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Coconut Macaroon and Chocolate Tartlettes
Makes 16

1/3 cup sugar
2 egg whites
i 1/2 cups unsweetened desiceated or flaked coconut™
(not the sweetened, shredded Kind)
Leup heavy cream
8 ounces semi-sweel chocolate, chopped

a few toasted almonds slices

Heat the oven 1o 350 :|t-gr'i-l--~:,

Mix sugar. eggs whites, and coconult together in a mixing bowl with a
wooden spoon. (The r’l‘l'i|n'1'-'u| be made up to this |mil11 and L!‘[:T refrigerated
up to three days in advance.) Grease foil cupeake papers and place in a muffin
tin. Place a spoonful of the mixture in the foil and spread it around slightly
with the back of the spoon, making the sides a little higher than the center,

Bake until |I!_‘ht {_.::M: n. about 1§ to 20 minutes, Let :nuifnmpl{ te |\ in the
IJ{“I\ l.{f ‘move I}ll m Il“[ll I]]l I' HiH l|||ll Ill © I [!II lil' Irlll I)L" o li] II{,‘I \}Fill]“{lll
of the ganache on top and place a few sliced almonds on for garnish.

To make the ganache filling, heat the cream in a small saucepan until just
boiling, then turn it off and add the chocolate. Let it sit a couple minutes to
melt the chocolate, then whisk it smooth. Let it sit at room temperature,
covered, at least three hours or overnight to set.

“luse desiceated coconut from the bulk section at Whole Foods,

often goes late into the night, and requires more planning, elaborate preparation,
and cost.

But I could do brunch. It’s typically held on a Saturday or Sunday and lasts from
about 1o am. - 2 p.m., with |=r0p|m oming and goingw ‘hen they can. [ setup a buf-
fet, a separate station for self-serve drinks including a signature drink to wml[:[li\
beverages. It is family [riendly, and the food is really flexible. The food is quick to
make and many dl‘»h( »s can be made ahead of time such as the Strata, which can sit
over lll;_,hl and |hl"ll be |m|:p(’:| into the oven,

Tell us more about brunch food, how you decided to struc-
ture Gale Gand'’s Brunch/, and how _\011: ‘hose which recipes

to put in and which to leave out?

Deciding what to put in was very hard when [ was only allotted 75 recipes! Even
now I think of things I wanted to include but couldn’t. But I knew that there had
to be an egg chapter, because eggs are the backbone of brunch. And then I had
to include a section on the five mother dishes of brunch: omelets, strata, [rittata,
quiche, and erepes. In addition. there are so many variations on each of these that
I feltitimportant to add. I settled on five variations on the five master recipes for
these dishes. And. of course, there had to be a chapter on pancakes. waffles, and
French toast and sweets—the Bacon French Toast is killer—and a bakery section
for everything from mulfins to scones and doughnuts, not to mention unique sal-
ads such as the Beet and Artichoke Salad, and some interesting “brunch bites” like
Crunchy Zucchini Rounds with Roasted Tomatoes and Goal Cheese.

Why sweets? Isn't brunch more about the eggs, muffins and
cheeses, meats, and other savory dishes?

Most brunch dishes lend themselves to the traditional Easter meal, but the Pass-
over meal is typically served in the evening, And itis very challenging to find des-
serts that respect Passover traditions. For example, we cannot use flour, yeast, bak-
ing soda, or powder. That eliminates alot of desserts!

Usually, people end up with the usual dry sponge cake or a groundnut or flourless
chocolate cake. I've developed recipes for Macaroons, a tart shell, and a straight
easy fast chocolate Zanac ‘he.

What else is ll‘ﬂllOl tant to you?

Teaching and encouraging people to cook with their children and families. I think
ilis nnpurt.lnt for children to leel a part ol pl:-parm;_, v food for the I.mul\ 1 love to
teach, to get people cooking because it gives them a level of skills and ¢ -onfidence
that they don't get elsewhere. And it's actually pretty easy!

Gale has a new Web site that includes a calendar of her cooking demonstrations,
selected rm‘!;m’.';, and links to all t.;f her activities; over the past year, she also I(Jpr'd 26
cooking segments for the Food Channel’s Answer TV" segment that can be accessed

via her Web site wum.t_qal;yand.t'um, ffwwmf{yw[obmte}:g its 10™ anniversary, Tru is
located at 676 N. Saint Clair Street in Chicago. For more information, call 312-202-
o001, or visth www.rurestaurant.com.
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Broccoli and Ham Strata
Serves 8
5 cups cubed French bread
10 eggs
4 cups milk
i teaspoon dry mustard
r teaspoon sall
1'2 ('U.I) Ill‘(ll'('!}li ”(]\\'l'l‘('l.‘;
1/2 cup cooked and quartered red-skinned potatoes
1/2 cup cubed ham
| 8 1'”]. 1ii('l‘[| !'l'll I!I'Ili""ll. .'f-h'“lll_:f‘ii
2 cups grated sharp cheddar cheese
Butter a g x 13 baking dish.
Place bread cubes in the dish, then top with the vegetables, ham. and
grated cheese. In a bowl, whisk together the eggs, milk, mustard, and salt,
Pour the mixture over the bread cubes.
Fold it in slightly to mix in the vegetables and ham,
Coverand chill up to 24 hours to let it soak up the custard.
Uncover the dish and bake at 350 for 6o minutes,
Tent with foil if the dish is browning too quickly. Serve immediately.
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What have you been up to since Sheridan Road last inter-

viewed you in 20087

I spent six months of the year on a book tour promoting my latest book, Gale
Crand’s Brunch!, !r.m‘]mg to places from New York and Dallas to Louisville and
Madison. Wisconsin. I've also been doing a lot of cooking demonstrations. includ-
inga segment on the Today Show with Al Roker, on which 1 prvp;tr:*d Baked Eggs
in Ham Cups, pictured on the cover of Gale Gand's Brunch!, and Almond Crusted
Ciabatta French Toast.

After sp(‘mhn;.,\nut career |;('I'lm ting and creating fine des-
serts, what nhpu'm] vou to write a cookbook about brunch

that includes every 1]1111{_, from egg dishes to salads?

For one, I love and missed this type of food, especially as a pastry chel working
early in the morning. We don't eat breakfast. And 1 love fried ege sandwiches! Tt
grew out of my love for eggs. | began seeing the erossovers between how eggs
work in both egg-based desserts and brunch foods. I make bread pudding all the
time, and it’s not much different to make a savory bread pudding, or strata. Instead
of raspberries and sugar, [ use ingredients such as ham and broccoli.

I also wanted 1o write a book to celebrate the spring holidays of Easter and Pass-
over and find a way to entertain that didn't involve elaborate dinners that take
more preparation than bruneh and go late into the evening,

And, the book has struck a cord with people and been popular from day one. Peo-
ple love brunch, eggs are cheap, and perhaps the economy is an influence.,

Can you say more about the enter tcumng_, aspect of brunch?
[tis common to feel isolated from the experience of having multiples. My husband
and [ have flive-year-old twin girls, Ruby and Ella, and son Gio (13). With a full fam-
11\ and career, il is very difficult to |:ll|| uff.ldnmt I party. It excludes the children,
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A special thanks to Glenn Gutnayer for providing Sheridan Road with the
phenomenal backdrop for the shoot. The spectacular gourmet kitchen pictured
is part of a beautiful French Normandy style, 6-bedroom home in Highland Park.
Seated on a 3/4 acre lot, the house is complete with a three-car garage,
hand-carved fireplaces of rare stones, and beautiful bedroom suites. Plus,
with its La Cornue oven and custom zinc hood, the kitchen is fit for a chef!
For more information on this home located at 1590 Hawthorne Lane

in Highland Park, call 847-432-3529, or
visit www.glenngutnayerconstruction.com.



