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the house to the state in 1975. Among 
others, the collection contains works by 
Pieter Bruegel the Elder, Van Gogh and 
Rik Wouters as well as an extensive col-
lection of paintings by Gustave Van de 
Woestyne. 

In the meantime, the museum last 
week won a Europa Nostra award for 
conservation for its impeccable gar-
dens, which are also open to the public.

– Alan Hope, www.flanderstoday.eu

Belgian Artist Loovan 
Featured in NYC
Chelsea’s Agora Gallery in New York will 
feature the original work of Belgian art-
ist Loovan. The exhibition: Contempo-
rary Perspectives, opens on May 19th 
and will run until June 9th, 2015. The 
opening reception will take place Thurs-
day, May 21st, from 6-8 pm. 

Loovan was born in Liège, Belgium, 
which is a large and important industrial 
city. The history of Liège involves a lot 
of steel production and smithwork - Loo-
van’s own father was a metal workman - 
and this has influenced Loovan very much 
in his own craft. He works in concrete and 
metal, with raw materials, manipulating 
them and appreciating them in order to 
create a natural beauty in his art. Riding 
the line between painting and sculpture, 
Loovan has created a medium all his own.

Many of Loovan’s works are intended 
to exist outdoors to beautify and enhance 
outdoor environments. Inherently, the 
concrete and metal exhibit a quality of 
changing over time, assuming distinctive 
and evolving patinas. The materials used 
in the compositions do not allow for re-
touching because they set very quickly, 
which makes each of Loovan’s pieces 
unique and impossible to replicate.

Loovan formally studied to become 
an interior decorator in Belgium. His 
professional career has had him work-
ing in Belgium, France, Jamaica, and 
the United States; however, he does still 
reside in Liège.

50 gr. boter of vet
1 ajuin 
1 rode kool 
1 lepel azijn en 3 lepels water
1 kg appelen
3 lepels suiker naar smaak
zout

Verwijder de buitenste bladeren. Snijd 
de kool in fijne reepjes, was ze en laat 
uitlekken. 

De boter met de ajuin eventjes laten 
stoven. De kool met azijn, water en zout 
eraan toevoegen en gedurende een half 

uur laten stoven. Daarna de geschilde 
stukgesneden appelen bijvoegen en in 
gedekte kookpan laten gaar worden 
gedurende 1 uur. Voeg er dan de suiker 
aan toe. Laat stoven zonder deksel om 
het overtolige sap te verdampen. Bind 
de saus met aardappelbloem.

N.B. Om de kool opnieuw rood 
te krijgen, kunnen 2 lepels groseille 
bijgevoegd worden. Voor personen die 
moeilijk kolen verteren, mogen de kolen 
eerst een kwartier gekookt worden en 
daana bereid als hierboven.

Van de Belgische keuken

Rode kool

A special occasion dinner in my coun-
try almost always includes freshly fried 
potato croquettes. They are a passion in 
Belgium, and anyone who has ever tried 
them finds them irresistible. And no 
wonder, for potato croquettes, emerg-
ing golden and hot from their oily bath, 
combine two of the best qualities a pota-
to can have: crunchy-crispy on the out-
side, yielding to mashed-potato heaven 
on the inside. They are at once a luxury 
food and among the most sublime of 
comfort foods.

Yes, they are time-consuming to make, 
and molding the individual croquettes by 
hand requires patience. But they are not 
at all difficult, and the rewards to the cook 
are many. Few foods are met with so much 
appreciation as these crunchy, delectable 
melt-in-your-mouth morsels. Happily, only 
the actual frying needs to be done at the 
last minute, as the croquettes actually im-
prove if they are allowed to rest in the re-
frigerator for a day after they are formed. 
They freeze very well, and a frozen supply 
of them is luxury.

2 lbs. Idaho or russet baking potatoes 
(about 3 large), peeled and halved 
1 Tbsp. salt, plus additional to taste
3 Tbsp. unsalted butter
2 large egg yolks
1 cup plus 1 Tbsp. all-purpose flour
Freshly ground white pepper to taste
Pinch of freshly grated nutmeg
3 large egg whites
1 cup fine dried breadcrumbs
3 to 4 cups vegetable oil for deep frying

Place the potatoes in a large 
saucepan and add enough 
cold water to cover the po-
tatoes by at least 1½ inches.  
Add 1 tablespoon salt. Bring 
to a boil, cover partially, and 
cook over medium heat un-
til tender, about 20 minutes. 
Drain the potatoes and re-
turn them to the saucepan. 
Dry the potatoes by shaking 
the pan over low heat for a 
few seconds until all visible 
moisture is gone.

Press the potatoes 
through a food mill or potato 
ricer into a mixing bowl. Add 
the butter, egg yolks, and 1 
tablespoon flour.  Mix well with a wood-
en spoon. Season generously with salt, 
white pepper and nutmeg.  The mixture 
must be fairly dry or the croquettes will 
burst during frying.

Spread the potato mixture evenly on 
a non-stick baking sheet and shape into 
a 10 x 5-inch rectangle that is no more 
than 1 inch high. Cover with plastic 
wrap and refrigerate until the mixture is 
quite firm, at least 1 hour.

In a large soup bowl, beat the egg 
whites until they are well mixed. Place 
the remaining 1 cup flour in a soup bowl 
and the breadcrumbs in a third soup 
bowl. Arrange the three plates in a row: 
flour, egg whites and breadcrumbs.

Cut the potato mixture into small 
rectangles approximately 1 inch wide 
and 2 inches long. Use your hands to 

shape them into cylinders. Dip each 
croquette, one at a time, first into the 
flour, shaking off the excess, then into 
the egg whites, and finally into the bread 
crumbs. Arrange the shaped and dipped 
croquettes on another baking sheet. At 
this point the croquettes can be refriger-
ated, covered, for several hours or over-
night. In fact, they will be better if al-
lowed to rest in the refrigerator until the 
following day. They can also be wrapped 
in plastic and frozen for up to 2 months.

Heat the oil in a deep fryer to 380º 
F. Add the croquettes in batches and fry 
until golden brown on all sides, 3 to 4 
minutes. Drain on paper towels and 
serve. The finished croquettes can be 
kept warm in a preheated 300º F. oven 
for up to 20 minutes, but it is best to 
serve them as soon as possible.

Makes 24 croquettes, serving 4 to 5.

Cooking the good old Belgian Way

Deep-Fried Potato Croquettes

Food

C
O

U
R

TE
S

Y
 V

A
N

 B
U

U
R

E
N

 M
U

S
E

U
M

De Denkster (Woman Thinking) by 
Dutch painter Kees Van Dongen, stolen 
in 2013 is valued at €1.2 million.


