Gourmet memories from the past

By Jerry Marlowe
Special to The T-R

elcome to all

you very kind

and raven-
ous readers. Wife Willi
and I are downsizing toa
smaller location.

Fortunately it has caused

anupheaval of all our ‘
treasured collections of the
memorable Gourmet maga-
zines. I have them in bound

condition clear back to 1946.

Iwould have been10
years old then and not
really into elegant cuisine.

Fortunately, by golly, we did
have marvelous food thanks
to my wonderful Welsh
grandmother Sarah Reese
Stratton. Sixteento 18 rela-
tives gathered every Sunday
to partake in her incredible
food and desserts. But I
digress and must move on
to somerecipes I wanted to
share with you this week.
How ahout a cheddar beer

soup?

Here is what you will need:

2 medium leeks (white and
pale green parts only) cut
into %-inch dice, 2 medium
carrots cut into %-inch dice,

2 celeryribs cut into 14-inch
dice, 2 tsp chopped garlic, a
bay leaf, half a stick butter,
4 cup all purpose flour, 2
cups whole milk, 2 cups
chicken stock or broth, a12
ounce bottle of ale like Bass,
1tbs Worcestershire sauce,
1tsp dry mustard, 1 tsp salt,
Y4 tsp black pepper, 1 pound
of extra sharp Cheddar,
grated into about 4 cups, and
4baconslices cooked and
crumbled.

Now, here we go.

Cook leeks, carrots,
celery, garlic, and bay
leaf in butter in about a 4

quart heavy saucepan over
moderate heat. Stir it occa-
sionally, until vegetables
begin to soften, about 5
minutes. Reduce heat to
moderately low and sprinkle
flour over vegetables, then
cook, stirring occasionally,
for 3 minutes. Now add
milk, broth and the beerina
stream, whisking occasion-
ally, for 5 minutes. Now stir
in Worcestershire sauce and
mustard. Salt and pepper.
At this point add cheese
by handfuls, stirring
constantly, and cook until
cheeseismelted, 3to 4

minutes, but do not boil
it. Discard the bay leaf and
serve your Welsh English
Marlowe creation sprinkled
with the crumbled bacon.

Now here is a quickie to
enjoy:

Dried-Fruit Compote With
White Wine to serve six for dessert

One pound mixed dried
fruit, 1 cup water, 1 cup dry
white wine, 24 cup sugar,
and two (4 by 1inch) strips
freshlemon or orange zest.

Combine all ingredientsina
2 quart heavy saucepan and
simmer covered over mod-
erately high heat until fruit is
tender, about 15 minutes.

Now transfer it to abowl
to cool. Accompany it with
some plain yogurt. Enjoy
and thank you for your kind
words when I encounter you
at various gatherings around
our wonderful town. Bon
Appetit from the Marlowe
clan.



