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Easy Chinese New Year

Because the Chinese New Year also falls on Feb. 14
this year, you can celebrate the Year of the Tiger if not
the arrows of Cupid.

Plenty of party ideas flow from Martin Yan, the
Chinese chef and cookbook author whose pioneering
TV cooking program Yan Can Cook launched him into
the Julia Child realm of food celebrities years ago. In
the companion cookbook ($24.95, Chronicle Books) to
his current PBS show, Martin Yan’s China, Yan offers
goodies your guests will enjoy.
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On his most recent Fort Worth stop to teach a
Central Market cooking class, we chatted about Chi-
nese New Year entertaining. He recommended of-
fering small plates. Things to serve would include:
B Dumplings, spring rolls and wontons with dipping
sauces that offer sweet, tangy, spicy and tart flavors
B Grilled marinated beef, lamb and chicken on skewers
W Stir-fried chicken or duck breast with finely chopped
vegetables, served in endive leaves
W Easy stir-fry mixtures served atop wedges of pan-
fried noodle cake (see below)
B A choice of beverages such as iced lemon or passion
fruit green tea and a fizzy combination of pomegranate
juice, Thai lime juice, green tea and sparkling water
Yan’s pan-fried noodle cake recipe: Boil water
in a large pot. Add 8 ounces fresh Chinese egg noodles
and cook according to package directions. Turn off
heat. Drain, rinse with cold water and drain again.
Return noodles to the pot and toss with 1 tablespoon
vegetable oil. Place a wide, nonstick pan over medium
heat until hot. Add 2 tablespoons vegetable oil, coating
the pan; spread noodles evenly in the pan. Add broth
and cook until liquid is evaporated and noodles are
golden brown, about 5 minutes. Flip pancake and cook
5 minutes more, until golden brown. Cut into wedges.
— June Naylor
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Think pink for V-Day wines
Sparkling wine is an essential pour on Valentine’s Day,
especially when there are expectations of a sensual,
one-on-one dinner. Heighten the sense of the moment
by pouring a rosé sparkling wine. Tips:
W Sparkling wines are served cold but not too cold,
especially for finer quality brands. The New Wine Lov-
er’s Companion suggests three different serving tem-
perature ranges: 40 to 44 degrees for inexpensive ver-
sions; 42 to 47 degrees for better nonvintage brands,
45 to 50 degrees for the best vintages.
B If you have a nice wine bucket, chill the sparkling
wine in a mix of water and ice for about 20 minutes.
Wrap a napkin neatly around the neck of the bottle to
catch any drips when pouring.
B Open the bottle slowly and carefully. Do not point
the bottle at anyone or anything. Twist the bottle away
from the cork, not vice-versa, keeping one of your
hands palm-side down on top of the cork. As you twist,
you’ll feel the pressure building up behind the cork, and
it should let go with, at most, the faintest pop and a
whiff of vapor.
B Drink up! There’s nothing drearier than flat bubbly.
Sparkling wines come in various sizes; buy the one you
think you and your guests will finish in one seating.

— Chicago Tribune
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It's so old-school, yet still
one of the most impressive
desserts that you can serve.
So for Valentine’s, the an-
nual I-heart-you day, why
not go all the way — and
make a chocolate soufflé?

From the French verb
souffler, which means “to
blow” or “to puff,” this sim-
ple mixture of egg yolks and
egg whites is simpler than
you might imagine (but
you don't need to tell any-
one this). The ingredients
are similar to what you'd
find in a chocolate mousse,
but cooked.

One afternoon a couple
of years ago, I had lunch at
Bistro Paul Bert in Paris,
one of the city’s best old-ti-
mey spots, and for dessert,
I had the most incredible
chocolate soufflé — with its
crunchy, sugary crust, it
was a perfect contrast to
the cloudlike middle.

Ivowed to make one just
like theirs, but first, I con-
sulted with my friend Da-
vid Lebovitz, a former past-
ry chef for Chez Panisse,
who lives in Paris, too.

The secret to a success-
ful soufflé?

“There’s really no se-
cret,” says Lebovitz. “It’s

-
o

just melted chocolate, stir-
ring in a few ingredients,
then folding in egg whites.
The first thing I ever baked
was a chocolate soufflé,
when [ was 15. I used a Py-
rex measuring cup to bake
itin.”

Pyrex? 15?2 I could do
this.

So I did. First try.

I used Lebovitz’s recipe
for double chocolate souf-
flé from his book The Great
Book of Chocolate (Ten
Speed Press, $16.99),
which calls for a sprinkling
of chopped chocolate be-
tween the layers of the
soufflé batter, giving the
soufflé an even more choc-
olaty taste. If that’s not
enough — because there
never can be enough choc-
olate — I opted to use his
white chocolate sauce in-
stead of a creme anglaise
to top it with. The appeal
of this classic French des-
sert, he says, is simple: “I
think theyre both dramat-
ic and at the same time,
warm and cozy.”

ELLISE PIERCE
Use individual ramekins to bake your soufflés — and top them with a heavenly white chocolate sauce.
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White chocolate sauce

I wanted to make something
different from a creme an-
glaise for chocolate soufflés,
so I tried out this recipe from
David Lebovitz’s The Great
Book of Chocolate. It’s easy
and fabulous.

Makes enough to drizzle on
6 soufflés

B /> cup heavy cream
B /3 cup white chocolate,
chopped (see note)

Pour the cream into a heavy
saucepan, and turn on the
heat to medium-low. When
the cream simmers, remove
from heat and whisk in the
chopped pieces of white choc-
olate.

Note: Use the best white
chocolate you can find, such
as Valrhona or El Rey.
Nutritional analysis per
serving: 211 calories, 14
grams fat, 17 grams carbo-
hydrates, 2 grams protein, 27
milligrams cholesterol, 43
milligrams sodium, no dietary
fiber, 63 percent of calories
from fat.

Want to make valentine sweets for your
sweetheart? Impress with a soufflé

Triple chocolate soufflé
Serves 6

W Sugar (for dusting insides)

M Butter

B 5 ounces (/3 cup) bittersweet or
semisweet chocolate, chopped

B '/ cup whole milk

W 6 tablespoons sugar, divided

M 1 teaspoon vanilla

| 3 large egg yolks

M 4 large egg whites

M 1/3 cup bittersweet or semisweet
chocolate (see note), chopped

B White chocolate sauce (recipe
follows)

1. Preheat oven to 400 degrees.
Butter and dust with sugar six 4- or
6-ounce custard cups. In a bowl over
simmering water, melt the 5 ounces
chocolate with the milk. Remove
from heat, and whisk in 3 table-
spoons of sugar, vanilla and the egg
yolks. Set aside.

2. In a very clean, dry bowl, whip the
egg whites on medium speed until
they begin to hold their shape. Now
add the other 3 tablespoons of the
sugar, and whip until soft peaks
form.

3. Fold the egg whites into the choc-
olate mixture. To do this, first add a

small bit and incorporate (this will
make it easier to incorporate the
rest of the egg whites). Now careful-
ly fold in the remaining egg whites.
4. Fill the ramekins halfway with the
soufflé batter. Sprinkle in the
chopped bits of chocolate. Now add
the rest of the batter, filling almost
to the top.

5. Bake for 14 minutes, or until the
soufflés are firm, yet jiggly when
nudged. Drizzle with white chocolate
sauce and serve warm.

Note: You might want to add white
chocolate chips, or (gasp!) peanut
butter chips to this, for a different
twist.

Nutritional analysis per serving,
soufflé only: 260 calories, 20 grams
fat, 22 grams carbohydrates, 7 grams
protein, 108 milligrams cholesterol,
50 milligrams sodium, 5 grams die-
tary fiber, 60 percent of calories
from fat.

— Adapted from “The Great Book of
Chocolate” by David Lebovitz

ELLISE PIERCE IS THE COWGIRL CHEF.
READ HER BLOG AND WATCH HER
COOKING VIDEOS ON WWW.COW-
GIRLCHEF.COM. YOU CAN ALSO FOLLOW
HER ON TWITTER: TWITTER.COM/
COWGIRLCHEF.

Jlim, Jexy & Jixty

“Before Slim4Life 1 felt unattractive
and disappointed in myself fo
become so lazy and sloppy.”

After Slim4Life | have a renewed
outlook on life because 1 feel like |
can do anything. | enjoy going out
looking good. As a result
of Slim4Life | feel young,
slim & sexy.”
Heather R.
Lost 57 Lbs &
12 dress sizes

Sweetheart Deal

$ Per Week
Program Service Fee*

Plus an Additional

10% Off
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BRING IN COUPON FOR SAVINGS WITH
STAR20710

JﬂTHE 57 POUND MAKEOVER!

The Present

10 Centers in the DFW Metro Area to Serve You

Arlington

e Guaranteed Results

¢ Lose 3-5 Ibs. per
Week

e One to One
Counseling

¢ No Hunger-
No Exercise

www.SlimDFW.com

*0n program basis. Exclusive of products.

¢ Eat Real Everyday
Food

¢ Programs
Individualized

* Men, Women,
Children

Frisco
Lake Worth
Las Colinas
Lewisville

Mesquite
N. Dallas/Plano
Southlake

Fort Worth/Cityview

McKinney OPENING IN FEB.

817-468-4048
817-294-8884
214-387-4401
817-237-4862
972-868-9900
214-488-7700
972-542-9995
972-270-0511
972-930-9755
817-310-3455

Promotional support is provided by AmericanAirlines’

Kimbell Art Museum

Restoring the Medici Mystique:

Duke Cosimo I of Florence,
His Court and Family

February 10, 12:30 pm

Ruth Wilkins Sullivan, research curator emeritus at the Kimbell Art Museum,
will discuss the reign of Duke Cosimo I of Florence and feature striking
examples of portraiture that depict Medici fertility, wealth, and decorum.

StarTelegram

A FREE “Art in Context” Lecture at the Kimbell Art Museum

Photograph by Robert LaPrelle,
Kimbell Art Museum

www.kimbellart.org
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