
SporucHr ON

CuuNlny AMea.ssADon, MlstEn Curr
C ouuattntrop.a Atpnaoo Mtnzr

Since his earlg youtlt Alfr"l" l""s J"Jicatnd lrimself to thn Culinory Arts. At'ter graluation

t' "* 
"L'Ecoln Culinaire Francaise Aagust Escot'{ier" - the most famous and respectel Culinory

Atad"-g in Paris, he hat bnn fo*unate to uorL in the most prestigious Hotels anJ Restaurants

in Europe.

In tlte enrly 70'" Alt' ndo 
"nt 

sail worLing onboord thn 
"l*sic 

ord glorious 'Trans-Atlantic Ocean

Linersi Operating in the hospitalitg inlustry, Alt'*do continuel in tLe badition of thn Mooi

Family, -h;"1, t'o, gnnn otions has Jelioernl thn llighn"t quol;tg of 
"rl;nory 

art throughout the

u:orlJ. During t'ou, dn"oln" of Alt' ndo'" achieuements within tLe hospitalitg inlus*y, he lros

receiuel uarious titles and honors. Alt'*Jo i" proul t'o, lri" inuoluement of supertsising anJ Jirectirg

ot'{iciol Lorquets in horo, of tltn highest international institutions anJ cnlnLrities 
"ucl, 

as:

. Her Maiestg the Queen of E"gl""J, El;."bntl" II

. Diana, Pincess of Voln"

. H;s Maiestg, K"g Umbeio d Italg

' The President ol the U"ited States, The Honorobln George Bush

' The Prime Minister of England, Baroness Margaret Tltatcher

. The President d tt"lo, Carlo Azeglio Cia*pi

' He, Rogal Highness, the Princess (Jbolratona of Th"il""J

Atfr"J" h^ bnnn n^plognd bg Pircess Guisee in t:arious positions since 7Q75. Princess Cruises

is not only t'amous t'or the W 
"ho, 

"The Loue Boat", but euen more so fo, its culinary creations.

Besides orcltestrating the t'ood operatio"", Alfrnlo lro" bnn ol"o,n"pon"ibln t'or the creation of

oll nn* *nnu" ot'fnrnl througlrout tl'te Princess Fleet, sailing *orld wiln onJ seruirg {irn *illion

p(Esengers together uith ouer twenty tlrou"ord emplognn".



CR,.4NBERRY R E L I S H F O R S SERYINGS,I
INGREDIENTS:

700 gma or 3 oz Cronbeoiee Frul, - ftot"n
70O gme or 3 oz Cranhng eau..
80 gne ot 21h oz Grcnulate Sugar
0.100 ltr or 3 a Freah Sque"z"l Ororgn juice
0.80 ht or 21h oz Porl wine
O.50 ltr or 1l1 oz Brunl7 ot Cogroc
700 gme o, 3 oz Fr*|" Otonges, segments (oitlout pita)
50 gme ot Tthoz Otange Glemon peel, cut in juliennel
25 gme ot 7 * (Jn*h"d Butt",

7 . In o Pon ̂ Jt thn htte, a/d tlr" 
"ugo, 

or/ l"t 
"oro-nlize 

until gollen
2. Bla"cl, tlr. Or"rq" onJ In-on pnnl, 

"r/ "// 
to tl* C"ro 

"linl "ugo, 
onl keep *;rting

3. A/J th" ororgo juice and let aimmer together until enooth
4. A/d th" Cronb"ng orl. Oronge Se4ment
5. Fla ba urt Pott Vine anl Branlu
6. A// thn Cr""berry Sauce let cooL fo, f", -in. orl hnnp aide

5.,* .itl, ""g Li"e 4 Rr,""ted P""lt'g

CHESTNUT STUFFING FOR ROASTED POULTRY IN HOLIDAYSE,4SON^S
INGREDIENTS.

3OO gma ot Q oz Green Apple Peeled anl cut in little cubee

30O gme or Q oz Dry or Ftesh Cheetnuts PeeLe

300 gme or Q a Pull^o, B,eol. Cut itt Liuh Cubee

200 gmlot 6 oz PotL Sausages o, LinL Saueages

700 gma or 3 oz Vlr;tn On;on Cut in Little Cubee

100 gme or 3 oz Unsaltel Butter

20 gma or 3l oz Frnsl" Sag" Cut in julienne

O.200 ltr or 6 oz Dry uhite wine or Matdala Vine

O.3O0 ltr ot Q oz TurLey Graog

3 Bag leavee, Sah E Peppet to taste

1. 9o"L i" untet the dry Chestnut t'ot at leaa 24t h the rcltigerato, thon ,*h ord *oL ;n o coll .otn ort o pincl, ol
*h ond boy l"or*, let eooL until tenden km*. f-^ tlr" h"ot ord h""p *id" i, tlrn o., waten If fr"sL clteetnute are

used, eruurn gou ,"-oun tlre pe"l ard then toaat tltem in ooan until tenler.

2. Cut all the inge);ent in cuhs qurter of inclz

3. In a Pan meh thn butte, o/d. tlrn orio, anl let sweat until gold

4. All th" Vine or Marcala I let eoaporcte, a/l t]rn 
"a,u"ogu 

on/ lnt cooL lor few minutee together until nice ord horn
5. All thn AppLs anJ 9age, etiting orl lnt cooh it ot moderate heat

6. Ald th" Cheetnuta continuouslg stm;ng & miing .nll to7"tl"n

7. fo, f.. ^orn *inutca. Remooe ftom the heat.

8. Atrange tlte aulling i" 
" 

bL;"g J;sh coon .itl, tot"g groug ond boLn fo, obout 1,/2hrc at 150F.

Q. Tlt" $tut'{i"g ca, bn 
""-"1 

.rt ong Po"hrg Dulr*.

Buon Appetito!


