HOME PROMOTER CONTRIBUTOR

and it was fine.

Hello everyone. The weather is certainly calling for
those comfort foods which we all enjoy so much. The
beef dish I chose for this edition is one I used to make
many years ago when I had a small catering company
. Itis adish you can make the day befoce and it caly im-
proves overnight. The apple cheesecake is a favourite of
mine. I made the crust with gluten-free flour last week

Bouf (Beef) Bourguignon
Ingredients:

4 dlicss bacon, ot Into small plecss

3 b ound beef (top or bottom) cut into
24nch cubes

2Tbsp. butter

1Thsp. oll

2Thsp. Bandy {
2 Lg, onlons thinky sikced 18-20 small whole paarl cnlons, sKns removed.
2 chwes garlk:, finsly chopped % Ib. button mushrooms

2 camots, finely chopped 3 Thsp. parsiey for gamish
2Tbsp. four

1 % cups red wina
Method:
1. Fry bacon until crisp in kange frying pan, drain and transter the bacon to 3 casserole dish

2. Tdm bzefofal fat Fry In hot butter and ofl a few plecas at a ime. Add Brandy to the last batch of beef cubss and
light w/match. Do Not shake pan unkl ames die down. Tansfer beef to cassamie dish.

3. Addmore ollto the pan as necassary and nytne onlons, FIc and carots v 5 minutes. Stirin tha flour, then gam-
ally add the wine and beef broth, SHr with a wire whisk. Season with sak & pepper and transfer the sauce to the
casserole dish. Add thyme and bay leawes, Cover and cook In 350 degres preheated oven for 1 % hours.

4. Heatremaining 2 Tbsp. butter in a small fry pan. Add the pear onkons and mushrooms. Fry over heat until Ightly
browned. Add to casserole dish.

5. Cool the casserok dish and keave to rest inrefigemtor for & least 12 hous. Reheatin a 350F oven for 25 minutes
o untll heated through. Do not overcook. Gamish with parsiey and serve with rcs If desired.

Hints to prepar pear onkns,

Before attempting to remove the skins from the pear onkans, soak them in 3 bowl of hot water for 10 minutss, Using the
ﬂp ofa Srﬂl'p Knitg, pael offtha skins. AMaca tha skinned onions In a smal saucepan whh cokd water. Bﬂﬂgb aboll. Im-
mediately remove them from the heat, drain and rinse with cold water and drin again,

Apple Cheese Cake

Serves 8

Crust Ingredients: Topping Ingredients: Riling Ingredients:

% cup butter 1% b apples 8 oz cream cheese
1/3 cup sug % cup sugsr % cup sugr
1 cup four % tsp cinnamon leg
% cup slized almonds 1 tsp vanilla
Method:
1. Tomake crust - CRGM together butler & Sugar, Add Nour & mbx well, Prss Into botiom and 1 % Inches up side of @
Inch spring form pan.

To make filing - mix together cream chaese & sugar. Add egg & vanila. M well. Spoon mbtur into crust.

To make topping - core, peel and thinly slica apples. Amange apple slices on cooMe sheet. Combine sugar & cin-

namon. Sprnkie over both sides of apple slices n cverlapping pirmhieel frmation, over cream cheesa Ming, Sprinkle
almonds over applks.

4. Bake In 450F degree oven for 10 minutes. Reducs to 400F dagees & continue baking for 25 minutes. Remove from
oven & cool 1o room temp for about 1-2 hours before refrgerating,

5. Chill untll s2rved - graat with a little ke cream on the side.



