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Here is Alma’s Almanac, a guide to the way I think about
food and meal planning.

This beginning month we start with a summer party menu
that is simple and different. I have provided you with
a detailed meal plan that will show you how I arrange my
time when this kind of dinner. Your requirements
may be mnt, 50 ad just your p]:ﬂ.nmng :l:'.mrdmg]:r
I do think, however, that my plan will give you an a
mate schedule of time required and an order to i'oﬁl;w in
getting ready for the occasion. An orgamized plan will allow
you to enjoy your party.

The recipes for the menu follow the preparation plan.
They are designed to complement and supplement one an-
other, They have all been tested in my kitchen and should
likewise work in yours. Whenever | do not give a recipe, |
assume that you know how to make the desired dish, and
occasionally I mighe refer you to m}* book, Cooking a la
Cordon Blew.

Cook with enthusiasm and confidence. It is difficult to ruin
food when cooking with the best ingredients in the world. Tt
is, however, possible that a particular raste does not please
you. When that happens change the raste through the use of
liqueurs (Cognac, Marsala, Sherry, Madeira), or through the
use of sugar or salt, or by the addition of cream or burter,

or a combination of these
dbwa

SUMMER PARTY MENU

Jellied Comsomme WINES
with
Creme Fraiche, Red Caviar and Chives Moslle
Chinese Shashlik
Grilled Tomatoes
Kasha (Buckwhea! Groals) Rose d'Anjou

Green Salad
Sherry Dressing

Herbed Bread Bils
French Chocolate Cake Barsac
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MEAL PLAN
Cocklails at T—dinner at 8 Dinner for six
D"? befare:
M:krmmnmp:gtﬂ of Cooking o la Cordon Blew, Cool and pour into gerv-
mg cups. Cover with Saran and n:l'nslnlz For a !-I:I!hplt: auitdoor FUPpED, omit
CONSOMIME.
Make salad dressing. Lot stand at room emperature o age.
Cook Kashs, cool and refrigerate.
Wash lettuce, drain, wrap in wwel and refrigerate in plastic bag.
Make creme fraiche, or buy sour cream.
Chop parsley. Put mio small plastic bowl. Add a damp, wo! wvl, paper wowel,
Caver tight and refrigerate ready to we. Try to keep this on hand, it will
hecp abour 3 week.
Take out ice cubes and put into plutic bags as 4 reserve.
Make checolire cake. Cool, frosr and refrigerate. This cake freezes perfectly.
Froexe it and then wrap it so that the frosting will not be damaged. Then when
ready 1o use, unweap and ler thaw. Do ot ber it thaw in the wrapping or the
frosting might stick eo che wrapping when it is removed.

lhl' of the
Put the house in order lnd then set the table
Even chough you have a beautiful baffei or table, ic is essemtial to cover it with
a cloth to show the food off. Put salad and dessere serving plates and silver on the
buffet resdy to use

2. Bemowe ice cubes and make more. Be sure wo have enough.

3. 5S¢t up the bar. Have everything there, bottle opener, napkina, couners, soda,
tonie, sherry, whiskey, gin, ete., glastes and a pitcher of martins.

—, 4. Make martiniz and ko them age—my recipe follows,

o Serve whatever cockeail foods you bike, "Wirh this menw, 1 would keep them as
simple as seawoed crackers, nuts and olives.

Afternoon:

2 pm.—Marinate lamb, swep 1 of shashbk recipe. Clean onsons for shashlk and put
inta plistic bag ready to use, D pot refrigerate them, or they will be so crisp
they will break when run coto skewers,

Line bread baskec with s cloch napkin resdy o wse

Cut 4 hamburger bum inte 1-inch slices down tl'lmu;h the buns. This makes
about § picces per bun.

Mele butver in small skiller. Coar bun picees and chen sprinkle some with pop
soods and coarse sale [Kosher), others with sesame seeds and salt. Cover wi
Saran, ready for brotling.

Coat large serving dish (oven proof) with melted butter. Add Kasha, cover with
foil {lexve ends open), and let srand ar room temperature.

4 p.m.—Put lamb picces and onions on skewers, step 2 of shashlik recipe. Flace them
on 2 ghallow placter and posr marinade over and continwe o soak. Tern occa-
sionally. Cover with Siran.

4230 pome—Your time, but be dressed and back in the kitchen ac 6:30.

— 6 30—=Nake yourself a drink. Sip and work.

Put lettuce into salsd bowl on top of salad fork and spoon and cover with
damp, mof wel, paper towels, Leave at room temperature, Cold greems would
mguhu the il in the -I:Il'ﬂ.'IiHE. Tow when r\ﬂ:hr T SEr¥E.

Fut cake on serving plate ready o serve. Lesve at soom cemperature.

If vou are using soe cups, crush the ice and fll them, Refrigerate unnl nesded.
Fill ice bucker with ice cubes and put on the bar.

Open red caviar

g ot 1o
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The Dinner FHowr:

7:00 pom~—Cuests aerive and you drink for 30 minutes, then to the kitchen, If
Eucits ane mot on time, allow 1 hour from che time of their arrival uncil dinner.
You know your friends better than I do. At this point you can be flexible,
nothing will be ruined. Adjust the cimes from here on to your guests’ acnival

F130—Turn oven on and set ac 377 degrees. Add Kasha (keave covered).

Broil lamby, step 3 of shashlik,

Fii0—Brosl wommaroes,

Broil bresd pieces on all sides and then pur ioro basker.

d:00—5erve consomme. With a fork, break up the consomme, add a teaspoon of
Creme, of sour cream, top with caviar and chi
Arrange shashlik over top of Kasha and add romaroes. Put back into oven and
turn off heat. Do pot cover dish
If vou have a second oven, put mrving plates into it and set ag 175 degroes.
Otherwise alternate plates in the sink in such 3 way thae bot warer will run
over all of them.

:,"I:I-S—I,i.sht the candles and announce dinner. Pass the bread pieces and have your
husband, or 3 mabe guest, pour the wine. If you have no help, have a friend help
clear the table when the consommse is finished. Dy che hot plates,

Present the Shashlik placter and serve che plates ar che cable
Salad iz a separate course, unless like it wich dinner.
Serve the cake at the table, and Cognac in the living room,

MARTINIS
} cups gin 1 tablapoon Bemedictine
Ly cup vermouth 12 lemon peels, 4 x 2-inches

1. Pour 1 cup of gin from s Full quare and put it ingo an uafimithed bottle of gin.
Add rest of ingredients to the remaining 3 cups. Cap and tip back and forth
twice. Ler ape. Label the botele "Martinis.” Periodically tip the botele back
and forth, but da sor bruise dhe sju- Serve on the rocks. Tip back and forth
each time before pouring a drink.

Mate: | put the recipe into a f. wine decanter and try to keep it sufficiently
fusll :-;Ft;!l M. !ﬁ-m hn;:r:?hc'i stamds the better are the martinis. Mothing
happens to the lemon peel.

SHERRY SALAD DRESSING

i clove garlic I tablespoon wine vincgar

Ly ueaspoon sale {use Rice wine if you have ir)
Pepper 2 tablespoons ..-.|1-r_rt'_|- "

14 [caspoon Sugar 1 teaspoon dried checvil

4 rablespoons olive oil

Mash garlic to a pulp in the salad bowl. Add salt, pepper and sugar and continue
te mash. Add oil, vinegar, therry and chervil. Mix well and let stand at room
temperature 4 Age,

Add salsd greend and toss ar the moment of serving.



KASHA
2 cups Kasha {nﬁhun grind) 4 cups wager
2 eggs, mixed weell 2 reaspoons sale
2 omions, diced 14 testpoon dried thyme
Chunk bucter | taplespoon minced parsley

4 tablespoons oil

1. Put eggs into ssucepan and bear togpether. Add Kasha, Mix.

2. Saute onions in butter and ofl until browped. Add egg-coated Kasha and stir-
cook until the minture becomes dry and light.

Y. Add warer, salt and thyme. Bring 10 3 boil, reduce heat to simmer, cover and
cock on low heat for about 15 minutes. Water should be absorbed and Kasha
fuffy and dome. Add panmley and scrve, or pour onto 3 large flac dish so it will
cool quickly and net go on cooking. When cool, cover and refrigerate.

FRENCH CHOCOLATE CAKE

Ims clasg lase fall for the Alliznce Prancais, I developed & very nich chocolate cake
that everyome liked, Here is one that s even richer and [ think betver.

',-_‘; Ib. semi-swreet chocolate 4 egg yolks
1 tablespoon Cognac 1% teaspoon sale
..-".'-, Ib. phus 2 tablespoons butter Ly tesspoon vamilla
I tablespoon ﬁnﬂ almands 4 ez whites
1 tablespeon 4 tablespoons sugar
4 tablespoans sugar Alrsond halves

Butrer and flour a $-inch cake pan with removable botoom.

2. ot chocolate in mpplrlnfﬂuuhhbnkr with the Cognac, Mele over warm
water, but do not let water towuch the bottom of the top part. R-rnwr: from hest.
Suir until cool. Ser into cold water vo hasven process, While scill ware, add
butver in four pieces. Blend cach piece into the chocolate before adding the
next pisoe.

Y. Combine ground almonds, four and sugar, Add 1o Chocolaze.

4. Bear yolks with salt until light and thick. Add chocolate mixture very gradually,
while beating, so chat the mixgure blends and does not separate.  Add vanills.

f. Bear whites stiff and then sdd sugar and continoee beating until very saff. On

lowest spoed mux whites inea the bateer. Pour into prepared cake pan. Bake just

18 minutes a8 425 degrees. Mo lenger, (v firms as it cools, Plice cake on wire

eake pack to cool. When cold remove from pan. Glize with the following

frocting, or sprinklk: with confectioners” sugar amd serve with whipped cream.

CHOCOLATE GLAZE
1% Ib. butter } tablespoons white corn
1 tablespoon rum 1 teaspoon mstant espreisa oo
| tablespoon Cognac Dhash sale
| tablespoon water 4 oz German sweet chocolate

I. Bring butter, liquids, syrup, powdered coffee and sale to a boil. Remgve, add
chocolate, cover and let stand, sbout § minutes, or until chocolate is soft. - Seir
until gool and thickened. 5S¢t into cold water to hasven, but if it gets too firm,
rehear and cool,

2. Put cake on wire cake rack, ser on a cooky sheet and pour all of the frescing
on the cake. With a rubber spatula push froating over the sides to cover the cake
completely. Work quickly or the ghize will not be smooth,

3. This cake sinks in the middle, that is the way it should be, so you have o help
the frosting down over the sides.

t. Place almond halves around the edge of the cake, one every inch, and you will
have a very traditional French chocolite cake.



CHINESE SHASHLIK
Mariane:
4 |bs. lean lamb, cubed 1 rceaspoon cornstarch
2 large white onions I tablespoon soy sauce
Cooked Kasha or nice I clove garlic, minced
Chopped parsley Vg-inch fresh ginger, minced
2 tablespoons peanut il

} cablapoons Mirin® or masala

Ly teaspoon dried fennel leaves
Freshly-geound blick pepper

“Minn—se quettion

1. Put cubed lamb into 2 non-metal bowl. Combine marinsde ingredients. Mix well
and pour over lamb. Toss and let marinate 2-3 hours. Toss often, so all pieces

2. When ready to bredl lamb, cut onsons into fourths from wop o bortom, Separace
sections, When ready to cock, altermate lamb chunks and onion sectiens on
bambos skeweri. Da not pl:l. clome msf.'ll'ur. Yo will wanit the meeat to tuuﬁ:
on all sdes.

Y. Place skewers over live heat, charcoal, or a cal-rod, or lacking one of thes, use
your range brodler. Turn often and baste with remaining marinade, If meac
absorbs all the maninade, then make a mixcure of soy, cil and Mirin and coat
the mexr a3 it cooks.

4. Spread hot-cocked Kasha om serving plavter. Arrange Limb down cenver of
Kasha, Pour any remaining marinade over both lamb and Kashs and garnish
with romace balver Sprinkle with chopped panley.

GRILLED TOMATOES

Wash and cut 6 tomatees in half. Do not peel. Grill cuc side down for § minuges.
Turn and coar with 3 mixture of meleed butter, 1 minced garlic, some chopped pars-
ley and ather herbs, salt and pepper. Anything you have on hand that will give
good flaver may be added.

Cook’s
Cupboard

Mr. K of Ehiﬂ.;u would like oo share her quarry tile Pl.ll;-: with you. It is
Miracle Tile Co., Inc,, 2737 West Touhy. You use these tles when baking French
bread, Simply put the tile on the wire shelf, heat the oven, then carefully slide the
raised bread to the ot tile, Use 2 lot of cornnweal on o cooky sheet and place the
molded bread an it to rise. Then when ready 1o bake, push bread and meal onto the
tile, This i a bit tricky, buc Mre. K. dess it successfully, #0 can you. Be sure to have
the tile cut sc leasc 2 inches smaller than your oven, so chat it doos not interfere
with the distribution of heat.
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The Grape Vine

If you have been pramising yourself to lay away some wines, now i the time.
The 1970 Medoos zre reportedly comparsble to those of 1961, and some experts
predice the Pomercls will be as grear as the 1947, Time will well, Thee wines
mmburndrmdthhfuihmt 20 years, and then you will ast be able to buy

Another reason to buy wines now i that all experts are predicting that wine
prices will double by mext year, There simply isn'c enough wines to go around.
The collecrors are buying che bulk of the chsified growehs,

Knowledgesble wine men are looking for lesser known wines so that we can
continue to enjoy wing on 3 day-to-day basis, Two kaser known ones o book for
are Chateau Gloris, though it is no loager lkeaser known, or inexpensive; and Chacean
Crisac [Medoc). [t is strange to have 2 wine named Gloria since that & the French
narse for coffer lasced with beandy or calvados,

The Question Box

Mre K uh—"]‘r[]." bread reses br.:.l.l.r.ifullr and then it seems $o -l:ull;pu, like instant
old age secting in, why?

Ars—You've bt it mise too When bread overcxpands, it falls because the
yeast can na longer Imui.llllu:ll'f; volume. As it falls, it wrinkles. Leg bread mse
just under double, then it will go on rising in the oven,

Mrs 5. asks—"Where can | buy Mirin?"

Anmi~From any Japanese grocer. Look them up in the yellow pages. You can
substitute Marsala, Sherry or Madeira for i, but it & not as good. Mirin is Sweet
Sake,

Mrs. F. wants the name of the place in Detroir thar has the crinkly rolling pin for
making pulf pastry.

Anr—HRitchen Glamor, 26770 Grand River, Detroir, Mich, 48240, They cost abour

£20.
Kitchen News

To make summer pi:ru'l.':- casier, Watts ?I-'"g. Ca, preigats a Nfﬁ#ﬁlﬁd salsd
bowl. Tt is made of glas with a Ld thae acts like an ice pack. Simply fll che
hollow mesal id with water, put in your freczer, then cover the salad with the ice-
Glled Lid and wour salad remains refrigerated, Eipecially pood for potato salsd. The
lid ean also be filled with crushed sce, or ke warer. Thebuthhrr in price from
about $14. to $20, depending upon the size. Avazlable in household departments.

Soon vo be on the market 5 2 mushrcom-Havored soy sauce. Tt is coming to us
{roen Cosvienuenist Chima, o llmd:r wWe are prnﬁlln; from Mixon's vane. T am Hﬂlﬁ;
a bottle aow, 20 you will soon have the recipes to whach it adds mest.

CBS-TY—Alma will be a guest on the Lee Philip Show, May 31.

Market Talk

Broiler=Fryers will tond to be licger 0 plan oo wse them in sawced recipes rather
than for broiling. Eggs are expected wo advance in price, with shortages in the
modivem and semall sires. Large sizes are not affected.

Melons are arriving from Mexico—but be selective. It is better to buy a half or
Fourch watermelon than a whole—then you can see whar it Jooks like. Tf you like
it, then buy two halves rather than one whole. Strawberrics come mostly from
Califernia and are very good. Artichokes are in season and delectable.



Restaurants

One of my favocite restaurants right mow is Chimg Ter Cardew, 6246 MNorth
Ave. (237-3073). Closed Tuesdays. No decor, just food. It & about 20 minutes
froem the loop. I take Eisenbower to Austin then north to Morth Ave, and lefe about
5 blocks. It s a ciny place, 3o reservations are a must if you want to get in, Peking
Duck, Shark’s Fin Soup, Whole Fish, 5ca Cucumber, Mongolian Stew For (they
serve 3 Chrysanthemum pot, everything already in it and all you do s take ic out),
and Precicus Rice Pudding must be r.m:f:rnd a day in advance. I've been there quite
often recently, buc think the most successful dinner was with a group of six. Of
course we drank Wan Fu Chinese wine which sn't Chinee but 2 Bordesux wine
created by Pever Sichel and distributed in this country by Schicffelin & Co. Ask your
local Gguor store vo order it for you. It i seldom stocked. Here s whar we ave:
Bailed Dumplings and Chrocn Cakes with drinks (take your own, they will give you
ice), Shark's Fin Soup, Eight Delicious Diced Chicken in bean sauce, Peking Duck,
Shrimp Saute, Moo Shu Pork with Mandsrin Pincakes, Shredded Pock with Green
Cmions, Sweet and Sour Whole Fish and Steak with Pea Fods and muoshrooms. Dessert
was the assorved candied fricters thac you dunk into ice water to make their caramel
glaze harden and crack. Dinners like this cost about $13 per person.

Steak, Peapods and Mushrooms

I Ib. beef vendecloin [tal piece]) Sauce: 4 T oyster sauce
e b prapes Yoo omle
1 cup sliced mushrooms I & sugar
2 cups shredded celery cabbage per
4 preen onionE Vi cup chicken stack
3 wablepoons oil Thickening: 2 t cornstarch
1 t soy mude
2 T water

B, Cut beef into 3% inch slices. Fut on plate ready to wse. Clean pea and string
{just as you do green beans). Put on plage. Add mushrooms co place. (Peapods
are available in Chinatown stores and in some supermarkers. )

2, Shred cabbage very fine. Place a bed of straw-like, raw cabbage in a serving dish.
3. Cut the onions into l-inch diagonal pleces. Set aside.

4. Combing saece ingredients resdy to use, Combine thickening ingredients ready
o use.

5. When ready o aar, put wok, or large skillet on to heat. Once very hot, add the
ail, When bot 2dd the peapads and stir-cook a few seconds. Add the meae. Stir-
cook until the pieces tum grey. Keep the steak rare. Add the mushrooms. Toss.

& Add the sauce. Stir-tess sbout 3 balf minute. Add e thickening. Hear, toss
and cook until clear and hot, About | minute. Pour stesk mixcure over the raw
cabbage in the serving dish. Garnish seith the cur onions. Serve with cooked
nice.

Mote: Have the rice cooked and resdy 1o serve befare starting vo cook the sreak
dish, It will take no longer than -5 mimaes w cook.



Sauteed Shrimp with Peas

I cup frozen peas (o 1 box) Sauee:

4 cups water ¥t cup chicken stock
1T sale 2 T sherey
Marimade: 1 t heavy™ soy sauce
I T cosmstarch L3 © sagar
Lt sale 1 ¢t Sciame oil
1 T Mirfin or water JTpﬂnutﬂ“
I egg white 4 green ondons, cut in 1-inch lengths

Yi-inch fresh ginger, minced

1 Ik semall, raw shrimp, thawed

. Cook peas for § minutes in water seasoned with 1 T salt. Drain and run cold

water over them to stop their cooking. Drain again and set aside ready to wse.

. Make a paste of cornstarch, salt and Mirin, Add the egg white and mix well.

Add che ginger and mix.

ot each shrimp down it back {ii::“ is through the thick part) and almest in
half, but not through. You do this to make the depth of the shrimp the same

so no part will be overcooked, Add shrimp o marinade and toss,

. Combine sauce ingredients (down to the pranut ﬂcil} l."!'.l-l'.ir LG L.

Mote:  Prepare ‘ttl.i! recipe to this point in advance,

+ Have the rice cooked and ready to eat before starting to cook this dish. When

ready to ear, hest the wok (Chinese half moon shaped skillet) or skiller wo very

hat. Pour the peanut ol in around the sides of the wok and let it run o the

botwom, Thus the sides are oiled. Add the shremp and marinede and stir-voss

about 1 minute. Add the peas and stir-toss another rminute. Add the sauce

ingredients.  Soir-toss about 1| minure. The cornstarch in the shrimp marinade

i sufficient to thicken the ssuce ingredients, Add the onkons, toss spoan into

3 serving dish, Serve with rice to two, My Chinese recipes are designed to serve

two, unless otherwise stated,

Chinese Cooking Information |
*Loy Bance comes either thin or thick. You should have 2 bortle of cach. It |
abo comes in Ash and moshroom Bavors,

Gimger Root is found in almost all grocery stores in Chinatown, and in some
supermarkers. Onee boughe, put it into a small plastic bag with s damp paper
towel in the boteor of the bag. Then plece this in a4 square plastic contsiner
and refrigerate. | place the concainer on 2 shelf on the refrigerator door where
it is handy. Do not close the plastic bag tight—the ginger must breath,

When you need ginger, simply pee the skin from Vj-inch of the root, or
whatever the recipe requires, and then mince the ginger right off the whole
root, Replace the roor in its plstic-bag. Ginger will keep about 2 month, or
||:Ir|5«r:r.

If it is mecessary for vou o drive to Chinatown to buy ginger, then buy
a surphas and grow your own this summer. Abo buy some Mung peas, or
beans, and grow your cwn besn sprowts. Mext month I will give you the
instructions for doing this.

Chimalonm rfores are open evenings, some as late as 9 pome, and on Sundayi,
Children are always weloome in Chinese restaurants so you might make shop
ping in Chinatown a family affair s6d end up baving [unch or dinner there,

Clviam Revfaurant s good and has an adjeining parking los. If you want
to eat Dim Sorm {Chinese luncheon), which is served only on Sundays berween
Il and § (except in the tiny restaurants) then try Kivg Wab, Their selection
of goodies i somewhat greaver chan Chiom, although Chiswr serves thems o,
which | prefer. Both restaurants are on Wentworth Ave. More laer on
Chinatown restagrants
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For most of us July is 2 month of fireworks, sentimental
oratory and blistering heat. We have nothing to anticipate
but the “dog days” of summer.

.ﬁ.l'lid bt:t:.a.um CAUT SUMMmETs are ]CII]E ﬂ.l'l.'l:l I'IIJE. we ]"L."l.'li"ﬁ b¢r
come a nation of picnickers and outdoor cooks. We spend
our time either in a bathing suit or a chef's hat. Picnics are
normally casual, but thar does not mean thar cutdoor menus
should be limited to hot dogs and ice cre:m cones, or to fried
chicken and baked potaroes.

What I suggest is to take the ordinary foods of summer
and adapt them to other cuisines. In other words create new
foods to spark weary, summer appetites.

The menu this moenth is designed to be cooked out-of -doors.
If, however, you are an apartment dweller, as 1 am, use 2
cal-rod grill or the broiler in your range. However, foods
taste best cooked over hear, rather than under it. This 15 true
because the fats and basting higuids drip down onto the heat,
burn back wp and, give the food that charcoal flaver we love.
e makes hiccle difference what you use for fuel, it is the far
burning back up as it hits the fire that gives flavor, and not
what the fire is made of. It is unnecessary to buy expensive
hickory chips or brickettes to use in an out deoor grill, Simple
charcoal or wood will give the same resuls,

BACK YARD INDEPENDENCE
DAY COOKOUT

Cihicken Divers Cliimese
Plum Sdnce

Tandoori Cornish Hens
Grilled Polats Slices
Peeled Cherry Tomalors
My Motber's Cole Slaw
Strawberry Party Pie

To drink: Beer p.ﬂ‘krﬂ i oa fuh n:.'.lf e

Copyright® 1972 by Alma Lack Fursam, 1973 VoL, I, Nao. 2
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MEAL PLAN
Cocktails st 7—dimner at 8 Dimner for six
Day before:
1. Do the shopping.
2. Cuon chicken livers seconding 1o recipe instructions and refrigerane.
5. Pat Cornish hers into refrigerator to start thawing,
4, Make crust for pic and Al (step 1 and 2 of recipe).
§. Take oun ice cubes.

f. Take out ice cubes and make more.

2. Remove Comith hens from refrigeratar

e ':Eq.r weill mmpl:l:ei}" thaw at room Lemperatuarne,

Do steps 5, 4 and § of pie recipe

Make plum sauce.

Scrub potatoes and let them dry.

Ger the wib, or a container ready for the ke and beer.
same parsley.

TN e

Afternoan:

I po=—ur oil mte French-fryer. Attach the thermomerer.

2 pm—>35t up the out door bar, dining arca and the kitchen.
Do scep | of Cornish hen recipe.
Mix marinade for Cornish hens.
Lay the charcoal fire. Do wot plan to v Lighter fuid to stare the charcpal.
It not only pollutes the air, but the feod, Build a fire with newspapers, twigs
snd charcoal, or use an eleceniz cal-red ro stare things burning.

3 pum—Finish the pic and refrigerate
Scald tomavoes, peel and refrigerave,
Mix marinade for livess and wt ande mﬂ}' o uhe.

re vegetables for cole slaw and put into ice water.

Make dressing for the alaw,

4 pem—Your time, but first add marinade e hers and kv marinave, step 1.

The Plenic Hour:

frl f=—=Light the fire. When charcoal is red inside with white ash all over the
outside, it is ready for cooking, Tt should take aboutr 40 mirutes of burning o
reach that stage.

&:45—Fill the container with ice and stud with beer.

7515 —Pur Cornih bem on w ceck, W they are cooking oo fon adjuse cither the
fire ar the location of the hens on the grill.

Frd0—Heat ol to 360-degroes.

7ed0—Combing livers and the marinade. Cook (step 3). Scrve with the plum
AALgE.

7iM—Turn bona amd baste,

7:40—Put potaco slices on o cook, sep 1,

821 5—When hems are dome, drain cole shaw vegersbles. Combine with che dresing.
Serve at the rable
Serve bens and garnish the platter with cherry tomatoes, parsley and the potate
slices Suﬁﬁ,cil: everyoneg P kimzelf o beer,
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CHICKEN LIVERS CHINESE

by I chichen vess
Marinade:
1 CER whate
2 T cormstarch
I T Minn, Marsals or Cognac
1 t heavy sov mauwce
Drash MSG, =mlt, pepper and sugar
Peanut ol for French-frying

1. Divide livers in half, and then cut the halves into halves again. Pu inte a small
bowl. Cover ready ro combine with marinade. Refrigerate until ready vo cook.

2. With a whisk beat egg white 10 a frosh, Add balance of ingredicnss, down
the cil, and mix well, mashing oue all lumps. Set ande until guests armive.

3. Once drinks are served, toss livers and marinade rogether. Let stand while ol
heats to 360 degrees. Drop & liver pieces into the ol and fry abour 1 minwee,
or until brown. (Livers will snap and pop. If you have ane of those screen-type
lids, set it over the pan. But do not cover with 2 cight ficting lid.) Lift livers
out with a lung-hindled strainer, or with chop sticks. Do not pierce bivers with
a fork while dhey are in the nd or they will pop more. Dirain on paper vowals,
Serve livers on a paper napkin on a plae. Ler guests spear their own with
wooden picks. Dunk livers into the following sauce.

PLUM SAUCE

In Chinatown you bay p]um rauce canned. To the contents of a oae pound
can, add | cop of sugar and 1% cup of distilled vinegar (white]. Mix well and let
sugar dissalve, This is the sweer and sour sauce that ordinarily should be served with
egg rolls and other French-fried 'l:iu.l:lur foods. However moat Chinete restaurants
s APFICOt preserves, sugar and v

To muake the sauce fnftltcil::im livers, add 1 teaspoon of beavy soy sauce
w b cup of plum sauce and mix.

GRILLED POTATO SLICES

I California white potate per person

Peanuax Oil

Sale and popper
Serub potavoss, Do not peel. Cut mro 3g-inch slices {just under Vi-inch, guess at
it). Coat with oil and place about J-inches above hot coale. Gnll about 30 minates.
Coar with meleed buseer while grilbing, When rcady to srve sprinkle with cosne
sale and fl‘u!'r]f p‘lu-l.u'ﬂ PEpper.
Mote:  Dho not ber the potave slices ger oo brown before they are done. Fantastic

with beer and drinks. You may wish to make them to go with drinks wo.

TO PEEL CHERRY TOMATOES drop them inte bailing water and leave them to
w count of 20 if chey are very rjl:lt'| and to 30 if firm and not woo J'Ept. {T'Ih:l.r sklng
are harder to remove than those of large tomatoes.) Drain and run cold water over
them. With a sharp knife stick the point in under the skin at the stem and peel,
leaving the green star-pointed stem i place. Use a3 3 garnizh 1o foods,
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MY MOTHER'S COLE SLAW

I semall bead new green cabbage Diressing:
(about 6 cups shrodded cabbage) 1% cups Hellman's Blue
2 carrots Ribbon mayonnaise
¥ large green pepper ¥ cup sugar, plus 2 T
10 rod radishes 1 T sale (about)
I large white onicn % u pepper

Shred cabbage very fine into a large mixing bowl

. Peel carrors. Grate on a fine shredder into the cabbage.

Wach the pepper and cut in half. Remove sLem, seedds and white membrane.
Plsce on cutting board snd chop very fine with 3 sharp knife. (Do not oy o
use 3 graver, it will only vear the peppers.)

4. Clesn radishes and slice paper thin round dices. Add vo the rec of the vegerables,

2s

4.

Cover with cold water and add a tray of ice cubes. Let stand at beast 1 hour o
ger iy cold and erisp. When ready o esr, ife out any remaining ice cubes and
pour vegetables into 3 colander to drain, Shake off all the water or it will dilute
the drosing.

Mix the salad drossing ingredients. Put the drained vegetables into a lasge salad
bowl Posr over the decsing and toss. Taste and adjuse the seasonungs, This
is the best cole slaw | have ever eaten,

STRAWBERRY PARTY PIE

(1035 ox. ) package cheesecake mix

qr. steawhberrics

cup sugar

T corpstarch

{3-on.) package orange flavored gelatin

T meleed butter

T keson jubce

T Grand Marnier

Prepare the crumb crust from the cheesecake mix, make a pasery crust, or buy
a erumb crust ready o Al

Prepare cheesecake according o package instructions, but substitute buctermilk
for the milk that i called f‘ﬂ in the recipe. Pour into the prepared cruse and
chill far 2 hours, or overnight.

Srermn and wazh berrses. Meazure l:upnl’han:iuiu.!-culsmmuring amd
fill with water. Powr into a blender and whirl, or mash berries with a fﬁ.
Mix together sugar and cornstarch in a ssocepan, Add the 2 cups of berria
and water. Cook-stir over medium beat ontil the mixtore boils and becomes
¢lear,

Serain the ssuee into a bowl. Add the orange gelatin, butter, lemen juice and
Gramd Maraier, Mix well, Cool in cold water until starting to thicken., Spoon
sbout & cupful (gucs ar it) over the chilled checsecake, Chill cake until gloe
setx,

Wl = = e B e e e

. Srand ele THI'I-I;HIWI-_E whaole beersa over the tup afl the pic ang Eh:n.- with the

remaining strawherry mixture, Refrigerate,

More: 1f Vil wish, wild srars of whi.pptd cresim berween each m.;wbg"}- when

resdy to serve.



TANDOORI CORNISH HENS
{1 b & ox) Comish bens

Marinade:

2 cloves garlic Y ¢ turmenic

1 ¢ gale by ¢ B jubce

% T pepper b2 ¢ buctermilk

2 t sugar Qil

14 t cumim Melted butter
Y% t corisnder Chopped parsley

I. Cut Comish hens open alang one side of the breast bone, thus layving the hen
open. Cut to one side of the backbone, cutting the ben in half. Cor che back-
bone from the other half and remove the main breast bone. Cut the fire owo
sacciont froan the wings. Leave the kg whﬂ-m sttsched to the brosse.

2. Add the livers from the Cornish hens to the chicken livers in the previous recipe
and tern them into Chinese livers too.

Y. Boil the backs, wing picces, and gizzards in 1Y cups of warer. When done,
chop che girzapds and whatever meat you can ger from the bones, Combine
meats with some mayonnaise and minced celery and onion 1o make 2 small dish
of chicken salad. Serve it with crackers=—with drinks. Freeze the stock o use
later.

4. Mash the gaslic in a momar and pestle, or in a salad bowl with a wooden spoon.
ﬂd.d nl.t. snd sugar =r|.d l:ﬂl:]ti.ﬂ.l!' to mash. ﬂd'd the :rpl'l;q. lirmse jniﬁ:
and huttﬁm'ﬁr- Blend.

5. Pour mannsde over Cornnh hen Balves and voss o completely cour with the
marinade. Marinare at room gemperature for about 2 hours. If longer than 3
hours, then refrigerate, but remove from the refrigeravor 2 hours before cook-
ing. Meae should be ar room temperature at the time it 5 to be cooked.

6. If cooking out-of -doors allow abour an hour and a quarter to cook the hens.
The circalation of air around the birds retands cooking. In the house, they
should be done in lets than an hoar

7. Ol the goll with paper towels dipped in vegerable oil and then 1o the towels
into the Are. Lay hen Fim-r-: skin sule dawn on the Fiﬂ. Cook 20 minutes, baste
top side with melced butter and turn.  Baste skin side with burter and marinade.
Cook 20 minutes. Then basee with both butter and marinade ard tarn every
10 emimuves uneil hens are done. When done, serve from che grill, oe pur oa 2
Plaster and garnih with cherry tomanoes and parsley.

Cook’s Cupboard

Mrs, 5 of Chicago wonders if 1 have an old-fashioned strawberry sun preserve
recipe. Indeed I have—ir is my grandmother’s. | can give vou the recipe, but to
make them succesfully vou will have to find & niee clean spot where the proerva
can st o the bright sunlighe and cosk. My grandmother used the top of the clothes-
fine post which was 2 sawed-off telephone pole. Atop the post the preserves were
safe li)::m animals and children. The plate glass that covered the meat placter
magnified the sun rays. Thus the preserves cooked o 3 burgundy while berries
plumped themselves, Grandmother cooked both serawberry and cherry preerves by
Sun rays.

Living in s city aparomenc, as | do, T make sun preserves in my sunny windows,
maving the res from window sill to window sill with the swn. It takes longer,
and up-:ci:lir sa in sir-conditioning. but the results are worth the effore.
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GRANDMOTHER'S SUN PRESERVES
1 Ib. sugar

iy cup water
I Ib. strawberries or red pie cherries

Drash salc
Dissolve sugar in water and cook until sirup threads, or vo about 240 degrees.
Add the washed and cleaned fruit. Bring to a boil and then tum off the heat,
Let stand wnsil the mexe day. If the juice is thin, then bfe the berries to the
placcer and bail the juice down until it thickens slightly. Add the berrics, heat
and pour back cnte the plicter, Cover with a plite glass and st in the sun for
two or three days, or until the juice has thickened and berries plump.
Spoon into sterile glasses and cover with a layer of melted parafbn. Cover with
lils and steee in a cool place,

Mote: Do not cover the platter tight with glis, Moisture from the juice muse

be allowed to evaporate For the juice to chicken.
And now T give you the best strawberry recipe 1 know. It came o mee from

an 80 year old lady living in Chattanooga, Tennciaee, ['ve been making these for
over 10 years, 30 do not be “tumed off™ by the “Epsom salts™ in them. The “sales™
cause the strawberries to absorh and hold the liguids =0 that the berrics end up in
their cooked skate, actually bigger than they were when freash. Why, I do not know,
and 1 wish some one could explain it to me.

CHATTANDDGA BERRIES

la

1.

1.

4 cups strawberrics

4 cups sugar

I T water

2 t Epsoen sales

Wash and stem berrics. Put nto a large kettle. Add sugar and warter, Bring
gradaslly to s boil, snd then boil for ¥ minutes

Add the E sales, stir and boal another ¥ minutes. Pour into 3 shallow meae
plateer and let stand (uncovered) over night.

Mext day if there seema 1o be a Jot of juice, and that depends upon the berrics,
lift the berries out and boil the juice down for about 3-F minutes. Add the
berries and heat. Pour ooto the platcer sgsin and let stand vniil cool. Check
w see if chey have thickenod. T so, spoon inco sverile jelly glases and cover
with melted paraffin. Store in 2 cool place.

Mote: 1 would saggest vou tell no one abour the “sales,” ar keast nov unuil l!'ll:‘]-'

have eaten the bernes.
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The Question Box

Mes. E. of Madison, Wisconsin writes—""Is there 2 way to tell if yeamse & good
before you wse it3™

Ams~—Yer, and it i3 wery simple. Dimolve the yveast in warm water, just a8 you
normally da, only add V5 teaspoon of sugar to the mixture. 1f the yese s good,
the mixewre will be h;b-hliﬂ; and wqri:ina_ in about 10 or 1§ manoter. If nﬂ-ﬂ:ins
is happening in that length of vme, discard che veast because iv i dead,

Yewn is a living orgamism, so if it is dead it cannor possibly ramse doagh,

Mre. P of Chicage writes—"My mandoline potato cutter, bought from Kitchen
Glamor Dcll:ﬂil!, doei ot cot wallled potato sﬁl;-u Uh-. yours ﬂi:c]. .i.l:l. l:ll.ﬁ.
Am | doing somecthing wrong, or doesnt it work?™

Ans—1 have had complaints about their Mandoline potato slicer so checked it out
when I was lecturing at Kirchen Glanwe, Indeed it i not the same machine,
Theae of you who have purchased it noed only repura ic e Kitchen Glamor (even
though iv bas been used) and M. Krause will replace it with the righe one
There may be an sdditsonal charge, since the French slicer i3 more ;:F-mﬁ\-; than
the English one she has been #Iﬁ:t;. She did oot realize there was such a
difference berween the rwo, amd she i3 moit ansious to have you retum them

for exchange.

Market News

The Sevier Union has l,:g:in reduced J.ap.l.n': catch of ki.n_q; crab off the West
Cowy of the Kamchatka Peninsula by 12.5 percent for 1972, Undoubredly thas will
refiect in higher king crab prices, but who knows. Maybe Mr. Nizen will make 2
Hrlg crab deal with Romiz, In 1958 _T.lP\.'I.l'I wai allowed o esech 120,000 cases—now
only 105,000,

Regardless of the ban imposed by the Soviet Union om berring fishing in the
Okharsk Sea, J'.l.puhu:: fishermen F'E'F'Dﬂl?dlr muuh: 47,000 voms am 1971, Buc
because of the ban and the shorcage, herring prices have increased.

Tuna and Salmon catches have both declined by large percentages and une
doubtedly prices will advance even more

S-hf[mp pl'i.th afe mdg !:iplt't!d to be lower, :.lli'ruu;]'l :.uppliu ATE PO ldnaq'u:.t.l,-_

The apples and pean you arc now buying arc from last fall—so be very selective,
California strawkerries are not the quality they were bist month, but Michigan
berries will soon be plentiful

Kitchen Talk

The new plastic reasting bags and wraps must be used properly. Some brands
have been known to explode in the oven causing greass . while athers have
exploded cavsing burns to the individual,

Manufacturers have been working on the problem and believe exploding is
capsed by a collection of meat juices beneath a layer of fae in a tightly closed bag.
When juices collece under the biguid fat they cannot boil and release cheir steam,
T:;Ed up peessure until the liquids finally burse through the far layer and explode
t 8-

Manufacturers urge you to follow the instructions on the box: that i punch
exactly the number of hales in the bag that they recommend, To aveid the collec.
tbom of witery iujn:n. the manufaciurers now wmk thar you sprinkle 1 l:hlﬂ.pm af
flour into the bag before adding the mear. The flour will thicken the juices and
you will have a rEi:lmwd sauce ready to perve when the rast s dane,

Same manufscturers are packaging 1 pearoped mix with sheir bage which is two
be scattered in the bag—bur floar works just s well.
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The Grape Vine

This pase week [ received a letter from our geod vintner friend Richard Richger
15} ﬂ-l:mm:.r. Mr. Richier owm t'uu].'.ln‘h: llnn;‘ the Mosel st W‘hnigm. He writes
chac he has sgain won the Gold Medal for his 1971 lce wine (Ewein},

lce wines are perhaps one of the rarest of all wines. The wine s made from
grapes thac have been carefully selected to remain en the vimes to ripen and to then
irceze. In their feoren stare they are picked and procesed inte wine, Very livcle
wine is made cach year and in some years none. It v frightfully expensive. We
wsually manage o carry some boteles Iome when we visic Germany, 2nd 50 can you.

Me. Richver also informed os thar aow all Geriman wines, as well a3 the wine
from other countries in the Common Marker, will have to measure-up to French
wines. That is they will be contrelled by the same high standards,

Wi hbfl.l. t['l:n, become even mane impul't.lnl, £ prr|1l|:u we should leok ak a
few lubels. Some bottles say Grand Vin, which when translated means 3 great wine,
but the French Government has mot given a standard to those words so they are
meaningless. Grand Cru does mesn something. Tt meins thar the wine is made
from a grest growth, and the French governnwnt decides which wines may carry
those words. Therefore Jook for Grand Cru and mod Gran Vin on labels.

Premiers Crus, found on Bordeaus wines, means First Growth. Chateaox wines
that carry those words are usaally some of che best wines in the world.

And when you buy 3 simple Beaujolais, buy 2 Beaujolais Macon and mot a botele
that reads just "Beanjolais.” The wine chapter in my book Cooking # s Cordow Bler
wast written by Dr, George Rezek. He ity seven wines in the Beaupoliss growp.

Chinatown. 5Soak them overnight. Next day put 2 single layer of wet paper
towels on a sheet of Saran. Sprinkle the peasr on the rowel. Cover with an-
other laver of wet sowels and cover with Saran, Place in a dark oven thac has
no pilor lighe, or in 3 dark cupboard, Unwrap and water cach day and chen
wrap agan and put away. After 4 days you will have 2«inch sprouts, afeer
a week almast 4-inch sprouts, When ready to use, wash che sprouts and break
off the lietle roots and the top, or cat them, they won't hurt you, but they
are not chaice sproats with the ends lefe on

There are other moee invelved methods, but this is the simple way, Two
tsblespoons of Mung pess will give you sbout 1 cup of speours.

Note: [ ales start my moming glory seeds the same way., Soak them over
night and then wrap in damp paper vowels and Saran uncil cthey have
sprouted, which wsually ke owo days. Then [ plant them.

e Mo do grows freeh gimger:  First buy ginger root in Chinatown or in your
supermarket. You cam plant the whole thing i dirt and lec 5t grow, or you
can break off the little knobs and have many pots. 1 do the lavcer. Be sure che
soil s locie and keep the ginger quite moist. In India they grow ginger bke rice,
wnder waner, Vou might try growing ic both ways,

* Mow to grow beew ghroads.  First buy Mung pess i any grocery store in
I
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Restaurants

June in Paris can be hot. Leng walks through nsrow, winding streets, or
expeditions scaling the haghts of Montmartre produce happy steamames i adven-
turous tourids to this ancknt city, And unfortunately. there are practically no
public drnking fountains, The enly recourse is o seck the friendly shade of a cafe
ambrella and che welcome chill of a cald drink.

Refreshed you will enpoy your cafe-eve’s view of the pasting throng. Yeu wall
!,H_' I|.|l||1_|1.|,'|,! b]' ||'..: -q,'.uu;.i ]n'i'rr' wl"u,l- |:J|'|-. '.lH,- lane |:|F I:I:I‘!il., iJlI'II1IiI1H I.Eu.' u‘ﬂJ:l SEITCEL
while be makes love. And you wall be equally tickled by the extravagane but incfiec-
tual gestures of the policeman who tries to keep trathe moving. Then soothed by the
cool drink, and amused I:-:.' the hi;sh comedy of real life drama before you, it will not

be long before your mind fondly turns to thoughts of food and where to dine.

There are hundreds of restaurants waiting to serve you, but here s my own
personal list. Tt is arranged in the way [ wsaally do thom,



hcg E‘E.; m&# Midrlrmn.::f ﬁ:‘.&u EL B

veTy o my way ing B one t restausanis
in Paris. 1 think so cloging dsy. Ask when you call for 3 reservation.

Flamberge, 12 Ave. Rapp. Sol. 91-37

This is my faverite restaurant. Perhaps because the chef comes out and discusses

with you what your stomach feels like cating and then he departs and cooks the

meal. Very small restaurant, reservations are essential and only French s spoken,
but you will get by, 1 know.
Maree (La), 1, Bue Dary. Wag. 52-42 (Closed Sundays and Aug.)

One of the bair foods to et bere i3 duck with geeen peppercorns and the grilled

baby lobsters. With anything drink the Lynch Boges (2 livtle Bordesux).

Chee Allard, 41, Rue Sainc-Andre-der Ares, Dan, 48-2)  (Closed Sondsys and

Aniguiit)

This iz an expensive but plain bistro. The food 18 wsally superh. 1 like cheir

Grenouilles (frog’s begs). The Escargots de Bourgogne are well done, but their

specialty is Canard aux Olives and Lentilles. If Champignons {mushrooms) are

in scasom, by all means order them. Do have their mochs cake, Regional wine
are at their best here. Owder 3 Sancerre, Moulin-a-Venr, Morgon, and here you
can get the rare Vergelesses. Try it.

Reservations are ewsential, but will not mein much, Allard’s livelihood &
dependent cpon the “regulass™ and not upon you. 1 find it is best to make my
rescevation at ather 11:45 am., of 6:43 pom. That gews me 3 table before the
regulary arrive, and them 1 sit :nd wip on 3 vermouth cisin and est at sy bemuaee,

Le Vivaros, 192 Ave Victor Hugee 5040431 [Closed Mondays and from July 13

ta Sept. 1].

Run by a former chef from che Pyramid restaursne. Excellenc food and prices.
¢ A ircady died of rich Frewelr food can be fatigning. ]"_‘fu?ur gel Bwmgry for Chimese
food, try one of these, Call fo be sure they are open and that they :HHJ sl
China-Flor, 38, Rue Saint-Severine Ode. 70-53 [Closed Mondays)

Elysces Shanghai, §, Rue du Colisee. Bal 49-73

Jardin de Ming, 30, Rue Ssint-Sulpice. Dan, 02-34

Kin L""'FE (}?ﬂ;. 12, Rue Gomboust, 1:::|'|1l|'1 B2-64

Lotus 4'Or, $0, Rue Saint-Andre-des Ares. Dan. 47-10 (Closed Mondays).
Quermay, 11, Roe Richer. Pro, 39-10

FRENCH CHOCOLATE MOUSSE

2 T creme de menche 14 © pepperming exiract
+ L nmm.-ur. chocalate 4 egg whites
? 4 T mgar
unk buteer 12 cup whipping cream, whipped
1 & vanilla 2 T confectioncrs’ sugar

[. Put creme de menthe and chocolate into 2 heavy sauce pan. Warm until choco-
late macles. Remove from the hesr. Mix well and besr in yolks and bucrer, Seir
untal cool and chickened. Add vamilla and pepperming.  Ser in cold water for
about 2 manuate o eoal the pan. Continoe to sur,

2. Beair the 1 1] whires, Start .\:L:Eng sugar wihsen 'hi.-_q bubbles Five way to liccle omes
xndd then continue to best uneil very siff. Fold half ineo the chocolaee,

b. Bear wh:ippin.,g_ cream stiff.  Add confectioners’ sugar and mix. Scir invo the
chocolate mixture. Fold in the balance of the cgg whites, Pour into individual
stermmed goblets, or into a d-cup souflle dish with a 3-inch collar arcund the
Be sure 1o butter the inside of 'Ltamillrsn ﬂrmmmdnu not stick. Cover t
goblets or the souffle dish with Saran, nu-"ang sure it does not touch the top of
the mousse or it will dsmags the wop when vou remove the Ssran. Refrigerare for
at beast & hours, Remove 'rghr collar frvm the souille dish before serving. Scrves &,



There is much I would like to bring you this month in
the way of recipes. Thercfore, 1 shall keep the chatter to a
minimum. Suffice it to say when the weather is hot we do not
feel like cooking, so the menus that follow should help 1o
make your summertime entertaining enjoyable,

SUMMER BRUNCH
Pate and Crackers
Grand COranges
Spanish Crepes
Parmesan Toas!

Avocado lee Cream
Coffee

MEAL PLAN

Eye Openers at 11 am. Brunch at mosn for six
AFTERMOOMN BEFORE:

1.

Make the avocado ice ¢ream and freeze. Maoke pate (my book), or buy some,

2. Cook the vegetables for the Spanish pancakes, step 1. Refrigerave.

3

4.

i

Grate 3 chunk of Parmetan cheese and put it into the serving dish. Cover with
Sargn snd refrigerate. Clarify 1 b, butrer.

Peel the required number of oranges, step 1. Put them into 3 plutic bag. Add
2 T of Cognac and voss the oranges around so all will be favored (an exora bonus
of booze), Refrigerate over naghe.

Ser the rable.

NEXT MORNING:

I
Z
L N

4.

.

Finish oranges ready to serve, Cover and refrigerace.

Unmobd ice cream. Put back into the freezer.

Mele ¥ Ik of butter for the wast, Puc bresd slices on a cooky sheer, Brush
with butter ready o bool.

Break required mumber of eggs (12) into a large maxing bowl Add & T of
water. Do nod beal them until ready to cook the pancakes.

Put Parmcan checse on the table along with the cream and sugar.

& Whip cream and garnish ice cream, Put back into freever until ready to serve,

Whipped cream freezes well.

Prepare coffee ready to brew.
Your time. Get dressed,

Copyright 1572 by Mma Lach Juvy, 1972 Vo I, No. 3
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When guests arrive:

1. Serve eye-opendss, pate and crackers. Since oranges are on the menu [ would
offer "'something™ in tomato juice, consomme or something frosty like a Daiquiri.
{1f you plan to serve Daiquiris then make a syrup of 1 cup of sugar and 1 cup
of waver during the moming. It is difficult o dissolve sugar in an icy liquid.)
Brew the coffee

2. Put oranges on the table when ready 1o can
¥ Ask somwtone to clear the cabke while you make the cgg pancakes
4, Beoil the tosst. Cut into trisngles.
5. Beat eggs and start making the pancakes. Serve chem individually with roast
aSanglet
é. Clear the table
7. Scrve the dessert. Garnmsh with berrses or serve as it s
GRAND ORANGES
I Mavel orange per person
I T sugar
I T Grand Marnice

L. Cu:pmhgmdmduwl'ummhu:{mmnm Peel at you would 2

Fntltn,culimg inta the meat of IIH':dI:.nEvri-unrrbﬂr: llluffhﬂmnFliq
and the white maide covering of the oange.

1. Place each peeled orange on 3 salad plase. Cut inte paper-thin round slices, keep-
:f:':b:win shape, then push the orange over 5o thae each slice leans on the

L ﬁpri.ul:lt with 1 T sugar and spoon over the tablespoon of Grand Maenier. Make
I per person, cover with Sarsn and refrigerate until peady 1o serve.

AVOCADD ICE CREAM
[Coupe Cavrargo)

1. Peel avocados. Cut in half and remove seeds. Sprinkle with Fruit Fresh® and
mash with a fork., Add sugar and Kirsch. Blend in the softened ice cream. Pack
in 2 famcy mold and put into the freezer to get hard,

2. When ready to serve, dip mobd inte warm water, dry off, place serving plate over
the top of the mold and invert. Slip a knife down one sule, betweon the mald
and the ice cream, to break the suction and the mold should drop owe. 1f noe,
repest rhe pu'f-ucm:mﬂ, but do not male the ice crezm.

3. Set the mold back into the freczer to firm the surface. When ready to serve
it may be garnished wath vertically sliced strawberries, or roscttes of whipped
cream and whale berries.

*Frust Fresh is ascorbic acid, Tc keeps fruits and foods from turming darck without

altering the flaver, Available in drug stoses and some supermarkets. Tt i manu-
factured by Merck and Co.



SPANISH CREPES
2 Cs peeled, diced fresh romaroes L ¢ pepper
Y2 green pepper, minced ¥a t sugar
1 small onion, maneed 12 cgps (2 per pedson )
} T minced celery tops 6 T ice wargr
(guess st it) Clarified butter
1 ¢ sale Grated Parmesan checse

1. Put vomatoss inco an enamekod saucepan.  Add vegetables, salt, pepper and sugar.
Stew until liquads evaporare and the mixvare is 2 thick pulp.

2. Break eggs invo mixing bowlh Add warer, Bear 60 sgrokes, wing a fork, Do
not make thern Quly, just mix well.

3. Mele 3 piece of Butter in an f-mnch skillee {tellon coaved works besc), Pouwr
about Y cup of egg mixture into the skillee. Tip the skiller to evenly distribuee
the liquid eggs. Scatter 2 T of the romate mixture over the liquid cges. Cover
with a lid and cook over very low beat for about I mmutes, or until eggs are
just set.

4. Raun 3 rubber sparula arocnd the edges of the skiller and turn the egg pancake
out onge a waiting hot plate. (If you have troubls doing this, then juit fold the
pancake in half and turn cut.} Serve with broiled tosse trangles and let gucits
sprinkle the Parmesan on the toast and/or pancake.

SUMMER SUPPER

Curried-Chutnied -Crustaceans
Ritz Crackers
Nuls, Olives and Relishes
Ham Salad Loaf
Harlequin Dressing
Hard Rolls and Builer

No-bake Frozen Key Lime Pie
Wine: Chilled Maoselle

MEAL PLAN
Cocklails at 7— sapper at 8 Supper for six
DAY BEFORE:
1. Make the ham loaf. Cover and refrigerate.
2. Mske the dressing. Refrigerace.
3. Make the pic and freeze.



DAY OF PARTY:

Afternoon:

| pn—Set the table.

2 pm~=Unmold the ham loaf onto the serving platter. Garnish resdy o serve.
To prevent the garnish from wilting, take a Scott paper towel (they are, to my
Wy af [J'ninlncins, the b-ﬂ:l} amnd d:mpul one half. Fold in hﬂf, I:ﬁlsl;hll-ﬂ.l,‘." 'I,quing
the dry half absorb the surplus moisture. Lay over the vegerables and cover the
whale dish with Saran. With this type of humidity vegetables will remain fresh
far a day or so. Refrigerave until ready 1o serve.

3 pom—Pur dressing into a sirving dih and refrigerate. Make shrimp dip. Pue
into serving dish and refrigerate. Arrange erackers on serving plate or put into
a wicker basket,

4 p.m—Frepare butter pats or curls ready to plice on bread and buter plates,
Whip eream and garnish pie. Put back inte freezer.

Your time.

Evening:

645 pum—Put olives, nuts and relishes into serving dishes and place in the cock-
tall area. Set oven ag 00 dqym,

7:00 pom.—Serve drinks to guests.

7130 pam—Ieat rolls in oven for a few minutes while fixing the dip and crackers.
Remove before leaving the kitchen and lee them get cool and crisp before
serving. Serve dip with crackers.

8:00 p.m.—Berve the supper. Puc butter on plates,

HAM SALAD MOLD

2 cops fimely diced baked ham

I cup cooked peas

4 hard-cocked eggs

Vi cup minced parsdey
Dirensing:
142 & gelatin

4 cup stock

Cups mayonRRae

T catsup

T Grend Marnser

t b jusce

large onion, minced

cup minoed eclery

cup minced sweer pickles

1. Dice ham fine. Cook peas and cool. Cook eggs and slice. Mince parsley.

2. Soften gelatin in stock and then heat to dissolve. Cool in cold water and then
srir into the mayonnaise. Add catsup, Grand Marnier, lime juice, minced onions,
celery and pickles to the mayonmsise.

3. Puta bayer of mayonnaise in the botrom of 3 4 by 6 by } inch pyrex loaf pan.
Add kalf the ham pieces. Sprinkle with some parsley. Coat wjﬁ migyannase.
Add half the peas. Cover with mayonnase and press down with a spoon, being
careful not o mash the peas

4. Add a laver of center-cut egg shices and then more mayonnaise, {Make egg salad
from the remaining egg pieces-) Sprinkle with seme pamsley. Add another layer
of peas, then mayonnaise, and then the ress of the ham. Pros down ingredienns
with 2 spoon.  Cover with mayonnaise and sprinkle with parsley. Cover with
Saran and refrigerate overnight, or st least 12 hours, to ger firm.

§. When ready to serve, unmold on 3 bong platter and garmish wich parsley, radish
roses and cucumber slices, Serve with dresing.

gy
:uuumuwm



HARLEQUIN DRESSING

¥ cup olive ol ¥ green pepper, chopped
L P CaTp 1 seaspoon. pape
I enion, chopped 1 rewpoos sale

Pur everything into a blender and whirl Makes aboue 2 cups dressing, Abo

good on lestuce wedges and delicious o 3 half avocsdo filled with shrimp.

LIMEY LIMERICK
There once war @ lime from the Keyi,
Who found Eimsclf canght in o sgoeeze

He flavored a pic
PAIEA With mevingue so bigh
KEY LIME PIE And hen ended np im the freeze.
Craeds

IV € grabam eracker crumbs
W © gpround almsomds
4 T confectionens” sugar
14 Ib. butter, plus a piece, melted

Eilliug:

4 yolks
1 (1% o) can condensed milk
(ot evaporated )
1/3 C lime juice
Blue and green food coloring
4 ¢gp whites
iy © confectioners’ sugar
Dash sale
b5 ¢ wvanilla
« Combine cruse ingredients. Press mixrure intoe a buttered 10-inch pie plate.
Pur into che freeser.
. Beat yolks in electric mixer until thick. Add condensed milk and beat on highest
apﬁ'd. Reduce sprd b mediam xrd Srldl.ullr .-l.:lncl I'.-imt iuiu-. Add ﬂmu;h Hu.n-
coloring to turn the mixoore green (blue and yellow make green). Then add
green colosing to give the mixture a soft lime-green colar.
. Whip egg whites until they stare to stiffen. Add green coloring and a bit of
Ell.lr and yellow. Tr:|.- to match the color of the yolk mixture s0 5\;: the whites
will not dilure the color of the yolk mixture when the two are combimed. Add
Vi © confectioners” sugar, sale and vanilla, Whip watl creamy and stiff, bot

not dry.

., On ;ﬁium speed beat some whites into the yolk mixture. Then fold in the
rermaining whites, Fill the chilled pie shell. Pour any remaining filling inw 2
small dich and freere for t2aing tomarrow, Por pie inro freexer for ar lewe 12
hevars, and T4 howrs 5 betver. Wrap afrer it ix frozen,

+ Serve pic plain, or garnished with roswties of whipped cream and whole straw-
bersies or rllp!:-rrriﬂ. Serve the pl'lr while stall frozen. To cut, dip a ll'u.rp- knife
into hot tap water, dry and cut. Repeat on each cutting. The pie does not

freere hard. Tt is voo sweet to do so.

Nofe:  Mimture i sufficient wo fll two of the 3-inch crumb cruss commonly sold

in supermarkets.
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CURRIED-CHUTNIED-CRUSTACEANS
2 cups cooked, diced shrimp Y2 cup chutney, cot fine
¥ lh. cream cheese : Cup s0ur cream
1 T curry powder 2 T milk
L t parlic powder

I. Cur shrimp into very small pieces.

2. Cream Ingr-thr_r cheese, curry, garlic powder and chuney. Add shrimp and sowr
creapn, Suir in just encugh milk to make the mixture sofe enough oo uee as 2
dip. Cover and refrigerate for 2 bours to npuu

Y. Serve with erackers as a dip with drnks, or stuff into avecado halves a5 3 first
course and ACCOM Py it with o chilled Mcselle wine.

THE
QUESTION BOX

Mra, F. of Winnetka ashks—When | add ¥ cup of sherry to a really thick cream
sauce it purns to lguid, shy?

Ans=Do 0ot add the whale Y: cup of sherry at one time, but gradually stir che
sherry immo the sasce until you atrain the desired consstency. Ome half cup
seers like too much for any finished cream sauce to wke. [ wsually chink in
eerms of 2 to 4 tablespoons o Baver a sauece.

Mrz. P. of Lake Forest nells me chae neither she nor her husband can successfully
make my brown coloring.

Ans,—I'm not sure what the problem: ss—but here is another way. Maybe it will be
eagier for you. Do be careful when adding water eo the caramelized sugar, it
pops a lot. [ hald a lid in my left hand while adding the water and very quickly
cover the pot when things start popping.

EROWN COLORING

I cup sugsr

J T warer

1 ClEp very hot fap water
L% © aalc

4 drops red food coloring

. Put sugsr and 3 T water into a stainless steel saucepan, or irop, but not
enameled iron (the hear might crack the enamel), Stir-cook over moderare beat.
The mixgure i slightly lquid, then becomes dry-like and gradually turns golden
in color and finally the dry sugar converts o a liquid (in sboue 10 minutes).
At that point "watch-it." Almose immediarely it turns dark and boils up and
over the rim of the pan if you are not atgentive.

2. Lifv the pan off che Ivwar and ser inte warm water for a second o reduce the
keat. Set back on burner. Holding a Lid over the pan gradually add the cup of
hot water and the salt. Simmer 10 minutes. Add red coloring, stir and set into
cold water & cool. Pour into small slfrlll: jars with caps. | use empty herh JATE,
the kand with the glass stoppers. This recipe makes abour 2 n:panf colorg, of
enough for o year. Leave one bottle cut to use; store the others in the refrigeras
wor. Use o color stock, consommes, soups and sauces—even Easter epgs!
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COOK'S CUPBOARD

Chinese Soy Chicken is 3 perfect summertime food since it i always served at
Foum temperature, Onoe cooked, cut it into bive-sized pieces and serve a8 cockeail
focdd, or serve it along with other Chinese dishes for an Orental meal. If for a
meal, present it At 5o your guests will bave something to cat while you cook the
remaining dishes, Do mot attempt o feed more than four, av bease not unl you
have had great experience with Chinese food and have acquired several “woks™ in
which to cook the food,

S0Y CHICKEN
I (% Ib) chicken I-inch fresh ginger, sliced
2 cups soy sauce (thick variety) 2 whole star anise
2 cups warer 2 tablespoons brown sugir
ki cup sherry wine | teaspom sesame seed ol

2 tables Mirin

I. Dy chi inuide and out. Tie che kgs and wings tight w the body with a
heavy sering that will not cut inte the meat.

2. In a heavy pot, that just holds the chicken, put everything but the sesame oil.
Bring to o bodl, add the chicken snd reduce thwe hest wo a simener. The chicken
wid wever boil, Cover and cook 30 minuve, The hquids should come half way
up the chicken.

3. Adver 30 mipuces tuen the chicken ever (1 uie two wooden spoons for thas job),
being careful not to break the skin. Add the sugsr w che liquids and cook

30 minuces.

4, Afver | bour of cooking turn off the heat and lec che chicken stand for 2 hours
in the pot. Turn evesy 50 minutes,

5. Afver 2 bours, life chicken to a chopping board, Heat the sciame oil and then
brush the chicken with ir. Cut the mesr from the bones and plice on a platter.
Spoon over about §2 cup of the cooking liqusds. Serve as a fint course with
dinger, or for brunch aleng with an omeletee, or as cockeail food, It & never
served hor, buc warm. e iv a geear dish for sumnier.

Mote: Cool the higuids, freeze and wie again to make 5oy Chicken. Add % cup

of sherry each time you make a chicken.

THE GRAPE VINE

Paul Fromm of Geeting & Fromm, 1028 W. Van Buren, Chicago (60607 ) has
a fipe selection of 1970 wines. Some are available in half bottls which are nice to
have when you are just two for dinper. Half bottbs wsually cost abour $3.00 a
exse more, A wine catalogue will be sent upon request.

R & § Liquors, 3401 5 Harlem, Berwyn, I, 60402 has some 1970, 1969 and
1967 German wines thae are well priced. However, since 1971 s expectad vo be a
really great year | would wait for these wines to appedr on the market, which should
be in early Fall. They hive some good buys on 1967 French wina, for exxmpls
Chateau Lascombes (Margaux) ac §45.9F o case; and a 1964 Chatesy Ausome st
L1079, If FOuL are interested in e:penﬂ"l.‘e wines B&S offerr o wlection from the
Domaine of Romanse Conti, Twe thae | would mecommend are: Echezeaux ar $192,
and Richebourg at $172. Both are 1969, and a 1969 Romanee Conti at §450 a case.
But buy a bottle and try it with the proper foods before investing in a case, know-
ing, af course, iv isn'c ready to drnk.

B sure wo keep your wines cool during the beae of summer,



KITCHEN TALK

There are two types of seedles grapes on the marker now. The round Beauty
and the elongated Thompacn. Both are delicious frozen and make good summertime
soacks for chibdren. Simply wash the grapes and then ket them completely dry, Cut
the grapes into serving-size bunches and frecze in individual plastic bags.

An attractive center picce for the buffer eable can be made if you will frecze
an amortment of grapes. Them when vou want them, arrange vhem in cheir frozen
state and when the air hies chem they become Erosted and beauriful, Grapes must
be caven in their frozen stave. Thawed they become flabby and raste like wet raising.

CBS-TV—Alma will k¢ a guest on the Loe Phillip Show
July 28th ac noon. Send in your questions,

In my cooking classes | wsally do some extra dishes for which there are no
written recipes. Homemade pimientos was such a recipe. Oace you kive esten
these you will not be happy with the commercial variety. 1 wsually turm a pvl'.'.:l or
so of red bell peppers into pimicntos and freeze them for wintertime enjoyment.
Freering is simpler than processing them in o water-bath to can.

CONSERVA DI PEPERONI
(Pimientos)
4 large red bell peppers 15 t dried chervil leaves
5 cloves garlic Vs cup Inalizn olive ol
L ot opale 2 T wine vinegar

¥i t sugar

I. Wash peppers and dry. Plice over charcoal or a cal-rod grill. Char and cook
the re on all Bda. Use the svemis 1o rotate the peppers.

2 Oncete are charred and cooked, lifr one at a time, 1o 2 phite. Pull off
the outside charred skin apd discard. Cur the peppers in half. Remove the
soeds and membrane. Cut the halves in half. Put the quartered rs, and
the Ligquids and oil froas the p-:ppm into 4 freceer contxiner with a il

5. Mash the garlic wa pulp. Add pale, sugar and chervil and continue to crush
Add the oil and vinegar. Mix well and pour over the peppers. Let marinace st
room pomperature for a few hours, Serve ar room gemperanure.,

4. If mot used the day they are made, pour a layer of olive oil over the top and
refrigerate. Eat within a week. To keep indefinitely, frecre. Always bring o

room temperatare before serving.
MAREKET NEWS

Vietnamess :]1n:r|1|:| may 00N appear on American markets singe thar country
has r.:l:Prcu.nd. an interest in obtaining American contracts. To dute Japan has been
the major purchaser of Vietnamess shrimp,

Camercon reports a great groweh in it sheimp industry. In this councry
Shrimp du Cameroon are packaged and imported by Groton's of Gloucester.

Australia is on the way to establishing itielf a5 3 top shrmp producing area,
although Rock Lobster is still its number cne crustacean. In l‘.i'J'l Australia pro-
duced about 42.1 million pounds of shrimp. Japan was the major purchaser of the
canch,

Could it be Japan will soon hold a2 corner on the shrimp markee?

Liberia too has jumped oata the shrmp trawler in the last owo years. Produc-
tion has rien from 7,000 lbs. in 1968 1o over 104 million |bs. in 1570, With all
these shrimp one would think prices would have to be lower eventually.
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ACROES DWW
1) Enclosad cultivated sres (Fr) 1] Basgue table wine (3 words)
£ Appellation Conbroles (abbel 21 Hewalisn fenst
Ti A Medos red wing T Fabulous land ereated by Frank Biom
S Preposition 4] French commune of the Metoc whats
] Sf‘a'pgur of Port and Sharry estabished redd wines ara sold under the name
in 1729 of the edjoining 51, Extephe. (4 words)
11} Cowstry in Seuthesst Axin a b Scallops (Fr, 3 wordsh
republic since 1958 71 "Red” hang coma from this stale (sbbe)
o 14 Fourih nade of the musical scale Bl Near fabbr)
159 Inbeamal form of address (Fr) 10 Fruit salad [Fr, 3 woids)
18 Deidesheln wiils wise 12} § o= =
17 A Sauberne swesd white tabls wing 13} Spesish widle wine grape
18 Parenl Teacher Assncistion {abbe] [4} Fienzh Cabbrd
711 Kaplan-Sheimeold sysbem of Badding 17} Rheingsn wine dEstiich on right
#1 baidige fabbr.) haak of Rhing
28 Ia accordance with custom 188 Publiz Bouse
29 Vilkain of Shakespeare’s Oibelis 1% Geld (chem)
26 Fuclematios fpl) 200 Dk dessert wine from Nemea
N To equal in measing 210 Chief vipsea of Tutankhames

Beatrsce and Easier are fwo of these

M) Amarican Ledgue (abbrl




ACROSS
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eman
35 Frst name of poel who wrold:
‘I‘Hmuumhﬂnfwﬁl
Robe of Honoyr—well/] u"FH
mdﬂf'llﬂll.‘h iziness buy/
One balf =5 precious a8 ks
Gopdy they sell”™

451 Smallest state in ULSA. (sbbe)
480 Red wine of Beaujolsis 4 words)
&0 First name of baSlgliyer Kaling
511 Wirginia (abbr)

EX1 Tona of Interies (abbel

53 Swiss wing cenler

54 French term for additioa of Syrup

A high eraggy hill

Almaost evarvwisrs [abl)
Exclamalion

Chickens sat this

Highty irnegular Fresch werb

Beer alleg fwored with preuna
vy instead of hops

One w't‘m

SESRE

&
—_
=]

Uked fo chill drinks

Bill of Tare

T slip sy

On ascount (abh]

) A constricter

151 Celtic In Seotlasd composed
of hoas , thir hiesdt of which
cfaim descent frem 2 common
ancestar [pl}

Waldcans la Slelly (possessive form)
Rhombus with right aagles abbe)

HZEESE B

E23

[=-]
=]
=1

English ] af
Eastbourne in 1777

A Greek gin Savered with anlse
Present thind singular of 1o be
Swits spirit made from alpine plant
And {Fr)

The most prited part of the duck
o Chinese pooTmets

EEERE

DWW
25 Qid English (abbr)
261 “Muth — — sboul Mothing."™
29 M est
31 Peniiia dil —
diink of sadpeed [b
and milly
A German pame for the Palatingie
35} German white wine whose vineyards
include Weissentarg
381 Werd {Fr}
A1} An Inbeiim (abbrd
4% Lislened
47} Cockiail of mm, lima
pineapple julce and
48 — Grands
&9 Modes Cabbed

571 Stome, Seol
Hudit are ﬂ?’mﬂﬂuhmﬂﬁsﬂ
alcoholie Bever

GOl Elestrical engineer (abbr)

631 Wine dstriet in Pesu bhai
produces pises

651 Semarium (abbr)

m Hmhnh-ﬁuu’um"mr
Beverage o drank wilh
Chistss food

Td1 Backelor of Arts (able )

76l Negative

TEl Streqt (abbr]

791 Silk tebbed

B2l Almgst everywhede (sbde)

B4 Zing {abbr]

B71 Last two Jeiters of alokabet in
ifreerbed order

DIVIBEND MENL

Curried-Clrf mied - Lodrler
in
Avocads Halves (p. 26)

Tandoori Chicken Breasts (p. 15)
Grilled Tomafoes (. §)
Kasla (. 4)

Crleslewe (. 14)
Chocelate Mowse (p, 20}

Wine: Chilled Moselle
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Along about now I've had it with summer foods and long for
a French meal. The following menu has made my taste buds quite
happy and 1 hope it does the same for you.

FRENCH SUMMER MENU
Madrilene
Cucumber Dressing
Supremes de Voladle a la Strasbonrgeoise

Green Salad
Sherry Dressing

Coupe de Glace an Ribnm
Lemon Sherbei
Simple Lace Cookics

Cham pagne hroughout the meal

Cocktails at 7—Dimner at 8 Dinner for Six

DAY BEFORE:

1. Do the shopping.
2. Debone the chicken breasts, step 1. Make chicken stock for the Madnlese from
the bones. "Wrap breast meat and refrigerate.
Make tomare sawce, step | of Madrilene
Maike Fremch bread. Freere omee it is baked.
Make Madrilene, cool and refrigerate.
Take out ice cubs and make more.
Make Sherry dreming, Mo, 1, po 5. Do not refrigerate.
Wash greens and wrap in 2 towel o dry. Refrigerate.
. Make sirup for Coupe de Glace. Cool and add rum.
10, Make mack pistachio nuts.
11, Make cookics==ar buy o crisp cooky to go with desert.
Day of Party:
MORNING:
i. Check Madrilene to be sure it has jelled, see svep 3 if it has not jelled,

2. Taka out e cabes and maks more Cruih jee for Madrilana A, Tur inco
plastic bag and into freezer.
3. Prepare fruit for Coupe de Glice and add to sirup, wep 2.

Copyright® 1972 by Mma Lath Aveust, 1972 Vor I, MNo. 4
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AFTERNOON:

I:00—5¢ the table
Prepare cocktail area for serving drinks and fix nuts etc. ready to serve.

3100—Prepare the vegetables for the Cucumber Dressing, steps | & 2. Measure
dressing seasonings inte 3 cup ready o add Puc bowl and beaters for whipping
cream into frecer (see step 3 under Coupe de Glace recipe).

J1d0—Take bread from freezer and let chaw.

Your time,
$:30—Saure chicken bressrs, step 2.
Make sauce for chicken, step 5.
Put chicken inpo sauce, and cube the pate, suep 4.
Cut truffles and mince some parsley.

EVENING:

6:00—Whip 1 cup of whipping cream, step 5 Coupe de Glace. Use half for Cucum-
ber Diressing, the other half o garnish the desserr. Sesson accordingly. Pur
dessert half inpo pascry bag wich sxar noxzle. Refrigerate until needad.

6:15—Finish Cucumber dressing and refrigerare.

Fix yourself a drink,
Pur e cubex inta bucket and P]H;E- in cockeail apes.

7:00—5¢rve drinks to guests and relax.

Fi30—Pur bresd into 3 prehested §50-degree oven for about 7 minutes to heac
Take cut and put on v-'m.-:lltt rsck o cool.

Tidd=Hear the supremes

718 f=—Put butter on ul:hh t Im:l:h bread and put into 3 wicker basker and
place on table,

&:00—Turm off supremes. Leave lid ajar so they do not steam.  Serve the Madrilene.
When finished with soup course ask someone to clear the table. You warm the
i1 7] r:mﬂﬁ\'ﬁr:highﬂarﬁt. E}nu:tl‘.rﬂ-'!.:‘nmuchid:m e hn:ﬂ :.nd nld':h-
cubed pace. Heat, and then pour over the supremes. Spra with chervil and
serve, Salad 5 a separate course,

Serve Coupe de Glice and cookies.

CUCUMBER DRESSING

Dresiing:
2 cucumbers, or encugh to by e osale
make 1 cup graced cunuﬂh:r: L4 & white pepper
6 green onions, sliced thin i © ugar
! t Fruit Fresh Dash red pepper
Ly cup chopped homemade pimientos I T kemon juice

1-L wirr]: vinagar
Vi cup whipping cream, whipped
Chervil

1. Perl 1 cucumber, cur into halves lengehwise and discard che seeds. Grare on
coarse graver, or chop fine. Ufse second cucumber if needed to make 1 cup. Bloc
graced cucumbers with paper towels. Add onions and sprinkle with Froic Fresh,

2. If you have made pimientos {Almanac Mo, 3, po 283, add chem. If not, amit.
The canmed varicry i oo wic and will mash, Toss and refrigerate.

5. When ready o serve, drsin the cucumber mixturs, blot with paper towels and
add the seasonings {noe the chervil) and whipped cream. Mix well, Serve with
the Madrilene, cold poached salmon, roast pork or as a dresing on shiced tomatoes,
Sprinkle with chervil

Node:  Dilute wicth milk, sdjusc seasonings and serve 23 2 cold soup 1o four.



MADRILENE
Sawce de Tomale: To make Madrilens:

4 fresh tomatos or 2 Cups f cops homeomade chicken stock
Iralisn plum omatoes 5 envelopes gelatin

2 ahallots, or 1 onion, minced 6 cpx whites

1 teaspoon sale 2 carrots, manced

& teapoons Sugir I onion, diced
boves garlic, minoed i cop mainced parsley
Dash pepper | branch celery, diced
Chunk butger & peppercorns

2 T Madeira

3 T minced parsley

1. Prepare tomato savce. Remove cores from tomatoes. Dice into an cnameled pan,
Add balance of sauce ingredients and simmser about 30 minutes, Mash through
a food mill to remeve seeds and skin. Taste md adjust seassnings. This 4 a
basie tomato sagce. It can be frozen at this

2. Put 1 cup of homemade stock inte 3 non- m-:ul. kewcke, (Chicken broth when
made with lots of bomes has more natural gelatin than canned stock.) Add the
gelatin and egg whites. Beat o a froth. Add balince of Madrilene ingredients,
the remaining svock, and the tomato auce. 1IF wing bomemade stock add about
2 veaspoons of sali. If using boughe swock, omit the sale unce it it seasoned,

3. Str-cook che stock over medium hiar. When starting to boil, stop stircing and
fet it simmer for aboue 1§ minutes to clarify itself. Strain through a damp
cloth. Coal and mfﬂgr:r:.l!n. If Madrilene & noc s stiff as W |ih:, add mare
gelating of too suff add more stock; then heat, cool and refnigerate wntil set
m into ice cups. Serve with a wedge of lime, a spoonful of cucumber

ing, of sour cream and caviar, Delicious soup for hot weacher,

HAVREKAKOR
{Swedish Lace Outoreal Cookier)
Ly b, swest bucter 1% cups quick cooking oarmeal
Drash salle Burer

¥i cup sugar
A word of coudton. The oacmeal flakes should be whole, that i, do not use the
vat dregs in the bottom of the box. To do so thickens the dough and the cookies
will noc spread and become licy. Tf neccmary sift the catmeal and e only che
whole flabes. I simply shake the box, letting the oar flour sift 1o the botrom.

1. Dt ingredients into the mixer bow] and blend together. Grease two cooky sheets
with melited butiter. Fill a tmpﬂ-u.r: about ].-'E Full of duugh amd then P‘LI!I! it out
with a rubber sparula onto che cooky sheet. Place cookies about 2 inches apart.
Bake in a prebeated 375-degree oven for about § minutes, or until hghely
beownad ansnd the -sdies

2, Hemove pan from oven and let cookies cool on the sheet for 3 minute, or unel
the edges are crisp ensugh to remove the cookies. Plice them on cake rachs to
coal. (1f cookies are not coal encugh you will smply pash them into 3 mass.) If
cookies cood too much on the pan and you cannot get them off, amply set the
pan back into the oven for 3 second and oy again, There i a bit of a crick @
remove the cookies from the pan, but once you experience the problem, it be-
comes casy, Onee cookies are removed, wipe the pan with paper towels and coax
again with butter. Prepare one pan while the other one bakesr. Makes abour &
dozens. [ belisve this to be the simplest and best cooky T know.



is that you have an asortment of fruits.
The amounts sre not importans, bap |
have given amounts as 2 gusde. Lise all
of the ones hated, or the ones you have,
but not citres froits,

COUPE DE GLACE AU RHUM

{ Fruits in Bum Sirafp)
The only requirement for chis recipe

Sirpp:

I cap sugar

b ¢ sal .

b cup witer Fradts:

6 T rum, or more 3. peaches

! ¢ Fruit Fresh } apricots

2 red plums

Wiipped Cream: 2 yellow plums

1 cup whipping cream 12 strawherries

15 ¢t vanillh Ly pt. red raspberries

2 T confectioners’ sugar 1y cup blueherries

4.

Make sirup of sugar, sale and warer, Cook only until the sugar disolves. Remove
from heat. Cool and then add the rum and Fruic Freshe Taste. Add more rum
if you wish. Pour into 3 1 quart container with a Lid.

Peel the fruirs. As they are peeled, slice them into the cosled sirup, Wah ehe
berries, blov on paper towebl. Slice the strawberris in half lengthwise, Add
along with the other whele berries. Once all fruits are in the sirep, crumple a
sheet of Saran and plice it on top the Fruits, thus holding them bencath the
sirup.® Cover and refrigerate at least § hours.

Whip the cream, Bowl should be tall and narsow so thac the beavers are at least
L af che way into the cream. Besters, bowl and crexm ghould be il;:r cold. Whip
crearn on high speed and as quickly s poasible. Add vanills when cream is start-
ing to thicken. Once thick and heavy, turn off mixer, 2dd the sugar, turn onto
hwspt#d:ndﬂrm:d\w;}:md for 3 second o mix in the sugar, Pug into s
pastry bag with 3 swar norezle

Fruits may be served plain in stem glasses and garnished with whi Creamm,
or spooned over lemon sherbet (homemade s best) garnished with whipped
cream, or served plain, Sprinkle with mock pistichio nus®* i you have some
made.

“Most fruits floar, therefore it s necessary 1o hald them beneath the surface of the

liguid so that they do not tarn brown. Saran & casy to handle and imparis oo
unpleasant flavor to the fruits. Keep the crumpled Saran an top of che fruins
in the container until all fruits are eaten. The fruits will remain fresh for days.

=#Mock Pisfachio Nufs—Chop blanched almonds to make 1 cop. Put into 2

eontainer with a lid. Mix 2 drops of green food coloring with 13 tesspoon water.
Paur inte congainer, cover and shake to color nuts Four onto -::-uk]r sheet.

Sprinkle with a bit of sugar and sale. Toast in a 300.degree oven for about 1§
minntes, ar uatl lightly browned. Cool and store in a tight container. Try
to keep on hand ready to use
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VARIATIONS:
HULA HAFPY—Cur onc r.| pincapple InnEllm-n: into quarters. Peel and cur

core from each quarter. Eu:«-.pﬂprr thin hlrhrwnﬂppl: (mot more than 3
cups) with 1 cup fresh red raspbermies and add to the rum sirup. (Secve any extra
pincappie on wooden picks for breakfase.) Refrigesate at least 8 hours. Serve
plain with whipped cream, or spoon over raspberry or lemon ice.

PEACH MELBA mever vasced so good as when the pesches are marinated in this rum

sirup, Pecl peaches and cut them in half, Add themn to the cooled sirup a5 they
are peebed. Crumple Saran and push peaches down into the sirup, cover and
refrigerate at bease & hours. Make the glive and the mock pistachio nuts, they are
emsential to Peach Melba

Gloze=—=Put 1 glass of red (raspberry or sorawberry ) jelly into 2 small saucepan.
Add 2 T Kirsch and 1 T rum. Heat 1o melt Ihnj-rllirmd then cool. Once used,
refrigerate until needed again. Just reheat, cool and we again.

When ready Fo serve—Whip 1 cup of whipping cream acconding to above in-
structions. Put into pastey bag with star nozzle ready to uie. Put a quart of
rich vanilla e crcam inte a crystal bowl. Place peaches, cavity down, over the
IoP CrEsmm. ﬂn'nlzpu:i:q with Elu:p;ﬂplmc:rmnfﬂippedcmmhth:
Op<n SPACES AMONE the peaches. Sprinkle with mock patachio nuots.

PAIN ORDINAIRE NO. 4
book gives three recipes for French bread. This is the fourth. It is

diﬂ‘r':rm becanse of the whole wheat flour,

1.

2.

¥

1 {3/5-ounce) cake comprossed yease
L3 ¢ sugar
1 W Water
3 ?.Es flour
¥ cup whaole wheat floar
2 T lard or clarifed butger
LE ¢ osale

Mash the yeast Ind r together making 2 paste. Add the water and stir to
disselve I:Ju SI.FI‘]II: flours InEvrtbl:r wnd then ;ra.du;llhf max them mto
ithe liquaids., W’-ﬂl‘i the lard and sale into the dough. Mix well. Knead until ehe
dough i satiny and smooth, about 1§ minwtes by hand, or ¥ in an clectric mixer
with a dough hoaok,

Cover the dough with a cloth and let it rise for sbout an hour and one half. Do
oot force the rising process. The best bread is made if the dough rises slowly
at about 75 degrees. Knock it down with your fist and let it rise again. Give it
a real blow with youor fist and do not knesd, just hic it. Second ri;.'ng will rake
about 40 minutes.

Turn the dough out onto & foured board and divide, Shape cach piece into a
longish loaf and ehen roll inte 2 rectangle 8x16 and sbour Vi-inch thick. Rall
up, jelly-roll fashion and pinch the seam into the dough, With your bands roll
t& ends of the loaf to RAper cherm. $|:|rEr|J-L'|¢ white cornmezl on 3 J:MT sheer
and place the loaves, seam down, on it. Make about ¥ diagonal cuts, % -inch deep
across cxch loaf. Birash with cold water and et rise abour 30 minutes. Bake in
s preheated 425-degree oven for 20 mimutes. Lower heat wo 400 and bake
another 1§ minuees, or until done. 1f bread sounds hollow when rapped with a
spoan, it i done, Try it, you can tell. Makes 2 loaves, or one real long one.



SUPREMES DE VOLAILLE A LA STRASBOURGEDISE

} whole breasts of chicken ¥ (2-5% oz.) cans fokc gras
Ly b butter {no substituves) with cruffles
3 T Cognac 2 whole sruffes, Julienns cuot
Sale Dried chervil or minced parsley
2 cups whipping cres
1. Dxbone the chicken breasts, remove the skin and cut in half, making 6 supremes

{no wing bonm). Bemove the hivtle fillst from the breast meac remove the
tough white tendon (refer to my book if you do not koow how, of write).

2, Saute the supremes in burter for abour } minotes on cach side. Do oot lex them
brown. Add the lictle fillers and cook abour 1| minute on each ssde, or until the
feat surns white and is jusc ender, Pour the Cognac over, heat and set afame.
When the Bamse diss, sprinkle with sale, cover and set off the hest

5. Pur 2 cips of pare into an enarmeled skiller. Add enough cream to make a pasee.
Heat to blend and than add balance of the cream. Be sure the cream & fresh or
it may curdle. If i looks s though iv were going o curdle, a pinch of soda nay
stop it from doing so.

4. Add abeur V5 cup of the pan juices from the supremes. Mix, and then add the
supremes, but no mare juice at this point. Ser lid ajar and remove from heat.
Cut the remaining can of pate mto cubes.

5. When ready to serve, beat supremes, but do not boil. Cook for about 10 minunes
Taste and adjust the seasonings. If it doesn't seem quite right, add a dish or
two of Madeira and a bit of sugar, salt, and PEppEr.

6. When supremes are dene, Iift them out of the sauce to a bot plicter. To the
sauce add the cubed pate and Julknne-cot oruffles. Hn[, and then pour over
the supremes. Sprinkle with chervil and serve, This 5 2 rich and delicate dish.
Serve with 3 good French bread.

MARKET NEWS

Scientists report they have successfully
Fn-rﬂrﬁ] the spaorty Coho Salmon. 1o scs
wouth, when it is called a "smalt,” it is
taken from its fresh wacer pens and grad-
ually adjusted to mline waters, Once ad-
justed to the briny solution they are then
turned loose o proceed normally on their
Goeat Migatien.

But what pleases the Scientists most s
that the homing instincts of these pen-
reared babies are the same a3 the “smols”
reared im th:hrﬁphﬂ:-nffhnrmﬂurl-
That is to say, these pen.reared “smalts™ return to their pen-reared locations as
full-fedged :dulu wcr.shmg up e 14 pounds.

It is hoped that through chis artificial rearing of Cohos it will be poasible 1o
start new colomes of Salman in new, and depleted, fulang aseas.

strange how 2 Salmon can fin and find his way back o his brchplace.

Scientists report abo thar they have developed an oyster with a relatively high
resistance to dizease. But, for the time being thews bivalves are for harchery e
only and not for consumption.
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THE QUESTION BOX

Mri. 5 of Barringlon wrifei, "have you a really good pesch pickle recipe?™
Anp—Yes, | have. Simple and good. And for those of yvou whe like sutings—you

7=

can pick your own pesches in the orchards sround MNew Haven snd Hollsnd,
Michigan, The orchards usually open to the public in August and chere & a small
charge per bushel for picking. I you are interested, call the Michigan Depe. of
Agriculture, F17-373-262% for information.

PICKLED PEACHES
1 T whole cloves 11 cups sugar
& cups white vinegar B cinnaman sticks
3 T Fruit Foesh 24 Ibe. clmgscone peaches

+ Wash 8 quart fruic jars. Put abour 3 inche of water into 3 large keotle. Fill

jars half full of water, cover with your hand sed imvert inta the water. Watar
in the jar keeps jars from floating. Bring water w a boil and sterilize jars for
about 1§ minutes, Leave in warer until resdy oo AL

. Remove round bud from botcom of eich clove, it gives 3 bitter caste if left on.

Tie cloves in a piece of cheetecloth, To stick the cloves into the peaches, cauies
the peach to turn dark where the clove & inserted,

« Put clove bag, vinegar, Fruit Fresh, sugar and cinnameon sticks into 2 non-metal

pan. Heat-stie unnl sugar dissolves and cthen bol 10 minunes.

« Have a kettle of water boiling. Into it drop 8 peaches at a time. Count o 20

Life the hes out and drop into cold water. Slip the skins off, This s easy if
the peaches are ripe. Hf difficult to do cook a bie longer. You will have to adpust
the time to the npenes of the peach,

» As the peaches are peeled, drop them into a bowl of cold water to which has

beeny pdded 1 T Fruit Fresh l:'ht:p-; Mfrmuu'ui'l.;dul:}

Omce & peaches are peeled (should be enough to fill 1 jar) put them inco the sirap
and gmmer until tender. Time will vary from 10 to 20 minutes, depending upon
size and ﬁplnuh: of frait. Tat one pmcli when yiou think it i done {:.I!il:k with
a fork, like cesting potatoes). Try to do the seme size fruit in esch batch.

When done, carcfully slide pesches down the side of 2 sterile jar. Arrange racher
tight, but do not mash, Ser Iid on jar while you cook the remaining peaches.
Peel the second bateh of peaches while the preceding batch cooks,

When all praches are cooked and jarred, heat che sirap for 5 minutes and then
Bl the jars to Yi-inch of the top with the hot sirup. Seal very, very tight with
Iﬁundjrum the jars upside down. The hot sirop meles the rubber bands on the
lid, thus forming a :igﬂ seal. Let them stand on their beads until cold. Wash
off the jars, dry, and store in a cool, dark place. You should have & quarc.

Arsiamas momaled on, af befare the Afteenth af each month. IF Y da
not have your copy by the firse of the monch, plesse ket me know and 1

il send another copy o you, Cur Postal System leaves much o be
desired.
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COOK’S CUPBOARD

Mr. W. of Clicage writes—"The Almanic came this morning, and | spent a delight-
ful time with it. Congratulaticns, I'm slightly shocked ax Hellman's Mayon-
name in the Cole Slaw . . . anyone who will take the trouble w0 Tollow your
recipes will also take the trouble to make her (or [ bope his} own, probably in a
blendder. Andd it does taste betver.

Ans—1 am happy Almanac delights you. $o too will Hellman's mayonnaise in this
particular fecipe. The homemade varety does tiste better bue it does mot hold
up with all of the wet cabbage. The commercial vareties, with their stababzers,
prevent the d.reuiu; From bﬁnm'ms watery as q_l.lil:ﬁ.l'r zs when homemade mayon-
paise i5 used. And of the commercial varieties | happen o prefer Hellman's,
Try it my way or yours, but do make the Cole Slaw, it is really good. You could,
of courie, make homemade Salsd Dwvesing (with flour), i would work beueer
than homemade Mayonnaise,

Mr:. K. uf ﬂ.ﬁiﬂ;ﬂ says she is nqins_ to make the cheesecake pi:, but wants to substis
tute her own recipe for the cheesecake mix. "Frankly,"” ssid she, T was "ourned
off' by the mix. Bur, will my recipe work? Also, I plin o use my own froom
berrics,"

J“ﬂ:—-\}l'lf answer is :.irnpll:'. i Foul use yoar cheesecake pu;ipl: wrwd your froven
berries then you are not making my recipe. However, the cheesecake mume be of
the heavy type, that is not a chiffen type, or it will not the weight of
the berrics. The chesiccake mix is reslly good when made with burtermilk so do
iy it As o your strawberrics, they will mof work, There s just oo much
liquid from frowen berries and your cheesecake, whether my recipe or yours, will
be a mess. The berries muse be fresh and a5 dry as possible. Abo when the fresh

berries are cut the desserr is beautiful 1o see.

And Jer me add at this pointl Almanac is a tool through which I can
bring you the best foods 1 know how to create. The recipes are developed
in my kitchen, and tested many times. Once the individual recipes have
proven themselves worthy, by my standards, T then selece o menn from
them and present it o you. | keow the problenis you will encounter and
ery to anticipate the questions you would ask me if you were with me in
my kitchen. And that is why 1 eay "Almanee b especially devigned for
yourr cating pleasure.”

5o, in the future | bope you will not be too shocked when I say Hell-
man's ma sisg, of Chessecake mix or even Jello, just know thac chose
foods will, in my extimation, give you the bt rosults under the circum-
stances.

THE SCHOOL BELL RINGS

My cooking classes for the Alliance Francaise will begin on Oct. 2 and run for
five consecutive Tuesdays. These two hour cooking-cating-drinking sessions will be
held in the Gas Company Auditorium, 122 5 Mi:ﬁ;ﬁlﬂ.

Ohur wines for sampling are again being donated through the kindnes of Schief.
felin & Ca,

The seres of § lessons eosts $50. Send vour check tor Katherne Abler, 1825
Lincoln Plazs, Chicago, 60814, Tuition & a tax deductible ivem.

Get your pame in the pot!
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bv sandy arlinghaus

Restaurants

MANDAR-INN, 2130 5 Wentworth Ave, £42-4014 & a new "Peking™
rectaurant in the heare of “Canroness”™ Chinaraown. This & the fint vime the narch
Chinese have attempted to invade Chinatown, the bome of the southern Chinese.

It wall be iﬂtﬂ'ﬂl’.';r:ls o sev what h.:pptm..

The restagrant i I'-li;_ﬂh ¢|-11'.-. E'H.a;mfuﬂ}' it will have a Fn-l:t:l affect on the rest of
Chinatown. Certainly 1o succeed they will need the encouragement and suppore of
non-Cantonese. | was there opening night and have been there several times since.
Their chefs have still not arrived from Hong Kong, so their food s nos what it sheuld

be. As of now, however, I would suggest the following.

Sizzling rice ix 3 Morch Chinese specialty, so try aither their soup or the chicken

-""~ dish. The shrimp-sizeling rice 15 nor well scasoned.

Moo-Shu pork i served with the finese Mandirin pancikes | have over eaten,
burt the dish is crude. All ingrodients in this dish should be cut in exactly the same

Julicne size match-stick pisces, so that che diner detecrs the ingredienss thesugh

taste and not by seeing chunks of egg and mushrooms. This s 2 magnificent dish

gt the Thina Tes Garden Bestsuraing.
The amorted seafood dish is good and includes the exotic sea cucumber.



40

Chicken chunks in garlic sauce s rich with oil, but very rasry. Be sure 1o onder
it “whire meac only™ and withour bones. Ocherwise you will ger it Chinese stvle
(which I prefer), with the boaes, but it is difficuls o cope with unless you are adept
at chop stick cating,

There are many peppery, hot Srechuan dishes, Usually they are identified on the
menu by the word “spiced™ 5o you can avoid these if you wish to do so.

The vegetable dish of winter bamboo snd musstard preens bas an interesting hot-
ncis because of the mustard greens. I you are having a number of dishes it will
give an interesting contrast to the meal

Ewok-te {dumplings) are in po way righe. The dough is tough and the filling
to packed. The onicn cake is not, as it should be, in many layers (like puff paseey)
with onions between the layers. It i a one-layer job and it is tough.

The mee iz good.

Eventually they will serve Mongolian bot pot and barbecoe, but the equipment
i not finished due o 2 serike,

Drinks are good and priced righe. Chivas Regal {12 year old) i $1.05. Marcinis
come with a colossal stuffed olive, displacing 100 much of the pood stuff, but cthey
prwnl'.'lc i dov ml.hina about that. The bartender & from the Sa.w}n—mlr'bc thac's
the way they do it in Enghind. They do not at this writing have Wan Fu, the beau-
tiiug:im produced by Peter Sichel and distribuced in this country by Schicffelin
&

This restausane has grese potential. It is not easy to be a minarity in Chinatown
o let ws suppart them and hope their chefs arrive woon. 1°l1 Teport again when rfh.:?
da.

CASDAH, 714 Weat Dhversey, 9357570,

This Mear Eastern restaurine is open only for dinner and i 8 very pleasanc place.
The chairs are really comfortable, the sibver shiny and the linens crisp and white.
Unforrunacely they preserve the cloth with paper doilies ae each plice. 1 asked thac
they be removed, and so should you. Service is excellent and waiters helpful.
The wine List &5 adequate but somewhat over-priced They do pot sll tobacco and
cigarettes. [ have eaten mast of the foods on the menu and bere is my report.

setve T ooy v b e followiog. T lore B i Bt T

Egg-Lemon Soup

Beorak (3 orders for two)
Hommos Bi Tabeni

Imam Bayel Di
Shish-Kababs (owe wenn dinner for two)
Diadjic
Plate of sliced Tomatoes

Avoid their tossed salads—the dressing is pure vimegar, not diluted scasoned leman
juice, and no ail whatsoever, The alad your th away.

Hewever, when vou do order the main courses, be sure to request 1 dish of
yoghurt to cat with them. Near Eastern foods need voghure, Skip the Paklava
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Autumn brings with it the return of the "R"™ months. The
"R" in September means “readin’, writin', and ‘richmetic,” and
most especially for me the long-awaited return of the oyster.

In late September and the "R™ months that follow, I hope you
will join me in putting the oyster through its paces. The versatile
oyster is succulent when eaten raw, elegant and crisp when French-
fried, and a homey companion when stewed.

MENU I
French-Fried Ovysfers
Cocktail Sauce

Mock Marmife
French Bread

Cole Slaw
Lemon Chiffon Pic

Cocktails at 7—Supper #t 8 Supper for Six
DAY BEFORE:

Do the markeving. Cheek linens and silver.

Make French bread and freere.

Make cockrail sawce for oysters and refrigersee.

Make pie shell resdy wo GBIl Support it with 3 collar,
Make marmite zod refrigerate.

Take aot icé cubes and mﬂa: mere.

Crush crackers for crumbs,

Day of Party:
MORNING:

3 e ol e R e
TR o w s

Make butter curls, or cut butter ready to seeve. Refrigerare.
Make pic Blhag, Fill pie shell and refrigerate.

Tiake pur ice cubes and make mare.

Set up cockrail ares.

Put thl.- |'u;r|.u: in W\dﬂ'.

CopyrightT 1872 by Alma Lack SEPTEMBER, 1572 VoL I, Moo §

e e B
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AFTERNOON:
1:00—5¢t the table.
3:00—Check aysters for shells and then refrigerate again. Combine mayonnaise
and milk ready w we
4:00—Take marmite from refmgerator and let it come o room temperature.
Kemove French bread from freezer.
Pur cocktaal sauce into serving dish. Cover with Saran and place on vable.
£ 30—Your time
§:3 0—Shred I\Eﬁll‘.ﬂﬂﬂ for cabe slirw and jce. Make ﬂrm.i.ug, i8 14,
6:00—Mhfake batter for oysters. Have crumbs on plate and the ol ready to hear.
EVENING:
7l —5erve cocktails
7:130—To the kicchen, Feat marmite ready to seeve. Do oot ket ic boil.
Hear beead in a 37F-degree oven for § minutes, Remove to a wire cake rack
to coal.
7180=—Hest ol for oyseers.
Cut bread and pet into 3 basker and on the table
Put bucter on burter places. Remove Saran from cocktail sauce
7:1§—Drain cole slaw vegerables and et them drip dry while you fry the oysters.
B0 i—5erve oystars on individual plates. Guoests serve themselves sauce.
8: 20—Cambine cole slaw ingredients with desdang, Serve at the table,
B:2i—D3¢crve marmite in tercen and sponkle with parsley. Serve the pie ac the

table.
FRIED DYSTERS
24 freash oystens
Batter: Saure:
2 cgps 44 cup Helbman's mayonnaise
3} T oyster juice & T milk, abour
Salt and pepper } eaps Coarse eracker erumba, about
Lemon wedges il for French-frying
Cocktail ssoce

1. Lift each oyster from the juice and feel for pisces of shell. Place on plate ready
to use, Refrigerate until ready o fry.

2, Bean eggs o a froth; but do mot beat them klight. Add abouc 3 T oyster juice
(3dd warer o make 3 T if there i not enough juice), sale and pepper.

Y. Spir muavonnsise and milk together to make a emooth, thin saece

4. Dip cach oyster into the crumbs, then che mayonnase, then the bater and
again in crumbs. Put oysters on a plate ready o fry. Prepare all oyiters befare
starting o fry them.

5. Hese oil to Je0-degrees. Add sbour six oysters at a time. Cook until brown.
Drain on paper towels and then plice on a cooky sheet covered with paper
wowels, Keep warm in a precheaved 32f-degree oven while frying the rest of
the ayiters. Serve with lemon wedges and a cockitail suce,

COCKTAIL SAUCE
2 T mayodandise 1 © freshly-graved horseradich
I T lime juice 1 cup chili sauce
1t Masala or Madeira

Mix mayonnaise and Eme juice topether to make 3 thin sauce. Add balinee of
ingrodients and blend. Refrigerate. Serve at room temperature.



MOCK MARMITE

4 beef shin boncs (abour 3 [be) Salt
1 or o knuckle bm.ﬂ:, erxcked ? whole chicken breases

B cups cold water 2 phgs. frozen mixed wegetables, rhawed
£ pﬁmrm 2 13 sugar
1 whale clove Chopped parsley

. Pat shin and knuckle bones into 2 hrsr. kel Add cold water, PEPPErCOTTS and
clove. Bring to 2 bail and then reduce o beas than a simmer. MNever boil che
chesper cuts of meat with bous of connective tissue because thar will harden che
tiszue rather thin sofvening it. Cooked properly the cheiper meats are succulene
and preferred by many oo seeak.

. Mg the mest simeners, a Jark foamy scum collects on top the bgquid. Carefully
skim this off and discard. After 2 hours of cooking, add 1 T of sale. Add the
chicken bressts and cook another hour. Skim Lquid whenever necessary.

« Add vegerables, sugar and abowt 1 T of salt, Taste 2nd add more salt if meces-
sary. Cook abour 20 minutes, or until vegetables are done. Eat a bma bean o
test since they take the longot tme to cook. Remove chicken breasts, skin
them and pull the meat from the bones with a fork. Tear the mezt into Jon
strips rather than cutting into picces. Pup the chicken inte 3 twreen, or dive
among the Sop |:|h:u.

« Discard knuckle bones, peppercomns and clove. Skim liquids again and remove
the fat that has collected on the surface. Life out beef picces. They should fall
apart mio many musclem. Discard the tkin on ihe outside of these hin eCeEs
and then place the muoscle picces into the tureen or plates. Pour broth and
vegetables into turcen or ladle into plates, Sprinkle with parsley and serve with
Freach beead.

FAVORITE PIE PASTRY

I {} o) phg cream chege It osale
by D bupter 2 T sce water

2 cups flour Flour for beard
2 T coni. sugar

o Crezm togecher chesse and buteer. Add the flowr, sgar and wlt, Blend in 2
mixer and add sufficient water to make 3 putey-like dough.

. Put eate a Boured Beasd and roll o a thickness of a lictle mare than V-inch.
Flowur the bortom of 2 S-inch pie pan or plare. Eﬂﬂdmgu around the rolling
pir. and then unroll on the pie pan. Preis dough onto « adp , then cut off the
sarplus dough. Crimp the odges around the odge of the pan. With a fock; poi
the deugh in many places. The holes allow moisture to evaporate and not
make bubbles under the cruse. Bake in a 450-degree oven for abour |5 minuces,
or until lightly browned.

. When d-u-u:, phﬂ cake rack over bottom of crust and imvert. Lifc |l'||: FE pan
owut and ler the crosc cool.

. When ready to fill, put shell on serving plate. Make a collar of waned paper

or of foil. Pin ic tight around che outside of the shell o give it suppore. Fill

ﬁdﬂ!hu‘iﬁyﬂﬂ:dmﬁd:ﬂhr::hhm;ﬁ S B4TVE
pi.



LEMON CHIFFON PIE
Prepared pic shell {9-inch) 4 cgg yolks
Fillimg: 1 t Grated lemon rind
I T gelatin 4 egg whites
b4 cup cold water 13 cup sugar
Ly cup lemon juice 1 cup whipping eream
L4 cup sugar 15 t vamlly
B o sl 2 T conf. sugar

1. Soak gelatin in cold water. Grave the rnnd from the lemons before squeczing
the juice. Squerze the juice. Combine juice, sugar, sale and volks in che top part
af a double boiler. Heat over hot water, but do not allow the water to oouch
the bottom of the top part. Beat and whip until light and custard-like.

Z R-:TW from hear. Add rind and sofvened gelavin. Beat until gelatin dissolves,
Cin

5. When cuanard s cool, beat egg whites until they start to stiffen, Gradually
add ¥i cup of sugar and beat stiff. Beat the cream. When cream is whipped,
sdd the vanills and conf. sugar. Bear

4. Fold egr whites into the custard and then the whipped eream. Pour into the
baked {and collared) pie shell. Refrigerate at keast & hours before serving. Gar-
nish with rosettes of whipped cream or serve plain

MENU 11
Polynesian Lobster Tidbits

Chinewe Sesame Chicken
Pilaf

Vegetables Vinaigrefte
Broiled Peack Calypio

Cocktails at 7—Supper at 8 Dinner for Six
DAY BEFORE:

1. Do the marketing.

2. Remove ice cubes and make maore.

3. Skin and debone chicken breasts, Freexe fillets and pound supremes flae. Refrig-

erate, step 1.
4, Pur mame sods ete, into plastic bag ready o ase, step 2.



Day of the Party:
MORNING:
1. Remove ice cabes amd make more

2, Set-up cockeail ares
3. Pur hous: in order.
4, Put lobseer gails out ta thaw.

AFTERNOON:
I=00—S5et the table
2:00—S8hell lobster tails, clean and cut, swep 1.

2:30==Make pilaf. Cool and set aside Put into oven-proof dith and cover with
foil ready to reheat

J:00—Make dressng for salad, Shice peppers and onions and mince the p:l'l-]!}'.
Put these vegetables inte 3 plastic concainer and cover with a damp paper towel.
Rt'fri.gzral:.

Wash peaches and dry them.
Your time.

6:00—Mix souffing for peaches, step 1.

&1 30—Prepare mushrooms and tomavoes, steps 3 & 4 for salad. Add vo dressing
abong with the peppers and omions. Toss and add parsley. Let marinate in the
salad bowl.

EVENING:

F:00—5erve drinks 1o gueits,

Fr30—Croat chicken and saute, steps 3 & 4. Tum when brown, Do not cook ever
high heat. Put pilaf intoe a 350-degree oven to heat, Keep covered.

715 f—Complete lobster tidbits and fry, Remove woodin picks and car with fish
forks at the table along with plam sauce.

t:ﬂt;iﬂu: peaches in half, remove seeds and Al with macaroon mixture ready o

8:05—Serve bobeter widburs,
8:20—~Arrange chicken over pilaf and serve sprinkled with minced parsley, Let the
salad accompamy chis course, Put peaches in to broil when you start to clear

the table
POLYNESIAN LOBSTER TIDBITS
2 froren lobster taiks, thawed Wooden picks
1 cup pancake mix Flaked coconat
1 egg Peanur oil for French-frying

Ly cup beer, more of less

1. Shell lobster tails and remove veing, Cur in half bengthwise and chen into bite-
sized picces.

2. Put pancake mix; egg and beer inco a small bowl. Besc with 2 mixer or whisk
to make a rather thin batver,

3. Insere wooden picks into the lobster picces. Dip pieces into the batter and then
rell in the coconur.

4, Have the ol hexied o I-?F-d-rﬁ_rvn:;. Dn:p the lobsicr piuh:ﬂ, woaden pi-th anal
all, into che hot fat, When brown life out and drain oa paper toweh, Sceve
with the sweet and seur plum ssuce, (recipe p. 12 of Almansc). Serve as a
first course, of with cockeails.
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CHINESE SESAME CHICKEN

4 whole chicken breasts Li & paprika
Ly cup sesame seeds 1 egg

¥, cup flowr 12 cup milk
It salc Vi Ib, butcer
Y& © pepper

HtMM'c!iinfrm:Iﬁl;hubrﬂsu. '!:ul: mt!'mmrjl:i.d:ufﬂnbrﬂ.ﬂ bsine
and remove the little fllec. Freeze fillets after removing the tendon. Flatten
the supreme, ar breast meat, with 3 wooden maller, or the bottom of a2 heavy
pan. Make the mest even in thickness.

Put sesame seeds, flour, salt, pepper and papriks into a tic bag.

Beat egg unti] light. Add milk. Heag butter in 2 large skiller,

Diip the chicken picces in the egg-milk mixture, then coat with the sesame-flour
nuxture. Shake bag to coat evenly. Fry to a crisp brown on all sides. The plum
gance i good with this, The breast meat can be cut into small pieces, msered
on wooden picks, coated and French-fried for tidbits.

PILAF
Chunk butcer } cops unwashed rice

2T peanuc oil ¥ cups boiling water

1 onion, diced 1 ¢ sale

b2 © cumin (powdered)
Put bucter and oil into a large saucepan. Add cnicn and cumin, Stir-cook until
onion is lightly browned. Add rice, stir until rice turns white and then add the
water. It should be abour % inch above the mice. Add the sale, soir and bring
to 2 full baill, Cover and reduce heat to a kow boll, bt it mast bol o evaporate
the water and leave the rice dry. Cook 1§ minutes. Remove 13d and observe,
There should be holes chroughout the rice, if not leave the [ off and boil hard
for a few minutes, When rice starts o crack the warter has evaporated, Use, or
pour inte an oven-proof catterole and cosl. Once cool, refrigerate,
To use, simply heat in 3 350-degree oven for about 40 menutes. Keep covered
with feal, bue leave tvwo ends open 5o mosture can cvIpoTane.

VEGETABLES VINAIGRETTE

Direaimg: Vegelabes:

2 large cloves garlic 24 large white mushrooms

I ¢ salt 2 Isefsteak tomatoes

L € pepper 3 sweet b:n:uu peppers, o 1
¥4 © sugar E.
1% t Fruit Fresh (FF) 1 rglﬂnnmmm

T olive ail 4 T minced parsbey

1 T cider vinegar
Ph::tg:.‘rhc in a wooden salad bowl. Mash with the salad spoon. Add the sale,

and sugar and continee to mash o a2 puEp-

P?d the IF, cil and the dark variety of cider vinegar. Mix well and set mide
to age for several hours, (I prefer dark vinegar on mixed vegetables, but use
what you have.)
When ready to serve dinner, finish the salad.. Wash mrushrooms and dey on 2
terry-cloth towel. Cut stema off even with the cap (save w0 cook with). Slice
caps down, and then cut these sbices ino 1/ 16-inch steips. Add 1o the dressing
as :L:r are cut and toss o the dn'u:ins. {Fruit Fresh keeps them wH:n.}

Peel romaross, Cut in half (scress) and remove the seeds and liquids. Blor on
paper towels, Cut in half again and then in very thin slices. Add to bowl.

Cut PEppers |:|:|Ft'|1.wip|:, remove wods and membrane. Cue acrods n very thin
ELFip. Add e bowl. Clean omtom. Tur in half and then slice paper thin, Add
pansbey and toss. Taste and adjust seasonings, Serve plain, of on a letouce Teaf,
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BROILED PEACH CALYPSO

ripe freestone peaches

IEE COCONUL macaroons™
whipping cream, abeut

Graml Marnses

Kirsch

Dush sale
1. Wash peaches. Do mot peel. Soak macarcons in cream, Grand Marnier, Kirsch
and 2 bit of salt. Mash the macaroons and wse sufficient cream to turn them into
a heavy custard-like consistency. Spoon into pesch cavities, plice on 3 cooky
shees and broil for about § minutes, or until warm and coconut filling is browned.
If peaches are large, 3 half b sufficienr for cach serving; if peaches are small,
serve 2 halves.

* I buy fresh coconut macaroons at Kuhn's Dielicateisen, 3073 North Lincoln Ave.,
Chicago, LA 7-4735. They usumally have thom on weekends. When 1 find them,
I buy several packages and freeze them to have on hand. There are many wses for
thepr, You will find them in among the breads since they are made by a loeal
bread baker.

MARKET NEWS

Mariculture 15 a new word to add to your vocibulary., It mecins the araficial
raiang of sea hfe. Currently Marine Scientists are experimenting with Cobos,
Crysters, (reported on bist month), Bay scallops, Mussels, and Clams, Lobsters and
sablefish have succensfully been raised, bue srtificial raising i peohibitive in terms
af oo,

The 1972 stocking of the Great Lakes area wall toral over 18 million fish. Ir
i reparted that the overall balance is better now with the introduction of Atlantic
Salmon and Chinooks which outnumber the Cobo. Abour § million lake trout
have alta been turned boose.

Those of you who are concerned about marine life pollution --i]ll:ebz{:prm
know that the Environment Protection Agency is building i own artificial ocean
complete with wave making ratus to test oil spill cleanup methods in the hopes
of developing new methods of protection for marine life. In 1970 there were some
3,355 recorded oil spills and about 876 spills of dangerous substances.

The artificial occan w located in Mew Jemey and 13 being buale ae 3 ome of
§1,828,000, It & the caly one of ity kind in the world and &5 scheduled for com-
letion in 1973,

Withrcui[ﬁshpﬂnﬂlﬁsbuhil:ﬂmrprﬁngihtwpnrqﬁu COMSUMp=
tion is down by almost Y3 b, in 1971, But the Fish and Chips franchise operation
S

West Germany o hopeful thae it can purchase 2 meeric tons of our salmon roc
every six months to turn into caviar. | wonder why we don't do it ourselves?

il T
e

O s recent trip arcund the world we st ourselves an obstacle course of
erying to find s Chinese restaufant in every city and every country that
we visited. The only couniry in which we could ot locate one was Greece.
We even cheched our findings with our Ambagador {a friend and former
student of the Professors’) and he did not know of any either. And the
moat beawtiful Chiness restaurant we have ever been in wat in Stockhalm.
Their scafood dishes were superb, but not as good 25 in Hong Kong o |

Taiwan,




COOK’S CUPEOARD

Mrs. B. of Michigan writes—"1 would like to know of some good, not too expen-
sive, pestaurants in Boston, Alio | am geang to London alone i Movember and
do not know my way around and would have to rely on taxis or the hotel con-
cierge for some good ethnic food. Do you know some?™

Ang—I know nothing abour dining in Bostom, bue if you will call my good friend
Dorothy Crandall, food editer of the Boiton Globe {phone Z82-8000) I am suse
she can advise vou on the beaneries of Boston.
Mfm"cﬂuﬁ:fmd"inlmdnnIlrrm::ﬂituﬁﬂtinﬂuﬂhﬂ:ud

French-type restaurants. But [ do like certain English foods—their French-fried fish

fillets for breakfase; the potted shrimp for appetizers; and the cress sandwiches that

come along with the famous chicken sandwiches at Simpsons. Both are made on
beautiful thin white bread with lots of good burrer.
However, if you really want traditional fare, try the Connaught Grill for Steak-

Eidney pie. For ceafood 1 think Prunier's s even better than it & in Pans, or you

might try the new La Mapoule. | am teld they bave excellent scafoed. The Guines

restyurant s more French than France and the Cordon Rouge is pot only » but
open on Sundays and bolidays. It is rare vo find anyching open, other botel
restaurants, and willing to serve food on these days

Some of my friends whe live in London six mooths out of every year say that
if your interest is food and not decor, be sure to dine at Au Jardin des

in Scho Square, There too you will find the bet Chinese restaurants. Be sare you

can get a taxi back to where you are staying before you domis the one that takes

you there,
Insmnnllthhkthznlmtbnmhdnabﬂmlhbiuladmmmrmumm
biit 1 could be wrong. Perhaps they are just more French and thic plesses me mare.

The Savoy Grill Room i excellent, but if you would like 2 view of the Thames,

then head for the dining room. Be sure o have soee smoked salmon for openers.

Abo the Westbury Hotel has 3 fine dining room.

SOUR CREAM PEACH PIE

Puﬂf Dash r.:It
1 ¢ Fruit Fresh (FF) Juice of 1 Eme
1% cup brown sugar, light i cup cremw fraiche, or
145 Ts cornitarch of sour gream
I% T cinnamon B fresh, ripe peaches

14 © Autmeg

1. Make pastry [me p. 43). Line 2 9-inch pie pan and crimp edges.

2. Combine FF, mgar, cornstarch, cinnamen, nutmeg and sale. Stir together, Add
lime juice and creee fraiche, Mix.

3. Put peaches into a pan of boiling water vo 3 count of 20, Drain and plunge
into cold warer. Peel and shice into the cream. Fold them in 2 they are pecled
1o prevent their tarning dark. 1§ rhe peaches are large, you may need only &
to fill the pie pan, if small you may need mare than 5.

4. Fill pasery with pesch mixoure, Bake in 450.degree oven for 157 minutes

Reduce heat to 37 f-degrees and bake about another 20 mimutes more, or untl
crust & brown, the peaches cooked, and the liquids thickened. Remove from
oven, 4t on & wire cake rack and kt cool. Serve ar room cemperature. Top
with sweetenad whapped cream, ice cream or more sour Cheam.
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ACROSS
Ii Filling for eclairs (Fr, 2 wids)

ILh Second mede of susdeal scals

12y Friend (Frd

13 Whadt

141 Prepesition

131 Edible “poroipine’ of the wa (Fr)

et 17] Bordesux réd wing

190 Undversaty of Arizoas (s )

20 Louisisas {abbe]

211 Tons megistered dabbr)

27 Sreall weliow plem aiten sied ts maks
jam [Fr)

M manrale are Vichy, Selters among
oliers

29} Ewa [Fr)

0 Leng shod (abdr)

by sandy arlinghaus

DWW N

I} Maio cabbage {Fe. 3 wels]

B “Ta & human, b forgnee, 5 di-
vise™ A Fope

3} Ddsarrangs

41 Shallew costainer used for cooking

5 Aubs meridin

B Tall phe ozt felled with food (Frd

71 sl Frd

Bl Coguilles

G A trefile wbisckas [Gwelf fo thh ped of
s aak i7ed

100 Thin sirkedn steak {Fr. 2 wds)
161 University of Alabama [abie]

1@ . “ihe barber™ Magie
X Weeat _____ de Geencoflles (Fr. L
2% sodivm glutamale



ACROSSE

AU Growp of atoms as an atom cavying @&
potitrve of negilive electic chaige fe-
sulting froem foss o galn of one of more
electrons (Sing)

&3 Covil Engineer fabbr]

) Last stage of milosss in which meclei ang
diferentigled b . _phase,

36} Fried Beown (Fr)

34 Species of Sevoy and Swiss iake Trost

410 Major asd ___ Minsr are preater
ang besuer bedi respectively

43 Commt-cl, comme

A4 Qiive e and winegar s a fine saiad

dressing
&%) Bachelor of Aris (abbr)
A3 Detnodt, l.l;r:-innln and KLY.C. each had
II'I-I}HHlI'I yEArE
imb of boey contsining ulna

Li
LRl
bt mad Meyers [abde)
SR

17
seadood comes in o variely of simes,
chicken fo

10 jumbs
Lamd (Fr)
Fats crowle
B To lspelied backwands)
611 Lemmeox
B3l Pregosition
B4l Lsubenbeism white wine (2 wds)

;i

g

g9 prELas
i’é‘

OYSTER STEW

pint oisters

cups whipping cream
cups mil

Celery leaver from 3 branches
1 carroe, coarsely shredded
& sprigs parsley

1 ohieh, cut inta aghths
1 e pale

¥i T mgar

Crackers

Butter curls

Fat Pad

DywW N
24} 14 st
28] Anmal caresd grass
26! Mapoleon was first exiled 1o this iland
22 50 0% s
der of 5t Augustine fabbr]
34 Ml 15 & Tahitisa drink
35 Definite anicle Fr
AT Infrared (abbr)
35 Poel who coined Sruncible™ in childs

paem
0 Milk (Fr)
400 Gosranteed fo U5 citirens who are of
age is the right to
45 Watercress (Fr)
44} Mative of Britiany
46} Qid Testamend Cabbr)
45) Gesundkeil is1 besger ___  krankkai
S1) Blesc waf 51 Michel are Bath paeceded
by this ward
53 Animal who lives upside down
G54 Master of Rils
361 Season of (he yesr (Frl
571 Mir Fores Base [abbrl
580 Et cebera
b2l Aimest evarywhare [abde)

1. Carefully lift each oyster from the liquids and feel for shells. If you find some,
discard.  Pur oysters inte a non-metal pan. Strain remaining juice through a
double-layer of cheesecloth, to remove grit, and into the oysters. Add the

crearmn and et ande.

2. Put cold milk, and balance of ingredienes, down wo the crackers, into 2 savcepan

and heat to s
Axvor the milk.
3. Showly hese oysters and cream,

boil. Turn off beat, cover amd lex steep (for a fow minutes) to
When hot, mod badling, strain milk inte che

oyster-orearm mixture, Pour leto ahalloes wr'ﬂlm. Serve with orfif, Fred

sody crachess. Let guests break their own into

stew. ([ prefer soda erackers

g oyster crackers—but you decsde what you want to serve ) Paw botter cuxls
and let guests help themselves and season 0o taste with freshly-ground pepper
and coarse salt



September found me touring the Therian peninsula in scarch of new foods.

Orver the years | have spent a Ltdanfththwlugallnquuitcfmd
of its food and wing, Cercainly ﬁ: good brandics of Portugal are comparable to
Remy Martin, bt at no plice could 1 find snything like 3 Delamain or Bras dDor,
Still wines are usually drunk young in Portugal and are light and enjoyable with
focd. 1 did noc find 3 Chambertin or Montrachet, but then [ did not expect to.
But they do have many wines superior o Lancer’s Rose, which & about the only
Portuguee wine we seem o be exposed to in this country. 1 guew we think of it
s an inexpensive pink champagne. But how does one set sbout to learn the foods
of 3 foreign land?

If you are lucky, you have a friend living there and he or she takes you in
hand and explaing the cuisine to you. Thats OK, pr-u'rid.ins he ar she h.l_ppm.l: o
be 3 grear cook. Or you can go to a cooking school. But 1 had no friend, good
or bad a3 a cook, and no knowledge of an existing school, so this & how | went
ﬂmul: t]:ur h'u.;lnm ot Eﬁti.ns |t|'1r'u:|.

First of all, we always ery 1o stay in botcls represented by Robert F. "Warner
Inc. {Their headquarvers is ar 830 Fufth Ave, WNew York, and 1 would suggest
you write to thom for a brochure of the hatels they represent.) Their hotels are
ll.'l"‘]]'! the best in a _p.ar'l'i.l':u]a.r COInLry, Il'u:!u‘q,h not the mose EXPCOSIVE, and ot
the Ritzy Ritz type. They are locally managed and one 15 tmmediztely confronted
with the foreign country of his choice. You do pot have to out of the hotel
to kmow you are not ot home. Their botels are comfortsble, service excellent
and the food served in them typical of the country and not the standard Continen-
tal-type food

Before feaving 1 informn the Warner office that T will be ar their hotels and
would like some food stories. And they i turn warn theic Chefs 1 am cn my way.
The Chefs are unbelievably helpful and cooperative. T]ul-,r imvite Mé Lo SOEnE 1RLo
their kitchens to chacrve and w learn. 1 wake pages of noves, sk wery fow ques-
tions because they speak their language, not mine, and weally not Freach, Then
when | get home 1 work out their recipes and try to duplicate the vase 1 remember,

And yoiu might sk, "Why do the Chefs o willingly ler you into their kitchens?™
The answer is simpbe—ue them | am a2 mere woman, 30 what do | koow about
cooking! More often than not, they find the whole experience amusing.

In Lishbon [ stayed st che comforcable Horel Fenix thar overlooks the Praca
Marques de Pombal snd that has 3 beautiful view of the Zoalogical gardens. From
the chefs who presided over its Bodegon restaurant [ learned 1o make the Portugoese
foods which follow. You will find the gresn soup very much like 2 French potage
and the park unusual in its cumin flavor, one of the main spices in curry powder.
The mushrooms are deli- y
cious with their white port
bouguet and arc good
served with qu!u&ur!t
cubed steaks, Dewsers are
invariably eggy and cus-
tard-like. You will not
like them a5 much 235
French Creme HReaveree,
beut you should experience
them. Il have Spanish
recipes for you woon,

Cegyrights 1972 by Alma Lach Ocrones, 1373 Voo I, Mo, &




Crreen Soup
Spiced Pork
Herbed Potatoes, or Pilaf
Tomato Salad
Egg Custard a la Fenix

Cocktails at T—Dinner at 8 Dinmer for Six

DAY BEFORE:
1. Make the green soup, down to the addition of the greens.
2, Make dessere and refrigerace.

Day of Party.
MORNING:
I. Marimaze porck,
2, Mzke salad dressimg.
3. 5S¢t up bar, take out ice cubes, set fable coc.
AFTERNCON:
4:00—NMarnate onisn l'inEt and cocumbers mo zalad drﬂ.p',ns,
§r00—Make pork dish. When done, ser lid apar and off heat.
Cut lemon slices and diced olives ready o 2dd to pork.
Make pilaf or boil potatoes, step 1, ready to saute.
EVENING:
7i00—Berve cockrails
F:a0—If making herbed potavecs, do swep 2 of recipe
Beheat pork over low hear
Fid—Make sslads and place on vable, They go well with the dinper.
Tii0—Add shredded greens o wup, Heat and serve.
Serve pork and potatoes at the rable
Serve dessert at the table

ROJOES COMIND
{Spiced Pork)
?-lb::.k:.np-u:hﬂwuldﬂ.wbd ?I:Hmrhdi;unﬁn
1% caps dry white wine ¥ T lard
Juice of 1 lesmom 1 lemon
1 cloves E:riinl‘.', minsed !.-".'. cup sliced green alives
I ¢ osale 2 o sugar

i t pepper
I. Put pork and ingredients down to the lard into o nen-metal bowl, Mix well
and let marinate for several bours in the refrigerstor. Sor perodically.
2. Heat lard in a |=rp: skillee. Add pnrh. pl'iﬂ:-zl amd brown om alll sides. Onee
browned, spoon off the lard and add the remaining marinade.

3. Cut lemon into thin slices, remove seeds, and cut each slice inte fourthe. Add

to the pork along with the olives and sugar. Cover and simmer for abour 145
hiars. Serve with rice pilaf [ Almanac, p. 46), or with Flerbed Potatoes.



BATATAS A PORTUGUESA
(Herbed Potatoes )

12 small new potatoes Chunk burcer
W ater 3 bd.y leaves
z Ts male 14 © mosemary
2 Ts alive ail Freshly-ground pepper

. Scrub potatoess and do not peel. Put into cold water. Add sale and bring tw a
boil. Cook about 15 minuves, do not stick to sce if they are done. They will
ke OF.

. Heat ail, butter, bay leaves and rosemary in a skiller large enough to hold the
potatoes. Add potavoes, shake around in the skillet to coat with the ails and
then grind pepper over them. Saute until nicely browned on all sides. Serve.

CALDD VERDE
[Green Sowmj |
J- I.I.I'F .I.'ﬂ:l potatics
& cups cold water, or chicken stock
1 T*;:j;.lc
Freshly-ground pepper
8T :lliwegnii
1 Ik, kale, or greems
Smwoked parhe siusige (charizo)
Butter
« Peel and shice potatoes mto a large kettle, Add water, salt and pepper. Cook
about 30 minuter. Grind through a food mill. Pus back into keutle
« Add olive il and hear, Cur kale, |pi.|:|.il:"1.1 lestuce or the green tops of Chincwe
cabbage inte very fine shreds. Cut ssusage into paper-thin shices and saute in
a chunk of butter. Allow two or three slices per serving. Pur sautesd sausages
into soup tureen, of soup bowls
. Add the shredded greens wo the soup, stir and cook about 2 minutes. Greens
shauld be slighty crisp. Serve with croutons or crusty bread or, in the eradition
of Partugal, with cornbread.

Nate: The greens are the trick in this recipe. If you can find collasd greens,

they give 3 good tate. The combination of collaird and kale gives the best

SALADA PORTUGUESA

{Tomato Salad )
i small onion, grated 1 T red wine vinmegar
[ mgstard 1 large red cnicn
vy ¢ osalt 1 small cucumber
Pepper ¥ ripe tommatos
LY € sugar Senall, pirted black olives
4 T olive il

. In a salsd bowl, mash together the grated onion and mustard, sslt, pepper and
sugar. Add oil and wimegar. Mix,

. Peel red onion. Slice paper thin, Waiih onion nngs in see water. Drain well
and blot on paper tawels. Add to the dressing, Peel cucumbers, remove seeds
and slice into the onion rings.

. Wash tamatoes, do not peel. Slice thin. Arrange on lettuce leaves, Top with
marinated oaian rirg and cocumbers. Garnish with black alives



OVOS MOLES A LA FEMIX
h il (Egg Diessert}
1 :“gruad orange and
oo omlt
1% cups sugar
cup water
¥ cup ground almonds
Cinnamon
1. Puc yolks, rind and sale ineo 3 mixer bowl. Beac until chick and lemon colored
and until srug s ready 10 e,
- Pu: sugar and water into saucepan. Str-cook until it bals and then stop arr-
I'I.I:I.E' and let it boil for abouc 1 minuwee
LB End'u:ﬂr pour sirap over yolks while beating. Pour yolk mixture back into
sirup 53 n and cook over very low heat until it thickens a bit more. Do
ot et it
4. Sec into cold water and stir until cosl. Pour inte a shallow serwing duh,
Sprinkle with nuts and a Light speinkling of cinnamon. Refrigerate for about
3 bours before serving. Spoon into goblets and serve with 3 crisp cooky,

Mushrooms in Port
Portuguese Cubed Steaks
Garlic Potatoes
Green Bean Salad
Baked Custard

Cocktails at 7—Dinmer at & Dinner fer Six

DAY BEFORE:
1. Make custard and refrigerate.
2. Make tomaro sauce for salad and refrigersce.
3. Cook beans for the salad and refrigerate.
Take our sce cubes and make maore,
Day of Party:
AFTERNCON:
1. Dice garlic requirements for the potatoes and the steak.
2. Dice onions and parsley for potatoes. Combine with the garlic, salt and pepper.
3. Put flour and crumbs on separate plates ready to use. Set up bar and table.



EVENING:
&00—Linmold fHan and refrigerate

Make mushrooms snd put ingo dishe under glass bells.
G: 30—Brown potatoes, step 1. Ser asade.
G14f—Coat steaks ready to fry, steps 1 and 1.
T:00—5erve drinks.
F:30—Finish potavoes and lec them cook.
7i40—Put mushrooms inte 350-degree oven o bear
7iio—Salad goes well with the dinner—pur on table

muashrooms.

BiD0—Serve

Aik a guet o clear the wable, You fry swaks. Serve garnidhed with che

potatoes.

Serve dessert at the table

FLAN
{Baked Cusiard )
3 cups light cream 1 T Anicerte, or other ligueas
cup sugar, phas 2 T Sale

10 egg yolks

1. Heat cream to a boil. Heat sugar in a metal pan o 3 very light caramel color.
Do not ber it become burnt, or dark. Add hot cream to caramel and then heat
until the sirup meles into che cresm.

2. Beat the yolks together and then gradually pour the hor milk-carsmel into the
yolks while beating. Add aniserte and salt. Tasme and adjus seasonings and
Fwestness.

3. Serain inco indiadual custard cups, or o 4-cup mokl. Set into a water-bath
and bake in a2 }F0-degree oven for abour 1 hour, or until set. Cool and chall
in 1;|'|.: ufri.;:nl.tu:. Unmold and DETWE, OF fefve i indrviduoal cups.

A fan differs from a French Creme Renverses in that it uses egp yolks
and not whole eggs. The caramel may be stirred into che mixtare, or
used to line the mald, in which case it v cooked o a dark caramel calar
and Vi cop of sugsr is added o sweeten the custard. (When sugsr i
burnt, it losss fts swesrmess, )

JUDIAS YERDES SALADA
{Green Bean Salad )

Tomale feuee:

3T alive ail I ¢ aale
I large omion, diced Freshly-ground pepper
2 cloves garlic, minged I T pore wine
4 large tomarces, peeled, seeded and diced It lemon juice
1 T minced parsbey 1 b green beans
1 T sagar Water
I T sl
I. Heat oil in shkiller. Saure onions and garlic until transparent, or abowr 10
minutes. Add ients down o port. Simmer until liquids are evaporated
and sauce i thick. Remowve from heat. Add porc and lemon juice. Cool and
refrigerate.

2 Stem beans. Cut Frenche-siyle. Drop into ketile of boiling water seasoned with
sale. Boil about § minutes, or until just tender. Drain, cool and refrigerane.

1, When ready to sorve, tois beams with tomate wuee, Taee and adinst seacon-
ings. If mixture seerms thick, dilute with bat of olive ail and port. Serve on
lettuce leaves

Nofe: This recipe may abso be served bot, a5 3 vegerable
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If you like garhic, this recipe is for you,
BATATAS A PORTUGUESA

[ Garlic Potalors )
£ small new potatos 2 cloves garlic, mineed
4 Ts olive oal 2 Ts minced fresh corander, or paney
Chunk buttes Coarse salt
2 onions, diced Freshly-ground pepper

1 cup bmling chicken stock, or water

I. Serub potatoes, do not peel. Cuc in half. Heat oil and butter. Brown potae
halve: on both sdes then put roonded side pa skillet

2. Mix onions, garlic, coriander, salt and pepper together. Sprinkle over cut side
of potatecs, Add svock or water, cover and simmer sbout 30 minutes. Serve
potatoes with steakd, Taste and adjuse sessonings of bguid from potatees
Serve separately.

CHAMPIGNONS AU PORTD
{ Musbrooms i Pori )
1 Ib. white mushreoms
1 b butrer
15 ¢ Fruic Fresh
I cup white port wine
Dash sale
Pepper
Wash snd slice mushrooms thin, Put into skiller with butter snd Fruoic Fresh.
Saute about 2 minwtes, Add port, salt and pepper. Cook to reduce liguids wo
nothing, Serve under gless bells as 3 first course (2 cablapoon of warm creme
fraiche or sour cream i good on this when served under bells), or with a Porou-
guse steak, Garndsth wich a bit of minced pamley if you wish

BIFE A PORTUGUESE
{Portugrese Cubed Sfeaks )

2 cloves prl.i.c, crushed Bread crumbs
il t ok oo
F = pepper tter
i T |¢|'I'I-}ll:d'l j'l.l-1'l:i: 2 cloves ;lrli:. cwt in halE
2 whites Minced parsbey
' steaks Leman wedges
Flour

. Mash garlic in wooden salsd bowl with a wooden spoon. Add salt and pepper
and continue to crush. Add kemon juice and egg whites, Bear to a froth,

2. Dip each sveak into flour, then into egg whites and then moo fine crumbs,
Place en sheer of foil ready to firy.

5. When all steaks are coated, heat ail, butter and garlic halves in a very large
skiller, Lee garlic pieces brown and then discard. Add two coated stesks and
brown each vide. hmwnrdrh:ﬂhnrllmky sheet and put mio a 3id-
degree oven vo keep warm while cooking the remaining sveaks.

4, Sgrh}l,l.t steaks with Fun'.k_f and serve with lemon wndgﬂ.. Serve with g:ri'u.-
potatoes,
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KITCHEN TALK

Mrs. 8 of Arizons writes—"1 had strawberries French fried and served with a sauce
thae resanded me of an Anglaise, but it wasn't. The menu called them Straw-
berrics Romanof. Would you have the recipe? Thank you."”

Ani—What you ate were not Strawberries Romanoff, but Beignets aux Fraises,
Both recipes follow. It & 3 commeon mistaks,

BERRIES A LA ROMANOFF
2 quarts strawberries or | quare red raspberries, sweetened

I pint French wanills ice cream I T lime juice ([fresh)
I eup whipping eream 2 T Grand Marsier

3 T conf. sugar 1 T Kirsch

L ¢ vanilla

I. Wash berries, hull if wsing strawberries, and blot on paper towels. Swecten and

refrigerave 3o they are iy cold

1. Soften the ice cream, but do mot bet it mele. A good way o do this B o put it

into the refrigerator for about an hour, but do not forget it

3. Whip cream until stiff and then add sugar, vanillb, lime juice, Grand Marnies

and Kirsch, Mix well.

4. Layer the ice cream, berrics and whi cream in a glass serving dish. Repeat

layers until all are used, ending with berries on top.

Nuote: To be cypically Russian you should somehow manage to blemd the softensd
ice cream and the whipped eream together without doing damage 1o the
whipped creamn and then layer that mirture with the beerins. Hewever, |
find my techmique casier, and prefer the Havor and cexrure contrasts thae
I achieve to the Rusian method.

BEIGNETS AUX FRAISES
{ Fremch-fried Strawberrivs )

Hatiers
1 cup sified cake flowr 1 & Cognac
1 & baking powder 1 & sagar
I egg wolk Dash sale

3% cup ice water or cold beer
Large strawhberries, washed, dried and with hulls left on

. Combine flour and baking powder in 3 small bowl, Mix together with 3 whisk.
Make a hole in the middle of the flour. Add yolk and water. Mix into 3 batter.
(1t will be lumpy.} Add Cognac, sugar and salt. 5tir, but do not beat or the
dough pets sticky. Leawe it lumpy.

2. Pick wp the berries by the hulls, or stems, dip inee the barter and drop s
peanut oil heated to 375 degrees. Lift our as soon as they are brown. Drain
on paper towels and srve with Sabayon sauce which you have made prior w
cooking the berries. The Sabayon will hold up better than the berrics.

You really need o be two people when making this desserr. 1f vou will remember

back to when you ate these, no doubt the mascre dhotel was making the Sabayon

at your table while the chef was fryving the berrics in the kirchen,

YARIATION:
Large black Ribiera grapes are ambeosia when French fried in this manper, but the
seecds are Iﬂm‘thtﬂ; el :.pirl.
Nofe: A quick batter for French frying can be made from Aust Jemnima's Butier-
milk pancake mix. Just add -rru:nufgh bezr or sada water o make 3 thin barter
and then dunk the berries and fry, When [ use club seeda, T always add 2

splash of Cognac for flaver.



SABAYON SAUCE

T sugsr

Lrash sals

whole egz

egg yolks

T Vermouth

T Kimsch

T Grand Marnier

Put sugar, salt, » yolks and Vermouth inco the top part of a double boiler.
Do not ler warer inqgm bortom touch the top part. Heat to s boil, then reduce
keeat and let water simmer. Beat all the while with o hand mixer, or with a whiak.
With the mixer the volume will rriple, but then it will go down. Once thick, add
Kirsch and Grand Marpier. Pour into 3 bowl and them French-fry the bermes
Three or four berries to 2 serving. Guests remove the stems as they car che bermies.

COOK'S CUPBOARD

Mr. W, of Chicage writes—"1 guess | don't reslly feel all that serongly about
"boughten” mayonname=—it's bottled French dressings, with that strong, orange,
chemical flavor, which sends me up the wall My own favorite cole slaw
dressing 15 3 combination of muyonnaize and sour cream, with some winegar,
sugar, and dill thrown in—it’s a bit watery, as cole slaw generally is—but
tastes extremely pood.”

Ans,—The next gimbe | have a green head—cabbage that s—argund, I'll tey your
recipe wsing Hellman's for the mayonnaise. Thanks for sharing your favorite
recipe with Almanac readers,

Mri. L. from Michigan has sent me her favorite tomato preserve recipe to share
weith Almssse readers

Anr—%e love to have recipes as delicsous a5 thiv one. [ have preserved some
tomatoss for wintertime ﬂ.ﬁ.n; arad I'u'.'q:t you will taa,

P N

TOMATO PRESERVES
& cups peeled, shiced tomatos Spros .!H';:
§ cups sugar ¥t cloves
1 & sale Ly ¢ albpice
3 lemons, sliced thin Vi-inch fresh ginger, shiced
I orange, sliced thin 2 sticks cinnzmon

1. Puc all ingrediencs bus the spices invo 3 large bowl Be sure to remove soeds
from citrus shees, Seir together. Let stand it room temperature for abour &
howrs and then refrigerate over nighe.

2. Mext day drain liguids from che vomacoes and citres fruic. Puc into 3 Jarge
enameled keecle,

5. Remove buds from cloves. Tie cloves, albpice and ginger sbices in a2 piece of
cheesechoth, Add o Ligquids, aleng with the cinnsmon sticks and bring o a
baoil. Cook until liguads thicken and then sdd the tematos and froits. Coak
until transparent and Bquids thicken.

4, Pack in sverilized jars, or glasses. Cover with melved paraffin, cool and cover
with lids. Store in a cool place. Makes about 10 half pines
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DIVIDEND MENT II

Oyster Stew (p. $0)
Portugusse Cubed Steaks {p. §6)
Conserva di Peperoni (p. 28)
Pain Ocdinaire, (p. 35)

Coupe do Glace au Bhum (p. 34)
{make with pineapple)
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Of all our holidays I like Thanksgiving the best. For me it
means a home filled with the good smells of food reasting and cook-
ing, lots of family and commaotion.

As a child my mother and grandmother would cook for days
before Thanksgiving to be ready for the bountful day. They made
mincemeat pies from their own homemade mincemeat, Pumpkin
pics were made from pumpkins they had grown and gathered from
the corn fields. And because we had lived in the south, there was
always one southern pecan pie. Homemade rolls and coffeecakes
were in abundance and the butter was freshly churned.

Whether we had turkey, guinea hen, goose or chicken was largely
dependent upon which bird was ready for the cating and on how
many were still roaming in the barn yard. Stufhng included oysters,
since that was the one tradition my father liked. Whale cranberry
sauce, creamed onions, butterd squash and gravy plaved their pare
in stuffing evervone of the eaters.

Relishes were homemade and included piccalilli, corn relish,
chow-chow and pickled peaches and beets. Olives were a luxury
and it was a very special Thanksgiving when they appeared in their
special cut glass dish.

So, in the tradition of Thanksgivings past, 1 offer you this old-
fashioned menu with a French accent.

Shrimp Cocktail

Cham pagne
Grilled Breads
Sweet Polato Chips
Turkey
Giblet Sance
Beanine

Owster Casserole
Butiered Buifernnt Sguash
Creamed Owions

Cranberry Sance
Reliches
Rienssec
Puinpkin Pecan Pie

Cafe Diablo

CopyrightT 1072 by Alma Lack Movesmes, 1977 Vou I, Mo. 7



Champagne at 7—Dinmer at 8 Dinmer for Eight
DAY BEFORE:

. Cook giblets and make gibler pauce.

i Cﬂlﬂl‘. !-h.fl.lTlP and make I!|:: wﬂ.hl.:il LILCE,

i. Cook cranberries,

4. Cook squash.

§. Prepare relnhes of radish roses, celery and carror sticks and greem onmions.
Refrigerane cana of olives,

Make pie crust ready o roll out and use.

Make rese resdy to dye red.

Make grilled bocsds

Make sweet potato chips.

Thanksgiving Day: MORNING:

1. Take turkey from the refrigeravor and ler come to room temperature.

2. Remove pie dough from defrigerator. Refrigerace Champagne and Ricussec,

. Prepare the cockrail area. Ser our grilled breads and sweet potato chips, but
keep covered with Saran,

4. Start setting the table. Wlhen the pie dough i warm cocugh te rofll without
bresking, stop snd make rhe pie.

5. Roll out eras and line the pie plates. Make the pumpkin filling and fill the
shells. Bake. Finish sctting the able,

AFTERNOON:

3:00—Prepare turkey for roasting.

}:i30—=Make creamed onions and set aside ready to reheat. Take squash from
refigerator so it will warm to room temperature. If gibler savce is frozen,
remove and let thaw in a sauccpan.

Put turkey into oven to roast,

4:00—Arrange shrimp on servimg plate with ssuee, cover and refrigerate ready
DO SCCVE

4:30—Dye rose and leave in dye water until peeded,

Turn turkey.

§:00—Put pie (in pie plite) on 3 cooky sheet. Arrange pecan halves over vop,
add glare and broil. 5S¢t on cake rack o cool. When cool, see pie plate onto
a serving plate ready po proient at the table. Pur with the desere plites and
sEving utensils.

Prepare cafe diablo ready vo cook,
Turn turkey.

§130—Your time.

&:30—Prepare oyater casserobe. Leave at room pemperature. Heat giblet ssoce, taste
and adjust seasonings. Set aside. Heat squash, taste and adjust, then ser aside.
Put cranberry sauce on the table. Open the olives and pur into serving dishes,
Cover and refrigerate.

Turn twrkey.

Til—Rerve champagne and shrimp.

T:l f—Pur eviter casserole into the oven.

T130—The turkey should be done. Take from the oven and place on turkey
platver. Let stand.

Beheae giblet sauwce, squash and enden,
Put relishes an the zable.

7:50—Remove strings and garnish the turkey. St on the able. Serve wegetables
and sauce in it special dish. Light the candles and a3 "happy Thanksgiving.™
If wou are serving hot rolls and butter, it them into the schedule
Pass the oyster casserole after the turkey is carved and served.

o M
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GRILLED BREAD CHIPS

These saley, flavorful breads are betrer than nuts, pretzels or crackers, but
finding the bread to make them is 3 problem. As of now, the oaly place 1 know
i Clnic.:p:: is Levinson's B-.ll:ﬂ'_r, 2596 W. Devon, RO 1-1174. Tnl:phnn: and order
small Joaves of marbled bread called, “combination rye and pumpernickle.” Ask
them ot to slice in, and insisc chat it not be sliced. However, you will probably get
therg and find i is sliced. If so, do not eake the beead because vou canmor make
this recipe with thick sliced bresd.

I boy six w 12 loaves at 3 cime amd freere theme Thaw loaves before slicing
therm.

How to make Grilled Bread

With a very sharp cutting knife, shee the beead paper thin, You should be able
o resd the recipe through the slice. Once sliced, put the shices om a2 cooky e
Using s paint brudh, coat heavily with melted, clinifed butter and then sprinkle
with coarse (Rasher) sale. (Clirified butter 5 best, but you may use rt;ulir bugter,
buc be sure ic is unsalved. )

Broal shices about & inches from the beat, or if cloter, keep the hear lower. Once
alices are Hiul:bling_ il browned amound the Irﬂ;ﬂ:. remave from cn-uhr sheet to wire
cake racks o coal.

Cnce cool, put into plascic bags, or a metal can and keep air tighe. Serve plain,
with dips or chesie,

SHRIMP
COCKTAIL

143 ks, clesmed, raw shrimp
Caold warer
1 inch gnger, dhoed
I whoble lemion
1T sl
10 whole peppercorns

I. Put shrimp, in their frozen state, into a large kettle. Add water to a depth
of 3-inches over the vop of the shrimp.

2., Add ginger slices. Cut lemon in half and squeeze juice into the waver and then
add the rinds, Add silt and peppercorns. Bring o a2 bodl. Stir and turn the
et off. Let :Erl'mp stand in the bot water for ? minutes.

¥, Diwain shimp and wash ander cobd running water, Drain, cover and refrigerare.
Serve with the following sauce.

Note: Ginger kills che fishy caste and smell of seafocds,

COCKTAIL SAUCE
? cups MayORnakse G ¢ sagar
L cup catsup I ¢ freah oill woed, ar dried
Juice of Vi lime 1 t sherry

Mix all ingredients together and refrigerate overmight to age.



SWEET POTATO CHIPS

hpEt Thanksiving is not Thanksgiving without sweer potavoes, then make some
e hap.

Selece narrow, bong swoct potatocs aniform i size. That is, &0 not sclect onds
that are fat in the middle and thin on the ends. Wash and scrub the potatoes and
then dry. Do not peel.

Slice paper thin. 1 use a vegetable slicer for this, one where 1 can regulate the
thickness of the slice, but you can also skice them by hand with & sharp knife, Just
be sure they are paper thin.

Afver the sweet potatoes are sliced, cook-stir the shices in peanst oil hexced to
240-260 degrees. Cook abour 2 minutes oo volanlize the moisture from dhem.
Then bifc out, Fry all slices and drain on paper vowels.

Owiee all slices are Fred a Firse tame, beit the ol w0 320-degrees and fry a
#econd time until they are dried out and crsp. Do not et them brown and do not
cook them in cil hotter than 320 degrees or they will burn. (Because of thwe sugar
in the potatoes they must be cooked ar lower temperatures than white potatoes.)
Drain on paper towel and sprinkle with Kosher sale.

STUFFING INFORMATION

If you wish to stuff the turkey, or fowl, do so just before putting it into the
oven and be sure to remove all of the stuffing as soon a5 the bird returns to the
kitchen. If possble, even before eating the pie.

Since we cook “'birds" uncovered and at lower temperatures than did our parents,
the rlrn.E.n'g; never reaches a Lemiperatune hot ln-nugh to kill the bactersa, Eﬂud and
bad, that is found in bresd stuffing and meat juices.

That you have had no illnesses in the past may be pure luck, or perhaps your
oven was not sccurate and w0 you cooked the seuffed bird at 3 cemperseure high
enough g0 deitray the bad bactena,

To be on the safe nide, 1 never seuff 2 fowl with bread, nce or other pustas. 1
make the stuffing and pur ic into 3 casserole and bake it slong with the turkey, 1
even prefer the crisp eram of the camerole stuffing to the monr varety found in
the dark cavity af the bird,

SCALLOPED OYSTERS
i pe. fresh oysters 14 1. botrer
1 pe. ¥ snd U cresen Freshly-ground pepper
gnda :'r:ld:m.z broken Salt

I. Feel each oyster for pieces of shell. Dizeard them. Add half whe cream to the
oysters. Wash and hfe the ovsters o a clean bowl, Pour ayster lquids chrosgh
cheesecloth to remove gnit. Add balance of cream.

2. Burwer s quart casserole. Put a layer of broken erackers on the borrom. Add
a layer of aysters. Dot with butter and grind pepper over the oysters. Salt
lightly [crickers are salty). Repear lavers, ending with crackers. Fill o
inch of the top of the camserole.

¥, Add the cream and ler soak. Add meore cream. Tt should take all of the cream,
but the mobtare in the crackers will determine the amount. The casserole
should be mopist when baked and it will gase like a chick oyster snew,

4. Cover casserole with 2 134 and bake in 2 370-degree oven on the lowest shelf
for about 40 minutes o 1 hour. Bottom of caserole should be browned.
Remove lid the lasc 17 minutes of baking and ket the top ger brown. Increase
bear if mecenary and raiee casserale to an upper shelf.



ROAST
TURKEY

i (12-14 Ib.) hem varkey
Oal

Y o omale
% ¢ sugar

Pepper
L5 Ik butter
¥ cup Cognac

I, If possible ger a fresh turkey, that is, one that hus mot been frozen. (Hen tur-
keys have more breast mesn snd are st quite as tough as Tom torkeys.) Remove
l.g.tibl:u from inside the bird and the neck, which 15 vaually stuffed in the nock

i,

2. Pur water mnto 3 llrgvr kettbe and brmn_ o 3 Im'.il. Rﬂm'l.': frioam tl'.'g h.l.: and
sef o the sink. Then, holding the bird by the legs, dunk it in and oue of the
Bosling waver twice. Lot drain, This technique livens the skin, opens the pores,
and allows che coatings 1o seep into the bird

¥. Coar broke rack with oil, Set bird on rack, Combine salt, sugar and pepper.
Sprinkle into cavity of bird. %WSth a long handled fork reach into the cavicy
:ndin:h it full of boles. Add V5 Ib butter o cavity. Cross the kegs and tie
together.

4. Bun your fingers down the neck skin and separate che skin from the breast
meat, Cut long, thin slices of butter from the remaining ' b, Insert these
between che skin and meat. Pull peck zhin w the back of rhe bird spd zew,
or fasten with & pick. Tuck wings behind the shoulders of the bird and owver
the neck skin to hold ic cighe.

5. Brush the bird with Cognsc. Bake in 3 prehested 429-degree oven for 1 hour,
Reduce beat to 325, Turn bird vo one side. (Use many byers of paper towels for
this job. They do not copducy hear and can be discarded afver wing.) Baste with
Cognac. Bake 40 minotes. Put bird on its back (use paper towels), and then
turn o the other side. Baste again with Cognac. Cook 1| hour. Turn the bind
onto its back and beave it, breast up, Brush the bird with meloed, wnsalted
butter (clarified is best) and roast another 30 munutes to one howr. The bird
ghould ke done. If using a chermometer, st will regisver 175 -degrees.  Tnsert
thermometer between the breast and leg and into the thigh meat.

6. Pur turkey onto large placter, breast down, and let resc 20 minutes Thas posi-
tian allows the butter and juices to permscate the breast mear. Adter 20 minutes,
turn right side up and remove string from legs. Tuck a big bunch of parsley
inte the L:F snd add 2 Few radich roses to the parsley, or an orange rose.
Orange vose: Cut the thin orange layer of skin from a thick skinned DEIARE

Then cut the whate laver of skin off, cutting into the srange o remeve all the whie

from the orange. Cut this white liver off in one continuous spiral piece, beginning

at the top and énding at the bottom. Once removed, pur an end ingo the palm of
vewr hand and wind the spiral of peel around 1o make a rose. Fasten the end plece
into the skin with half 2 wooden pick.

Mix 1 ¢t red food coloring with about 2 T warm water. Put rose, wop down inte
dye water. Leave 10 minutes and turn over to dye the rear. Drain on paper towebs
and then set in 2 bed of parsley.
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CREAMED ONIONS

i6 whaole, medinm-sized white onions I t salt

Cold warer Pepper

Chunk butter 1 £ wigars
I b ozl Dash nutmeg
2 t sugar 2 cups 'y & ¥ cream
I t Froit Fresh I cup milk
by Ib barrer 2 T Madeirs
& T flour I T Cognac

Peel anions, lngo the root of each cot 3 crosi. Thia allows the tight reot ends
to expand so the center of the ankons will not push sut the top.

Puat anicna into cold water. BII.I'I.F ro @ boil. Dirsin, rinse and cover ,\F_in with
cold water. Add a chunk of burter, | ¢ sale, 2 ¢ sugar and Fruix Fresh, Bring
to a bod and then simmer about 10 minutes, or unel eader. Drain and ringe
in cold water.

Mele 14 Ib. butter in 2 sancepan. Add flour and blead into the butter with a
whisk, Add salt, pepper, sugar and nuomeg. Stir in cold cream and milk, Seir-
cook with whisk unel thickened. Taste and sdjpet eeasonings.  Add Madeira
and Cognac. Add drained onions. Genely toss in the ssuce. Cover and let
stansd wntil ready o rebear and serve.

2 burternuc squash, or scems

2 cups water

1t osalt

1 b bucter

Yo sl

& T sugar, or brown sugar

¥ eup half and half cream
Minced fresh coriander, or ground

Cut ﬂ[u:l.ﬂ'n in half and remove seeds. Put water and | ¢ sale in a large skilber.
Lay cut side of squash into the water. Cover and simmer about 40 minutes,
or until pulp is tender.

Remove squash halves to a plate and let conl. With a spoon, scoop meat from
the rinds. Put pulp inte a sascepan. Add butier, '3 t salt, mgar, cream and
coriander. Mash and mix vogether, Simmer over very low bear for abour 20
minutes. Do not let it barn. Add more cream of it neads mossture. Sprinkle
with muncad fresh corander if you have i, o with ground coriander,

CRANBERRY SAUCE
1 pkg. fresh cranberrics B ot omalt
1% cups warer 5 T Grand Marnier
2 cups sugar I T Cognae

Wash berries. Dmscard any soft ones and remove any rermaining stems. St aside.
Combine water, sugar and sale. Stir-cock to a beil and then et cock to a sirup,
ar 220-degrees. Add berries and stir-cook wnril all the berrics “pop.” Remove
from heat. add ligueurs, stir, cool and pour into serving dish. Cover and
nfﬁ#uu. Remove {roam u[rigemmr absut 1 hoor befére .n:rﬁ"irl.g. but leave
covired.



PUMPKIN PIE
1 (%-inch) prepared pie cruse I T Grand Marnser
1% cups canned pumpkin [of 2 cups half & half cream
prepare 1t you , JUSE 2 egg whites
like cocking squash) i% ¢ osale
: o b
s cup E10] Topbimp:
b2 t ground s'm.;gir P#::En halves
L2 t cinnamon I cup brown sugar
Dash cloves 15 b butrer, m;;d
Lot sl 2 T light cream

Grated find of 1 lemon

« Mauke a pie crusc (p. 43 of Almanar) and line 3 9-inch pie plate and 3 smaller

one with pastry, Prehear oven o 450-degrees.

Pot pumpkin, yolks, brown sugsr, ginger, cinnamon, cloves, salt, grated rind
and Grand Marnier in 2 bowl and miz. Add cream and mix

Add szl v whites znd whip saff, Blad whites into pumphin mixtare, Fill kag
pie crust firse apd then pour what remaine into the smaller crose

Bake st 4¥0-degrees for 19 minutes. Redice hear 1o 525 and bake another 30
manutes. Knife macrted into center comes out clean when pie i done. [Rermem-
ber the pic will go on cooking after it i removed from the oven.) Set pic on a
wire rack po eool

Once cool, arrange pecan halves over top of pe in an orderly Fashbon, Blend
together brown suger, butter and cream. Spoon over pecans, Broil 5-1 minuces,
ar unti] bubbly and pecans are lightly browned. Do not leave the pie—iz burns
quickly once it b done. Ser on cake rack te ecol. If you wuh, serve with
whipped cream or vanilla ice cream.

Node:  1f broken pecans are wsed, simply add 1 cup of them o the wopping ingredi-

ents, mix 3nd spoon over the pie and brol ™ot as precty as hilves, but
just a5 good. (Eac a pecan vo be sure they are not rancid before you wie
them an the |!|ir.

CAFE DIABLD
6 cups coffee 1% Cups sugar
£ 4 indgant espressn 1 lemon peel
20 epreso coffer besns, or regulir ones 1 orange peel
20 juniper berries, or 14 cup gin [hash sale
2 (3-inch) sticks cinnamon L3 cup Cognac
4 whale cloves Ly cup Grand Marnier

Put everything, down to the sugar into 2 diakle chafing dsh, or smply cook
over very low heat in an enamel pane Add 1 cup of sugar mow. Cur che peel-
from the lemon and orange in 3 contineous spiral plece. Add 1o the pot.
Add sale and gemmer sbout 1 Four, Taste and add more sugar and half che
liquenrs. Cook another 20 minures. This sheuld reduce mlziw: 4 cups and
be very thick and taty.
When ready 1o rerve, hest remaining ¢ and Grand Marmier in a small pan
Ignice the liqueurs, Lift one of the rinds from the brew with 2 fork and pour
the flaming liqueurs down the spiral and let it float in flames over the coffee.
Serain into diable o dempaiee e, l.uirl; a diablo ldle with itz own strainer,
or 3 tex strainer.
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GIBLET SAUCE

Giblets and neck
4 cups canned chicken broth
1 carrot, chopped
1 onn,
6 parsley sprigs
| branch celery, chopped
4 Ib, buter | bay leat
I omion, diced Gt dried thyme
I carrot, diced 2 parsley sprigs
1T sugar I T tomato paste
I clove garlic, minced Li € pepper
3T flowr Brown colonng
3 cups seock 2 T Cognac

1 T Madeira

Put giblets and neck into savcepan with broth, chopped carrots, onions, parsley
sprigs and cclery. Cover and simmer for about 2 hours. Remove liver afver
about 20 minutes of cooking. Do not we the liver in the sauce, not unles
everyone likes liver (kids woaally do noc like irs vexture, 3o don't ruin the sauce
for them).

When giblets are done, strip mieat from the neck and dice. Dice girzard and
beare. Set aside ready to e

While giblets cook, make the sawce. Ssute diced onions and carrots in butter
for sbour 20 minutcs. Add sugar and caramelize vegerables 1o a dark brown,

Add garlic and flour and stir-cook for about | minute. Add svock; bay, thyme,
parskey, tomate paste and pepper. Stir-cook to a boil and then reduce heat to
a simmer, Ser Iid ajor and simmer aboutr 40 mdnutes. Sauce will reduce itself
and become glossy. Remove bay leaf and Emp pamsley sprige. Add brown
nuhr.i.u; {make womee, [ 26 Almrﬂ'ﬂ'j to mzke a rich o« Brrain sawee mio a
clean saucepan. Add diced giblews, neck meat and liqueurs. Tae and adjust
scasonings. It will probably need abour % weaspoon of sugar and a splash of

Nofe: When you make the sauce 3 day in advance, do pot add ligueurs. Add

them when the sauce s reheated and ready to serve. The sauce can aleo
be made in advance and frozen.

CULINARY CRYPTIC CONTEST

He who deciphers the quotation below will win a pice of Le Creuset’s

farmous emameled cooking pots. The letter beaning the earliest postmark

wing: Send your solution: fo Alma’s Almanec, §750 Kenwood Ave,

Chicago, €0637.

“Ihge Pmyn Othm Pvai Hhdw Vbpi Bgub Onot Hmpy Ajbn Gpam®
Emne Ebpo Bub Mng




COOKS CUPBOARD

Mr. W. of Chicage awki—""When | encounter something 1've never heard of before,
[ generally am graceful for some explanation. sps you expluned it in a2
previcws  ipseallment, but my memoey an't all thar strong. Whar & Fraic
Fresh? | sssume it's & spice of some sort, but it"s new to me"

Ani—5e p. 22 of Almanac, bottom of page

Mri. B. of Michigan wrifes=—"%hen making a Pare a Croute my erst i quite
greasy and won't get brown, What am [ doing wrong? 1 uwie veal and pork in
the filling, and how de vou make a Pate in 4 Brioche Ioaf of bread? 1 always
look forward to Almanac.™

Arp=If the crusc s greasy, your ratio of fat wo Aour i oo much. Your Alkng
has nothing 1o do with the crust not browning or its greasiness. (There & an
excellent pastry recipe on p. 43 of Almawar.) However, ry wing 12 cup of
shortering 10 4 cups of flowar, | egg, 2 & sugar, 5 ¢ sale and enough cold warer
oo hald ic ther. [ think lard is bese in this type of crust,

-'lhwrnﬁﬁ:ng brioche with pate, see my bock, Cooking 2 la Cordon Blew,
p. 376. I do not approve of filling the dough and then baking it. The dough
callects and halds che far from the pork and there & always a boflow left from
the shrinking of the meat thar muse be filled with gelee afver ir s baked and
cooled, And 1 don't parciculsely like cold gelec on top of a layer of rendered
far. 1 prefer vo bake the brioche, cur off the top, hollow it out, pack with pate,
the top too, and then put back together. Try making ic chis way,

KITCHEN TALK

L'Llnf-u-f you have been il-l:.in; for a mousiakas r\r«tip-r. You can ss :[rq]ﬂ_r-
ground lamb, or kftover turkey.

MOUSSAKA
§ cups diced, cooked rurkey I T chopped parsley
L sxmall :mh.uu 1 T cherwil
i cup olive il B4t osweer basil
Chunk buster Salt and
2 onjons, diced §oamall eggs, Eem
2 cloves garlic, minced Cockeail sauce, p. 42 Almaaas

2 tomatocs, pecled and diced

1. Remove skin from turkey and dice mear. Cur eggplancs in half, Ssute in ofive
oil, fleshy side down, for abour 20 minutes, or until pulp is tender and can be
remaved from the skins

2. Saute onwors and gardic in bucter for 3 few minutes. Add diced turkey and
scoop pulp from skins of cggplants, Do not damage che skine. Add comatoes,
parsley, chervil, basil, salt and pepper. Cook-seir until pulp is wender. Add
ez, max and semave from heat.

b, Butter a 1-quart casserobe. Place stnps of eggplant shells, skin side down, into
the casserale. Ovwerlap skins in a spiral fashion from the center out and lee the
extra length of skin hang down over the camersle. Fill sith turkey muxeure,
Fold the skins up over tic filling. Cover and set casserole into 3 waterbath,
Coak 18 a -H!ﬂ—dq;m oven for about 3 minutes. Reduce bear to J!ﬂ-d-:ﬂru—;
and cook ancther hall bous.

4. When done, cool on a wire rack for about § minutes, then invert m a deep
plateer. While mousaka cooks, prepare the ssuce.

5. Make a double recipe of the cockeail sauce on p. 42, Cook-stir it until it i very
warm, but do not let it boil. Pour sround the moussaks and serve,
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by sandy arlinghaus

The Question Box

Mirs, G, of Calif, weites—"My cream pufls do not sem to rioe as they should, but

are rather flat. “Whaz could | be doing wrong?™

Ay, —Probably one of two things, Maybe too much egg. or you add the eggs 1o
the hot dl:-uj.:h. which sets them. Auuming yvour recipe calls for four ERES
add jusc three and then if the dough seerm tao stiff, bear the faarth (T HJ-SH;E‘H-J’
to mix it and add just enough of the beaten egg o make the dough che raghe
consistency, which 1 a firm-moist mixture that retainsy its shape on the cooky
sheer and does mor weem 1o "u'lu;l." Hemmrnber moo, when usg iumbﬂ-;i::
cpgs you will peed fewer than when wsing small-uwed cpge.

And be sore to cool the bot water-butcer-flour mixture o lukewarm before
adidimg the eges. 1F you do nor do chis, the hear will tend o cook the eggs and
they will nor rae the dough in the oven—they can'r, because they are already
cooked, or =L

A face you muay not knaw, B thar mobturee, 30 well a5 bear, makos paseries
and caker riie. Therefare, try o keep vour deughs coal s that when put o
a1 hat oven they will ereare moisture.



il

Christmas foods are not as traditional as the foods of Thanks-
giving. What you eat and when you ear is often dependent upon
if or when you participate in the religious celebration of Christmas.
The foods of Christmas are a personal problem since chey must fit
into your own pattern of holiday celebration. Therefore, I shall
concern myself with simple suppers and hope that they will com-
plement your culinary offerings of the Yuletide season.

Certanly it would not be Christmas withour special cookies.
S0 these confections are my way of saying "Merry Christmas™ to
you. And for your husband 1 include a special "Syllabub-Eggnog™
drink., Syllabub means something unsubstantial and frothy — but

in a culinary sense syllabub means a dish that is like a drink and a
drink that is like a dish. Afrer a few of them — you'll write your
own definivion. Happy holidays!

AMAS EVE SUPPER

Omion Canapes

Broded Lobster
Potate Chips
Three Salad

Pols de Creme an Chocolat

Listys
SYLLABUB-EGENDG
1 gr. whipping cream 8 T conlectiomneds” sugar
Peel from 2 lemiona I cup sherry
b egg yolks I cup bourbon, or to taste
£ T brown sagar Dash nuteeg

1. Put whipping cream into lirge mixing bowl. With a porave peeler. cur yellow
skin from the lemen. Add to the cream and refrigerate overnight.

2. Mexr day, when ready o serve, bear volks in mixer bowl wieil thick and light,
Add sugars, sheery and bourbon, Bear

L. Sprain creamt mbo 2 chean mixer bl thus n'mn'ring rumiki, WHF until srare-
ing to stiffon, then add yolk mixtare. Mix well and pour inte 1 serving bowl.
Sprinkle with nutmeg and serve in stemmed wine glasses. Makes 2 quares.

opyright® 1872 by Rima Lach Decpsimum, 1972 Var I, MNo. §
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ONION CANAPES
Theic are unbclicveably gowl, Be sure fo urake i e,
& slices furm-type bread
3 [I-i.n-d\ ﬂ'uj white cnions
Mayonnaise (Hellmann's)
With a 1 ¥-inch round cutter, stamp our rounds of bresd, Put them on 2
cooky sheet.
Peel onions and cut into thin, round slices na thicker tham 1/ 16-inch,
Coat bread rounds with mayonnaise, add onion slices and then coar them
with mayonnaise,
Broil aboue 4-inches from heat, and wniil the mayonnaise bobbles and turmas
lightly brown, Serve hot.

Nafe fo Mr. W.—Hellmann's will nor curdle when broded,

1.

BROILED LOBSTERS
3 whale, live lobsters
13 Ib. butter
1 elove garlic, cut in half
1 t minced parsley

Kill che loksters (see Paella recipe, p. 77). Once dead, split in half r.i;_r,]:l:
down the middle. from hesd vo wil. Remove the romally and save. Discard
the stomach, If vou don't know where it i, just follow the tobe leading from
the mauth ti.ght down to the stomach ssd remove ||| af |:'|'|-.i:. Eﬂ:ryl:!ﬁﬂ E;
edible in o lobster, except for the scomach. The gills aren't you'Tl Ld
that out if you try 1o eat them, but chey won't hure you. The scomiach prob-
ably would not hurt you, but we don't normally cac the stomach of any animal,
Once lobsters are cut in half, crack the claws with a hammer, Cover s large
cooky sheet with heavy foil and tum up all sides o make 2 shallow panm, Add
lobster halwes.

Melt butter with the garlic. Add the parskey. Spoon over the bobster rails and
spocn burter inro cthe cracked claws,

Bl six inches frons hest for aboue 10 minutes. Lobster meat furns & Ful}f
white when done, Do not overcook lobiter and do not burn the mear. Pur che
claws in the center of the hear since they ke longer w cook. Alio eat them
Lase since they will continue o cook after being removed from she beoiler.
Mash the tomally into the remsining butter mixture and serve with the laberers,
Serve with 2 salad, assorced olives and homemade potato chips. Serve a half

lohs r
2ok THREE SALAD

The fomatocs of winter lack tasde, bud when comidined with
green peppers and sweet omions fhey furm inle sometbing
replniscent of siemaer,

} nipe tomaros La ot sale
Ve large green pepper Dash pepper
1 hrﬂ;c. Mt swest anion :.". t sugar

4 s cider vinegar {mot white)
Have vegetables 3t room oemperature, Wash and clesn, Do pot peel the
tomatoes. Cut them inte a medium dice and into 3 salad bowl, Finely dice che
ptﬂcr and onwon and add.
When ready to serve, add the vinegar, salt, pepper and sugar. Gendly woss, then
tasee and adjust seasonings. Spoon onte salad plates. If you need oo "strecch™
the salsl o serve ovore, serve 1t on legtuce leaves.



POTS de CREME au CHOCOLAT

{Chevolale Cream )
4 o, Cerman sweet chooolate b ot omale
I cup whipping cream & small egg yolks
2 T sugas 1 T vasilla

I. Puz chocolate on a plate and nto a pilst-leated oven o soften. This will ke
about one hour. Or, soften chocolate by putting it inte the top pare of a
dauble boiler and then set the top part nto very warm warer,

2. Heat the cream, sugar and salt 1o 3 boil. Cool to hakewarm.

3. Bear volks in moxer wntil thick. Add softened chocolate and warm coeam.
Pour into wop pary of double boiler and ser over hor water. Cook-stir uncil
thick, Add vanilla and then strain into pots de crense contamers, gobless or a
fancy serving dish. Cover with Saran and refrigerate overnight. Serve plain,
or topped with whipped cream and a3 sprinkling of nuts for a really rich dessern.

POTATO CHIPS
4 red potatoes of aniform size
Peanut il
Coarse salt

t. Peel potatees and pue intg ¢old water. Slice a5 thin as possible. Pur int cold
water, | use 3 vegenable slicer, one whose blade can be regulaced for thicknes.

2. Heat il to 320-degrees. Dry the shices from about one potato on a werry wowel.
Add these to the oil. Str-cook wntil the ol stops bubbling, which means the
water has evaporated from the shices. Do not lec chemn brown. Lifc from the
oil amd drain on paper towel. Cook rernaining shices in small bavches,

b. Then beat the ol o 350-degrees and cook the slices & second time, cooking
them until they are light browa and crisp. Lift out, drain on paper towels and
sprinkle with salt. Cool and keep in 4 pilot-heated oven, or in a tight container
o rﬂ;'m c'rihtsnm- Mike :ldvm.h ; :

MNofe: T you have mever made potato chips, you have 3 treat an store for you,

A word abowt Fremcl Frying
8. Always use a large container. Most peophe use roo small 3 vewel because they

don't wane to "waste™ so much ol Thas s weong thinking, Swall con-
taimers weall mv:.ﬂ.bl:,- cause the ol w boil over and Fraany CLmMes canie a
grexee fire. When the container iv large, there is room for the volicalizarion
w take plice

b, Use between 2 and 5 inches of oil in the pan and the pan should be decp

enough so that you will have about 4 inches of space above the ol level.

e Always dry wer foods, like potatoss, before adding thom to the oo oil

d. A Fm:h-{rrﬂ in the pﬂ'fen: pan Lo use for French Fr}'i'ng.. Ie 15 Iqrgt and

has a Baiker and 3 cover. If o do not lave one, put it on your Chrisrmas
list, but buy the right kind, It should be heavy guage soeel with enamel
coating. [hey comte in atfrackive colors, 1o staee color on your Christ-
mas list. We offered these for sle in my cookong classes last fall. IF you
did mot get one, and would like one, let me know.

During the winter months | do 3 lor of French-frying, 1 fill the fryer 1w a
d.:P[h of abour § inches wich peanut ol wse o, and then when [ am t|'|.n:|1.|31'| oiaks
ing, cover the pan with its lid and set it out on my back porch until the next time
it is needed, Ol dors wor frecee and ehe ol siays fresh for moarks, Por apd ol
should always be brought to mom temperature before placing over direct heat.
More: W Vo dis have a grease fire, either on tgp the range. o in the beroaler,

i the flames beavily with sale. Salc will smother the fire. Sucaks and
chops can be washed free of the sali and cooking can procmed in 4 skiller
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LISTY
{ Bobewmian Frewel-Fried Pagiry)
1y cups wifeed .ll]-purpuu: flour

L
I T cream
I ¢ confectioners’ sugas
1T rum

Peanut oil for frying

Confectioners’ sugar

. Pot | cop of four inte mixer bowl. Make a well in the flowr. Add yolks, crexm,
pugar and rum, With 3 hand mixer, blend i flour. Add emough of the remain-
ing '3 cup of four to make a dough the consistency of noodle dough. Kncad
until smooth.

L, Cut dough in half. Roll esch portson out paper thin, Cut into 4=inch squares
and make 2 or 3 gathes in center of cach piece about 3-inches long, Fry in 370-
degree oil for 2bout 3 minwtes; or until Lightly browned, Drain on paper
Sprinkle with sifted confectioners’ sugar. Makes sbour 2 dazens.

Nete;  Put copfectoners’ sugar inte 3 wire strainer and then sift sugar over the

fried Lizrys

SUPPER MENU

Chicken Kiev
Sicilian Noodles
Glazed Carrofs

Green Salad
Caramelized Oranges
Kolacky

CARAMELIZED DRANGES

& navel oranges Dash sale
Peel from oringes ¥ T Grand Marnier

2 Cups sugar I T Cognac

I cup water
I. Peel orange shin {no white] From thick skinned oranges. Cuor the skin inm

Julienne sgrips. Put into 3 savcepan. Cover with cold water, brmg to a boul and
simmer J minutes. This blanches the shin and removes the bitterncss.  Strain
and cool in cold running water.

2. Carefully pecl the whive rind From the oranges without cutting into the meat,

Break the oranges into ctheir natural sections,
i, Bring sugar, water and sale to a boil. Cook 2 minuees. Add abowt 12 secrions,

Cook 10 mmutes. Lift frem al'n.r? and arrange in .1|:|i.n| fazhion on & _pl.ltn.
Cook the remaaining slice.

4. When all slices are cooked, 2dd the blanched rinds. Cook wnatil skins turn 2 very
dark orange. Remove from heat, add both quumn. itir and dstrbuete pnd:-
over caramelied oranges. Powr sarup over oesnges, cool amd refrigerate until

iy cold. Serves 5.
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This is a adivime disb=—if yow like woodles.
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CHICKEN KIEV

6 chicken brexsts (half oses) To Fry:
2 cloves garhie Flawr

Dash sale ¥ egg whites

Freshly-ground pep Fine eramba
44 B burcter, sof Peanut ail
P shallors, mineed
2 T minced pars
I T Madeirs By

Drebrome, skin and separate Gllet from brewst meat. Pound the large piece af
medt B0 an evin thickness. Fletten the delicate fillet, but do not pound to

pizces.
Mash garlic in 2 bowl. Add salt and pepper and continue ©0 mash. Blend in
bucter, shallots and parsley. Mold buccer mixewre into cone shapes abour the
length of your finger. Wrap in Saran and freeze.

When ready o cook chicken. brush bresse mear with Madeirs and lay on a piece
of butter. Lay a Hacrened fillex over the butter and fold the beeast mese, ends
s wicdes up aver it, m:hﬁin; the fillet and the butter. Mzke s neat »:un:-f.]'u.pn:l
package,

Put flour on a plate. Bear whites to & froth. Put crumbs on a plate, Hear oil
po 370-degrees. Roll breast picces in flour, dip in whites and then in crombs,
Repeir the dippir:; into whites and crumbs. Fry in ail wonl browned. Cook
about § mamwres, Life out and drain on paper towels. Do two pieces ac a rime.
Serve as goon a3 they sre fried.

SICILIAN FETTUCCINE

I (8 oz} package noodles
Sal
Butter
| medinm-sized clove garlic, minced
2 shalloss, minced
1 green onion, shiced
1o osalt
Freshly-ground pepper
3 large ezgs
L: cup grated Parmesin oo

Crook noodles in lots of water seasoned with sale and 2 chunk of buter.

2. Sawte garlic, shallots, and onicns in 3 chunk of butter for about 2 minutes,

i

Remove from heat. Add sale and more pepper than you think voo will like.
Break eggs into the largest mixing bowl vou have, "Whip with 3 whisk to make
them Lighe,

rain noodles i a colander and ran Ty hoz Tap watef over them, Dirain .1.5,5:':1.
Pour back into pan. Dry-off over low beat for a few seconds.

Pour warm buteer-garlic mixture into the eggs and mix. Add a fow bot noodie
ansd coss with a salal and fark. Add more noodler and e, Add balance
of noodles and tess. The eggs should become creamy on the noodles, Add cheese
and towe, Serve imamnediately.

Node: The trick of chis recipe is that the eggs must not get cooked with the hat

noodles. If they do you will have curdled eggs on noodles and meither tasge
por looks will be right, Prepare the dish ar the very last moment and

serve prampely.
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KOLACKY
Crisp Bobemiesr cookies, refrevhing with a tangy fruit filling.
They really welt in your month,
Apricol fillfng:
Ly Ib. drsed |pn'.|:n:|r_'|
Water
1 cup sagae
Pinch cinnamon and of cloves
Lrows gl
I cake yeast
4 Ts creme fraiche, or sour cream I egg yelk
(have ar room termperature) b3 b, saleed butter, sofvened
2 cups four, sified Confectigners’ sugar

I. Soak apricots overnight in water to cover, Next moening, boil apricots, in ohe
same water, until they are tender and Bquids reduced. Add sugar, cinnamen and
cloves. Boll uanl thickened. Geind throegh the coare blade of a food mill, or
chop by hand. Cool.

2. Combine yeast in mixing bowl with sour cream. Stir 1o blend and 1o dissolve.
Add floar, yolk and butter. Mix well. Divide dough in half. Roll cach portion
on a floared bosrd v Y4-inch chick. Car inte Z-inch rounds. Plice on an
ungreased cooky sheee.

3. With your finger push 3 dent into the center of cach round. Put about 1 wea-
:_putl'n of apricot flling into cach, Bake in a 425- sdegree oven for abour £
minutes, or until done. Cool on cake racks and then sprinkle with mt'ﬂ:t.mu'r
sugar, Makes abour 40 cookies.

HOME-ON-THE-RANGE MEAT PANCAKES

Tey Hbiv ow Jwndor wome winbery school day moral
L: cup lefrover meat or poulery, diced 1 green onion, minced

I ¢ cormtarch Sale and roto season
Y2 cup shredded raw potatses 1t peanut a
2T r!'lﬂ.:."ﬂmi.l.lt Chunk botter

Combine mest with cornstarch, Toss. Add poratoes, mayennaise, onsons and
seasonings. Heat oal and butter i a skillet. Make a big pattie out of the mixrure.
Fry cach sde wntil crisp and brown, Serve with applesauce, or if Junior insists on
maple syrup, give in, it's casier, and it's important that he care

If you are looking for 2 one dish meal for New Year's eve, then make Paclla,
The basic recipe thar follows is one which 1 acquired from our good friend Don
Julian del Box, manager of the Fenix Hotel i Madrid. Even though [ secretly
think of thi man as Spain's version of Mapoleon, be is a Latin charmer. His pene.
trating black cyes -;*-:-ulll:lu mielt 2 baked Alaska.

O owr recent trip to Spain we dined with Senor del Box and enjoved a few of
his choice diskes. The Paclla is one, buc his Bouillabaise is the bese 1 bave ever eaten.
Il try 1o have that recipe developed by next month. For mow, content yourselves
with the Paelly, which iz my version of his recipe. Let me ¢xplain,

A prue Peells v made with the shells lefe on the :|'||‘imp andd labster. And this
is fine in Spain where help, or 1 helpful waiter, dots the de-shelling job for you. But
1 can’t stand the mess of shelling all thowe sasec-coared shrimp at the table, or the
struggh that takes place when trying to extract lobster mest from hard, shick
shells—much less watch someone clee da it! 50 my version is 2 non-shelly variety
of Paclla thit possesses all of the flavor of the shelb. Here's ow [ accomplish

this.



FENIX PAELLA 77

24 raw shramps wich shells % b, Chorize, or garbe flavored salanu
I {2 Ib) whale lobsrer I {Yg-inch thick) slice ham

£ clams 4 artichake bottorns, quartered

12 musscls

2 cups white wine
2 whale chicken breasts
Chunk of bucter

Y cup obive oal
2 I.IFEE anEns, minced
Vr ts minced garbic {abour 4 large clova)
I green pepper, diced
by sweet red bell pepper, diced
4 large romaeoes, peeled, seeded and diced, or
? cops Tralian plom tomatoes, seeded and chopped
Ly t Saffren shreds, crushed
1 T sale
¥t pepper
.‘ CupE raw I'II:E
e cups seraied liquid from che shells
I T lemon juice
i cup sherry

. Shell sheinp down to the il sgment. Leave it on. Pur shell in a lirge
savcepan. Dhvein sheimp and put on 2 lacge platter.
. Kill lobster by inserting a sharp knife between the eyes (kills him instantly),
ot drop him into 3 pot of boiling water which will alo kill him instancly,
but remove him immediately. Onee dead, separate body from the tail. Shell
the tail, Add shells 1o pan. Rensove licthk kegs and add o shell pan. Remove
vein from Jobseer rail, jusc like deveining shrimp, Cut cail meat into ten
picces. Pur on platter with shrimp.
+ Break big claws from body. Crack claws with 3 wooden maller, or hammer.
Bresk oi% the big legs leading to the claws and also crack them. Cracking
these picces will ler the juice go into the Paclla, Add these pisces to the
shrimp-lobster plateer.
. Cut the mouth area out of the lobsver body and remeowe the stomach, Puc
the body shell and romally in the shell pan. Add 7 cups of water to the shells
and being to a beal. Cook § minwos. Discard the large body shell. Puc che
rest of the shells mea a bender. Add some of the liquid and grind. Do chas
in small batches. When all & ground, pour back into the big savcepan.
. Pat clams, mussels and | cup white wine into a smaller saucepan. Cover and
bring to a boil. Simmer about § minutes, or until shells open. Remove from
heat. TPour into a shallow pan and coal,
. Pour another cup of wine ingo a small bewl. Rinse each shell, with its con-
tents, th the wine and place on a plate ready to use. Combine the new
wing with the cooking wine in the pan. Strain these liquids through about
4 layers of chessecloth and then add these wines to the ground shells. Cook
10 minutes, then strzin the bguids from the shells. Discard shells.
. Skin the chicken breasts, debone, remove the fillet, and strip out the livcle
tough tendon. Curt cach bresst, or supreme, into about 4 lengthwise pieces of
meat. Saure i 3 chunk of butter for about 4 mamutes. MAdd o the ihr.i.mp

plaze.
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Cut Chorizo into Yy-inch slica and then bute Y-inch Julienne stmps. Cuc
ham cthe same way. Add to shrimp platter. Add quartered armic 1
plagter,

Heat olive ol i a large Paells pan, or skiller, (The pan should be abour 18-
inches i diameter and about Z-inches deep. 1t should be heavy, like copper, or
emaml-coated iron. ) Add onions, garbic and pepponi. Saute about § omuinutes,
Add tomatoes. Stir-cook until all hiquids seemingly disappear and the mixture

i3 1 pulp.

Q‘ujl% saffrop shreds in 3 mortar and pestle (sheeds have more favor than
powdered saffron), Add to che vegeoables in the skiller slong with the salt,
pepper and rice. Stir-cook for abour 3 minutes,

. Add & cups of the prepared, strained Biguid, even the bucter from the skillec in

which the chicken was saureed, Add che lemon juice and sherry, Stir-cook
and hrips_ to a boal. Baoal 10 minotes. Do oot CavEr, the liqu.id.l must Eviporate

A,

Bury the chicken, lobster, and shromp i the rice. Reduce heac o 3 simmer
and cook 10 minutes. Tuock the chims and mussles (sl in cheir shells) inte
the rice. Add the meats and artichokes. Smnser apother $-10 minuces. Eag
a peece of rice v see if it w tender; if mor, lay s piece of fail over the top of
the pan and cook another few minutes. 3erve with a vossed salad and crisp
French bread. Seeves 10

Nede:  This can be made the day before—but leave it in the pan (be sure w use

These ave the besl refrigerator

i R

enamel), cool, cover and refrigerace. To rehesr, have the Paclls ar room
temperature, then add ': cup whire wine, cover with foil and put inte a

350-degree oven for about 30 minutes, or until hot.

TIFFANY
COOKIES

roakies | Buowr

1 cup, plus 2 T brown sugas
Lyl buseer (unsalved )

Ly rosale

1

by ¢ wvanills
13 cups flowr

Ly ¢ baking soda

i cup chopped pecans

. Cream sugar, burter and salc together. Add egg and beat sbour 3 minutes wich

mixer, Add vanilla,

Combine flour and sods, Sift together three times. Beat into mixture on w
spord.  Once mised, add nuey and blemd,

Divide dough. Shape each picce into 3 2-inch log-shapad roll. Wrap in Saran
and refrigerate avernight

Mext day, with a very charp keife, cut into 1/16-inch thick sices. Place on
gressed cooky sheets and bake about & minutes in a 400-degree oven. Cool
on wire cake racks when done. Makes abour 4 doren cookics, Far, or frogue

uptil meeded.
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KARAMELLY KORN

15 Ib. batter, plas 2 T
¥ cup sugar

Ly cup white sirup

¢ vanilla

& cups popped com

Combine butter, sugar and sirup
in a heavy sascepan. Cook-stir over
modium  heat uanl @ turnd a lighe
brown, or 16 4 hasd ball, or for about
7 minubes. The total cooking tmae @
very quick. When done, remove from
heat, stir i vanills and powr over
popped corn in 3 muxing bowl, Seir
1o coat eorn. Pour onto butsered cooky
shect. Separate costed corn inte one
liyer. Break apart when cold.

BRITISH BRITTLE

I cup sugar
14 b, butter {unsalved)
3T cold water
15t sale
I ¢ vanilla
Semit-sweet chocolite bars,
chopped
Chopped pecans

Combine Sugar, bustter, water and
sale. Cook-stir about 10 minutes, or
until caramel color, or 285 -degrees on
a thermometer, Remove from heat
and sir in  wanills, Pour inte a
buttercd % by 9 square pan. Put chooo-
Bate over the hoe candy., When meleed,
spread over the toffee and sprinkle with
nuts, Puth the nuts into the choco-
late. Coal. When cold, break inve ir-

I\tﬁ'l.ljll F‘H‘f\ﬂ-



January s nermally a whole new world for me, with only
tomorrows and no yesterdays. But on December 18, 1972, on the
icy streets, things turned out differently. Now I am in good old
Billings Hospital with a very pinched sciatica. So 1 can’t forget
last year just yet.

However, there are more tomorrows than yesterdays in this year
of 1973, and next month we have Chinese New Year and the Year
of the Ox to live with. S0 we'll follow the Ox as we plough
through Chinese goodies galore during February.

SUNDAY SUPPER
Nuis, Olives @ Relishes

Sole Femix
Pommes de Terre Ganfrettes

Broccoli — Fines Herbes Dressing
Pecan Puffs
with

Iee Cream amd
Caramel Wafers

MEAL PLAN
Cocktails at 7—Dinner at & Dinmer for Six

DAY BEFORE:
This is the casieat of all mcals. Make everything but the sole the day before.

1. Mahe gaufretses and heep in a pilot-heated oven to keep fresh. Or, if no gas
oven, leave in a warm room.

Make Pecan Puffs. When cool put into a container.
Make Caramel wafers, cool, wrap and frecze
Buy the ice cream,

Cook broccolt. Dirain, and plice on elean paper towel. Cover with damp
paper towels, not wet, and cover with Saran. Kefrigerate.

6. Make Fines Herbes Dressing. Pour into serving dish. Cover with Saran and
refrigerate.

Cogyright™ 1973 by Alma Lach Jamuany, 1973 Vior. I, Na. 8
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DAY OF THE PART Y —MORNING:

I. Put the house m onder and sce the table

%, Tablecloths are on esential buckdeop 1o disgplay food oa.

5. Remove ice cubes and make maore.

4. Ser wp drink area.

. Arrange cockeail foods in ther serving dishes, cover and refrigerate what
needs 0o be challed.

6. Make martinis and lec them age, recipe p. 3

7. Keep cockeail foods simple, or you could serve steak tartare with onicas

AFTERNOON:
Whatever you didn't do the day before, or in the morning, do it now.

Jo00=—=0ake sole, Sauve shalloss in a chunk of bucer for § minuves, Add mash-
rocms and cook another § minuoes vo evaporate bquid. Add pare, sale and pepper.
Mix, taste and adjuse. Set asule.

Fi00—Put wine wnts steel-lined copper fuh pan or an enamel-coated oms. Add
a chunk of butter and beat to mele butter, Cool,

fi30—Add ¥ hsh fillets. Cover with shallot mixture and cover with remaining
two fllets, Cover with a sheet af buttered fosl.
Set aswle o kecp it cool

& r00—Nake hollandamse cream savce for fuh. Cover and set mide.

Fi00—Serve drinks,

Fid0—Pue broccoli on salad plates. Put sauce on table.

Fidi—Put French bread on rable,

7:40—Heae beosler.

Tidf—Poach hllets for sevan ministes.

7:35—Remove fish, spoon off juice and spoon over hollindaisze sauce. Beoal 3 few
ﬂ-pnnd.'l L hn;l'n-n the {8 S-:'n': from pan ko I'qur. ...id-:l Ilul'rﬂ.l:r.l ] 1,-.:.;11 Fhu-
and maybe a raduh rose for eoler.

POMMES de TERRE GAUFRETTES
{Frewch-fricd Wafled Chifs)
& ldaho potatoos : Vegerable ol
Sa

1. Peel potatoes and put inte cold water as they are peeled. Cuc the potatees on
a French mandoling cutter, or with & special knife thar makes wallle slices.
Cut onc slice, then turn potato V) way around and cur another slize. Repeat
to make checkerboard elfect in each slice.

2. Put slices into ice waver for 10 minutes. Dry on terrychoth towels and fry in
oil hested to 320 degrees for four minutes. Dvain on paper towels and then
fry a second time in ol beated w0 390 degrees. Brown on the second cooking.
Dirain on paper towels and sprinkle with salt.

FINES HERBES MAYONMAISE
{Seatorned Muayounaise )

2 bard-cooked cgp whites 1 v drwd sweet basil, o fresh

2 sliced shalkots I ¢ lemon juice

1 t Dijonstype mustard | T freshly-grated fennmel root, o
1 T washed capers of Pernod liqueur, or sherry

1 eup mayoanaise V2 t sugar

& sprigs panley Vs U pepper

1 T dried tarragem, or fresh 2T creme fraiche

Put egg whites, shallots, mustard, and capers inve blender container. "Whicl
on “chop” speed. Add half the Mayoanaise and remainder of ingredients down to
the creme. Whirl to blend. Add remaindér of Mayonnaise and creme. Blend. Pour
into dish, cover, and refrigerate until very cold and sec. Makes abour 11: cups
Use within 1 week.



SOLE FENIX
Butter
A cup minced shallats, or onsons
I cup minced mushrooms
2 T pate de fose gras
Salt and pepper to season
!ﬁ cup white wime th‘lm-:": 5 the Frrfﬂ:l'. wime for this deh. 1§ you use
somecthing else, add a bit of sugar.)

o Saute shallots for § minueees in 3 chunk of butter. Add mushrooms and cook

another three minutes or until soft and mostore s evaporated from skillse

2 Add p;l.t-: wale amd Mix, taste apd adjust seasonings. If you have an

led cast-iron mmg dish, now & the time to wse it

Y. Melc a chunk of butter in the oval casserole. Add wine. Lay owo fAllew inwe
skiller. Spresd cach with the pate mixture. Cover with remaining 1wo fillegs,
Make saunce.

4. Hesc the broiler. Place s shect of buttered foil down tight over the filles.
Set a bid on the skiller. Bring 1o a simmer and posch seven minuts. Do not
overcoak; ten manutes would be oo long.

§. Remove lid and foil. Spoon off juices. Spoon over enough sauce to glaze the
fillets. Brod o brown, Serve with the remaining saace,

CREAM HOLLAMDAISE
S s
I5 pound butier
3 small egg yalks
kot sl
b v ssgar
Dash red pepper
e t© dry mustard
Dash notmeg
4 T boiling warer
2 T lemon juice

4 T heavy cream

+ Cream bucter unol Aufy in small mixer bowl, Add eggs, one at 4 time, and

beae. Add malr, sugar, red pepper, mustard and niwmeg. Add boiling water
and lemon juice

Pour maxture into heavy, small pan, Uiing 3 whisk, cosk over low heat uneil
thichonad g0 the consitency of heavy ercam, or wptil sance coats a spoon.

Add eream. Sposn aver sole. Bl to brown the top—bue do net et it curdle,

Note: This sauce is delicious served with poached sy base  Afwr adding the

cream, heat the sauce and then serve separately. Spoon over the ai

it B served,



CHOUX BROCOLIS BOUILLIS
{Badled Broceoli)
2 -3 pounds brogeoli Balg
4 quafty wated I tiblespoon sugar

Bucter

I If posmble select broccoli with stalks no bigger than your thumb; buor if scalks
are larger, cut them in halves or in quarters. Allow 2 thumbesize stalks per
SET VIO g,

2. Wash broceoli, then peel. Beginning at che bottom of cach stalk, inserc paring
knife under the shin and pull it off in srips down to the head. Discard the
beaves and pimy buds that come off with the skim. They are SErOg in flavar.
Make clean, neac pecled stalks with just the heads remaining on the sealks

}. Tie in handful-sice bundles. Bring water, 2 tablespoons saly, suger and chunk
butter 1o a bail, Add broceoli bundles and Blanche for 4 minote afver water
recurns o 3 boil Cool by betting water run down side of pan wo displice che
hot water, Lift out, drain and blot on Livers of paper towels. Cover with Saran
and refrigerate overnight. Next day serve 3 or 4 stalks on salad plate with Fine

Herbes dressing.
CARAMEL WAFERS

Last month | gave you a recipe for Karamelly Korn, Make the ssme sirup, but
mitead of pouring it on popped corn, in it cooked condition put teaspoons full
of the carams] onto buttered cooky sheers and sen into a prebeared 375 degres oven
for abour § minutes or wistil they run oo thin round pareies, Place far apare on
the cooky shecr. Cool on coohy sheer slightly, and them lifc off t 3 wire rack.
This i tricky. If woo cold chey beeak, if oo bot chey jam up. YWou'll learn,

The ones you goof on use to sprinkle aver ice eream. The perfect anes, stand
in ice cream to serve. These freeze well. Wrap esch one individually in Saran, so
as not to break, then pack in a box ready to use. Make them a freezer stapls.

COOK’S CUPBOARD

Since the Chrstmas ssve many of you have requasted candy and eooky recipes
af me. Here are more, and dem't forget that hetle chibdren can very safely stulf
dates with nuts after you have removed the pite. They bove o rall them in colored
sugars, 5o eicher buy them or make some. If you don't know how—write and 1"l
explain,

Many of you abo calld saving you didn't get the meal plan. 1 did not inclede
the P]..In because I t]muﬁht the meah too |im|:||r.'--'[ will not gnuf I!I.EI'I.. You'll

have your meal plans,
CANDY SNOWBALLS
Fan for kids E-10 to orake, fnd with Mother arowxnd,
1% large-size marshpallows
18 English walnue halves
! pkg. shredded cocoanut
1. Put mamhmallows into top of double boiler. Fill bottom part of boiler with
about two inches of water.
2. Scr wop into bottom, cover te hear until marshmallows are otally meloed.
3. Put cocoanut into dish and fluff it with a fork until ready o use.
4. Dirop one or twa walnut halves into the melted marshmallows, and then lift
out and place in the cocoanut. Roll asound to completely cover. Place on

cake rack and let cool. Makes aboue 20.



PECAN PUFFS

Thee livthe cookies are known 1o the Greeks i3 Kousabiethes: to the Mexicans
as Polvoroncs and o the Germans ai Halbmonde, Regardless of what they are
called; they are delicate, delicsous and they will drop their sugar all over you.

by b salted butter, pluos 1 T L4 t baking powder

L cup conf. sugar | cup Hour, plus

1 small egg yolk I cap fnely chopped pocim

ke & vanilla Rose or OUrange water {optaonal )
2 t aniseree or Cognac Confectioners’ sugar

1. In 3 mixer, cream butter until it i very light and fuffy. Add Y cup cont.
sugar. Beat, Add yolk, vanilla sand anmerte

2. Suir the baking powder into the 1| cup of measured Hour. (It i not pecesary
to mfe at.) Mix well and add the nuis. Add more flour o make it a soft, yet
pliable, dough that will met stk to your hands

3. Shape dough into l-inch kalls Mph::thuﬂabdulmmiipiﬂmat:ﬂ-ﬂn
mud. or lightly buttered cooky sheet,

4. Cover another cooky sheet, the sanse sie, with foil. Sct the cooky sheer with
the cockies on this, and bake the cookies in a 325-degree oven for about 20
mirutes. [t is necessary to insulate the bottom of the cooky sheer with foil
and anether cooky sheet so that the cookies do pot brown at all on the bottom,
and do pot let them brown on top.

§. Sifc a }ﬁ-hﬁhh}ﬂﬁm[ﬂtﬁmﬂr}*mﬁum;ﬂ:ﬂt&fﬂﬁ When the
cookics are dong, lift them off the cooky sheet and set them i the sugar.
Sprinkle with rose water if you have it; then sift lots more sugar over the
cookies and let them cool. When cool, |:||.er: in erinkle paper ;.i.nd}" cups {l'l'l.'l]-
able in places like Kroch's parcy deparcment where fancy paper plaves, etc., are
sold). Makes about three doren.

THE BEST OF ALL POPOVERS
Peanut oil

2 large whole egg
15t mle
| cup unsifted Hour
1 cup milk
1. Pechear oven 1o 450 degrecy amd only then nix the popovers.
2. For 6-inch high popovers wse 3-inch high mufin cups or you can buy metal bell
as wied for making chocolsre bells and they are perfece with their round
roma, Grese chee siv cups well with peanue oil, Do war prehear.

5 Put eggs into a medivm-sized mizing bowl, Add sale and with a wire whisk
ki ther, but do pot bear hight or fuffy. Just combine yolks and whites,

4. Add all che Aour and 3 bit of milk to mix. Ar this poine bear out all lampe.
Then add balance of milk, mix well—do not beat.

f. Pour inte cool, oiled cups to 2/3 full. Bake ar 450 degrees for 25 minuees,
Reduce beat and cock another 15 minutes. Serve hot with butter and straw-
berry preserves.

Malde: These can be made in advanee and frozen. To do so remove inunud.ill!tlr
frem pams and punch full of hols with an ke pick o allow steam
escape and cool on cake racks. When cold, package and freeze. To rewarm,
put froeen onto the wire rack of 3 3$0-degree oven to hear for abouc 15
einutes, (MNot a5 good a3 when fresh, bar berter than nos having them.)



OLD FASHIONED FUDBE

2 Cups sugar 1 cup milk

4 T Droste cocos I T white corn mrup
by toaale Chunk butesr

Y2 cup cream I t vanilla

. Pug sugar, cocos and salt inte saucepan. Mash together to break up lomps of

o004,
Add bit of cream o make a paste. Continue to mash out lumps of cocos, Add
balance of eream.

Add milk, sirup and butter. Sar continuously unl starting w boil. Omee
boiling, stop surring. Reduce heat 1o a simmer and cook about 40 minutes.
While fudge cooks, butter 3 #-inch square cake pan, o a platter.

To test for donences, drop a few drops from a spoon inte very cold water. 1f
the ball is soft; cook a few minuics loager. The textwre or the feel of the ball in
the cold water should be soft within, but with a slightly firm exterior. Learn
to make this by feel, and not with a thermonmeter.

Take from fire and add vanilla. {Ac ths poink add 13 cup pecans, if
you wish}. Set amde and ke it cool down o warm, Then start beating uncil it
18 cood and creamy

Just before the fud]i: 1 ready to pour, you will notsce 3 change in color from
dark w0 lighe. At this point pour into buttered pan

When fudge has ser, mark it with a knife into [-inch squares. Cut squares
apart when cool to serve. Mahes abour 80, 1-inch squares.

Nede: W you overcook the fudge and iv seoms hard, fine=—it will be ¢ven beteer.

i

Onee overcooked, take a fourth of it se 3 time, and work it with butgersd
bands with 1 few drops of warer, Then roll into balls and place a pecan on
top. Makes abour 80 balls,

DILLY CASSEROLE BREAD

| phgs active dry yeass
L4 cup warm water

I cup creamed cottage cheese, heated to just warm
2 T sugar

Soften yeast in warm water. Combine cottage cheese, sugar, onion, 1 T butter,
dill seeds, 1 ¢ salt, soda, egg and softencd yesit in mixing bowl Add Rour to
form a stilf dough. Bear well,

Cover dough. Let rise in warm spot until light and doubled in size, abour 60
minutes, Stir down deugh. Tum inte woll-greased &-inch canerole. Let rise
N warm st untal Ii&lﬂ:. about 40 minato.

Bake in }§0-degree oven for abour 40 minures, or until browned. Brush with
melted butter and sprinkle with sale. Makey 1 round loaf.
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E3 * E'3 #*
1 F’m‘uiaad laze moanth ta ]'uw: the exoiwe Bouillsbaige of Madrid’s Feniy Hotel

ready for your esting plewure. It seems, and i, lengthy in ingredicans; bur it i
oot dithcult or oo Ume-conmuming for a total meal:

o,

It

i3

ZARZUELA CATALANA

16 mussels, cleaned Vi cup blanched almonds,
12 srall clams, cleaned pulverized in mortar & peatle
1 {145 Ih) live lober Wi ¢ paffrom threads
16 large-sized raw shrimp I © sugar
4 T olive n'.l I ¢ sale
2 large onions, minced L ¢ freshly ground pepper
4 la cloves gacic, munced I bay leaf
1 PP, ma 2 CHpS Waker
1 . minced 1Ly cupe dry Vermouth
2 T minced proscuits of ham 1 T iresh lemon juice
1 (l=lb. 12-0%.) cam ltaliam Y5 Ib sea scallops

plum tomatoes King Crab legs
14 t sada 15 cup Perned

I cup Madeira

« Scrub mussels and clamas, removing all beards and bamaclas, Put them into a

pan of cold water with a handful of Bour. Let them eat away which cleanses
them until they are ready to be wsed,

. Kill lobster (sce page 77). Cut off wail secrion from body. Cut el down che

maddle and Life out traniparent vein. Cut into I-inch peeoss. Puc on plare.

» Cut, or break off, the claws. Crack cach with a mallet. Pour any juice into

the plate with the claws.

. Cut body in half. Leave Little legs actached. Discard stomach in the head

and the wvein that would comtinuwe into the wail. Lesve the greenssh liver
{called tomalley in a lobster) and the roe, if there is any. Put onto plate.
Cut :l1r.i.m|:l. in their shells, down the back and hft ocut the van without
shelling them. Put on plare.

Hesr oil in 1;1!5# E:ltl:'_, add anions, Slrh'l:. red and ETECT pPeppers- Cook and
seir aboui five panutes,  SAakd proac uila .l..l'd it 1 mvinute,

Cut the tomatoes in balf and try o remove 38 many seods a8 possible. Mash
rest of tomate up and add to pan. Add the juice from the can, too. Add the
gody which Lills the tartness of che tomatoes, and the Madeira. Stir and cook,
Mash almonds in mortar and pestle to 2 der. Add saffron shreds and sugar,
which will help 1o grind the whole together, {Almonds are the thickening agenc
in this Iecipe and make 5t most u:llnnll‘.:l Al the sale, pepper and |:-.|.:|.' beaf
and cook about 10 minutes or unell reduced and thick.

Add the water, vermouth {or white wine) and lemon juice. Cook ten minuces,
sdd lobster and shrimps vo ketele, Cook five minutes.

Drezin mussels and clams and wah of flour. Pull off all beards. Pur back
into pzn with % cup vermouth and bring te a boil. Steam about six minutes,
Add clams and mussel to kettle. Strain ligquids through cheesecloth and add
to ketele,

it l:-.“hp! hﬁ-'ri.wﬁnt:“r im half. Waik & water amd add to kettle. Conk
three minutes. At last moment 2dd King Crab legs.

Pour over pernod and set afire. Serve from the cooking kettle. (The Marmite
pan is perfect for this). Serve with French bread to abour 8.



The mgredients and ea for this recipe came to me through s conversation |
once had with a German gardener while he was eating his lunch and drinking his
bottle of bome-made wine. With the recent craze for wine-making ac home, 1
decided w0 sce if my notes of long ago would work.

The results follow, but before T recommensd thar chis become a family project,
kovow thae | don't know the potency of the brew. Some of my good frieads at the
University of Chicage are checking on its alcoholic content, and 1 shall report next
menth before drinking it. The wine is sweet, tasey, and my mother loves it.

Before you decide w0 make it, you will need a one-gallon jug and a very large-
sized Iu]lnm I bosighe 4 gallon of vinegar and poured ri: ViNEgAr iBLS EMPLY quart
soda bottles with screw caps. (It's mot necessary to wash the wimegar bottle.) The
balloon [ found in the dime store, three large ones for ewenty-nine cents. Be sure
ﬂ:; balloons are big, or they will burst 35 che gas fermentation from the wine
enblates

My Gem'un gardener's wine was made From grape juice from his own gripes,
but | find Welch's unsweetened juice wosks the best of the vanetiss available on
our markets.

1 qt. Welch's unsweetened grape juice
1 eap 1'||'|-|'L|1":‘I'
Dash sale

4 cups sugar

3 cups water

Yt dry yewrt

2 T wvery warm water

Waner

. Pour grape juce and sherry into a one-gallon jug. Comlbdne salt, sugar and
water in 2 saucepan. Heat and stir to dissolve the sugar. ;

Dissalve the yeast in very warm tap water (110 degrees). Add to jug. Add

coaled sugar-water sirop and fill jug with water 1o Vi-inch below the neck of

the jug.

5. Seretch the mouth af the balloon over the top of the jug: Secure the balloon in
place with freezer or plastic vape, making i sir-vight. Ser jug, with ims ballocs
closure, in a warm place away from drafes. In aboue 12 bours the balloon will
be inflated and will remain so a3 bong = the fermentacion of the wine continues.

4. After about 4 weeks, filter the wine through Chemex [coffee filters) papers and

botthke in carbonated beverage botsles with screw caps. Leawe abour 4 inches of
air-space in cxch botde, Drink immodiately, or let it age. Makes about 4 quarts.

CULINARY CRYPTIC CONTEST
Mo one has broken our code yet—please ger busy. Page 65 i the original,
which resds:
“Thae Pmyn Ochm Presi Hhdw Vbpi Bgub Onor Hmpe Ajba Gpam”™
Rmne Ebpo Bub Mng
Mow here b solution number one. The words are now arranged in the |
pame number of letters as they actually are. Tt is casy. |

*Jhigepmy me thm pyva shld wyvbp [bgubs ae Thm pya Jbngpam™
| Renneebp Obubming

[
r}
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POTATOD VOL-A-VENTS

§ large red potatess
1 gt cald water
2 o osale
wil for frying
I. Pecl potacoes. Cur into 1-inch chick slices. "With a round cutter, make outside
edges straight. Then, using & smaller cutver, make 2 center ring ¥-inch decp.
thus making an outside ring of about 13 inch, Do not cut through the bottom

of the potato slice. You are trying to create a vol-a-vent.

2. Put thess imto cold waner weasoned with salt. Bring to 3 boil. Cook abour theee
minutes, of until just tender, Stick the center to vemt for donensss and not the
outside shell.

3. Wien done, life from the warer 1o 3 bowl of cold warer to swop the cooking.
Lifc our snd drain on paper wowels. Carefully wing 4 tespoon, or melon
baller, or a knife, cut our the cenver circle, leaving 3 potato :lﬁ.ﬁ

4. Fry in oil beated 1o 379 degrees. Brown, and then drain oa paper towels, Fill
with any creamed wvegewable, or fill with creamed turkey or other mears or
seafoodi. Make one potato shell per person.

CREAMED CUCUMBERS

4 large cucumbers
1 ge water
I g gale
1 & sugar
Sruee:
Chunk bugter
1 szl onion, munced
3 Ts four
1 cup milk

14 cup cream
Dash nutmeg
Salt and pepper 10 rasce

I T sherry

1. Peel cucumbers and cut kngthwise into quarters. Cut off seeds and discard,
Loxk in ice water for 11 minutes.

2. Bring water, salt and sugar to a boid, Add cucumbers and cook about three
mrinutes, or until just tender. Dirain, cool in cold running water, and then
cut inta small cubes.

3. Mele a chunk of butter in 3 skillet, Add onons and saaee until tender, bt
da sor brown. Add flowr and cook one minute. Add milk and cream. Suor
until thickened. Season with nuemeg, salt and pepper.

4. Add cocumbers and sheery. Heat. Adjuse thickness with bucrse manie; if
too thick, thin with cream and sheery. Adusc seaonings if necessary.
Fill potato vol-au-vents and serve.
idea:  Serve Cucamber vol-s-vents wich slice of broiled ham for brunch.
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CHINESE FRIED WON TONS

I b, ground pock
4 raw shamp, cleanad and minced
3 water chestnoes, minced
2 dried black mushrooms, soaked snd einced
1 T ranced green onsons
L4 osalt
Dash pepper, sugar and M5G
Drop of Sesame il
I ¢ peanuc buccer
Won Teon Wrappers (bought)
Peanut ol for frymng
. Combine all ingredients down 1o won ton wrappers, (Buy wrappers in China-
town and keep them frozen and on hand, They have many wuses.) Ler mixture
age at beast ome hoor.

Pur a "dsb" of mixgure on s corner of the square wrapper. Fold o center, then

fold corners back around your middle finger, overlapping dough. Seal with a

puxture of 43 ¢ cornstarch and 1 T warer.

. French fry in oil heated to 360-degrees until brown. Serve with plum sauce,
pe 13 amsd bot mustand saece, Makes abous 4 dozens. Do pot put too much

stuffing in, or they will unwrap themselves as chey cook.
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Chinese New Year began on February 2. In Chinatowns across
the nation, the celebration began with firecrackers, parades, and
the awesome dragon dance ushered out the year of the Boar and
welcomed the year of the Ox.

For the Chinese, February is the time of the year when the
“kitchen god" comes out of his hiding place and sits in a place of
honor. T he silently assesses the good and bad of individual
family members and then reports to their ancestors when he ascends
to heaven.

And the family, wanting his report o be good, presents him
with fancy foods and lots of sweets made sticky with honey. The
family hopes the sweers will keep the kitchen god's mouth sweet and
shue, and that he tells enly good things about their behavior.

And while you may not have a kitchen god to report on you,
you will get a good report from your earth-bound family when
you serve these Chinese recipes.

SIMPLE CHINESE MENU

Barbecned Pork
Plum Sauce
Hot Mustard

Stnffed Musbrooms
Vegetables No. |
Chicken with Nuts
Rice

Wan Ton Soup
Almond Coolies

MEAL PLAN
Cocktails at 7—Supper at 8 Four persons
DAY OF PARTY—MORMING
. Make, or buy the barbecued pork in Chinatown. Try to keep it froen and on
hand. Thyw before shicing and scrve ar room temperature
2. Sce table with Chinese acccisoriey, chopaticks, ete, if you have them,
5. Mix the phrm SHUCE, P 15, Make musrand sanee, cover aned -'d'r:'#uu m:l',r
o uE.

4. Make rich steck, cool aml refrigerane.
5. Make the cookies, or do the day before.

Copyright™ 1973 by Mma Lach Femniary, 1973 Your. I, Moo 10



AFTERNOON

1:00—50ak dry msshrooms.
Prepare stuffing and 6l mushrooms. Cover and refrigerate.

2:00—Make Won Ton, Bemove fat from top of rich stock. R:‘FI‘W.‘II:E .;E.;tiﬂ.
Prepare vegerable dish, cover and refrigerate.
Prepare all parts of chicken dish. Cover amd refrizgeraie.

§100—Slice barbecusd pork and arrange on serving plite. Puc sauces into serving
dizhes, cover and let come to room Leryperacare.

¥:50—Take vegetables, mushrooms and chichen plates froms refrigerator.

F00—S5erve drinks and barbecued pock.

Fi20—Pur rice on to cook, Tum down before returning to cocktail area and let
coak done over low heat.

7:30—Pur mushroorms on to steans.

Fii0—Srir-cook vegerablos, check rice. Serve wopetables wich mushrooms, Serve
rice. Put broth on o heat,
Cook the chicken diah when you're ready for st—anly akes abour four minutes.

#:20—Add won tons to broth and cook sbour 10 minutes when you are ready for
the spup. Simmer, do not boil. Serve when done, somie people like to cat soup
along with the meal=—it"s very Chinese,

CHINESE MEAL PLANNING

Ome large dish will normally serve two people, but you will msov have contras
or texture in the meal

Three large dishes will normally serve four persoms. A dinmer for six prople
should have a3 minimum of four or five dishes 4 soup,

When planning a Chingse meal it will make lfe casier for you, providing you
do not have help, if you will serve s French-fried cocknail food such as Shrimp
Toast, or bought Barbecued Pork, Then whike csving this ket a deh steam cook
which will be the first dgh served—smcthing ke Pearly Meat Balls. Follow the
steamed foods with poached foods, such as Soy Chicken, p. 27, and then make the
stir-fried dishes, Tn Chinese fushion the soup i always served last, or during the
meal apd guests belp themselves to it whenever they wanc it

The cutting of all stir-fried dishes will be done in advance. Do not make 2
l,lil'l.l'l.l,‘.'l' n-f |||. stur=fraed di:l-hﬂ-ﬂl' et 'll'i“ b cdiling 'ntmubl:; :.nd At !'m_- d;l.}"l-
before the party. And bimit 2 Clasese meal 10 not moee than six persons. For your
information, Chinte restaurants have abouc four helpers for every Chef,

The Culinary Crypric Contest has been won by;
M. Joan Korach of Chicago. The answer to the purzle was:
‘ "I"m.l'lt:}' is for the cook what canvas s for the painter.”
} Brillat Savarin

CHINESE MUSTARD
4 s Cokmaan's dey mastard
2 Ts cold water
Ie -1'|.u-r_l,-'

Pue mustard in 2 cup and sdd cold water. Stir into 2 smooth paste. Add
sherry and enough boiling water to thin down the sauce. Tt goests help them.

selves to this. Tt ix reslly hot!



BARBECUED PORK
2 bz, lean showlder pock, or pock tenderboin
Marinade:
4 Ts sov sauce I Ts Honey
2 Ts catsu I T peanut cal
1T I'lu.i.!inp EALICE I T sugar
2 Ts white vine 2 cloves garlic, minced
I T Mirin, oc & Ly inch ginger, minced

1. Car park I.:n;lhumtm n?m: that leak like pork tenderloin, or abour 2-inches
i depth and the I-mgth he picce of mear

2. Combine marinade ingredicnes, Add pork unpi Marinste overnight in refrig-

erator, or 4 bours @t room temperature,

To rook: Move 1 oven rack to the highest level in the oven. Remove the bottom
rack. Set s large pan of water on the floor of the oven, Take two coar
E.mErn.l.mIE:n'ltlﬂllwﬂh !J".h'ijlﬂnmdﬂ-ﬂt}'wi“hmlmﬂm
upper rack in the oven. Now plsce the marinated pock on a wire cake
rack and place the rack on the wires of the two hangers. Turn the aven
on and set at M i-degrees. Roast for 45 minwtes. Then incresse hear
te 450-degrees and romse sbout 17 minutes, or until browned. Slice
thin and srve with plum and muostard sauces.

Maofe: [ use a cake rack for the pl:!ri because it is easier to wash than the aven

racke. If you have s self-cleaning oven, place the pork directly on the oven
rack and then chkan the oven,

YOK GOK GEE DING
(Chicken with Nuti)

2 whole chicken bereasts Peanur oil for dup nuty
I T cormstarch ? slices fresh gm.ﬂ.r
b oo omale 1 T Hodsin saoce
4 ¢ gingered sherry® 1 T stock
L3 © sugar i T pranut ol
§ waterchestnuts Shredded green onions
2 T proserved ginge:
1 cop raw Cashews
1. %kin, and cut chicken inco slices 1 by Y-inches, Mix together corns

starch, sals, sheory and sugar. Add the chicken picces and ket marinace.

1. Cut waterchestnuts into thin shices and chen into strips ready to use. Cur pre-
served ginger inte Julicmne strps. Add oo plate ready o use.

5. Boal cashews in saleed water for | minete. Lift out and dry on paper wowels.
Tioasr in peanur oil heared vo 230 degrees for about I minuves, Lifc our and
driin on paper towels. Lighely toast under the broaler, letting a few nuts get
really dark brown.

4. Mince the ginger and put on plate resdy 1o use. Combine the Hoisin and stock
i3 eup.

f. Hear the wok. Add 3} T oil. Add fresh ginger and then the marinaned chicken
piﬂ'l'l'- Sur-cook until chicken twrns white, or about § minotes. Add m.n'pd
ginger snd waterchestnuts. Stir-cook 1 minute. Add toasted muts then Hodsin
and stock mixture. Hear, twes apd spoon invo serving dish, Garnish with
sthredded onions.

*Gingered sherry—Put about & slices of peeled fresh ginger into 1 cup of sherry
anad bet smak for 2 or 3 days, Refrigerste until nesded,



STUFFED MUSHROOMS
12 large dry mushroom caps

Stuffrig:
;ET minced warercheitauts Iy cup diced raw chicken bressy
3 T minced bamboo Lot MSG
3 green oniops, minced 2 T cornstarch
Ly ¢ osale 2 egg whites
2 t sherry Seiame oil

¥2 Ib. crab fingers or raw shrimp, diced

« Soak mushreoms in hot tap warer for 30 minutes. Drain after 13 minutes and

save the water to cook wicth, or freepe and wse laver. Scak mushrooms in very
bot tap water amother 15 minutes. When soft, cut out hard stem, leaving che
cap w

2. Combine all ingredients up o sesame oil, and stuff into sof tened Cap

3. Coat a dish, one that can be wed for steaming, with a bit of Scame oil. Add
the filled mushrooms. Steam for about 20 minutes, Serve from dish, and sccom-
pany with Vegetables No. 1. Recipe follows,

Note:  If wing fresh moushrooms, simply wash and then dice the stems ingo the

filling. Staff and simmer abour 20 minutes
HOW TO COOK RICE
2 cups mce
3 cups cold water
I & salt, or not, as you like

I. Wash rice {Chinese long grain} repeavedly until water rums clear. Dirain.

2. Cover with 3 cups cold water and Jer stand all afternoon, or 2 few hours before
dinmer.

}. Put rice on to covk. Add salt if you wish, though 1 never salt rice when it i
served with Chinese foods. The rice tastes berter when scasoned with the sauee
from the foodi.

4. Let the rice boil hard, uncovered, until livele hoks oppear all over the top of
the rice. Then cowver, reduce heat to bow and bet rice steam-cook about Gften
minutes, Do not remove the Bd. All the warer should be evaporated and che
fice dry. It will keep indefinitely over low beatr. Flaf ir with a fork and secve
in individual bowls.

RICH CHICKEN BROTH
8 cups canned chicken broth 2 sprigs corander or parsley
1 Ik chicken backs and wings I branch celery, whole
Pork and beef benes I lirge ocnion, whole
Water from soaking mushrooms I carrof, quartered
1 ¢ sugar 4 green onions, diced
1 T sov sauce

1. Puc ﬂ'tr}'l.hng bur green oniops into 3 large kevele, Simmer for sboar 3 howrs.
Acdd water as e 5 necesary

2. Remove all cooked meat fmm the bones. Discard the bones and shin, Strain
broth and then pour it through several livers of cheesecloth to remaove particle.
Pour into o clan pan.

3. Add won vons and cook 10 minuta, Pour into a taceen and garnish with diced

GRIARL.

Ereen
Mole: For a really simple soup, thred the cooked chicken into the booth and garnish

with green oan,




WON TON SOUP
Bich suock
Vo Ib. ground pork
4 raw shamp, cleanod and diced
3 waterchestnuts, minced
2 large dry black mushrogms, seaked and minced
1T minced green onions

1o osale
Dhash pepper, sugar and MSG

I ¢ peanut butter
14 ¢ sesame oil
Yt cormstarch

I T cold water

24 Won ton wrappers (bought)

3T minced green cavions

Make a nich chicken broth. Recipe page 4.

?. Cembing ingredients, down o the cormstarch, Age the mixoure seversl hours
in the refrigeravor. Combane cornstarch amd water,

5. Souff won ton wrappers. Put 2 small “dab™ on one corner of 3 2-inch square
wrapper. Fold corner of dough over flling and rhen fold again 1o the middle.
With vour finger baste the kitty-cornered ends with the comnatarch misture.
'W"'np these epds around yoaur meddle ﬁu;r_r and seal.

4. Plice won tons on 3 plate. Do not cover, let them dry s bit. Cook sbout ten
minutes in the broth, Serve in tureen garnished with green onwons. Lee guests
help thempelves.

CHINESE VEGETABLES NO. |

V;-inch ginger, minced
1 clove garlic, minced

2 cups bok choy (Chinese cabbage)
% cups bean sprouts

e

by ot MSG

1 T cormacarch

Ly cup chicken broth
To fry:

T peanue il

It sesame seed odl

2 T heavy oy sauce

2 green onsons, shredded

1. Mince the ginger and garlic and put it on a plate ready vo we, Cut the bok

choy inte dugonal Yr-inch shices. Add to the place, Add the bean sproucs.

Mix the sauce ingredients in a cup ready 1o use,

Y. Flear wok 1o very hot. Add the oils and hear. Add the ginger and garkic. Cook
30 secomds.  Add the bok choy and bean sprowts. Stir-cook 2 minutes. Add the
50y sauce and tost Thicken with the sauce ingredicnts. Stir-cook untl thick.

4. Spoon inte a serving dish and garnish wich shredded cndons,

i



ALMOND COOKIES
I cup lard (po substicutions} 1 egg
1% cups sugar I yolk
3% cups sifoed four It almond extrace
5 sl 1 ¢ vamlla extrace
- th-F pawder 1 T water, if needed

14 cup btrer almond halves
1. Cream together lard and sugar. Sfc wogether four, salt and baking powder.
Add egg, yolk and extracts. Add sifved dry ingredients. Mix well. Add a b
af water if mixtore seems too h\.w].'. 1t must be J'lﬁ.\'}' endugh =0 that the nd;-u.
of the cookies crack when the ball of dough 5 Hatcened
2. Koead the dough with your hands o fow oimes, Shape inte 1-inch ball and
place on cellon-coated cooky shects or sheets that are lightly greased, Press
cookses flat to a thicknes of %5 inch Tnp with 3 half almond. Bake at 350-
degrees for abour 15 minures, or until lightly browned. Makes about § dozens.
Nofe:  Bivter almonds are available ar Chinese grocers, or fancy food stores.

SHRIMP TOAST
{ Prench-Fried)
Ty r'rn;r i .r-r-fM LT Far aue, il &5 fhe Dvil
af all cackiail foods
Ly Ib, raw jumbo shrimp, diced
e t sl
Drash r
I ¢ minced ginges
2 ¢ sweet Masala wine, or Mirin
Yt soy savce
2 t minced corander or parsley
2 T minced waterchestnuts
1t MG
2 v cornstarch
2 emall egg whites
& dlices Armi-type broad
Blsck sesame soeds
Peanut wil for Fremch-frying
I. Cut shrimp into very small, minced pieces. Combine in 2 bowl with walt, pepper,
ginger, wine, oy, parsley, waterchestnues, M3G and cornscarch. Mix well
1. Whip egg whites together just to combine them. Pour into shrimp mixture,
Beat together and let ser while preparing the bread, {This can he made exrly in
the dy, covered and refrigeraved ready 1o use. )
5. Cut crusts from bread and cut each shce into 4 wquare pieces. Cover with Saran
ready to wse,
4, When ready to cook and serve, have shrimp mixture st room tempersture; have
seiamic seds on a small place; have oil heaved to 580 degroes and bresd uncovered.
f. With a coffee teaspoon, spread sheimp mixture onto cach square of bread then
sprinkle with scame seeds. (If you do pot have, or cannor pet, black sesame
secly, wse the white which are readily available.) FPlace shrimp coated beead
seed-side down in the hot ol Cook about half 3 minute, turn them over and
brown the bread. Wlen nicely browned lift out and drain on paper towels.
Makes 24. Serve with plum ssd mustard savces.
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PEARLY MEAT BALLS

(Stearued )

& T glutinous rice

1t

salt

I b, pork shoubder, ground

| geeén onian, minosd

§ dey black mushrooms, spaked
and minced

M x
Pinch of §-scasonings, or omit

AU
§ T soy sauce (heavy)

the mean balls in the soaked rice. Coar a

waterchestnuots, minced
T minced bamboo

fresh minced ginger

3 T white vinegar

2 T mirin or sheery

I. Seak rice in 3 cups of waver for 45 minuten (Regular rice may be subsciruted,
but 5k & nok ai gabd.} Drain and mix with the sali.

2. Mix everything down to the sesame 0dl. Blend and shape into 1-inch balls, Roll

I overy small cgg, or b2 of a

large egg

2 © sherry
Y3 b sagar

1 T say

1 T cornagarch
Y ot MSG

I T water

Seszme ol

e that cam be steamed with seiame

oil. Phce noe-coated mest balls on che plate. Cover tight with foil and sveam

M0 mimwces.

3. Combine sauce ingr

Nofde:

edients. Serve meat balls with the sauce in a separate dish.
Dunk the meat balls and then cat them.

Meat mixrure may also be souffed ineo soaked black mushrooms and then
seeamed, or make boeh kinds, These are delicions.

SHRIMPS IN LOBSTER SAUCE

(Stir-fried)

I B raw, medivm-sized sheimp
2 cggs
Lane

sugar

carnstarch
ult}' I:It-am, warhed and i:nuhﬁd

Te .F'ljr.'

14t mlc

2 T peanut oil

Va=inch fresh ginger, minced

2 cloves garlic, mi

i ﬁ:{-umi pock

3 T sherry

& green oniond, cut in 1-inch
kengths

? green onions, shredded

L. Shell, devein and cur shrimp down thick part of back and open fse. Do nor cut
through the tail, just to it. You are trying to make the thickness of the sheimp
the same throughout. Break eggs inte a bowl ready to beae and use,

2, Mix tug,:ﬂur the sauce .i.l'l.grludl'uu:: I.'EII'.!:,‘ 2 i

Y, When rice i cookaod and you are mady oo car, cook the duh, Heat the wok, or
skillet. Add sale, then oil, ginger and garlic. Cook U5 minute. Add the pork.
Seir-fry 2 minutes. Add sherry, cover and cook | minute. Add the & green
onbons and the shrimp. Stir-cook 2 minutes, Add sauce ingredienes, Stir-cook
until thickened.

4. Bear eggs 10 strokes with 2 fork. Pour over shrimp and stir into shrimp. Cover
and turn off hear, Ler ser } manutes, Spoon into serving dish. Serve with rice
to two, or it wall serve mone .ﬂ-mg with ather dishes.



WHERE TO BUY CHINESE FOODS AND EQUIPMENT

The following stores, arranged by cities, say they will ship foods. 1 would query
ithem firit and get a pf.'r:t an the tems vou want. I would ll:n- |pprﬂ:i.:t¢ Your
sending me any stores in your area that are good,

Chicago:

Srar Marker

33145 North Clark 56

Chicago, 11l §0857

Open 7 doys a week and Sunday unuil
3 o'clock. They deliver on the north
side and to Evanston every day. (GR
2-2184).

Orriental Food Markee®

7411 N. Clark

Chicage, 50626

Mot open on Sundays and they do not
deliver. They ako have foods from
the Philippines, Japan, Korea and Thai-
land, (274-2828). * will not
ship items, but have everything, which
should be helpful o north siders,

Shirama

1058 Wee Argyle 5t

Ehil;'lﬁd. 0640

Closed on Tuesdays and have a price
lisr upon request. (LO 1-57594).

Kam Shing Co

2246 5 Wentworth St

Chicagn, 60614

Closed on Tuesdays and will send a
catalogue upon written request
{228-1018). They have equipment
apd food.

California:
Manley Prodiace
1161 Grant Ave

San Pranciseo, Calif, 94113
(415 - 982-1490)

Shirns CLIH'I.E_ & Co,
200 Grant Ave.

San Francisco, Calif, 54108
(415 - YU 2-0949)

Gim Far Ca

25} Grant Ave
San Franciscn, Calif. 94133
(415 - 982.1942)

Fwong On Lung Co.

£8& MNaorch Spa':nIF St
Los Angeles, Cahif. 30012
{213 - 628-1069)

Wing Chong Jung Co
921 5 San Pedro S

Loy Angeles, Calif. 30013
(213 - £37-1931)

Howston:
Oriental Impoart-Expore Co.

2009 Polk 5S¢
Houwston, Texas 77002
(713 - CA 3-5621)

New York:
Eastern Trading Ca

2801 Broadway
Mew York, M, Y. 1002§
{212 - MO 6-6644)

Wing Fat Co.

3-8 Motc Sco
Mew York, N. Y. 10013
(212 - WO 2-0433)

Yuet H'.inﬁ Market Inc.

23 Pell St
Mew York, M. ¥. 10013
(212 . WO 2.743)

Mon Peng Weo Co

36 Pell Se
Mew YWork, M. Y. 10013
{212 = WO 2-54-'EF:I
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March is a hopeful month. As we walk through streets direy
with the dregs of winter we hopefully search the gras locking for
our first white snow drop or purple crocus. And when we find it
our spirits soar, for its appearance means another winter is behind us.

And just as signs of spring can lift our spirits, so too can a change
in our food habits. Therefore, this month I bring you a quick supper
and tasty foods from such warm countries as India, Malaysia and
Indonesia. [ hope vou'll like them.

QUICK SUPPER

Cream of Tomalo Soup

Frozen Straks
Sanfeed Mushroows
Stuffed Zucclini

Haot Fudge Sumdaes

MEAL PLAN

This is a last minuee meal. Everything is covked in the time it rakes frozen
steaks to cook, which is about 40 minutes. Serve everyone hefty drinks and depare
to the kitchen, Produce some olives, erackers and nuts for your unexpected guests
to nibble 3t and go back to the kischen and prepare a meal thae will make you look

like 2 genims—providing you have everything on hand, especially frozen sreaks.

1. Put steaks on to beoil

2. Prepare and stuff the zucchini ready to broil.

3. Make mushrooms, Remove from beat and then rewarm when sweaks are done.
4. Make fudge sauce, cover and set aside. Set the wable.

3. Make vomato soup. Scrve in coffec cups amd let guests drink their firse course

I thn: mk!l.il ares. Pui tul:d:i.ni an to brail wh:n Vou serve l.l'p: wuap; ll:l.u"’.i.l:l.'
the steaks will be done in about 10 minues.

&, Sear guests at the rable. Serve the plates in the kitchen and present each guest
hiz plate. Ask your hssband 1o select and pour the wine. You sit down and be
with the guests. Make fudge sundacs when you have finished dinner. If you

happen vo have some frozen cookies on hand, now is the time to produce them.
And ler me add—a freezer stocked with bomemade goodies makes you look good.

Copyrights 1973 by Alma Lach MarcH, 1973 Vo I Moo 11
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FROZEN STEAKS

The trick to cooking frocen steaks &5 to cook them in their frozen state so that
the juices are seared within and do not thaw out.

But firsd, 1 always broil meats over beat and not wafer heat, Let me explain.

When you hesr a brosker in a range the pan is uswally under the fame. The
solid metal broaler gets hot. You place a cold piece of meat on the hot pan and
i:'n.p'uﬂi.:tr.h' the is cooled and condensation takes phnr_ The mest s steamecook
on its underneath side, The top cooks, then the stesmed side is turned up to cook
brown. In such 2 steak there is no charcoaled flavor because to get such flavor the
far must deip down onto the beating element and burn back up. That is whar gives
a charcoal flavor 10 meats.

Therefore, [ use 3 Farberware Grill to cook all steaks, chops, bacon and bam-
rs, also chickens and any mear where | want a2 charcoaled flavor and che far
red from the meat. My grill occupies one burner space on my range—it is the

small-size Farberware grill. It is 3o construceed chae it mever smokes and ic is ot
neceszary o clean it afver every wse, | line che drip pan with foil and simply discard
foil and far afrer each wie and relive the pan, The gnll is waihed maybe rwice a
week., Withour this grill T could mot function in my kitchen. Amd now, Hoew fo
cook a frooem sieak,

Pur the grill as close ro the hesting element as possible (the low level oa a
Farberware grill}). 6l the grill after it & hot, 1 use a paper towel dipped inte oil
and then discard the towel. Lay leinch thick steaks, in their frozen state on the
hat gnll. Cook the firsg side 17 minotes, Turn che stesks and cook the second
side 10 minutes. Unplug the grill, or remove steaks from the grill. Let them
stand 10 minuves, Then cook each side ancther § minutes on ezxch side for medium-
rare. Salt and pepper afrer they are cooked,

STUFFED ZUCCHINI

¥ large zucchini (1 1)

Softened butter
Ly cup graved cheddar cheese

thl;;srmmd PEppEr
2T gra Parmesan
4 T mayonnaise, or to modsten

Drash salz

Fine dry bread crombs

L. Scrub rucchini, Cug off the ends, Slice in half lengrhwise, With a sharp knife,
score the seed ares and then spread wich butter. Bake ia a 450 oven for abour §
minaes.

2, Combipe cheese, pepper and Parmesan. Add mayonnaise to nake 2 soft paste.

3. Remove rucching from oven. With 3 melon baller, or teaspoon, remove the seed
area from exch half. Put on a plate amd mash fine with 3 fork. Add to cheese
mixrure. Mix well. Add mare mayonnaise if it seoms dry

4. Sprinkle zucchani bosts with salc and fill with cheese-zucchini mixture. Sprinkle
with bread crumbs, Breal £-inches from heat for shouse 10 minoter, or uncl
lightly browned. Serve &,




o3
CREAM OF TOMATO SOUP

2 cups Tralan plum voeneroes Sale and pepper o seaion
2 cups Il.sht Crearm :.-'5 b Rugar

1 cup milk Chunk butter

L4 © soda Minced green emiona

i. Puc tomatoes intp blender. Whigl, then strain into a saucepan and hear. If
tomatlees age nol seasoned with basil and bay you may wish to add some of cach.
Hear in the omatocs and discard before adding the cream and milk.

2. Hrar cream and milk just to a boil. Add soda to temaroes and then pour in the
hot milk. Season with salt, pepper and sugar. Suir in g chunk of bucter. Pour
into coffer cups and iloar minced onsons on wop, Serve to 4 or 6.

SAUTEED MUSHROOMS
Ly Ih mushrooms

Chunk butcer, meleed
Juice of %3 lemon
1 cup creme fraiche, or sour cream

1 T sherry
2 T minced parsley
Wash mushrooms. Slice into skillet with butter. Stif-cook | minute. Add
lemon juice. Stir-cook a second, Add cream, heat and stir. Add sherry and
parsley. Heat and then spoon onto steaks, Serves 4 to &,

FUDGE SAUCE
1 b semi-sweet chocolave, grated
13 cup white sirup
I cup Y and !5 cream
Dash sale
2t vanilla
Put :ur]rlluns buc vanills o a |1H'|.':|.- SMUCEpan. Srir-cook over low bear
waril chocolave mselts. Remove from hest and sdd vanilla, Serve hot over
vanills ice cream. Botele remiaining sauce for another occasion.

& * * # . ] 1

A few years ago we spent the academic year at the University
of New Delhi. It was a year full of experiences and I learned a
great deal abour Indian cooking.

Most important perhaps is that curried foods do not have to
be fiery hot to have a curry flaver. It is che blending of spices that
gives the curry taste, and it is the addition of hot chili peppers that
makes the curry fiery hot. As one of my teachers sad, “curried
foods are not normally burning hot when the basic foods are of good
quality. But when the ingredients are of an inferior quality (as was
true in India) it is wise o have the tongue burning to the point it
cannot taste.”

You will find my recipes full of curry flavor but lacking in hot-
ness. But you can add hot chili peppers or Tabasco if you want a hot
curry. Also Indians use practically no salt, so you may wish to add
maore, but do not ruin the curry seasonings with too much salt.
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INDIAN DINNER
Spicy Lentis
Yoghurt

Curried Pork
Curried Peas

Green Pepper Chudney
Siced Oranges

MEAL PLAN
Cocktails at 7—Supper at 8 Six Persons

FOUR DAYS BEFORE:

I. Make the green pepper chutney.

2. Make the yoghure

i, Peel the oranges. Refngerate the peeled oranges in o plaste bag. Cug the rnds
and poak for making Candied Orange Rind,

TWiO DAYS BEFORE:

1. Scak lentils overmight.

DAY BEFORE:

I. Make Spicy Lennls, cool and refrigerate in the serving casserale.

I Make Curried Pork, cool and refrigerate in the camerole vou plan to use, Make
the Curried Peas and do the same.

Y. Remove e cubes and make mwre.

4. Candy the orange peel. Cool overnight and freeze

DAY OF PARTY=—MORNINCG:

. Pat the house in osder,

2. Bemove e cuber and make more.

1. Set up the bar area
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AFTERNOON:

1:00—S5et the table.

4:00 Remove cassercles of food from the refrigerator.

$r30=—If you have besting trays, plug them in on che buffer. If not, pur hor pads
on buffer for the hot casseroles.

&:00—8lice the peeled oranges (one per person) and arrange on serving plates in a
spiral patvern. Spoon over Grand Maraier snd |prir|J:?: with sugir. Wreap in
Saran and refrigerate.

6:5§—Put casseroles into Y§0-degree oven and ler beat,

7i00—Greer guests and serve drinks. Serve cockeail foods of your choice.

Ti4f—Return to the kitchen. Tum hesting trays on if vou plan o wse them.
Check casseroles 1o be sure they are hor and OK.

Put bowh of yoghurt and the chutney on the rable,

Bi00—Crprnish the curried dishes. Place them on the heating trays and invite
guests to serve themielves. Pour the wine or sorve beer with curried foods.
Serve oranges when you are ready for them.

GREEN PEPPER CHUTNEY

Crarrih:

2 enions, aliced

Z-inch piece ginger, diced

Butter

Peprpers

? shiced pnions

2 T olive oil

1 & mustard seods
inches ginger, manced
cloves garlie, minced
bay leaf
£ salt
T

RIgar

2T lemon juice
4 green peppens

1. Prepare garnish. Fry onions and ginger in butter wntil brown and crisp, abour
20 minutes. Put on plate ready to use,

2. In the ame frying pan prepare the peppers. Add onions and olive oil. Fry until
lightly browned. Add mustard sceds, ginger, garlic, bay leaf, salt, sugar and
Temign juine Limmer for § minwtes.

3. Clean peppers and slice them lengthuwise. Add to the mixture, cover and cook
until peppers are soft. Serve topped with the carsmelived oniona and ginger.
Good with any meac

7a
Fl
1
1
Z

YOGHURT
(Daki}

1 guasrc milk

4 T voghurt

Bri.n; the milk o a bal. Remove from hﬂ.l, col e |uh.tw.|.a‘r'ri| hife off the ikin
that will form over the top and stic in the yoghurt. Pour the mixture into 2
crockery-type jar or non-mera] container. Cover, set inno pilot heated oven, of in
very warm water for about § howrs. Once set, refrigerate and it will becoms firm,



SPICY LENTILS
{ Diall)

1 I lentils 2 whale cloves

1 diced opion 1 cardamom pod

| diced garbe clove i-inch piccr cinnaman

1 ¢ =ale % tombt
la b l:ru.': Chunk buotter

1 11: h..; dlhud . i llur:d naiend s
l garkic clove, dic 2-inch picce ginger, di
rfmh ginger, diced 1 t sugar

1. ﬁun.k lensils overniehe. Dirain the mext day and cover with fresh water 1o a
depth of 2 inches 3 the lentils, Add 1 diced onion, 1 clove gariu:. diced and
1 teatpoon sale. Boil 40 minuotes, or until tender and no water remains.

2. Melt 1§ Ib. butrer. Add 1 large onion, diced, | large clove garlic, diced, 1 inch
diced ginger, cloves, cardamom, cinnaman .:.rld 14 g osale. Cook 10 minutes them
sdd the drained bentib. Cover and cook 30 minutes.

3, Saute 3 shiced onions and 2 inches diced ginger in a chunk of butter. Cook
abour 20 minutes, or uatil crsp. Sprinkle with sugar and caramelize. Use o

parnuzh lentils
LENTIL CUTLETS

Lefrover beatibs are delicious fried, Mash che lenuls inte 3 paste, If it seenu
maist, stir-cook the lentils over heat to dry the mixture out, then cool and proceed
wath the m:lpl,-.. To the muhad lencils add 1 small manced onion, 2 t:l:lupmm
minced parsbey and 13 teaspoon minced fresh ginger. Shape into patties with a
spoon, put on floared board and coar with flour. Brown in a3 mixture of butter
and peanut oil. Serve with yoghure

CURRIED PEAS
[Muifer Marals)
4 sliced onions
14 b, butoer
4 vomatoes, peeled and diced
2=inches Emg,er, diced
4-inch piece cinnamon
I: t each of rurmeric, cumin
and corander
Lt omalc
1 T sugar
Dash pepper
Y cups water
4 T lemon juice
¥ pkgs. froven pess
1. Saute onsons in skillet with butier. Add somatoes, Hin;nr. cipnzmsan, tormeric,
Cuimin :Ind m:.rhp-d-:r. Stir-cook sbour 1§ mineres. Add saly, wegar and pepper.
Cook-stir 10 menutes.
2. Add waver, bermon quice and peas. Cover and cook sbour 30 minutes. Garnuh
with carsmelized onbons and ginger (sec lentid recipe), and serve with yoghure
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CURRIED PORK

(Soowar Ka Goshl Masals)
¥ Ibs. lean pork 15 t each of cumim, curemeric, and
4 pmiont, sliced coriander
§ garlic cloves, diced Vu ot pepper
3T pesnue il 6 tomanoes, or | lirge can
4 inch piece cinnamon I cups water
| bay laf {(hrge) 1 T sagar
§ whale cloves I}; K salt

i. Cut pork into bite-sired pieces which would be less than & J-inch cube.

2. Brown onsons and garlic in oil. Add seasonings and seir-cook about § minurtes.
Add & pedled and diced romatoces. Heat-stir 10 minutes. Add pl-mﬂ of Pﬂrﬁ,
water and sugar. Cover and simmer for about 1 hour, Add the mlt and cock
another Y3 hour, Serve with rice or leatils and yoghurr,

Note:  The liquids should be redoced and thick, if not bed the mixtare hard to

reduce them.

CANDIED ORANGE PEEL

& navel oranges
Water
Sugar
1. Cut the skin of cach orange inco fourths, Pel off the skin without breaking it
Once off, cut the skin inte V5-inch strips. Put into cold warer. Plice a piece
of crushed Saran on top of the strps 1o keep themn submerged in the waver and
cover the pan, Change the water morning and night for 3 davs. Put the peeled
oranges into 4 plastic bag until ready o wse. See p. 22 for Sliced Orange recipe.
2, Afver } dayys of seaking the rinds in cold water, drain the peel Wegh them
and add an equal amount of sugar and a dash of sale. Cover with cold waver
ard bring to a boik Simmer until the peel &5 translucent and the sirap & thick.
% Lift peel from the sirup and drain them on paper vowek. Roll them in granu-
lated suger. Let dry overnight, or for sbowr cight hours. Serve, or frecze
They are good frozen.

Market News

Reportedly the 1973 carch of shrimp i expected vo whelesale at more than a
billion dollars. It will sev 3 world record. In 1972 the industry showed 2 17%
increase over 1971 and Texis led in Shrimp landings, :Esphcin,g the kader, Lovisiana.

In spite of increased landings of shrimp the price is expected o advance because
ufmnmnrrdmnd:fﬂrnm:ndmulhrm We ate 24 million pounds mare

'-"‘:]mpm 1972 than we did in 1971, or on the average of | million pounds per day.

Hopefully Japan and Western Europe will gee into the shrmp market and makeo
rhet mfn]:ﬂil:il.n:—-whi:h could er Frhﬂ
Fresh sweet peas, okra, strawberrics, pmﬂpplr and watermeclons are arriving
from Mexico and are delicions. Texas is supplying us with radishes, carrots, beets
ardd parsley root. Californiz contributes hm:ﬂor and Brussels speours, while Flogida
pends ws beans and corn,



SATE AJAM (Malaysia)

{Marimated Chicken)
4 whole chicken breasts 2 T heavy soy sauvce
2 cloves garlic, minged Lyt mingced ginger
Ly t ground pepper Li ¢ ground corfander
1t sale 3 T fresh Lime juice
2 T brown sugar 2 T wegecable oil
2T cold waree

+ Skin and debome chicken bressts. Remove the filless and froeze to uie later on.

Cur each bresse, or supreme, inte l-inch chuonks,

. Mix balanée of ingredients to make a marinade, Add chickon picces and let
marinate all day in the refrigerstor. Toss pieces oocasiomally during the day.

- When ready to cook, chread the pitces onto bamboo shewers. Broil over heating
element, or under brodler. Turn to brown all sides. Cook about 20 minutes, or
until dome. Serve with rice o s

BAHMIE GORENG (Indonesia)
{(Pork, Shrimp aud Vegetables)

2 lean pwl;:lwu I & sugar

4 head Chinese cabbage Al ;

I zucchini 2 T water

8 medium-sized, raw, cleanced shrimp & green onkons

1 cup broken egp noodles (thin) 1 elave i

1 egg Y inch fresh ginger
Ly cup stock Lt sale

1 t heavy soy 3 T peanut oil
1t light

» Cor mest from bones and slice inro thin scrips. Blanch the mear in 2 cups
of malued warer for about 10 minutes. Simmer, do not beil. Remove pork with
a strainer-gpoon and put cn plate ready 1o use.

. Cut Chinese cabbage into shreds. Peel zocching and cur lengthwise inte 1/16-
inch Julienme seriph. Add 1o waser afver removing the pork picces and blanch
abour 30 seconds, Lift out and pue on place ready o use,

+ Cut shoimp lengehwise in half, Add o plage.

4. Beeak noodles into small kngths to make 1 cop. Cook in fresh salved water

for about 7 minutes; or until tender. Dvain and add to place.

- Mix egg together with 3 whisk. Fry in thin crepe-like pancakes. One egg will
make about three pancakes. Cut :Ln i) ﬁw enne strips ond put on plate

ready o use

. Combine seock, heavy and light soy and sugar in 2 cup ready to use, Combine

cornatarch and water,

. Cut onjons into I-inch lengths. Mince garlic and ginger. Put on plate ready

o wie.

. Hear wok. Add sale. Add oil and heat. Saure onipes, garlic snd ginger for
A0 seconds. Add lh.ri.rl:lp and pork. Stir-cook 2 minwtes, Add cabbage and

succhini, Cook 1 minute. Add noodles and stock. Cook 1 minute. Add just
enongh comnstarch mistore to thicken sauce. Spoon into dith and garnich with
eRE :




CHICKEN SUMATRA
I (3% Ib) chicken, cut up
Sale (Kesher)
| onion, minced
4 T

La<inch fresh ginger, minced
I garlic clove, minced
Yo t freahly ground pepper
Il © groond cloves
L o ground turmersc
!.-'5 t 3,|'-u-l|.|n:| anise
I (2-inch) piece cinnaman stick
I e
1% cups cocomat malk®
§ T white vinegar
inkle chic

| rinkbe chicken picces with sale. Sauge the onson in lard watll browned. Add
the ginger and garlic and fry a minute. Add the spices and cook 2 minutes. Add
the chicken pies. Cover and ammer 20 minutes. Sur occamonally.

2. Add coconue milk, Cover and cook another 20 minutes, Add the vinegar and
sugar. Inereate hear and boil for 10 minuter without 3 Iid. Reduce heat and
semaser 15 minutes, Serve with rice.

*Coconut mulk can be bought canned in Chinsie and Japaneie svores. Ok, you €an

make it from frech coconues, here's how.

HOW TO MAKE COCONUT MILK

Buy 3 fresh coconut. Shake it before buyving to be sure it has liquid within
When vou get it home, puncture two of the three cyes that are in one end. Dirain
the water from the coconut and discard, or drink it, but we do not cook with it
Tt has very litele flavor. Once the coconue i draned, give it a hard hie juse below
the cyves, with a hammer or the back of 2 cleaver. The coconuar will stare to erack.
Eeep hitting the coconst where it is cracking and the outside shell can be lifted off.

Chice the hard shell & off, break the coconur in kalf and then grate che whice
meat from the innde, A coconut wall give you about 3 cups of graved mear. To
the grated coconut, add warm water and let stand about § minutes. Strain the
ligquid from the grated coconut and then squesze the coconut with your hands to
extract all of the milk. Sosk the grated coconut again and repeat 'LI:upmdtﬂ-. I
the milk still looks and fecls like milk, soak it again and repeat the process. It i
||1,i_| rm]h e UaE i :dluh'.u'g;.. It wall I:m':]:l abonit 2 week in the I'lf"EI'iﬁEﬂ.‘Hlf. o
indefinitely when frozen.

SUGARED NUTS

15 enip pour cosam

152 cups sugar

1% t wvanilla

11: cups whole pecans

Mix cream and sugsr. Seir-cook over medium beat wmnl i reaches a3

temperature of 223 degrees. Add vanilla. Stir and cool for about 10 minutes. Add
puts, S5 o coat nuts. Set 2 wire cake rack on 2 cooky sheer, With a fork lifc out
ezch mut and place on wire rack, flat vide down. Put nuts into 1 preheated 425-
degree aven for about § minutes, or until nuee are bubbly and hor. Remove and
ler cool. Eat or frocee.
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by sandy arlinghaus

INDIAN CHIEF3
2 squares bitter chocolate I cup sugsr
L4 b burter 15 cup flour
2 large eggs Y ¢ vanilla
Dash sale Yy cup chopped pecans (optional)

Melt chocolate and butter together. Cool. Hear egps and sale until thick and
light. Gradually add sugar. Beat. Add flour while beating on bow speed.  Add
cooled chocolate-butter mixture, vanills and nuos,

Grease an $xd-inch square pan. Ling botwom with a piece of waxed paper. Fit
paper into pan and then turn it over w0 thar che gressed side i up. Pour batter
into pan. Bake at 27 f.degrees for 30 munutes and then incrcase hear tw 300
and bake another 20 nunutes, or until cake leaves the sides of the pan. Tho
avercook, cake s soft in the muddle.

%ot cake on wire rack o cool for 15 minutes. Cur around cake and inwert on
cake rack. The cake will drop out. Peel off the waxed paper and lex the cake
cool. The cake will fall as it cools. The top and bottom will be crisp with 2
soft fudge filling in the middle. It needs no frosting. Cut into bars and serve,
ar freere. It B delicsous served {rozen.



Easter is a joyous occasion for children, but sometimes it is a
puzzlement.

Why should the bunny that is a nuisance in the garden be such
a pleasure in the house on Easter? And how can bunnies, who always
scem to be afraid of vou, have the courage 1o paint eggs, write your
name on them, and hide them under your bed?

And though the child has many questions, the Bunny is none-
theless his symbol of Eastertide. So be the Bunny, hide the eggs, and
th;ln let the light-hearted sparit of happy children gladden the dinner
tahle.

SUNDAY DINNER
Currivd-Chutnied E&rimj.l

Lamb Farci
Okra
Whole Browned Potatoes

Tossed Salad
Vinaigreite Dressing

Alsactan Apple Tart

MEAL PLAN
Cocktails at T—Dimner at 8 Dinmer for Six

DAY BEFORE:

1. Make vinsigrette dressing.

2. Wath salad greens, wrap in 3 towel w dry and reirigerare
3. Make pie crust and ling the pan. Cover and refrigerace.

4, Debone lamb if your butcher has not done w0 and wrap the surplus lamb and
frecze. Wrap and refrigerate deboned lamb,
MORNING OF PARTY:

1. Clean the house

2. Remove ice cubes and make more.

3. Bet wp cockrail area

4, Mako curried-churnied shrimp, p. 26 Pur into serving dish, cover and

refrigerate.
Cegyright™ 1973 by Alma Lack Aowin, 1973 Var. 1, Ma. 12
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AFTERNCQON OF PARTY:
L:00—5ct the table
2:00=—=Prepare stuffing for lamb, Scuff lamb, tie and leave at room temperature.
5:00—Remove pie crust from refrigerator,
4:00—Peel potatoes and put o witer m:i;r ta ol
4:)0=NMake flling for apple pie and bake.
Fiio—abour ume w put lamb mte oven, depending wpon s weighe
6:00—NWash okra. Put on paper towels o dry,
7i00—Serve drinks, Serve shrimp dip with erackers.
7ol f—Put potatoss on to cook. Put on 0 brown when dome,
7:20=—Pour dressing into salad bowl Put spoon and fork inmo dresing so they
will bold the greens up out of the dressing, Add the greens, cover and let come
5 PO TETHPErATUES
F30—Put wawer on o boil for okea,
71 50—When lamb 5 done and while it rests, coak the okra
8100-—Put lamb on a large platter. Surround with browned potavoes and garnish.
Bugter the okes and serve
Toss and serve the salad as a separate course or with the meal, 35 you wish.

h’ r'h"l!ﬂmd.
b bt " LAMB FARCI

1 {5-6 Ib.) leg-o-lamb
Stnffrmg: ;
I cups minced mushroons
2 T peanot ol
1 clove garle, minced
2 slices gi.ngl:r, meinced
Ly ¢ dried fennel, crushed
1y ¢ Rosemary, crushed
1 t minced parsley
2 ¢ cornstarch
2 egg whies
Sale and pepper o season
1, Debone (have your buecher do it} the leg of lamb and trim off some of the fat.
Cut some of the mear from the inside of the leg 50 thar the thickness of the

meat is about the same throughout. Use the meat that you trim our to make
cueried lamb, or if the meat can be cut into cubes, make shahlik, P £ The

within 3 day ar two, or frecze
2. Combine all of the stuffing ingredients and any meac that has boen scraped from

the bones. Spread over the deboned bimb, roll and tie. The mixture will ooze

oait, w0 put a sheer of foil over both ends and the open stam. Tie in plice. Roast

on a spit over charcoal, or in the oven, Allow abour 30 minutes per b A

thermomieter &5 not much help on this piece of meat since the conter is stuffing.
3 When done, remove sering and foil and plice on platter vo rest for 20 minutes,

Garnish platter with browned potatoss and wavercress.

Wine: Hermirage OKRA

I have recently devoted myself ve okra snd pow have a real pastion for its taste,

Simply waih the akra and drop it inte boiling, talted water and cook exactly 10
minuter. Lifr out, pour over melted burter, or let guests dunk the okra spears into
srmall bowh of melred butter, or serve with hollamdaie. Piek up ¢ach oakra by the
stem, dunk and ese down to the stem and chen discard that. Never cut or serape
okra, that is what causes it to become really slimy, Do not overcook, keep it erisp,
but temder.
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WHOLE BROWNED POTATOES
7 large Irish potatoes
Warer
Z tz salt

I e sugar
Chunk butter

2 T peanut oil

» Select potatocs of uniform size. Peel, then cut into fourths. Trim each quarter

into 3 small whole potato. Put carved potstos iote cold water. Pur rimmings
into another pan of warer and urn them ingo a potage, or mash them and make
potate cakey for dinner tomorcow,

When ready to cook potatoes bring then o 2 boil and cook about 7 minutes after
they stary to bail. Tesr jart one potate 1o see if they are done. When dons,
drain and dry off the potatoes over low heat.

Heat butter and oil in a large skilles, Add the potatoes and brownm. This will
take about 1§ minutes. Place potatoes around the lamb.

VINAIGRETTE DRESSING
I osmall clove gachic
L4 t osale
Freshly-ground pepper
4 Ts olive oil
4 ¢ wine vinggar

3 T minced pardey
Mash garlic in salad bowl with salad spoon. Crwsh to a pulp. Add salt and
FEpper to give traction and continge to mash the garlic,
h'E-r.:.'nlrr II'E -uil and IJu!'n the ri:wg;r. Un'.' the walad SpOon as 1:|:: MIEASNE, Eﬁr
to blend. When ready o serve, st in the parsley. Add salad greens, Tom and
BTV

Salad Greens—Use an amortment of bettuces and afrer vossing with the dressing

2.

L

add a sliced avocado o the greens as 3 garnish.

ALSACIAN APPLE TART

1 prepared pie cruse
& green apples

¥4 cup sugar

Duash salt

L4 1t cinnanwon

14 cup flour

L cup heavy cream
I t lemon juice

. Prepare pie crust from pasery oecipe, po 43, Peel apples and drap them into water

to which you have sdded 1 teaspoon of Fruit Freeh (ascorbic acad). Shee the
apples off the core, or cut them into quarters and core, then slice cach quarter,
The first way is easter. Slice the apples into the Fruit Fresh water so they will
not turn brewn. Drain the slices

Combine sugar, saly, cinnanon and four. Pour half of mixture over apple
slicen, Tous and then arrangs. in the pie crust. Bake 20 manuzes at 450 degrees,
Mix remaining sugar-flour mixrure with the cream. Add the lemon juice, which
will thicken the cream, and pour over the apples. Bake another 30 minutes ac
427 degrees, o until done. Set on cake rack to coal. Serve ar room temperatare,
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SUNDAY DINNER

Stuffed Chicken Breasts
Grilled Tomatoes

Brazilian Rice
Green Salad
Ol & Vinegar Dressing
Crazy Pie
MEAL PLAN
Cocktails at T—Dinner at & Dinner for Six

DAY BEFORE:

1. Remove g cubei and make more.

2. Make oil and winegar dreming. Use winaigrette recipe, po 113, snd oemic the

3. Eﬂm}’m and prepare chicken breasts for stuffing. Freeze the lictle fillees
o use laver om.

#, {‘.;-ul; the rice for Brazilian rice. Cool and refrigerave. Grate the cheete for the

| M:Im the Crazy Pie, cool, cover and leave at room temperature.

DAY OF PARTY=—MORNING:

1. Clean the howse.

2. Set uﬂa cocktail area and plan some cockeail foods.

oGt

4. Pour w]np-p‘m.g cream into bowl, cover and refrigerate with the beaters.

AFTERNOON:

3:00—=Prepare tomaroes ready wo grll, po 5.

3 do—Prepare moe caserole

4: 30—Prepare stuffing for chicken breasts, Cool and then stuff the chicken breases.
Refrigerate.

Dice che garlic and shallots for the sauce. Pur into shiller.
Clean and wash strawberries. Set on paper towels to dry.
Rest and get dressed,

6:00—Take chicken breasts from refrigerator.

6:30—Coae chicken bressts with Fouwr, g white and crumbs. Put on a sheet of
waxed paper to dry.

&:40—Pour dreseng intoe salsd bowl. Par spoon and fork into dressing 5o they will
hold the greens up out of the dressing. Add the greens, cover and lex come o
PO TEMpErature.

Fi00—"5erve drinks and some cockrsil foods. Heat oven,

Fol f—DPut rice casserole inte the oven to bake
Put chicken breasts on to cook. Redwsce hear to medium and return 1o the
cockeail area.

7:40—Turn chicken breasts,

Saune parlic and shallots for vhe sauce.
Combine creme and yolk ready o use. Have Madeira and Cognac available.
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7i50—Grill che omatees.

8:00—When chicken breasts are done, put them on a large plarter. Finish the sauce.
Spoon onte the chicken.
Garnuh placter with tomatoess and some watercress. Serve.
Serve the nice
Salad can be a scparate course, or serve with the meal, as you wish,
Put whipping cream on to whip while you clear the eable. When it & whipped,
add sugar and vamills. Spread over pie and decorate with serawbersies. Serve.

STUFFED CHICKEN BREASTS

& whale chicken breasts
1 onson, minced
I pt. mushrooms, minced

Chunk butter
2 T creme fraiche or sour cream
1 T Madeara

Salt, pepper and sugar to season

Beurre i

manic
Flour o
2 cgg whites, lightly beaten
Fine bread erumbs
3 T peanut oil
B4 Ib. bucrer
Samce:
Chunk butter
clove garlic, minced
shallor, minced
T

pa

1. Skin amd debone chicken breasts. Remove Allets and freeve to use later on.
Pound the supremes with a maller o flatten them and make them 3 uniform
chickness.

2, Saute onions in a chunk of burter for a few minutes. Add mushrooms and cook
2 minutes, Add ereme, Madara and ﬂdﬂ-ﬂnh\p. Taste, and if nECesLary ll:ljl.l.l.'l!
seasomings. Thicken with a bat of beurre manie

3. Divide the Jtu.ﬁn; ineo six portions. Put stufing oo one side of each chicken
brease and fold the other side over the stuffing. When all are stuffed, dip them
inte flour and chen the egg whites and then into crumbs.

4. Hear 3 T oal and % Ib, butter in a large skillet. Brown the chicken breasis on
exch wde. It should take about 25 minutes per side. While these mh, preparg
the saoce.

. Saure garlic and shallows im & chunk of bucter. Add Madera and Cograc.
Remove from heat, Combine creme and volk ready 5o wse, When chicken is
dane, reheat the garlic and shallots and season with zalt, pepper and sagar. Srir
in the creme and yolk mixture and heat. Do oot ket it boil. Taste and adpuse
the seasonings. Put a rablespoon of sauce on the end of each chicken breast and
sprinkle w'.:f minced parsley.
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BRAZILIAN RICE

} cups cooked rice

iy Ib. butter, melted

4 eggs, beaten

pkg. frozen :Impptd spinach, thawed

smlil oaian,

b, graved cheddar cheese

t sale

| & sugar

1t
1% ¢ hnuia.-nd of chervil

I. 'I::umblnn rice 'I'.'II]'l melted butter. Add the eggs and balance of the ingrqdifnu.
Mix well. Pour into 2 flat baking dish and sprinkle some chess on top
2. Bake in a 32F degree oven for abour 40 minuses, or until hot and browned,
Note: Moodles muay be substituved for the rice and you may abo add some saugeed
fresh mushrooms to the mixvtare.

CRAZY PIE

Y cup erushed soda crackers ¥4 t cfeam tartar
15 cup dwﬂ:led dates 2 T confectsoners” sugar
13 cup chopped pecans 1 t vanilla
1 & graved lemon peel 15 pr. whipping cecam
i cup sugar 4 T coanf. sugar
,..-'} t baking powder 13t wanills

whires Whole strawberries

1. Enml:nmt crackers, dates, pecans, peel, sugar and baking poweder in a large bowl.
Bear ege whines to a froth and then add ercam of tarcar and bear whives until
they are stiff. Add 2 T conf. sugar and vanilla. Beat antil very wtiff. Fald into
the cracker mixture. Pour into 3 buttered %-inch pie place. Bake in 2 300-degree
oven for about $0 minutes, or until lighty browned and dried out.

2. When done, cool on a cake rack. When ready to serve whip the cream. Add 4
T conf. sugar and vamilla. Mix. Spresd artracrively over pie and stand whaole
berries around the outside fim or over the whok pie. This iz a delicions pie.

BOURBON-PUMPKIN CAKE

1 c prcans 1 t baking powder
i :"u: - 1« hﬂiing soda
LG Ib. bateer, sofeened 1 ¢t cinparmon

144 cups sugar V2 teaspoon ginger

2 large cggs L3 teaspoon cloves
Ve o grated lemon peel [haszh nutmeg

1 ¢ wvanills 1 cup pkin [canned}
2 cups sifeed four Confectioners” sugar

1. Soak muts in bourbos. Cresm burter and sugsr vnnl foffy. Add eggs, lemon

| and vanilla. Sifc togeeher flour, baking powder, soda and spices.

i: ﬁd ‘ﬁnwr mixtane Jltuiﬂl'}u.xtcl}f with ptu'npk'uE Mix well. Add mat-bourbon mix-
ture. Pour into & greased and foured bundt pan, or 10-inch tube pan. Bake
about 1 hour and 15 minutes in o 32f-degree oven. When done, cool on cake
rack for 30 minutes and then invert on the rack. Sift confectioners” sugar over
the cake and let it cool. Serve, or freeze until needed.
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HONG KONG FRIED RICE
This &5 how Fried Rice should be made. Unto itelf it & a grest dish and

resembles nothing you buy in restaurants. Te make the boughe variety, simply
leave out the “foods,™ or reduce them vo 2 token of goodic,

i

111,

Always use cooked, cold rice when making Fried Rice.

To cook nce: IV, Foods vo add:
1V cups raw rice & large dried mushrooms
e B large raw shrimp, diced
3} T butter 2 cups Jubienpe-cut barbecued pork
I T pesnut oil Ve cup Julienne-cur bamboo shoots
1 onicn, minoed 1 {3 ox) can waterchestriats,
2 cops boiling water chopped
Egg threads: 1% Ee:puda, cut in Yi-inch
2 g mgpanal strpd
4 T warer 3T al
1T asl V. To make fried ice:
Saace: 3T wil
2 T light soy 3 i onions, sliced
2 T heavy saoy ﬁ-q':ﬁ ginger, minged
2 T mina or gherry Ly ¢ fve-seasonings
1 T beown bean sauce 1 e sesame oil
{Miso) 1 T peanut oil
2 T Housin Shredded onions o garnish

Cook the li:rn{"ld the day before making this recipe. Combine raw sice with
egg and mix o Let soak a few minubes.

Heat butter and oil. Add onsons and saute uncil soft. Add scaked rice. Stir-
cook until grains twen white and are scparate and light. Do mot lex ic bum.
Add boiling water, bring back to a boal and cook two minuges. 5tir, reduce beat,
cover and simmer 1§ minutes.

Bemavwe rice from heat, coss with a fork and pour onto a platter to cooll quickly.
Once cool, refrigerave uneil needed,

Put mushreoms (IV) w0 soak in hot water, sec p. 4. Make egg threads (11,
Combine ¢ggs and warer. Lightly oil a skiller and hear over a low fame. Add
a thin layer of egg mixture and let it see like custard. Omce set, using 2 rubber

spatula, roll = pancake inte 3 tight jelly roll. Life oue dnto 2 EI"“ andl
make the next one. When cool, cut into 1/06-inch jelly-roll-lke shices. Pur

on plate rexdy to use.

Combine the sauee (1) ingredients ready 1o wse.

Prepare foods in IV, When mushrooms are soft, slice them thin. Saute these
foods ane minute in ol in 2 wok or skiller. Add to the shredded ERE:

To make fried rice (V}): Heat ml. Add onions, ginger, and the cold, cooked
rice. Add the sauce ingrediencs, five-scasonings, sesame and 1 T peanut oil,

Stir-tous, Add vegetables and egg threads, Stir-toss, then spoon into
serving dish and garmish with shredded onions. Makes abour four pimgs

Nofe; ‘This freezes beautifully. Simply cool it quickly, omit cnion garnish and

Lghtly peck in containers snd freeze. Adjust zoy seasonings 3 bic when
rewarming and garmish,
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Grew ginger rool, 8
Maks paconst milk, 109
Maks wine, &8
Peel cherry tomatoes, 13
Peal ceanpes, 22
Tell if yeat is good, 17
Hula happy desseed, 35
Ik Cream, mvocado, 22
Indian
Chutesy, 105
Lentlls, 106
Peas, curried, 106
Peeh, curried, 107
Tandoor! codnizh hens, 13

Lentll cethats. L0E
Liskys, M
Lobster, see seaboads
Madrilene, 33
Martints, 3
heaks

Lamb shkaskdik, 5

shalfed, 112

Meat pancales, 78
Moussaha, B9
Park

Barbecued (Chinezel, 53
Curried (Indisal, 107
Prasly meat balls (Chiness), 97
Splend, 52
Steak
Cubed Portuguess], 56
Frozen, 102
Fespods (Chinesel, 7
Marmite, mesk, 43

H-ummllapu,ﬂ
Pumphimpecan pie, &7
M PEEEL:HH
Dty pie,
Piiaf, 46
Flum saues [Chinsss), 13
Popoers, 85

Park
Chinesa barbecped, 93
o
] s
Sloes, 32

oés, Pasta
Noodies (Fetticio), 75
Potaines
Browmed, 113
Chigs, T3
Garlic, 58
Herbetl, 53
Slices. grilbed, 13
Vol-avents, E3
Waffled, &2

Sweet potato chips, 64
Foullry
Chicken

Breaste, slulled, 115
Breasts with pate, 36
Brath, 94

Kigy, 73

Livers mllmm. 13 108

Seame (Chinesal, 45

Spiced MSumsirsl, 109

Soy (Chinesel, 27

wilh nuts {Chinesel, 83
Comish heas, Tandoord, 15
Tarkey, marked, €5



Preserves and Pickles
Pickied peaches, 37
Frserved peppérs, 78
Tomals Preseves, 58
Strawberry preserves, 18

Fumpkin pie, &7

Qeeslica box
What iz Mirin, &

Why bresd collapses, B

Bestiurants
C:ashah, &0

Chiam, &
Chinese Tea Gaden, T
Freach resisarants, 19
Italian restaurants, 10
King Wah, 8
Mazdar.lan, 38

Eice
Bodied, 34
Brazilimn, 116
Fried (Chinesel, 107

120

Tandsori codnigh bens, 15
T nay cookies, TE
Turkey, roasied, &5
Yegetables
Brocoofi, 84
Bultersg] squish, b8
Chinese Bo, 1, 55
Cocumbess, creamed, &9
Mushrooms

in port, 56
Sauteed, 103
Stuffad, #8-[




