eating well

Make it a moussel

A new twist on pumpkin pie to please the taste buds

By Lisa Kivirist and John D. lvanko

n our farm, we grow a bot of pumpkins — enough that you can find them

stacked on our front porch like cordwood. After storing them for 2 month
or two, when they are fully ripened, we shift into savor and celebrate mode. With
names like New England Pie and Long Pie, these pumpkins, we have discovered,
glow with flavors. We delve into preparing delidous breakfast sides, appetizers and
decadent desserts with the bounty.

Over the past decade, we've explored recipes that use fresh, seasonal ingredi-
ents, in part to showcase this hxsdous and nutritioas fruit. Our experimentation
led to the development of several pumpkin recipes found in our recent cookbeok,
“Farmstead Chef,” including one for Pumpkin Mouse Chesecke.

Pumpkin and mousse seem like dance partners from different dessert planets.
Drop a pumpkin oa your toe and it will burt. A mousse, by its culinary definition,
whips air bubbles into something to make it light and Ruffy. Try this recipe and
you'll never resurn to that flat and beavy traditional pumpkin pie zgain. It may
wnre some points with the in-laws over the bolidays, too.

Co-authers of “Farmstead Chef™ (armszeadchef.com), Lisa Kistrtse and Jokn D.
Iranko also operaze Inn Serendiptey Bed and Breakfas and Farm tn Broummun, Wi,

-
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Pumpkin Mousse Cheesecake
Crast ingredients:
14 cups cushed prabam crackers % cup medeed butter
¥ cup supar
Cream-cheese layer ingredients:
1 packape cream chesse, softened 2 eops

(8 ounce) ¥ aup sugar
Pampkin layer ingredients:
3 epps, scparated 1 teaspoca cinnamoa
2 axps cooked pumpkin puree 1 teaspoon nutmeg
* cup sugar 13 teaspoon =t
% cup milk
Topping (optional):
1 azp whipped cream

Prepare prabam cracker crust, taking about 10 graham crackess
and cnash them in 2 food processor. You can also place crackersin a
phstic bap and cnash them with a rolling pin. This should result in 2bout
1% cups of graham crackers. Keep crumbs in food processor and mix in
sugar. Drizzle in the melted butter until cumbs dump topether. Press
into z lightly ciled 9-inch pie pan or other pan as needed.

Next, prepare the cream-cheese iyer. In a mixing bowl, beat cream
cheese until fluffy. Beat in cpps and s2par, one a2 a time, until well
blended. Spread cream-cheese mixture over the cnust and bake ar 350
degrees for about 25 to 30 minutes or until firm. Cool completely.

For pumpkin layer, mix egg yolks with pumpkin puree 2nd cook over
medium heat in 2 sucepan until thickened. To that pampkin mixture,
add 2 half cup =agar, milk, cinmamon, nutmeg and salt. Turn off beat and
let sit on burner for 5 minutes. Remove from heat and oool completely.

In a larpe bowl, beat egp whites until stiff. Add remaining quarter-
cup supar and beat until well blended. Fold epp whites into pumphkin
mixture and pour this pumpkin layer over the cream-cheess layer. Bake at
350 degrees for 15 minutes or until see. Cool completely and chill oves-
night before serving. Serve with a dollop of whipped cream on top. Yields
12 servingx.

Want ro muke 11 even maore homemade? Turn so0 Resowrces, page 30, for




MAKE IT A MOUSSE!

(Story on page 20)
Homemade Graham Crackers

Most graham crackers you'll find on the supermarket shelves don’t contain a gram of
graham flour. This recipe cooks up the real cracker, based on Sylvester Graham’s work

back in the carly 1800s to develop a “health cracker” made with self-dubbed graham

flour, a combination of finc-ground white flour and coarse-ground wheat bran and germ.
Apparently Graham attempted to create a cracker to suppress “carnal urges.” Not sure about
that part, but they definitely assist in the internal plumbing department.

2 cups graham flour 4 teaspoon cinnamon

%2 cup flour V4 cup butter (half a stick)
Y4 cup brown sugar, firmly packed Y5 cup honey

34 teaspoon baking powder Y4 cup milk

Y2 teaspoon baking soda Y teaspoon vanilla extract
12 teaspoon salt

In a food processor, mix flours, brown sugar, baking powder, baking soda, salt and cin-
namon. Add in the butter and mix until crumbly. Add the honey, milk and vanilla and
process until dough becomes a ball. Cover dough in plastic wrap and refrigerate one hour.
Unwrap dough and place on lightly floured surface. Roll out dough to quarter-inch thick-
ness. Cut with cookie cutters. Bake at 350 degrees for about 15 to 20 minutes or until edges
just start to darken. Cool on a wire rack.

— Recipe adapted from “Farmstead Chef™ by Lisa Kivirist and John D. Ivanko

Whipped Cream

Talk about misleading advertising. “Whipped cream” that is sprayed from an acrosol can

or filling those nondairy plastic tubs are neither whipped in the traditional sense, nor made
with heavy cream. So make your own real whipped cream, just for the taste of it. Save some
moncey, too. You'll be paying double the price for the store-bought stuff with mostly air
and water. Be carcful not to over whip your whipped cream. If the cream starts to stiffen
and appears grainy, stop immediately or you'll end up with a bowl full of butter. Not that a
bowl of butter is bad; it’s just not the best topping for our Pumpkin Mousse Cheesecake.

1 cup heavy cream

Pour heavy cream into an clectric mixer, start at a low speed until the cream gets foamy and
then speed things up. You can also mix by hand using a whisk. Whisking by hand should
take about 4 minutes. Serve immediately on top of apple pie, apple crisp or anything that
needs a luscious, real dairy topping. Yields 2 cups whipped cream.



