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AN ALSATIAN REPAST  

Pate de Porc et de Veau 

Quiche aux Oignons a 1 1  Alsacienne 

Poularde au Riesling 

Asperges au Beurre 

Salade 

Plateau de Fromages 

Kougelhopf 



PATE DE PORC ET DE VEAU  

1/2 lb. dark-smoked ham 
Cognac 

1 lb. bacon 
4 c. minced parsley 

6 chopped shallots 
2 cloves garlic 

2 tbsp. sweet butter 
2 eggs 

21/2 lbs. pork shoulder (include enough fat so that total meat 
mixture is 2 to 1, meat to fat) 

11/2 lbs. veal 
2 tsp. salt 
1/2 tsp. pepper 
1/2 tsp. nutmeg, or 4 tsp. mace & 4 tsp. nutmeg 
1/4 tsp. crushed rosemary 

2-3 tbsp. cognac, from cognac marinade 
2 bay leaves 

1/2 tsp. thyme  

Cube ham. Let marinate in cognac for up to an hour. Blanch all 
except 2 slices of bacon, if you like (this step may be omitted). 
Line the pate pan with bacon, allowing ends to hang over edge. Mince 
parsley. Set aside. Mince shallots and garlic. Saute in butter. 
Set aside. Beat eggs lightly. In food processor, chop pork with two 
pieces of bacon. Then chop veal, making veal a little more coarse 
than pork. (Combined meats should be of hamburger-like consistency.) 
In large bowl using hands, combine meat mixture, salt, pepper, nutmeg, 
rosemary, eggs, cognac and ham. Fill tureen, mounding higher in the 
middle. Lay bay leaves on top; decoratively fold bacon ends over top 
and tuck into other side of tureen. Sprinkle with crushed thyme. 
Place in water bath and bake in 350° oven for about 11/2 hours or until 
fat runs clear and pate has shrunk from sides of pan. Allow pate to 
cool in water bath. When cool, cover with weight, such as a board 
with a brick on top, and refrigerate overnight. Remove weight and 
refrigerate until 20 minutes before serving. Makes two 1-quart 
tureens. 

NOTE:  For better control of seasoning, once mixture is seasoned, 
fry a small piece. Let it cool and taste. Adjust seasonings as you 
feel necessary. Once pate is assembled, it may be refrigerated over-
night and cooked the next day. 



QUICHE AUX OIGNONS A L'ALSACIENFIE  
(Alsatian Onion Tart) 

4 c. butter or margarine 
3 large onions (about 11/2 lbs.), thinly sliced 

2 tbsp. flour 
3 eggs plus 2 egg yolks, beaten 

1 c. milk 
1 c. whipping cream 

4 tsp. salt 
1/8 tsp. ground nutmeg 
1/8 tsp. cayenne pepper 
1/8 tsp. freshly ground black pepper  

1. Melt butter in 10-inch skillet over low heat. Stir in onions; 
cover. Cook until soft and golden, about 20 minutes. 

2. Make pastry (recipe follows). 

3. Heat oven to 425 ° . Stir flour into onions until evenly coated. 
Arrange onions in pastry-lined pie plate. Mix remaining ingre-
dients; pour over onions. 

4. Bake tart 15 minutes. Reduce oven temperature to 350 ° . Bake 
until filling is set and top is brown, 30-35 minutes. Let 
stand 15 minutes before cutting. 

TIP: Serve Alsatian Onion Tart as a luncheon entree with 
tossed salad, French bread and fruit. 

(Makes 6 appetizer servings) 

PASTRY (makes one 9-inch crust)  

14 c. all-purpose flour 
1/2 tsp. salt 

1/2 c. cold butter or margarine 
1 egg, beaten 

2 tbsp. cold water  

Measure flour and salt into small bowl. Cut in cold butter. 
Mix egg and cold water; stir into dry ingredients until dough 
almost cleans side of bowl. Gather dough into ball. 

Roll dough on lightly floured cloth-covered surface into 11-
inch circle. Fold pastry into quarters; unfold and ease into 9-
inch pie plate. Trim and fold pastry into high rim; flute. 



POULARDE AU RIESLING  
(Chicken With Riesling Wine) 

1 broiler-fryer chicken (about 31/2 lbs.), cut up 
1 whole chicken breast (about 12 oz.), split 

1/4 c. butter or margarine 
1/3 c. minced shallots 

1 tbsp. flour 
1 c. Riesling wine 
1/2 c. chicken broth 

1/2 tsp. salt 
1/8 tsp. freshly ground black pepper  

8 oz. fresh mushrooms, cut into quarters 
2 tbsp. butter or margarine  

1 c. whipping cream 
1 tsp. fresh lemon juice 

Snipped fresh parsley 

1. Cook chicken, a few pieces at a time, in 4 c. butter in large 
skillet until brown, about 20 minutes; remove. Saute shallots 
in pan drippings until soft, about 3 minutes. Stir in flour, 
scraping up brown particles. Return chicken to skillet. Stir 
in wine, broth, salt and pepper. Heat to boiling; reduce heat 
and cover. Simmer until chicken is tender, about 30 minutes. 

2. Saute mushrooms in 2 tbsp. butter in small skillet until tender, 
about 5 minutes; reserve. 

3. Remove chicken to serving platter; keep warm. Strain pan 
juices through sieve into saucepan. Heat to boiling; boil 
until liquid is reduced to 1 cup, 3 to 5 minutes. Reduce 
heat; stir in reserved mushrooms, the cream and lemon juice. 
Cook and stir until thickened, about 2 minutes. Pour sauce 
over chicken. Sprinkle with parsley. 

(Makes 6 servings) 



GREEN SALAD WITH VINAIGRETTE DRESSING  

6-8 c. mixed greens  
14 tsp. salt 

1 small clove garlic, minced 
1/2 tsp. Dijon-style mustard 
11/2 tsp. fresh lemon juice 
1 tbsp. white wine vinegar 

1/3-1/2 c. olive or vegetable oil 
freshly ground pepper  

In jar, combine salt, garlic, mustard, lemon juice, vinegar, oil 
and pepper. Shake to mix well. Refrigerate covered. To serve, pour 
dressing over greens; toss to coat. 

(Makes 6 servings) 



KOUGELHOPF  

Sift before measuring 	 

Scald 	  
When cooled to 105-115 ° , pour it over 	 
After the yeast has dissolved, beat 

in 1 c. of the sifted flour and 
set the sponge to rise in a warm 
place until about doubled in bulk. 

Beat until soft 	  
Add gradually and blend until light 

and creamy 	  
Beat in one at a time 	 
Add the sponge, the remaining flour and . 1 tsp. salt 

1 tsp. grated lemon rind 
1 c. seedless raisins 

Beat the batter well until smooth and 
elastic. Spread in the bottom of 
a greased 10-inch tube pan 	 2 c. blanched almonds 

Place the dough on top of them and let rise until almost doubled 
in bulk. Preheat oven to 350°. Bake the cake 50-60 minutes. The 
top and sides should be a golden brown. When cool, sprinkle the top 
with Confectioners' sugar. 

4 c. all-purpose flour 
1 c. milk 

. 2 pkgs. active dry yeast 

1 c. butter 

4 c. sifted sugar 
5 eggs 
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