What brought
father and son
back together
before it was too
late — and helped
Jason Ritter carry
on his dad’s Iegacy

Joan of Arcadia has
given Jason Ritter -
his first TV success ] ‘ HH

| LACI UPDATE: Will her killer walk free?
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ood crazes come and go, bur the classic astes
never "T{“"r ot Ut Hn IE’ Ilkﬂd no réstnrant d{'ﬂ;\
“classic” better than I!Auberge Chez Francois,

a culinary gem located | just outside W ashington DC
in |'|:|ﬁtnrﬂ Northermn Virginia. Here, executive chef
Jacques Haeringer satisfics the cravings of Washingtons
movers and shakers (and the people who talk about
them). 'Auberge Chez Francois counts Colin Powell,
Dran Rather, Larry King and Barbara Walters among
its loyal clientele. In fact, Kade Counicis such a fan
that she recently enrolled in the chef’s upcoming
cooking classes. And even rockers and sports
superstars, such as Mick Jagger and Michael Jordan,
love escaping into the cozy dining room for an
unforgettable meal — and the evening topper:
d’]l‘_‘ i!TtHi.‘il:il!] I‘.' }H;r.t‘l."l'.'t r‘.L*i[] hu:rr:. ITIOLSSC CILWH.

This dining room
is truly the place
where the power
alite meeat and eat!

L

Y (
%

For nearly 50 years,
welkknown figures
have known that

at Chez Francois,
“Diafly meals can be
celebratory, ™ says
chef Jacques.

Chef Jacques says:
This light dessert
is often served at
weddings here.

Forget politics! It's this classic dessert that brings the stars
of Washington together with the celebs of Hollywood
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here with her Serves 12

1 fian ans 2.quart eake pan
(10 x 1 3/4 inches)
1 pint fresh mspberres

11/3 cups fresh
axactly 113 pints

114 cup wator

11/2 The unfiavored petatin

12 cup sugar

2 Ths raspbemy-flavorsd brandy,

ogtional
2 cups whipping cream

3 /4 cup raspbery Jelty
2 Ths water

PFint of fresh raspbomies

To prepare the cakie modd: Place 2 Tos.
pelly in microwave-saie bowl or cup, place
in MbCTOW Enee Oven; Nt 20 S6C0NaS on
high power or until liquid. Brush jélly on
the inside and botiom of the mold or pan,
Measuré and cut a cincle of cake the
stze of the flan mold of pan. Ling the
bottom of the mold o pan with the cut
cake circle. If using a flan ring, placo the
ring on a large platter. Cover the cake
with the pint of fresh raspberries. Chill
To prepare the moussa: Mearhile,
pures 3 pints of raspbermies | for mousse
and sauce) in afood processor of blander,
Strain through a fine sleve to remove the
sepds. Approximately 4 cups of puree
should remain, Measure out 1 L/3cups
of the puree. Refrigerate the remainder
for the sauce, Meamwhile, pour 4/4 cup
water into ssucepan; sprinkle the gelatin
v Lhe waler stir o mix, Lt stand
5 min. to soften, Warm mix over a
lowy T, SUMTIng Constantly, wst untll
Belatin is dissohved and the mixture
clears. Stir the dissodved gelatin, 1/2 cup
sugar, and raspberry brandy Into the
1 473 cups of purss, Sat assde. Whip the
craam. Siowly fold the prepantd rmspbeny
pures into the whipped créam. Fill the
prepanad mold with the cresm mixiure
Cover with plastic wrap and freeze &l
lest G hours, préferably overmigni
To finish the mousse cake: oo the
fromen mousss cake from thi mokd by
lighthy heating the side | and bottom, if
using & cake pan). (A hair dryer can ba
used.) Turn out the moussa cakeon a
plate: then imeert om0 your serving
plate, cake side down. In & small
sEucepan, comblne 34 COLID Mg 1y
Jelly and 2 Tha, water, Bring to a boil,
whisking 1o dissolve complataiy. (If Lhe
Jelly appears too thick, add more water.
Powr the warm jally on the frozen cake
and spread evanly with @ spatufa, Abow
the cake to stand &t room temperatlne
for 1 hour 1o thaw, then refrigerate until
half hour befora serving.

tho mousss cabie: Gamish
top of each slice with wihipped cream,
B whole raspborry and a fresh mint loal,
if available
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chef s tip
Short on time? Just make

the mousse and serve it
In your favorite stemware,

PHOTOGRAPH BY ANTONIS ACHILLEOS —

PROP STYLING BY FRANCINE MATALON-DEGNI
FOOD STYLING BY ALISON ATTENBOROUGH
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