
THE CABBAGE FAMILY

Kohlrubi in Creom ond Dill Souce
Kohlrabi d,I'Aneth

To serve 6
kohlrobi heods, peeled ond
julienne strips, 5 mm (i inch)

cut into
wide

solt
3og butter l o z

l 0  c l double creom 4 f l o z

pepper
I tbsp chopped di l l I tbsp
1 tbsp lemon iuice (opt ionol) I tbsp

Blanch the kohlrabi in a large pan of saltedboilingwater for 2
to 3 minutes. Drain.

Heat lhe butter in another saucepan, add the kohlrabi and
toss well. Add the cream, salt and pepper. Allow to cook for a
few minutes or until the cream coats the vegetables. Add the
dill and the lemon juice if needed, and serve.

MADELEINEM. KAMMAN
WHENFRENCH WOMEN COOK

Brussels Sprours

To toast almonds put thern on a tray in a hot ouen or under a
grillfor 3 to 5 minutes until lightly browned.

To serve 4 to 6
l kg

15g butter Loz
100 s tomotoes, chopped 3\ oz

2 tsp chopped chives 2 tsp

l tsp groted nutmeg l tsp
solt ond pepper

* litre noturol yogurl, lightly whisked 8 f l  oz
4 tbsp oroted Pormeson cheese 4 tbsp
4 tbsp olmond slivers, toosted 4 tbsp

Drop the sprouts into boiling salted water and cook for about 5
to 10 minutes or until tender. Remove the sprouts from the
heat and drain thoroughly. Place the sprouts in a buttered
casserole; cover thern with the tomatoes and chives. Sprinkle
the vegetables with the nutmeg, and season them with salt
and pepper. Pour over the yogurt. Sprinkle the top with the
grated cheese and toasted almonds anri bake for 15 minutes in
an oven preheated to 180'C (350'F or Mark 4) until nicely
browned. Serve hot.
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smol l  sprouts ,  t r immed ond boses 2to2i lb
nicked with o shorp knife

104

Bruised Brussels Sprouts
To serve 6

l k g smol l  sprouts, t r immed 2  t o  2 \ l b
125 s butter, cut into smoll pieces 4 o z

I tsp solt 1 tsp

,r tsp f reshly ground block pepper l tsp
4 tbsp lemon iuice 4 tbsp

Put the sprouts in a heavy casserole with a tight-fitting lid.
Lay butter on the sprouts and sprinkle them with the salt,
pepper and lemon juice. Cover andplaceinanovenpreheated
to 180'C (350'F or Mark 4) to braise f.or 25 to 35 minutes, or
until barely tender. Every 10 minutes remove the cover and
stirthe sprouts to be sure they do not stick.

The sprouts will cook inthe butterandthe smallamountof
moisture clinging to them. Neither water nor stock is needed.
Butdo keep an eye on them incase they scorch.

Baby onions and turnips can be cooked the same way;
sprinkle them with 1 teaspoon of sugar when adding the salt,
pepperand lemon juice.
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Co ulif lower Polish-$yle
Le Chou-Fleur d Ia Polonaise

The cauliflower will cook more evenly if it is separated into
f lorets an d b oile d f or 3 to 5 minute s or ste ame d f or 7 5 minute s.

To serve 2 or 3

loroe couliflower

125 s butter 4 o z

2os dry breodcrumbs l t o  l oz
eggs, hord-boi led ond f inely chopped

Cook the cauliflower in salted water. Melt the butter in a
saucepan, add the breadcrumbs, and brown until the butter
turns a hazelnut colour. Put the drained cauliflower on a
warmed servingdish. Sprinkle overthe choppedeggs andcoat
withthe browned butter and breadcrumbs.
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