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In the fast pace world of the Internet, e-mail,
Instant-Messaging, cell phone Direct-Connect,
and fast food, no wonder I always hear people
complain that they have no time to cook things
like homemade soups. I don't understand this at
all. They act as if they are the actual embodiment
of the stove by saying, "I don't have all day to
cook this soup!" Or as if they will be standing
there hour after hour holding their Burns-O-Matic
blow torch under the pot while their Mulligatawny
soup cooks. The stove is  doing the cooking here!
Not you!. You just need a few minutes to pre-
pare stuff so the stove can do its job.

This whole, "No Time For Cooking" stuff is noth-
ing new. Back in the 1960s my mother had a
cookbook called, the "I Hate To Cook Book"
which was a guide to preparing meals in the least
amount of time.  They probably should have
called it  the "I Hate To Eat Cookbook," because
if you don't like to cook, than how could  you
ever cook anything that would taste good. If your
heart is not into it than why bother.  I like to
cook.  In fact in the fall we make a lot of soups,
and pasta sauces on Sunday afternoons.  A great
way to past the time while watching the New
York Giants lose on TV. You yell at the Giants.
You stir the pot.  What could be easier. We have a
wood stove in our living room that has a dandy
cook top on it. And on that cook top is where our
recipe starts.

Every good soup starts with a good stock, unless
you want your soup to taste like a bullion cube.
We make our own beef stock. We  start by going
to the local supermarket and buying one of those
giant, yaba daba doo, Fred Flintstone, 7 bone
chuck steaks.  You know the one's I am talking
about,  They are these giant steaks,  big enough to
feed a family of 15. The moment it enters your
shopping cart a sudden tinge of anxiety sets in.
You are now in possession of one of the most
embarrassing cuts of beef known to all of cre-
ation.  As it slowly begins rolling down that con-
veyer belt in the checkout line,  panic consumes
you as that Fred Flintstone steak becomes the
culinary equivalent of having a copy of Hustler
Magazine intermingled with the rest of your gro-
ceries. You feel compelled to make some sort of
an excuse about it. You nervously mumble, "Well
its not really for me.  I am buying it for a
friend....Well I am actually making soup stock."
  continued on last page
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Ring In The New Year At $75.00
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Festive Holiday Tray Basket
$25.95

Nantucket Lights
$18.00
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Holiday Kitchen In A Bag
$14.00
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Other Gift Ideas

Postmaster: Please Deliver To
Addressee Or Current Resident
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Indoor/Outdoor Stoneware
Thermometer
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Bird Houses $24.95

Stone Coasters$16.50
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The checkout girl shakes her head in disbelief, hands
you your receipt and you head for the door, home-
free and that much closer to preparing one of the
best soups you have ever served.

Here is how we make our stock. We start with the
bacon fat left over from Sunday breakfast.  We
cook about 5 slices.  Place that in a large soup pot
and heat under medium heat.  Next we add a large
onion (chopped), 2 large shallots (chopped), about
a cup of chopped celery including the tops, a few
carrots, parsley, and a can of whole tomatoes
chopped. Pull out your Fred Flintstone steak and
cut some of the excess fat off, and trim the meat
away from the bone.  Add the meat and the bones
to the pot. Add about a gallon of water and cook
for 6 to 8 hours. We just let it sit on the woodstove
all day.  It fills the house with a great aroma, and it
gives you a great homey feeling. Next we strain the
stock through a colander, and take the left over
meat and vegetables and put it through a Foley
food mill as much as possible.  This makes the
stock even richer. Allow the stock to cool over-
night in the refrigerator, and them skim the excess
fat off the top in the morning.  You can then freeze
the stock for all sorts of dishes, or use it for your
Mulligatawny soup.

‘Pepper Water’ was the nearest thing to soup in the
cuisine of India, and indeed the word mulligatawny
comes from the Tamil words molegoo (pepper) and
tunes (water). It was originally a vegetarian ‘sauce’,
but the British added meat and various other ingre-
dients to create a variety of mulligatawnies which
were popular in India and Ceylon, but had an
extremely bad press back home in England! &���
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Add oil and bacon fat to the dutch oven.  Add
onions, mushrooms, pepper, carrots, and cel-
ery.  Saute for 15 minutes.  Add butter and
saute for another 5 minutes under medium heat.
Place the nuts into a plastic bag and crush them
using a heavy spoon until you have a bunch of
small chunks, and then add them to the soup.
Add everything else except for the wine.  Cook
slowly for 5 hours uncovered so most of the
water is reduced.  We put the pot on top of the
wood stove.  Add the wine and cook for an-
other 30 minutes.  The soup should be cooked
until it is thick and has a lot of body.
It has a great flavor, and no one will be able to
guess what's in it.

Festive Wine Bottle
Snow Globe Cork $2.00

continued from page 1


