Barry Morse's
CooKing Code

Lemon Parsley
Butter
Always keep a little
on hand.
y, cup (125 mL)
soft butter
2 tbsp. (25mL)
lemon juice
2 tbsp (25 mL)
chopped parsley
Salt
Cream butter; beat in
lemon juice. parsley and
salt to taste Let stand
1 hour to blend flavours.
Use to perk up the flavour
of vegetables or fish.
Makes aboul Y, cup
(175 mL)
PS Refrigerate 10 store

Some people still think margarine
has fewer calories than butter. Not
true. Butter contains the same
number of calories* ... but no chemi
cals have been added. It only takes a
little butter, by itself or as a cooking
ingredient, to bring out the best
flavour of foods. And it's an excellent
source of vitamin A. So why not en
joy the good taste of a little butter
more often. it makes a lot of
difference'
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It only takes a little buner
to make a lot of difference.
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"In equal Quantities. buner contains the same number of calones as regular margarine.
(Source' Health & Welfare Canada. Nutrient value of Some Common Foods", 1979.)

ney, alternate between their daughter's
Toronto house and a luxury flat in Lon
don. While their Canadian kitchen is
larger, its London equivalent is admirably
efficient. Both kitchens feature an ex
tensive selection of Schwartz brand
spices from Nova Scotia, reflecting the
culinary diversity Barry Morse has culti
vated over the years.
"There was a time when I was strictly
a meat·and·potatoes eater," Morse
says, "but 44 wonderful years of mar
riage to Sydney have definitely helped
expand my cooking horizons." Sydney,
whose mother was born in Government
House in Fredericton, N.B., traveled
around the world with her mining en
gineer father. As a result, Morse has
but it's very demanding, physically. If
gleaned a number of unique recipes that
you're not in top shape, you just cannot
Sydney first encountered in places like
keep up the pace day after day and night
Spain and Malaysia.
A Malaysian curry recipe Morse likes
after night."
For Morse, the secret to keeping up
to cook came from Sydney's mother via
her Malaysian amah, or children's nurse,
the constant pace is good food, con
sumed with the gusto born of a childhood
many years ago. "It's the combination of
where food of any sort was agonizingly
the raisins, the extra spices and the
scarce. "1 was raised in the destitute
banana-coconut that gives it a delicious
East End of London," he explains, "and
fruity taste," Morse says. Morse's arroz
in those times, even a slice of bread with
can pallo is from Spain, and Barry
stresses that it's called rice with chicken,
butter was a gourmet event. I never for
rather than chicken with rice. This is be
got those times, and they've made me re
spect good, basic food, served on time."
cause the dish is popular with poorer
Spanish families who lack an abundance
Morse breaks into a grin as he recalls the
time his friend Brun'o Gerussi invited him
of meat. "A perfect compromise be
tween palate and pocket," he says.
on his syndicated cooking show, Celeb
Morse's current television exposure as
rity Cooks. "He asked me what my cook
the advocate of an international charge
ing specialty was, and I said, 'Bread and
card has led many viewers to envision
butter.' So that's what I did; I went on the
him as a man who constantly eats out.
show and prepared bread and butter,"
"But the truth is," he confesses, ':Syd
he says.
Today, Barry Morse and his wife, Syd
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Barry Morse's
Cooking Code
ney and myself dearly welcome a chance
for an evening at home and a meal we've
cooked together. It gives us an opportu
nity to talk while we prepare dinner." On
the road, of course, it's always a matter
of eating what's available on the nearest
restaurant menu, but even on those oc
casions, the Morses tend to dine cau
tiously. "We usually opt for steak or
chicken-since you never really know
what some restaurant foods may do to
your system," he says.
In his latest role as host of the syndi
cated series Strange but True, Morse
reveals curious historical anecdotes
based both in Canada and Britain. He
introduces fascinating tales of unusual
human experience, lending to the series
the majestic presence he first developed
on the stage in London's West End.
Morse's most recent acting endeavor
took him to Mexico, where he played
Menachem Begin opposite Louis Gossett
Jr. in the title role of the Operation Prime
Time miniseries Sadat. How did he enjoy
the spicy Mexican food? "My wife has al
ways said that I have galvanized iron in
nards," he says. "Consequently, I was al
most the only person who was never ilL"
Like most of us, Morse has his small
but emphatic list of foods he does not
like to cook-or eat. Included on the list
are red beets, which he will only serve as
a side dish in vinegar, as well as parsnips
and turnips. On the other hand, he adores
rabbit pie, and has spent many years
attempting to duplicate the kind his late
mother used to make. He also yearns for
the special dark-colored Christmas pud
ding he enjoyed while growing up in Lon
don. Sydney jokingly suggests his mother
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may have used gravy to color the pud
ding, but Morse dismisses the impish
notion.
As for traditional English fare, Morse's
all-time favorite is steak and kidney pie.
The recipe he favors came from Sydney's
sister-in-law, and Sydney notes with
some surprise that Barry will even eat
this dish stone cold. Their favorite des
sert recipe is described by Barry as "a
deceptively simple but gloriously taste
ful one for baked apples," which came
from Sydney's United Empire Loyalist
ancestors, who left Connecticut for the
Maritimes in the 1780s.
When in London, Barry and Sydney
enjoy shopping for food in the many
open-air markets of the city. It's a rare
day when someone doesn't recognize
Morse from his various television roles
over the years. "Most people in the United
Kingdom relate to my appearances in
Space 1999, which is still seen over there
from time to time," he says.
But perhaps the most telling testi
monial to Barry Morse's familiar face
came in New York during the late '60s,
when The Fugitive was one of television's
hottest properties. In the series, Morse
played the intrepid Lieutenant Gerard
a policeman bent on bringing to justice a
murder suspect played by the late David
Janssen. Entering a Broadway eatery
late one night after a tiring day of filming,
Morse sat down and studied the menu.
Slowly approaching, a waiter hovered
nearby for a moment, waited for Morse
to look up, and then said quietly, "He
ain't here." As Morse recalls, "It really
made my meaL"
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Ban:Y Morse's
Cooking Code
Recipes
STEAK AND KIDNEY PIE
top round steak,
1.5 kg
cut inlo small
pieces
lamb or beef
2
2
kidneys, cut into
small pieces
% cup
flour
50 ml
Salt and freshly
ground black
pepper
1 tsp
powdered mace
5ml
vegetable oil
2 tbsp
25ml
fresh mushrooms,
Vz Ib
250 g
sliced
medium onions,
3
3
chopped
small clove garlic,
chopped
2 cups
meat stock or 1
500ml
(8 oz/227 ml) can
beef consomme
1 cup
port
250 ml
Dash
Dash
Worcestersh ire
sauce
1 tsp
dry mustard
5 ml
1
bay leaf
1
Past ry for 1-cru sl
pie
1
egg
1
21bsp
milk
25 ml
Dredge steak and kidney pieces in flour
seasoned with salt, pepper and mace. In
a large, ovenproof casserole dish, heal a
small amount of oil. Saute the meat just
to brown both sides. Add mushrooms,
onions and garlic; continue cooking for

2% Ibs
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about 5 minutes. Add the meat stock,
port, Worcestershire sauce, dry mustard
and bay leaf. Cover and cook in a 300°F
(150°C) oven 2% hours. Remove from
oven; chill and skim off surface fat.
Place steak and kidney mixture in a deep
9-inch (23-cm) casserole or pie plate, or
into individual baking dishes. Cover with
pastry, cutting slashes to allow steam to
escape. In a small bowl, beat together
the egg and milk and brush over pie
crust. Bake in a 400°F (200°C) oven until
pie is golden brown. Serves 6 to 8.
BARRY'S BAKED APPLES
cooking apples
4
15 ml
mixed chopped
candied peel
raisi ns or currants
15 ml
1 tbsp
1 lbsp
15 ml
brown sugar
1 tsp
lemon juice
5ml
1 tsp
cinnamon
5ml
cloves
8
8
'14 cup
corn syrup or
50 ml
honey
Cinnamon
% cup
butter
50 ml
Wash and core apples. Combine can·
died peel, raisins, brown sugar, lemon
juice and cinnamon. Stuff apples with
this mixture. Slash the apple peel in a
few places to prevent bursting. Stud
each with 2 cloves. Place in a baking
dish and add just enough water to cover
the bottom. Dnzzle syrup over apples
and sprinkle with a little cinnamon.
Place a dollop of butter on top of each
apple. Bake in a 350°F (180°C) oven for
40 minutes, or until apples are tender.
Serves 6. @

4
1 tbsp
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