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A very down-to-earth tree house kitchen

Chef Nancy Henley cooks, teaches and creates in her Dundas home

DAN KISLENKO
The Hamilton Spectator

Naney Henley likes nothing better than
when people cometo play inher tree house
il

Butthere's nothing childlike or frivolous
aboutsucha

That play is actually work — creative
work, mind you, but it does involve learning
and putting your cooking skillsto usein her
kitchen,

And that kitchen, contrary to what the
name suggests, is not something make e

lieve perched precariously between two big
oldbraniches of an ancient maple or oal tree.

No, Nancy Henley s Tree House Kitchen s
Veryreal, very sophistic

ed, and very much

grown-ups who want to become better

Aboveall, it'sanew conceptina cooking
school,certainly inthese parts,

The sleck, ultra-modern and spacious
Kitchen s just off the central foyer of Hen
ley's sprawling home on the Dundas escarp:
ment
When Henley and her husband built the

ki 2
Nancy Henl

ley in her sleek, ultra-modern kitchen.

Nancy Henley prepares her
savoury vegetable sauté at
thespec.com

istration programat University of Guelph

ofthe chef’s program at George Brown
College in Toronto. She apprenticed and
worked at several top hotels in Toronto, and
Some 20 years ago obtained one of the high-
est working honours a Canadian chef can
achieve — the Red Seal designation.

She subsequently opened Nancy Henley's
Cooking Schoolin Oakville, wasa guestchef.
onboth TV and radio programs in the To-
rontoarea, was hired by the LCBO to runits
internal training kitchens and appear in
training videos, and wrote for several publi-
cations, including The Hamilton Spectator.

Throughout that busy schedule, she was
raisingher three kids, now ages 17,13ando.

“Thisisa working kitchen. It's for teach-

yearsago, they lefta fessed ing, recipe testing, entertaining, and it's
the foyer —no foundation below — toac-  involvedin conservation efforts. where we get together as a family to eat,”
commodate what is now a si iski . Henley says as she stands in the mi
tree in the ground. Hence, the house and  She is a teacher, author and professional thekitchen.

Kitchen wrap around the tree for the self:

chef,a graduateof the hotel and food admin-

ice continues // GI0




Chef’s lesson for pampering veggies
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If youuse this system when you sauté vegetables, your results will be tender yet crisp every time

NANCY HENLEY

Thebeauty of this recipes that the
combination of savoury and nut-
ty-tasting Parmesan cheese, cured
and slightly bitter olives and fruity
tomato juices takes the edge off
somestrong-flavoured butsuper-
healthy vegetables in a fantastic
way! Finish the dish offwith some:
freshbasil andiitis a party in your
mouth, and the colour combina-
tion is a feast for the eyes and a
treatfor thebody.

Ttisaone-pan dish so cleanupis
ple. I couldsa
thingin one pan, cooking largest
vegetables first and smallest vege-
tables last,”and we would be done
ourinteraction via recipe. Instead,
Iwant to take this opportunity to

run through a vegetable cooking
lessonand give youa system sothe
resultsaretender yet crisp every
time. Follow these guidelines for
dinnerafter sourcing your favou
rite vegetables and you will
have appetizing, tasty veggies for
i

Respect theinherent beauty of

fyouchop ev-
ger in naturallooking

erything].

into one, but do not cook them
more than 3 to 4 minutes totalon
‘medium heat, and in this case you
donotwanttobrown the aspara-
gusatall.

Add the sliced tomatoes and
stir, warming tomatoes for 1o 3
minutes only orjustuntil they re-
lease theirjuices.

Add the sliced garlic and soften
it for a minute or so, turning the
heat down to medium Iow soyou
donotburn the garlic on the bot-
tomofthe pan

Remove the pan from the heat
and add the black olives. Stirin the
Parmesan cheese. For dietary rea-
Sons, you can omit the cheese in
this recipe, but you might just
want toadd a pinch or twoof salt
o

Stirinthe

esh basil just before
Joutate Fhia a1 i g
add theraw or roasted pine nuts at
this point.

periment and have fun with
your own combinations and

t
o 8 amounts. Beinspired by what you
(L)totalofone, twoor threeother  1/2cup(25mL rets, nextto  seeatthemarket. Note that dried
vegetables foratotalof8cups 2L)  1/2cup(25m) i i i ba.
plus tomatoes, : heat. -y touch thebottom s, i
“lisreallynotamatterofartist:  Freheatyourpanforaminute. | [0

piecesit

anditdecrea

ables instead, it

hem. After

removing the woody ends, slice
your broccolini and asparagus
Iks el

's sourcing great veg-
etables and being organized and
attentive o the entire cooking pro-
cess.

ry tomatoes in half lengthwise,
slice your garlic n thin strips, pit

and quarteryourolives, coarsely
grate your Parmesan, chop your
il leaves roughly andleave your
pine nuts whole (roast them gold-

Whole spring nadm\c.\m or

Savoury Vegetable
Sauté

MAKEATO 6SERVINGS
2tbsp (30mL)olive il
L

on med;

ium high. Add your oil,
thenimmediatel;

d your largest
vegetablesinonclayer,

You wantyour olive oil to be be-
low the smoking point to retain
the healthful qualities of the oil If
wisps of smoke waft from the pan,
immediately remove it from the
heat to cool it down slightly then
placeitbackon heat

colour without stirring. Then
coolihe lightly caramelised can
Tif fos

der -y, oregano, etc.
(addingalittle ata time) and make
ityourown.

no more than § minutes while
brussels sprouts continue  to

can b

substitution for fr
would want to softena

rlic. You
nd gently
ize chopped onions at or

the cooking

slightlysoften. caram
i flow-  near:

ery i would fitin

the cooking process here. Heat

Teekswould
be softened near the end. Avoid

L
melize (beginning of a golden
brown eolour on one side) in the

flowering type vegetablesuchas
Iif A

atleasta
e cooking

minute, Then co

il winded lee esoyten

sprouts, rapini
deups(iL

just

the:

more than about 5 minutes, ad-
g hieat i

flowering-type veggieslike broc-
colini o rapiniin this dish —all
you need to remember is keep 4

2cups(500mL)
3medium clovesgariic
V2cup 25 mL

tomatoes

until they are just
beginning o soften up and

You do not want to caj n\vhzv:

The cookinggoal is to getatiny.

these slimmer green vegetables. it of caramelized colour on the

Stir them occasionally.and cook  larger (stronger tasting) ve

o more than 3 minutes or until  bles, sweetening them up yet
etstill  taining i

firm.
Add the asparagus next, stir-
ring occasionally until they are

ness and vibrant colour inall of
the vegetables and therefore reap

ing their complex nutritional ben

it

olives

able to get a sense of their crisp

chor vegetableand choose 4 cups

|
INTIMATE
AMBIENCE

ries with “an intimate ambience,
riableat-
mosphere”Itruns three hours (10
am.to

greenviewsanda comfo

g tra
around theouterleayes.
e : ;

a wooden spoon or having a bite

TREE HOUSE KITCHEN

There are still spaces in all of Nancy.

website and click on *explore class
i ;

offwithal

An

us-

At this stage, payment can only be
made by cheque, and payment

When cooked properly, this
dish holds up fordaysand can be
served hot or cold
nancyhenley.com

If you have any questions or
require more defails, or to make an
appointment, call Henley toll free.
at -888-607-0333

(%el

CONTINUED FROM // 61 age, safety and speed —and in- clas dat Henley asks
cludesaNellaFrench chef'sknife  prices e registeris onhne peopl partin classes s
gi Thenit's short i o n o
horsesh ontowork— i fryandChi-  cut, scrolldown tothe 5tyhzed settled in, and have a light snack her free e-book of introductory.
er top, the professional Wolfgas  nesehot pot reci greentree ontheright sideof the  before ariving recipes by going to the website
range, dark wood cabinets and  Henleyalsooffers private gour-
1 inner party  how-
burning ovens. She can seat20  cl team- bod chef but
o s g it

the count

son. So what we prepare here in

fore adding them to her class
Iineups.

Its about enjoyment an em

Henley says.

This Saturday sees the official

ing systems, which sheimparts to

sessions, what Henley calls the
Nourishing Experience Class se-

points
— bravely exploring cuisines,
growing in culinary Jife skill

doing,

able, org:
Tocalaswe can.”

.0 teach people they
have the power” to create their

fun and as soul filing 25 possi- food, Henley says.
ble,” Henley adds.
doing this; I don't want tobea  fe “sys=

i ipe 'ma  tems” 905-526-3450
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