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Thanksgiving is just around the corner

It’s time to start preparing your menu

ow please don’t have a heart attack
when [ tell you this, but Thanksgiving
is in four weeks. Everyone is always
telling me that they can’t believe that I plan
things so far in advance! However, the reason for
me telling you about this today is that we have
dedicated the next four weeks worth of recipes
(starting today) to your Thanksgiving menu.
Today you have a Plum Tart— this is a fabu-

2. Consider renting the china, glassware, flat-
ware and linen. Now, not everyone can afford to
do this, but it is probably less expensive than you
think. I always rent the glassware because I find
that is the most difficult thing to cleanup.

3. If you are planning on cooking a turkey,
chicken, capon, pork or beef for dinner, order it
from your butcher well in advance— they get
awfully busy at this time of year and you don't

lous and very simple dessert
that can be prepared in
advance— yeah! |
Next week will feature
Rosemary Potatoes— very
yummy and will accompany
almost any entrée very nicely.
The week before Thanks-
giving we will show a Roast I

What's
cookin’

Lori and

Gerry Kentner

want to be disappoint-

ed.

|| 4 Try to get as many of
. 2 || the prep dishes washed

. || and put away before

your guests arrive— it

will make the end of

meal cleanup so much
I easier. And don’t for-

Ontario Pork with Wild
Mushroom Stuffing. Again, quite simple to pre-
pare and very little last minute attention
required. We figured that you've probably got
the roast turkey thing down pat and don'’t really
need our help with that, but we did think you
might like an alternative to the traditional turkey
dinner.

Then on Oct 11, the issue immediately prior to
the holiday, we will feature Gerry’s wonderful
Red Cabbage recipe— this is a great side dish— a
perfect complement to the roast pork.

Here are some other helpful hints to make it
through another busy holiday:

1. Think your menu out carefully in advance.
Do not pick an entire menu of foods that has to
be prepared at the last minute. Try to select some

foods that can be prepared a day in advance or at_

least the morning of the meal.

get to empty the dish-
washer before everyone arrives.

5. Have a stack of disposable containers with
lids readily available for organizing leftovers
quickly at the end of the meal.

6. Ask someone else to bring part of the meal.
You don’t always have to do everything yourself.
Ask someone else to share in the work.

7. Set the table the night before— one less
thing to do on the day of the meal.

8. Make a list of everything you will need for
the event, including bar supplies. Then you can
be certain to get it all purchased in one shopping
trip instead of having to go to the store three or
four times.

9. Remember to relax and have fun— that’s
what these events are all about.

Have fun and keep cooking!

www.kentnerscatering.com
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Plum Tart
Ingredients

* 11/2 cups all purpose flour
I * 1/4 cup sugar

* 6 0z unsalted butter, chilled
* 11/2tsp white vinegar

* 8 large purple plums g @R -
(or any kind of phun you like) e, ' : O o e |
* 1/2 cup honey

I * whipped cream

Method

1. Place flour and sugar into a food processor. Pulse two or three times
to aerate.

2. Cut the butter into small pieces and disiribute over the flour.
Process until the mixture resembles a very fine meal.
| 3. With the machine running, pour the vinegar through the feed tube
and process for five seconds. Do not over-process— the dough should be
still very mealy and should not gather into a ball.

4. Remove the dough from the processor and let rest for 30 minutes |
before using,

5. Wash and peel the plums, then cut in half. Remove the stone from
the centre.

6. Gather the dough together and roll out on a floured surface.

7. Spray a 10” flan pan with non-stick coating.

8. Place the pastry in the flan pan. Don’t worry if it breaks; just
“patch” it back together. Prick the surface all over with a fork. Trim
edges.

g;SPIaCE the plum halves, flat side down on the pastry. Surface should
be covered. Use more or less plums if necessary.

10. Warm the honey over low heat. Brush some honey on the plums.

‘ 11. Bake at 350 degrees F. until for approximately 30 minutes until the
pastry is golden and the plums have softened. You may baste the plums
with honey throughout cooking.

12. Store the tart at room temperature until serving. Just before serv-
ing, brush with a little more honey, to make the tart shiny.

13. Serve with whipped cream.
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