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Into the true millennium we go.
Looking back on all the hype
from last New Year, the sky has

not fallen, earthquakes and floods
have not ruined the world, mass
rioting did not take place and the
computers are still functioning.
Airplanes did not fall from the sky
as predicted, and the lights did not
even flicker. Actually, I don’t
remember anything out of the 
ordinary, except it is a New Year. So
looking back on 2000, it was a pret-
ty good year!

Our annual Careme Dinner
in November took the cake! Chef
Bert Cutino and the Careme
Trustees did a spectacular job put-
ting the whole event together. Chef 
Bernd Liebergesell and his staff
went all out, great job guys. We can

not thank Chef Cutino enough for
making this one of the best events
of the year. In addition, thanks to
all the Monterey folks for coming all
the way up to San Francisco to
enjoy the evening. And special
thanks also go to our honored
guests: John Folse, Bradley Ogden
and Frederick Dame.

In other news, congratula-
tions to Pastry Chef Loan Co of the
Marriott Hotel! Loan took a bronze
medal at the Culinary Olympics.
We are very proud of you Loan,
great job. We are trying to put
together a vendor appreciation din-
ner this year. I am asking all of you
to send in your purveyor emails or
telephone numbers to Clyde Serda,
so that we can contact them directly
to invite and thank them for all

their support.
This month we will wel-

come our new Board Members at
our monthly event at the Lake
Merced Country Club. Chef Tom
McGuigan has put a fabulous menu 
together. Come and show your sup-
port. We discussed the possibilities
of a professional fund-raiser for the
CAPC. Your comments, concerns or
advice are welcome. In addition, we
need to have ideas on how we can
spend these funds for a good cause.
Lastly, I want to welcome the return
of Pulgra Butter, who will start
advertising in The Culinarian this
year. Pulgra has some outstanding
products that all of us can use.
Pulgra will be at this month’s 
dinner with samples and literature
on products.

In closing, I want to thank
the CAPC Members for electing me
Chef of the Year. To be recognized
by your peers is a great honor. And
to the two outstanding runners up,
Chef Bruce Patton and Chef Henry
Vortriede, I truly believe that 
they will have their day. My family
and I wish everyone a happy and
prosperous New Year.❧

Bon appetite! Chef Paul

PRESIDENT’S REPORT

JANUARY REPORT

PAUL CURLEY, JR.
CONSULTING CHEF

GOURMET FOODS • HAYWARD, CA
chefpc@hotmail.com
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WHITE PEKIN DUCKLING BREAST SALAD
WITH WARM APRICOT
AND RED ONION VINAIGRETTE
1 tablespoon green peppercorns, drained
1/4 cup cider vinegar
3/4 cup red onions, sliced
1 tablespoon extra virgin olive oil
3/4 cup dried apricots, sliced into slivers
3/4 cup White Pekin duckling stock
1 tablespoon cornstarch
1 tablespoon cold water
1/4 teaspoon tarragon
1/4 teaspoon dried thyme
1/4 teaspoon salt
6 boneless, skinless White Pekin duckling breasts
salt and pepper as needed
9 cups mixed seasonal greens
2 tablespoons black pepper or mixed peppercorns, coarsely crushed

Soak green peppercorns in cider vinegar for 2 hours.

Saute onions in oil until transparent, Add apricot, green peppercorns,
vinegar and stock. Bring to a soft boil.

Mix cornstarch with cold water to form a slurry. Add to boiling vina-
grette while stirring. Lower heat. Add tarragon, thyme and salt. Keep warm
for later use.

Season duckling with salt and pepper. Place duckling smooth-side down
in a heavy bottom skillet. Cook 4 - 6 minutes per side over medium-high
heat, or until desired doneness.

For each portion, toss 1 1/2 cups seasonal greens with 2 1/2 ounces warm
vinaigrette. Slice duckling and arrange on top of greens. Sprinkle with
crushed pepper. Serve immediately.
Nutrition information: servings, 6; calories per serving, 270; calories from fat, 50; total fat,6g; 
saturated fat, 1g; cholestrol, 175mg; sodium, 400mg; total carbohydrate, 23g; dietary fiber, 4g; sug-
ars, 15g; protein, 34g.
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Country Category A Points

1. Sweden 73.00 Gold

2. Singapore 67.87 Silver

3. Norway 73.33 Gold

4. Canada 74.93 Gold

5. Switzerland 73.20 Gold

6. USA 72.60 Gold

7. Germany 72.46 Gold

8. Scotland 72.13 Gold

9. Italy 69.26 Silver

10. Finland 62.06 Bronze

11. Netherlands 72.06 Gold

12. Japan 66.60 Silver

13. Iceland 53.00 Diploma

14. South Africa 57.40 Bronze

15. Portugal 64.19 Silver

16. Czechoslovakia 59.73 Bronze

17. Austria 58.26 Bronze

18. Ireland 52.40 Diploma

19. Egypt 62.20 Bronze

20. Hungary 64.26 Silver

21. Israel 64.53 Silver

22. Slovenia 40.46 Diploma

23. Rumania 41.80 Diploma

24. Slovakia 43.53 Diploma

25. Russia 20.60 Diploma

Results of Culinary Olympics
Held in Erfurt, Germany, October 22 - 25, 2000

Category B Points

73,06 Gold

67.53 Silver

72.79 Gold

74.32 Gold

72.19 Gold

75.39 Gold

69.79 Silver

69.19 Silver

69.38 Silver

60.91 Bronze

67.99 Silver

64.40 Silver

61.19 Bronze

69.53 Silver

64.73 Silver

65.27 Silver

60.93 Bronze

58.00 Bronze

67.66 Silver

65.39 Silver

61.86 Bronze

54.85 Diploma

54.27 Diploma

52.80 Diploma

20.06 Diploma

Category C Points

76.58 Gold

77.66 Gold

72.00 Gold

66.74 Silver

70.66 Silver

75.24 Gold

74.91 Gold

70.46 Silver

56.90 Bronze

59.66 Bronze

61.24 Bronze

56.00 Bronze

58.32 Bronze

50.60 Diploma

56.90 Bronze

56.99 Bronze

57.08 Bronze

56.66 Bronze

58.24 Bronze

53.99 Diploma

53.39 Diploma

54.16 Diploma

50.41 Diploma

43.86 Diploma

50.99 Diploma

Restaurant Points Total

270.93 Gold 493.57

276.40 Gold 489.46

271.20 Gold 489.32

272.80 Gold 488.79

270.00 Gold 486.05

243.60 Silver 466.83

243.00 Silver 460.16

240.00 Silver 451.78

250.60 Silver 446.14

249.20 Silver 431.83

227.40 Bronze 428.69

241.10 Silver 428.00

246.60 Silver 419.11

240.60 Silver 418.13

220.60 Bronze 406.42

216.80 Bronze 398.79

215.60 Bronze 391.87

223.60 Bronze 390.66

194.60 Diploma 382.70

189.60 Diploma 373.24

192.80 Diploma 372.58

198.60 Diploma 348.07

193.20 Diploma 339.68

197.20 Diploma 337.39

229.80 Bronze 321.45
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vidual aspirations. Chef Emile gets something out of it
too. When I have a successful class, he said, I’m so energized
that we give each other ‘high fives’ (a practice of jubilation
that derived from the game of football). This, (inciden-
tally), opens up the door of yet another cooking class,
corporate team building.

In case you aren’t familiar with cororate team
building with cooking, let me try to explain it.
Corporations want to give their employees a safe guard
to prevent them from falling prey to a job-related burn-
out. Therefore, several programs have been tried to culti-
vate espirt de corps, the common spirit of loyalty and
enthusiasm in a group. Cooking food under the guidance
of a professional chef-isntructor for a group of (let’s say)
computer programers, offeres them a new way to relate
to each other. They cook together as a group. They pool
together organizational and cooking talents and promote
team building.

It’s also an excellent promotional tool which is
offered by Emile’s. This is another reason why Emile’s
has done so well for such a long time. The San Francisco
Chronicle said of Emile’s, French inspired cuisine as 
ethereal as a fine souffle. The restaurant is a recipient of
many rewards. The main reason Emile’s continues to
flourish is that Chef Emile stays in step with the times
we live in. He works hard at it. He does all the little
things that lead to bigger things, and he does it with pas-
sion.❧
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Splendid Soups by James
Peterson is published by John
Wiley & Sons. This is

more than just another book on
soups. I have read plenty of other
books on soups that may give you
twenty to thirty recipes and a few
pictures, but they don’t have the
depth that this book has. In the
more than 600 pages, there is much
more than recipes. James, having
written the book Sauces (in the early
1990s), realized that great sauces
come from the same base
as great soups, and this book was
merely the next step in the evolu-
tion of food. It is written with the
home cook in mind, but has enough
enthusiasm and information for the
professional. Splendid Soups has a
great format. It begins with an
Equipment Chapter which covers
most all of the small-wares needed,
and Peterson begins the chapter
with, The beauty of soups is that
you don’t need much more than a
knife for chopping, a pot for cook-
ing and a bowl for eating. There
is also a brief description in the
chapter on serving utensils which
discusses soup bowls and why each
type is used.

The Ingredients Chapter is
very extensive and gives the nor-
mal list of soup ingredients, but,
also  elaborates on Asian, Mexican,
Indian, Caribbean and European
ingredients and alternatives for them
if they are not available. It’s nice to
see that someone shows flavoring
agents such as: Kaffir Lime leaves
and rind (which are used in Thai
curry pastes and soups, or fish
sauces like nam pla from Thailand)
or the Vietnamese nuoc mam, (with
which a drop or two adds a com-
plexity to a soup or sauce most peo-
ple can’t put a finger on when they
taste it and wonder, what did the
chef put in this?). He also mentions
items like almonds, bonito, chili
sauces, curries (both Indian and
Thai), coconut milk, lemon grass,
marjoram, tiger lily buds, tamarind

or trefoil (also know as mitsuba and
looks somewhat like cilantro but has
a distinct celery-like flavor that is
used in Japanese cooking), as well as
many different herbs, thickeners,
mushrooms and spices.

My favorite part of the pre-
recipes is the Ethnic Soup Chapter.
The author mentions that 

universally, almost all soups begin
with a base of flavors which are
made up of flavorings which are
lightly cooked before any liquid is
added. He also explains why most
ethnic soups do not begin with a
hearty stock, (since the simplicity of
the soup is usually flavored by the

meat and ingredients used in it),
and how a sprig of fresh herbs is
often added to the
soup just before or at serving, (not
for the flavor of the herb, but more
importantly the perfume given off
by the vapor of the soup for the
pleasure of the guest). Although the
descriptions of each of the following
countries soups are brief, they give
the reader plenty of detail and you
will find yourself nodding in agree-
ment. 

James begins with China
and mentions how many of the
soups cross borders with their neigh-
boring countries. Of course, France
is covered, and the importance of

soup to the French people
in their cuisine. He also shares
some of the ingredients which are
added to the soups to be used as

garnishes such as: aïoli or rouille.
Indonesia  is noted for the use of
coconut milk and peanuts as both
flavoring agents or thickener. Italy,
Japan, Korea, Mexico, Morocco,
South America, Spain, Thailand and
Vietnam are also represented.

As expected, the soup recipe
sections begin

EDUCATION

SPLENDID SOUPS

CLYDE SERDA, CC
CHEF

clydeserda@email.msn.com

EDUCATION CONT. ON PAGE 6
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with residents in the Silicon Valley. Emile’s restaurant in
downtown San Jose is right in the heart of this valley.
His customers are apt to identify with someone who
shares their feelings about the environment. This is a
good example of what Chef Emile means when he says,
You have to be constantly on the edge of change.

Silicon Valley, (the craddle of new technology),
changed the way we communicate in the world. People
responsible for this ground breaking technology were
financially rewarded in unheard of proportions.
Historically, wealthy people have always given some of
their money to charity. I read that one of the cardinal
rules of becoming rich is to give 10% of your income to
a charitable cause. Thus, the Silicon Valley residents are
no exception to the rule. This generous act of giving to
the needy is also known as giving something back to the
community and is a value which Chef Emile is passion-
ate about.     

He gives time and money to numerous founda-
tions such as the Heart Association and the Cancer
Society. When these foundations sponsor a live auction,
he will donate a fancy dinner package for 10 people. He
has pledged to cook a gourmet dinner for 10 at the
home of the highest bidder. The minimum bid for such
a ticket starts at $1000. The highest of any dinner for
10 was auctioned off for $60,000 and was a possible
record for any non political, charitable cause. On the
average, he said, the dinner sells for $5000. His wife
Angela also takes an active part in the event. She
organiizes the dinner and serves it. For me, he said, this
is tremendous PR (public relations).

Good PR is an undeniable factor in the sus-
tained success of Emile’s restaurant. Reaching out to
your customers is a common practice for most business-
es. Making it profitable is the tricky part. Emile’s mar-
keting strategy runs the gamut from putting on an
annual Santa Cruz mountain cookfest, to a Napa Valley
winemaker’s dinner to a series of hands-on-cooking
classes.

You have to have the right personality that
enables you to stay out in front of people and be very
entertaining. When I’m doing a demo in class, he said, it’s
partially entertainment. When I’m not entertaining, people
aren’t going to have as much fun. 

As much as fun plays an important role in his
classes, he is very adamant about his cooking style. My
style is, he said, good methods and techniques of cooking
(to bring out the natural flavor of food). If you don’t do
it right, even with if you use the exact ingredients, you are
not going to have a great dish. And, he stressed, that’s
what I teach in my class.

The class he teaches is really an 11 week pro-
gram. It is a series of practical hands-on cooking classes,
each lasts 4 - 5 hours, (according to his newsletter and
his website, www.emiles.com - click on Cooking
Classes). He has taught cooking classes for the past 23
years. For this particular program, the class has a maxi-
mum of 14 students and 2 instructors (himself and his
restaurant Chef Deane Bussiere assists). They meet
every Saurday at Emile’s restaurant. The particiapants
come from all walks of life. They are men and women
of different ages who share a common interest. They are
all enthusiastic food lovers. 

They are serious about the prospect of gaining
valuable cooking skills that they can apply to their indi-

FROM THE KICHEN CONT. FROM PAGE 10



with Broths, Consommes and Simple
Broth-Based Soups. The first part of
this chapter discusses types of
broths, and if meat or bones are to
be used. The recipes given are sim-
ple to follow. James also gives the
reader tips on the recipe (which may
include how to make variations of
the recipe). A recipe for a basic con-
somme is given along with the vari-
ous garnishes. For the purist, the
garnishes are explained, but its
French name is omitted. Other
recipes from this chapter
include: Smoked Chicken or
Duck Consomme, Scallops in
Clear Broth, Sauteed or
Grilled Duck Breast in Savory
Broth, Thai Hot and Spicy
Broth and Miso Soup.

In the chapter titled
Noodle, Wontons, Stuffed Pasta,
and Dumplings, Peterson
begins with Chicken Noodle
Soup (is there a bad one?)
Chicken Broth with Cellophane
Noodles, Udon or Soba noodles in
Broth, Chinese-Style Short Rib
Soup with Chinese Vegetables,
Wonton Soup, Smoke-Scented
Broth with Ravioli. Meatballs and
Shrimp Balls is the next section.
Some of the recipes include: Rich
Chicken Broth with Tarragon,
Matzo Ball Soup, Shrimp Balls in
Hot and Sour Thai Broth and
Chicken Soup with Chicken
Quenelles.

The Vegetable Soup chapter
is significant, some of the recipes
include: Avocado Soup, Cream of
Beet, Brazilian Style Cashew Nut
Soup, Creamed Chile Soup, Spicy
Cold Cucumber Soup with Yogurt,
Fresh Thyme and Garlic Soup,
Herb Soup (featured recipe),
Senegalese Peanut Soup, Roasted
Garlic and Acorn Squash Soup,
Watercress Soup, White Bean and
Vegetable Soup, Lentil Soup,
Quebec Split Pea Soup, Tuscan Style
Minestrone, Indonesian Vegetable
Soup and Grilled Vegetable Soup.

The next three chapters
cover fish, bivalve shellfish and crus-
tacean soups. Recipes include: Basic
Fish Broth, Basque-Style Salt Cod
Soup, Thai Fish Soup with
Tamarind, Saffron Scented Fish
Broth from Nice, Medieval Fish
Soup with Peas and Spices, New
England Fish Chowder, Cream of
Mussel Soup, Bay Scallop Soup with
Snow Peas, Thai-Style Hot and Sour
Blue Crab Soup, Corn and Crayfish
Chowder and Callaloo, as well as
many others.

The vast Meat Soup Chapter
begins with boiled dinners
(although I think they should be
classified as stews). They include:
New England Boiled Dinners,
Poached Beef Tenderloin with
Vegetables, Pot-au-Feu. The earthy
peasant soups sections include:
French Pork and Cabbage Soup,
Duck and Bean Soup, Russian Style
Cabbage Soup, Borscht, Kentucky
Burgoo, Chicken Soup with Apples
and Leeks, Thai Chicken and
Coconut Soup, Brazilian Chicken
Vatapa, Chicken Gumbo, Chicken
Tagine with Apricots, Raisins and
Almonds, Duck and Sherry Soup,
Indian Curried Lamb Soup, Scotch
Broth, Oxtail Soup with Grapes and
many more.

Splendid Soups book ends
with Dessert Soups. Some of the
tasty recipes are Chilled Puree of
Seasonal Mixed Fruits, Dried Fruit
Soup, Berry Broth, Cold Cherry
Soup and Chocolate Broth. Wow,
what a way to finish a meal!

Splendid Soups by James Peterson,
Copyright 2001, ISBN# 0-471-39136-0 is
in our CAPC Library, and is also available
in most book stores.

With winter here, warm
yourself up with a nice bowl of soup
while watching Duck Soup. starring
the Marks Brothers.

HERB SOUP
By James Peterson

I save this rich and elegant
soup for special dinners, because it
never fails to impress. My guests are
always intrigued and full of questions
about which herbs I’ve used, and
they’re usually fascinated when I tell
them. Invariably they’ve never heard of
one or two and usually leave wanting
to make this soup at home.

Try the soup with different
combinations of your favorite fresh
herbs. Always remember when cooking
with fresh herbs to chop them at the
last minute; otherwise their flavors
will fade.

1 quart dried porcini broth 
(see recipe)
6 egg yolks
1 1/2 cups heavy cream
1 large bunch of fresh chives, finely
chopped, about 5 tablespoons
1/4 cup chopped parsley
12 large sorrel leaves, 
cut into thin shreds
juice of 1 lemon or more to taste
salt
white pepper

Bring the broth to a simmer in a
non-aluminum 4- quart pot (alu-
minum turns the egg yolks grey).
Whisk together the egg yolks and
cream in a mixing bowl. Whisk
about 2 cups of the simmering
broth into the egg yolk/cream mix-
ture. Stir that mixture back into the
broth and add the herbs. Stir the
soup with a wooden spoon over low
to medium heat. Be sure to reach
into the corners of the pot to pre-
vent the egg yolks from curdling.
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Continue stirring until the soup
thickens slightly and coats the back of the spoon. (The
soup should be at 175° F) The soup must not boil.
Remove the pan from the heat and stir for 1 minute
more. Otherwise, heat retained in the pan may cause
the soup to curdle.

Dried Porcini Broth
4 ounces dried porcini mushrooms
10 cups cold water
1 small onion, finely chopped
1 garlic clove, finely chopped
2 ounces prosciutto, cut into 1/4” dice
2 tablespoons unsalted butter, or olive oil
Soak the porcini in 2 cups cold water for 30 minutes.
Drain the porcini and save the soaking liquid. Check
the porcini and, if necessary, rinse quickly to eliminate
dirt and grit. Cook the rest of the ingredients in a 4-
quart pot over medium heat for 5 minutes. Add the
drained porcini and cook 5 minutes more. Add the
soaking liquid - pour it in slowly, leaving any grit
behind (or if necessary strain it
through a cloth napkin or coffee
filter), add the remaining 8 cups
water. Cover the pot, bring to a
boil and simmer slowly for 30
minutes. Strain through a fine
mesh strainer and discard the
porcini.❧
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decade. There are still plenty of these wines available.
Cabernet Sauvignon, Merlot, Zinfandel and other red
wine varietals have produced wines of great depth with
beautiful fruit, soft tannins, great balance and very good
aging capacity. Now is the time to add these to your
home cellar. Small wineshops, big drugstores and super-
markets are great places to find some gems from this
vintage. The wholesalers are rapidly running out of
these wines so grab them while you can.

If you happen to see wines from Tuscany, 1997
is being touted as the vintage of the century. If you like
Chianti and the Sangiovese varietal you  can not go
wrong with the 1997 vintage.

The next time you are in the market for wine,
pay attention to the vintage. If you are in doubt, ask
someone you trust for some help. Most wine profession-
als will give you good information about the vintages in
their inventories. Even if the prices are higher for great
vintages, it is well worth it. Serious wine collectors con-
sider these special vintages as investments and wine in
the bank (or cellar) is not subject to market fluctuations
as are stocks and bonds. Here’s to the 1997 vintage!❧

WINE CONTINUED FROM PAGE 16
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FPO
Dutch Valley Veal
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There are three major duckling breeds  available in
the United States: White Pekin, Muscovy and
Moulard. Knowing the differences between the vari-

ous breeds can help chefs and restaurateurs select the best
kind of duckling for their menu or personal needs.

WHITE PEKIN

The industry leader, comprising roughly 95% of 
national duckling consumption

Mild flavor and tender

Data reviewed and approved by the USDA shows that a
3.5 ounce skinless White Pekin duckling breast has only
140 calories and 2.5 grams of fat.

Bred from select stock, chosen for leanness and raised on
highly nutritious feed with no artificial additives

Raised to seven weeks or optimal leanness and 
tenderness

MUSCOVY

Raised to 11 weeks, allowing the breast meat to fully
mature

Most often selected for its breast meat and liver, which is
used to make foie gras

Comprise 2 - 3% of the US market.

MOULARD

Cross between a male Muscovy and a female White Pekin 

Like Muscovy, most often used for foie gras

Comprise 1 - 2% of the US Market

MALLARD

Also known as wild duck

Typically a tough meat with gamy taste

Just now beginning to be farm raised

Ultimate popularity of Mallard and other
wild breeds remains to be seen, depending largely on 
customer response.         The Duckling Council

Breed Smarts: All Duckling is Not the Same
WHITE PEKIN DUCKLING AND

PASTA WITH RED WINE SAUCE
SAUCE
1 tablespoon olive oil
1 3/4 cups onions, julienne
2 1/2 cups yellow peppers, 1/2” dice
4 - 6 cloves garlic, minced
1/3 cup softened sundried tomatoes, julienne
1 teaspoon rubbed sage
1 tablespoon seasoned salt
1 teaspoon black pepper
2 cups dry red wine
2 tablespoons cornstarch
2 1/2 cups chicken broth
1/4 cup balsamic vinegar

Pasta & Duckling
6 cups corkscrew pasta
2 cups broccoli florets, blanched
18 ounces boneless, skinless White Pekin duckling
legs or breasts; cooked, coarsely chopped
2 tablespoons olive oil
fresh sage leaves as needed

Heat oil; saute onions and peppers until tender.
Add garlic and sun-dried tomatoes. Cook for 1
minute.

Add sage, salt and pepper; stir.

Deglaze with wine; reduce by half.

Dissolve cornstarch in a small amount of 
chicken broth. Add the rest of the chicken broth
to other ingredients; bring to a gentle boil. Add
cornstarch slurry, stir and lower heat to a simmer
until it reaches desired thickness. 

Remove from heat; blend in vinegar.

Saute pasta, broccoli and duckling in olive oil.
Add sauce; heat. Garnish with fresh sage leaves.
Serve immediately.      
Nutrition information: servings, 6; calories per serving, 610; calo-

ries from fat, 110; total fat, 12g; saturated fat, 2g; cholestrol,
115mg; sodium, 1090mg; total carbohydrate, 75g; dietary fiber, 7g;

sugars, 15g; protien, 39g. (MORE RECIPES PAGE ON 22)



The Onion in Folk Medicine

Throughout the centuries,
there is probably not one sin-
gle healing quality that has

not been attributed to the onion.
The Greek physician Disclorides
Pedanious described them as being
diuretic. Plinius
allegedly cured ulcers
and hemorrhoids with
onions. He also rec-
ommended onions
blended with fennel
against anasarca or,
in combination with
honey, against angina. Pickled
in vinegar, onions were believed to
heal a score of ailments. Taken
together with water, some people
believed onions could even heal
muteness. During the Middle Ages,
they were considered to be effective
in the treatment of inflammation
and weak stomach. The Arabs went
even further by praising the onion
as a prophylactic against the plague.

Many well known physi-
cians, mostly French, praised the
onion as a medicine and prescribed
it to increase appetite, as benevolent
to the digestive tract, against gall
stones, intestinal worms, scurvy,
asthma, even against bad mental dis-
position. Stuffing one’s pillow with
onions was supposedly to fight and
even heal deafness. Four onions, mar-
inated in white wine, were consid-
ered more effective than most drugs.
As recent as the 19th century, med-
ical scholars prescribed onions as a
cure for abdominal pain and excess

body fluids. Homeopaths also recog-
nize the onion as very effective
against various ailments. Boiled as a
plaster or syrup, it is alleged to also
be effective against bronchitis,

abscesses and colic. Today,
the onion has regained
much praise in folk medi-

cine and many of grandma’s
onion remedies have made a

comeback. Here are a
few examples.

ONION WINE: Soak
1 cup freshly

chopped onions in 2/3
cup of a good dry white

wine. Add 1/3 cup honey and let it
stand for ten days. Strain and take 2
to 3 tablespoons a day.

SALVE AGAINST ALL KINDS OF

WOUNDS: One large onion, finely
sliced and mashed is mixed into a
paste with honey and a dash of vine-
gar. Apply to the wound. 

PROPHYLACTIC AGAINST FLU: Two
very finely sliced onions are mari-
nated in Vodka or a similar distillate
(Schnapps). Drink a shot a day. 

OTHER PLACES ONIONS ARE SUP-
POSED TO HELP:

AGAINST NOSEBLEED: Cut a medium
size onion in half. Place one half on
your neck and the other under your
nose. Inhale deeply.

AGAINST SPLITTING FINGERNAILS:

Rub fingernails (or toenails, as the
case may be) with fresh onion juice.

AGAINST LOSS OF HAIR: Rub the
bald pattern daily with onion juice.

EDITOR’S NOTE: The stories told
concerning healing qualities of the
common onion are not intended to
be recommendations for treatment
of any ailment or disease, but mere-
ly to inform our readers about the
colorful history of the members of
the onion family. However, we still
remember the many episodes from
our early youth when, afflicted with
bronchitis, we were treated exactly
as stated above. If it was really effec-
tive, we don’t actually know. On the
other hand, it apparently never did
any harm.

SHAFFHAUSER ONION PIE

pie dough 3/4 pound
smoked bacon, diced 1/4” 2 ounces
butter 1 ounce
onions, sliced 1 pound
wheat flour 1 tablespoon
milk 2/3 cup
eggs, lightly beaten 3
heavy cream 2/3 cup
grated Swiss cheese 2 ounces
salt 1/2 teaspoon
pepper, black, ground 1/8 teaspoon
nutmeg, ground 1/8 teaspoon
caraway seeds (optional) 1/2 teaspoon

10” straight side pie pan

Preheat oven to 375°. 
Brush the pan with butter or oil and line it
with the dough. Heat the butter in a sauté
pan, add the bacon and onions and sauté
until onions are glazed; do not brown. Let
the mixture cool, then spread over the
dough. Blend flour and milk until smooth,
add eggs, cream, seasonings and cheese,
blend well.

Bake for 45  minutes and serve hot.

Note: Heavy cream can be replaced with
milk or sour cream.❧
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CONTRIBUTING EDITOR

HANS K. ROTH
EXECUTIVE CHEF

H. K. ROTH ENTERPRISES

THE ONION

Part 
IV
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as ratatouille or other medleys, Mediterranean or Asian.
In fact, any recipe that calls for eggplant seems to suit it,
provided you cut the cooking time considerably. 

However you cook it, stay clear of aluminum or
iron pans. Okra is one of those unfamiliar foods that we
are quick to snub, but if you give it a chance, you may
discover how good and versatile it is.

OKRA PILAF
2 cups okra, thinly sliced and rinsed
3 bacon slices, diced
1 cup green bell pepper, chopped
1 cup onion, chopped
1 cup rice, uncooked
2 cups chicken broth
2 teaspoons salt
1 16 ounce can tomatoes, drained and chopped

1. In large skillet, sauté okra and bacon until lightly
browned.
2. Add bell peppers and onions; continue cooking until
vegetables are crisp-tender.
3. Add rice, chicken broth and salt.
4. Bring to a boil, stir once, cover, reduce heat and sim-
mer 15 minutes, or until rice is tender and liquid
absorbed.
5. Add tomatoes; heat and fluff with a fork.❧

General Produce • Sacramento, CA

OKRA, CONTINUED FROM PAGE 9



Okra, related to the hibiscus and a member of
the mallow family, is native to tropical Africa
or Asia, and was cultivated by the Egyptians

in the 12th century AD. It slowly traveled south
into the central lands of Africa; north and west to
Mediterranean lands and ultimately to the Balkans;
and east to the subcontinent of India.

It arrived in the United States in the 18th
century with the slave trade, on a ship filled with
Bantu tribes’ people. In no time at all, it became a
cornerstone in southern cooking, Texan cuisine, and
perhaps most especially, the distinctive Cajun cook-
ing of Louisiana.

It still grows wild in Ethiopia and Sudan,
just as it did in prehistoric times. Its plants, related
to cotton, were carried to India and Egypt where
they are still used in cooking oil and as a coffee sub-
stitute.

Today, okra is used commercially  as a hid-
den ingredient: it is the mucilage in catsup that
makes it so hard to get it out of the bottle.

SELECTING OKRA
Small young pods, no more than about 3

inches long, are the most tender; as the vegetable
matures, it becomes fibrous and tough. Choose pods
that are clean and fresh (over mature ones will look
dull and dry), and that snap crisply when broken in
half; avoid okra pods that are hard, brownish or
blackened.

Don’t wash okra until just before you cook
it; moisture will cause the pods to become slimy.
Store untrimmed, uncut okra in a paper or plastic
bag in the refrigerator crisper for no longer than
three or four days.
PREPARING OKRA

For tiny okra, you need only rinse it, dry it
well, then cut off the stem and very top of the caps.
For slightly larger okra, you will need to shave off
the cap, but do not open the capsule to expose the
seeds. For dishes in which the okra will be sliced,
cut off the caps from the well-washed and dried
okra, then slice. Some fuzzy varieties may also need
rubbing with a towel prior to washing and trim-
ming.
COOKING WITH OKRA

Okra works well with acids, such as tomato,
lemon juice and vinegar; with spices and herbs; and
in vegetable combinations, such

OKRA IS GAINING

POPULARITY IN

AMERICAN CUISINE

CONTINUED ON PAGE 17
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It seems as if 9 out of 10 wine
buyers in restaurants are not
concerned about vintages. In

fact, many restaurant wine lists do
not even list the vintages of their
wines. This is one of the wine edi-
tor’s pet peeves when dining out.
The server can not remember the
vintage of every wine on the list, so
he or she has to make several trips
to the wine storage
area to fine this
important informa-
tion. In fact, dur-
ing a December
trip to San Diego
(the night prior to
the 49er Charger
game), three
friends joined me
for dinner at one of
the area’s hot restau-
rants that boasted having over 100
wines by the glass. Indeed, there was
a long list of wines by the glass as
well as a similar amount sold by the
bottle. Unfortunately, none of the
wines included a vintage date. Our
server had to make several trips to
the wine storage area to find out the
vintage dates.

It used to be thought that
California never had a bad vintage
year and that one year was as good
as the next. Sometimes it is very dif-
ficult to change the collective opin-
ion of the cognoscenti after years of
unchallenged gossip. The truth is
that weather conditions (especially
temperature and rainfall) are very
important factors in the overall suc-
cess of any given year. Compound

this with the realization that differ-
ent varietals react differently to the
same weather conditions. Moreover,
some grape varietals are more or less
susceptible to the vagaries of nature.

Furthermore, there is the
important role of the vineyard man-
ager whose decisions can affect the
quality of the harvest. Trellising
techniques, canopy management,

pruning and thinning of
vines, are all vital

pieces of the puzzle
that go into into
having a successful
vintage.

Then, there
are state regulations
(each state may
have different regu-
lations), federal

influences (BATF e.g.)
and appellation regulations (such as
in France) that must be considered.
For example, it is permissible to irri-
gate the vineyards in California (if
you have the water and the capacity
to do so), whereas in France it is
strictly forbidden to irrigate. On the
other hand, chaptalization (the
adding of sugar to the must prior to
or during fermentation) is strictly
forbidden in California, but, per-
missible in certain vineyards in
France and other states or countries.
Sometimes the rules and regulations
change from one appellation to
another within the same state or
county that has different viticultural
areas. Generally, chaptalization is
not allowed in the highest quality
vineyards of a country.

Even more complexity is
added when the concept the French
call terroir comes into play. Gout de
terroir is what the French call taste
of the soil. This broad term includes
the type of soil, such as chalky
(Champagne), clay-like (Pomerol),
gravelly (Graves) or sandy (St.
Seurin) and the lay of the vineyard
land (e.g. flat, sloped, slope expo-
sure, altitude, sun exposure) and
number of sunny days.

With so many variables
coming into play, it is much easier
to understand why each vintage has
an unpredictable difference each
year. These differences are almost
impossible to predict. Often times
an almost perfect growing season
can be ruined with untimely rains,
frost, wind conditions and/or bad
luck. 

Good vintages seem to come
in bunches in certain areas. The
eighties were great years in Bordeaux
with only 1980, 1984 and 1987
considered to be very poor vintages.
All the other years were good to
great. The Burgundy region, on the
other hand doesn’t seem to be as
fortunate, especially the Cote de
Nuits or northern part of the Cote
de Or. This is the home of some of
the most expensive red wines in the
world, such as Romanée Conti and
La Tache. Mother Nature is a bigger
factor to deal with in this northern
most viticultural area of France.
Three good vintages out of ten is
the norm. This isn’t bad considering
that they are working with Pinot
Noir, one of the most unpredictable
grapes to vinify.

California has over 30 viti-
cultural areas that are subject to dif-
ferent growing conditions. In
drought years, vintners are allowed
to irrigate if they wish. Even so,
every year is not assured to be a
good vintage.

One year you should be
aware of is the 1997 vintage. This
looms to be the best vintage of the
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WINE EDITOR

VINTAGE DOES MATTER

SALVATORE CAMPAGNA, CEC
EXECUTIVE CHEF/OWNER

SALVATORE’S RESTAURANT

WINE CONTINUED ON PAGE 19



Did you ever wonder why
some restaurants flourish
and become landmarks,

while others fail? Take Emile’s a
popular restaurant in downtown San
Jose. It has been there for 28 years.
Same location, same executive chef
and the same owner. And, like qual-
ity wine, has become better with
age. So the question is, what is it
that made Emile’s what it has become
today?

That’s the question I asked
Emile Mooser, Emile’s chef/

proprietor. It is, (he said with a
chuckle), hard work. But he quickly
added, Lots of chefs (who I know),
particularly in my age bracket, get
stuck in a (given) period and don’t
change anymore. They don’t change
with the times.

Changing with the times is
precisely one of the cornersones
which has maintained the success of
his restaurant. You partially change
(adapt), not only in cooking, (but
also) to the needs of the people who
come to your restaurant, he said. You

have to be constantly on the edge of
change. He readily took note of the
fact that people increasingly prefer
casual dining to formal dining. I ask
people, he said, why don’t you just
drop in for a bite to eat? It doesn’t
have to be a big dining experience.

Next time you may have a
complete dining experience. Guess
what? People feel right at home
when the restaurant owner tells
them this.

A restaurateur aims to please
his customers. Few, however, are
blessed with an engaging personali-
ty, (someone who makes you feel
good when they talk to you), espe-
cially when you see something of
substance in the person. Emile 
possess such a personality. He does
things with enthusiasm which cause
others to talk about him. For
instance, how many chef-proprietors
do you know who have gone on a
Mount Everest Expedition? Well,
Chef Emile has.

The San Jose Mercury
(August 2000 issue), published an
article, Peak Dining, Everest camp
cook gets tips from a top S.J. chef. It
tells the story of how Chef Emile
gave a cooking lesson to a visiting
sherpa who cooks at Base Camp at
17,600 feet, for the climbers who
ascend the world’s highest mountain
peak, Mount Everest.

Perhaps, more significant is
the story of what a Bay Area envi-
ronmental team did on Mount
Everest. They brought down 500
empty oxygen bottles and, (accord-
ing to the San Jose Mercury), nearly
a ton of trash from the mountain,
(which is) often called the most lit-
tered peak around. Emile was a
member of this team (he also partic-
ipated in the sponsorship) and
climbed to the base camp only. That
is where he met the sherpa (in the
country of Napel) who cooked for
the expedition.

Caring for the environment
has become a growing concern for
people. It’s a notion that strikes a
cord even more so
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FROM THE KITCHEN

SIEGFRIED MATTERN
EXECUTIVE CHEF

SAN FRANCISCO GOLF CLUB

EMILE’S, A RESTAURANT WHICH
WAS BUILT TO LAST

CONTINUED ON PAGE 20

INGREDIENTS

6 each • 5 ounce salmon filets 
(swordfish, sturgeon, tresher shark or cat-
fish will work well too)
3 tablespoons olive oil
salt and pepper to taste
3 cups cooked beans 
(a mixture of white navy, Brazilian black
beans and Mexican red are perfect, but a
single choice works as well)
1 cup chopped Roma tomatoes, 
diced and seeded
3 tablespoons capers
1 cup fish stock or clam juice
1 cup bread crumbs
1/3 cup chopped basil
zest from 1 lemon

Season the fish with salt and pep-
per and rub with olive oil, marinate 5 min-
utes. Start the ragout by simmering togeth-
er the beans, chopped tomatoes, capers and
stock until the liquid is reduced to a syrupy
stage. Adjust the seasoning. Cover with a
lid and set aside in a warm place. While the
ragout is simmering, mix the bread crumbs,
chopped basil and lemon zest together.
Wipe the excess oil from the fish and press
each filet into the mixture, covering all
sides with a thin coating. Place the fish into
a hot and lightly oiled non-stick pan (or
grill) until brown on one side. Turn the fish
over and place in a 400° oven until done.
(The fish is done when just firm to the
touch).

Pour the bean ragout on a plate
and set the fish in the center on top of the
beans. Serve with a lemon wedge, basil leaf
and steamed asparagus.

Note: Dry beans, cooked with
onions, bay leaf and red pepper flakes are
preferred over canned beans. When cook-
ing dry beans, start them in cold water and
add salt when the beans are almost done
for best results.

FROM THE KITCHEN OF EMILE MOOSER
SALMON IN A BASIL

& LEMON CRUST WITH

A RAGOUT OF BEANS

AND CAPERS

Simon Diploudis 2
Joseph Garcia 4
Rauch Grant 6
John Chi Chiu Ng 8
George Campbell 9
Brooks Bannon 17
James Jorgensen 18
Jurgen Weise 20
Hans Lenz 21
David Smith, Jr. 22
Tooraj Sharif 22
Michael Cleary 25
Paul Patrick 25
Frank Hernandez 27
Manuel Gallardo 28

ASSOCIATE

Bay Brokerage
Martin Burgermyer

San Carlos, CA
(transfer from ACF Chicago Chapter)

East Bay Restaurant Supply
Debbie George

Territory Sales Manager
Oakland, CA

ACTIVE

Todd Kelly, CSC
Executive Chef 

Little City Restaurant
San Francisco, CA

(transfer from ACF Charlotte Chapter)
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WELCOME NEW MEMBERS

Happy Birthday to those of our Members
who celebrate their birthdays 

during the month of  February

HAPPY BIRTHDAY
IN FEBRUARY

Election Results
Ballots have been duly counted 

and results are as follows:

2001 
CAPC Board of Directors

(2 to be elected)

Paul Curley, Jr.
Clyde Serda

2001 Chef of the Year
Paul Curley, Jr.

Congratulations to these 
CAPC Members!
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To Bake 
or not to Bake

Three ounces of conventional
French Fries contain about 345 calo-
ries; the same amount of potatoes fried
as hash browns has 240 calories, and
the same amount served plain boiled
has only 85 calories.

Crispy
Consumption.
Did you know. . . 

In the united States, we consume twenty-one
pounds of fresh apples per person every year! In
Canada, the number is thirty-five pounds per person
each year, and in Europe, the number is as high as fifty
pounds per person in some areas!! Whoa! that is a lot of
apples!  

All excerpts on this page are used with permission from 
General Produce Co. • Sacramento, CA

The Produce Top Ten List
What are the top items in the produce aisle? In

a typical produce department today, there are 315 fresh
produce items and 115 non-produce items (such as
dressings or shortcakes). The top 10 fruits sold in US
stores are (from top to bottom); bananas, apples, water-
melons, oranges, cantaloupes, grapes, grapefruit, straw-
berries, peaches and pears. The top ten vegetables are:
potatoes, head lettuce, tomatoes, onions, carrots, celery,
sweet corn, broccoli, green cabbage and cucumbers.

The items in the top 10 lists are fairly tradition-
al and would be expected to be among the most popu-
lar, but the produce department does not rely solely on
those heavy-hitters for sales. Sales are spread over a
broad range of items. Few seasonal products remain.
Almost everything is available year-round and competi-
tion in the department is strong.❧

PAGE 14 THE CULINARIAN JANUARY

Advantium
Ovens
General Electric (GE) has introduced a new

kind of oven, called the Advantium. The
Advantium speeds the cooking process by

harnessing the power of light. Unlike with a
microwave oven, foods cooked with light retain
moisture, GE says that the foods cooked with this
new technology also taste better. How fast are we
talking about? A whole chicken cooks in an
Advantium oven in 25 minutes, that’s compared to
119 minutes in a conventional oven. GE also says
the Advantium uses 25% less energy than a conven-
tional oven. And what’s more, the Advantium can be
converted into a fully functioning microwave oven
with a flip of a switch. Although the popularity of
this new technology has not been established, it’s
something to take under consideration next time you
write your cooking instructions on a product label.

National Meat Association • Lean Trimmings

Happy 2001

from 

the CAPC
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Campylobacter
jejuni

Clostridium
botulinum

Clostridium
perfringens

Escherichia coli

0157:H7

Listeria 

monocytogenes

Salmonella

(over 2300 types)

Shigella
(over 30 types)

Staphylococcus
aureus

Intestinal tracts of animals
and birds, raw milk,
untreated water and sewage
sludge.

Widely distributed in
nature, soil, water, on
plants and intestinal tracts
of animals and fish. Grows
only in little or no oxygen.

Soil, dust, sewage and
intestinal tracts of animals
and humans. Grows only
in little or no oxygen.

Intestinal tracts of some
mammals, raw milk,
unchlorinated water; one
of several strains of E. coli
that can cause human ill-
ness.

Intestinal tracts of humans
and animals, milk, soil, 
leaf vegetables; can grow
slowly at refrigerator tem-
peratures.

Intestinal tracts and feces
of animals; Salmonella
Enteritidis in eggs.

Human intestinal tract;
rarely found in other ani-
mals.

On humans (skin, infected
cuts, pimples, noses and
throats).

Fever, headache and muscle pain fol-
lowed by diarrhea (sometimes bloody),
abdominal pain and nausea that
appear 2 - 5 days after eating; may last
7 - 10 days.

Toxin affects the nervous system.
Symptoms appear 18 - 48 hours, but
can sometimes appear as few as 4
hours or as many as 8 days after eat-
ing; double vision, droopy eyelids,
trouble speaking and swallowing and
difficulty breathing. Fatal in 3 - 10
days if not treated.

Diarrhea and gas pains may appear 8 -
24 hours after eating; usually last
about 1 day, but less severe symptoms
may persist for 1 - 2 weeks.

Diarrhea or bloody diarrhea, abdomi-
nal cramps, nausea and malaise; can
begin 2 - 5 days after food is eaten,
lasting about 8 days. Some, especially
the very young, have developed
hemolytic-uremic syndrome (HUS)
that causes acute kidney failure. A
similar illness, thrombotic thrombocy-
topenic purpura (TTP), may occur in
adults.

Fever, chills, headache, backache,
sometimes upset stomach, abdominal
pain and diarrhea; may take up to 3
weeks to become ill; may later develop
more serious illness in at-risk patients
(pregnant women and newborns,
older adults and people with weak-
ened immune systems). 

Stomach pain, diarrhea, nausea, chills,
fever and headache usually appear 8 -
72 hours after eating; may last 1 - 2
days.

Disease referred to as shigellosis or
bacillary dysentery. Diarrhea 
containing blood and mucus, fever,
abdominal cramps, chills and 
vomiting; 12 - 50 hours from 
ingestion of bacteria; can last a few
days to 2 weeks.

Severe nausea, abdominal cramps,
vomiting and diarrhea occur in 1 - 6
hours after eating; recovery within 2 -
3 days––longer if severe dehydration
occurs.

Contaminated water, raw milk and raw or
undercooked meat, poultry or shellfish.

Bacteria produce a toxin that causes illness.
Improperly canned foods, garlic in oil, 
vacuum-packaged and tightly wrapped
food.

Called the cafeteria germ because many
outbreaks result from food left for long
periods in steam tables or at room 
temperature. Bacteria destroyed by cook-
ing, but some toxin-producing spores may
survive.

Contaminated water, raw milk, raw or rare
ground beef, unpasterized apple juice or
cider, uncooked fruits and vegetables; per-
son-to-person.

Ready-to-eat foods such as hot dogs,
luncheon meats, cold cuts, fermented or
dry sausage and other deli-style meat and
poultry, soft cheeses and unpasterized
milk.

Raw or undercooked eggs, poultry and
meat, raw milk and dairy products,
seafood and food handlers.

Person-to-person by fecal-oral route; fecal
contamination of food and water. Most
outbreaks result from food, especially sal-
ads, prepared and handled by workers with
poor personal hygiene.

Person-to-person through food from
improper food handling. Multiply rapidly
at room temperature to produce a toxin
that causes illness.

BACTERIA FOUND TRANSMISSION SYMPTOMS

BACTERIA THAT CAUSE FOODBORNE ILLNESS

Food Satety and Inspection Service
United States Department of Agriculture

BELL PEPPER HISTORY
Bell peppers are native to

Mexico, Central America and South
America.

Peppers were named by
Christopher Columbus and Spanish
explorers who were searching for
peppercorn plants that produce the
spice known as black pepper.

In 1492, Columbus and his
explorers discovered sweet and hot
peppers in the West Indies and took
samples back to Europe. Peppers
quickly became popular in Europe
as a food, spice and condiment.
Twenty years later, travelers found
bell pepper varieties growing
throughout the West Indies, Central
America, Mexico, Peru and Chili.
Since then, peppers have been intro-
duced to many other parts of the
world including Africa and Asia.

STORAGE AND HANDLING
Bell peppers are available all

year but are more plentiful in late
spring and early summer. Bell pep-
pers are available in various colors of
green, yellow/gold, red, orange and
purplish black.

Select bell peppers that are
firm and glossy 

with bright colors and green
stems. Avoid peppers that
are shriveled, bruised or 
broken.

Note: All bell peppers are
green at an early stage of the
growing process. As the bell pepper
matures, it turns color. The most
predominant color for the bell pep-
per is red, but they are available in
yellow/gold, orange or purplish
black. Because the sugar increases as
the sweet pepper matures, colored
peppers tend to be sweeter than
green peppers.

Store unwashed bell peppers in
plastic bags in the refrigerator 
vegetable crisper or drawer, away
from fruits for 5 - 7 days. 

Bell peppers can also be stored in
the freezer. After washing, remove
the stem and seeds. The pepper can
be stored in the freezer whole, cut in
slices or chopped and placed in a
plastic bag. 

Wash bell peppers right before
using. Slice off stem end and
remove seeds.

Prepare 2 large bell peppers, cut
into strips or rings. Cook, uncov-
ered in a small amount of boiling,
salted water, 5 -7 minutes, or until
tender-crisp. Bell peppers are a great
addition to stir fry dishes!

RED PEPPER

& GINGER

MARMALADE
Sweet red bell peppers are

simmered with garlic, ginger, sugar
and orange zest to create a slightly 

sweet condiment with a bite! Great
served with grilled chicken or beef,
sausages, lamb, on a sandwich, in a
potato or with game.
12 medium to large red peppers 

(about 3 pounds)
4 tablespoons (1/2 stick) 

unsalted butter
1/2 cup extra virgin olive oil
3 rounded tablespoons minced 

garlic (10 cloves)
1/2 cup coarsely grated fresh ginger
grated zest of 3 oranges
3/4 cup fresh orange juice
3 tablespoons sugar
2 teaspoons fresh ground 

black pepper
Core and seed the peppers

and cut them into 1/4 inch wide
lengthwise strips (you should have
12 cups). Heat the butter and oil in
a heavy flameproof casserole. Add
the garlic and ginger and cook over
low heat for 5 minutes. Add the
peppers and stir well to coat. Mix in
the orange zest, juice, sugar and
pepper. Stir gently and cover. Cook
over medium-low heat, stirring
occasionally, until the peppers are
wilted and their skins are soft, 25
minutes. Remove the cover and 
continue cooking over low heat, stir-
ring frequently, until most of the
liquid has evaporated, 2 hours. Serve
hot or at room temperature. This
keeps, covered tightly, in the refrig-
erator for up to 4 days.

General Produce Co. • Sacramento, CA

CAN YOU HEAR THE BELLS?


