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DINING   tasty tidbits
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Looking for a holiday party 
appetizer that’s more excit-
ing than cheese and crack-
ers? Jackie Letelier would 

like to introduce you to pâté. Born in 
Texas, Letelier moved to a family farm 
in Chile at 13 and quickly became ac-
customed to eating bread with pork 
pâté for breakfast. “It’s their version of 
bagels and cream cheese,” she says. 

At 18, she started experimenting 
with making pâtés from family recipes, 
selling the spreads to friends and fam-
ily. After attending culinary school in 
Austin and wine school in Chile, Late-
lier settled in the capital city in 2010 to 
launch Pâté Letelier, which features 
both vegetarian and meat-based pâtés. 

The most popular spread is the Pâté 
Maison, a chicken liver pâté with laven-
der and honey that was a fi nalist at the 
2012 Good Food Awards; the mush-
room pâté, made with garlic, thyme and 
Hill Country port wine, is a popular 
vegetarian option. As for ingredients, 
everything is sourced from local farm-
ers and ranchers. “It’s not that hard to 
do,” says Letelier. “Except getting duck; 
it’s hard to get in Texas due to the heat.”

Along with serving the vitamin-rich 
spread on bread or crackers, Letelier 
suggests trying it with sliced apples or 
veggies. Each pâté is $7; fi nd them at 
fi ve farmers’ markets, Fresh Plus Gro-
cery and more; locals can order online 
at pateletelier.com.  —ERIN QUINN

Name Check

F rom its spelling to its pronunciation, yuca is a longtime victim of mistaken iden-
tity. The starchy root vegetable (pronounced YOO-ca) is often confused with 
yucca, a decorative plant with spiky green leaves that grows in arid climates. 

While yucca does have edible parts, it doesn’t compare in deliciousness to yuca, 
which is common in Latin American cuisine. At La Condesa, yuca is sliced, fried 
and served with tomato jam and crema dipping sauces. Uchi features yuca chips, 
yellowtail, Asian pear, Marcona almonds and garlic brittle as part of tasting menu 
dish machi cure. And Garrido’s uses yuca root as the base for oyster tostadas 
topped with cabbage, pico de gallo and honey habanero aioli.  —K. KavehKar

 Preheat oven to 400 F. Toss caulifl ower with 4 
tablespoons melted butter then place in a large, 
greased roasting pan. Season with salt and roast 
for 30 minutes. Remove pan from oven; set aside. 

 Reduce oven temp to 350 F. In a saucepan, melt 
2 tablespoons butter. Add onion and saute about 
5 minutes. Add garlic and saute for 1 minute. Add 
fl our and cook, whisking constantly, for 1 minute. 
Gradually add milk while whisking. Bring mixture 
to a boil. Reduce heat to low; stir frequently until 
it thickens, about 10 minutes. Remove pan from 
heat; add 2 cups of Gruyere and parsley. Stir until 
cheese is melted and sauce is smooth. Season with 
salt and pepper. Add caulifl ower and stir to coat. 
Pour mixture into a 9 x 13 baking dish. 

 Melt remaining butter. In a mixing bowl, 
combine butter and breadcrumbs. Add chives and 
remaining cheese, stir. Sprinkle the topping evenly 
over the gratin. Brown in oven for 15 minutes.

Spice up your holiday feast with this cheesy 
caulifl ower gratin from the Casserole 
Queens, Crystal Cook and Sandy Pollock. 
Watch their show every Saturday on You-
Tube’s Hungry station for more recipes. 

Say Cheese

SPREAD
THE WORD

{ f o o d i e  f i n d }

{ r ec i p e }

{ T h e  “ i n ”  i n g r e d i e n T }

Makes 
6-8 

servings

 2  caulifl ower heads, 
  cut into fl orets 
 2  garlic cloves, 
  minced 
 3 ½    cups gruyere 
  cheese, grated 
 3  cups whole milk 
 2⁄3  cup breadcrumbs 
 8  tablespoons 
  unsalted butter 

 ½    cup onion, minced
 ½  cup all-purpose 
  fl our
 3  tablespoons 
  parsley, chopped 
 2  tablespoons 
  chives, chopped 
 1  teaspoon salt
 ½  teaspoon ground 
  black pepper
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