JULY 2010

RECIPE OF THE MONTH

CHAMPAGNE AND STRAWBERRY TERRINE
THIS RECIPE SERVES 8 TO 10 PEOPLE.  

YOU NEED A 6 CUP LOAF PAN.

FOR THE SPARKLING LIQUID LAYER -

1/4
CUP COLD WATER

1
TABLESPOON POWDERED GELATIN (1 1/2 PACKETS APPROX)

1/3
CUP SUGAR

1 1/2
CUPS CHAMPAGNE OR SPARKLING WINE - OR YOU PREFER NO


ALCOHOL - DO A SPARKLING JUICE

1/2
CUP SLICED FRESH STRAWBERRIES

FOR THE STRAWBERRY LAYER -

1
TABLESPOON POWDERED GELATIN 

2
TABLESPOONS CHAMPAGNE OR SPARKLING WINE

2
PINTS STRAWBERRIES RINSED

2
TABLESPOONS FRESH LEMON JUICE

3 -6
TABLESPOONS SUGAR

FOR THE CHAMPAGNE LAYER - PUT THE WATER IN A SMALL SAUCE PAN,

SPRINKLE THE GELATIN ON TOP AND LEAVE TO SOFTEN ABOUT 4

MINUTES.  ADD THE SUGAR AND COOK OVER LOW HEAT STIRRING TO

DISSOLVE THE SUGAR AND MELT THE GELATIN - DO NOT LET IT BOIL. IN

A MEDIUM BOWL, COMBINE THE GELATIN MIXTURE AND CHAMPAGNE.

SET THE BOWL OVER ICE AND CHILL STIRRING OFTEN UNTIL IT REACHES
THE CONSISTENCY OF UNBEATEN EGG WHITES.  CAREFULLY FOLD IN

THE STRAWBERRIES.

SET A LOAF PAN IN THE REFRIGERATOR SO IT IS TILTED AT A 45 DEGREE

ANGLE.  POUR THE CHAMPAGNE MIXTURE INTO THE PAN AND LET IT

SIT UNTIL JUST SET ABOUT TWO HOURS.

FOR THE STRAWBERRY LAYER-IN A SMALL SAUCE PAN, SOFTEN THE

GELATIN IN THE 2 TABLESPOONS CHAMPAGNE -ABOUT 4 MINUTES.  SET

THE PAN OVER LOW HEAT TO DISSOLVE THE GELATIN.  PUREE THE BERRIES

WITH THE LEMON JUICE, ADD THE SUGAR TO TASTE.  STRAIN THE

MIXTURE THROUGH A FINE SIEVE.  WHISK THE GELATIN MIX INTO

THE STRAWBERRY PUREE.  

SET THE LOAF PAN ON A LEVEL SURFACE IN THE FRIDGE SO IT WON'T HAVE

TO BE MOVED.  PUT IN THE STRAWBERRY PUREE.  REFRIGERATE FOR 6 

HOURS OR OVERNIGHT.  TO UNMOLD COVER A CUTTING BOARD WITH WAX
PAPER, DIP THE LOAF PAN INTO HOT WATER QUICKLY AND INVERT ONTO

THE BOARD.  SLICE THE TERRINE INTO 1/2 INCH PORTIONS AND GARNISH

WITH FRESH STRAWBERRIES IF YOU LIKE OR ADD WHIPPED CREAM TO

THE PLATE.
