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Food is for eating, and 
good food is to be enjoyed 
I think food is, actually, 
very beautiful in itself.

Dinner

INGREDIENTS

1. In a large skillet, 
heat oil over 

grape tomatoes, 
capers, anchovies, 
olives, and garlic; 
cook until fragrant 
and tomatoes soften, 

Add tomato puree 
and season with salt 
and pepper; cook 2 

be separated).

2. Meanwhile, in a 
large pot of boiling 
salted water, cook 
pasta until al dente. 
Reserve 1 cup pasta 
water; drain pasta 
and add to sauce, 
tossing to combine 
and adding enough 
pasta water to create 
a thin sauce that 
coats pasta. Season 
to taste with salt and 
pepper, and serve 
immediately.

METHOD

PU T TAN E SCA
Spaghetti

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER
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1.  Bring a large pot of 

olive oil and garlic in a 

medium heat. Swirl the 
pan to coat the garlic with 
oil and heat until garlic 
sizzles but doesn’t brown, 
about 30 seconds. Add the 

Add the tomatoes, salt, 
black pepper, and sugar 
and stir to combine. Bring 
to a boil and reduce the 
heat to a simmer. Cook for 
about 20 minutes. Add the 

cooking. Remove the basil 
before serving.

3. Meanwhile, with 10 
minutes to spare before the 
sauce is done, generously 
salt the boiling water. Add 
the pasta and cook until 

Set a timer for 2 minutes 
less than the package 

pasta and transfer it to 
a serving bowl. Toss with 
1/2 cup of the sauce. For 
each serving, spoon on a 
little extra sauce, grated 

of olive oil, and freshly 
ground black pepper on 
top of the pasta.

INGREDIENTS

• 1/2 tsp salt

METHOD

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER

S PAGH E T T I
Pomodoro

ITALIAN 
COFFEE 

CULTURE

Dinner Coffee has been actively cultivated in Yemen 

stimulating drink wasn’t invented until around 
1200 a.d. The 17th century saw the opening of the 

thanks to the innovations of the Industrial Revolution 

Turin, Italy. Yes, Italy invented espresso and its fame 
rests on its coffee companies abilities as roasters 
and blenders for espresso. Italians consume espresso 
similar to the way that Americans consume medicine. 
Typically, they order it at their local cafe and drink 
it in one shot. It is quite acceptable in Italy to 
consume 7 to 8 cups per day. Several attempts have 
been made by the Italian Government to control the 
intellectual property of espresso, but so far none 
have been successful. 

THE TWO PRIMARY TYPES 
OF COFFEE CULTIVATED ARE 
ARABICA AND ROBUSTA. 
ARABICA BEANS TEND TO HAVE 
A SWEETER, SOFTER TASTE, AND 
THEIR ACIDITY IS HIGHER THAN 
ROBUSTA. 
Robusta, however, has a stronger, harsher taste, with 

contain twice as much caffeine as Arabica beans, 
and they are generally considered to be of inferior 
quality compared to Arabica. 

Robusta was initially used in Italian espresso blends 
because it was cheap but, today, Italian coffees use 
mainly the Arabica variety of the coffee bean, known 

famous) that produce only 100% Arabica blends. 

are blended. 

Above all else, it is crucial to understand what sets 
Italian coffee culture apart from the rest of the world. 
First of all, there is absolutely no such thing as drip 
coffee in Italy. Ninety nine percent of the time, when 
an Italian asks for a caffe, they are asking for what 
we know as an espresso. 

These are typically accompanied by a pastry and a 
glass of water to cleanse the palate.
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Editor’s Letter

February is a month always associated with 
decadent food - whether it’s chocolate or 
special dinners for two. So, in this issue, we 

make sure to give you some ideas for how to 
spoil your significant other - or yourself!
We called this issue “Perfect Pairings” not only 
because of the obvious Valentine’s Day connection 
but because cooking is about pairing different 
ingredients, textures, and flavors. In the kitchen, 
balancing these things makes a dish perfect - 
like how opposites attract.
But, for the home chef, pulling off these delicate 
balances or “Perfect Pairings” can often be 
challenging. For instance, what exactly are the 
differences between different wine grapes? Or 
how are all the different types of chocolate that 
you see in the grocery store different? Or exactly 
what are all these French terms that chefs keep 
using? Well, in this issue, we are going to explore 
all of these things to help you gain confidence 
and create better food in your home kitchen, for 
yourself, your significant other, and your family.
We hope you enjoy this issue, and you’re able to 
learn about pairing different flavors! 
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TABLE FOR
TWO

To help set the mood, try out one of these 
recipes for a sultry home-cooked meal 

for two. These dishes are thoughtful and 
promise to leave you wanting more.

LAMB
Classic Rack of

see page 18



INGREDIENTS
• 1 tbsp olive oil
• 1 pound sea scallops, side muscle 

removed
• Kosher salt, freshly ground 

pepper
• 2 tbsp unsalted butter, cut into 

small pieces
• 4 sprigs herbs (such as tarragon, 

lemon thyme, or sage)
• 2 tsp fresh lemon juice

Heat oil in a large skillet over medium-
high heat. Season scallops with salt 
and pepper and cook until deep golden 
brown on 1 side, about 3 minutes. Turn 
scallops and add butter and herbs to 
pan. Continue cooking, spooning butter 
over scallops often, until scallops are 
cooked through and butter is brown 
and smells nutty, about 3 minutes 
longer. Add lemon juice. Serve scallops 
with brown butter pan sauce.

SCALLOPS
with Herb Brown Butter

SERVES
2-4

TIME 
20 MINS

METHOD 
SEAR

SERVES 
6

TIME 
2 HOURS

METHOD 
SIMMER

BOLOGNESE
Sauce

1. In a large Dutch oven 
over medium-high heat, 
heat oil. Add onion, 
carrot, and celery, and 
cook until soft, about 7 
minutes. Stir in beef and 
garlic, breaking up meat 
with back of a spoon. 
Cook until no longer pink 
and lightly seared, about 
8 minutes. 

2. Add wine, and bring 
mixture to a simmer. 
Cook until wine is mostly 

reduced. Stir in tomatoes, 
tomato paste, stock, and 
bay leaf, then reduce heat 
and simmer for 1 hour, 
allowing flavors to meld. 

3. Discard bay leaf, then 
gradually stir in milk. 
Cover with a lid slightly 
ajar and simmer, stirring 
occasionally, until milk is 
fully incorporated, about 
45 minutes. Season with 
salt and pepper.

INGREDIENTS
• 1 tbsp extra-virgin olive oil
• 1 onion, chopped
•	1	carrot,	peeled	and	finely	

chopped
•	1	stalk	celery,	finely	

chopped
• 1 lb ground beef
• 2 cloves garlic, minced
• 1/2 cup dry white wine
• 1 (15-oz.) can crushed 

tomatoes
• 3 tbsp tomato paste
• 2 cup broth, beef or chicken
• 1 bay leaf
• 1 cup whole milk
• 3/4 tsp Kosher salt 
• Freshly ground black pepper

METHOD
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SERVES 
6

TIME 
1 HOUR

METHOD 
SIMMER

PORCINI
Mushroom Risotto

1. Soak the mushrooms in 
2 cups of lukewarm water 
for 30 minutes before 
cooking.  Strain liquid 
through a sieve lined 
with paper towels and set 
aside.  

2. Bring the stock to a 
slow, steady simmer.

3. In a heavy-bottomed 
pan, over medium-high 
heat, sauté the chopped 
shallots or onion in half 
the butter and the oil 
until translucent but not 
brown.  Add the rice and 
stir until it is well coated.  
Sauté lightly for a few 
moments and then add 
1/2 cup of the simmering 
broth.  Continue adding a 
1/2 cup of the simmering 

broth after the liquid is 
fully absorbed into the 
rice.   Stir frequently to 
avoid having the risotto 
stick.  When the rice has 
cooked for 10 to 12 minutes 
add the mushrooms and 
1/2 cup of the strained 
mushroom liquid, 1/2 cup 
at a time.  After you’ve 
used up the mushroom 
liquid finish cooking the 
rice with hot broth.  (If 
you run out of broth, add 
water).

4. When the rice is done, 
turn off the heat and mix 
in the grated Parmesan 
and the rest of the butter.  
Taste and correct for 
salt.  Add a few twists of 
pepper and mix.  Serve 
immediately.

METHODINGREDIENTS
• 1 oz dried mushroom, porcini
• 4 cups stock, beef or chicken 
• 2 tbsp shallots or yellow 
onion,	finely	chopped

• 4 tbsp butter
• 3 tbsp vegetable oil
• 2 cups Italian Arborio rice
• 1/4 cup freshly grated 

Parmesan cheese
• Salt and freshly ground 

pepper

https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
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1. Heat butter in a large 
frying pan over a medium-
high heat. Add the garlic 
and, after 1- 1 1/2 minutes, 
tip in the spinach and 
watercress. Stir until the 
leaves wilt. Tip into a sieve 
and press down firmly on 
the wilted leaves with the 
back of a wooden spoon 
to squeeze out as much 
moisture as you can. 
Roughly chop, discarding 
any tough stems, put in 
a mixing bowl with the 
dill and lemon zest. Stir 
well. Season with salt and 
pepper.

2. Dry salmon fillets 
thoroughly on kitchen 
paper and season them 
generously. Lay the 
fillets on a cutting board, 
skinned-side down, and 
run your finger down each 
to check for pin bones. If 

you find any, pull them 
out with tweezers.

3. Stir the horseradish into 
the crème fraîche, then 
spread evenly over one of 
the fillets, followed by the 
spinach mixture. Top with 
the other fillet, skinned-
side up.

4. Roll out the pastry on 
a floured surface to about 
3mm thickness and trim to 
a 27cm x 40cm rectangle 
(or big enough to leave a 
generous border around 
the salmon when folded 
over). Put on a lined 
baking sheet and brush 
with the Dijon mustard. 
With a short pastry 
edge facing you, put the 
stacked salmon fillets 
across the top half of the 
pastry, leaving a 2-3cm 
border. Brush the pastry 

INGREDIENTS
• Small knob of butter
• 1 garlic clove, crushed
• 100g baby leaf spinach
• 100g watercress
• 2 tbsp chopped fresh dill
• ½ lemon, zested
•	2	500g	skinless	salmon	fillets
• 2 tsp grated hot horseradish from 

a jar or tube
• 3 tbsp crème fraîche
• 450g all-butter puff pastry
•	All	purpose	flour,	for	dusting
• 2 tbsp Dijon mustard
• 1 large egg, beaten

YIELD 
6-8

TIME 
1 HOUR

METHOD 
BAKE

SALMON
En Croute

edges with some of the beaten egg, then 
fold the bottom half over to cover the fish. 
Trim the edges, crimp them by pinching 
gently to seal, then brush with a little 
more beaten egg. 

5. Chill for at least 20 minutes. Heat the 
oven to 200°C

6. Once chilled, make a few small holes 
in the top of the pastry for the steam to 
escape, brush with the remaining beaten 
egg and bake for 25-30 minutes until 
puffed and golden and a few juices leak 
out of the holes. Rest for a few minutes 
before slicing, or leave to cool a little and 
serve warm.

CHOCOLATE 
GIFT BOXES
Buy Chocolates Online for 
Birthdays, Anniversaries 
and Weddings

Click Here to 
Treat Yourself

https://shareasale.com/r.cfm?b=1368038&u=1905467&m=89339&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1368038&u=1905467&m=89339&urllink=&afftrack=
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INGREDIENTS
• 1 or more Frenched lamb rib 

racks with 7 to 8 ribs each
• 2 tsp chopped fresh rosemary
• 1 tsp chopped fresh thyme
• 2 cloves garlic, minced
• Salt and pepper
• 2 tbsp extra virgin olive oil

1. Rub rack(s) all over with mixture of rosemary, thyme, and garlic. Sprinkle with 
freshly ground black pepper. Place in a thick plastic bag with olive oil. Spread oil 
around so that it coats the lamb rack(s) all over. Squeeze out as much air as you can 
from the bag and seal. Let lamb racks sit in the rub as it comes to room temperature 
before cooking.

2. Preheat oven to 450°F, arrange the oven rack so that the lamb will be in the middle 
of the oven. Score the fat, by making sharp shallow cuts through the fat, spaced about 
an inch apart. Sprinkle the rack all over with salt and pepper. Place the lamb rack 
bone side down (fat side up) on a roasting pan lined with foil. Wrap the exposed ribs 
in a little foil so that they don’t burn.

3. Roast in the oven at 450°F for 10 minutes, or until the surface of the roast is nicely 
browned. Then lower the heat to 300°F. Cook for 10-20 minutes longer (depending 
on the size of the lamb rack, if you are roasting more than one rack, and how rare or 
well done you want your lamb). Test for doneness using a meat thermometer inserted 
into the thickest part of the meat 125°F for rare or 135°F for medium rare. Remove from 
oven, cover with foil and let rest for 15 minutes.

4. Cut lamb chops away from the rack by slicing between the bones. Serve 2-3 chops 
per person.

LAMB
Classic Rack of

SERVES 
4

TIME 
1 HOUR

METHOD 
ROAST

INGREDIENTS
• 1 tbsp plus 1 cup unsalted 

butter, cut into 1/2” cubes
• 3 tbsp minced shallots
• Kosher salt and freshly ground 

black pepper
• 2 tbsp white wine vinegar
• 2 large egg yolks
• 1 tbsp fresh lemon juice
•	1	tbsp	finely	chopped	fresh	

tarragon

INGREDIENTS
• 2 cups thinly sliced shallots (about 4 

large shallots)
• 2 cups canola oil

1. Melt 1 tbsp butter in a small saucepan over 
medium heat. Add shallots and a pinch of salt and 
pepper; stir to coat. Stir in vinegar, reduce heat 
to medium-low, and cook until vinegar is mostly 
evaporated, 3-4 minutes. Reduce heat to low and 
continue cooking, stirring frequently, about 5 
minutes longer. Transfer to a small bowl and let 
cool completely.

2. Melt remaining butter in a small saucepan over 
medium heat until butter is foamy. 

3. Combine egg yolks, lemon juice, and 1 tbsp 
water in blender. Purée mixture until smooth. With 
blender running, slowly pour in hot butter in a 
thin stream of droplets. Continue blending until 
a smooth, creamy sauce forms, 2-3 minutes. Pour 
sauce into a medium bowl. Stir in shallot reduction 
and tarragon and season to taste with salt, pepper, 
and more lemon juice, if desired.

1. In a small saucepan, heat the oil over medium-
high. Add the shallots and cook, stirring, until light 
golden brown, about 8 minutes. Using a slotted 
spoon, transfer the shallots to a paper towel-lined 
plate to drain.

2. Increase the heat to high and place a fine-mesh 
sieve over a heatproof bowl. Add the once fried 
shallots and cook just until they are crispy and well-
browned, about 2-5 seconds, watching carefully so 
the shallots don’t burn.

3. Immediately pour the oil and shallots through the 
sieve to stop the cooking, then transfer the shallots 
to a paper towel-lined plate to drain. 

BEARNAISE
Sauce

YIELD 
4

TIME 
15 MINS

METHOD 
COMBINE

SHALLOTS
Crispy Fried

YIELD 
1 CUP

TIME 
5 MINS

METHOD 
FRY
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INGREDIENTS
• 1 standing rib roast (about 1/2 

pound per person)
• 1 tbsp Kosher salt
• 2 tsp black pepper
• 1 bunch fresh rosemary

1. Remove rib roast from packaging 
and place in a roasting pan. Let 
come to room temperature about 
30 minutes. Preheat oven to 450ºF.

2. Generously cover all sides of rib 
roast with salt and pepper. Place 
roast in a roasting pan fat-side up. 
Arrange half the rosemary in the 
bottom of the pan around the roast.

3. Roast 30 minutes, then reduce 
heat to 350ºF and cook 1 hour 30 
minutes more for medium rare. 

4. Remove roast from oven, cover 
with foil, and let rest 20 minutes.

5. To serve, slice along ribs to 
remove them, then separate each 
rib and put them aside. Slice the 
roast crossways against the grain. 
Serve on a platter with the ribs and 
remaining half fresh rosemary.

PRIME
Rib

SERVES 
12

METHOD 
ROAST

TIME
3 HOURS

https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467


A SLICE OFFRANCE

French cuisine is nothing if not elegant. 
Let’s look at what makes it an art form, 

revered around the world. 
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FRENCH FOOD SCREAMS 
DECADENCE AND 
SENSUALITY. FRENCH FOOD 
IS BEEF BRAISED FOR HOURS 
IN RED WINE AND CELERIAC, 
SERVED ALONGSIDE SHAVED 
TRUFFLE. IT IS THE AROMA 
OF FRESH HERBS AND FIGS 
AND VEGETABLES COOKED 
IN CREAM. IT IS FRIES WITH 
MAYONNAISE. FRENCH FOOD 
IS, ARGUABLY, THE PUREST 
EXPRESSION OF LOVE. 

A BRIEF HISTORY

French cuisine is considered the backbone 
of Western cuisine and the birthplace 
of inventive cuisine. Classic cooking 

techniques such as flambéing, sautéing, braising 
and poaching are all basic French cooking 
methods and there is a huge amount of respect 
for food and attention to detail in the French 
cooking tradition, with skilled knife work like 
brunoise and batonnet. 

Traditional french food largely consisted of meat 
with rich, heavy sauces - what, today, might be 
considered peasant food. Over time, it developed 
into what is known as haute cuisine (high-class 
cuisine), world-renowned food made famous 
for its elaborate preparation and meticulous 
presentation. Many believe that haute cuisine 
commenced on the backs of gastronomic greats 
like Marie-Antoine Carême, an important French 
culinary figure who developed France’s own 
indigenous style of cooking and is responsible 
for hundreds of French sauce recipes as well as 
the classification of mother sauces.

Next came nouvelle cuisine (new cuisine) - a 
1970’s backlash to the classic heavy French 
cuisine. It lightened up cream sauces and 
focused on simplicity,  using fewer ingredients. 
Today, the emphasis in restaurants is still on 
new cuisine for the most part. 

France is a food mecca for a gourmand. Its cuisine relies 
on a combination of technique, great ingredients and 

foundational sauces. The result is rich, flavorful dishes. 

THE FRENCH 
WAY 

Eating
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COMMON THEMES 
Typically, French cooking relies heavily on local 
products. There is a focus on fresh, simple ingredients 
like berries, leeks, mushrooms, and stone fruits and 
a plethora of fresh, aromatic herbs are used across 
dishes. As for the pantry, you’ll find bread, tarragon, 
shallots, herbes de Provence and olive oil, not to 
mention lots of butter and cream - both of which 
are employed heavily and often. It is also common 
to add wine to many stews and soups.

Of course, many classic French dishes are influenced 
by the agriculture of the region. For example, wine-
based stews in Burgundy, like Beef Bourguignon. If 
you’re in the French Riviera, the cooking style borrows 
from neighboring Mediterranean cuisines, resulting 
in beloved classics like Salad Nicoise, a salad that 
features fresh tuna, anchovy fillets, hard boiled 
egg, olives, and green beans. While many French 
cooking terms and recipes can be intimidating to 
home chefs, many dishes are very attainable. It is 
of utmost importance to use good knives, excellent 
ingredients and master the five mother sauces, 
which are the foundation of all French cooking.

THE SAUCY FIVE

Earlier in this article, we mentioned an important 
person by the name of Marie-Antoine Carême. He 
was the first chef to organize all the french sauces 

into groups that were based on four foundational 
sauces. Later in the eighteenth century, another 
French chef by the name of Auguste Escoffier added 
one more sauce, so today there are five “mother 

Above: Saucisson
Below: French Pastry

sauces.” They are the starting point for hundreds of 
sauces. The first two are béchamel and espagnole. 
The first is a milk-based sauce, thickened with flour, 
the latter, a brown veal stock sauce, thickened with 
a roux. Then there’s velouté, a light, stock-based 
sauce that combines egg yolks and cream, thickened 
with a roux, and hollandaise, an emulsion of egg 
yolk, butter and lemon. Last, but not least, there’s 
sauce tomate, a tomato-based sauce. If you’ve ever 
made a white sauce for lasagna or a cheese sauce 
for pasta, you’ve made a variation of one of the five 
French mother sauces. 

CHARCUTERIE

Charcuterie means cooked meat and is a highly 
specialised craft. Typically served as a snack 
for company, offerings include pates and 

terrines, with gherkin pickles and crusty baguette. 
A pate is usually made from liver and is much finer 
in texture than a terrine, which is generally made 
from chunkier meat such as diced lamb leg meat, or 
minced pork. Saucisson is a family of classic French 
sausage, frequently included on charcuterie plates. 
These thick, dry-cured sausages are typically made 
of pork, or a mixture of pork and other meats, and 
can be compared to salami. 

Duck confit is perhaps the richest kind of charcuterie. 
It is duck that has been cooked for several hours in 
its own fat and it is equally delicious and tender. 
Rilettes is a cornerstone of charcuterie and refers 
to a preservation method similar to confit where 
meat is seasoned before being slow cooked in fat 
for several hours. The meat is then shredded and 
covered again in fat. Rillettes are most often made 
with pork, but also with other meats like goose, duck, 

Above: Escargot
 Below: Eiffel Tower

AS FOR THE PANTRY, YOU’LL 
FIND BREAD, TARRAGON, 

SHALLOTS, HERBES DE 
PROVENCE AND OLIVE OIL, 
NOT TO MENTION LOTS OF 

BUTTER AND CREAM - BOTH 
OF WHICH ARE EMPLOYED 

HEAVILY AND OFTEN. 

IF YOU’VE EVER MADE A 
WHITE SAUCE FOR LASAGNA 

OR A CHEESE SAUCE FOR 
PASTA, YOU’VE MADE A 
VARIATION OF ONE OF 

THE FIVE FRENCH MOTHER 
SAUCES. 

continued on page 30...



28 DOLLOP MAGAZINE

1. Preheat oven to 325°F with 
a rack in the middle position. 
Arrange six 4-oz ramekins in 
a 9x13 baking dish and set 
aside. 

2. In a medium saucepan, 
combine heavy cream, 4 
tbsp of the sugar and salt. 
Cook over medium heat, 
until it begins to simmer. 

3. Separate your eggs and 
place the yolks in a medium-
sized mixing bowl. Whisk 
the remaining sugar into the 
yolks. 

4. While whisking the yolks 
continuously, slowly add 
about 1/4 or 1/3 cup of hot 
cream in a thin stream. Do 
this two or three more times. 
Slowly add the remaining 
cream to the egg mixture, 
followed by the vanilla 
extract. Strain the mixture 
through a fine mesh sieve 
into a second mixing bowl.

5. Divide the custard between 
the ramekins, filling each 
one  about three-quarters 
full. Bring a kettle of water 
to a boil. Fill the pan with 
the hot water until the water 

INGREDIENTS
• 2 cups heavy cream
• 10 tbsp sugar, divided
• 1 tsp vanilla extract
• 4 large egg yolks
• 1/2 tsp vanilla extract
• 1/4 tsp kosher salt
• 4 tbsp sugar

CRÈME
Brûlée

SERVES 
6

TIME 
1 HOUR

METHOD 
BAKE

comes about two-thirds of the way up 
the side of the ramekins. 

6. Transfer the pan with the custards to 
the oven and bake for 40 minutes. The 
crème brûlée should have a uniform jiggle 
in the middle; when you touch the center, 
it should spring back just a bit.

7. Remove the baking dish with the 
finished custards from the oven and set 
on a wire cooling rack for 15 minutes. 
Remove from baking dish and chill for at 
least 4 hours.

8. When ready to serve, sprinkle the 
surface of each custard evenly with 
about 1 tsp of granulated sugar. Rotate 

the custard as you sprinkle to make sure 
the sugar evenly coats the surface.

9. Ignite your torch. Hold the flame about 
4 inches from the surface of the sugar. 
Using a circular motion, move the flame 
across the surface. The sugar will at first 
begin to bead up, and then will eventually 
solidify into a hard sugar crust. You want 
to make sure all the sugar granules have 
melted, and the sugar has at least a tint 
of caramel color. The longer you torch the 
surface, the darker it will become and the 
more bitter the sugar crust will be.

10. Cool for at 2 minutes, and serve.
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chicken, and rabbit. Smooth and 
fatty, it is best served at room 
temperature, spread liberally on 
toasted bread.

PASTRY 
A patisserie is a bakery 
specializing in pastries and 
led by a pastry chef while a 
boulangerie’s main focus is 
bread. Amidst the mountains 
of fancy cakes and cream-filled 
delights, you will see croissants 
by the dozens. As one of the 
more Frenchier things known 
in the world, it is highly ironic 
that the crescent-shaped 
parcels actually originated in 
Vienna. Queen Marie Antoinette 
is often credited for making 
them popular in France. Made 
by layering a dough with a 
shocking amount of butter 
while folding and refolding it, 
croissants have a buttery, rich 
flavor. Their texture is similar to 
puff pastry, airy and soft on the 
inside, with a flaky exterior.

Choux pastry is a light dough, 
of which the best example is an 
éclair, traditionally filled with 
vanilla pastry cream and topped 
with chocolate icing. Kouign 
Amann, which means ‘butter 
cake’, is a delectable pastry 
from Brittany, the northwestern 
region of France. Made with 
a croissant-like dough that’s 
folded and refolded, it bakes 
slowly at a low temperature. 
The result is a dough that has 
puffed to form many layers 
with a caramelized sugar crust 
that crackles between the teeth. 
Aside from pastry, you will find 
plenty of ganache at a patisserie. 
This is a French glaze or sauce 
used to fill pastries, usually 
made from two parts chocolate 
and one part cream.

THE OTHER 
SWEET STUFF
We would be remiss not 
to mention that dessert, 
whether simple or intricate, 
is a huge part of French 
cuisine, served after the 
first two courses (entrée 
and plat principal). Small, 
bite-sized confectioneries 
such as macarons (the 
French equivalent of a 

cookie) and petit fours 
(tiny cakes) are held as 
dear by the French as rich 
custards like creme brulee 
and crepes, which are 
traditionally made every 
Sunday by French families. 
You’ve likely seen “Crêpes 
Suzette” on restaurant 
menus. French crepes are 
typically served with either 
a milk chocolate or suzette 
sauce (Grand Marnier, 
oranges, sugar and butter) 

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE
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as well as whipped cream and jam. 

SO MANY PLACES TO EAT!

In most parts of the world, the word restaurant 
is used interchangeably. This is not the case in 
France, where there are many different kinds of 

eateries, from casual to fine dining and everything 
in between. A brasserie is just the French version 
of a pub. In fact, the name translates to “brewery.” 
Here you will find beer and cider served alongside 
dishes like steak tartare and moules frites (mussels 
and fries) in a loud, bustling atmosphere. A bistro 

A  D E S I G N 
M A R K E T P L AC E 
FO R  C U S TOM 

CA R DS

Get Your Cards Here

INGREDIENTS
• 3 tbsp unsalted butter, room 

temperature, plus more for 
ramekins

•	4	tbsp	finely	grated	Parmesan,	
divided

•	3	tbsp	all-purpose	flour
• 1 cup cold whole milk
• 1 cup grated Gruyère, divided
• Pinch of freshly grated nutmeg
• Salt and freshly ground pepper
• 4 large eggs, yolks and whites 

separated

1. Preheat oven to 400°F. Brush 
ramekins with butter and 
place on a foil-lined baking 
sheet; sprinkle ramekins with 
2 tbsp Parmesan. Chill for 20 
minutes.

2. Melt 3 tbsp butter in a small 
saucepan over medium heat. 
Add flour; whisk constantly 
for 30 seconds. Gradually 
whisk in milk; increase heat 
and bring to a boil, whisking 
constantly. Add remaining 2 
tbsp Parmesan and 1/2 cup 
Gruyère; stir until melted. Add 
nutmeg and season with salt 
and pepper. Transfer béchamel 
to a medium bowl and cover 
with plastic wrap; set aside.

3. Place egg whites in a large 

bowl. Stir in a pinch of salt. 
Using a mixer, beat egg whites 
until firm but not stiff, 3–4 
minutes.

4. Stir egg yolks into béchamel. 
Gently stir in 1/4 of beaten egg 
whites to loosen béchamel 
base, then gently fold in 
remaining egg whites just to 
combine, taking care not to 
deflate.

5. Divide mixture among 
ramekins; sprinkle with 1/2 
cup Gruyère;. Run your finger 
around inside lip of ramekins, 
cleaning edges. Bake until 
soufflés rise, centers are 
set, and cheese is golden 
brown, 18–22 minutes. Serve 
immediately.

METHOD

SOUFFLE
Cheese

SERVES 
4

TIME 
1 HOUR

METHOD 
BAKE

THERE ARE MANY 
DIFFERENT KINDS 

OF EATERIES, 
FROM CASUAL TO 
FINE DINING AND 
EVERYTHING IN 

BETWEEN. 
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is an intimate restaurant that is usually family-
owned and serves traditional French fare and wine. 
Here, you can order some casual menu items that 
also show up in brasseries, in addition to braises and 
stews. Rounding out the various eating spots, there’s 

the caf, where the French go to grab a coffee and a 
sandwich or maybe a piece of quiche. A bouchon 
is a type of restaurant that is specific to Lyon, 
France. They are usually independently owned and 
serve Lyonnaise dishes, which are noted for being 
particularly rich and high in fat. Examples include 
coq au vin, offals (the entrails of a butchered animal) 
and Lyon-style potatoes - pan-fried potatoes and 
thinly sliced onions, sautéed in butter with parsley. 

A TRAINING GROUND FOR 
LEGENDS

If you’re an aspiring chef, there is only one dream 
and that is going to culinary school in France. 
While there are many, Le Cordon Bleu was the first 

cooking school in the world. Founded in Paris in 1985, 
it teaches French cuisine and now has over thirty 
institutions worldwide. The list of chefs who have 
significantly contributed to the cuisine is endless. 
Just a few of the greats are Jacques Pépin, Daniel 
Boulud, Alain Ducasse, Paul Bocuse, Eric Ripert and, 
of course, Julia Child. To this day, Child’s cookbook, 
Mastering the Art of French Cooking: Vol 1 remains 
one of the best selling cookbooks of all time, famous 
for breaking down classic French cuisine in a way 
that home cooks could understand and achieve for 
the first time.

INGREDIENTS
• 1 tsp baking powder
• 1/2 tsp Kosher salt
•	3/4	cup	all-purpose	flour,	plus	

more for dusting
• 2 large eggs
• 1/3 cup granulated sugar
• 1 tbsp light brown sugar
• 1 tbsp honey
•	2	tsp	finely	grated	lemon	or	

orange zest
• 6 tbsp (¾ stick) unsalted butter, 

melted, warm
• Vegetable oil spray
• Powdered sugar

1. Whisk baking powder, salt, 
and flour in a small bowl.

2. Whisk eggs, granulated 
sugar, light brown sugar, 
honey, and lemon zest in a 
medium bowl until smooth. 
Whisk in dry ingredients until 
just incorporated, then whisk 
in melted butter until smooth. 
Transfer batter to a pastry bag 
or resealable plastic bag and 
chill at least 1 hour.

3. Preheat oven to 400°F. 
Lightly coat madeleine pan 
with nonstick vegetable oil 
spray and dust with flour, 

tapping out excess. Snip end 
off pastry bag (or 1 corner 
of resealable bag) and pipe 
batter into each mold, filling 
two-thirds full (you may have 
a little batter left over).

4. Bake madeleines until edges 
are golden brown and centers 
are puffed and lightly spring 
back when gently pressed, 
about 5 minutes for mini and 
8−10 minutes for regular cakes.

5. Tap pan against counter to 
release madeleines. Dust with 
powdered sugar and serve 
warm.

METHOD

MADELEINES

SERVES 
12

TIME 
1 HOUR

METHOD 
BAKE

IF YOU’RE AN ASPIRING 
CHEF, THERE IS ONLY ONE 

DREAM AND THAT IS GOING 
TO CULINARY SCHOOL IN 

FRANCE.



FOR THE 
LOVE OF INA

Miss Ina might be a 
Daytime Emmy and James 

Beard award recipient 
but she is nothing, if not 

relatable.
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Ina Garten started out writing nuclear energy 
budgets in the White House but yearned for 
something more exciting and creative. She took 

a risk and answered an ad for ownership of an 
existing specialty food store in New York called “The 
Barefoot Contessa,” named after the 1954 Humphrey 
Bogart and Ava Gardner movie. Here, she was able to 
share her love of food with others, and, for eighteen 
years, she catered to Hampton’s elite. That was only 
the prologue to a fascinating career that she could 
never have imagined.  

She sold the store, kept the name, and wrote The 
Barefoot Contessa Cookbook, published in 1999. It 
was an instant best-seller. Fast forward to today. 
She is a celebrated cookbook author and has logged 
thousands of hours on The Food Network hosting 
- you guessed it - The Barefoot Contessa, now in 
its 27th season! In what happens to be the longest-
running show on the network, Ina cooks a range of 
recipes across many cuisines, but she specializes in 
classic comfort dishes. She also shares fun and stylish 
hosting tips. This seems like as good a time as any 
to mention an important tidbit of information; Ina is 
a self-taught cook, relying on Craig Claiborne’s The 
New York Times Cookbook and Julia Child’s body of 
work. She did not take a single cooking class and, in 
fact, has spoken of being discouraged by her mother 
of attempting to cook while growing up. Needless to 
say, her road to culinary stardom was unexpected. 

INA IS A SELF-TAUGHT COOK, 
RELYING ON CRAIG CLAIBORNE’S 
THE NEW YORK TIMES COOKBOOK 
AND JULIA CHILD’S BODY OF 
WORK.

Ina Garten is proof that you don’t need formal 
training to make it as a top chef. To date, she is 
the author of over eleven cookbooks, of which she 

oversees every single detail from binding to font 
choices to imagery. Her recipes range from simple 
to lengthier, more labor-intensive ones, but they are 
always accessible and yield consistent results. One 
doesn’t need to be an experienced home cook to 
make her recipes. She has also championed many 
store-bought items, something many chefs frown 
upon, making her relatable to many home cooks 
around the world. One only needs to type her famous 
declaration “store-bought is fine” into Google’s 
search bar to enjoy the numerous Ina-memes that 

Above: South Hampton, New York
Below: Creme Brulee

populate. 

Ina has become a pop culture fixture. She’s 
taken Seth Meyers day drinking, and, at 72 
years of age, has over 2 million followers 
on Instagram! Perhaps the best thing 
about her brand is the diverse group she 
appeals to. From millennials to middle-
class moms to celebrities, Ina is beloved 
for her bubbly personality and practical 
approach to cooking. She doesn’t take 
herself as seriously as Martha Stewart, 
nor does she strive for that level of 
perfection. A wrinkle in a tablecloth or a 
broken eggshell isn’t the end of the world. 
For Ina, it’s about enjoying the process. 
Cooking is fun, and sharing it with the 
people you love is the best part about 
the time spent in the kitchen. 

INA HAS BECOME A POP 

CULTURE FIXTURE. SHE’S 
TAKEN SETH MEYERS DAY 
DRINKING AND, AT 72 YEARS 
OF AGE, SHE HAS OVER 2 
MILLION FOLLOWERS ON 
INSTAGRAM!
Ina has said that “one of the great gifts 
that you can give people is to cook for 
them,” and there is nobody she likes 
to spoil more than her husband of 
52 years, Jeffrey. So much so that she 
even published a cookbook aptly titled, 
‘Cooking For Jeffrey.” More broadly, it’s a 
kind of love letter to her husband and a 
celebration of their shared food memories 
over the years, many of which are in 
Paris. Included are recipes for Jeffrey’s 
favorite comfort foods done Ina-style. 

continued on page 42...



1. Preheat the oven to 425°F 

2. Place the chicken in a large roasting 
pan. Liberally salt and pepper the inside 
of the chicken. Stuff the cavity with the 
bunch of thyme, both halves of the lemon, 
and all the garlic. Brush the outside of the 
chicken with the butter and sprinkle again 
with salt and pepper. Tie the legs together 
with kitchen string and tuck the wing tips 
under the body of the chicken. Scatter the 
onion slices around the chicken.

3. Roast the chicken for 1 1/2 hours, or until 
the juices run clear when you cut between 
a leg and thigh. Remove to a platter and 
cover with aluminium foil while you prepare 
the gravy.

4. Remove the fat from the bottom of the 
pan, reserving 2 tbsp in a cup. Add the 
stock to the pan and cook on high heat for 
about 5 minutes, until reduced, scraping the 
bottom of the pan. Combine the chicken fat 
with the flour and add to the pan. Boil for 
a few minutes to cook the flour. Strain the 
gravy into a small saucepan and season it 
to taste. Keep it warm while you carve the 
chicken.

5. Slice the chicken onto a platter and serve 
immediately with the gravy.

METHOD

PERFECT
Roast Chicken

SERVES 
4

TIME
60 MINS

METHOD 
ROAST

INSPIRED BY 
INA GARTEN INGREDIENTS

• 1 5- to 6-pound roasting chicken
• Salt and freshly ground black 

pepper
• 1 large bunch fresh thyme
• 1 lemon, halved
• 1 head garlic, cut in half 

crosswise
• 2 tablespoons butter, melted
• 1 Spanish onion, thickly sliced
• 1 cup chicken stock, preferably 

homemade
•	2	tbsp	all-purpose	flour
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Moroccan lamb chops, roasted salmon 
tacos, and chocolate brulee are among 
the offerings, but none is as special as 
Ina’s recipe for roast chicken. It may be 
humble food, but it is a special meal to 
the couple, traditionally made for dinner 
every Friday upon Jeffrey’s return home. 
It is also rumored to be the recipe that 
Megan Markle cooked to win over her 
darling, Harry! Seeing as how Valentine’s 
Day is this month, maybe you’re thinking 
of making a romantic dinner. It would 
seem that roast chicken is a good place to 
start. Breakfast in bed? Take a page from 
Ina’s book and have Kir Royales, made with 
champagne and crème de cassis (with a 
homemade vanilla sugar rim, of course.)  

SHE DOESN’T TAKE HERSELF 
AS SERIOUSLY AS MARTHA 
STEWART, NOR DOES SHE 
STRIVE FOR THAT LEVEL OF 
PERFECTION. A WRINKLE 
IN A TABLECLOTH OR A 
BROKEN EGGSHELL ISN’T 
THE END OF THE WORLD.
Over the years, we’ve learned a thing or 
two from Ina. Great food doesn’t have to be 
complicated. There’s absolutely no shame 
in a sheet pan meal. Keep it simple and 
spend more time enjoying it with the ones 
you love. You can make a basic recipe look 
very sophisticated by how you garnish and 
plate it. If you are a new cook, it’s even 
more important that you stick to easy to 
follow recipes and follow them precisely. 
The time for getting creative is only after 
you’ve mastered a dish. Seeing as it’s the 
month of love, with dozens of chocolate 
desserts begging to be made, we love 
Ina’s recommendation to add fresh ground 
coffee to a chocolate mixture, adding more 
depth to the flavor. Other pearls of wisdom 
include cooking with what’s in season, only 
cooking with wine that you would actually 
drink, and collecting classic cookbooks for 
inspiration. It’s fair to say that Garten’s 
library is well on its way to reaching this 
distinction.

1. Place the potatoes and 
1 tbsp of salt in a 4-quart 
saucepan with cold water to 
cover. Bring to a boil, lower 
the heat, and simmer covered 
for 25 to 35 minutes, until 
the potatoes are completely 
tender. Drain.

2. In a small saucepan, heat 
the half-and-half and butter.

3. Using a potato masher or 

a fork, mash the potatoes to 
break them up. Slowly add 
the hot cream and butter to 
the potatoes, continuing to 
mash (the last quarter of the 
cream and butter should be 
folded in). Fold in the sour 
cream, Parmesan cheese, the 
remaining salt, and pepper; 
taste for seasoning and serve 
immediately. If the potatoes 
are too thick, add more hot 
cream and butter.

INGREDIENTS
• 3 lbs red potatoes, unpeeled
• 1 tbsp plus 2 tsp salt
• 1 1/2 cups half-and-half
• 1/4 lbs unsalted butter
• 1/2 cup sour cream
• 1/2 cup freshly grated 

Parmesan cheese
• 1/2 tsp freshly ground black 

pepper

METHOD

PARMESAN
Smashed Potatoes

SERVES 
6-8

TIME 
30 MINS

METHOD 
SIMMER

INSPIRED BY 
INA GARTEN
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1.  Preheat oven to 350°F. 
Butter two 8-inch round cake 
pans and line the bottoms 
with parchment paper discs.

2. Whisk together flour, sugar, 
cocoa powder, baking powder, 
baking soda and salt in a large 
bowl. In a separate bowl, whisk 
together buttermilk, vegetable 
oil, eggs and vanilla. Slowly 
add the wet ingredients to 
the dry ingredients, mixing 
as you go. Once incorporated, 
add the hot coffee, and mix 
everything until there are no 
pockets of dry flour left. The 
batter will be very thin.

3. Divide the batter between 

two cake pans, and bake for 
35 minutes until risen and a 
toothpick inserted into the 
center of the cake comes out 
without wet batter clinging to 
it.

4. Allow the cakes to partially 
cool in the pans, then turn 
out onto a cooling rack 
to completely cool before 
frosting. The cakes can be 
made a day or two ahead 
and kept in the refrigerator 
before frosting.

5.  Melt the chocolate in 
a double boiler or in the 
microwave using short bursts. 
Stir until smooth and set 
aside to cool slightly.

INGREDIENTS
•	1	3/4	cup	all	purpose	flour
• 2 cups granulated sugar
• 3/4 cup cocoa powder
• 2 tsp baking soda
• 1 tsp baking powder
• 1 tsp salt
• 1 cup buttermilk
• 1/2 cup vegetable oil
• 2 large eggs
• 1 tsp vanilla extract
• 1 cup hot coffee
• 6 oz semisweet chocolate, 

chopped
• 1 cup unsalted butter, room 

temperature
• 3 cups powdered sugar, 

sifted
• 1 pinch salt
• 1 tsp vanilla extract
• 1/2 cup sour cream

METHOD

SERVES 
16

TIME 
1 HOUR

METHOD 
BAKE

CHOCOLATE
Cake

INSPIRED BY 
INA GARTEN

6.  Beat the room temperature butter in 
the bowl of a stand mixer with the paddle 
attachment for a couple minutes until 
smooth and paler in color. Slowly add the 
powdered sugar, salt, and vanilla, beating 
on a low-medium speed until smooth.

7. Whisk the sour cream into the partially 
cooled melted chocolate. Add the 

chocolate and sour cream mixture to the 
mixer bowl and beat on low speed until 
everything is smooth and combined.

8. If your frosting seems a little too loose, 
you can refrigerate it for 10-15 minutes to 
allow it to firm up a little bit. Then give it 
a good stir before frosting the cakes.

CHOCOLATE 
GIFT BOXES
Buy Chocolates Online for 
Birthdays, Anniversaries 
and Weddings

Click Here to 
Treat Yourself
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1. Mix the water and granulated 
sugar in a medium-heavy 
bottomed saucepan. Cook over 
low heat for 5 to 10 minutes, 
until the sugar dissolves. Do 
not stir.

2.  Increase the heat to medium 
and boil uncovered until the 
granulated sugar turns a warm 
chestnut brown (about 180°C 
on a thermometer), about 5 
to 7 minutes, gently swirling 
the pan to stir the mixture. 
Be careful, the mixture is 
extremely hot. Watch the 
mixture very carefully at the 
end, as it will go from caramel 

to burnt very quickly. Turn off 
the heat.

3.  Stand back to avoid 
splattering and slowly add 
the cream and vanilla. Don’t 
worry - the cream will bubble 
violently and the caramel will 
solidify.

4.  Simmer over low heat, 
stirring constantly, until the 
caramel dissolves and the 
sauce is smooth, about 2 
minutes. Allow to cool to 
room temperature, at least 4 
hours. It will thicken as it sits.

METHOD

INGREDIENTS
• 300g granulated sugar
• 70 ml water
• 310 ml double cream
• 1/2 tsp vanilla extract

CARAMEL
Sauce

SERVES 
4-6

TIME 
15 MINS

METHOD 
SIMMER

INSPIRED BY 
INA GARTEN PRINT YOUR 

FACEBOOK 
PHOTOS ON 

CANVAS

Sign Up for FREE
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THE
HERO

GRAPES

This is a grape found in cooler climates of 
Argentina, Canada, the United States, and 
Chile and is strongly associated with the 
Burgundy region of northern France.

The grape’s name comes from the French 
words for pine and black and is typically 
shaped like a pine cone. It is a difficult grape 
to harvest and turn into wine, sometimes 
referred to as ‘The Heartbreak Grape.”

Pinot noir has a broad range of bouquets, 
flavors, and textures, which can sometimes 
confuse a wine drinker. Typically it tends to 
be lighter bodied with cherry, raspberry and 
currant flavors.

PINOT NOIR

This grape is one of the most popular 
grapes in the world and is grown around 
the globe from the United States to 
New Zealand.

The Chardonnay grape is very malleable 
and tends to be neutral-flavored, with 
the resulting wine being influenced by 
the terroir and oak.

As such, the taste profiles change 
based on the winery or style of wine. 
For instance, the Chablis style is lean 
and crisp, while New World wines are 
oak-y and fruit-flavored.

CHARDONNAY



50 DOLLOP MAGAZINE 51DOLLOP MAGAZINE

A relatively new variety, made in the 17th 
century by crossing Cabernet Franc and 
Sauvignon Blanc.

Cabernet Sauvignon is most often 
associated with Bordeaux wines from 
France, where it is blended with Merlot 
and Cabernet Franc. It is also grown in 
California, South Africa, Australia, and 
Chile.

Cabernet Sauvignon tends to be full-
bodied, with high tannins and acidity. 

SAUVIGNON
Cabernet

This is a cool climate grape that 
originated in the early 15th century 
in the Rhine region of Germany and 
eastern France.  More recently, it is 
grown in Australia, New Zealand, the 
United States, and other countries.

The wine tends to be highly 
influenced by its terroir, meaning it is 
very influenced by where it is grown. 
Typically, it is high in acidity with 
flowery aromas and apple and tree 
fruit notes.

RIESLING

BLANC
Sauvignon

The wine is almost never aged in oak, 
which means it tends to be lighter 
and suitable for a wide range of foods.

It is commonly eaten with white fish 
and pork and is one of the few wines 
that can stand up to stronger flavors 
like those found in Thai or Chinese 
cuisine.

RIESLING

Originally from the Bordeaux region of 
France, this grape gets its name from 
the French words for wild and white. 
It is grown in France, Chile, Canada, 
Australia, New Zealand, South Africa, 
and the United States.

The	flavor	of	the	wine	is	typically	crisp,	
elegant, and fresh and, when served 
cold,	pairs	well	with	fish	and	cheese.

This wine is typically consumed young 
as	it	does	not	benefit	from	the	aging	
process.



Merlot is a very dark blue colored grape, with 
its name coming from the French word for 
blackbird, probably a reference to its color.

Merlot is made across the world; however, there 
are two main styles. The New World style (such 
as wines from California) creates a full-bodied 
wine with intense fruit flavors, where the Old 
World style (such as wines from Bordeaux) 
produces more acidic, medium-bodied wine 
with softer fruit or leafy vegetable flavors.

The New World merlots pair well with heavier 
foods such as grilled meats, whereas Old World 
wines pair with lighter foods such as fish.

MERLOT
Making it easier to make 

better food at home
The Taste Today is a FREE community of home cooks from 

around the world. Every day, we send an email with recipes 
and other culinary delights.

Sign Up for FREE
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The perfect cheese board relies on varying 
flavour profiles and textures, as well as 

complimentary accoutrements. 

AN ENVIABLE
CHEESE BOARD
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VARIETY IS KEY
Cheese boards are a wonderful option for any 
occasion but work especially well when you’re 
hosting a gathering with family and friends. When 
it comes to crafting the perfect cheese board, there 
are a few guidelines you’ll want to follow to ensure 
success.

Typically, between 3-5 different types of cheese is a 
good selection and ensures that there’s something 
for everyone (not everyone loves the stinky French 
cheeses). Of course, you can include as many different 
varieties of cheese as you like but, generally, less is 
more. The best way to enjoy an array of cheese is to 
work your way from mildest to strongest. A refined, 
creamy cheese like brie is an easy entry point, then 
continue to warm up your palette with a couple 
of stronger cheeses - washed-rind offerings work 
nicely here - before, ultimately, diving into strong 
selections like Roquefort and Limburger. Somewhere 
in your offerings, it’s a good idea to include a smoked 
cheese, such as gouda. Contrasting flavours are key. 
Just as crucial is a blend of different textures. From 
soft cheeses like burrata and mozzarella to semi-
hard ones such as Swiss, manchego and provolone, 
round out your board with beloved hard varieties, 
which include pecorino and Asiago. 

You’ll want to include complementary 
accompaniments too, such as caper berries, grapes, 
nuts and dried fruits. These add additional texture 
and a pop of color. Fresh herbs always look great 
as well but, make no mistake, cheese should be the 
focus of your board. Made with cow’s milk, cheddar 
cheeses are a safe bet for most guests. Remember 
to always serve your cheese at room temperature 
(same goes for red wine, by the way) to ensure the 
best flavors, textures and aromas. 

“CONTRASTING FLAVOURS 
ARE KEY. JUST AS CRUCIAL 
IS A BLEND OF DIFFERENT 

TEXTURES” 
MAKE IT LOOK NICE!

You will, of course, need 
a vehicle for the cheese. 
Wood, slate and marble 

slabs are really trendy right 
now but it can be fun to go old 
school and place your selection 
of cheeses under a glass bell jar. 
It’s best to arrange the cheeses 
first and assemble the rest of the 
ingredients around them. When 
it comes to displaying your cheese, maintain large wedges and place a knife beside or 
directly in each one to incentivise your guests to cut the cheese themselves. It’s visually 

A DESIGN 
MARKETPLACE 
FOR CUSTOM 

CARDS

Get Your Cards Here

“REMEMBER TO ALWAYS 
SERVE YOUR CHEESE AT ROOM 
TEMPERATURE (SAME GOES FOR 

RED WINE, BY THE WAY) TO 
ENSURE THE BEST FLAVORS, 
TEXTURES AND AROMAS.”

https://shareasale.com/r.cfm?b=1151408&u=1905467&m=17025&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1151408&u=1905467&m=17025&urllink=&afftrack=


58 DOLLOP MAGAZINE

pleasing and practical, since doing so will 
prevent moisture from escaping. Ina Garten, 
our featured chef this month, has always 
stressed how important it is that the 
cheese face out to guests. Nobody wants 
to look at the backside rind. Interestingly, 
something that most people don’t know is 
that the center of a cheese often has more 
flavor, while the edges tend to be more 
mild. For this reason, try to encourage 
lengthwise slicing of the wedges so that 
the full flavour profile of each cheese can 
be enjoyed. 

WHO NEEDS CAKE? 
Not everyone has a sweet tooth but it’s 
nice to close out a meal with a final 
course. Cheese is a wonderful dessert 
option. In France, it is tradition to consume 
cheese before dessert, while the British 
tradition is to have cheese after dessert, 
accompanied by sweet wines like Port. 
Typically, three cheeses is the perfect 
amount for a dessert course. All cheeses 
have varying degrees of sweetness, so look 
for ones with notes of caramel, burnt sugar, 
and nuts. Decadent triple crème and blue 
cheeses pair particularly well with dessert 
wine. If alcohol isn’t your thing, cheese and 
coffee, though an untraditional pairing, 
can complement each other well. Ricotta 
finished with honey and Italian Piave, with 
it’s nutty, slightly sweet flavor, offsets the 
bitterness of a strong brew nicely. You 
don’t need to include accompaniments 
but fresh figs and honey work well on a 
cheese plate. 

In recent years, multi-tiered cheese cakes, 
made of gourmet wheels, have replaced 
sweet frosted wedding and birthday cakes. 
The sky’s the limit, really. Just remember 
that cheese is an indulgence (it’s mostly 
all fat) and shouldn’t be masqueraded as 
anything else. In other words, just say no 
to low fat cheeses.

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com
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IN CHOCOLATE
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The cocoa bean is a fruit native to South 
America, and the basis of all chocolate. 
Chocolate, however, encompasses many 
things. From bars to wafers, nibs to bricks, 
drinks to powders - the chocolate aisle has 
become a disorienting place to be. 

Let’s start by looking at the most commonly 
used kinds in cooking and baking and 
explore some delicious recipes that allow the 
ingredient to truly shine. We’re looking at you 
cocoa-rubbed ribs!   

When did chocolate get so 
complicated? 

Let’s take a look at the six types of 
chocolate you need to know and how 

to use them in the kitchen. 

DOLLOP’S
Guide to Chocolate
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Milk chocolate, as per the name, 
must contain at least 12% milk and 
a minimum of 10% chocolate liquor 

(pure cocoa butter and cocoa solids), but 
higher quality milk chocolate frequently 
contains as much as 30-40% cocoa. The 
rest is comprised of sugar and sometimes 

vanilla or emulsifiers. Milk chocolates are 
softer, much sweeter and less bitter than 
dark chocolate. It makes a great eating 
chocolate since it melts quickly. It can 
be used in baking but it can make an 
already-sweet recipe overly so. 

MILK

The most versatile chocolate, you 
can bake with or eat, semi-sweet 
chocolate must contain at least 

35% cocoa solids but the content is 
usually higher (around 60%). Semi-
sweet chocolate is typically darker 
than sweet dark chocolate, but sweeter 
than bittersweet. However, this is not 

always the case as classifications 
vary across different brands. It can be 
used interchangeably with bittersweet 
chocolate and is frequently found in the 
form of baking chips. Make it a pantry 
staple because It’s a great all-purpose 
option that plays well with other 
ingredients.

SEMI-SWEET
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1. Mix cocoa, sugar, and spices together 
in a bowl. Rub ribs generously with 
spice mixture, and wrap in plastic wrap; 
refrigerate overnight.

2. About 2 hours before you plan to 
serve the ribs, remove them from the 
refrigerator and allow the ribs come to 
room temperature. Heat oven to 375°F. 
Place ribs in a shallow roasting pan; 
bake until tender, about 40 minutes. 
Increase oven to 450°F and transfer 
ribs to a baking sheet with a wire rack; 
bake curved side up and flipping once, 
until browned, 15–20 minutes more. Cut 
ribs into individual bones to serve.

RIBS
Cocoa Rubbed

YIELD 
4-6

TIME 
1 HOUR

METHOD 
ROAST

METHOD

INGREDIENTS
• 1/3 cup unsweetened cocoa 

powder
• 1/2 cup light brown sugar
• 3 tbsp ancho chili powder
• 2 tbsp Kosher salt
• 2 tbsp granulated onion
• 1 tbsp granulated garlic
• 1 tbsp dried oregano
• 1 tbsp dried mustard
• 2 tsp dried ginger
• 2 tsp ground cinnamon
• 1 tsp ground allspice
• 2 racks (3 lb) pork baby back 

ribs
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Both bitter-sweet and semi-sweet 
chocolate fall into this category. Dark 
chocolate contains chocolate liquor 

(pure cocoa butter and cocoa solids), 
sugar, vanilla and lecithin (an emulsifier). 
There are no milk solids added to dark 
chocolate. When it comes to commercial 
chocolate bars, the cocoa content can 
range from 30-80% for extremely dark 
bars, the latter of which can be too bitter 
and unpalatable for some. A chocolate 
that is at least 35% chocolate liquor may 

be labelled either semisweet or bitter-
sweet, and is up to the discretion of the 
manufacturer. Sugar content varies across 
brands, since it is not regulated. Dark 
chocolates in the 65-70% range are most 
commonly used in baking and nibbling, 
because they’re intense without being 
overpowering. Whether or not the dark 
chocolate is fruity versus mellow and 
smooth is more a result of the sourcing 
and processing of the beans rather than 
the percentage.

DARK

Also referred to as “baking” chocolate, 
this is pure chocolate liquor, 
composed solely of ground cocoa 

beans with no added sugar. Unsweetened 
chocolate is the base of all other kinds 
of chocolate. While it may look and smell 
like chocolate, it has an extremely bitter 
taste and is not meant to be eaten on 
its own. Rather, it is best used in cooking 

and baking and combined with sugar to 
make it more palatable. It is especially 
valued for lending a deep, rich chocolate 
flavor to baked goods, such as brownies. 

UNSWEETENED
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INGREDIENTS
• 3 1/2 cups sugar
• 2 1/4 cups cocoa
• 1 tablespoon table salt
• Whole milk for serving

1. In a large bowl, combine 
sugar, cocoa, and salt, and 
whisk to combine well. 
Store the mixture in an 
airtight container.

2.  Heat 1 cup of whole milk, 

either in the microwave 
or on the stove-top. Add 
2 tbsp of cocoa mix, and 
stir to dissolve. Top with 
whipped cream or a 
marshmallow.

METHOD

CHOCOLATE
Homemade Hot

SERVES 
92

TIME 
5 MINS

METHOD
COMBINE

Cocoa powder is an unsweetened powder 
that adds deep chocolate flavor to 
desserts and beverages. It occurs when 
cocoa butter (the fat), gets removed 
from cacao beans during processing. The 
leftover dried solids get pulverized into 
the product sold as cocoa powder, known 
for imparting an intense chocolate taste 
and is available in “Dutch-processed” 
(alkalized) or natural varieties. Natural 
cocoa powder tends to be more intense 

in flavor while “Dutching” results in a 
more mellow one. For baking, you can 
use either kind. Lastly, don’t mistake 
cocoa powder for instant cocoa mix, 
which contains dehydrated milk and 
other ingredients meant to be added to 
hot water to create hot cocoa. 

COCOA POWDER



If you’re a chocolate purist, this one won’t 
make the cut. Known for its rich texture 
and delicate flavour, white chocolate 

is technically not chocolate because it 
doesn’t contain any cocoa solids. Rather, 
it is made from pure cocoa butter with 
added milk solids, sugar, and flavourings 
such as vanilla. By law, white chocolate 
must contain a minimum 20% cocoa 
butter, 14% milk solids, and a maximum of 
55% sugar. The result is a very sweet and 

creamy “chocolate” devoid of the fruity 
and bitter notes of regular chocolate. Be 
wary of “white chocolate” products that 
contain vegetable fats instead of cocoa 
butter— they contain no cocoa products 
at all and truly don’t resemble anything 
like chocolate. 

WHITE “ 2 0 1 9  B e s t 
M a t t r e s s  f o r 
B a c k  P a i n ”

S l e e p  Adv i s o r

NO MATTER WHAT YOU’RE 
DOING, RECHARGE WITH A 

BEAR MATTRESS. 
Try one risk-free for 100 nights

https://shareasale.com/r.cfm?b=1049803&u=1905467&m=60398&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1049803&u=1905467&m=60398&urllink=&afftrack=


CHOCOLATE IS 
IN THE AIR

What would dessert be without 
chocolate? 

Have a look at some of the most beloved 
sweet recipes that fall into this melt-in-

your-mouth category. 

TURN UP THE HEAT IN THE 
KITCHEN

The best date nights have a memorable soundtrack. This 
is Dollop’s Top 10 list for cooking on date night. Turn up the 

volume and enjoy!

Get the Playlist

https://members.dolloponline.com/toolbox/couple-who-cook-playlist/


minutes, then run a knife or thin edged 
spatula around the edges to loosen 
cake. Transfer to a wire rack and remove 
parchment. When cakes are at room 
temperature, slice cake layers in half 
with a long serrated knife.

6. Roughly chop pitted cherries and 
place in a medium bowl with 3 tbsp 
kirsch. Let sit at room temp for at least 
30 minutes, stirring a couple times, then 
drain cherries in a sieve over a bowl. 
Keep the cherries and syrup. Add 1/4 cup 
cold filtered water to the syrup.

7. Beat heavy cream with whisk 

attachment on high speed until soft 
peaks form. Add powdered sugar and 1 
tbsp kirsch and beat on high until stiff 
and spreadable, about 1 more minute. 
Refrigerate until ready to use.

8. To make chocolate shavings, use a 
potato peeler to shave dark chocolate.

9. Cover sides and top of cake with 
chocolate shavings leaving a 1” perimeter 
on top for piping frosting. Pipe rounds 
of frosting around the top of the cake 
and place a whole cherry over each one. 
Refrigerate cake for at least 4 hours or 
overnight before serving.
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1. Preheat oven to 350˚F. 
Line bottoms of two 
9″ round pans with 
parchment paper. 

2. Beat eggs with the whisk 
attachment for 1 minute 
on high speed. With the 
mixer on, gradually add 1 
cup granulated sugar and 
continue beating on high 
speed for 8 minutes. It 
will be thick and fluffy.

3. Whisk together flour 
and cocoa powder and sift 
in thirds into the batter, 
folding with a spatula 
between each addition. 
Once all flour is in, 
continue to fold just until 

no streaks of flour remain, 
scraping the bottom of the 
bowl to get any pockets 
of flour at the bottom; do 
not over-mix or you will 
deflate the batter.

4. Gently fold in vanilla 
and butter, folding as 
you add butter in a 
steady stream. Fold until 
just incorporated. Divide 
batter equally between 
two prepared cake 
pans and bake in fully 
preheated oven at 350˚F 
for 20-25 minutes, or 
until a toothpick comes 
out clean. 

5. Let cool in pans for 10 

INGREDIENTS
• 9 large eggs
• 1 cup granulated sugar
•	1	cup	all-purpose	flour	
• 1/2 cup unsweetened cocoa 

powder
• 4 tbsp unsalted butter, 

melted and cooled
• 1/2 tsp vanilla extract
• 4 cups bing cherries, pitted
• 4 tbsp kirsch (cherry 

liqueur)
• 1/2 cup cold water
• 3 1/2 cups heavy whipping 

cream
• 1/3 cup powdered sugar
• 4 oz dark chocolate

METHOD

BLACK FOREST
Cake

SERVES 
6-8

TIME 
1 HOUR

METHOD 
BAKE



1. Preheat the oven to 350°F. 
Line a 16 cupcake tin with 
paper baking cases.

2. Mix together flour, sugar, 
cornstarch, cocoa, baking 
soda, baking powder, and 
salt in a stand mixer using 
a low speed until combined.

3. Add eggs, buttermilk, 
warm water, oil, vanilla, 
vinegar, and food coloring. 
Beat on a medium speed 
until smooth. This should 
take just a couple of 
minutes. Divide batter 
among the cupcake tin.

4. Bake for 30-35 minutes 
(until toothpick in the 

center of the cupcake 
comes out clean). Cool on 
wire racks for 15 minutes 
and then turn out the cakes 
onto the racks and allow 
to cool completely before 
frosting.

5. In a large bowl, using a 
hand or stand mixer, beat 
together butter and cream 
cheese until fluffy. Add 
in vanilla extract. Beat 
until combined then beat 
in powdered sugar, 1 cup 
at a time until frosting is 
smooth.

6. Assemble and frost the 
completely cooled cupcakes.

INGREDIENTS
•	3	cups	all-purpose	flour
• 3 cups granulated sugar
• 1/2 cup cornstarch
• 1/2 cup unsweetened cocoa 

powder
• 1 tbsp baking soda
• 1 1/2 tsp baking powder
• 1 1/2 tsp salt
• 4 large eggs
• 1 1/2 cups buttermilk
• 1 1/4 cups warm water
• 1/2 cup vegetable oil
• 1 tsp vanilla extract
• 1 tsp white vinegar
• 2 tbsp red food coloring
• 6 oz cream cheese, softened
• 1 cup butter softened
• 4 cups powdered sugar
• 1 tsp vanilla extract

CUPCAKES
Red Velvet

SERVES 
16

TIME 
15 MINS

METHOD 
BAKE

COFFEES OF HAWAII
Shop all the amazing gourmet coffee at Hawaii Coffee 

Company!

Signup and Save 10%

https://www.shareasale.com/u.cfm?d=619131&m=50591&u=1905467


INGREDIENTS
• 2 1/4 cups whole milk
• 1/2 cup sugar
• Pinch of salt
• 2 tbsp cornstarch
• 3 tbsp unsweetened cocoa powder
• 1 large egg
• 2 large egg yolks
• 5 oz semi-sweet or bitter-sweet chocolate, 

chopped
• 2 tbsp unsalted butter, cut into pieces
• 1 tsp vanilla extract

INGREDIENTS
• 2 1/4 cups granulated sugar
• 3/4 cup unsweetened cocoa powder
•	1	1/2	tbsp	all-purpose	flour
• 1/4 tsp salt
• 1 1/2 cups milk
• 1 tbsp vanilla extract

1. In a saucepan, combine 2 cups of the 
milk with 1/4 cup sugar and the salt and 
bring to a boil over moderate heat, stirring 
to dissolve the sugar. Remove from the 
heat.

2. In a bowl, whisk the cornstarch with the 
cocoa powder and the remaining sugar 
until blended. Add the remaining milk and 
whisk until smooth. Whisk this mixture into 
the hot milk in the saucepan and bring 
to a boil over moderate heat, whisking 
constantly. Reduce the heat to moderately 
low and simmer, whisking constantly, until 
the pudding is thick enough to coat the 
back of a spoon, about 2 minutes.

3. In a bowl, whisk the whole egg with 
the egg yolks. Gradually whisk 1 cup of 
the hot cocoa pudding into the eggs until 
thoroughly incorporated, then scrape the 
pudding back into the saucepan. Cook 
the pudding over moderate heat, whisking 
constantly, until it just comes to boil, 
about 2 minutes.

4. Strain the pudding into a medium 
heatproof bowl. Add the chopped chocolate, 
butter and vanilla and whisk until the 
chocolate and butter are melted and 
incorporated and the pudding is smooth, 
about 2 minutes. Transfer the pudding to 
six 6-ounce ramekins and refrigerate until 
chilled. Serve with lightly whipped cream.

1. Place the granulated 
sugar, cocoa powder, flour, 
and salt in a medium-
sized saucepan, along 
with 1/2 cup of the milk 
and whisk to combine 
into a thick paste.

2. Add the remaining milk 
and bring the mixture 
to a boil; whisk to blend 
thoroughly.

3. When the sauce comes 
to a boil, reduce the heat 
to low and simmer very 
gently for 5 minutes, 
whisking often. Remove 
from heat, add the vanilla 
extract, and let the sauce 
cool.

CHOCOLATE
Sauce SERVES 

4
TIME 

10 MINS
METHOD 
COMBINE
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PUDDING
Double Chocolate

TIME 
20 MINS

SERVES 
6

METHOD 
COMBINE

1. Preheat oven to 350°F. Coat 
an 8x8x2-inch baking pan 
with non-stick spray. Dust 
with cocoa powder, tapping 
out excess. Place butter, 
unsweetened chocolate, and 
bitter-sweet chocolate in a 
bowl. Heat in microwave in 
15-second intervals, stirring 
occasionally, until melted. 
Let cool slightly.

2. Whisk flour, espresso 
powder, Kosher salt, and 
1 tbsp cocoa powder in 
another bowl; set aside.

3. Using an electric mixer 
on high speed, beat eggs 
and sugar in a large bowl 
until pale and thick, about 2 
minutes. Beat in vanilla. Fold 
in warm chocolate mixture, 
then dry ingredients, just 
until combined. Fold in 
chocolate chips. Scrape 

batter into prepared pan 
and smooth top.

4. Bake brownies 20-25 
minutes. Transfer pan to a 
wire rack; let cool in pan. 
Cut into 16 squares.

5. Bring sugar and 2 tbsp 
water to a boil in a small 
saucepan over medium 
heat, stirring until sugar 
dissolves. Increase heat to 
medium-high and cook 
without stirring, occasionally 
swirling pan, until sugar is 
a deep amber color, 5-8 
minutes. Remove caramel 
from heat. Add cream and 
butter (mixture will bubble) 
and whisk to combine. Let 
cool slightly in pan.

6. Drizzle caramel sauce 
over brownies and sprinkle 
with sea salt.

INGREDIENTS
• 1 tbsp cocoa powder plus 

more for pan
• 1/2 cup unsalted butter, cut 

into 1/2” pieces
• 3 oz unsweetened chocolate, 

chopped
• 2 oz bitter-sweet chocolate, 

chopped
•	2/3	cup	all-purpose	flour
• 1 tbsp instant espresso 

powder
• 1/4 tsp Kosher salt
• 2 large eggs
• 1 cup sugar
• 1 tsp vanilla extract
• 1/3 cup bitter-sweet 

chocolate chips
• 1/2 cup sugar
• 2 tbsp heavy cream
• 2 tbsp unsalted butter, cut 

into 1/2-inch pieces
• Flaky sea salt

BROWNIES
with Salted Caramel Sauce

SERVES 
16

TIME 
45 MINS

METHOD 
BAKE
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