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MONTREAL - It’s the season for comfort food – warming, easy to eat,
with simple flavours that ignore trendy or fusion fare but instead hark
back to long ago generations, to our roots.

Yes, our roots – those humble, hardy vegetables grown and enjoyed in
Quebec from the earliest times. Foods such as the humble potato, carrot,
onion, parsnip and turnip, accompanied by trusty cabbage and squash,
all foods that were stored in the cold cellars of early Quebec to provide
sustenance all winter long.

We can reach out to these old friends now, ignoring what Demon Winter
does to vegetables in southern growing areas – with the recent freeze in
Florida, for example, and torrential rains in California.
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A parsley root soup (framed by parsley root vegetables) at a restaurant called Les Cons
Servent Thursday, January 14, 2010 in Montreal.
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These modest vegetables turn up in the best restaurants, too: mashed
potatoes layered under seared fish or meat, or sidled up next to steak or
rack of lamb; cubes of parsnip or carrot caramelized to accent veal, pork
or fish; puréed vegetable soup decorated with a topping of tiny
mushrooms, crisp chopped bacon or sautéed pearl onions.

“We don’t need broccoli,” said Anne Desjardins, chef at L’Eau à la
Bouche in Ste. Adèle, referring to the Californian import. She also shuns
asparagus from Peru or Mexico, preferring to serve only Quebec
asparagus when it’s in season. “I know it’s spring now in the southern
hemisphere, but our own asparagus has the best flavour.”

Michel Ross, chef at Mas Cuisine on Wellington St. in Verdun, is loyal
most of the winter to Quebec root vegetables, plus cabbage and squash,
but will fall for what he called “pencil thin” imported asparagus to trim a
plate. Like other Quebec chefs, he frequently serves butternut squash
soup. “People enjoy it,” he said, describing how he varies the toppings,
one day with smoked paprika from Spain and a drizzle of maple syrup,
another day with shredded duck confit.

Nick Hodge, chef at Kitchenette on René Lévesque Blvd. E., calls his
winter vegetables “the understated roots … all the durable stuff … all the
usual suspects. People like these vegetables. They’re cleaning their
plates.”

Besides the familiar potato-onion-carrot trio, Graziella Battista, chef at
Graziella in Old Montreal, likes to cook beets, Jerusalem artichokes and
fennel. And mushrooms – in particular pleurotte and shiitake – appear
with vegetables on her winter dishes.

Bok choy and pak choy are used so often by non-Asian chefs that they
do not surprise diners when they appear on a plate of meat or fish. 
Vegetables such as kale, Swiss chard and dandelion greens, while not
local – a major Montreal supplier is Little Bear, a Texas grower – are
appreciated by chefs in winter.

Stelio Perombelon, chef at Les Cons Servent on Papineau Ave., likes to
deep-fry a few leaves of kale to trim a root vegetable soup made with
parsley root. The Quebec parsley root crop has all been sold, but crops
are now coming from Mexico and can be obtained at two produce stores
in Jean Talon Market that are favourites with chefs: Chez Louis and
Chez Nino.

Home cooks are finding it easy to find one-time exotics such as endive,
fennel, celery root (celeriac) and mung beans in supermarkets. And
Quebec’s vegetable industry is making it easier for us to buy root
vegetables in smaller quantities. Take note of the appearance of the one-
pound or 11⁄2-pound bag of carrots, parsnips or small potatoes. Gourmet
Vegco, a company in the verdant growing region of Sherrington, south of
Montreal, is packaging varieties of carrots – orange, cream-coloured and 
maroon – in reclosable bags holding 11⁄2 pounds of what the company
calls  “colour” carrots. Its parsnips are in the same type of bag, a one-
pound size. You can also get that size package from other growers, such
as Ethier of Mirabel, but without the convenient reclosable feature.
Gourmet Mini Potatoes, from Grand Bend Produce in Ontario, comes in
two-pound bags, ready to cook. And if you can’t cope with Quebec’s
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traditional bags of carrots (two or five pounds), Nantes carrots are now
offered in one-pound packages, washed extra clean.

We can get the vegetables we want in our stores if we ask for them, says
specialty vegetable grower Pierre-

André Daignault, who supplies many chefs from his Blainville
headquarters and also sells to Chez Louis. Mushrooms were his
example; the public wanted more varieties, and now most stores offer as
many as a half-dozen kinds.

Quebec storages are still full of the basic root vegetables, cabbage and
squash, and will be providing stores with the big four – potatoes, onions,
carrots and rutabaga – until March. André Plante, executive director of
the Montreal market gardeners association (Association des jardiniers
maraîchers de la région de Montréal), says Quebec’s rainy growing
season cut into crops in some areas, but there’s no need for U.S.
imports of these foods right now. Leeks and endive, both the pale yellow
and red-tipped varieties, are other Quebec-grown options this winter.

Plante is working with growers to increase varieties of each of these
foods. Sweet potatoes, popular here but imported from the U.S. much of
the year, is one of his projects. “We don’t grow many sweet potatoes,”
he said from his office in Marché Central. “It’s a very, very fragile
vegetable. I am urging a major potato grower in the big potato region of
St. Ubalde to try to grow more on a trial basis. If it works for him, it will
work for others.”

Click for more: Quebec chefs share ideas for livening up root vegetables,
cabbage and squash.

AND HERE ARE THE RECIPES -------------

Sformato d’Inverno (Beet and Potato

Terrine)

Serves 4

Yellow beets layered with Yukon Gold potatoes make this sustaining
vegetable dish at Graziella, an Italian restaurant in Old Montreal. Chef
and co-owner Graziella Battista slices both vegetables thinly, and
flavours each layer with herbs and grated Parmigiano Reggiano cheese.
Serve with braised meat or a strongly flavoured fish such as cod. Don’t
use red beets; they will colour the dish.

You can prepare this in advance, refrigerate it covered, then bring to
room temperature before baking.

1 large or 2 medium Yukon Gold potatoes, peeled

8 medium yellow beets, trimmed

Salt and freshly ground pepper

2 tablespoons (30 mL) fresh chopped thyme, rosemary and sage

4 tablespoons (60 mL) butter

1⁄2 cup (125 mL) freshly grated Parmigiano Reggiano cheese

http://www.montrealgazette.com/entertainment/2514178/story.html
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1 cup (250 mL) whipping cream

Butter an 8-inch (1.5 L) loaf pan. Slice potatoes and beets thinly (1⁄8
inch/3 mm). Spread a layer of potatoes in the bottom of the pan. Sprinkle
with salt, pepper and herbs. Dot with a little of the butter. Sprinkle with
cheese. Add a layer of beets and repeat additions. Continue layering the
two vegetables and additions into the pan until all has been added.
Carefully pour cream down the sides of the pan and around the
vegetables.

Bake uncovered in oven preheated to 350 degrees F (180C) for 45 to 60
minutes or until vegetables are tender to the fork.

Crème de Racines

de Persil, Pommes

et Bacon (Parsley Root Soup with Applesauce and Bacon)

Serves 4

Quebec’s parsley root crop is small and has just been replaced with
Mexican imports. If you want to make this soup from Stelio Perombelon
of Les Cons Servent and stay with Quebec vegetables, he suggests
substituting parsnips, which have a stronger flavour. He trims the soup
with a deep-fried kale leaf on each bowlful.

2 tablespoons (30 mL) unsalted butter

1⁄2 cup (125 mL) sliced Spanish onions

4 cups (1 L) peeled, cubed parsley root or parsnips (about 8)

2 to 3 cups (500 to 750 mL) milk, approximately

1⁄2 cup (125 mL) crisply fried, chopped bacon (6 strips)

4 tablespoons (60 mL) applesauce

Salt and freshly ground pepper

Heat butter in a medium heavy saucepan over medium heat and cook
onions until softened, but not browned, for about two minutes. Add
parsley root and cook another minute, turning in the butter. Add enough
milk just to cover the vegetables and cook very gently over low heat for
about 30 minutes, or until the parsley root is tender.

Purée mixture in food processor and return to saucepan. It should be
thick; add more milk as desired to make a thick soup. Season with salt
and pepper to taste.

Meanwhile, cook bacon until crisp, drain on paper towels and crumble.
Heat soup and serve in heated bowls, topped with a generous dollop of
applesauce and sprinkled with bacon.

  

Légumes d’Hiver Épicés et Rôtis (Roasted Winter

Vegetables)



Winter vegetables get pulled up by the roots

http://www.montrealgazette.com/life/Winter+vegetables+pulled+roots/2514179/story.html[17/02/2010 6:43:34 PM]

Serves 4

Squash and root vegetables, spiced and accented with apple cider
vinegar, make this easy baked dish at L’Eau à la Bouche in Ste. Adèle.

Chef and co-owner Anne Desjardins likes to serve it with broiled Arctic
char fillets. She crushes fresh fennel and coriander seeds, but you can
use the ground versions of these spices. Olive oil and vinegar moisten
and flavour the dish. Vary the root vegetables to suit.

You can prepare the pan of vegetables several hours in advance,
refrigerate covered, then bring to room temperature before baking.

1 teaspoon (5 mL) fennel seeds, or 1⁄4 teaspoon (1 mL) ground fennel

1 teaspoon (5 mL) coriander seeds, or 1⁄4 teaspoon (1 mL) ground
coriander

1 teaspoon (5 mL) turmeric

1 teaspoon (5 mL) freshly ground pepper

Salt to taste

Dash liquid red pepper seasoning

1 tablespoon (15 mL) apple cider vinegar

1⁄3 cup (75 mL) olive oil

1⁄2 medium butternut squash, peeled, cubed (1 pound/2 cups/500 mL)

1 large or 2 medium potatoes, peeled, in chunks (1 cup/250 mL)

1 large onion or 2 medium, in chunks (2 cups/500 mL)

2 medium parsnips, peeled, in chunks (1 cup/250 mL)

2 green onions, minced

Crush fennel and coriander seeds using a mortar and pestle and
combine with turmeric, pepper and salt. Moisten with red pepper
seasoning, vinegar and oil, mixing well.

Prepare squash, potato, onion and parsnip, and arrange in an oiled
baking pan large enough to hold the vegetables in a single layer without
crowding (2 quarts/

2 L). Add spice mixture, tossing to distribute it evenly over the
vegetables. Roast uncovered in oven preheated to 400 degrees F (200C)
for about 40 minutes or until tender to the fork, turning vegetables
occasionally. Sprinkle with green onions and serve.

 

Beer-Braised Cabbage

Serves 8

Nick Hodge of Kitchenette makes this easy dish with Savoy cabbage and
serves it with a spiced rib steak, hash-browned potatoes and butter
flavoured with charred jalapeno peppers and green onions.
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He remembers his grandmother making it in his hometown of Houston,
Tex., and likes to prepare her dish in an iron pot. He finds he can braise
the vegetable, then refrigerate the large chunks and reheat them in their
sauce. His choice of beer for the dish is Creemore Springs. Include the
jalapeno seeds “if you like it hot,” the chef says.

1 large Savoy cabbage

(3 pounds/1.5 kg)

2 tablespoons (30 mL) butter

1 medium onion, coarsely chopped

1 whole head of garlic, cut in half

1 or 2 jalapeno peppers, seeds discarded, coarsely chopped

2 stalks celery, coarsely chopped

6 sprigs fresh thyme

12-ounce (341 mL) bottle of beer

2 cups (500 mL) chicken stock

1⁄4 pound (125 g) smoked ham hock or slab of bacon

Cut cabbage into eight equal pieces, starting at the top and cutting it first
in quarters, then cutting quarters in half, removing the stalk and keeping
the wedges intact.

Heat butter in Dutch oven or heavy casserole with lid over medium-high
heat and brown cabbage on flat sides of wedges, turning to brown all
sides, keeping wedges intact. Remove cabbage to a plate.

Lower heat and cook onion, garlic, peppers, celery and thyme for about
three minutes or until vegetables soften. Deglaze pan with beer and
bring to a boil. Add chicken stock; when liquid comes to a boil, add ham
hock and cabbage. Reduce heat, cover and simmer very slowly for 20 to
30 minutes or until cabbage is very tender.

Remove cabbage to a plate and strain liquid through a sieve. Then return
it to the pot and simmer until it is reduced to sauce consistency. Return
cabbage to sauce and serve.
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I LOVE those mini Gourmet potatoes from Grand Bend Produce. They have the
best flavour of any brand of mini out there. They really enhance the flavour of any
dish. Especially the soups and stews I like to cook in the winter.
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