To all gentles in the Stierbach area,

Once a month, the Cooks Guild meets to try recipes and savor the results.  Some of the recipes tried these nights appear on the menu of the event we cook for.  No need to be a great cook to attend.  We are always in search of gentles to partake the fruits of our experiments in order to select the recipes that will please the populace.  If you don’t feel comfortable coming empty handed, bring bread or something to drink.  We welcome everyone with open arms, especially if you have a hearty appetite!

This month, we are publishing two of the recipes we tried recently.  Each features the fruits and vegetables of the season.  Be adventurous, try one or both.  They are delicious.

Hoping to see some of you at the December meeting

Lady Heloise Le Gardeur  
Green cabbage with meat

Take equal quantities of broccoli rabe florets and fennel, about 8 oz of broccoli to one fennel bulb. 

Trim the top of the fennel bulb, cut into eighths.  Drop both broccoli and fennel into boiling salted water and boil for about 5 minutes.  Drain and rinse under cold water. (The fennel segments may separate, but this doesn't matter.)

Heat 2-3 tablespoons of olive oil in a heavy saucepan.  Add the broccoli and fennel and toss to coat in oil. Cover and allow to steam over low heat for another 5-10 minutes, shaking the pot from time to time.  Serve sprinkled with finely chopped fresh herbs - parsley, marjoram, savory.
Source: LIBRO DELLA COCINA

Green cabbage with Meat
Take the tips of fresh cabbae, and throw them into the boiling pot with the meat, and boil
them, then take them out and put in cold water. Then take another lot of stock in another pot and add the white part of fennel and when it is time to eat, add the said cabbage to the
previous pot and bring it to boil, and then add chicken stock or oil.

Apple and dried fruit tart
 

2 lbs tart apples; 1-2 firm, ripe pears (not Bartlett pears) may be substituted for some of the apples

1/2 cup dried figs or prunes, stoned and chopped

1/3 cup raisins

1/2 cup sugar (brown, white or a combination)

1/4 tsp each cinnamon, nutmeg, mace, salt

1/8 tsp ground clove

A pinch of saffron

One tart shell

 

Peel and core apples (and pears, if used) and chop, together with dried fruits, preferably in a food processor: pieces should be much smaller than the slices used in an apple pie today. Put the fruit in a prepared pastry shell; mix sugar with spices and spread over fruits. Cover the tart with a sheet of aluminum foil bake in a 375 oven about 45 minutes, removing the foil cover toward the end of the cooking time.

Source:"Pleyn Delit" 2nd Edition by Constance B. Hiett, Brenda Hosington, and Sharon Butler 

