Epiphany Parish Celebrates Easter Dinner


First Course Menu

Asparagus Custards with Maltaise Sauce
-or-
Asparagus Soup
-or-
Stuffed Eggs

Main Course Menu

Roasted Leg of Lamb
-or-
Hard-cooked Eggs in Mustard Sauce

Side Dish Options

Soubise
Yeast Rolls
Herb-roasted Fingerling Potatoes
Carrot Purée

Dessert Menu

Rosewater Angel Food Cake
-or-
Carrot Cake Cupcakes
-or-
Frozen Chocolate Pie



Asparagus Custards with Maltaise Sauce

This is an elegant, plated first course that speaks Spring to the pallet just as tulips do to the eye.  You can make all of it the day ahead, then reheat the custards before plating and serving them.  However, the maltaise sauce is best made close to serving.  It will keep for about an hour before serving (directions follow).  You will need six half-cup ramekins.

***

Makes 6 servings.

Wash the asparagus.  Cut off the tips of the asparagus in a decorative proportion, setting aside the asparagus stems for the time being.  In a saucepan of boiling salted water blanch the tips (up to 3 minutes; watch), then plunge them into a bowl of ice water.  Drain the blanched tips and—if doing this the day ahead—place them on a small plate lined with paper toweling, cover them with plastic wrap, and pop them in the fridge.

	3 pounds of asparagus, trimmed and peeled

Now, chop the reserved asparagus stalks coarsely and plop them in a large saucepan or small kettle; roughly chop 1 cup of onion and add to the chopped asparagus; then pour in the chicken stock and bring to a boil, reduce the heat, and simmer all—covered—for 15 minutes, or until the asparagus is tender:

	The reserved asparagus stalks, chopped
	1 cup chopped onion
	2 cups unsalted chicken stock

Uncover the pot and continue to cook over moderately-high heat, stirring occasionally, for about 20 minutes, or until nearly all the liquid has evaporated.

In a food processor, purée the asparagus/onion mixture until it is smooth.  In a bowl combine the purée with the following ingredients, then distribute the mixture evenly among six well-buttered ½-cup ramekins:

	The asparagus/onion purée
	½ cup milk
	3 large eggs, beaten lightly
	1 teaspoon (or more to taste) fresh lemon juice
	Salt and/or pepper

You will need a baking pan that will accommodate the six ramekins somewhat snugly.  Onto the bottom of that pan lay a kitchen towel.

Preheat the oven to 325-degrees.

Bring some water to the boil.  You’re going to bake the custards in a bain Marie (Mary’s bath).  Once the oven is up to temperature and the water is boiling, your aim is to get enough boiling water into the pan so that the water reaches about halfway up the sides of the ramekins once they’re all placed.  You may place all the ramekins then pour in the boiling water, ensuring the water doesn’t splash or pour on top of the custards; or you could pour some boiling water into the pan, then place the ramekins, then adjust.  Regardless, once you’ve created your bain Marie place the pan in the preheated oven and bake for 35-40 minutes, or until a thin knife inserted into the center of a custard comes out clean.  Remove the ramekins from the pan and allow them to cool on a wire rack for about 10 minutes.

At this point, once the custards are at room temperature, you could wrap them in plastic wrap—still in their ramekins—and refrigerate them overnight.  Next day, when you want to serve them, reheat them in a preheated 325-degree oven for 20 minutes, or until they are nicely warm.  But note there are some more finishing steps…

About 1-1/2 hours before your ready to plate this first course, begin the maltaise sauce (below).

When preparing to serve, preheat the oven to 325-degrees.

Lay out the Canadian bacon slices on a small baking sheet and bake for 15 minutes, or until heated through.  Note that this is the same temperature for reheating custards that you have made the day before (if you have), though the custards need about 20 minutes.  Once the Canadian bacon is cooked, ideally you would use a round cookie cutter that is the same diameter as the inside of the ramekins and make circles of bacon that size.

Once the custards are ready, run a thin knife around the edges of each ramekin.  Onto the top of each custard in the ramekins, place one round of Canadian bacon.  Place your preferred small serving plates upside down atop the ramekins, then invert the custards onto the small plates so that the Canadian bacon forms the plinth for the custard.  Carefully remove the ramekins and—with any luck at all—you have lovely, unmolded asparagus custards!

***

Now you need to dress them.  The sauce needs to be made close to serving time.

Bring the blanched asparagus tips onto the counter so they return to room temperature.
Make the matlaise sauce.

Blanch a whole orange in boiling salted water for 3 minutes, drain it, and let it cool.  Ideally, use a blood orange, but April is quite near the end of their season.  A navel orange is fine, too.  Once blanched, grate the zest from the orange and set aside, and squeeze out the juice.  You will need 2 Tablespoons of juice, and you can save the rest for another use.  Set aside both the grated zest and the 2 Tablespoons of juice:

	1 orange (preferable a blood orange, but a navel orange is fine)

In a small bowl, beat the yolks and set aside:

	3 large egg yolks, beaten lightly

In a small saucepan, combine the following ingredients and cook them over moderately-high heat until the liquid is reduced to about 2 Tablespoons:

	2 Tablespoons tap water
	2 Tablespoons white-wine vinegar
	¼ teaspoon salt
	Ground white pepper to taste

Remove the pan from the heat, add the cold water, then the reserved egg yolks, then over very low heat incorporate the butter, one piece at a time, lifting the pan from the heat as necessary, whisking, until you form a sauce similar to a hollandaise.  At the end, add the reserved zest and juice:

	1 Tablespoon cold water
	The reserved beaten egg yolks
	2 sticks (1 cup) unsalted butter at room temperature, cut into 12 pieces
	The reserved zest and juice

You may keep the sauce on VERY LOW HEAT for 1 hour, covered with buttered waxed paper with the waxed paper touching the top of the sauce.

***

Once you have plated the custards, dress with the maltaise sauce, decorate with the reserved asparagus tips, and even some orange garnishes if you like.
	
Asparagus Soup

This is both a delicious and easy soup.  You can make it in advance and keep it in the refrigerator for a day or two, and depending upon your preferences (and perhaps the weather) you could serve it either cold or heated.  Garnishing each bowl of soup with yogurt or sour cream, some lemon zest, a little dill, and reserved asparagus tips adds to the enjoyment.  Or, there’s nothing wrong with pouring it into mugs and heading for the patio or deck.

***

Makes 4 servings.

Trim and peel the bottom ends of the asparagus, reserving the trimmings and peelings:

	1 pound of fresh asparagus

Bring the stock to a boil in a saucepan, then remove it from the heat, add the reserved trimmings and peelings, and steep them in the stock for 15 minutes.  Afterward, strain the steeped liquid in into a large saucepan, discarding the trimmings:

	6 cups unsalted chicken stock
	The reserved asparagus trimmings and peelings

Meanwhile, prepare the asparagus by cutting off the tips in a decorative proportion and reserve them, then cut the remaining stalks into 1-1/2-inch pieces.  Into the reserved, steeped stock add the following, bring to a boil on high heat, then ratchet back the heat to simmer it for 25 minutes:

	The cut asparagus stalks
	½ cup minced shallot
	1 potato, diced finely (it doesn’t matter too much which type or size)

While the soup is simmering, blanch the reserved asparagus tips in boiling salted water, then refresh them in a bowl of ice water.  The tips should be at room temperature when you’re ready to use them as a garnish.

Back to the soup.  After it has simmered for 25 minutes, purée it—likely in batches—either in a blender or food processor.  Taste and correct the seasoning with salt and/or pepper.  If you’re really being precious, you could pour the soup through a strainer to ensure there aren’t any lumps of anything.  I don’t know…

When serving, you may choose to garnish with:

	A little non-fat yogurt or low-fat sour cream
	A little grated lemon zest
	A sprinkle of dill (fresh or dried)
	Some of the reserved asparagus tips

Stuffed Eggs

These stuffed eggs have a bit of a Mediterranean flavor, but may be a nice intro to the meal given a fitting aperitif.

***

Make 6 hard-cooked eggs, cool them, shell them, then cut them in half, daintily scooping the cooked yolks into a medium bowl but keeping the cooked whites pristine and set aside:

	6 hard-cooked eggs

Into the bowl into which you have turned the cooked egg yolks, add the following and mix together until smooth:

	The cooked egg yolks
	2 Tablespoons chopped green onion
	2 Tablespoons bottled capers, drained and chopped
	2 Tablespoons chopped radish
	1 flat anchovy, minced and mashed to a paste
	1 Tablespoon mayonnaise
	1 heaping Tablespoon plain yogurt (I like Siggy’s Icelandic…)

Fill the pristine egg white halves with this mixture, dust with parsley, and serve:

	1 Tablespoon minced, fresh parsley

Roasted Leg of Lamb

When finished, this leg of lamb has a pretty appearance, so you may want to allow your dinner companions to see the freshly-roasted lamb before carving it.  If you’re organized, you can complete this entrée in about an hour and a half—including resting time (for the lamb, not you…).

***

Makes 8+ servings.

Into the bowl of a food processor, blitz the bread to make 2 cups of fresh crumbs.  The actual number of slices you need will vary based upon the loaf you use.  When done, turn the crumbs into a bowl and set aside, but no need to clean the food processor quite yet:

	Several slices of firm-textured (artisan) white bread, crusts removed

Into the bowl of the food processor, blitz the following and either leave the mixture in the food processor bowl or turn it into a separate bowl:

	2 cloves of garlic, peeled
	3 shallots, peeled
	1-1/2 cups loosely-packed Italian parsley leaves

Cut a dozen slivers of garlic from 1 or 2 cloves.  Using a sharp knife, make a dozen slits randomly into the lamb, and insert one garlic sliver into each slit.

A small leg of lamb with the pelvic bone and most visible fat removed at the butcher, and when prepared this way it will weigh about 4 pounds

1-2 cloves of garlic

Preheat the oven to 425 degrees.

Combine the salt and pepper in a small bowl, rub the lamb with the olive oil, season it with the salt and pepper, and when the oven is up to temperature place the lamb top side down in a roasting pan and roast for 15 minutes:

	¼ teaspoon salt
	¼ teaspoon freshly-ground black pepper
	½ Tablespoon olive oil

While the lamb is in the oven, combine the reserved breadcrumbs with the reserved parsley paste and judiciously add the olive oil, sort of fluffing it with a fork.  You want the mixture to be coated but not gummy, so please don’t overmix:

	The reserved breadcrumbs
	The reserved parsley paste
	1 Tablespoon olive oil

After those first 15 minutes of roasting, remove the roasting pan, turn the lamb right side up, and carefully pat the bread crumb mixture evenly over the lamb.  I know; it’s been in a 425-degree oven, so keep your wits about you.  Reduce the oven to 400 degrees (you don’t need to wait for it to come down to temperature), and return the lamb to the oven to roast another 30 minutes, or until it reaches an internal temperature of about 130 degrees.

Remove the lamb from the oven and allow it to rest for 20 minutes before carving.

Hard-cooked Eggs in Mustard Sauce

For those who prefer to stay away from red meat, here’s an entrée that can fit into other items on the menu and be plated for an appealing main course.  You could consider a first course, this entrée with the yeast rolls, a third course of one or more of the side dishes, and a dessert.  Ooff!

***

Makes 4 servings.

Begin by making the mustard sauce.  In the event the sauce appears to break apart before you’re ready to plate, no biggie; just re-whisk it before draping atop the entrees.  You may make this sauce several hours before you’re ready to serve.

Make the mustard sauce.  Into a small mixing bowl combine these ingredients:

	1 large clove of garlic; peeled, crushed, and minced
	1 Tablespoon Dijon mustard
	1/8 teaspoon salt
	1/8 teaspoon black pepper
	2 teaspoons wine vinegar

Into this sauce base, whisk in oil, then when done set aside:

	3 Tablespoons canola or olive oil

When nearing time to serve (or the night before…), make 4 hard-cooked eggs and cool them (such as in ice water):

	4 hard-cooked eggs

Onto each plate, mound a pretty bed of shredded lettuce.  Shell and halve the eggs, place two halves on each lettuce bed, and drape with mustard sauce.  Dust with minced chive:

	Shredded lettuce
	The reserved hard-cooked eggs, halved
	The reserved mustard sauce
	1 Tablespoon minced chive

Soubise

This is a classic French rice-and-onion side dish (sometimes made in the form of a sauce) that is so comforting it is the equivalent of a culinary quilt.  If you are graced with two ovens in your kitchen—and maybe more than one pair of hands—then you could prepare this side dish on the same day as you are serving.  But, you could make this a day ahead, turn into a casserole dish, refrigerate, and reheat for Easter dinner.  If you haven’t had this before, or your unsure about trying something that seems a little weird, dive in; this may become a favorite of yours.  It is for me.

***

Makes 6 servings.

Preheat the oven to 300 degrees.

Slice the onions thinly, place them in a large bowl, and set aside:

	2 pounds yellow onions

Bring the water and the salt to a rapid boil, drop in the rice, cook the rice for 5 minutes exactly, then drain the rice in a colander and set aside:

	4 quarts water
	1-1/2 Tablespoons salt
	½ cup rice

In a 3-quart Dutch oven, melt the butter to foaming, add the reserved onions and stir until they are coated well, stir in the reserved rice, then season the mixture:

	4 Tablespoons unsalted butter
	The reserved onions
	The reserved, drained rice
	½ teaspoon salt
	1/8 teaspoon pepper

Cover the Dutch oven, place in the preheated oven, and bake for about 1 hour, stirring occasionally.  The goals is that all will be golden and very tender.  Taste, and correct the seasoning (if necessary).

***

You may either proceed to serve now, or set aside on the counter for several hours, or turn into a casserole and refrigerate until the next day.

***

Before you serve, you need to reheat the soubise, then stir in the following:

	¼ cup heavy cream
	¼ cup grated Swiss cheese
	2 Tablespoons softened, unsalted butter

Garnish:

	1 Tablespoon minced parsley

Yeast Rolls

Here is a relatively simple yeast roll recipe from James Beard that nicely accompanies most items on this menu.

In a small bowl, combine the following and allow to sit for 5 minutes or so:

	1 package active dry yeast
	2 Tablespoons warm water (about 100- to 115-degrees)
	2 Tablespoons granulated sugar
	½ teaspoon salt

Melt the butter and keep aside:

	¼ cup melted butter

In a large bowl, beat the eggs then add the flour:

	2 eggs
	2 cups all-purpose flour

Now, stir in the yeast mixture and the melted butter.  Knead the dough in the bowl with your hands for about 5 minutes until the dough is elastic and is leaving the sides of the bowl.  Form the dough into a ball.

Transfer the ball of dough to another bowl that has been slathered with soft butter, roll the dough ball around the butter to gloss is, cover the bowl with plastic wrap, and allow the dough to rise for perhaps 1-1/2 hours in a warm, draft-free place, or until the dough has doubled in bulk.

Afterward, punch down the dough and divide it into 18 pieces.  Roll the pieces in your hands and place them, well separated, on a buttered baking sheet.  Allow them to rise for 30 minutes, or until they are yet again doubled in bulk.

Preheat the oven to 375 degrees.

Brush the tops of the rolls with a mixture of egg and water:

	1 egg
	1 teaspoon water

Bake in the preheated oven for about 10 minutes, or until nicely brown.  Cool the rolls on a wire rack.

Herb-roasted Fingerling Potatoes

Like so many items on this menu—how can you prepare a feast otherwise?—these potatoes can be made in two stages and started the day before.  If you opt to pair these with the roasted lamb, notice that the final step of this potato side dish is to roast them at 425 degrees for 15-20 minutes.  So, while the lamb (not you) is resting, you can bump up the temperature of the oven and slip these in so that all is ready for serving and you cement your reputation as a timing whiz.

***

Makes 6 servings.

Wash the potatoes and slice them about ¾-inch thick.  Place them in a large saucepan or a small kettle with the water and salt, bring them to a boil, and continue to boil them until they still retain their shape but a sharp knife pierces them fairly easily; roughly 10 minutes.  Drain the potatoes in a colander:

	2 pounds fingerling potatoes
	2 quarts cold water
	2 teaspoons salt

Once cool enough to handle, transfer the potatoes to a bowl and gingerly (because you want the potatoes to retain their shape) toss them with the following:

	2 Tablespoons coarsely-chopped fresh rosemary
	1 Tablespoon coarsely-chopped fresh thyme
	4 cloves of garlic, chopped finely
	3 Tablespoons olive oil
	½ teaspoon salt
	Freshly-ground black pepper to taste

Once coated, spread the potatoes onto a rimmed baking sheet.

Now, the potatoes can hold at room temperature for up to 2 hours, or you may cover the sheet with plastic wrap and refrigerate overnight.  If you opt to refrigerate them, bring them back to room temperature before roasting.

Preheat the oven to 425 degrees.

Roast the potatoes in the preheated oven for 15-20 minutes, turning them halfway through for even browning.

Carrot Purée

When you see that this recipe calls for sweet potatoes, you may cry, “Nay!  Thanksgiving!!” Yet, keep your peace.  This is a lovely, colorful addition to any plate—even an Easter plate.  And aren’t rabbits and carrots pop-culture Easter images?

***

Makes 6 servings.

Preheat the oven to 375 degrees.

Scrub the potatoes and prick them with a fork or knife.  Set them in the preheated oven and bake them for about 1 hour, or until they are tender.  When tender, remove them from the oven and cool on a wire rack:

	4 sweet potatoes (about 2 pounds)

Meanwhile, into a saucepan add the following, bring all to boil over moderate heat—uncovered—until the water has evaporated and the carrots begin to sizzle (about 30 minutes).  The carrots need to be tender:

	1 pound carrots, peeled, trimmed, and cut into 1-inch pieces
	2-1/2 cups water
	1 Tablespoon granulated sugar
	2 Tablespoons unsalted butter, softened
	Salt and/or pepper

Into the bowl of a food processor, scrape the flesh of the baked sweet potatoes and add the carrot mixture.  Add in more butter and crème fraiche and blitz in the food processor:

	The flesh of the baked sweet potatoes
	The carrot mixture
	2-4 Tablespoons unsalted butter
	½ cup crème fraiche
	
Taste, and season with the following:

	½ teaspoon (or so) nutmeg
	Some cayenne pepper

***

You may make this a day or two in advance, refrigerated, then reheat in a 350-degree oven for about 25 minutes.

Rosewater Angel Food Cake

This is a light and distinctive end to a springtime celebration, with the cake finished with a pastel pink glaze and a few fresh berries.  You will need a 10-inch tube pan that is impeccably clean and must not be greased.  My Mom had a tube pan that she used only for angel food cakes so that there wasn’t even a memory of the pan having ever been slathered with butter.  You will have quite a lot of egg yolks left over, so be thinking about how to use them (you need 3 egg yolks for the maltaise sauce, and a Lord Baltimore cake requires about 7…).  You can make this cake the day before, then glaze it shortly before serving.

***

Preheat the oven to 300 degrees.

Sift the flour a few times onto a sheet of waxed paper, then onto another sheet of waxed paper sift the sifted flour with some sugar and set aside:

	1 cup cake flour (not self-rising)
	2/3 cup granulated sugar

In the bowl of a standing mixer, or in a large bowl using a hand mixer, beat the egg whites until they are frothy, then add the salt and cream of tartar and beat until the mixture barely holds soft peaks:

	1-3/4 cups egg whites (perhaps more than one dozen large egg whites)
	½ teaspoon salt
	1 teaspoon cream of tartar

Beat sugar into the egg whites, a little at a time, along with the rosewater and vanilla until the egg whites holds soft peaks:

	1 cup granulated sugar
	1 teaspoon rosewater
	½ teaspoon vanilla

Sprinkle about one-fourth of the reserved flour mixture atop the egg white mixture and, using a spatula, gently but thoroughly fold the flour into the egg whites.  Try hard to not deflate the egg whites.  Repeat three more times with the remining flour.

Spoon the batter into the tube pan, smooth the top, and rap the filled pan twice on the counter to remove any air bubbles.  Bake the cake in the preheated oven for 1 hour and 15 minutes, or until springy to the touch and a tester comes out clean.  When done, invert the cake while still in its pan over the top of an empty wine bottle so that the cake hangs upside down.  The cake will stick to the sides of the pan, and gravity will keep the cake from falling into itself until the cake is completely cool.  Cool the cake this way for at least 2 hours or overnight.  When ready, loosen the cake by gently using a sawing motion with a thin knife around the inside edges (including the center tube) of the pan and invert the cake onto a decorative platter.

The glaze will need at least 10 minutes to set (or several hours, if you prefer).

In a small bowl, using a small whisk or a fork, whisk together the following ingredients until smooth, then pour the glaze neatly over the cake.  Once the glaze has set, you may choose to garnish the cake with mint and fresh berries:

	1 cup confectioners’ sugar
	2 Tablespoons fresh lemon juice
	1/8 teaspoon grenadine syrup

	Mint leaves
	Fresh raspberries or strawberries

Carrot Cake Cupcakes

Unless you have a lot of people living in your house, a whole carrot cake—while delicious—can take several days to power through.  These might just meet the mark for your preferred Easter dessert flavor, and you could easily freeze the remaining ones in pint-sized Ziploc freezer bags for the future.  If you do so, maybe don’t frost the ones you’re going to freeze.  The cream cheese spread is easy enough to whip up in minutes whenever you want to enjoy the rest of these.

***

Makes 10 cupcakes.

Preheat the oven to 400 degrees.

Butter 10 muffin/cupcake holes/molds.

In a medium bowl, whisk together the following and set aside:

	1-1/2 cups all-purpose flour
	1-1/2 teaspoons baking powder
	½ teaspoon baking soda
	½ teaspoon salt
	½ teaspoon cinnamon
	¼ teaspoon ground nutmeg
	½ cups chopped walnuts or pecans

In a large bowl, add and thoroughly mix the following:

	2 eggs, beaten
	2/3 cup brown sugar (light or dark), packed
	½ cup canola or other light oil
	¼ cup milk
	1 teaspoon vanilla
	1-1/2 cups finely-grated, peeled carrot
	½ cup raisins

Add the dry ingredients into the wet ingredients, and combine just until mixed.  Spoon the batter into the prepared pans and bake in the preheated oven for 20-25 minutes.  Remove the cakes from the pan and allow to cool on a wire rack.

So, let’s make the frosting.

For those of you who are going to freeze some of the cupcakes and frost them later, the basic recipe is 2 parts softened cream cheese to 1 part softened butter, then confectioners’ sugar and a tad of vanilla to taste.  Here are some proportions that should (?) frost all 10, depending upon your icing hand…

Mix together the following and frost your cupcakes with abandon:

	1 8-ounce block cream cheese or Neufchatel, at room temperature
	½ cup (one stick) unsalted butter, at room temperature
	2 cups powdered sugar
	1 teaspoon vanilla
	
Frozen Chocolate Pie

This pie “bakes” in the freezer, and it is served frozen.  Provided you wrap it carefully, it can be made even a few weeks in advance.

***

Makes one 9-inch pie, serving up to 12 because the flavor is dense.

Make or purchase a 9-inch pie crust (baked) and have it at room temperature when ready to proceed.

Melt the chocolate slowly in the top of a double boiler, stirring a little until all the chocolate is melted and smooth.  Set it aside to cool to room temperature:

	2 ounces unsweetened chocolate
	4 ounces semisweet chocolate

In the bowl of a standing mixer, or in a medium bowl using a hand mixer, cream the butter; then beat in the vanilla, your choice of additional flavoring, and the confectioners’ sugar until all is creamy smooth:

	¼ pound (1 stick) unsalted butter at room temperature
	1 teaspoon vanilla
	1 Tablespoon of either: a) rum, b) Cognac, or c) strong, cooled coffee
	¾ cup confectioners’ sugar (make sure there aren’t any lumps by sieving the sugar)

To the butter mixture add the reserved, cooled chocolate while beating the butter mixture at a moderate speed.  Scrape the sides of the bowl(s) with a spatula to make sure everything is incorporated.

Add the eggs one at a time, scraping the sides of the bowl from time to time, and after the last egg is added keep mixing for another minute:

	4 extra-large or jumbo eggs

Turn the chocolate mixture into the prepared pie shell, and either smooth the top or give it a little wave action.  Place the pie unwrapped in the freezer until the top of the pie is firm (less than 30 minutes, usually), then wrap the pie thoroughly in plastic wrap and perhaps seal it in a large Ziploc freezer bag, expelling the air from the bag.

When ready to serve, allow the pie to stand at room temperature for about 15 minutes before cutting.  You may want to gild the lily to topping the pie with whipped cream and more chocolate:

	Sweetened whipped cream
	Chocolate shavings
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