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Charlie Palmer's Roast Boar with
Pomegranate-Molasses Glaze

SEFVES & TD 8
TOTAL TIME: 15 HOURS

Cio wath @ wine that s a bt of frint 4 Syrah
iAo ey st chmine

1 boar leg (4 to 5 poundsk®
1 cupof vegetable cil to sear
salt and pepper to faste

Barste;

1 cup af arange fuice

# tabbkespoons of grated orange zest

L cup of veal stock

1 cisg of waldflower hanoy

L cup of pomegranate molasses

Z tablespoans of dhapped fresh rosemary
2 lablespaains of cracked black pepper

1 besars psant 6 grciind cuenin

& leapoans af salt

1 Preheat oven 1o 325°F. Bring all ingredisnts
lar Bashe ba a simmer Cock 3 menutbes. Then
poil urtll chilled Jnd Ttk

& Heal wegetable el in o large brasing pan
Season boar g hesawily and place in leated
pan. Sear and brown all sides evertly.

3 Femove leg to a rossting gan wilh rack
Baste well and place in owen, While masting,
biazie leg every 10 minutes or 5o, Cook or 50
to A0 mowtes of unkil mediom rarg Gaboet 12
mirutes per pound).

*euw can arder boar at most specialty bubch
ers o from Crartagnan, a wholesaler and
direct merchant of game and specialty poully
[A00-327-3246). A d-pound leg of baar nans
about $45, plus 324 for handing and nest-cay
delivery, I pou're teo tame for game, substi-
Lute a fresh ham

Diane Forley's Tzimmes

SERVES 12
TOTAL TIME: 1% HOURS

1 cup of pitted prunes

1 cup of chilled apricats

1 cup of sweet potatoes, peeled
arwl cubed

1 cup af 2-inch julienned carrots

Beh DECEMBER![ANUARY 1ggH

1 cup of chestrut honey or another
aramatic haney

1cup af roasted Camda [

2 tablespoans of kmon uice

1 apriey of marjoram

2 Tresh Bay leaves

a5 Tromm 1 lemen

1. To pregaare roas bl prange juice. place 8 un-
pecled oranges into a masting pan, Bake in2n
peen ak 50°F wrlil birowen Gabaud A5 man
utesl, Let conl and juice {with a reamer or Git-
s juicer), Measure out 1 cup, (This process
combines the amnge il and softens the
sweetness of the orangs.)

2. Put fruits, veqgetables, arel hortys ina casse
roée. Acd honey. roasted orange jice, and
lemon juice. Cover and cook at 350°F for

1 boir o unkil soft

Daniel Boulud's Roast
Pennsylvania Goose

with Chanterelles anid
Braised Chestnuts

SERVESBTO 10
TOTAL TIME ABDUT 3 HOURS

“Sorve with a wime that’s gok o fod of soul such
as a Chateauneef oy Pape.”

For the goose

1 qoose (14 10 15 pounds), owen neady,
trussed, wings and neck remaved
and chopped

4 tabfespeces of olive oil of coaking o

1 cup of carvots, cut into lange dica

Yz cup of celery, cut into large dice

1 cup of onion, peeled ard cut
it large dice

2 gariic cloves, pealad

7 sprigs af e

1 sprrig of reGemarny

1 tabdespoon of feuir

1v cugs af chicken stock

For the garmigh
Chestnuts
1 poind af fresh chestruts, shelled,
blanched, and peeled
L epuart of chicken stock
L garlic cloee, peeled
1 sprig of thyme

Chamterellns:
1 peand of chanterslfios favarsh and drain)
1 tabiespocn of olive il
2 shallats, peeled and minced
L Eeaspoon of ground cinnaman
ks teaspoon of ground mutmeg
3 tablespoons of unsalted butter
salt and freshly ground pepper to taste

Cranier ries:
1 cupal eranberries
2 tabib=spoans al sugar
1 arange, Hed-grated and poices]

Brussels sprouls
1 poured of brussels sprouts, split in hall
berygthwise

Preparation of the greose

1. Preheat cyen 80 4007 F Seasan pasase with
£alt and pepper. Heat oil ina Lange masting
pan aver high heat. When hod, add goase and
hrown evenbe an all sides. Place in oven with
the breast side up. Baste seery 15 minubes
with fat from the battom of the pan®

2 After 1% hours, lowes heak & 350°F, re-
mivee baltf of fat from pan. and add chopped
wing) and neck pieces. Roast Tor Yz hour
meare, acld vegedahles and herbs 1o pan, and
cook for another Y hour, basting as before.

3 Sprinkle flour over vegetables, stiring 1o
combine and add 1% cups of chicken stock,
Rosdst for 20 b 20 miites mor, bastng
Iregueerilhy with pan jaces.

4, Remove goosa from pan argl keep wanm in
A sapving disk Sraim pan juices mba a smal
pot and reser, discarding vegetables and
Erirts, Sedsan wilh <3t and |:l-.‘-ﬂ[‘.‘Er'-f|'r:-|:E5-
sary, and keep warm until ready to sere

*Whie the goose is noasting. prepare the
wagelahle gamnish,

Fraparation of the gamish

Chestnuts:

Bring chucken stock to a bail i a shallow,
wiie=hotioem pol Akl chestruls, garkc, and
thyme, Cover pol, lower heat, and simrmer
undil chestruts ane nearly bender {about 20
to 25 minides) Bemcnee Trom b, descand
gorbic and thyme and keep in e Rpuid until
reay to serve, (The chestruls should be






