


60-Minute Gourmet

Squid stuffed with shrimp mousse

Here shrimp are blended with cream to make a delicately-flavored stuffing for
squid. The presentation of the finished dish is most attractive.

8-12 squid (about 3 Ib total 2 thsp butter
weight before cleaning) 2 thsp finely chopped shallots
Y Ib raw shrimp in the shell ¥ cup crushed fresh or canned
1egg tomatoes
Pinch of cayenne 1%2 cups dry white wine
Vs tsp grated nutmeg Small cooked shrimp in the shell
Salt and pepper for garnish
2% cups heavy cream

1. Preheat the oven to 400°.

2. Put each squid under cold running water and rub and pull away the mottled
outer skin. Cut off the tentacles with a knife and set aside. Discard the ink sacs,
center bones, eyes and jaws. Set the bodies aside.

3. Shell and devein the shrimp. Put them in the container of a food processor and
add the egg, cayenne, nutmeg, and salt and pepper to taste. Start processing,
gradually adding 1% cups of the cream through the funnel.

4. Outfit a pastry bag with a round No. 8 pastry tube. Fill the bag with the
shrimp mixture and pipe equal portions of the shrimp mousse into the squid
bodies. Only partly fill cach body: the stuffing will expand as it cooks. Sew up
the opening of each body or secure with toothpicks.

5. Butter a baking dish large enough to hold the squid in one layer. Scatter the
shallots, tomatoes, and salt and pepper to taste over the bottom of the dish.
Arrange the squid and tentacles in the dish. Sprinkle the wine over all.

6. Cover the dish closely with foil. Bring to a boil on top of the stove, then place
in the oven and bake 10 minutes.

7. Transfer the squid to a warmed serving platter. Discard the thread or
toothpicks. Arrange the tentacles on the platter.

8. Pour the cooking liquid into a saucepan and bring to a boil. Cook down to
% cup. Add the remaining cream and cook until reduced to about 1 cup.

9. Pour the sauce over the squid and garnish with cooked shrimp. 6 servings.
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