Canadian Personal Chef Association’s

Meatballs in Vermouth Cream Sauce
as demontrated at the November 2003 Gourmet Food & Wine Expo by the following Toronto CPCA members:  Michelle Wolfson, Cheryl Topitch, 
Tracey Nesbitt and Amalia LeBreque. 

Ingredients:

2 pounds lean ground beef

2 eggs

1/2 cup bread crumbs

1/2 cup onions, finely chopped

1/2 cup Noilly Prat Vermouth

2 cloves garlic, minced

1 tablespoon ketchup

1 teaspoon paprika

1/2 teaspoon basil

1/4 teaspoon nutmeg

1 can beef consommé

1 can water

1 cup heavy cream

Method:

Mix beef with eggs and breadcrumbs. Roll into 1 inch balls. In a fry pan, over medium heat, cook meatballs on all sides. Transfer to hot (400 degree) oven and bake for about 10 minutes. 

In the same pan, sauté onions until they are translucent. Add garlic, paprika, basil, nutmeg and ketchup. Cook 1 minute. 

Add the Noilly Prat Vermouth, deglaze pan and reduce until thick and syrupy. Add beef consommé and water.  Turn the heat to high and let the sauce boil and reduce.  Add the cream and continue reducing to desired consistency. 

Taste and season with salt and pepper. Return the meatballs to the sauce and heat thoroughly. 

Serve over egg noodles or rice.

Serves 16-20 as an appetizer or 8 for dinner.

Alternate serving suggestion:

If you prefer not to use beef, simply use ground chicken or turkey, and chicken stock instead of consommé.  You could also make the sauce with vegetable stock and serve over heated bites of So Soya.

If you don’t have the time to make this recipe yourself, maybe you need a Personal Chef!

Here’s how to contact our Food & Wine Show demonstrators, but if you’re not in Toronto, simply link to www.cook4me.com or call 1 877 855 CHEF to find a Personal Chef in your area.

Michelle Wolfson, Chef de Maison, www.chefdemaison.ca, Southeast Toronto

Cheryl Topitch, Well Seasoned Personal Chef Service, www.wellseasoned.com, Ajax

Tracey Nesbitt, 416-690-8053, Central Toronto

Amalia LeBreque 416-575-5444, Woodbridge

Want to Add Some Flair to your Home Cooking?

Great Tips on Using Noilly Prat from the Canadian Personal Chef Association

· Use Noilly Prat to deglaze your pans after sautéing or roasting

· Add a splash to any type of pan gravy, eg. Chicken, turkey, beef

· Use instead of sherry when you make Asian-type sauces

· Add to cheese sauce for a bit of zip, from mac & cheese, to vegetables, to cheese fondues

· Mix with water and herbs to create a flavourful liquid for poaching fish

· Use in marinades, basting sauces and salad dressings

· Sprinkle over strawberries to bring out their juice and sweetness

· Make canned soups taste great – just add a touch of Noilly Prat before serving

· Use in any type of tomato-based sauce or stew, and in any sauce that has fruit as an ingredient

· Mix in a bit to chilled soups such as gazpacho, cucumber, avocado or melon

· Add to frying onions to give some sparkle to the taste

· Give a finishing touch to any type of fruit sauce that you use to top ice cream, cheesecakes, or other desserts

· Mix with red (sweet) vermouth, over ice with a twist of lemon for a refreshing cocktail

Read on for more great Noilly Prat Recipes…

Canadian Personal Chef Association’s
Chicken in Maple Orange Vermouth Sauce

Maple Orange Chicken

 4

chicken breasts

¼
tsp 
each salt and pepper

¼
cup
maple syrup

1
tbsp
Noilly Pratt Vermouth

1
tbsp
grated orange rind

1
tbsp
fresh orange juice

Noilly Prat Vermouth Sauce

2
cans
mandarin oranges, drained—approx. 2 cups

½
cup
Noilly Pratt Vermouth

2
tbsp
maple syrup

2
tbsp
tomato paste

1
tbsp
lime juice

2
tsp
fresh ginger—minced

pinch

cinnamon

¼
tsp
allspice

½
tsp
salt

to taste

hot pepper sauce

Optional garnish: sliced green onions and toasted almonds

Method:

Sprinkle chicken with salt and pepper and place in a resealable plastic bag.  Combine maple syrup, Noilly Prat Vermouth, orange rind and juice.  Pour over chicken in bag and let stand 1 hour in fridge or up to 24 hours.  

Preheat an indoor or outdoor grill to medium heat.  Remove chicken from marinade and grill chicken for 6-7 minutes on each side, covered, giving the chicken a quarter turn three minutes into cooking of each side.  When chicken is cooked through, and no pink remains, remove from heat, slice and drizzle with the Noilly Prat Sauce.

While chicken is marinating, prepare the Noilly Prat Sauce.  Combine sauce ingredients in a blender and blend until smooth. Pour into a medium saucepan and cook over med-low heat for 40-45 minutes or until reduced by half.  (Measures about 1 cup sauce.) Serve warm or cold.

Sprinkle with sliced green onions and toasted almonds to garnish if desired.  

Serve with a mixed green salad or mixed vegetables.


Canadian Personal Chef Association’s

Chicken Noilly Prat

4 (1/3-inch thick) boneless chicken breasts

1 tablespoon olive oil

1 tablespoon unsalted butter

½ bulb fennel chopped

1 medium shallot, finely chopped

1 clove garlic minced

½ cup Noilly Prat

½ cup heavy cream

1 tablespoon tomato paste

2 tablespoons finely chopped fresh tarragon

1 cup chicken stock

Garnish: 
Finely chopped fresh chives 



16 red seedless grapes, sliced in half

Method:

Pat chicken dry and season with salt and pepper.  Heat oil and butter in heavy skillet over moderately high heat until foam subsides. Brown chicken on both sides in 2 batches, about 3 minutes per batch. Transfer chicken to a plate and keep warm.

Sautee fennel in skillet until slightly soft.  Add in shallot and garlic and cook, stirring, until tender, about 1 minute. Add tomato paste and cook for 1 minute. Add stock and deglaze by boiling over high heat, scraping up brown bits.  Stir in cream, tarragon, and Noilly Prat.  Lower heat and add chicken, then simmer until sauce begins to thicken and chicken is cooked 4-5 minutes.  Season with salt and pepper.  Serve over rice. 

