots, cut diagonally into 1 inch-thick slices 
3 Tablespoons unsalted butter at room  temperature 
2 Tablespoons all-purpose flour
1/2 Pound  mushrooms.  sliced 1/4 inch thick (domestic 
or wild) 

With a sharp knife, cut the filet crosswise into 1 inch 
thick slices. Salt and pepper the filets on both sides. in a  
large, heavy-bottom pan on medium-high heat, sauté the 
slices of beef in batches with 2 to 3 tablespoons oil until 
browned on the outside and very rare inside, about 2 to 3 
minutes on each side. Remove the filets from the pan and set 
aside on a  platter.

in the same pan, sauté the bacon on medium-low 
heat for 5 minutes, until browned and crisp. Remove the 
bacon and set aside. Drain all the fat, except 2 tablespoons, 
from the pan. Add the garlic and cook for 30 seconds.

Deglaze the pan with the red wine and cook on high 
heat for 1 minute, scraping the bottom of the pan. Add the 
beef stock, tomato paste, thyme, 1 teaspoon salt, and 1/2 
teaspoon pepper. Bring to a boil and cook uncovered on 
medium—high heat for 10 minutes. Strain the sauce and 
return it to the pan. Add the onions and carrots and simmer 
uncovered for 20 to 30 minutes. until the sauce is reduced 
and the vegetables are cooked.

With a fork mash 2 tablespoons butter and the flour 
into a past and whisk it gently into the sauce. Simmer for 2 
minutes to thicken

Meanwhile, sauté the mushrooms separately in 1 
tablespoon butter and 1 tablespoon oil for about 10 minutes, 
until browned and tender.

Add the filet of beef slices, the mushrooms, and the 
bacon ~o the pan with the vegetables and sauce. Cover and 
reheat gently for 5 to 10 minutes. Do not overcook. Season 
to taste and serve immediately.  Serves 6 to 8.

Creole Green Beans
(Prepared by Paula and Joe M)
A French Feast, November 11, 2006

1 Package (16 ounces) frozen cut green beans 
5 Bacon strips, diced 
1 Medium onion, chopped
1/2 cup chopped green pepper 

2 Tablespoons all-purpose flour 
2 Tablespoons brown sugar 
1 Tablespoon Worcestershire sauce
1 Teaspoon salt
1/2 Teaspoon pepper
1/2 Teaspoon ground mustard 
1 Can (14-1 / 2 ounces) diced tomatoes, undrained

Cook beans according to package directions. Mean 
while, in a skillet, cook the bacon, onion and  green pepper 
over medium heat until bacon is crisp and vegetables are 
tender. Remove with a  slotted spoon

Stir the flour, brown sugar, Worcestershire, salt, 
pepper and mustard into the drippings until blended. Stir in 
tomatoes. Bring to a boil; cook and for for two minutes or until 
thickened. Drain beans and add to skillet. Stir In bacon 
mixture. Serves 6

Mon Gateauau Chocolat  *
Marie-Claude Gracia’s Chocolate Cake
(Prepared by Deborah and John C)
A French Feast, November 11, 2006

12 Ounces  bittersweet chocolate preferably Lindi or 
Tobler, broken into pieces
2/3 Cup unsalted butter
3/4 Cup granulated sugar 
5 Large eggs,separated
1/3 Cup  unbleached all-purpose flour
About 2 teaspoons confectioner’s sugar, for decoration 
(optional)

1. Preheat the oven to 350 degrees F. Butter a 
9-1/2 inch springform pan or nonstick cake pan.
2. Combine the chocolate, butter, and granulated sugar 
in the top of a double boiler placed over simmering water. 
Melt over medium heat, stirring until the ingredients are 
thoroughly blended. Set the mixture aside to cool.
3. Whisk the egg yolks into the chocolate. Whisk in the 
flour.
4. Beat the egg whites in a large bowl just until they form form 
peaks; do not over beat.
5. Add one-third of the egg whites to the chocolate 
batter and mix vigorously. Gently fold in the remaining whites. 
Do this slowly and patiently. Do not over mix, but be sure that 
the mixture is well blended and that no streaks of whites 
remain.
6. Pour the batter into the prepared pan. Bake until the 
cake is firm and springy, 35 to 40 minutes.
7 Cool on a rack for several hours before unmolding. 
The cake is traditionally served without icing (though you may 
want to dust it with the confectioners’ sugar), and with a glass 
of sherry, a sweet Sauternes, or Banyuls. Serves 8 to 12
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