
COMPOUND BROTHS

ATripe Soup Thickened with Noturol Gelotine

The appeal of tripe lies as much in its
slightly chewy texture as in its delicate
flavour. In menudo, the Mexican tripe
soup demonstrated here (recipe,page 724
the texture of the meat is complemented
by a velvety broth, enriched by the gela-
tine from veal cuts. The mellowflavourof
the tripe is drawn into the broth, serving
as a background for more assertive sea-
sonings and garnishes.

There are three kinds of beef tripe sold,
each of which comes from a different
chamber of the ruminant's stomach. Al-
though their flavours are similar, each of
the three-blanket, thick-seam and hon-
eycomb tripe-has a different texture
and calls for slightly different prepara-
tion (Step 1, right). When available, all
types should be used in combination.

Tripe is parboiled as part of the cleans-
ing and bleaching procedure before it is
offered for sale. The extent of the prelimi-
nary boiling varies, however, so askyour
butcher how much extra cooking his tripe
will need. The answer may be as little as 2
hours or as much as 4 hours.

Many tripe soups, including menudo,
are cooked in two stages. First, the par-
boiled tripe is simmered for 13 hours to 3i
hours in water enriched with aromatic
vegetables, a veal knuckle and for extra
gelatine, some calf's feet. The long cook-
ing tenderizes the tripe, releases the fla-
vour of the vegetables and drawsgelatine
from the bones. Next, the spent vegeta-
bles and bones are discarded and new
flavourings are setto simmer inthe broth.
Throughout, the cooking should proceed
at a leisurely simmer: boiling would ren-
der the tripe stringy and dry.

Authentic menudo includes the pro-
cessed dried maize kernels known as
hominy. Instead of hominy, you can use
chick peas. Dried hominy or chick peas
should be soaked overnight and cooked
with the tripe from the start;tinned, pre-
cooked chick peas or hominy only need to
be heated and can be added during the last
half hour of cooking.

With the menudo, offer bowls of
chopped raw onion, dried oregano or
chopped coriander leaves, pounded, dried
red chili peppers and chopped, fresh,
green ones. These head-clearing accom-
paniments have earnedthe soup a reputa-
tion as a sure-fire cure for hangovers.
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I Cutting up the tripe. The three kinds of tripe ovoiloble (obove,
left) ore clockwise f rom the top, honeycomb, thick-seom ond
blonket .  To moke the helmet-shoped honeycomb t r ipe l ie  { lo t ,
holve i t  symmetr ico l ly  ond moke shor t  n icks oround the holves '
edges.  To prepore th ick-seom tr ipe,  cut  r ight  through the sof t
centre connecting the outer loyers. Scrope owoy the fot ond the
lymph nodes on the loyers '  inner  sur foces,  os shown here.  Cut  o l l
ihe tripe into rectongles (obove, rightl .

Introducing fresh flovourings. Pour o
lodlef  u l  o f  the broth in to o sout6 pon ond
cook q f ine ly  chopped onion,  some
chopped f resh cor ionder leoves ond
dr ied oreoono for  5 to 6 minutes.
Tronsfer  tFese seosonings,  the chopped
meots ond ihe stroined broth to the
r insed-out  soucepqn.

Adding hominy. l f  you ore us ing
conned cooked hominy-os here-or
conned chick peos,  odd them ot  th is
stoge,  dro ined of  thei r  l iqu id.  Simmer the
soup for  obout  30 minutes longer.


