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Bonjour. Voici pour ceux qui veulent essayer leur cocotte les instructions et recettes qui

accompagnaient la cocotte a brochettes c-59 que j'ai. Bonne journée.

Attacher un fichier:
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GHCKEN "EN COCITTE"

1 Groiler-frycre {about 3 Iba.} i tap, garlic salt
Salt and pepper ; tap. dried rosemary, crumblad
I meadium onion 7 Esp. leaf basil, crumbled

3 lemon

Heat oven to 400%. Wash and dry chicken. Sprinkle inside cavities with

salt anc pepper. Flace onion inside and skewer closed. Truss chicken and
place in baker. Combire garlic salt, rosermary 2nd basgil. Sprinkle gver sur-
face. Sguseze julce of lemon sver top., Gover and bake ! hr. and 15 mioutes,
or until tesder,. Serves 2 to d.

Foultry with dressing: allow about 15 minutes lonper roasting time if bizd

is stuffed.

A Recettes 1.jpg (137.79 KB)

=HEEDL ISl

21t 1 lhe tail end of salmon, trout or whitefiah . Place in baker, sprinkls
with herbs (thyme, tirragon, chopped parsley, prated lemmond rind). ctake
at 400° for 45 minutes or uotil fish flakes eagily when tested with a fork,

Garnieh with leman slices and parzley springs. Gorve in baker. Serwves 4.

i B e P S

2 Toz roast - upe rump, short vlba, rolled rins.
Sprinkle with § tap. seasoned salt, place in baker, cower. Fake at 4007 fur
about 3 hirs. Half way through cooking tlme turn rozst, sprinkle again with
seasoncd eslt, return to ove n, i ITE: At half tloe vepetables of your
cholce may be added (potstoss, carrots, celery, onions). Serve with juize
from ropat. Sarves b,

@S T LAME PR SVEHGAL

I leg of lamb (about 4 1bs.) salt and pepoer
1 tosp. sutter 4 thep. chopped parsley
& cloves of garlic, minaozd 1 cup rich chicken stock

4 meadiur potatoes, thickly sliced

Sirrange potato slices in botborn of balior la oveslepping rows. Spriokle
with galt, pepper, minesd perlic, chopped parslsy. Aipisten with chicken
e btick.  Flace lamb on potadtoee. Cover., oebke at 3507 far 1+ he. or until
lamnb is pick and tendsr. If you prefer lemb less pick increasze cooklng
time, Serve from baker. Serwes 6.
AABT LA OF PAORE

I porx loin - Crumbled thyme and bay leaf
3 thap. eoftencd butter 1 Thep, preparcd mustirc

iake a paste of batter, thyre, bay leaf and musiard, Fub well inte pork
several hours before roagting. Sprinkle to taste with salt and pepper 2nd
let stand at room temperature to ahsarh flavours. Flace meat in baker,
fat side up, Cower. ZSake at 400° for ¢ hrs. or uotil well done. Hemove
bo sazwing nlatter and scrve with spiced apple slices.

MOTE: In all recipes gravy can be oade in the ugusl way by remaving
e ligmid-to- gepEratc-BaucepAn — addroxtra-liquid-if-neeccssaryp-{water, wine,
cream) - and thicken,
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A Instructions.jpg (109.67 KB)
COOK WITH FLAIR TN & CANATIAN CLAYBAKER

Bake asd serve in thesc att-nctive Clay Futa deslgned by Jean Cartier of
musheg,

Little vr no fat is required so few calories are added, all the natural good-
Aess and succulent flavour of meat, fish ané fowl are retained in this newly
diseovered "alé time cooling method,

i S L o I S

Gelore each using soak the baker in warm water for 15 sminutes, wipe off
eXcess moisture,

Fleass seascned fond in bakar, 1f dealred, a light brushing of cil on the
botten of flsh and fowl will reduce any tendency to stiel,

Place covered baker in preheated over, cooking tirme will be slipghtly longer
than usnal (about Zsm),

demove frotm oven and place an hoard or asbestos pad. Food may be ramoved
to aerving platter or served directly from balker.

If extra Lrownlag is requived, remove cover and balke approximately 10
minutes longer .,

It is not acwisable to make gravy in the baker, pour liguld from baker Lo sance -
pan and make pravy ln the usnal manoer.

To eloan: soak and aconr with plastic pad or brush, da ant use soap or dotar-
gente. A little winegar inthe figal ringe will leave the baker fresh,

Lefore storlag make sure the baker is complétely dry (plaee in a aslightly
Warm oven, i convenient) Do oaot store clased.

The bakers absorb food Haveurs which eohance the foods baked in them,
Howewver, wa euggeat that fiek should be cocked in & baker reserved only for
that purpose,

A elight discolouration is quita usual and does in fact add to the appearance
of the haker .
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