


CHEFS AND CRITICS ALIKE LOVE
JOY OF COOKING

“This book is number one on my list . . . the one book
of all cookbooks that | would have on my shelf—
if I could have but one.”
—Julia Child

“The finest basic cookbook available.
A masterpiece of clarity.”
—Craig Claiborne

“The classic work, which covers the entire gamut
of kitchen procedures and is easy to use.”
—James Beard

“The best-loved, most important cookbook
to come out of the United States.”
—Cecily Brownstone

Written by Irma Rombauer, Joy of Cooking was first tested and illustrat-
ed by her daughter, Marion Rombauer Becker. Subsequently, it was
revised and expanded through Marion’s efforts and those of her architect
husband, John Becker. Their son, Ethan, with his Cordon Bleu training
and knowledge of American cooking, has added to this book in many
important ways.
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FOREWORD

We present you first with the front-door key to this book. Whenever
we emphasize an important principle, we insert a pointer to suc-
cess ». We use other graphic symbols, too—%*, A, (), @, & B *—
described on the next page to alert you quickly to foods appropri-
ate for certain occasions or prepared by certain methods. Among the
symbols is the parenthesis, which indicates that an ingredient is
optional. Its use may enhance, but its omission will not prejudice
the success of a recipe. > Note, too, the special meanings of the fol-
lowing terms as we use them. Any meat, fish, or cereal, unless
otherwise specified, is raw, not cooked. Eggs are the 2-ounce size;
milk means fresh whole milk; butter is sweet and unsalted; choco-
late means bitter baking chocolate; flour denotes the unbleached
all-purpose variety; spices are ground, not whole; condensed
canned soup or milk is to be used undiluted. In response to many
requests from users of the Joy who ask “What are your favorites?”
we have indicated some by adding to a few recipe titles the word
"Cockaigne,” which in medieval times signified “a mythical land of
peace and plenty” and which we chose as the name for our country
home. Where a recipe bears a classic title, you can be assured that it
contains the essential ingredients or methods that created its name
in the first place. And for rapidity of preparation we have grouped
in Brunch, Lunch and Supper Dishes many quickly made recipes
based on cooked and canned food.

There is a back-door key, too—the Index. This will open up for
you and lead you to such action terms as simmer, casserole, braise,
and sauté; such descriptive ones as printaniére, bonne femme, ré-
moulade, allemande, and meuniére; and to national culinary en-
thusiasms such as couscous, Devonshire cream, strudel, zabaglione,
rijsttafel and gazpacho.

Other features of this book which we ask you to investigate in-
clude the chapter on Heat, which gives you many clues to main-
taining the nutrients in the food you are cooking. Know Your In-
gredients reveals vital characteristics of the materials you commonly



combine, how and why they react as they do, how to measure them
and, when feasible, how to substitute one for another. Then, in the
paragraphs marked “About,” you will find information relating to
those food categories, including the amounts to buy.

But, even more important, we hope that in answering your ques-
tion “What shall we have for dinner?” you will find in Foods We
Eat a stimulus to combine foods wisely. Using this information, you
may say with Thomas Jefferson, “No knowledge can be more satis-
factory to a man than that of his own frame, its parts, their functions
and actions.” Choose from our offerings what suits your person, your
lifestyle, your pleasure; and join us in the joy of cooking.

M.R.B.
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FOODS WE EAT

Put this puzzle together and you will find milk,
cheese and eggs, meat, fish, beans and cereals,
greens, fruits and root vegetables—foods that con-
tain our essential daily needs.

Exactly how they interlock and in what quan-
tities for the most advantageous results for every
one of us is another puzzle we must try to solve
for ourselves, keeping in mind our age, body type,
activities, the climate in which we live, and the
food sources available to us. How we wish some-
one could present us with hard and fast rules as
to how and in what exact quantities to assemble
the proteins, fats and carbohydrates as well as
the small but no less important enzyme and hor-
mone systems, the vitamins, and the trace min-
erals these basic foods contain so as best to build
body structure, maintain it, and give us an ener-
getic zest for living!

Where to turn? Not to the sensational press re-
leases that follow the discovery: of fascinating bits
and pieces about human nutrition; nor to the
oversimplified and frequently ill-founded dicta of
food faddists that can lure us into downright
harm. » First we must search for the widest va-
riety of the best grown unsprayed foods we can
find in their freshest condition, and then look for
foods with minimal but safe processing and pre-
servatives and without synthetic additives. While
great strides have been made in the storage of
foods commercially and in the horne, » if fresh
foods in good condition are available to you,
choose them every time. To compare the nutri-

tive values in frozen, canned and fresh vegetables,
see 798.

Next we can find in the U.S. Handbook on the
Composition of Foods some of the known calorie,
protein and other values based on the edible por-
tions of common foods. Recent mandatory label-
ing information, 7, is of some help, although the
U.S. Recommended Daily Allowances are based
on information from a nongovernmental agency,
the National Research Council, a source not ac-
ceptable to some authorities. But no one chart or
group of charts is the definitive answer for most
of us, who are simply not equipped to evaluate
the complex relationships of these elements, or
to adapt them to the practicalities of daily living.
Such studies are built up as averages, and thus
have greater value in presenting an overall pic-
ture than in solving our individual nutrition
problems.

Nevertheless, by applying plain common sense
to available mass data, we as well as the experts
are inclined to agree that many Americans are
privileged to enjoy superabundance ¥ and that
our nutritional difficulties have to do generally not
with under- but with overeating. Statistics on con-
sumption also bear out other trends: first, that we
frequently make poor choices and eat too much
of the wrong kinds of foods; second, that many
of us overconsume drugs as well as foods. Medica-
tion, often a lifesaver, may, when used habitually,
induce an adverse effect on the body’s ability to
profit fully from even the best dietary intake.

Individually computerized diagnoses of our
lacks may prove a help in adjusting our deficien-
cies to our needs. But what we all have in our
bodies is one of the greatest of marvels: an already
computerized but infinitely more complex built-in
system that balances and allocates with infallible
and almost instant decision what we ingest, send-
ing each substance on its proper course to make
the most of what we give it. And since nutrition
is concerned not only with food as such but with
the substances that food contains, once these es-
sential nutrients are chosen, their presentation in
the very best state for the body’s absorption is the
cook’s first and foremost job. Often taste, flavor
and color at their best reflect this job well done.
Read The Foods We Heat, 145, and follow our
pointers to success for effective ways to preserve
essential nutrients during cooking. And note at the
point of use recommendations for optimum stor-
age and handling conditions, for one must always
bear in mind the fragility of foods and the many
ways contaminants can affect them, and conse-
quently us, when they are carelessly handled or
even when such a simple precaution as washing
the hands before preparing foods is neglected.

But now let's turn to a more detailed view of
nutritional terms: calories, proteins, fats, carbo-
hydrates, accessory factors like vitamins, minerals,
enzymatic and hormonal fractions—all of which
are needed—and see how they interact to main-
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tain the dietary intake best suited to our individual
needs.

ABOUT CALORIES

A too naive theory used to prevail for explaining
regeneration through food. The human system
was thought of as an engine, and you kept it
stoked with foods to produce energy. Food can
be and still is measured in units of heat, or cal-
ories. A Calorie, sometimes called a kilocalorie or
K Calorie, is the amount of heat needed to raise
one kilogram of water one degree Centigrade.
Thus translated into food values, each gram of
protein in egg, milk, meat or fish is worth four
calories; each gram of carbohydrate in starches
and sugars or in vegetables, four calories; and
each gram of fat in butters, in vegetable oils and
drippings, and in hidden fats, 5, about nine
calories. The mere stoking of the body’s engine
with energy-producing foods may keep life going
in emergencies. But to maintain health, food must
also have, besides its energy values, the proper
proportions of biologic values. Proteins, vitamins,
enzymes, hormones, minerals and their regulatory
functions are still too complicated to be fully un-
derstood. But fortunately for us the body is able
to respond to them intuitively.

What we reallv possess, then, we repeat, is not
just a simple stoking mechanism, but a computer
system far more elaborate and knowledgeable
than anything that man has been able to devise.
Our job is to help it along as much as possible,
neither stinting it nor overloading it. Depending
on age, weight and activity the following is a
rough guide to » the favorable division of daily
caloric intake: a minimum of 15% for proteins,
under 25% for fats, and about 60% for carbo-
hydrates. These percentages are relative: some
people with highly efficient absorption and su-
perior metabolism require both lower intake and
the lesser amount of protein. No advice for re-
ducing is given here, nor are the vaunted advan-
tages of unusually high protein intake considered
—as again such decisions must be highly indi-
vidual, see About Proteins, at right. In general,
and depending also on age, sex, body type and
amount of physical activity, adults can use 1700
to 3000 calories a day. Adolescent boys and very
active men under fifty-five can utilize close to
3000 calories a day. At the other extreme, women
over fifty-five need only about 1700 calories.
Women from eighteen to thirty-five need about
2000 calories daily. During pregnancy they can
add 200 calories and, during lactation, an extra
1000 calories. Children one to six need from
1100 to 1600. Before a baby’s first birthday, his
diet should be closely watched, and parents
should ask their pediatricians about both the
kinds and the amounts of food to give their baby.

Given your present weight, perhaps a more
accurate way to calculate your individual calorie
requirement is to consider your activity rate. If

you use a car to go to work and have a fairly
sedentary job, or even if you are a housewife with
small children, your rate is probably only 20%;
30% if you are a delivery man or patrolman work-
ing out of doors, and 50% if you are a dirt farmer,
construction worker or athlete in training. If you
multiply your weight by 14 calories, you will get
your basal need, that is, the calories you would
require if you were completely inactive. When
you multiply this amount by your own activity
factor and add it to your basal needs, you should
get an approximation of your required daily ca-
loric intake. If you reduce your caloric intake much
below this approximate norm, you may be lack-
ing in your mineral, vitamin and protein require-
ments. Whatever your caloric intake, distribute
your choices properly among protein, fat and
carbohydrate values.

ABOUT PROTEINS

On our protein intake depends the constant vir-
tual replacement of self. And nowhere in the diet
is the relation of quantity to quality greater. The
chief components of proteins are 22 amino acids.
They form an all-or-nothing team, for food is
utilized by the body only in proportion to the
presence of the scarcest of them. Fourteen of the
22 aminos are both abundant and versatile. If they
are not present when food is ingested, the body
is able to synthesize the missing ones from those
present. The remaining 8 aminos, however, cannot
be synthesized and must be present in the food
when ingested. These eight are known as the es-
sential aminos. Four of them—leucine, valine,
phenylalanine and threonine—aie relatively abun-
dant in foods, but the other four—isoleucine,
lysine, methionine and tryptophan—are more
scarce. And because utilization of protein by the
body depends in each instance on the least abun-
dant member of the essential aminos, these latter
four are known as the key aminos.

Generally speaking, proteins from animal
sources like egg, meat, fish, and dairy products
are valued because their total protein content is
high, and they are referred to as complete be-
cause they are rich in the essential aminos, and
therefore more of the total protein present is uti-
lizable. Those from vegetable sources such as
whole grains, nuts, seeds, and legumes—with the
exception of soybeans—are less valuable because
their total protein content is low. They are re-
ferred to as incomplete because they are also
low in one or more of the eight essential amino
acids, meaning that less of their total protein can
be utilized by the body. The terms “complete”
and “incomplete’” are somewhat misleading, how-
ever, because of their absolute connotations. It
is still possible to fulfill your daily requirements
for protein from incomplete vegetable sources,
provided you are willing and able to consume
large enough quantities of the incomplete protein
item in question. But the utilizable protein con-




tent of most cereals is so poor that consuming
enough to satisfy protein requirements would be
a practical impossibility.

Take corn, for example. It has little protein and
many starch calories. A diet based exclusively on
corn would require consumption of enormous
quantities of corn to establish the needed essen-
tial aminos. A complete protein source like eggs
would therefore be more realistic and desirable
in satisfying the same protein requirement with
far less caloric intake. In fact, for 10 grams of egg
protein at 125 calories, you would have to eat
16.5 grams of corn protein at 500 calories to get
an equivalent amount of usable protein. But since
no one wants to live on corn or eggs alone, a
more reasonable way to approach the problem is
to note how complete and incomplete proteins
complement each other.

There are various ways of expressing protein
values—net protein utilization, or NPU; protein
efficiency ratio, or PER; and biologic value, or
BV. Another unit of measure used on product
labels is protein value in relation to casein, 7.
Although these terms are all derived by different
methods, they correlate well with each other.
Whatever the method of expressing this utiliza-
tion efficiency, one fact remains: that is, the body
requires certain kinds and amounts of essential
amino acids which must be supplied each day.

Any excess intake of amino acids not compen-
sated for is metabolized away and thus not used
for growth or maintenance of the body. Eggs, with
a BV of 94, may be considered the most ideal
protein from the point of view of utilization to
replace body protein. But we can’t survive on one
food alone.

If we combine durum wheat, with a BV of 60,
and lima beans, with a BV of 50, we get through
their complementarity of utilizable protein a
score of 60. But a BV of 60 is marginal for body
replacement, and so a more complete protein
such as that contained in milk or eggs should be
added to such a meal. Combine, for instance, 1
tablespoon of peanut butter, with a BV of 43, and
one slice of white bread, with a BV of 52. If you
add 4 ounces of milk, with a BV of 86, the com-
bination stabilizes at a BV of approximately 80.

In countries dependent mainly on beans and
rice or other cereal combinations, the beneficial
effects of adding to the diet even small amounts
of meat, fish, eggs or dairy products is well recog-
nized. And when various pastas are the staple
foods, the inclusion of at least one-third in the
form of a complete protein is considered the
minimal amount to bring the meal up to accept-
able levels. Furthermore, it should be stressed that
any meal or snack which fails to include sufficient
complete protein, although it may temporarily
stay one’s hunger, will not replenish all of the
metabolic losses of the body.

In regions where only vegetable protein is avail-
able, grains combined with pulses such as beans
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and peas are classic. It has been found that incre-
ments of about one-third complete protein rein-
force incomplete protein to form a total that is
greater than the sum of its parts.

Even more significant differences are found be-
tween processed and unprocessed foods. Brown
rice has a BV of 75, as opposed to white rice with
a BV of 65. Whole wheat bread has a BV of 67;
white bread, 52.

To meet the needs of underdeveloped areas and
the threat of worldwide protein shortages, in re-
cent years experiments involving grain, seed and
legume combinations, 198, have been undertaken
which may one day prove valuable to all of us.
Gross nutritional deficiencies are more conspic-
uous in areas where protein imbalances are drastic
and prolonged, and the effects of improved diet
are easier to evaluate than in areas like ours,
where such deficiencies are less severe and thus
harder to detect. Until recently, we have relied on
animal experimentation, and although dietary re-
sults thus achieved are valuable, they are not al-
ways applicable to man, and, for the most reliable
results, data must be based on human reactions.

» Since vegetable proteins are incomplete ex-
cept as noted above, it is wise to draw two-thirds
of the daily protein intake or 10% of your caloric
intake from animal sources. Preferably, meats
should be fresh—not pickled, salted or highly
processed. » Protein foods when cooked should
not be subjected to too high heat, for then they
lose some of their nutrients. Familiar danger sig-
nals are curdling in milk, “stringiness” in cheese
and dryness in meat and fish.

Protein requirements generally are slightly
higher in colder climates » but no matter what
the climate, growing children, pregnant women
and nursing mothers need a larger proportion of
protein than the average adult. The elderly, whose
total caloric intake often declines with age, should
consume a relatively larger percentage of protein
to reinforce their body’'s less efficient protein
metabolism. Again, absolute amounts cannot be
given, because needs will depend on the effi-
ciency of utilization by your own body. If your
protein supply is largely from meats, fish, fowl
and dairy products, a useful formula for calculat-
ing average daily protein intake is to allow .4
gram of protein per pound of body weight for
adults, and for children from one to three years,
1 gram of protein per pound of body weight. In
vegetarian diets structured on vegetable sources
alone, with no animal by-products such as eggs
and milk, careful balancing is needed to ensure
enough complete protein. It is also suggested that
the protein content of such a diet be upped from
4 to .5 gram per pound of body weight.

Experiments have shown variations in protein
utilization between individuals to be as high as
two to one. They have also demonstrated that an
individual’s protein needs may rise by one-third
when he is under great physical or emotional
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stress. A natural luster in hair, firmness of nails,
brightness of eyes and speed of healing are super-
ficial indications of a well-being that comes from
adequate protein intake. For a listing of approxi-
mate protein content—complete, incomplete and
mixed—in average servings of individual foods,
see 8.

Today, we cannot mention protein and protein
sources without looking beyond our own frontiers.
With overpopulation a world problem, can we
continue our upward trend in meat consumption?
Amounts of land required to produce protein in-
crease by a ratio of one to ten as we proceed from
the beginning to the end of the food chain: that
is, from the growing plant to meat-eating man. To
put it another way, the herbivorous animal must
consume about 10 pounds of vegetable or cereal
matter to turn it into 1 pound of meat. Or, as an-
other example, the same amount of land is re-
quired to produce 10 pounds of soybeans as 1
pound of beef. You can readily see that there is
protein waste in this type of food production.

As long as chickens scratched more or less on
their own; as long as pigs scavenged family
wastes; as long as cattle ingested grasses from
lands often too rough or too dry for efficient
grain harvesting, a something-for-nothing process
existed. Today’'s animal husbandry competes in
the main for crops that could also be utilized by
humans. Chickens fed in batteries, pigs and cattle
concentrated in feed lots need preprocessed foods
and drugs to prevent the diseases these abnormal
living conditions encourage. And their droppings,
once recycled on the land, are too often uselessly
burned or channeled into our streams, thus initiat-
ing gross pollution of air and water.

But should conditions be changed to allot
greater quantities of grains, seeds and pulses to
human consumption, we would still be faced with
the problem of incomplete vegetable protein. As
the growing of soybeans, the only complete-
protein plant, is limited to certain climates, other
vegetable protein sources must be improved or
compensated for by combinations of grains and
pulses or by the addition of some complete animal
protein.

However, amazing genetic advances have been
made in the development of grain hybrids, 548,
higher both in protein content and in yieid than
the older types: short, sturdy, storm-resistant,
heavy-headed wheat and rice hybrids, rich in pro-
tein and quick-maturing; high-lysine corns; and
the intergeneric rye-and-wheat hybrid, triticale,
are among the recent developments that promise
primary improvements in natural sources of vege-
table protein. Vegetable protein mixtures, see' 3,
combined with dry milk or fish meals, now mainly
used for animal feeding, would find greater hu-
man acceptance if they were made more palat-
able, which in turn would guarantee a tremendous
advance in protein availability at low cost for all.
Protein has also been developed from yeasts,

algae, kelp and petroleum products, and there is
even the possibility of recycling the proteins in
animal wastes; but, again, unpalatability has kept
most of these newer protein sources from the
table.

It is of the utmost importance that we guard
our ecological soundness with all the knowledge
we have at hand—knowledge that in some fields
is far in advance of our willingness to apply it.
It is essential that we consider new methods of
utilizing and conserving land, for many of our
soils are exploited to the point of depletion and
are yielding crops with reduced protein and min-
eral content. Other soils produce only when sat-
urated with chemical fertilizers and develop an
inability to recover crop yields without revitaliza-
tion through either animdl or green manuring.

We must also be on the alert for various air
pollutants. Spinach and romaine, for instance, will
not grow where the air-sulfur content is high,
and acreage yields of grains and other vegetables
in such areas are adversely affected as well. Fur-
ther research is needed to explain why saltwater
fish die in waters made up from our formula for
seawater but will thrive in natural seawater. Read-
ings of chromatograms of synthetic as opposed to
natural vitamins reveal startling differences which
are as yet unexplained. These instances would in-
dicate there are present in natural substances
certain micronutrients—as yet not completely
identified—which an organism needs in order to
carry on vital internal chemical processes and
which are lacking in engineered or synthetically
produced foods, 535.

Further research and development of genetic
seedbanks, now in their infancy, are needed to
maintain efficient seed strains as the wild areas
where natural hybridization has taken place are
impinged on. for many of our best strains still
come from fortuitous rather than man-induced
selection. There is an unfortunate tendency to uti-
lize these new seed strains in all areas before
their climatic and soil adaptability has been
proved, procedures that make them vulnerable to
massive failure.

Again, just as variety in the selection of the
foods we eat is necessary for our health, a variety
of seed sources is essential to maintain the health
of our foods. The breeding of plants resistant to
disease, drought and insects, and tolerant of vary-
ing climates, is as important as hybridization
aimed at protein increase. We like to keep in mind
the wise old Indian who, when asked why he con-
tinued to grow three strains of corn when only
one was his favorite for food, yield and flavor,
answered that he was hedging his bets; the other
two strains would always protect him against a
too dry or too cold season or against insect in-
festation, while his favorite would succumb unless
conditions were ideal.

We cannot leave our ecological musings with-
out stressing the importance of these fundamental




interrelationships, as complex and subtie in the
world of edible plants as are those of the protein
combinations and their subsequent utilization by
the body, as discussed at left.

Although most grains are wind-pollinated, few
of us realize how large and often unexpected a
role insect life plays in pollination, and how in-
secticides can destroy this vital link in the food
chain. The current abundance of fruit and vege-
tables in America can be traced in large part to the
importation of the honeybee. The Indians had an
excess of arable land, but for many of their crops
they had to rely.on much less efficient native
pollinators such as noncolonizing bees, wasps and
flies. Today, guarding against losing helpful in-
sects is as important as destroying insect enemies
—a fact stressed less often than is the need to
solve the equally knotty problem of pesticide
poisons in the food chain. We can no longer af-
ford to ignore the interrelationships on which
global food supplies depend.

ABOUT FATS

While fats have acquired a bad image of late, we
must not forget how essential they are. As part
of our body fabric ¥ they act as fuel and insula-
tion against cold, as cushioning for the inter-
nal organs, and as lubricants. Without fats there
would be no way to utilize fat-soluble vitamins.
Furthermore, the fats we eat that are of vegetable
origin contain unsaturated fatty acids which har-
bor necessary growth factors and help with the
digestion of other fats. An important considera-
tion in fat intake is the percentage of saturated
to unsaturated fats. We hear and read much about
cholesterol—that essential constituent of all body
cells. It is synthesized, and its production regu-
lated, by the liver. Cholesterol performs a number
of indispensable body functions. Up to a limit, the
more of it we eat, the less the liver produces. Ex-
cess cholesterol intake, however, like other ex-
cesses, is to be avoided, since a surplus of
cholesterol may have serious consequences. The
fatty acids in the saturated fats, which are derived
from dairy products, animal fats, coconut oil and
hydrogenated fats, 541, tend to raise the amount
of cholesterol in the blood, while the fatty acids
in polyunsaturated vegetable oils tend to lower
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cholesterol levels if taken in double proportion to
saturated fats. To differentiate between these
types of fat, see 539.

Few of us realize that much of the fat we con-
sume—Iike the great mass of an iceberg—is hid-
den. Hamburgers and doughnuts, all-American
classics, contain about one-fourth fat; chocolate,
egg yolk and most cheeses about a third; bacon
and peanut butter, as much as one-half. And in pe-
cans and certain other nuts and seeds, the fat
content can be almost three-fourths! These pro-
portions are graphically suggested below.

All fats are sensitive to high temperatures, light
and air. For best nutritive'values store them care-
fully; and when cooking with them be sure that
you do not let them reach the smoking point, 541.
If properly handled they have no adverse effect on
normal digestion. Favorable temperatures are indi-
cated in individual recipes. Fats are popular for
the flavor they impart to other foods, and for the
fact that, being slow to leave the stomach, they
give a feeling of satiety.

» We suggest, again, the consumption of a vari-
ety of fats from animal and vegetable sources, but
remind you that fat consumption in the United
States has climbed in twenty years from the rec-
ommended minimum of 20% to more than 40%
today.

ABOUT CARBOHYDRATES

Carbohydrates, found largely in sugars, fruits, veg-
etables and cereals, are classed as starches or
sugars. The sugars include monosaccharides, such
as fruit sugars, 557, and honey, 558, which are
sweeter than the disaccharides, such as common
table sugar, and the polysaccharides, such as
starch. The latter two types must be broken down
into simple sugars before they are available for
body use. This action is initiated by an enzyme in
the saliva, which means that these complex starch
carbohydrates should be carefully chewed. So
dunking is not only bad manners but bad practice.

The caloric value of fruits and vegetables is fre-
quentiy lower than that of cereals, while that of
all concentrated sweets is higher. Children and
athletes can consume larger amounts of sugars
and starches with less harm than can relatively
inactive people; but many of us tend to eat a
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greater amount of carbohydrates than we can han-
dle. Our consumption of sweet and starchy foods,
to say nothing of highly sweetened beverages, is
frequently excessive. Since the 1900s U.S. sugar
consumption has increased by 25%, mainly in
foods commercially prepared before they come
into the home, making our per capita intake of
these empty calories 103 pounds annually. The
imbalance that results is acknowledged to be one
of the major causes of malnutrition, for the de-
mands excess carbohydrates make on the system
may cause, among other dietary disturbances, a
deficiency in its.supply of the vitamin B complex.
For itemized Calorie Values, see 8.

ACCESSORY FACTORS

Besides those already described, there are some
fifty-odd important known nutrients required by
the body, including minerals, vitamins, and other
accessory factors. The body can store a few of
these, such as the fat-soluble vitamins A, D, E and
K, but others, such as the water-soluble vitamins
B complex and C, must continually be replaced.
The latter occur in those fragile food constituents
that are lost through indifferent handling, exces-
sive processing, and poor cooking. For instance,
¥» if you fail to utilize vegetable cooking waters,
you are throwing out about one-third the minerals
and water-soluble vitamins of the vegetable. To
retain as much of them as possible, please follow
the cooking suggestions given in subsequent chap-
ters, and see About Stocks, 520.

If you maintain an adequate intake in such a
way as to achieve the complete-protein and fat
and carbohydrate balance described above, and if
you choose from the following food groups, you
will probably include all the necessary accessory
factors. So fill your market basket first » so as to
assure two 3-ounce servings of complete-protein
foods daily—meat, fish, fowl or eggs. Or, if you
use combinations of incomplete proteins such as
cereals and legumes, seeds, peanuts or gelatin,
make sure you plan for the inclusion of some
complete-protein food at the same meals, see 8.

» Drink daily or use in cooking 2 cups of fresh
milk or reconstituted dry milk, 531, or allow
enough of the following milk equivalents: for
each 2 cup of milk allow 1 cup ice cream, 3 cup
cottage cheese or one 1-inch cube cheddar-type
cheese. If you are one of those persons lacking
the ability to digest the lactose in milk, get your
major milk requirements from cheeses, which are
low in lactose.

» Plan four or more daily servings of starchy
foods such as baked goods, cereals or pastas, ac-
centing whole grains. Potatoes are sometimes in-
cluded in this group.

» Also include daily four or more V2- to ¥%-cup
servings of fruits and vegetables distributed among
citrus fruits or tomatoes and three or more dark
green or deep yellow fruits and vegetables, in-
cluding preferably one raw leafy green vegetable.

» Also check the constituents of each meal for
the bulk found in vegetables and fruits to make
sure there are more high- than low-residue foods.

Foods abundant in accessory values include:
eggs, cheese, butter, whole milk, egg yolks, fish—
especially herring, salmon, tuna and shellfish;
beans, peas, nuts, seeds and whole grains; red
meats and pork, variety meats, 499; fresh vege-
tables—especially the yellow and leafy green types
—including white and sweet potatoes, brown rice
and yellow corn; fresh fruits and berries and their
juices; tomatoes and tomato juice; cabbage, spin-
ach and cauliflower, as well as watercress, lettuces
and other salad greens, and vegetable oils, 541.
Bake with whole grains and flavor with brown
sugars, molasses, wheat germ and butter. Don’t
forget to ingest one of the important accessory
values, vitamin D, which you can get through ex-
posure to sunlight, and remember that although
outdoor exercise will tone your muscles and in-
crease your oxygen intake—and perhaps your
calorie needs—it will not necessarily make greater
demands on your store of protein, vitamins or
minerals.

If you have chosen wisely from the above sub-
stances, you may not need additional vitamin sup-
plements. We all know from practical experience
and statistical evidence that a well-nourished body
has greater resistance to disease than a poorly
nourished one. Recent research tends to support
the thesis that adequate intake of accessory fac-
tors can contribute not only to disease resistance
but also to disease prevention.

Other incidentals to bear in mind are: drink 5
to 7 glasses of fluid a day, including water, and,
if you live in a region that calls for it, use iodized
salt, see About Salt, 569.

The schedule outlined above is not necessarily
a costly one. It is nearly always possible to substi-
tute cheaper but equally nutritious items from the
same food groups. Vegetables of similar accessory
value, for example, may be differently priced. Sea-
sonal foods, which automatically give us menu
variations, are usually higher in food value and
lower in cost. You can also profitably grow your
own. Whole-grain cereals are no more costly than
highly processed ones. Fresh fruits are frequently
less expensive than canned fruits, which are often
loaded with sugar.

If you are willing to cut down on sugar-laden
processed cereals and other sugar items, especially
fancy baked goods, bottled drinks, and candies,
a higher percentage of the diet dollar will be re-
leased for dairy products, vegetables and fruits.
¥» Do not buy more perishable foods than you can
properly store. Use leftovers cold, preferably. To
reheat them with minimal loss, see 281.

To sum up, our fundamental effort always must
be to provide this highly versatile body of ours
with those elements it needs for efficient func-
tioning, and to provide them in such proportions
as to subject the body to the least possible strain.




However, not realizing the importance of va-
riety in the selection of foods, some people are
guided by calorie values alone. For instance, with
bread and potatoes, almost equal in carbohy-
drates, you will find that bread scores higher in
protein and fat factors but potatoes are greatly
superior in iron, provitamin A, vitamin C and
thiamin, all valuable accessory factors. Some
help in making choices is available through prod-
uct labeling. If any prepared and packaged food
shipped in interstate commerce makes nutritional
claims as to protein, fat, carbohydrate, calories,
vitamins, minerals or enrichment, it must have
labels declaring certain nutrient contents and giv-
ing both serving size and servings per container.
The food processor has the option of declaring
fatty acid and/or cholesterol content. He may also
indicate the sodium content in the food. Because
of differences in protein quality, two levels of
protein intake are shown according to the protein
efficiency ratio, 8, of casein: foods with levels
equal to or greater than casein, and foods with
less than casein values. ® If a food has less than
20% of the PER of casein, its label cannot de-
clare that it is a source of protein. Sometimes
labels indicate the percentages of available nitro-
gen instead of protein. Given the nitrogen per-
centage, you may approximate the protein content
by multiplying the nitrogen figure by six.

Well-grown minimally processed foods are
usually our best sources for complete nourish-
ment; and a well-considered choice of them
should in most cases meet our dietary needs.

You will find in this book, along with the classic
recipes, a number which remain interesting and
palatable even though they lack some everyday in-
gredient such as eggs or flour. These may be used
by those people who have allergies. But we do not
prescribe corrective diets; we feel that such
situations demand special procedures in consul-
tation with one’s physician. As to the all-too-
prevalent condition of overweight, it is now
generally recognized that on-and-off crash diets
are dangerous, and that a reeducation in moderate
and varied eating habits is the only safe and per-
manent solution to this problem.

We stress again that the cook who has the re-
sponsibility for supplying the family with food
will do well to keep alert to advances in the field
of nutrition.

Take an active part in working toward con-
sumer protection, for more and more food proces-
sors are gaining control over the condition and
content of foods as we buy them. Take an interest,
too, in legislative changes affecting labeling. The
FDA’s original intent for foods included under
“standards of identity’”” ensured that terms like
“mayonpaise” or “ice cream” would guarantee
the same basic ingredients required in the govern-
ment-established recipe no matter who manufac-
tured it. But since the manufacturer is free to
disclose or reveal as he pleases a wide variety of
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added ingredients, the consumer is at a loss to
know just what he is buying. And there is a fur-
ther, more recent loophole. While formerly the
word “imitation” was required on labels for any
deviations from the original substance, such as
variations in taste, smell, color, texture, melting
quality, or method of manufacture, today the term
“imitation” may be omitted if the government
considers the substitute to be nutritionally equal
to the original. This so-called equality of the sub-
stitute food may be chemically induced or may .
be achieved by additives or enrichments. ‘Buyer,
beware!”

But in planning menus and cooking, there are
considerations other than mere percentages of in-
take in relation to fats, carbohydrates, proteins,
minerals and vitamins. Peoples have learned over
the centuries how to cope with poisonous ele-
ments that exist in some of the most basic foods.
They know sprouting potatoes are heavy in glyco-
alkaloids; that cassava must be washed in a
complicated fashion to rid it of its hydrocyanic
content; that soy products must be either heated
or fermented to destroy their trypsin- and urease-
inhibiting factors; that cabbage, if it plays a large
part in the diet, should be cooked in quantities
of water to release its goiterogenic factors even at
the expense of vitamin losses, just as wild greens
frequently need several blanchings and discard-
ings of the cooking water to rid them of their
toxic content, 305. But peoples have also discov-
ered a twentyfold increase in calcium content in
limewater-soaked corn for tortillas; that oatmeal,
if left wet and warm overnight, will with subse-
quent cooking release the phytin which otherwise
inhibits the body’s calcium absorption from other
ingested food. Recently it has been noted that
the phytins in soy depress the absorption of zinc.
To ensure a control factor against these and var-
ious other food pollutants, it would be wise to
vary your choice of foods.

SR YOI =

So we come back to our puzzle. Unless and
until greater and more practical advice about food
properties becomes common knowledge, each of
us must choose a wide variety from the basic
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food groups to make us feel well and to furnish
our bodies with the components they need for
growth and for maintaining stamina.

APPROXIMATE CALORIE AND
PROTEIN VALUES IN AVERAGE
SERVINGS

"Personal size and mental sorrow have certainly
no necessary proportions. A large, bulky figure
has as good a right to be in deep affliction as the
most graceful set of limbs in the world. But, fair
or not fair, these are unbecoming conjunctions,
which reason will patronize in vain—which taste
cannot tolerate—which ridicule will seize.”—Jane
Austen

We have tried, from data currently furnished by
the U.S. Department of Agriculture and other au-
thoritative sources, to give you in the first column
below as accurate a calorie count as possible for
the total edible portion of each serving of food as
it comes to you at the table. Our soup figures are
for canned soups diluted with the same amount
of water—or whole milk, in the case of cream
soups—unless we specify them as homemade. A
cup is the standard 8-ounce measure, and a table-
spoon or teaspoon is always a level one. Since
we do not expect you to weigh your food at table,
this chart should give you a fairly accurate guide
to normal servings for a healthy adult. Remember,
however, that two martinis before dinner count
as much as a generous slice of pie for dessert, and,
if you are watching your weight, second thoughts
may be better than second helpings.

To use the protein values in the second column
on the charts which follow, determine how many
grams of protein you require each day, 3. Re-
member that adequate protein is vital for body
maintenance and repairs. Note that with some
foods you get too many calories per gram to make
that food desirable as a protein source, 3. What
is the price in calories you have to pay for a given
gram of protein? To find out, divide the number
of calories given in a portion of food by the
grams of protein in that same portion of food.
Foods with less than 35 calories per gram of pro-
tein are considered acceptable. Those with 35 to
70 calories are considered marginal, and those
with 70 or more calories per gram are usually con-
sidered unacceptable. But it must be pointed out
that'the above figures apply only to protein values.
While the apple, for instance, is clearly unaccept-
able for its protein value, it is treasured for
its vitamins and minerals and its carbohydrates,
mainly in the form of natural sugars. Again there
must be a balancing of interrelationships in your
intake of basic requirements.

In calculating protein content for the foods be-
low, we have followed those values as suggested
by government laws on labeling expressed as to
whether the Protein Efficiency Ratio is greater or
less than that of casein, the chief protein of milk.

You will need 45 grams if the PER is equal to or
greater than casein, in which case the figure is in
bold-face type, and 65 grams of protein if the PER
is less than the value of casein, in which case the
figure is in light-face type. If the protein has a
value of less than 20% of casein, it cannot be
considered a significant source of protein and
should not be included in your protein calcula-
tions. If the figure appears in italics, there is a
mixture of foods. A T” indicates only a trace of
protein, and where a dash appears, reliable infor-
mation on the protein value is not presently avail-
able.

Protein
Food Calories Grams
Almonds, 1 cup shelled 850 26.0
Apple, 1 raw, 3” diam. 117 4
Apple, 1 medium-sized, baked

with 2 tablespoons sugar 200 3
Apple butter, 1 tablespoon 37 i
Apple dumpling, 1 medium-

sized 235 30
Apple juice, 1 cup 120 3
Apple pie, 1/6 of 9” pie 400 3.0
Applesauce, sweetened, 2 cup 127 3
Applesauce, unsweetened, Y2 cup 50 2
Apricot nectar, canned, 2 cup 70 4
Apricots, canned, sweetened,

4 halves, 2 tablespoons juice 80 .8
Apricots, dried, stewed,

sweetened, 4 halves,

2 tablespoons juice 123 1.4
Apricots, 3 whole fresh 55 1.0
Artichoke, globe, 1 large,

cooked 51 28
Artichoke, Jerusalem, 4 small 70 —_—
Asparagus, 8 stalks 20 2.2
Asparagus soup, cream of, 1 cup 160 5.9
Avocado, Y2 medium-sized 190 25
Bacon, 1 crisp 6" strip 45 1.8
Banana, 1 medium-sized 100 )
Banana cream pie, 1/6 of 9” pie 300 6.1
Barley, pearled, light, uncooked,

1 cup 700 16.5
Beans, baked, canned, "2 cup 155 8.1
Beans, green or snap, cooked,

Y2 cup 15 1.0
Beans, kidney, cooked, 2 cup 115 7.2
Beans, lima, cooked or canned,

Y2 cup 95 5.4
Beans, navy, cooked, "2 cup 112 75
Bean soup, homemade,

1 cup 170-260 76
Bean sprouts, Mung, cooked,

2 cup 18 25
Bean sprouts, raw, 2 cup 10 1.1
Beef, corned, cooked. 3 oz.,

3isliices, B :x 296 x Vs 185 229
Beef, corned, hash, 3 oz. 155 7.6
Beef, dried, 2 oz. 115 19.4



Protein
Food Calories Grams
Beef, 1 filet mignon, 4 oz. 400 63.0
Beef, hamburger, lean to

average fat, 1 patty, 3 0z.  185-245 21.8
Beef, rib roast, 3 oz. 375 19.9
Beef, roast, lean round, 3 oz. 140 23.3
Beef heart, 3 oz. 160 21.0
Beef loaf, 1 slice,

22" x 2Ya" x %" 115 6.7
Beef potpie, 4's” diam. 560 23.0
Beef soup with meat, 1 cup 113 18.3
Beef steak, sirloin, lean to

average fat, 3 oz. 172-330 20to 26
Beef stew, 1 cup 260 18.6
Beef tongue, 3 slices,

3" x2" x Vs 160 12.7
Beer, 12 oz. 150 1.6
Beet greens, cooked, Y2 cup 12 a1
Beets, 2 cup 30 1.1
Berry pie, 1/6 of 9” pie 400 4.0
Biscuit, baking powder,

22" diam. 150 3.0
Blackberries, fresh, 3% cup 62 13
Blueberries, fresh, 3 cup 64 7
Bologna sausage, 1 slice,

3” diam. x Y8” 40 2l
Boston cream pie, 1/12 of .

8” dia. 210 .5
Bouillon, 1 cup 32 .8
Bouillon cube, 1 5 8
Braunschweiger sausage, 1 slice,

2” diam. x Y " 33 1.5
Brazil nut, 1 shelled 30 o7
Bread, commercial, rye,

1 slice, 2" thick 55 2.1
Bread, commercial, white,

1 slice, 2" thick 60-65 2.0
Bread, commercial, whole wheat,

1 slice, 2" thick 60 23
Bread, gluten, 1 slice,

4" x 4" x " 64 7.0
Bread pudding, 2 cup 200 6.0
Broccoli, cooked, 1 large stalk

or %3 cup 29 33
Brown Betty, Y2 cup 160-250 17
Brownie with nuts, 1 piece 95 1.3
Brussels sprouts, 2 cup,

approx. 5 30 3.0
Butter, 1 square, 4" thick 70 8
Buttermilk, 1 glass, 8 oz. 90 9.0
Cabbage, chopped, raw, Y2 cup 10 .5
Cabbage, cooked, %2 cup 15 .8
Cake, angel, plain, 3” slice 150 4.0
Cake, cheese, 2” wedge 250 25.0
Cake, chocolate layer, 2” square 356 4.1
Cake, coffee, 1 piece,

Sl T 133 2.6
Cake, cup, 1 frosted, 22" diam. 130 e
Cake, fruit, dark, 1 small slice,

2" thick 142 1.8
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Food Calories
Cake, pound, 1 slice 473
Cake, sponge, 2” slice 145
Cake, white, 2-layer, with

chocolate icing, 1 slice 375
Cake, yellow, 2-layer, with

chocolate icing, 1 slice 365
Cantaloupe, 2 of 5” melon 60
Caramel, 1 medium 42
Carbonated water 0
Carrots, cooked, "2 cup 25
Cashew nuts, 11 to 12 100
Catsup, 1 tablespoon 17
Cauliflower, cooked, 1 cup 25
Caviar, granular sturgeon,

1 tablespoon 66
Celeriac, 1 medium-sized 40
Celery, raw, 3 small inner ribs 9
Charlotte Russe, 1 serving 265
Cheese, American, 1” cube 65
Cheese, Camembert,

1Y3-0z. wedge 115
Cheese, cheddar, 1” cube 70
Cheese, cottage, creamed,

2 cup 106
Cheese, cottage, plain, 2 cup 86
Cheese, cream, Y2 3-oz. cake 160
Cheese, Edam, 1 oz. 87
Cheese, Liederkranz, 1 oz. 85
Cheese, Parmesan, 1 tablespoon,

grated 25
Cheese, Roquefort or Blue,

1” cube 65
Cheese, Swiss, 1” cube 55
Cheese soufflé, 1 cup 238
Cheese straws, 3 100
Cherries, canned, sweetened,

%2 cup 100
Cherries, fresh, sweet, 15 large 61
Chicken, broiler, small 136
Chicken, canned, boned meat,

3 oz. 170
Chicken, fried, 2 breast 155
Chicken, fried, drumstick 90
Chicken, roasted, dark meat,

3%z oz. 184
Chicken, roasted, light meat,

32 oz. 182
Chicken livers, 1 medium-large °

liver 74
Chicken pie, 1 individual pie,

4% " diam. 535
Chicken salad, %2 cup 200
Chicory, or curly endive,

15 to 20 inner leaves 10
Chocolate, bitter, 1 oz. 144
Chocolate, made with milk,

1 cup 245-277
Chocolate, sweet, 1 oz. 155
Chocolate, semisweet, 1 oz. 147
Chocolate bar, milk, 1 oz. 145

Protein
Grams

57
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1.3
1.2
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Protein Protein
Food Calories Grams Food Calories Grams
Chocolate creams, 1 small 51 .5 Cranberry sauce, 2 tablespoons %4l T
Chocolate éclair, custard filling, Cream, coffee, 18.5% fat,

1 average-sized 316 82 1 tablespoon 30 5
Chocolate fudge, 1”7 cube 85 .8 Cream, half-and-half,

Chocolate malted milk, 1 tablespoon 20 .5
made with 8 oz. milk and Cream, sour, cultured,

ice cream 502 14.1 1 tablespoon 25 4
Chocolate milk shake, Cream, sour, imitation,

made with 8 oz. milk and 1 tablespoon 12 2

ice cream 421 11.2 Cream, whipped topping of
Chocolate soda 255 2.7 vegetable oil, 1 tablespoon 10 i
Chocolate syrup topping, Cream, whipping, 1 tablespoon 45-55 4

1 fl. oz. 90 .0 Cream soups, canned, 1 cup 175-250 7.0
Cinnamon bun, 1 average 200 39 Cream of wheat, cooked,

Clam chowder, Manhattan, 3% cup 100 84l

1 cup 87 24 Creamers of vegetable oil,

Clams, canned, solids and 1 tablespoon 15 3
liquid, 3 oz. 45 6.8 Creamers of vegetable oil,

Clams, raw, 3 oz. 65 A2 powdered, 1 teaspoon 2 T

Cocoa, made with milk and Cucumber, 12 slices 10 6
water, 1 cup 150 7.0 Custard, Y2 cup 153 /)

Cocoa, made with whole milk, = Custard pie, 1/6 of 9" pie 325 9.1

1 cup 245 10.0
Coconut, shredded, dried, Daiquiri cocktail, 3 oz. 130 A

firmly packed, 1 cup 450 49 Dates, 3 or 4 85 7
Coconut custard pie, 1/6 of Deviled ham, canned,

9" pie 31 7.9 1 tablespoon 45 1.8
Codfish, creamed, 2 cup 200 28.5 Divinity, 1% " cube 102 i
Codfish balls, 2 of 2” diam. 200 171 Doughnut, cake type, plain,

Cod liver oil, 1 tablespoon 100 0 1, 3% " diam. 165 19
Coffee, clear, 1 cup 0 3 Doughnut, sugared, 1, 3% ” diam. 180 1.8
Coffee, with 1 lump sugar, 1 cup 27 - Doughnut, yeast, plain,

Coffee, with 1 tablespoon cream, 1,3%" diam. 175 27

1cup 30 6 Duck, roast, 1 medium piece 300 15.0
Cola beverages, 1 glass, Dumpling, 1 small 100 1.0

12 oz. 145 0
Co1|/eslaw, with mayonnaise, 85 59 Egg, boiled or poached, 1 whole 80 6.3

2 cup, : Egg. 1 fried with 1 teaspoon
Consommeé, canned, 1 cup 35 Dt b 105 6.7
Cookies, chocolate chi uter : ’

1 2. p di R4 50 5 Egg. 1 scrambled with
c 'k' : |am.1 3 di 64 ’9 2 tablespoons milk and

Dol Su@r} ¢ s . 1 teaspoon butter 110 71
Corn, canned, /2 cup drained Egg yolk, 1 raw 60 2.7

solids = 20 *4 Egg white, 1 raw 15 35
Cor? bre;"ad, iy SRSy - Eggnog, 2 cup 196 10.5

2" x 2" x 1 139 5.0 £ | .

: a ggplant, breaded and fried,
Corn on cob, 1 medium, 7” long 100 35 3 slices. V2" thick 210 10.1
Corn soup, cream, "2 cup 100 3.5 L ‘ u '
Corn syrup, 1 tablespoon 57 0 i ,
Cornflékesp, % cup P 75 15 Fgrma, cooked', 3 cup 80 2.3
Cornmeal, cooked, % cup 80 1.8 Fig, 1 large dried = 2
Cornstarch blancmange, 2 cup 152 4l Fig, 3 small fresh %5 Ly
Crab meat, canned, 3 oz. 85 14.8 Figbars, 1 small 50 S5
Crab meat, fresh, 2 cup 54 9.3 Fishsticks, breaded, cooked,
Cracker, butter, 1 15 ) frozen, 10 sticks or 8-o0z.
Cracker, graham, 1, 2'2" square 27 6 package 400 37.8
Cracker, oyster, 12, 1” 50 1.2 Flounder, baked, average serving 204 30.2
Cracker, saltine, 1, 2” square 17 4 Frankfurter, 1 170 7.2
Cracker, soda, 1, 22" square 24 251 French dressing, commercial,
Cranberry jelly, 2 tablespoons 47 T 1 tablespoon 65 1
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Protein Protein
Food Calories Grams Food Calories Grams
French dressing, homemade, Icing, coconut, boiled, 1 cup 605 32

no sugar, 1 tablespoon 86 ] Icing, white, boiled, 1 cup 300 1.3
French toast, 1 piece 170 5.4
Frog legs, fried, 2 large 140 8.6 Jam or jelly, 1 tablespoon 50-60 bl
Fruit cocktail, canned, drained,

1/? Sher = . 50 7 Kale, cooked, 1 cup 30 3.3
IRSApeOnki- i=apase with Kidneys, beef, braised, 372 oz. 159 20.9

h_eavy A 5 o iy v Kohlrabi, cooked, V2 cup 23 1.6
Fruit cocktail, fresh, 72 cup 50 7 Kupgliats, 2 35 =
Gelatin, dry, 1 tablespoon 25 6.4 :

Gelatin dessert, 2 cup 70 1.8 tzfnyginr%i?{ Ilg, lean to i e
Gip, 1V2-ozsiggen L' o average fat, 3 oz. 156-235 11.7-22.8
Ginger ale, 12 oz. 15 0 Lamb, roast shoulder, lean to

itz O A 0 ' average fat 170-285 11.7-15.8
grsossHAp, I : =0 = Lamb chop, broiled, 4 oz. 400 202
Goose, roast, 3V2-0z. serving 426 285/ Lamb stew with vegetables,

Gooseberries, cooked, sweetened, 1 cup 250 14.8

Y2 cup 100 2.0 Lard, 1 tablespoon 115 0
Grape juice, 1 glass, 8 oz. 165 1.0 Leek. 1 10 '
Grapefruit, V2 medium 45 7 Eemen, 1.mediurm-sized 20 .8
Grapefruit juice, unsweetened, Lemon’ade, 1 cup 88 3

1 cup 100 1.0 Lemon gelatin, 72 cup 100 2.0
Grapes, green seedless, 60 66 .5 Lemon ice, Y2 cup 116 1.0
Grapes, Malaga or Tokay, Y2 cup 55 .5 Lemon juice, 1 tablespoon 5 1
Gravy, thick, 3 tablespoons 180 1.3 Lemon meringue pie, 1/6 of
Green pepper, 1 whole 20 1.0 9” pie 345 50
Griddle cakes, 2 of 4” diam. 150 4.5 Lentil soup, homemade
Grits, hominy, cooked, ¥ cup 90 2.1 1.cup ! ’ 150-260 50
Guavas, 1 medium 70 9 Lettuce, iceberg, Vs large head 18 T
Gum drop, 1 large 35 0 Lettuce, 6 large leaves 30 PR

Lime juice, 1 tablespoon 5 A1
Haddock, 1 fillet, breaded, Liver, beef, fried, 2 oz. 130 i3

fried, 3 oz. 140 16.6 Liver, calf, fried, 2 oz. 110 15.1
Halibut steak, sautéed, Liverwurst or liver sausage,

3" x Y%2"x1” 125 18.4 2 slices, 3” diam. x Va” 160 8.5
Ham, baked, medium fat, 3 oz. 245 26.3 Lobster, 1 cup 105 19.5
Ham, boiled, 2 oz. 135 14.5 Lobster, whole, small, baked
Hamburger—see Beef or broiled with
Hard candy, 1 oz. (3 or 4 balls, 2 tablespoons butter 308 10.6

¥ " diam.) 110 0 Loganberries, canned, Y2 cup 55 6
Hard sauce, 1 tablespoon 50 T
Herr!ng, frfesh, 3 oz. 128 9.1 Macaroni, cooked, plain, 2 cup 80 2.7
Herring, pickled Bismarck, Macaroni and cheese, %2 cup 215 8.4

32" x 12" x 1a” 218 19.5 Mackerel, broiled, 3 oz. 200 20.0
Herring, smoked, 3 oz. 200 21.0 Malted milk, 8 oz. 245 111
Hickory nuts, about 12 100 2.1 Mangoes, tropical, 1 large 85 9
Hollandaise sauce, 1 tablespoon 65 1.4 Manhattan cocktail, 3 oz. 160 T
Honey, 1 tablespoon 65 A Maple syrup, 1 tablespoon 50 0
Hor)’eydew melon, 1 wedge, ‘Margarine, 1 tablespoon 100 il

2" x 7" 50 1.2 Marmalade, 2 tablespoons 120 2
Horseradish, grated, 1 tablespoon 12 4 Marshmallows, 5 125 8

Martini cocktail, 3 oz. 3:1 145 4
lce cream, commercial, plain, Mayonnaise, 1 tablespoon 65-109 2

Y2 cup 125-165 1.9-2.9 Meat loaf, beef and pork,

Ice milk, commercial, plain, 1 slice, 4” x 3” x %" 264 12.2

Y2 cup 65-100 2.0-3.0 Melba toast, 1 slice, 4” x 4” 39 1.2
Icing, chocolate, with milk and Milk, condensed, sweetened, .

butter, 1 cup 1,035 9.7 Y2 cup 490 12.3



12 FOODS WE EAT

Protein Protein
Food Calories Grams Food Calories Grams
Milk, dry, nonfat instant, water Pecans, 6 halves 52 7

added, 1 cup 82 8.2 Pepper, green, 1 medium-sized 15 A
Milk, evaporated, Y2 cup 173 8.8 Perch, breaded and fried, 3 oz. 195 225
Milk, half-and-half, 2 cup 163 3.9 Persimmons, 1 medium-sized 78 A
Milk, partly skimmed, 2%, 1 cup 145 14.5 Pickles, cucumber, 1 large dill 15 5
Milk, powdered, whole, Pickles, cucumber, 1 sweet-sour 20 1.0

1 tablespoon 40 2.2 Pigs’ feet, pickled, V2 foot 125 10.5
Milk, skimmed, 1 cup 90 9.3 Pineapple, fresh, diced, Y2 cup 40 3
Milk, whole fresh, 3.5% fat, Pineapple, with syrup, canned,

1 cup 160 8.0 1 slice 78 .3
Mincemeat pie, 1/6 of 9” pie 417 38 Pineapple ice, V2 cup 120 1.0
Minestrone, T cup 105 5.0 Pineapple juice, 1 cup 135 1.0
Mints, chocolate cream, Pizza (cheese), s of 14" pie 185 94

3 small 100 9 Plums, canned, 3 or 4 with syrup 150 7
Molasses, 1 tablespoon 55 - Plums, fresh, Japanese, 2” diam.,

Muffin, 2” diam. 55 1.6 3or4 100 1.0
Muffin, corn, 238" diam. 125 o) Pimiento, canned, 1 medium 10 3
Muffin, English, 1 large 140 BE Popcorn, no butter, 1 cup 25 8
Mushrooms, canned, Y2 cup 20 2.2 Popover, 1 100 39
Mushrooms, fresh, 10 small 16 NS Pork chop, rib, broiled, 32 oz. 260 214
Mushrooms, sautéed, 7 small 7 74 Pork roast, 3 oz. 310 18.9
Mustard greens, cooked, 1 cup 35 3.3 Pork tenderloin, 2 oz. 200 1222
Mutton—see Lamb Potato, baked, 1 medium-sized 90 2.5

Potato, boiled, 1 medium-sized 90 25
Nectarine, 1 40 4 Potato, sweet, baked,
Noodles, egg, cooked, 2 cup 100 33 1 medium-sized 1515 s

Potato, sweet, candied, 1 potato,
Oatmeal, cooked, "2 cup 65 34 Bl BR214 295 28
Okra, sliced, '2 cup 25 1.7 Potato chips, 8 to 10 large 100 9
Old-fashioned cocktail, 1 glass 185 0 Potato salad, Y2 cup 125-180 4.9
Olive oil, 1 tablespoon 124 0 Potatoes, French-fried, 10 pieces 155 2.4
Olives, green, 2 small or 1 large 8 A Potatoes, hash-browned, Y2 cup 175 2.4
Olives, ripe, 2 small or 1 large 10 Bl Potatoes, mashed, milk and
Onion soup, 1 cup 100 8.1 butter added, 1 cup 185 4.1
Onions, 4 small 100 40 Potatoes, pan-fried, Y2 cup 230 3.4
Onions, creamed, '3 cup 100 12.0 Potatoes, scalloped, no cheese,
Onions, raw green, 5 medium 23 .6 Y2 cup 125 36
Orange, 1 average-sized 65 1.1 Praline, 1 300 —
Orange ice, V2 cup 110 1.0 Preserves, 1 tablespoon 55-75 ¥l
Orange juice, 1 cup 110 1.4 Pretzels, 5 small sticks 5 ]
Oxtail soup, 1 cup 100 — Prune juice, 1 cup 200 1.0
Oyster stew, with milk, 1 cup 275 15.8 Prunes, dried, cooked, V2 cup 125 1.0
Oysters, raw, 1 cup 160 21.2 Prunes, dried, cooked,

sweetened, 2 cup 205 1.0

Pancake, 1, 4” diam. 60 1.8 Prunes, stewed, 4 medium with
Papaya, 2 medium 72 i1k 2 tablespoons juice 120 6
Parsley, chopped, 2 tablespoons 2 A Pudding, chocolate, home
Parsnips, cooked, Y2 cup 50 11 recipe, 1 cup 385 8.1
Peach, fresh, 1, 2” diam. 35 5 Pudding, mix, 4-0z. package 410 3.0
Peaches, canned, 2 halves with Pumpkin, 1 cup 76 40

2 tablespoons syrup 85 4 Pumpkin pie, 1/6 of 9” pie 315 6.0
Peanut butter, 2 tablespoons 190 8.5
Peanuts, 20 to 24 nuts 100 4.5 Rabbit, baked, 32 oz. 77! 22.7
Pear, fresh, 1, 22" diam. 60 .8 Radishes, 5 medium 6 4
Pears, canned, 2 halves with Raisins, seedless, Vs cup 107 9

2 tablespoons juice 85 )L Raspberries, red, fresh, Y2 cup 35 7
Pea soup, cream, 1 cup 270 13.3 Raspberries, red, frozen,

Peas, canned, Y2 cup 65 37 sweetened, V2 cup ' 120 .9
Peas, dried, cooked, 2 cup 103 7% Red snapper, baked, 3" x 2" x4” 183 39.0
Peas, fresh, cooked, 2 cup 56 3.8 Rhubarb, fresh, diced, 1 cup 20 7
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Protein Protein
Food Calories Grams Food Calories Grams
Rhubarb, stewed, sweetened, Succotash, canned, Y2 cup 85 3.8
Y2 cup 192 7 Sugar, brown, 1 tablespoon 50 0
Rice, brown, cooked, Y2 cup 100 2.1 Sugar, confectioners’,
Rice, white, cooked, 2 cup 100 1.8 1 tablespoon 30 0
Rice, wild, cooked, 23 cup 103 2.2 Sugar, granulated, 1 tablespoon 48 0
Roll, hard, white, 1 average-sized 155 4.9 Sweetbreads, broiled,
Roll, Parker House, 1 81 2.0 2 medium pair 185 15.0
Root beer, 12 oz. 105 0 Swordfish, broiled in butter,
Rum, 1%2-0z. jigger 150 0 3 o0z. 150 24.0
Rutabagas, cooked, Y2 cup 25 6 Syrup, corn, 1 tablespoon 57 0
Syrup, sorghum, 1 tablespoon 55 0
Salami, dry, 1 oz. 130 6.9
Salmon, fresh, poached, 32 oz. 200 29.7 -
Sardines, canned, in oil, 3 oz. 175 19.6 Tangerine, 1 , 35 6
Sauerkraut, 23 cup 27 1.5 Tangerine juice, /2 cup 35 3
Sauerkraut juice, %2 cup 4 3 Tapioca puddmg, V2 cup 133 4.9
Sausage, pork link, 2 oz. 125 23 Tartare sauce, 1 tablespoon 100 2
Scallops, fried, 5 to 6 Tea, clear, unsweeten_ed, 1 cup 0 A
T o o el 427 39.5 Thousand Island dressing,
Shad roe, sautéed, average 1 tablespoon . 80 )
serving 175 32.6 Tomato, fresh, 1, 3” diam. 40 2.0
Sherbet, Y2 cup 135 1.0 Tomato catsup, 1 tablespoon 17 3
Sherry, dry, 3 oz. 110 5 Tomato juice, 1 cup 50 2.4
Sherry, sweet, 3 oz. 150 3 Tomato purée, 1 tablespoon 6 3
Shortcake with %2 cup berries Tomato soup, clear, 1 cup 90 2.0
and cream, 1 medium-sized Tomato soup, cream, homemade,
biscuit 350 4.0 1 cup 175-250 7.0
Shredded wheat biscuit, 1 large 100 2.8 Tomatoes, canned, 1 cup 60 3
Shrimp, boiled, 5 large 70 15.5 Tripe, cooked Ui milk,
Shrimp, canned, 3 oz. 100 20.8 U2 SRR 150 28.6
Shrimp, fried, 4 large 259 235 Trout, brook, br_onled, 30z 216 19.2
Smelts, baked or broiled, Trout, 'Iake, broiled, 3 oz. 290 21.5
Al B e e 91 17.3 Tuna fish, canned, water-packed,
Smelts, fried, 4 to 5 medium-sized 448 17.3 Y2 cup g N 165 36.4
Snow pudding, % cup . 114 | Tuna fish, canned, in oil, 3 oz. 170 25.8
Soft drinks, fruity, 12 oz. 140-170 0 Turkey, roast, dark meat, 372 0z. 203 30.0
Sole, Dover, baked, 3%2 oz. 202 30.0 Turkey, roast, light meat, 3Y2 0z. 176 329
Sole, fillet—see Flounder Turn!p greens, cooked, 1 cup 30 32
Soybeans, dried, cooked, %2 cup 120 9.9 Turnips, cooked, 1 cup 40 1.4
Spaghetti, plain, cooked, 1 cup 155 5
Spareribs, meat from 6 average- Vanilla wafer, 1 20 %
sized ribs 246 14.9 Veal chop, loin, fried,
Spinach, cooked and chopped, 1 medium-sized 186 21.0
Y2 cup 23 2.8 Veal cutlet, 3 oz. 185 23.0
Spinach soup, cream, homemade, Veal roast, 3 oz. 230 23:3
1 cup 240 7.0 Veal stew, 1 cup 242 239
Split pea soup, 1 cup 145 9.0 Vegetable cooking fats,
Split peas, dried, cooked, 1 cup 290 19.0 1 tablespoon 110 0
Squab, 1 whole, unstuffed, Vegetable juice, 1 cup 48 25
2Y2 oz. meat 149 10.0 Vegetable soup, 1 cup 80-100 50
Squash, Hubbard or winter, Veare. baked’ 3l es ]
cooked, ¥z cup 65 2.3 357 x 2% x 200 34.5
Squash, summer, cooked, V2 cup 15 1.0 Vienna sau;a B, carfied (7 per ’
Starch, cornstarch, etc., ey B 81 ’sausage 40 23
1 tablespoon 29 il Vodka, 1% -0z. jigger 105 0
Strawberries, fresh, 2 cup 30 .6 ‘ V{5
Strawberries, frozen, sweetened,
Y2 cup 120 5 Waffles, 1, 7” diam. 210 5.0
Strawberry shortcake with Waldorf salad, average serving 137 1.3
cream, average serving 350 BY Walnuts, English, 4 to 8 halves 50 1.1
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ENTERTAINING

When you are entertaining, try not to feel that
something unusual is expected of you as a hostess.
It isn't. Just be yourself. Even eminent and dis-
tinguished persons are only human. Like the rest
of us, they shrink from ostentation; and nothing is
more disconcerting to a guest than the impression
that his coming is causing a household commo-
tion. Confine all noticeable efforts for his comfort
and refreshment to the period that precedes his
arrival. Satisfy yourself that you have anticipated
every possible emergency—the howling child, the
last-minute search for cuff links, your husband’s
exuberance, your helper’s ineptness, your own
qualms. Then relax and enjoy your guests.

If, at the last minute, something does happen
to upset your well-laid plans, rise to the occasion.
The mishap may be the making of your party.
Capitalize on it, but not too heavily. Remember
that ‘way back in Roman times the poet Horace
observed, A host is like a general: it takes a mis-
hap to reveal his genius.”

We are frequently asked what is the ideal num-
ber for a dinner party. Estimates vary. On the
absurd side, we are reminded of the response
made to this question by a less-than-gregarious
nineteenth-century gourmet: ““Myself and the
headwaiter”; and of Aubrey Menen’s Ceylonese
grandmother, who regarded the act of eating as so
vulgar that she practiced it only when alone, in
complete seclusion. Seriously speaking, there is
no ideal answer to the question. Some of the rea-
sons will become apparent in the discussion that
follows. Yet there is probably a workable mini-
mum; and unless the guests are very close friends,
that minimum much exceeds two. Back in the
living room afterward, first-time acquaintances
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must be able to exercise options and establish
small centers of mutual interest; and we suggest
that this can only be engineered with any degree
of success among groups of at least eight. Twelve
is an even happier number.

The procedures below represent simple, digni-
fied current practice in table service. If you plan
to serve cocktails or nonalcoholic beverages be-
fore a meal, have glasses ready on a tray. With
the apéritif, you may pass some form of cracker,
canapé or hors d’oeuvre. If you and your guests
are discriminating diners, you will keep this
pickup light. Too generous quantities of food and
drink beforehand will bring jaded palates to the
dinner on which you have expended such effort.
Should you have the kind of guests who enjoy a
long cocktail period and varied hors d’oeuvre, be
sure to season your dinner food more highly than
usual. You may politely shorten the cocktail pre-
liminaries, which have a bad habit these days of
going on indefinitely, by serving a delicious hot or
cold consommé or soup, either near the bar area
or from a tureen on a cart.

Never forget that your family is really the most
important assembly you ever entertain. Whether
for them or for friends ® always check the fresh-
ness of the air, the temperature of the dining
area, and the proper heat or chill for plates, food
and drinks—especially hot ones. If warming oven
space is limited, use the heat cycle of your dish-
washer; or, if you entertain often, you may wish
to install an infrared heating unit which can be
raised or lowered above a heatproof counter. Be
sure that each diner has plenty of elbow room,
about 30 inches from the center of one plate
service to the center of the next.

‘Formal meals, given in beautifully appointed
homes, served by competent, well-trained serv-
ants—who can be artists in their own right—are
a great treat. We cannot expect to have ideal con-
ditions at all times in the average home. How-
ever, no matter what the degree of informality,
always be sure that the table is attractive and im-
maculately clean—and always maintain, as nearly
as possible, an even rhythm of service.

TABLE DECOR

As to the table itself, a top that is heat- and stain-
resistant lends itself to the greatest ease of service
and upkeep. You can expose as much or as little
of its surface as you like. If you have a tabletop of
natural hardwood, you must protect it against
heat at all times with pads or trivets.

For versatility and effective contrast, keep your
basic flatware and dishes simple in form and not
too pronounced in pattern or color. Then you can
combine them, without fear of clashing, with
varied linens, fruits and flowers and—most im-
portantly—varied foods. You will find that changes
in décor and accessories stimulate the appetite as
much as changes in seasoning.

It is pleasant to vary table presentations by serv-
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ing soup not only in cups and bowls, but from a
tureen; or by making use of a crescent-shaped
salad plate designed to fit at the side of a round
dinner plate and so give the table a less crowded
feeling. Individual serving dishes for vegetables
may be replaced by an outsized platter holding
several kinds of vegetables attractively garnished.

Also, small raw vegetables and fruits may be sub-
stituted for garnishes of parsley and cress to give
a meat platter a festive air. Instead of using pairs
of matching dessert dishes, try contrasting bowls
of glass or bright pottery. For a rustic' effect, serve
a hearty menu on your everyday dishes and use
bright linens and wooden salad bowls with a cen-
terpiece of wooden scoops filled with pears and
hazelnuts in the husk.

For a more elegant effect, serve a dainty meal
on porcelain and crystal dishes, against a polished
hoard decorated with fragile glasses and flowers.
See sketch below.

Whatever your decorative scheme, flower ar-
rangements should be low or lacy. Tall arrange-
ments that obstruct the view discourage across-
the-table conversation. There is nothing more
distracting than dodging a floral centerpiece while
trying to establish an intimate relationship among
your guests. For the same reason, candles should
be placed strategically. On a formal buffet or tea
table. which is viewed from above, the decora-
tions may be as tall as you wish. In fact, food or
flower accents that are elevated on epergnes or
stemmed dishes add a note of drama.

Lacking an antique epergne, you can still expand
the impact of flowers and fruit on a framework
structured from tumblers, tinware or silverware, as
shown in the chapter heading. Leaves and bloom
clusters, vines and fruits bind these disparate ele-
ments and disguise or expose their origins. There,
as suggested by my friend and one of my co-
authors of Wild Wealth, Frances Jones Poetker, is
an opulent arrangement made on a bare structure
she suggested of a reversed wide bowl sur-
mounted by a flat plate on which a stemmed com-_
pote is centered—and centered on that, in turn, a
stemmed glass.

Several harmonious small containers of flowers
or fruit—similar or varied—can be effectively
grouped around a central element or scattered
along the length of a table to replace a single focal
point such as the one described above. One of
these small units could be long-needled pine tufts
bracing snowdrops; or clematis, as illustrated in
the semiformal luncheon service, below.

A piece of sculpture scaled to your table makes
a charming base for a centerpiece. Surround it
with an ivy ring and vary the décor from time to
time with other greenery or any elements that sug-
gest borders or garlands. If the sculpture is slightly
raised on a base, it can be enjoyed to great ad-
vantage. Whatever you use, don’t overcrowd the
table. One of the most important things to re-
member is that » no matter what the decoration,
it should be suited in color and scale to the foods
served to enhance it. Don’t make your effects so
stagey that your guests’ reactions will be, “She
went to a lot of trouble.” Make them say, rather,
“She had a lot of fun doing it!”

Consider, too, the colors of the flowers, food
and linens available to you, and plan your menu
accordingly. Beets or beet soup may be just the
strengthening note you want on a cold day; grape-
fruit and avocado may bring that chill delicacy of
palette you need for a torrid summer lunch. The
sources at your command are really legion.

Cramped dining quarters can be eased by un-
conventional service distribution—a bar in the
study, soup on the patio or on a traveling tea cart,
a long, narrow buffet to facilitate traffic flow. But
whether the party is large or intimate, you can
stretch your normal equipment with unconven-
tional use of trays, baskets, pumpkin soup tureens,
watermelon fruit bowls, or ice punch bowls, 62.

TABLE SETTING

There are certain time-honored positions for table-
ware and equipment that result from the way food
is eaten and served. So keep in mind these basic
placements. » Forks to the left except the very
small fish fork, which goes to the right. » Spoons,
including iced-tea spoons, and knives to the right,
with the sharp edge of the knife toward the plate.
There is, of course, a practical reason for placing
the knife at the diner’s right, since right-handed
persons, who predominate, commonly wield the



knife with their favored hand, and do so early in
the meal. Generally, having cut his food, the diner
lays down his knife and transfers his fork to the
right hand. Formal dining makes an exception to
this rule; and with left-handed or ambidextrous
persons the transfer seems superfluous to us, on
any occasion. ¥ Place flatware that is to be used
first farthest from the plate. It is also better form
never to have more than three pieces of flatware
at either side. Bring in any other needed table
utensils on a small tray as the course is served.
The server is always careful to handle tableware
by the handles only, including carving and serving
spoons and forks, which are placed to the right
of the serving dish.

If you look at some of the place settings illus-
trated, you can, with a few exceptions, practically
predict the menu. Let’s consider the semiformal
luncheon setting, 16. Line up the bases of the
handles about one inch from the edge of the
table. Sonie people still consider it important to
supply a knife at luncheon, even if that knife is
not needed for the actual cutting of meat. Others
omit the knife if a typical luncheon casserole is
passed or is served in individual containers. For a
formal luncheon, a butter plate is placed to the
left on a level with the waterglass. The butter knife
is usually located as shown, and a butter ball or
curl, 541, is already in place before the guests are
seated. Later, the butter plate is removed simul-
taneously with the salad plate. Both are taken
from the left side. The butter plate is picked up
with the left hand, the salad plate with the right.

At semiformal luncheons, you may have the
dessert spoon and fork in place above the plate,
as sketched opposite. This indicates that no finger
bowl will be supplied. Or you may, as in the
dinner service, bring the dessert silver to the table
with the finger bowl, as sketched on 20.

Water and wine glasses are already in place as
sketched left. The water is poured in the former
to about two-thirds capacity; the wineglasses are
left empty. » Glasses are filled from the right and
are never lifted by the server when pouring.
Goblet types are always handled by the stem in
presentation, replacement or removal, by the diner
or server; tumbler types are always held well be-
low the rim.

When it is time to serve coffee, empty cups and
saucers are placed to the right. There is a spoon
on the saucer, behind the cup and parallel to the
cup handle, which is turned to the diner’s right.
After all the cups are placed, they are filled by the
server, and afterward sugar and cream are offered
from a small tray from the left. But the entire
coffee service may be offered, even for luncheon,
in the living room, after the dessert.

Individual ashtrays and cigarettes may be placed
on the table. Fortunately, a host or hostess is not
required to press his conviction that smoking is
injurious to either health or gastronomy. But if
you are a strong-willed hostess, you may prefer to
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have the ashtrays and cigarettes placed on the
table just after the dessert is served.

At informal dinner parties, place cards may be
omitted and the hostess may indicate where guests
are to sit. When the diners number six, ten or
fourteen, the host is at one end of the table, the
hostess at the other. If the guests number eight
or twelve and you want to alternate men and
women guests, place the host at one end and
the hostess to the left of the other end.

The honor guest, if a woman, is seated to the
right of the host; if a man, to the left of the
hostess. At a formal meal, a dish is presented, but
P not served, to the hostess first. Food is actually
offered first to the woman guest of honor. The
other women are then all served. Finally, the men
are served, beginning with the guest of honor. If
there is no special guest of honor, you may want
to teverse the direction of service every other
course, so that the same people are not always
served last.

While it is not the best form, some people pre-
fer to have the hostess served first. She knows
the menu, and by the way she serves herself she
sets the pattern for the other guests. This is a
special help if the guest of honor is trom another
country. In America it is customary for guests to
wait until everyone is served and the hostess be-
gins to eat. In Europe, however, where each
course is usually served complete on one plate,
it is permissible to start eating as soon as one is
served.

» Plates are usually removed from the right and
placed or passed from the left. Service and dinner
plates are frequently of different patterns. For the
purpose of clarity in the illustrations following,
service plates are sketched with a solid banding,
plates on which cold food is being served are
shown with a thin double-banded edge, and plates
for hot food are unadorned.

FORMAL ENTERTAINMENT

Most of us moderns look with amazement, not
to say dismay, at the menus of traditionally formal
dinners. Such meals are a vanishing breed, like
the whale—but, like the whale, some manage to
survive. They begin with both clear and thick
soups. Then comes an alternation of entrées and
relevés, each with its accompanying vegetables.
The relevés are lighter in quality and fewer in
number than the hefty joints and whole fish which
make up the entrées; but by current standards
many of them amply qualify as main dishes in
their own right.

However, in the parlance of the haute cuisine,
the term “entrée” had a quite different signifi-
cance. Classic entrées commonly occurred imme-
diately after the main entrée as we now define it,
and consisted of timbales, seafoods and variety
meats, served in rich pastes and with delicate
sauces—tidbits distinguished for their elegance.

A salad takes next place in this stately proces-
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sion and is usually made of a seasoned cooked
vegetable such as asparagus, with greens doing
garnish duty only. After this, the diner may choose
from a variety of cheeses.

Entremets—hot or cold sweets—succeed the
cheese course; and these are topped off, in turn,
by both hot and cold fruits. Thus, in outline—if
“outline”” can be regarded as le mot juste—a din-
ner in the grand manner; except, of course, to add
that each course is accompanied by a choice and
sympathetic wine.

We marvel at the degree of sophistication re-
quired to appreciate so studied and complex a
service—to say nothing of the culinary skills
needed to present the menu in proper style. But,
more critically, we ask, “Where do the guests
stow away all that food?” Granted that a truly
formal dinner lasts for hours and that each portion
may be a dainty one, the total intake is still bound
to be formidable. Such an array is seldom en-
countered in this casual and girth-conscious era.
But a semiformal dinner with traces of classic
service still graces the privileged household.

When the guests come into the dining room,
the table is all in readiness. ® Again the setting
forecasts the menu through the first three courses.
If more silver is required, it is always brought in
separately later. The water glasses are about two-
thirds full; the wineglasses, though empty, stand
in place, see illustrations at night.

At formal and semiformal dinners, butter plates
are seldom used. Melba toast or crackers are
served-with the appetizer or soup, and hard rolls
without butter later, with the roast. The setting in-
dicates a seafood cocktail, a soup, a meat course,
19, a salad course, water and two wines. Water and
wine are poured from the right. The glasses may
stay in place throughout the meal. but it is prefer-
able to remove each wineglass after use. A third
wineglass may be strung out on a line with the
others or placed to form a triangle slightly forward
toward the guest and just above the soup spoon.
However, if more than three wines are to be
served, fresh glagses replace the used glasses as
the latter are removed.

Once the guests are seated, the server's steady
but unobtrusive labor begins. 3 There is a plate,
filled or unfilled, before each guest throughout
the meal. The server usually removes a plate from
the right and replaces it immediately with another
from the left, so that the courses follow one an-
other in unbroken succession. At such a dinner,
second helpings are seldom offered.

When a platter is presented, it is offered from
the left to the guest by the server, who holds it
on a folded napkin on the palm of his left hand,
and may steady it with the right. The server should
always make sure that the handles of the serving
tools are directed toward the diner.

The passing of crackers, breads and relishes, the
refilling of water glasses, and the pouring of wines
take place during, not between, the appropriate

courses. When the party is less formal, the host
may prefer to pour the wines himself from a de-
canter or from a bottle. If the wine is chilled, he
will wrap it in a napkin, and hold a napkin in the
left hand to catch any drip from the bottle. The
hostess on such occasions may pass relishes to
the guest at her right, and the guests may continue
to pass them on to one another. Also, relishes may
be arranged at strategic places on the table, but
must be removed with the soup. However, even
with these slight assists, the work of the server is
one that calls for nicely calculated timing. It is
easy to see why ¥ one server should not be called
on to take care of more than six or eight guests—
at the most—if smooth going is expected.

Let us go back to our dinner, which begins—as
forecast by the setting sketched below—with a
seafood cocktail, and goes on to the soup. The
seafood, served in a specially iced glass, is in place
when the guests enter the dining room.

After the seafood has been eaten, the empty
seafood cocktail glasses are removed—Ileaving the
service plate intact. The soup plate is placed on it
—served from the left. Crackers and relishes are
presented.

The service plate is now removed, along with
the empty soup plate, from the right. If a platter of
hot food is to be passed, an empty hot plate is
placed before the guest—from the left.

However, if the meat course is to be carved and
served in the dining room, the soup plate only is
removed, leaving the service plate before the
guest. The meat platter is put before the host, who
carves enough meat for all the guests before any
further serving takes place. The server, who has
replaced the host’s service plate with a hot one,
stands to the left of the host, holding an extra
hot plate on a napkin. When the host has filled
the individual plate before him, the server re-




moves it and replaces it with the empty hot plate
he has been holding. Then, after taking the service
place in front of the guest of honor from the right,
the server gives him the filled hot plate from the
left, returns to the host via the buffet for the next
hot plate, and waits to replace the plate being
filled by the host for another guest.

When all guests have been attended to, the
server passes the gravy and then the vegetables—
with a serving spoon and fork face down on the
platter and the handles directed toward the guest.
The hot breads come next. During this course, the
server replenishes water and wine.

The menu we have been serving has consisted
of three courses: seafood cocktail, soup, meat-
and-vegetable. A salad and dessert course will fol-
low; but first let us consider a different menu—
one that omits the cocktail and introduces a fish
course.

Obviously, a different setting of flatware is in
order for this alternate menu. The illustration will
show you that it consists of soup, first. After that,
there is a fish course, followed by meat, salad and
so on. You will notice that there are one water

and two wine glasses. Because no seafood cock-
tail is included, the napkin is placed on the service
plate, with a place card on top. For this setting,
individual salts are placed to the left of the
glasses, and a small dish of mixed nuts is centered
above the service plate. No other food is on the
table when the guests are seated.

For this second menu, plates of soup are passed
from the left and placed directly on the service
plates—after guests have removed napkins and
place cards.

After the soup has been relished, the soup plate
and service plate are removed together from the
right and the fish course, arranged in the pantry

ENTERTAINING 19

on individual plates, is presented next from the
left. If sherry accompanied the soup, the sherry
glass is removed at this time.

After the server has removed the empty fish
plate from the right, a hot plate is put before the
guest from the left, as shown next.

The meat course follows—either carved by the
host, or previously arranged in the pantry. A vege-
table placed on a narrow so-called bone plate
shown to the left of the meat plate may follow.
With such vegetables as asparagus and artichokes,
or salads with vinegar dressings, no wines are

served.

29
1 Ok

A handsomely arranged fruit compote, passed
during the meat course, can be used as an alter-
nate to a salad. If a compote is substituted for a
salad, a spoon is put on the right of the setting,
instead of a salad fork on the left, as illustrated.

The next illustration shows a separate salad
set-up after the meat course is removed. After

the salad course is removed, the table is de-
nuded for a short time. Any unused flatware,
salts and peppers and relishes are taken away. The
table is crumbed. The server uses a folded napkin
and brushes the crumbs lightly onto a plate or a
crumb tray.



20 ENTERTAINING

Now, the dessert setting with the finger bowl
and doily is placed in front of each guest.

The finger bowl, partially filled with water, may
have a scented geranium leaf, a fragrant herb or
flower, or a thin slice of lemon floating in it. Each
guest places the fork and spoon to either side of
the plate and then puts the doily, with finger bowl
on it, to the upper left side of his place setting—
opposite the water glass.

An exception to this finger bowl procedure is
made when fruit is to be served after dessert. In
this case, the dessert plate complete with flatware
is placed in front of each guest. After the dessert
has been passed and eaten, the dessert plate is
removed. Next comes a fruit plate with doily,
finger bowl, fruit knife and fork.

Should coffee be served at the table, empty
demitasse cups and saucers are, at this time,
placed to the right of the diners. Demitasse spoons
are on the saucers, behind the cup and parallel to
the handle. Coffee 1s poured from the right and
cream and sugar passed on a small tray from the
left. Liqueur may be served with the coffee or
passed on a tray later, in the living room.

Women'’s liberation works both ways. A host or
hostess may still welcome a lull of 15 minutes or
more after dinner, during which the sexes are
segregated and free to develop conversational
topics of special and specific interest. The tradi-
tional—and entirely suitable—time for such a
break is between dessert and coffee. The men may
remain in the dining room to converse over
glasses of port or brandy; or the entire company,
after the English custom, may first share a savory,
755. The hostess may then retire to the drawing
room with the ladies and later pour coffee for her
reassembled guests there. By this time, good food,
wine and conviviality have usually broken down
the minor social inhibitions, and the coffee service
may be completely informal.

INFORMAL ENTERTAINMENT

Your chances for a successful informal dinner
party are much greater if you key your efforts to
your own belongings and service rather than strug-
gling to meet the exacting demands of the kind
of dinner just described. » Plan a menu that will
make advance preparation and last-minute serving
feasible. Offer fewer courses and put several kinds
of food on one platter. But please do not let your
guests sit, trying to make conversation, with a
rapidly congealing slice of meat before them,
waiting with embarrassment for a seemingly ship-
wrecked gravy boat to follow.

There are actually two kinds of informal com-
pany meals—and by informal we mean those
which can be successfully carried off by a hostess
acting more or less alone. The first is a small sit-
down affair; and when we say small we mean one
limited to eight guests—six is a more confidence-
inspiring number. Such a dinner flourishes not on
spur-of-the-moment activity but on careful fore-
thought and now and then some nimble footwork.
Main dishes should be limited to two or three:
a casserole, for instance, an aspic and a pot-de-
créme. Many such dishes that can be prepared in
advance will be found in the chapters on Lunch,
Brunch and Supper Dishes; Salads; and frozen
Desserts. Five minutes before your guests are ex-
pected, everything should be organized and in
readiness: hors d’oeuvre and cocktails—which
may be simple—on a conveniently available side
table, plates warming in the oven, and dining table
completely set, needing only that last-minute cere-
monial touch—the lighting of the candles.

One of the hostess’s more important roles is a
deliberately unobtrusive one. After she sees to it
that serving dishes and implements are in place on
the table, she sets the first main dish and a stack
of heated plates in front of the host, whose re-
sponsibility it becomes to fill them and pass them
along to the guests. She then promptly takes her
own seat at table, determined not only to remain
graciously installed there until the time comes for
main-dish replenishment or for bringing on an-
other course, but to be generally at ease through-
out the rest of the meal.

When the guests have finished the first course,
serving initiatives are largely hers. She gathers the
plates left over from the first course, removes
them from the dining area, and reappears with
whatever serving dishes and implements are
needed for the next course. These she sets at her
own place at table; she seats herself again and
serves each guest in turn, repeating the host’s
previous procedure. The main objective here is to
ensure that guests and hosts remain at table:
nothing disrupts a little sit-down dinner so much
as the inclination of anyone present to execute a
series of disappearing acts and U-turns.

The hostess’s continuing presence may be fur-
ther assured by arranging to serve the wine in a
decanter, which can be passed from hand to hand
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during the meal, like the relishes and the bread.
The bread, incidentally, may be of the crusty-loaf
variety cut into thick slices and buttered, then
warmed in the same oven used to heat the dinner
plates.

For removing relishes and odd items, a small
tray is handy. “Crumbing” may be dispensed
with. But do resist the messy and quite intolerable
practice of stacking plates as you remove them
from the table.

While we deplore the kind of pinch-hitting
that often turns the maidless dinner into a volun-
teer free-for-all, we do not in the least reject an
unobtrusive dependable assist from the host, or
from a close friend of the hostess who knows her
way around the house and is cooperatively dis-
posed. The host may help by carrying out such
far-flung responsibilities as mixing salads and
drinks, greeting the guests and taking care of their
wraps, inquiring about and distributing “seconds,”
and in general seeing to it that the company is
kept promptly and well supplied. The help that a
close friend can proffer is less thoroughgoing and
less well defined: it may vary from filling water
glasses to clearing the table. Whatever its extent,
it should stop short of officiousness. A hostess
who wants to keep her sanity should resolutely re-
sist the invasion of her kitchen by a guest who is
inspired to “keep her company” while she makes
her final preparations for the meal.

In order for food to reach the table at the right
temperature, it is wise to use such aids as covered
dishes—in which case, remember to allow a place
to put hot lids; double dishes with provision un-
derneath for ice or hot water; and a samovar
arrangement for hot drinks.

For both service and removal, a cart may facili-
tate matters, unless there are children trained to
lend unobtrusive help. Impromptu deputization of
your guests may invite chaos and should be
avoided except in extreme emergencies or in de-
liberate plans such as those described in partici-
patory menus, 34.
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BUFFET SERVICE

Obviously, from the hostess’s standpoint, buffet
service is the most satisfactory way to take care
of large groups informally. However, under no
circumstances should you expect your guests to
eat without enough chairs or table space for all.
Plan a menu from foods that hold well, keeping
hot foods above 140° and cold foods below 40°.
The best way to keep an attractive buffet looking
that way is to concentrate on individual portions.
These can be replenished easily, thus preserving
the looks of the table. For instance, rather than a
large aspic, use individual fancy molds—even if

released from paper cups. Use sea shells or vege-

table cups, 98, as individual containers for sea-
food or other mixtures. You may cut turkey, ham
and salmon into individual portions. Also see
About Stuffed Vegetables, 280, and Cases for
Food, 250. For garnishes see 98 and 99.

Types of food especially suitable for buffet
service are a risotto or jambalaya, a goulash, a
seafood Newburg, moussaka, empanadas, a cheese
tray. Meats served en crolte, 448, and as chaud-
froid, 369, make dramatic features of buffet serv-
ice. Both types of preparation keep buffet food
from drying out. Avoid soups and other sloshy
food that may prove hazardous for diners in
motion.

If the servings are not individual, cater gener-
ously, as guests are apt to take larger portions at
buffets. Layouts below and on 22 show typical
buffet settings. The first one represents a dinner at
which the host or hostess serves the guests, who
then proceed to tables which are already set. The
menu includes duck with orange cups, wild rice,
podded peas and a green salad. The serving plat-
ters are later removed and replaced by the des-
sert; or individual desserts may be served at table.

Note again that height in candles or flowers is
often a distinct asset in buffet service, as is the
use of tiered dishes.

The drawing on 22 shows a buffet at which the
guests serve themselves and proceed to sit at small
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tables. If there are no tables, individual trays may
be used. For tray service, plan food that does not
call for the use of a knife.

Shown are a meat or fish casserole dish; arti-
chokes vinaigrette filled with masked hard-cooked
eggs with herbs; relishes and rolls. A dessert may
be on the table at the beginning of the service. If
the serving table seems too crowded, place the
water and hot drinks on another serving surface.

TEA SERVICE

The institution of afternoon tea 1s going out of
fashion—menaced on the one hand by the cock-
tail party and on the other by the “coffee break,”
which in America is beginning to assume the pro-
portions of a compound fracture. We still find tea
or coffee in the afternoon—whether of the formal
or the informal type—a revivifying event, even if
an occasional one. When it s informal, the hostess
does the honors alone. However, when the tea is
formal, friends of the hostess sit at each end of the
table and consider it a privilege to pour.

The drawing opposite shows a handsome, for-
mal tea set-up with a coffee service at one end.
Tea may be served at the other. [t is wise to in-
struct a supplier to keep in frequent touch with
the pourers to anticipate their need for additional
hot water, coffee or cups. It is also canny to have
additional platters ready to replace those at the
table that have become rather ragged-looking.
Medium-sized rather than large platters are easier
to keep in trim.

CASUAL ENTERTAINING FOR
ONE OR FOR MANY

Trav meals can be a delightful stimulant if they
include a surprise element in the form of a lovely
pitcher, a small flower arrangement or some sea-
sonal delicacy. Make sure, especially if the recipi-
ent is an invalid, that all needed utensils are-pres-
ent, that the food is hot or cold as required,
sufficient in amount and fresh and dainty looking.

A cookout, whether a mere wienie roast or a
luau, can be-—although it seldom is anymore—
one of the least complicated ways to entertain.

Unless your equipment is equal to that of a well-
appointed kitchen and you can assure your guests
of comparably controlled cooking, we suggest that
you choose menus that are really enhanced by
outdoor cooking procedures, 155.

Have enough covered dishes on hand to protect
food from flies. Give your guests a tray or a tray-
like plate if there are no regular places set or
normal seating arrangements. And prepare an al-
ternate plan of accommodation in case of bad
weather.

We recall an informal party that was really too
big for our quarters and whose pattern might pro-
vide a substitute for a weather-beleaguered barbe-
cue. The guests arrived to find no evidence of
entertaining, only a most gorgeous arrangement
of colchicum, those vibrant fall blooms, 25,
that resemble vast, reticulated crocuses. After
drinks were served and hors d'oeuvre passed, the
host circulated a cart with soup tureen and cups.
In its wake followed tray baskets containing white
paper bags, each fitted out with individual chicken
salad, olives, endive filled with avocado, cocktail
tomatoes, cress and cheese sandwiches, bunches
of luscious grapes and foil-wrapped brownies.
Coffee was served, again from the circulating cart.

In order to get an informal after-supper party
rolling, young hostesses are often so eager to
present the fruits of their labors that refreshments
are served too early for the comfort of the guests,
most of whom have rather recently dined. Instead
of hustling in solid food and alcoholic or car-
bonated drinks, it might be pleasant to open the
proceedings with a tisane, 40.

Here are a few parting reminders as we wind
up this chapter on entertaining. In cooking for
more people than you are normally accustomed
to, allow vourself enough extra time both for
preparing the food and for heating or cooling it.
Please read the comments on the enlarging of
recipes, 590. Be sure that your mixing and cooking
equipment is scaled to take care of your group,
and » most important of all, that you have the
refrigerator space to protect chilled dishes and the
heated surfaces to maintain the temperature of
the hot ones. Don’t hesitate to improvise steam
tables or iced trays. Utilize insulated picnic boxes




or buckets either way, and wheelbarrows or tubs
for the cracked ice on which to keep platters
chilled.

If you often entertain casually, it may be worth-
while to make—as one of our friends did—a large
rectangular galvanized deep tray on which the
dishes of a whole cold buffet can be kept chilled.
Or try confecting an epergne-like form such as
that shown on 60 for chilling seafoods, hors
d’oeuvre or fruit.

For camping trips or boating parties, consider
the safety factor when choosing the menu. No
matter what the outing ® don’t transport perish-
able foods in hot weather in the even hotter trunk
of a car.

Not all types of entertaining—formal or casual
or in-between—can be detailed here. But, what-
ever the occasion, assemble your tried skills in
menu planning so as to reflect the distinctive char-
acter of your home. Flavor the occasion with your
own personality. And keep handy somewhere, for
emergency use, that cool dictum attributed to
Colonel Chiswell Langhorne of Virginia: “Etiquette
is for people who have no breeding; fashion for

‘those who have no taste.”

COOKING FOR LARGE PARTIES

Most of the recipes in this book make 4 to 6 serv-
ings and will double satisfactorily for 8 to 12. But
at times all of us are called on to produce meals
for larger groups, and it is then that we must be
on our guard. For unexpected surprises are apt to
pop up just when we want everything to go par-
ticularly well. No matter how rich or how simple
the menu, remember, first, that for special occa-
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sions it is preferable to cook from recipes with
which you are familiar. Secondly, cook in several
moderate-sized batches, rather than in one big
chunk, because, mysterious as it sounds—but true,
even for the experts—quantity cooking is not just
a matter of indefinite multiplication, 590. If you
overexpand, too, you may run into a number of
other problems.

Take into account the longer time needed in
preparation—not only for paring and washing of
vegetables or drying salad greens, but for heating
up large quantities. Even more important, you
may be confronted with a sudden pinch of re-
frigerator space—discovering that the shelves are
needed for properly chilling large aspics or pud-
dings just when they should be doubling to keep
other sizable quantities of food at safe tempera-
tures. » This warning is. of great importance if
you are serving stuffed fowl, creamed foods,
ground meat, mayonnaise, cream puffs, custards
or custard pies: these foods spoil readily without
showing any evidence of hazard. Before complet-
ing the menu for larger groups, assess equipment
for mixing, cooking, refrigerating and serving.

If the meal is a hot one, plan to use recipes
involving both the oven and top burners. Increase
your limited heating surfaces by supplementing
them with electric skillets, steam tables or hot
trays to hold food in good serving condition
above 140°. But do check the electric capacity
of your system.

If serving individual casseroles, see that you
have enough oven space; or, if the casseroles
are-large, that they will fit. In fact, stage a dress
rehearsal—from the cooking equipment require-
ments right through to the way the service dishes
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and table gear will be placed. Then, satisfied that
the mechanical requirements are met, schedule
the actual work on the menu so that enough can
be done in advance to relieve the sink and the
work surfaces of last-minute crowding and mess.

Stick not only to those dishes you are confident
you can handle without worry, but to those that
make sense for the time you can spare for them.
If one dish is going to require much last-minute
hand work and fiddling, balance it against others
that can be preassembled or are easy to serve:
casseroles, baked or scalloped dishes, gelatins or
frozen foods. See Menus for further suggestions,
328

One of the hardest things in mass cooking is
to give the food that personalized and cherished
look that is achieved in intimate dinners. Do not
hesitate to serve simple foods for company.
Choose seasonal ingredients and cook them skill-
fully. Then wind up with a home-baked cake or
pastry—nothing is more delicious or more appre-
ciated. Guests are really captives, so build a menu,
in any case, that is not too restrictive. If you de-
cide on octopus pasta, be sure you know the
guests are adventurous enough or have sophisti-
cated enough palates to enjoy it—or that they
know you well enough to be able to ask for an
egg instead.




MENUS

When to eat what is a matter of ever-changing
habit and custom. Think of an epicure’s diet in
pre-Communist China: the constant nibbling of
small rich confections, interspersed with light,
irregularly spaced meals. Think of the enormous
breakfast, late dinner and bedtime repasts of
early nineteenth-century England, with a little
sherry and biscuit served at lunchtime to guaran-
tee survival. And, if you imagine for a moment
that we have triumphantly freed ourselves from
the excesses of the Groaning Board, think of the
multitude of strange hors d'oeuvre that are
downed during a typical big cocktail party in the
Age of Anxiety.

Present-day nutritionists are divided, the ma-
jority sticking to three square meals a day, while
others advocate scrapping this custom in favor of
a sort of Chinese dietary of intermittent snacks.
» For the sheer amounts of food that, according
to statistics, hold the average American body and
soul together, see 799. More importantly, check
The Foods We Eat, 1. Whichever menu practice
we decide to follow, there is in the combining
of foods a perennial fascination; and we can still
on all occasions respond sympathetically to Brillat-
Savarin’s aphorism: “Menu malfait, diner perdu.”

Below are some suggestions for assembling
meals. They are suggestions only. Your tastes, girth,
circumstances, market, mood—and, we hope, im-
agination—will modify them considerably. » For
further service suggestions, please read the pre-
vious chapter on Entertaining. Note also that indi-
vidual recipes frequently carry recommendations
for congenial or time-honored accompaniments.
> If the party is to include more people than you
usually cook for, see 23 for important suggestions
both for the safe handling of food and ease of
preparation, and do check the availability of cook-
ing and serving equipment and sufficiency of
heating power.

BREAKFAST AND BRUNCH
SUGGESTIONS

Breakfast can be the most exciting meal of the day,
whether it is shared with those you love, or served
in seclusion with time to contemplate ways to
make the day meaningful. Or it can be delayed
into that charming social hour called brunch.
Whatever the setting, proteins are better utilized
if they are eaten at breakfast time than at any other
time of day, and nutritionists advise that one-third
of our daily protein intake be allotted to this meal.
If tea, coffee, hot chocolate or milk, all favorite
breakfast beverages, fail to appeal to you with the
menus below, try a tisane, 40. Remember that hot
chocolate and milk will add both calories and
protein. 2

0000000000

Banana slices and orange sections, 135
Scrambled Eggs, 222, and Bacon, 486
Hot Whole Wheat Biscuits, 633, and honey

Papaya, 139, garnished with lime
French Omelet, 226
Bacon in Muffins, 630

Sliced fresh peaches, 139, on hot cereal, 199,
with milk and brown sugar

0000000000

Chilled Tomato and Clam Juice, 43
Bagels, 617, and Cream Cheese, 71
Eggs with Smoked Salmon, 222

9000000000

Orange and grapefruit sections, 135
Boiled Smoked Tongue, 507,
and Scrambled Eggs, 222
Brioches, 615

0000000000

Prunes in Wine, 141
Broiled Stuffed Mushrooms Cockaigne, 308,
garnished with watercress, 93
Toasted Cheese Bread, 604

9000000000

Orange and Lime Juice, 43
Pecan Waffles, 241,
with Brown-Sugar Butter Sauce, 773,
and Rich Cream Cheese, 537

0000000000

Chilled fresh pears, 139
Eggs Poached in Wine, 221
Toasted Panettone, 619.

00OVOVOC00

Poached plums, 126
Buttered Hominy Grits, 200
Eggs Baked in Bacon Rings, 224
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Broiled grapefruit, 136, with sherry
Grilled Kippers, 408, on toast
with Scrambled Eggs, 222

VOCCCOV000

Pork Scrapple or Goetta, 499
Hot Applesauce, 131, or hot Poached Rhubarb, 142
Quick Drop Biscuits, 633

COVOVO0000

Eggs Poached in Tomato Soup, 221
Baked Winter Squash, 330
Melba Toast, 636, and Bel Pacse Cheese, 756

0000000000

Dry cereal: wheat or bran biscuit topped with
Baked Custard, 734, or Yogurt, 533,
and Sugared Strawberries, 133

0000002000

Broiled Pineapple Rings, 127
Souffleed Omelet, 227, with cheese
Whole-Grain Muffins, 630

0000000000

Chilled Concord grapes, 137
Sauteed Sausage Meat Patties, 498,
topped with Poached Eggs, 221
Croissants, 615, and Orange Marmalade, 839

Fresh black raspbernes, 133
Creamed Chipped Beef, 260,
on Toasted Oat Bread Cockaigne, 608

0000000000

Baked Fresh Fruit Compote, 126
French Toast Waftles, 242, with Maple Syrup, 558
Canadian Bacon, 486

0000000000

Blueberries, 133, with sweet cream
Sautéed Ham and Eggs. 485
Quick Sour Cream Coffee Cake, 627
Paradise Jelly, 834

COVCOOCOCO

Fresh Pineapple Cup, 141
Broiled Fresh Scrod, 406, with lemon garnish
Fried Cornmeal Mush, 201

COOVOOOC0D

Macedoine of Pears and Melon Balls in Port, 124
Oyster and Chicken Croquettes, 248
Brioches, 615. and Five-Fruits Jam Cockaigne, 836

VOCOCOOCOD

Pared rounds of honeydew melon filled with
red raspberries, 139
Ham and Potato Cakes. 258
Shirred Eggs, 223

Sliced mango, 138
Sautéed Chicken Livers on Toast, 500,
with Grilled Tomato Slices, 332

0000000000

Cranberry Juice, 44
Corned Beef Hash and Potatoes, 261
with Poached Eggs, 221

000CCCOO00

Canteloupe Melon Baskets, 138
Broiled Veal Kidneys, 506
Whole-Grain Toast, 607
Lime Marmalade, 839

COCOOCOOTO

Ripe or Poached Cherries, 135
Baked Brains and Eggs, 504
No-Knead Yeast Coffce Cake, 619

COPCOOCTOC

LUNCHEON SUGGESTIONS

Although various luncheon menus are listed be-
low, you may turn to Brunch, Lunch and Supper
Dishes, 250; Pastas, 198; and Eggs, 220, where you
will also find many combination dishes tkat need
only a simple salad or bread to form a complete
meal. If speed is your object, remember, too, that
many fish and ground meat dishes are quickly
prepared from scratch. Also, if attractive presen-
tation is your goal, remember that tomatoes, avo-
cados or cucumbers are handy ever-ready con-
tainers for meat and fish salads, 107, and that small
eggplant, squdash and cucumbers make attractive
cases for sauced meat and fish fillings. To make,
sce Vegetables, 280.

LUNCHEONS WITH MEATS

If you are tight on time, turn to meat salads, 107,
or Sandwiches, 269, for quick solutions to the
problem. But if you are turning lunch into a lunch-
con—with leisure to prepare and to enjoy—con-
sider some of the menus below.

6000000000

Jellied Ham Mousse, 120
Fresh Corn Pudding Cockaigne, 300
Sliced fresh cucumbers, 102, and basil
Brownies Cockaigne, 701

COCO00O000

Tomato Aspic Ring |1, 114,
filled with Chicken Salad, 108,
with Curry Mayonnaise, 365
Corn Dodgers, 628
Lemon and Orange lce, 766

Sausage and Millet Casserole, 259
. Celeriac Salad, 101
Apples Cockaigne, 131




Chicken Soufflé 11, 230, with Supréme Sauce, 344,
and cress garnish
Sautéed Okra, 311
Filled Pineapple, 141
Pecan Drop Cookies, 706

COOOOVOOC00

Turkey Divan, 264, on toast
Flambéed Peaches, 127
Curled Nut Wafers, 720,

filled with chocolate cream cheese

| 0000000000

Pot-au-Feu, 170
Melba Cheese Rounds, 635
Chicory-Beetroot Salad, 96
Plum Cake Cockaigne, 661

2000000000

Club sandwiches, 274
Fennel Sticks, 304,
and Bread and Butter Pickles, 842
Poached Cherries, 135, with Yogurt, 533

0000000000

Clear Watercress Soup, 171
Tripe a la Mode, 509
Boiled New Potatoes, 317, with parsley
Blender Fruit Whip, 746

0000000000

Pineapple Tidbits, 140
Lamb Patties, 488
Broccoli Timbale, 231
Cloverleaf Rolls, 611
Floating Island, 735

000000000

Ham Noodles, 214
Watercress Salad, 93, with raw mushrooms
Quick Cherry Crunch, 662

0000000000

Garnished English Mixed Grill, 473
Tomato Pudding Cockaigne, 333
Asparagus Salad, 100
Hard Rolls, 616
Baked Fruit Compote, 126, using rhubarb

0000000000

Cold Sliced Roast Beef, 454
Tomato Stuffed, 105, with Russian Salad, 99
Sourdough Rye Bread, 609, and cheese
Flan with Fruit, 655

9000000000

LUNCHEONS WITH FISH

Although Lent no longer controls the spring die-
tary as in ages past, and church strictures against
meat have relaxed, appreciation of their protein
and unsaturated fat values and the sheer delicious-
ness of truly fresh seafoods have brought about a
resurgence in their consumption.
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Shrimp Pilaf, 209
Tossed Green Salad, 94,
with Chutney Dressing, 361
Bread Sticks, 606
Banana Pineapple Sherbet, 768

FOCOCO0O00

Frog Legs Forestiére, 416,
garnished with Green Peas and fresh mint, 314
Melon Salad, 111
Corn Zephyrs Cockaigne, 628
Cream Meringue Tart Cockaigne, 689

POVCOVOCO0

Onion Soup, 171
Omelet, 226, filled with seafood
Seedless Grape and Celery Ring, 118
Angel Cake, 668, with Lemon Filling, 697

9000000000

Bouillabaisse, 188, with French Bread, 605
Black olives, 85, and Finocchio, 304
Spiked Melon, 139

0000000000

Cream of Asparagus Soup, 182
Paella, 210
Escarole Salad, 93
Créme Caramel, 735

2000000000

Jellied Tomato Bouillon, 174
Scallop Kebabs, 382
Sautéed Summer Squash, 329
Deep-Fried Parsley, 314
Date Spice Cake, 679

0000000000

Crab Louis, 107,
garnished with avocado slices, 110
Parker House Rolls, 611
Lemon and Orange Ice, 766, with a cherry liqueur

0000000000

Clam Broth, 186
Cheese Popovers, 632
Butterfly Shrimp, 391

Cooked Celery Salad, 101,
with Boiled Salad Dressing, 366
Chocolate Charlotte, 748

GOOCO00000

Jambalaya with Fish, 211
Oakleaf lettuce, 93,
with Thousand Island Dressing, 364
Melba Toast, 636
Orange Chiffon Pie, 658

000COVCO0D

Leek-Potato Soup, 184
Fillets of Sole Florentine, 400
Corn Sticks, 627
Spiked Honeydew Melon, 139
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Tomato Bouillon, 170
Fish Fillets Baked in Seafood Sauce Marguéry, 400
Baked Green Rice, 208
Crépes, 236, with Tutti-Frutti Cockaigne, 840

Stuffed French Pancakes, 236,
with Creamed Oysters, 377
Celery, 84, and olives, 85
Chilled fresh figs, 137
Nut Bars, 703

0O0O0CO000

Quick Cucumber Soup Cockaigne, 192
Crab or Lobster Salad, 106,
with Herb Mayonnaise, 364
Chilled green grapes, 137
Quick Coffee Cake, 626

000000000

Mushrooms Stuffed with Clams, 309
Purée of Peas, 315
Bibb lettuce salad, 92,
with Green Goddess Dressing, 364
Overnight Rolls, 612
Caramel Custard, 735, with Sauce Cockaigne, 770

0000000000

Waffles, 241, with Seafood a la King, 264
French Tomato Salad, 105
Frozen Lemon Surprise, 766
Pecan Puffs, 706

SOC0000000

Sautéed Shad Roe, 412
Glazed Celery, 298
Podded Peas, 315
Corn Zephyrs Cockaigne, 628
Frozen Orange Surprise, 766,
with Marzipan leaf decorations, 781

0000000000

Consommé Madriléne, 169
Artichokes Stuffed with Crab Meat Salad, 100
Buttermilk Crackling Corn Bread, 628
Pineapple Snow, 746

0000000000

Quick Tomato-Corn Chowder, 192
Cucumbers Stuffed, 102,
with Tuna or Shrimp Salad, 108
Seeded Crackers, 636
Lemon Meringue Pie, 657

0000000000

Smelts, 412
Buttered Peas and Carrots, 315
Scalloped Potatoes, 319
Poached Apricots, 126
Sand Tarts, 711

Scallops Mornay, 383
Corn Creole, 301
Blender Coleslaw, 97, with Mayonnaise, 363
Bran Muffins, 630
Coffee Cream Tarts, 656

0000000000

Seafood a la King, 264
Grilled Tomatoes, 332
Watercress, 93, with Sour Cream Dressing, 367
Rhubarb Pie, 652

9000000000

Poached Quenelles, 206.
with Newburg Sauce, 359
Green Peas and Mushrooms, 315
Wilted Cucumbers, 102
Cloverleaf Rolls, 611
Velvet Spice Cake, 678

000000000

Chilled Cream of Spinach Soup, 185
Shrimp Sandwiches with Cheese Sauce, 275
Avocado and Fruit Salad, 110,
with Curry Dressing for Fruit Salad, 367
Rich Roll Cookies, 711

0000000000

Tomatoes Stuffed, 105, with Crab Salad, 106
Pepper Shces, 103,
filled with Cream Cheese Spread, 71
Whole-Grain Bread, 607
Orange Fruit Soup, 128

0000000000

Gazpacho, 171 or 191
Fillets of Fish Florentine
with Shrimp and Mushrooms, 400
French Bread, 605
Seedless grapes, 137, and assorted cheese, 756

0000000000

Lobster or Seafood Curry, 388,
in a Rice Ring, 207,
served with Chutney, 846
Celery and spinach, 94, with French Dressing, 360
Pears in Liqueur, 140

V00OCO0000

LUNCHEONS WITH EGGS AND CHEESE

Called by some “meatless” menus, those below are
comparable nutritionally to meals which include
meat and fish. Strict vegetarians exclude egg and
dairy products. Since the structuring of such re-
stricted diets, 3, needs constant care and skill
to maintain sufficient proteins and accessory
factors, they are not included in these cursory
suggestions.

0000000000

Eggs in Aspic Cockaigne, 117, on watercress, 93
Brioche Loaf Cockaigne, 605
Macedoine of Fresh Fruit, 124
Molasses Crisps Cockaigne, 716



Ratatouille Provencale, 304
Cannelloni, 216, with cheese filling, 219
Dandelion Salad, 94, with oil and vinegar, 95
Wine Gelatin, 745, with Custard Sauce, 771

0000000000

Bean Soup with Vegetables, 177
Puffed Bread Blocks, 635
Tossed Green Salad, 94
Prune Whip, 741

0000000000

Bulgarian Cold Cucumber Soup, 183
Curried Eggs, 224
Refrigerator Bran Rolls, 619
Fresh Cherry Pie, 651

0000000000

Cheese Custard Pie, 255
Tomato Aspic, 114, on mixed salad greens, 94
Strawberries with Kirsch, 133, on Meringues, 649

0000000000

Quick Spinach Soup, 193, with Tofu, 535
Creamed Eggs and Asparagus Cockaigne, 224
Ambrosia, 124
Anise Drop Cookies, 707

VOCOOC0000

Soupe Paysanne, 175
Cheese Soufflé Cockaigne, 229
French Bread, 605
Citrus Fruit Salad, 111,
with French Dressing, 360
Devil’s Food Cake Cockaigne, 676

000000000

Quick Consommé Fondue Cockaigne, 191
Cold Stuffed Tomatoes !l
with Eggs and Anchovies, 105
Swedish Rye Bread, 608,
with assorted cheeses, 756
Angel Cup Cakes, 694

CCOOVOCOCO

Cheese Casserole, 253
Waldorf Salad, 109, on watercress, 93
Apricot Whip, 741

Quick Onion Soup, 193
Deviled Eggs in Sauce, 225
Rye Rolls, 614
Snap Bean Salad, 101, with French Dressing, 360
Florentines, 706

0000000000

ONE-PLATE LUNCHEONS

This is the most convenient way to serve food
easily to a large number of people, especially if
the menu is planned for what in England is called
a “fork” luncheon. If hot and cold foods are to be

MENUS 29

served on the same plate, be sure that the hot is
in a ramekin and the cold in a container that will
not be affected by a heated plate.

0000000000

Beef Stroganoff, 458
Rice Ring or Mold, 207
Grilled Tomatoes, 332, with watercress garnish, 93

V00O000000

Small Eggplant Stuffed with Lamb or Ham, 304
Molded Vegetable Gelatin Salad, 115,
with Boiled Salad Dressing, 366 °

0000000000

Ham Timbales, 232, or Ham Croquettes, 248,
with Mushroom Sauce, 348
Molded Pineapple Ring, 119

Popovers, 631

000CO00000

Quick Chicken Pot Pie, 252
Romaine or cos salad, 93,
with Lorenzo Dressing, 360

0000000000

Fish Paupiettes, 400, with Oyster Sauce, 343
Podded Peas, 315
Hard Rolls, 616

0000000000

Blanquette de Veau, 470, on Boiied Noodles, 213
Panned or Sicilian Spinach, 327

0OCOO000CO

Stuffed Eggs on Rosettes with Savory Sauce, 225
Asparagus Tip and Green Pepper Salad, 100,
with bibb lettuce, 92

0OOOOVOOCO

Honeydew or canteloupe melon, 138,
filled with creamed cottage cheese, 536,
garnished with seedless green grapes, 137
Quick Nut Bread, 623

0000000000

DINNERS FOR FAMILY
OR FRIENDS

We have preferred not to sort these into family
and company categories, but to leave the choice
to you. First, our families can be our best com-
pany; second, almost any menu can be for guests,
depending on who’s coming to dinner and what
you do particularly well. The most important
quality of a “company” dinner should be the ex-
citement of the unusual—for them. This need by
no means be a matter of fancy versus plain, nor
a selection as far out as that of the Franklin
Roosevelts when they entertained the King and
Queen of England at Hyde Park with hot dogs as
the unforgettable piéce de résistance. At a recent
spectacular dinner in Lyons for the top-flight
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chefs of France, hosted by one of them, the multi-
course menu included among its openers wild
strawberries and Caspian caviar—foods appro-
priate enough for these jaded palates. But the
main and surprise course consisted of six mag-
nificent American prime ribs of beef grilled on
the spit before a natural charcoal fire and served
with baked Idaho potatoes.

Don’t forget that with any of the following
meals a salad of seasonal greens is not amiss. Serve
it as many Europeans do—the mixed greens in a
large bowl, ready to be dressed, with a double
cruet such as that shown on 92 standing by—to
which the Italians have given the inimitable name
of nuora e suocera—mother- and daughter-in-law.

0000000000

Prosciutto and Fruit, 80
Lasagne, 215
Tossed salad, 94, with French Dressing, 360
Zabaglione, 736

SOOO0CC000

German Meatballs, 489
Noodle Rings Il1, 214
Tomato Aspic, 114
Linzertorte, 686

0000000000

Small Tomatoes filled with
Coleslaw de Luxe VI, 105
Roast Cornish Hen, 434, with Rice Dressing, 373
Braised Leeks, 306
Hard Rolls, 616
Strawberry Bombe, 764

Crown Roast of Lamb, 472,
with Tangerine-Rice Dressing Cockaigne, 373
Steamed Zucchini, 328
Belgian endive, 93, Vinaigrette, 360
Sour Cream Apple Cake Soufflé Cockaigne, 741

0000000000

Stuffed Veal Roast, 467
Green Bean Casserole, 285
Cold Beet Cups, 101
Rice Flour Muffins, 631
Profiteroles, 647

000000000

Fillet of Beef, 454,
with Marchand de Vin Sauce, 347
Potatoes Anna, 320
Stuffed Baked Artichokes, 283
Peach Ice with Cassis, 766

000000000

Tiny Broiled Sausages, 86
Sautéed Mushrooms, 308
Summer Squash Casserole Cockaigne, 330
Prunes in Wine, 141
Molasses Nut Wafers, 706

Sweetbreads on Skewers with Mushrooms, 503
Braised Celery, 298
Sliced tomatoes, 104, with French Dressing, 360
Cheese Straws, 641
Coffee Chocolate Custard, 735

00OV00N000

Liver Lyonnaise, 500
Shoestring Potatoes, 322
Sweet-Sour Beans, 286
Blueberries, 133, and cream

0000000000

Shrimp Casserole with Snail Butter, 391
Pheasant in Game Sauce, 439

Wild Rice Ring, 212, with Spinach, 326
Strawberries Romanoff, 133

0000000000

Braised Lamb Shanks, 474, with vegetables
Boiled Noodles, 213
Cucumber Salad, 102
Jelly Tot Cookies, 717

DOOCOOCOO0

Veal Roast, 467
Kohlrabi, 306
Wilted Greens, 96
Riced Potatoes, 318
Mocha Gelatin, 745

000000000

Onion Soup, 171
Roast Wild Duck, 437
Oranges in Syrup, 136
Chestnut Dressing, 372, with sausage
Celeri-Rave Rémoulade, 102
Almond Torte Cockaigne, 685

0000000000

Baked Ham, 483
Green Soybeans, 286
Crusty Soft-Center Spoon Bread, 629
Applesauce, 131,
with crushed pineapple and ginger

VOOVOCICOD

Baked Green Rice, 208
Scallops Meuniére, 382
Belgian endive, 93, with French Dressing, 360
Champagne Sherbet, 768
Pecan Wafers, 706

0000000000

Broiled Steak, 456, with watercress garnish
Never-Fail French Fries, 322
Cauliflower, 297, with Polonaise Sauce, 351
Applesauce Cake, 678

6000000000

Cold Sliced Roast Beef, 454
Peppers, 316, stuffed with Corn Creole, 301
Popovers, 631
Persimmon Pudding, 753




—

Chicken Broth with Egg, 170
Lamb Shish Kebabs, 473
Baked Kasha with Almonds, 201
Bibb lettuce salad, 92, with Yogurt Dressing, 367
Baklava, 794

0000000000

Romanian Noodle and Pork Casserole, 215
Coleslaw, 96
Uncooked Cranberry Relish, 134
Gingersnaps, 707

0000000000

Fresh Cod a la Portugaise, 405
Corn Pudding Cockaigne, 300
Deep-Fried Zucchini, 330
Fresh peaches, 139, in Marsala

0000000000

Tarama, 87, on lettuce
Moussaka, 491
Roasted chestnuts, 79
Dried figs, 137
Vin Brdlé, 61

0000000000

Artichokes Vinaigrette, 282
Coq au Vin, 425
Boiled New Potatoes, 317
Boston lettuce salad, 92
Beignets, 246, with Sauce Cockaigne, 770

0000000000

Cold Borsch, 175
Broiled Salmon Steak, 410
Potatoes with parsley, 317
Broccoli, 291, with Polonaise Sauce, 351
Lemon Soufflé, 740

0000000000

Ganseklein, 434
Apples Stuffed with Sauerkraut, 131
Nockerln, 203
Rote Gritze, 749

0000000000

Beef Goulash, 465
Spatzle, 205
Lettuce and watercress, 93
Lemon Sponge Custard, 737

0000000000

Cucumber Aspic, 114, on tomato slices, 104
Couscous, 476
Pomegranate, 142, with Yogurt, 533

0000000000

Belgian Beef Stew, 461
Mashed Potatoes, 318
Brussels sprouts, 292,
with lemon juice and nutmeg
Belgian endive salad, 93
Strawberry Bavarian Crearn, 747
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Winter Melon Soup, 185
Chinese Egg Rolls, 250
Stir-Fried Chicken Breasts, 430, with almonds
Sweet and Sour Pork, 480
Boiled Rice, 206
Oriental Bean Sprout Salad, 96
Litchi nuts, 138

0000000000

New England Clam Chowder, 190
Swordfish Steaks, 414
Corn on the Cob, 300
Creamed Onions, 312
Cranberry Sherbet, 768

Iced Poached Shrimp in Shell, 390,
with Quick Pink Chaud-Froid, 369
Fish Fillets Sautéed Palm Beach, 404
Tiny New Potatoes Sautéed, 318
Steamed Asparagus, 284,
with buttered bread crumbs
Baked Bananas II, 132

0000000000

Meatless Dolmas, 492
Persian Chicken, 425, and Flat Bread, 609
Young spinach leaves, 326,
with Yogurt Dressing, 367
French Pancakes, 236
Currant Jelly, 834

0000000000

Avocado slices, 110, with French Dressing, 360
Turkey Casserole Mole, 428, with Tortillas, 629
Orange and Onion Salad, 111
Créme Frite, 739

Braised Oxtails, 511
Noodles, 213
Carrots Vichy, 297
Cold Green Beans a la Grecque, 281
Date Spice Cake, 679

0000000000

Roast Duckling, 432
Apple Dressing, 372
Polenta, 201
Peas and Mushrooms, 315
Ginger Crisp, 662

0000000000

Potage St. Germain with Croutons, 178
Veal Scallopini, 467, with Marsala and mushrooms
Risotto alla Milanese, 209
Sicilian or Panned Spinach, 327
Fresh tangerines, 135

0000000000

Shrimp Tempura, 391
Sukiyaki, 458, with Boiled Rice, 206
Curried Fruit, 128
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Chestnut Soup, 182
Rabbit a la Mode, 514, with Gnocchi, 204
Creamed Lettuce, 306
Compote of Greengage Plums, 126

0000000000

Baked Pork Chops, 479

Sweet Potato Puffs, 325

Creamed Spinach, 327
Gingerbread, 681

COOCOROC0O

Boeuf Bouilli, 461, with Horseradish Sauce, 343
Boiled New Parsley Potatoes, 317
Mulled Cucumbers, 302
Raspberry Trifle, 688

000000000

AFTERNOON TEA SUGGESTIONS

The essentials of this gracious interlude are em-
bodied in the comment of a kindergartner who
volunteered to us, “Mommy’s having friends over
this afternoon and we're serving tea and ‘sordid’
cookies.” Assorted small sandwiches, as well, go
with this cozy type of sociability, and even a deli-
cious cake like Poppy Seed Custard Cake, 689,
served with tea, coffee or hot chocolate. “High”
tea, that old British custom more like a late-day
brunch, fortifies the urbanite before the theater or
a very late dinner, for the country-dweller it is
often the last meal of the day. Formal afternoon
teas haven't changed much in character since Bnl-
lat-Savarin dubbed them “an extraordinary form of
entertainment—offered,” he added, “to people
who have already dined well and therefore feel
neither thirst nor hunger, so that its purpose 1s
solely of passing the time and 1ts foundation is no
more than a display of dainties.” Be that as it
may, we all sull enjoy teas at special times.

Dry sherry
Seeded Crackers, 636
Creamed Seafood, 264, in Timbale Cases, 247
Orange Tea Rolls. 616
Almond Torte, 685, with Sauce Cockaigne, 770
Individual Babas au Rhum, 689
Chocolate Eclairs, 647
Glazed Mint Leaves, 794

V00C00C000

Dubonnet
Salted Almonds, 79
Eggs in Aspic Cockaigne, 117
Small Choux-Paste Shells, 646,
filled with Chicken Salad, 108
Sandwiches of Cream Cheese Spread, 71,
and Persimmon Purée, 140
Lemon and Orange Ice, 766
Madeleines, 695
Molasses Crisps Cockaigne, 716
Bourbon Balls, 790
Glazed Fresh Fruits, 794

Claret Cup, 64
Flower Canapés, 67
Crépes, 236, with Creamed Oysters, 377
Roled Cress Sandwiches, 67
Dobos Torte, 685
Pecan Slices, 703
Candied Citrus Peel, 795

SO000V0000

Mav Wine, 64
Fish Quenelles, 206
Toasted Mushroom Canapés, 73
Cucumber Lilies, 84
Peach lce Cream, 760
Macaroons, 709
Small Mohrenkopfe, 688
Turkish Fruit Paste, 791

COOCOOOOD

COCKTAIL AND BUFFET
SUGGESTIONS

Today the cocktail party is the favored mode of
repaying social obligations. In some areas, when
you are invited for cocktails, it may be strictly a
prelude to dinner. Elsewhere the custom is to pro-
vide a sturdier assortment that carries you into
the later hours of the evening. In the first type of
party, choose delicate, rich, spicy morsels that are
drink-inducers and appetite-stimulators, see Hors
d'Oecuvre, 77, and Canapés, 66, and note par-
ticularly the illustrations in these chapters and in
Salads, 92-122, for decorative ways to present
them. The other kind of gathering calls for some
blander types of food, which may include large
joints or fowl and salads, and turns into a light
buffet. In either case, your menu should include
foods such as butter, cheese, nuts and rich dips
that absorb the impact of the alcohol, with raw
vegetable tidbits as a foil. Often a hot soup or a
few nonalcoholic drinks are welcomed by non-
drinkers.

SCOCOCOTOO

Seafood in Creole Sauce, 265
Seviche, 88, in avocado halves, 110
Cold Fillet of Beef, 454
Mushroom Ring Mold with Sweetbreads, 234
Cold Fried Chicken, 424
Manicotti, 216

OO

Lobster or Seafood Curry, 388
Beef Kebabs, 459
Jellied Chicken Mousse, 120
Veal Terrine, 496
Spiced Beef, 463
Lasagne, 215

COOCCOCOO

Mousseline of Shelltish, 122
Cold Baked Ham, 483
Tongue in Aspic, 508

cont




Gaston Beef Stew, 459
Sliced turkey, 422
Cannelloni, 216

0000000000

Cold Glazed Salmon, 411
Standing Rib Roast of Beef, 454
Souffléed Liver Paté Cockaigne, 496
Shrimp in the shell, 390
Chicken a la Campagne, 428
Fondue, 254

0000000000

Swedish Smorgasbord, 79

0000000000

FORMAL MENUS

There are Occasions—with a capital O—when
nothing but perfection will do. The menus in this
section are all in what we might call the cham-
pagne class. Incidentally, don’t overlook the
Champagne Fountain, 56, as a preliminary, on a
day when an outpouring of joy and congratula-
tions is in order. For other appropriate wines, see
chart on 57. Celery, olives and hard rolls are
the usual accompaniments of such menus and may
be placed on the table before the guests are
seated. In this day and age when the pink-cheeked
domestic is on the endangered species list, all but
the most formal meals may, with advance plan-
ning, be served buffet style. And you need not
sacrifice a premeditated seating arrangement—or
even the use of place-cards if you are a true-blue
perfectionist. Follow the meal, if you like, with
coffee and assorted liqueurs.

0000000000

LUNCHEON
Quick Clam and Chicken Broth, 193
Cheese Straws, 641
Fish Soufflé with Lobster, 230
Broiled Lamb Chops, 472,
garnished with Stuffed Baked Artichokes, 283
Tomato Olive Casserole, 332
Bibb, watercress and endive salad, 92,
with Avocado Dressing, 362
Assorted cheeses, 756
Cabinet Pudding, 746

COCOVOOCO
DINNER
Consommé, 169, with Royale, 172
Bread Sticks, 617
Lobster Parfait, 389
Filet Mignon, 456, with Béarnaise Sauce, 359
Soufflé or Puffed Potatoes, 321
Creamed Spinach, 327
Belgian endive, 93, Vinaigrette, 360
Lemon Sponge Custard, 737
COOOPOOO00
HOLIDAY DINNERS
Clear Soup, 169, and Marrow Balls, 196

Christmas Canapés, 68
cont.
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Hearts of Finocchio, 304
Goose, 433,
stuffed with Sweet Potatoes and Apple, 374
Turnip Cups, 335, filled with peas, 314
Corn Zephyrs Cockaigne, 628
Fresh Cherry Pie, 651

0000000000

Oysters Rockefeller, 378
Roast Stuffed Turkey, 422,
with Chestnut Dressing, 372
Glazed Onions, 312
Brussels sprouts, 292, with Hollandaise Sauce, 358
Filled Pimientos or Christmas Salad, 103,
on watercress, 93
Mince Pie, 652

0000000000

Hot Consommé, 169
Roast Suckling Pig, 478, with Onion Dressing, 372
Duchess Potatoes, 323
Red cabbage, 295
Escarole and romaine, 93,
with Thousana Island Dressing, 364
Hazelnut Soufflé, 741

0000000000

Mushroom Broth 1, 171
Paté de Foie de Volaille, 495
Rib Roast of Beef, 454
Stuffed Baked Potatoes, 319
Green beans, 285, with Amandine Garnish, 553
Tossed Salad, 94, with Roquefort Dressing, 367
White Fruit Cake, 683
Pulled Mints, 786

0000000000

WEDDING BUFFET
Hot Consommé Brunoise, 169
Mushrooms a la Schoener, 308
Rolled Sandwiches, Cress and Cucumber, 67
Pastry Cheese Balls, 82
Galantine of Turkey, 431
Lobster Newburg, 388, in Patty Shells, 645
Bibb lettuce salad, 92,
with Sour Cream Dressing, 367
Stuffed Endive, 84, and olives
Macedoine of Fruits with Kirsch, 124
Wedding Cake, 667
Petits Fours, 695
Spiced Nuts, 79
Peppermint Cream Wafers, 780

COOCOOCO0D
HUNT BREAKFAST
Bloody Marys, 53
Hot Buttered Rum, 61
Café Bralot or Diable, 38
Blended Fruit Juice, 44
Baked fresh fruit, 126
Steak and Kidney Pie, 465
Pheasant in Game Sauce, 439
Broiled Bacon, 486

cont



34 MENUS

Pan-Broiled Sausage, 498
Scambled Eggs, 222
Grilled Tomatoes, 332
Prunes and Chestnuts in Wine, 142
Toasted English Muffins, 617
Croissants, 615
Red Red Strawberry Jam, 835
Orange Marmalade, 839
Scandinavian Pastry, 621

SUGGESTIONS FOR PARTICIPATORY
MENUS

Many guests offer to be where the action is, and
the hostess, in conventional gatherings, is often
hard pressed to find more to suggest than the last-
minute pouring of the ice water. The setups listed
below can utilize willing manpower to good effect
either in helping serve or in doing some at-table
cooking, and in exploiting the guests’ special
talents to add to the conviviality.

1. Have a soup tureen filled with a hearty protein-
rich lentil soup, 177, with Sausage Balls, 196; or a
clear soup, 169-171, with Fanna Balls, 203; an
assortment of salad makings and dressings or a
large salad plate as illustrated on 98, from which
guests can select their choice. Have nearby an
assortment of pastries and cheeses.

1. With guest chefs in charge, have two chafing
dishes or skillet setups such as those illustrated on
235 for omelet- or crépe-making. Read About
Omelets, 226, for suggestions, and have on hand
an assortment of fillings such as creamed seafood,
264, or poultry, 263; a piquant cheese or mush-
room sauce, 342 or 348; a large tossed salad, 94
with genecrous vegetable components; and an
Almond Torte Cockaigne, 685, with fresh straw-
berries and whipped cream or Sauce Cockaigne,
770, or Hot Fudge Sauce, 772.

IN. Have all the makings for open-faced sand-
wiches similar to those described and illustrated
on 270, with a “sampler” tray as your buffet deco-
ration, flanked by baskets of assorted fresh fruits
that can serve as dessert.

IV. Prepare the ingredients for one of the follow-
ing recipes which give guests a choice of com-
binations: Rijsttafel, 211; Chinese Firepot, 462;
Boeuf Fondu Bourguignonne, 457.

V. And for teens, set up a hamburger stand serv-
ing the less usual hamburgers, 487-488, with
varied buns and fixings, and a platter of iced raw
vegetables. For dessert, serve assorted ice cream
in cones, or sundaes or malts, 42.

PICNIC SUGGESTIONS

Picnics are fun; but picnic food is subject to
hazards not all of which are ants and sand. Trans-
port perishables in the coolest part of your car,

covering them against the sun. If you use a cold
box, pack it with well-prechilled foods. If you
have no cold box or insulated plastic bags, carry
frozen juices. Use them en route to cool such
perishables as mayonnaise and deviled eggs. Or
fill a plastic bag with ice cubes and put it in a cof-
fee can to improvise a chilling unit that will last
out transportation time. Or insulate the sandwich
boxes with damp newspapers. » Do not repack
in your cold box or carry over to a second picnic
meal during the day any foods that spoil easily.
» Should you use dry ice, be sure the container
and the car windows are partially open to allow
the gas to escape. ® To wrap sandwiches for easy
identification, see 701. » To mix picnic salads
conveniently, see 95.

Most important of all, if it's a basket picnic
» plan the kind of food that holds well and is
easily served, so everyone can enjoy every minute
of the outing. If it's to be a cookout, please read
About Outdoor Cooking and Pit Cooking, 155.
All Joy recipes marked B are suitable for outdoor
preparation. Check also Clambake, 380, and Fish
Baked in Clay, 399

Sandwiches, salads, fruits and cookies are nat-
urals for picnics. Consult these sections; or for
slightly fancier combinations, see the menus
below.

0000000000

Grilled Frankfurters, 258
Potatoes baked in embers
Bread and Butter Pickles, 842
Buttermilk Rolls, 612
Cheddar cheese, 756
Gingerbread, 681
Pears and grapes, 139, 137

VOCOOCOOOO

Lamb Kebabs, 473
Flat Bread, 609
Tossed Salad, 94,
with Thousand Island Dressing, 364
Pound Cake, 675
Blue plums, 141

Cold Fried Chicken, 424
Potato Salad Nicoise, 104
Oat Bread Cockaigne, 608
Marble Cake, 672
Watermelon, 138

0000000000

Fried Fish, 303
Grilled or Roasted Corn, 300
Coleslaw, 96
Quick Oatmeal Cookies, 708
Peaches, 139

VOOOCOC000

Hot or Cold Barbecued Ribs, 481

Carrot and celery sticks, 296
cont




Black olives, 85
Dill Batter Loaf, 604
Gold Layer Cake, 674, with Caramel Icing, 726
Apples, 129

0000000000

Baked Ham, 483
Nut Creams Rolled in Chives, 82
Picnic Tossed Salad, 95
Rye Rolls, 614
Brownies Cockaigne, 701
Bananas, 132

0000000000

BACKPACKING MENU
SUGGESTIONS

If you intend to travel by shank’s mare far from
civilization, you should be interested in food and
equipment that are light in weight and low in
bulk. Choose food that cooks in little or no time
to conserve fuel, whether it be fuel hauled on
your back or that provided by nature on the spot.
For ways to build fires, see 155. But in case of
inclement weather, it is wise to carry a solid-fuel
stove. Solid fuel, a variety of hexamethylene tetra-
mine, can be purchased in bulk from a chemical
supply house in granules or in tablets at outfitters’.
This fuel is practical only for emergencies or for
traveling light.

Pretest your meals at home first; what tastes
good at home will be excellent fare on the trail.
Menu planning and prepackaging are essential for
fast and foolproof trail cooking. Each meal for
each person should be prepackaged with season-
ings in polyethylene bags with excess air removed,
sealed with heat or rubber bands. One day’s
meals, along with that day’s munchies and extra
beverage mixes, vitamin pills and sundries should
be placed in a large marked bag. Try to provide
at least one course in each meal—or a large
part of the main course—in a form that can be
eaten without cooking, in case of a weather or
fuel emergency or some other disaster. Always
include the welcome extra munch items in a
separate bag. If you are in very dry country where
water is likely to be in short supply, remember
that proteins require fairly large amounts of water
to be utilized by the body, so increase carbohy-
drates in the expedition diet. In cold weather you
will notice a craving for foods heavy in fats. Also
during cold weather you may wish to serve soups
more often and coffee or tea less. Dried fruits,
nuts, chocolate bars and the conglomeration of
raisins, nuts and chocolate drops known to climb-
ers as “gorp” make good desserts and trail
munchies. See Fruit-Nut Pemmican, 125, for a
nourishing mixture with honey. If you plan your
initial meals around sandwiches and later ones
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around tinned fish, freeze-dried meats, jerked
meat—see beef Jerky, 814—instant rice, instant
potatoes, vegetable flakes and Japanese-style
quick-cooking noodles, you will have more time
to enjoy the outdoors. At high altitudes, be certain
that all foods are easy to digest and blander than
usual, for altitude sickness seems to be more
prevalent when the expedition diet is highly
spiced or difficult to digest.

Pick outdoor cooking utensils that can also
serve for storage of water or food. Shown above
are the Gl canteen and Gl stainless steel cup—
aluminum cups burn the lips—as well as a square
aluminum storage box for pot and frypan, and
the French army cook kit. Some campers prefer
the shallow Sierra cup. Basic outdoor cooking
tools are a sharp hunting knife and stainless steel
soup spoon. One person can easily scrape by on
two canteens and two canteen cups—one cup for
beverages and the other to cook the main course
in.

After meals, be sure to carefully scrape clean
and rinse all cooking and eating utensils and then
dunk them first in soapy boiling water and then
in clear boiling rinse water; or if water or fuel is
scarce, scorch the insides and food-bearing sur-
faces over an open flame. Remember that even a
mild case of dysentery can be disabling far from
civilization. Wilderness water supplies should be
treated with suspicion. If you have the slightest
doubt as to the water’s purity, boil it for at least
five minutes, or treat it with halazone or iodine
tablets according to the instructions which come
with them.
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As our friend the late Edgar Anderson pointed
out in his stimulating book, Plants, Man and
Life, pnmitive man located the only sources of
caffeine known to this day: tea, coffee, cola,
cocoa and yerba maté and its relatives. Subse-
quent generations have adopted social rituals and
created special equipment to enhance the cheer
and communicativeness that these plants release.
Shown here 1s a massive Russian samovar with its
charcoal pipe, the tea essence above, the hot
water container below, and a few typical metal-
encircled serving glasses: a strong cultural contrast
to the Japanese teabowl and whisk nearby. Illus-
trated, too, 1s a charming porcelain coffee mill
from Central Europe which makes a much coarser
grind than does its tall Turkish counterpart.
Rounding out the assembly are two examples
from south of the border. From Mexico comes
a wooden chocolate-stirrer, or molinillo; from
South America, carved gourds for yerba maté.
The gourd is supported on a silver stand, but after
it has been filled with maté leaves and boiling
water 1t becomes a communal cup and i1s passed
from hand to hand, each guest taking a sip
through the bombilla, a metal “straw,” finely per-
forated at its bulbous base to strain out the herbs.

Other less rousing brews have been tradition-
ally made from leaves, roots, bark, blossoms and
seeds. In France, for example, the tisane men-
tioned so lovingly by Colette is frequently served
as a comforting after-dinner drink, 40. Grow your
own herbs, 577, if possible, and use them fre-
quently, fresh or dried, as infusions. If you buy
them, you will find them on your grocers’ shelves,
more and more of them freeze-dried, a process
which helps somewhat to preserve essential oils
and savor.

The recipes in this chapter are nonalcoholic,
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except for a few variations under Coffee and Tea
and one or two composite party drinks. Even
these are very low-power—even lower than the
kind of potation that an outrageous punster once
declared “took two pints to make one cavort.” For
alcoholic liquors of all kinds, their preparation and
use, see Drinks, 48. Remember that, in any bev-
erage you may brew, the quality of the water
greatly affects results.

ABOUT COFFEE

Coffee has always thrived on adversity—just as
people in adversity have thrived on coffee. When
this beverage began its highly successful career,
Islamic leaders identified it with wine—a new
kind of wine which was all the more offensive
to Koranic teaching because it did not merely
loosen men’s tongues but sharpened their critical
faculties.

Thanks especially to vacuum-packed cans—with
freeze-dried instants running a fairly respectable
second among those in pressing need—making
good coffee at home has become a surefire de-
light, although some people still prefer to blend
and grind their own for each making in a small
mill, a picturesque example of which is shown in
the chapter-head illustration.

Of the several ways of preparing this beverage,
we prefer the dnp method. Vacuum preparation
and the percolator have their advocates, too; but
we regard them as, respectively, more trouble-
some and less apt to produce fresh flavor. The
steeped-coffee recipe which follows is suggested
for campers or others who happen to lack any
equipment more specialized than a saucepan.
lllustrated on the next page are several devices
for making filtered coffee: one type employs a
metal or plastic filter; another, which is made of
chemical glass, uses a paper filter folded into coni-
cal shape. The latter gives a pure essence with no
sediment—which a coffee connoisseur demands
in a perfect brew. Also sketched is the proper
equipment for Caffé Espresso and Turkish coffee.

Whatever device you choose ¥ follow the direc-
tions of its manufacturer carefully, especially as
to the grind recommended—regular, drip or fine.
In each case, to assure a full-bodied brew, ¥ use
not less than 2 level tablespoons of coffee to each
¥s cup of freshly drawn water. Other things to
remember are: use soft, not softened or hard,
water; when brewing coffee, keep the coffeemaker
almost full; time your method consistently; keep
the coffeemaker scrupulously clean, rinsing it with
water in which a few teaspoons of baking soda
have been dissolved and always scalding it before
reuse. If cloth filters are required, do not allow
them to become dry but keep them immersed in
cold water. ¥ Never boil coffee, since boiling
brings out the tannic acid in the bean and makes
for a bitter as well as a cloudy brew. Remember
that any moisture activates coffee; and that water
between 200° and 205° is ideal for extracting




flavor without drawing acids. Never, of course,
reuse coffee grounds.

If coffee is ground in the household, it should
be ground in small quantities in a meticulously
clean grinder. Open only one can at a time. Store
ground coffee in a tightly closed jar in the refriger-
ator.

For those who love coffee but are highly sensi-
tive to caffeine or in whom it induces insomnia,
we suggest the use of a decaffeinized product
rather than a coffee substitute. However, tests
show that nondecaffeinated instants, due to a
processing factor called hydrolization, contain up
to 50 percent less caffeine than freshly brewed
coffee. It may be helpful to remember also that
certain varieties of coffee—such as those grown in
Puerto Rico—have a substantially lower caffeine
content than the typical Brazilian or Colombian
bean.

For those who hanker after coffee like the kind
their German grandmother used to make or a
brew which reminds them of that little brasserie
on the Left Bank, the answer may be to add an
ounce of ground chicory—the root of the wild
plant, Cicoria entybus—to a cup of ground coffee
before brewing. » When cream is used in coffee,
allow it to reach room temperature beforehand,
so as to cool the drink as little as possible. For
coffee-chocolate combinations, see About Choco-
late, 41, Brazilian Chocolate, 41, and Cocomoka,
46.

DRIP COFFEE OR CAFE FILTRE

Place finely .ground coffee in drip filter.
Allow:
2 tablespoons coffee for each % to

1 cup water
Pour freshly boiled water over the coffee. When
the dripping process is complete, serve coffee at
once. Dripping coffee more than once through
a filter, contrary to popular belief, does not
strengthen the brew. Serve with a:

Twist of lemon peel

VACUUM-METHOD COFFEE

This needs special equipment.
Allow:
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2 tablespoons regular- or fine-grind
coffee for every

¥ to 1 cup water
Measure water into lower bowl. Place on heat. |
Place a wet filter in upper bowl and add the
ground coffee. Insert upper bowl into lower one
with a light twist to ensure a tight seal. If your
equipment has a vented stem, you may place it,
already assembled, on the heat. If it does not have
this small hole on the side of the tube above the
hot-water line, wait until the water is actively boil-
ing before putting the upper bowl in place. When
nearly all the water has risen into the upper bowl
—some of it will always remain below—stir the
water and coffee thoroughly. In 1 to 3 minutes, the
shorter time for the finer grinds, remove from
heat.

PERCOLATED COFFEE

Place in the percolator:
¥ to 1 cup cold water for every
2 tablespoons regular-grind coffee you have
measured into the percolator basket

When water boils, remove percolator from heat.
Put in the basket. Cover percolator, return to heat
and percolate slowly 6 to 8 minutes. Remove the
coffee basket and serve. » Over-percolating does
not make coffee stronger. It impairs its flavor.

STEEPED COFFEE

Place in a pot:

2 tablespoons regular- or fine-grind coffee

to each % to 1 cup freshly boiling water

Stir the coffee for at least 2 minute. Let it stand
covered in a pan of boiling water 5 to 10 min-
utes, depending on the grind and the strength
of brew desired. Pour the coffee off the grounds
through a strainer.

COFFEE IN QUANTITY

40 to 50 Servings
Put in a cheesecloth bag large enough to allow for
double expansion:
11b. medium-grind coffee
Shortly before serving, have ready a kettle hold-
ing:
5 to 7 quarts water
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Bring the water to a boil. Place the coffee-filled
bag in it. Let stand in a warm place 7 to 10 min-
utes. Agitate the bag several times during this
period. Remove bag, cover kettle and serve at
once.

INSTANT COFFEE

The polls are against us, but we really can’t yet
regard the jiffy product as equal to the one that
takes a few minutes longer to prepare. Instant cof-
fee, whether regular or freeze-dried, begins to
deteriorate in flavor after about 2 weeks’ storage.
Use for each serving:

1 teaspoon instant coffee
5Y2 oz. boiling water
For 6 servings:

6 teaspoons instant coffee

1 quart boiling water
Add the water to the"instant coffee to avoid foam-
ing. A better flavor s obtained by simmerning
gently about 2 minutes.

ESPRESSO COFFEE

This Italian specialty, which, of course, 1s called
Caife Lspresso on its home grounds, must be care-
fully distinguished from any brew made by filter-
ing, no matter how concentrated. The Espresso
machine works by an entirely different “’steam
pressure”’ principle, uses a very dark, very pow-
dery grind 1dentified as “Lspresso” on the package,
and delivers a powerful drink with the consistency
of light cream. Use the recipe for Espresso which
comes with your equipment and serve 1t after
dinner, in a demitasse or Espresso glass, with or
without lemon peel. Vary the brew with a dash
of Tia Maria, Strega or apricot brandy and a dollop
of whipped cream.

COFFEE CAPUCCINO
Combine equal parts of:
Espresso Coffee, above
Hot milk
with a:
Dash of cinnamon or cardamom or a
grating of nutmeg

TURKISH COFFEE

As Turkish coffee settles very rapidly, it is made
at the table, over an alcohol lamp. The average
content of the long-handled metal pot is about 10
ounces of liquid, and it should never be filled to
more than %3 capacity. The pot is narrowed before
it flares at the top, to allow the swishing and
swinging of its contents between “frothings”—a
procedure which keeps the very finely divided
grains in suspension until the liquid is sipped
from tiny stemmed cups holding about a table-
spoon of fluid. In the Near East it is considered im-
polite to drink more than three of these, although
more may be served in the United States. The
glass of ice water and the Rahat Loukoum candy,

791, served on the side for nonhabitués are often
welcome additions. The connoisseur adds no
sweetening to the brew itself. Serve the coffee so
that a little of the lighter frothy top goes into each
cup first and is followed on the next round by
some of the heavier liquid on the bottom. No
commercial grind available in America proves fine
enough for Turkish coffee, so take the finest you
can get and pulverize it further in an electric
blender. For each serving, place in a Turkish cof-
feemaker:

Y3 cup water

1 teaspoon to 1 tablespoon finely

pulverized coffee

(2 teaspoons sugar)
Heat until the coffee rises to a boil. Remove at
once from heat but only momentarily. Repeat
this process a second and third time. » Never
allow the coffee to boil. Serve at once as de-
scribed above.

CAFE AU LAIT

The mitk coffee of France.
Combine equal parts of:
Strong coffee
Hot milk
/\dd‘.
(Sugar to taste)

CAFE BRULOT, DIABLE OR ROYAL

8 Servings
This festive coffee bowl requires a darkened room.
Prepare:
1 small orange
by studding it with:
20 whole cloves
Place in a deep silver bowl:
Thinly sliced peel of 1 orange
Thinly sliced peel of 1 lemon
2 sticks cinnamon
10 small cubes sugar
Heat but » do not boil, and pour over these in-
gredients:
¥s cup brandy or ¥4 cup Cointreau
Place bowl on a tray and bring bowl, orange and
a ladle to the table. Ignite the brandy and ladle the
mixture repeatedly over the spices until the sugar
melts. Pour into the bowl:
4 cups freshly made coffee
Now fill the ladle with:
Ya cup warm brandy or
Ya cup Cointreau
Tip the orange carefully into the ladle, ignite
liquid, and lower the flaming ladle into the bowl,
floating the orange as shown opposite. Ladle the
café bralot into demitasse cups. Here are 2 minia-
ture versions: for individual servings put a small
cube of sugar in a coffee spoon, saturate it with
brandy and ignite it. When sugar is melted. lower
spoon into a partially filled demitasse of hot cof-
fee. Add a lemon twist and 1 or 2 cloves, and stir
mixture with a cinnamon stick. Also, you may




simply stir a teaspoonful of warmed light rum or
whisky into a small cup of hot coffee—adding a
twist of lemon peel and sweetening to taste. While
brandy and Cointreau are the usual fireworks, you
may want to try white créme de menthe, curacao,
or kimmel.

|

CAFE CONTINENTAL

4 Servings
Prepare, using 3 tablespoons coffee to 1 cup wa-
ter, and keep very hot:
4 cups Coffee, 36
Just before serving add:
Y2 teaspoon coriander
1 tablespoon sugar
Y2 cup warmed sweet red wine
(1 tablespoon powdered ginger)
Pour into mugs topped with:
A quartered slice of orange

IRISH COFFEE
Individual Serving
Some people hold that Irish coffee can only be
made “proper” with Demerara sugar, 557. It
does make a difference.
Heat  but do not boil and place in a prewarmed
7-ounce goblet or coffee cup:
1 jigger Irish whisky
1 or 2 teaspoons sugar
Fill to within %2 inch of top with:
Freshly made hot coffee
“Stir until sugar is dissolved. Float on top of liquid:
Chilled whipped cream

ICED COFFEE

Prepare Coffee, 36, any way you wish, using:
2'2 to 3 tablespoons coffee to ¥ cup water
Chill it or pour it hot over cubed ice in tall glasses.
You may sweeten the drink with:
(Sugar or Sugar Syrup, 48, to taste)
Stir in:
(Cream)
or top with:
(Whipped cream or vanilla ice cream)
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ICED COFFEE VIENNOISE
' Individual Serving

Prepare:

Iced Coffee, above
in a tall glass. Add:

1 small jigger light rum or brandy

topping it with:

Whipped cream

A BLENDER FROZEN COFFEE

Place in electric blender for each drink:
Ya cup coffee
prepared as for Iced Coffee, above.
Add:
1 tablespoon sugar
s teaspoon ground cloves
(1 small jigger medium rum)
Add not less than:
1 cup crushed ice
Blend thoroughly and serve in chilled tall glasses.

ABOUT TEA

In one of Lin Yutang's books, he tells of the in-
finite care with which a certain sage living in the
second or Classical period of Chinese tea-making
procured from a famous spring, in just the proper
sort of earthen pot, suificient water for a brew
with which he intended regaling an honored
guest; how, on a clear, calm evening, taking pains
to keep the water undisturbed, he sailed with it
cautiously across an arm of the sea to his home;
and how, before steeping the choice teaves, he
brought the water to precisely the critical boil.
There were other refinements, too, most of them
equally unthinkable in our less leisurely age.

However, no matter how we abridge the tea-
making ritual today, it is well to keep in mind
the importance of the water we use and its tem-
perature. It should be freshly drawn, soft—not
softened and not hard—and heated, if possible,
in a glass or enameled vessel. When the leaves are
dropped into it, the water should only just have
arrived at a brisk rolling boil—so the tea will not
have a flat flavor and the leaves will describe a
deep wheel-like movement, each one opening up
for fullest infusion.

Tea brewers who do not wish to trouble with
a strainer and are willing to compromise may
use a tea ball. In any case ¥ stirring the brew just
before serving in a scalded, preheated pot is im-
perative, since it circulates through the liquid the
essential oils that contribute so much to tea’s
characteristic flavor. :

There is only one tea plant, but there are many
commercial varieties of tea, depending on soil,
locality, age of leaf, manufacture, grading, blend-
ing and the addition of blossoms, zests or spices.
The two chief basic types are green and black.
The former is dried immediately after plucking;
the latter—by all odds the more favored—is al-
lowed to ferment before further processing.
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Oolong, a semi-fermented leaf, is in a class by
itself. :

Chinese teas, which less than a century ago
dominated the world market, have now largely
yielded to the more robustly aromatic varieties of
India, Ceylon and Southeastern Asia. There are
also any number of blends in which teas of
several regions are mingled. Unfortunately, tea
producers have not yet followed the example of
coffee manufacturers, by putting up tea in vacuum
packages. Therefore, when it reaches your kitchen,
we suggest you place it at once in a tightly
sealed jar.

TEA

Place tea leaves in a preheated pot. Allow:

1 teaspoon tea leaves
for each:

5to 6 oz. water
Proceed as indicated above, permitting the leaves
to steep not less than 3 and not more than 5 min-
utes. Serve the tea promptly, stirring, for the ulti-
mate touch, with a small bamboo whisk, as shown
at the chapter head. Strain. Sugar or lemon? Yes,
if you wish—the earliest tea-makers, curiously
enough, added salt! On a chilly afternoon we
sometimes like to put a small decanter of rum or
brandy on the tea tray for the cup that cheers.
But we draw the line at tea bags and cream. The
bag container or the fat in the cream will adulter-
ate the flavor of this subtle beverage. Milk is fre-
quently added in England. Never steep tea leaves
more than.once.

SPICED TEA
8 Servings
Prepare an infusion by bringing to a boil:
12 cup water
¥a cup sugar
Remove from heat and add:
Ys cup strained orange juice
12 cup strained lemon juice
6 cloves
1 stick cinnamon
Meanwhile, prepare:
Tea, above

Use, in all, 10 teaspoons tea and 5 cups water—

in a regular measuring cup. Put the hot, spiced in-
fusion in a heavy crystal bowl. Pour the steeped
tea over the mixture and serve at once in punch
or tea cups,

ICED TEA

We swell with patriotic pride when we recall that
this beverage originated in our native town, St.
Louis—even though the inventor was actually an
Englishman who arrived at the concoction as an
act of desperation. The year was 1904; the place,
the St. Louis World’s Fair; the provocation, the
indifference of the general public, in the swelter-
ing midwestern heat, to Richard Blechynden’s tea
concession. In brewing iced tea, avoid China teas
—they lack the requisite “body.” Hard water

produces murky iced tea due to precipitation.
Prepare:

Tea, above
» Use twice the quantity of leaves indicated for
making the hot beverage. Stir, strain and pour
over cubed ice. Serve with:

Lemon slices

(Sprigs of mint)

(Sugar to taste)
Instant tea is now available, sometimes sweetened
with sugar, and lemon-flavored. If speed of prep-
aration is a real factor, it makes a convenient, if
not superior, iced tea.

ICED TEA WITH COLD WATER

This effortless brew has a fine flavor, will keep for
several days, and never clouds. Combine in a
glass jar:

4 teaspoons tea

1 quart water
Refrigerate covered overnight. Strain out the
leaves before serving over ice cubes.

FLAVORINGS FOR ICED TEA

I. Pour hot, steeped tea over:

Bruised mint leaves

Lemon rind
Chill the tea. Remove leaves and rind. Pour the
tea into tall glasses. Add ice cubes and:

Sugar to taste

(Sprigs of mint)

Il. Add to each serving of iced tea:
1 teaspoon rum
Garnish the glasses with:
Slices of lemon or lime
(Sprigs of lemon thyme)

ABOUT TISANES AND
OTHER INFUSIONS

From time immemorial various plants, less stimu-
lating than tea or coffee, have been used the
world over as restoratives. An old herbalist rec-
ommended them “for wamblings of the stomach.”
Today, the French often serve them shortly after
dinner. They range all the way from such homely
makings as rose hips and alfalfa to that Paraguayan
tea shrub, maté, the leaves of which are com-
mercially obtainable in some North American
localities.

Some of the homegrown herbs which, singly
or in combination, may become interesting bever-
ages are the fresh or dried leaves of angelica,
bergamot, comfrey, hyssop, lemon verbena, mints,
sages, thymes; the blossoms of camomile, clover,
linden, orange, lemon, wintergreen and elder-
berry; the seeds of anise and fennel. There is a
good general rule for quantity per cup of water
in preparing these infusions.

For strong herbs, allow:
%2 to 1 tablespoon fresh material
Ys to Y2 teaspoon dried material



For mild herbs, allow:
Twice the above amounts
» Never use a metal pot. Before straining and
serving, steep for 3 to 10 minutes in water brought
to a rolling boil. Serve with:
(Honey or lemon)
Habitués say “never use cream.” Try one of the
following dried herbs, allowing for each cup:
1 star anise cluster
6 camomile flowers
/s teaspoon powdered mint
s teaspoon powdered fennel
1> teaspoon linden blossom
12 teaspoon verbena

ABOUT CHOCOLATE AND

COCOA BEVERAGES

Chocolate, an Aztec drink, comes to us via Spain
with the addition of sugar and spice. It really pains
us to speak evil of so distinctively delicious a
drink. But chocolate, with its high fat and sugar
content, if habitually substituted for milk, may
create an imbalance in the diet. In some places,
unless you ask for French chocolate, the base will
be water and the drink garnished with whipped
cream. In France you can count on a milk base
and cream incorporated into the drink. In Vienna
they add a generous topping of whipped cream.
In America you may have to face a marshmallow
or a piece of cinnamon-stick candy; in Russia and
Brazil, coffee is added; and in modern Mexico
we find in it cinnamon and even orange rind and
sherry. For more information about chocolates
and cocoas, see 565.

Cocoa does not always combine easily with
liquid. To remove any lumps before cooking, com-
bine it with the sugar or mix it in the blender with
a small quantity of the water called for in the
recipe. You may want to keep on hand homemade
cocoa or chocolate syrups, below. » Both cocoa
and chocolate scorch easily, so brew them over
hot water as suggested below. In Mexico a special
wooden stirrer or whipper called molinillo, illus-
trated at the chapter head, is used to fluff choco-
late drinks just before serving. This also inhibits
the formation of the cream “skin” which often
appears on top. If you want this aerated effect, try
a wire whisk or a rotary beater. Serve the hot
beverage in a deep narrow chocolate cup so as to
retain the heat.

COCOA
About 4 Servings
Corabine, stir and boil for 2 minutes in the top
of a double boiler over direct but low heat:
1 cup boiling water
a cup cocoa
s teaspoon salt
2 to 4 tablespoons sugar
Then add:
2 teaspoon cinnamon
X, teaspoon cloves and/or nutmeg
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Place the top of the bonler ¥ over boiling water.
Add:

3 cups scalded mllk
Stir and heat the cocoa. Cover and keep over hot
water 10 more minutes. Add:

1 teaspoon vanilla
Beat with a wire whisk before serving.

CHOCOLATE
About 6 Servings
Melt ¥ in the top of a double boiler until thor-
oughly dissolved:
12 to 2 oz. chocolate
2 cup boiling water
Scald: .
312 cups milk
with:
1 vanilla bean, or add just before serving
1 teaspoon vanilla
Dissolve in the hot milk:
Ya to Y3 cup sugar
(Vs teaspoon salt)
If you have used the vanilla bean, remove it. Pour
the milk mixture while hot over the smooth choc-
olate mixture and beat well with a wire whisk. In
each heated cup, place:
(A stick cinnamon)
Before serving, top each cup with:
1 tablespoon whipped cream at room
temperature

BRAZILIAN CHOCOLATE
About 4 Servings
Melt in a double boiler » over hot water:
1 oz. chocolate
Vs cup sugar
Ys teaspoon salt
Add and stir in:
1 cup boiling water
Continue to heat 3 to 5 minutes. Add:
%2 cup hot milk
2 cup hot cream
1Y2 cups freshly made hot strong coffee
Beat mixture well and add:
1 teaspoon vanilla
(A grating of cinnamon)

ICED CHOCOLATE
Prepare and then chill:
Chocolate, or
Brazilian Chocolate, above
Serve over crushed ice. Top with:
Whipped cream or coffee ice cream
Garnish with:

Grated sweet chocolate

CHOCOLATE OR CHOCOLATE
MALT SHAKE SYRUP

About 20 Servings
First, make the following syrup which you may
keep on hand in the refrigerator about 10 days.
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Melt in the top of a double boiler  over hot
water:
7 oz. chocolate
Stir slowly into the melted chocolate:
15 oz. sweetened condensed milk
1 cup boiling water
Stir in until dissolved:
Y2 cup sugar
Cool and store the syrup.
To make up an individual shake, use:
2 tablespoons chocolate syrup, above
1 cup chilled milk
Beat the mixture well or blend it. For increased
food value, add:
(2 cup milk solids or malt)
(2 teaspoons nutritional yeast)
Serve at once blended with:
A dip of vanilla, chocolate or mint ice cream
or over:
Cracked ice

COCOA SHAKE SYRUP

About 8 Servings
In the top of a double boiler make a lumpless
paste of:
1 cup sugar
2 cup cocoa
Ya cup cold water
(2 cup malt)
Bring this mixture just to a boil over low direct
heat, stirring constantly. Then continue to heat »
over hot water 3 to 5 minutes. Cool mixture. You
may store it covered and refrigerated 2 to 3 weeks.

HANDY HOT CHOCOLATE
OR COCOA
About 1 Serving
Prepare:
Chocolate Shake Syrup or
Cocoa Shake Syrup, above
For each 8-ounce cup of cocoa desired, use:
2 tablespoons syrup
Stir in slowly:
¥ cup scalding milk
and heat thoroughly without boiling before serv-
ing.

MILK EGGNOG

4 Servings
The following three recipes, as well as the fruit
eggnog, 45, can serve as liquid-diet meals. See
note on uncooked eggs, 743.

I. Combine in a shaker:
4 cups chilled milk
4 eggs
4 tablespoons confectioners’ sugar or honey

¥ & O
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1 teaspoon vanilla, grated orange or
lemon rind
(2 cup orange juice)
Y2 cup cracked ice
Shake well: Sprinkle the top with:
Freshly grated nutmeg
Of course it will do no harm to add a jigger or
two of whisky, cognac or rum.

Il. To enrich or change the flavor of |, above, add
one or more of the following:
Ice cream
3 tablespoons carob powder
1 tablespoon nonfat milk solids
s to 2 cup nutritional yeast
1 to 3 teaspoons smooth peanut or other
nut butter

RRUIT MILK SHAKE
4 Servings
Combine in a shaker or blender:
113 cups chilled sweetened apricot, prune,
strawberry or raspberry juice
2%3 cups cold milk
Serve over cracked ice.

ABOUT JUICES AND
FRUIT BEVERAGES

Fresh herbs and fruits, when available, make at-
tractive garnishes for cold or hot fruit beverages.
For examples, see the illustration below: a sprig
of mint, intense blue borage blossoms, lemon
balm, strawberries, cherries, sweet woodruff or
waldmeister, pineapple, apple mint, and fancy-
shaped or clove-studded citrus.

Another way to heighten the charm of cold bev-
erages is to spruce them up with decorative ice
cubes. Fill a freezer tray with water. Place in
each section one of the following: a maraschino
cherry, a preserved strawberry, a piece of lemon
or pineapple, a sprig of mint, etc. You may flavor
the cubes, before freezing, with sherry or whisky
—using not more than 2 tablespoons per tray.

The short recipes that immediately follow are
designed mainly to whet the appetite. They are
dedicated to two kinds of people—those who
cannot take cocktails because of their alcoholic
content and those who like to appear convivial
but who are convinced that a stiff alcoholic drink
before dinner blunts the flavor of good food. The
basic liquid ingredients may, of course, be served
without our suggested modifiers. To make rich
vegetable juices, blend vegetables, but be sure to
cook and strain first any fibrous ones such as
celery. Don’t forget the convenience of frozen
concentrates, especially for strongly flavored,

quick-chilling drinks. & @\@
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TOMATO JUICE

. From Fresh Tomatoes 4 Servings
Simmer Y2 hour:
12 medium-sized raw ripe tomatoes
with:
Y2 cup water
1 slice onion
2 ribs celery with leaves
2 bay leaf
3 sprigs parsley
Strain these ingredients. Season with:
1 teaspoon salt
s teaspoon paprika
/s teaspoon sugar
Serve thoroughly chilled.
1. From Canned Tomatoes 4 Servings

Combine in a shaker:
22 cups tomato juice
2 teaspoon grated onion
1 teaspoon grated celery
2 teaspoon horseradish
12 tablespoons lemon juice
A dash of Worcestershire or
hot pepper sauce
s teaspoon paprika
Y teaspoon salt
Ya teaspoon sugar
This juice may be served hot or chilled. Curry
powder, a few cloves, a stick of cinnamon, tarra-
gon, parsley or some other herb may be steeped
in the cocktail and strained out before it is served.

CHILLED TOMATO CREAM
4 Servings
Combine in a pitcher:
12 cups chilled tomato juice
¥s cup chilled cream
1 teaspoon grated onion
s teaspoon salt
8 teaspoon celery salt
A few drops hot pepper sauce
A few grains cayenne
Ya cup finely cracked ice

TOMATO JUICE AND CUCUMBER
4 Servings
Combine in a pitcher:
2 cups tomato juice
2 tablespoons vegetable oil
1 tablespoon vinegar
Y2 teaspoon salt
s teaspoon paprika
(Ya teaspoon basil)
Y2 cup cracked ice
Peel, seed, grate and add:
1 cucumber

ORANGE AND TOMATO JUICE
4 Servings
Combine in a pitcher:
1Y2 cups tomato juice
1 cup orange juice
1 teaspoon sugar
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1 tablespoon lemon or lime juice
12 teaspoon salt
2 cup crushed ice

SAUERKRAUT JUICE

4 Servings
The straight article is—like brandy—a decoction
for heroes; modifications like those which follow
will encourage the rest of us.

I. Combine and chill:
1 teaspoon lemon juice

s teaspoon paprika
2 cups sauerkraut juice

Il. Chill, then combine:
1 cup sauerkraut juice
1 cup tomato juice
(Y2 teaspoon prepared horseradish)

CLAM JUICE
4 Servings
Combine:
2 tablespoons lemon juice
12 tablespoons chili sauce
2 cups clam juice
A drop hot pepper sauce
Salt if needed
(Y2 teaspoon grated onion)
a teaspoon celery salt
Chill these ingredients. Strain before serving. This
is a tasty combination, but there are many others.
Horseradish may be added; so may Worcestershire
sauce. The cocktail may be part clam juice and
part tomato juice. Serve sprinkled with:
Freshly ground pepper

ORANGE AND LIME JUICE
4 Servings
Combine in a pitcher:
2 cups orange juice
1 tablespoon lime juice or
2 tablespoons lemon juice
Vs teaspoon salt
Y2 cup cracked ice

FRESH PINEAPPLE JUICE
About 1%2 Cups of Juice

A very refreshing drink.
Peel and core, 140:

A pineapple
Cut it into cubes. Extract the juice by putting the
pineapple through a food grinder or a A blender.
There will be very little pulp. Strain the juice and
serve it iced with:

Sprigs of mint

PINEAPPLE AND TOMATO JUICE
4 Servings
Combine in a pitcher:
1 cup pineapple juice
1 cup tomato juice
Ya teaspoon salt
Y2 cup crushed ice
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PINEAPPLE AND GRAPEFRUIT JUICE
4 Servings
Boil together 3 minutes:
/3 cup sugar
Y3 cup water
Add:
1Ys cups grapefruit juice
/3 cup pineapple juice
Ya cup lemon juice
Serve chilled.

FRUIT SHRUBS OR VINEGARS
These are most refreshing in hot weather. Try
adding rum in the winter.
Prepare:
Fruit juice

Depending on the sweetness of the juice, sim-
mer until the sugar is dissolved:

1 cup juice

11to 1Yz cups sugar
For every cup of juice, add:

s cup white wine vinegar
Use at once or bottle in stenle jars. Serve the shrub
over shaved ice.

CITRUS FRUIT JUICE MEDLEY
4 Servings

Combine in a pitcher:

Ys cup grapefruit juice

Ys cup lemon juice

2 cup orange juice

3 to "2 cup sugar

1 cup cracked ice
Pour into glasses and serve garnished with:
Sprigs of mint

* HOT OR MULLED CIDER

Great on a frosty night, with canapés or sand-
wiches. Heat well, but do not boil:

Apple cider

A few cloves or cardamom seeds

A stick of cinnamon

CRANBERRY JUICE
4 Servings
Cook until skins pop open, about 5 minutes:
1 pint cranberries
2 cups water
Strain through cheesecloth. Bring the juice to a
boil and add:
Ya to Y3 cup sugar
(3 cloves)
Cook for 2 minutes. Cool. Add:
s cup orange juice or
1 tablespoon lemon juice
Serve thoroughly chilled. Garnish with:
A slice of lime

* HOT CRANBERRY JUICE

Heat well, but do not boil:
Cranberry juice
A thinly sliced lemon
A few cloves

A cracked nutmeg

(Honey to taste)
Strain out the spices. Serve in mugs, with cinna-
mon stick stirrers.

FRUIT JUICE TWOSOMES

Good combinations are equal parts of:
Orange juice and pineapple juice

or:

Loganberry juice and pineapple juice
or:

White grape juice and orange juice
or:

Cranberry juice and sweetened lime, pine-
apple or grapefruit juice

4 ABOUT BLENDED JUICES

The blender transforms many kinds of fruit and
vegetables into rich and delicious liquid food The
only trouble in using it i1s that the enthusiast often
gets drunk with power and whirls up more and
more weird and intricate combinations—some of
them quite undrinkable. Resist the temptation to
become a sorcerer’s apprentice.

Sometimes, too, a gray color results. If so, grad-
ually stir in lemon juice, a little at a time. Serve
immediately after adding the lemon juice, as the
clear color may not last long. A few suggestions
follow. Each recipe vields 2 to 3 cups.

1. Combine in a blender:
1"z cups chilled seeded orange pulp
1 cup chilled melon meat: cantaloupe
or honeydew
2 tablespoons lemon juice
Y8 teaspoon salt
2 cup finely crushed ice

Il. Made with fresh fruit, this is almost like a
sherbet.
Combine in a blender:
12 cups chilled apricot or peach pulp
Y2 cup milk
2 cup cream
2 tablespoons sugar
2 cup finely crushed ice
(1 tablespoon lemon juice)

1Il. Combine in a blender:
1 cup chilled unsweetened pineapple juice
1 cup peeled seeded chilled cucumber
V2 cup watercress
2 sprigs parsley
Y2 cup finely crushed ice

IV. Combine in a blender:
1'2 cups chilled unsweetened
pineapple juice
1 ripe banana
2 teaspoons honey
Juice of V2 lime
12 cup finely crushed ice
Garnish with:
(Sprigs of mint)



PINEAPPLE OR ORANGE EGGNOG
4 Servings
For other drinks that serve as liquid meals, see
42, Please see note on uncooked eggs, 743.
Combine in a shaker or blender:
2 cups chilled pineapple or orange juice
1 tablespoon confectioners’ sugar or honey
12 tablespoons lemon juice
1 egg or 2 egg yolks
A pinch of salt
Ya cup cracked ice
Shake or blend well.

ABOUT PARTY BEVERAGES

As with Party Drinks, each of the following rec-
ipes, unless otherwise indicated, will yield about
5 quarts and accommodate approximately 20 peo-
ple. For ““ice-bowl” containers and other sugges-
tions for attractively serving large groups of
people, see Party Drinks, 62.

GALA TOMATO PUNCH

For a summer brunch in a shady corner of the
patio.
Combine:
4 quarts tomato juice, 808
1 quart canned beef consommé
Season to taste with:
Lemon juice
(A chiffonade of herbs)
Chill and pour into a bowl that has been rubbed
with:
(Garlic)
Adorn with:
Decorative ice ring, 62
in which has been set:
An herb bouquet

LEMONADE OR LIMEADE

For each cup of water, add:
12 tablespoons lemon or lime juice

3 to 4 tablespoons sugar

s teaspoon salt
The sugar and water need not be boiled, but the
quality of the lemonade is improved if they are.
Boil the sugar and water for 2 minutes. Chill the
syrup and add the fruit juice. Orange, pineapple,
raspberry, loganberry, white grape juice and other
fruit juices may be combined with lemonade.
Chilled tea added to these fruit combinations,
about 5 cup for every cup of juice, gives lemon-
ades an invigorating lift. Quite acceptable are
frozen lemonade and limeade concentrates, di-
luted a little less than prescribed by the processor.

LEMONADE FOR 100 PEOPLE
Boil for 10 minutes:

4 cups water

8 cups sugar
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Cool the syrup. Add:
7%2 cups lemon juice
Stir in the contents of:
7 cups crushed pineapple: 2 No. 2'2 cans, or
6 to 8 cans frozen juice concentrate:
6-02. size
Add:
8 sliced seeded oranges
4 gallons ‘water
Chill. Serve over ice.

LEMONADE SYRUP
About 4'2 Cups
1. Boil for 5 minutes:
2 cups sugar
1 cup water
Rind of 2 lemons, cut into thin strips
s teaspoon salt
Cool and add:
Juice of 6 lemons
Strain the syrup. Store in a covered jar. Add:
2 tablespoons syrup
to:
1 glass ice water or carbonated water

. Add:
1 tablespoon syrup, above
2 tablespoons orange, apricot or
pineapple juice
to:
1 glass ice water or carbonated water

ORANGEADE

Serve undiluted:
Orange juice

over:
Crushed ice

or add to the orange juice, to taste:
(Water, lemon juice and sugar)

PINEAPPLE PUNCH

Place in a large bowl:
2 cups strong tea
Add and stir well:
¥a cup lemon juice
2 cups orange juice
2 tablespoons lime juice
1 cup sugar
Leaves from 12 sprigs mint
Place these ingredients on ice for 2 hours. Shortly
before serving, strain the punch and add:
8 slices canned pineapple, including juice
5 pints chilled ginger ale
4 pints chilled carbonated water
Crushed ice

RED RASPBERRY COOLER
Pour:
3 tablespoons Red Raspberry Vinegar, 527
over:
Crushed ice
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and dilute to taste with water. Or, you may add:
1 or more tablespoons Red Raspberry Vinegar,
527
to:
Lemonade, 45

FRUIT PUNCH

Boil for 10 minutes:
1Ys cups sugar
1Ys cups water
Add:
22 cups strong hot tea
Cool the mixture. Add:
1 cup crushed pineapple
22 cups strawberry juice or other
noncitrus fruit juice
Juice of 6 lemons
Juice of 7 oranges
Chill these ingredients for 1 hour. Add sufficient
water to make 4 quarts of hquid. Immediately
before serving, add:
1 quart carbonated water
Pour over large pieces of ice in punch bowl.

FRUIT PUNCH FOR 50 PEOPLE
Make a syrup by boiling for 10 minutes:
1Ys cups water
22 cups sugar
Reserve 2 cup. Add to the remainder, stir, cover
and let stand 30 minutes or more:

1 cup lemon juice

2 cups orange juice

1 cup strong tea

2 cups white grape juice, grapefruit juice,

pineapple juice or crushed pineapple

(1 cup maraschino cherries with juice)

2 cups fruit syrup
This last—the fruit syrup—is the key ingredient.
It may consist of strawberry or raspberry jam di-
luted with hot water; or canned berry juice thick-
ened by boiling. Strain the syrup. Add ice water
to make about 12 gallons of liquid. Add at the
last minute:

1 quart carbonated water
If you find the punch lacking in sugar, add part
or all of the reserved sugar syrup.

STRAWBERRY FRUIT PUNCH

Boil for 5 minutes:
4 cups water
4 cups sugar
Cool the syrup. Combine:
2 quarts hulled strawberries
1 cup sliced canned or fresh pineapple
1 cup mixed fruit juice—pineapple, apricot,
raspberry, etc.
Juice of 5 large oranges
Juice of 5 large lemons
(3 sliced bananas)
Add the syrup, or as much of it as is palatable.

Chill these ingredients. Immediately before serv-
ing, add:

2 quarts carbonated water

3 cups or more crushed ice
The basic mix is a concentrated one, to offset dilu-
tion through icing. Water may be added later if
desired.

COCOMOKA HOT

Prepare and combine, using 3 tablespoons coffee
to 1 cup water:
9 cups Coffee, 36
9 cups Cocoa, 41
Bring to just under the boiling point and add im-
mediately before serving:
¥ cup warmed rum
1 cup warmed créeme de cacao
4 tablespoons cinnamon or 2 tablespoons
cardamom 5
2 tablespoons almond extract
(Ya cup honey)
Stir, test for desired sweetness, and pour into hot
mugs. Top with:
Whipped cream
sprinkled with:
Grated nutmeg or grated sweet chocolate

COCOMOKA COLD

. Prepare, then chill well:

7 cups freshly made coffee
Whip until stiff:
2 cups whipping cream
You may whip an additional %2 cup heavy cream
and then reserve it to garnish the tops. Have in
readiness:
2 quarts chocolate ice cream
Pour the chilled coffee into a large chilled bowl.
Add "2 the ice cream. Beat until the cream is partly
melted. Add:
s cup rum or 1 teaspoon almond extract
Ya teaspoon salt
fold in the remainder of the ice cream. Pour into
tall glasses. Garnish the tops with the reserved
cream. Sprinkle with:
Freshly grated nutmeg or grated
sweet chocolate

ABOUT “SOFT DRINKS”

We cannot resist, as a postscript, a few words of
caution regarding the increased use of certain
types of beverages commonly and loosely classi-
fied as “‘soft drinks.” Not the least of our concern
is the hard-core fact that colas, carbonates and
synthetic fruit concoctions make up a disturbingly
large fraction of the juvenile intake, and that this
fraction almost everywhere stands in inverse pro-
portion to the size of the household food budget.
With cola beverages the family provider finds him-
self between devil and deep blue sea. The “nor-



mal” bottled or canned cola drink is a blend of
caffeine, sugar, flavoring and water; caloric, unless
you use a sugarless counterpart, both devoid of
nutritional value.

As to canned or bottled “fruit drinks,” the gov-
ernment has seen fit to identify no less than six
categories, ranging from those in which genuine
fruit juice—with certain preservatives—predomi-
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nates, to those in which the product is entirely or
almost entirely artificial. Close attention to the
list of ingredients printed on the container—some-
times in very small lettering—is urgently recom-
mended. Our suggestion is to make a practice of
offering children unsweetened unadulterated fruit
juice, or on occasion, if the going gets really
rough, sugar-sweetened juice.
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The preceding chapter on Beverages has to do
with nonalcoholic drinks. This one takes up the
subject of liquor, from cocktails to what the host
or hostess offers late in the evening, either to give
the dinner party a new lease on hfe or—hopefully
in the rarest emergencies—to mark the passage of
time and allow it to dawn on at least some mem-
bers of an ill-chosen guest list that leave-taking
might be an act of extreme unction.

Because when to serve what drinks is as impor-
tant as any other aspect of menu building, and
because to so many hostesses the intricacies of
mixing drninks are pretty much a total mystery,
this section of the text remains explicit and de-
tailed. Always in the back of our minds, spurring
us on, is the memory of a cartoon which depicted
a group of guests siting around a living room,
strickenly regarding their cocktail glasses, while
the hostess, one of those inimitable Hokinson
types, all embonpoint, cheer, and fluttering or-
gandy, triumpbhantly announces, “A very dear

friend gave me some wonderful old Scotch and |
just happened to find a bottle of papaya juice
in the refrigerator!”

COCKTAILS AND OTHER
BEFORE-DINNER DRINKS

The cocktail is probably an American invention,
and most certainly a typically American kind of
drink. Whatever mixtures you put together—and
part of the fascination of cocktail making is the
degree of inventiveness it seems to encourage—
hold fast to a few general principles. » The most
important of these is to keep the quantity of the
basic ingredients—gin, whisky, rum, etc.—up to
about 60% of the total drink, never below half.
» Remember, as a corollary, that.cocktails are
before-meal drinks—appetizers. For this reason
they should be neither oversweet nor overloaded
with cream and egg, in order to avoid spoiling the
appetite instead of stimulating it.

Hlustrated below are some of the tools included
in basic bar equipment. To the left of the ice
bucket and tongs are a strainer, jigger and mud-
dler, next left, the only corkscrew we. know that
doesn’t induce complete frustration; above it is an
ingenious substitute which raises the air pressure
inside the bottle by means of a hand-operated
tube-and-piston device, and so gently pushes out -
the cork—a real boon it the cork is in crumbly
condition. Next to these are a combination bottle-
cap remover and can puncturer and, at far left,
a lemon peeler guaranteed to get only the colored
part of the rind. To the right of the ice bucket we
show a martini pitcher and bar spoon, a heavy
glass cocktail shaker, and, at the far right, a bitters
bottle with a dropper-tvpe top. Not illustrated
here are an ice crusher or a heavy canvas bag and
wooden mallet for converting cubes to crushed
ice; a blender, 337, indispensable for preparing
frozen summer concoctions, and the squeezer, ice
pick and sharp knife your equipment probably
includes if you mix drinks in vour kitchen.

A simple Sugar Syrup is a useful ingredient
when making drinks. Boil for 5 minutes 1 part
water to 2 parts sugar, or half as much water as
sugar. Keep the syrup in a bottle, refrigerated, and
use it as needed.

In addition to various liquors, it is advisable
for the home bartender to have on hand a stock
of: bitters, carbonated water, tonic water, bitter
lemon, dry ginger ale, cola and tomato juice;
lemons, oranges, limes, olives and cherries. For
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garnishes, see 42. See also the chapters on Ca-
napés and Hors d'Oeuvre for suitable accom-
paniments for cocktails—besides a steady head.

Note the two types of cocktail glasses illustrated
on the left below. Both are so designed that the
heat of the hand is not transferred to the contents
of the glass. These hold about 3 ounces each. The
old-fashioned glass featured next holds about 6
ounces and retains its chill by reason of a heavy
base. This type of container is increasingly used
these days by people who prefer their martinis “on
the rocks” instead of “up”—that is, in the rather
more fussy and more precise cocktail-glass type
of presentation. The next drawing shows a typical
"sour” glass. It holds about 4 ounces. Champagne
cocktails are often served in such a glass, rather
than in the more traditional sauce-bowl stem glass
at the end of the line, the better to retain bubbles.
The little glass in between is for straight whisky.

E@@Y

¥» Mix only one round at a time. Your stock as
a bartender will never go up on the strength of
your “dividend” drinks. The cocktails that fol-
low are some fundamental ones, listed according
to their basic ingredients. » Each recipe, unless
otherwise noted, makes about 4 drinks. When
cracked—not crushed—ice is indicated, use about
Y cup. ¥ All “shaken” cocktails should be shaken
and strained into the glasses just before serving.

ABOUT MEASUREMENTS

_FOR DRINKS

1 dash = 6 drops

3 teaspoons = 2 ounce

71 pony =1 ounce

1jigger = 12 ounces

1 large jigger = 2 ounces

1 standard whisky glass = 2 ounces

1 pint = 16 fluid ounces
1 fifth = 25.6 fluid ounces
1 quart = 32 fluid ounces

ABOUT GIN AND GIN COCKTAILS
Gin is a spirit—that is, a distilled liquor. Much
of its distinctive flavor comes from the juniper
berry. Victorian novelists tended to assume that
only the lower classes—footmen, scullery maids
and the like—had a taste for gin; just as they im-
plied that rum was an equally vulgar tipple and
might be relegated to the common seaman. The
“bathtub” concoctions of the Roaring Twenties
did nothing to enhance gin’s repute. Recent gen-
erations, however, have recognized the fact that
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this liquor, regardless of its shady past and its
possibilities as a straight drink, is probably the best
mixing base ever invented.

Of the three general gin types, Geneva and
Holland are somewhat bitter and highly aromatic.
They appeal to a small minority and should be
taken “neat.”” By far the most popular kind of gin
is the dry London type, which can be found in
all liquor dispensaries. More perhaps than is the
case with most other liquors, the quality of com-
mercial gin varies: its cost is a rough measure of
its worth. Certain brands of gin, which we happen
to prefer, are aged for a time in sherry casks, a
process which imparts a golden color.

ALEXANDER

Shake with % cup cracked ice:
1 jigger sweet cream
12 jiggers créme de cacao
5 jiggers gin
Strain into chilled glasses.

BRONX
Shake, using ¥s cup cracked ice:
1 jigger dry vermouth
1 jigger sweet vermouth
1 jigger orange juice
5 jiggers gin
Strain into chilled glasses. Add a twist of orange
peel to each glass.

GIMLET
Shake, using ¥ cup cracked ice:
1 tablespoon Sugar Syrup, 48
2 large jiggers lime juice
5 jiggers gin
Strain into chilled glasses.
Substituting orange juice for Y2 the lime juice
changes a Gimlet into an Orange Blossom. Vodka

is becoming increasingly popular as a base for
both.

GIN BITTER
1 Serving

With bourbon or rye whisky this becomes a
Whisky Bitter.
Half-fill an old-fashioned glass with cracked ice.
Shake, using % cup cracked ice:

2 jiggers gin

2 dashes angostura or orange bitters
Pour into glass. Top with twist of orange peel or
a thin slice of cucumber, unpeeled.

GIN OR WHISKY SOUR

This recipe becomes a Whisky, Rum or Brandy
Sour if the base is changed.
Shake, using s cup cracked ice:
1 jigger Sugar Syrup, 48
2 jiggers lemon or lime juice
5 jiggers gin or whisky
Strain into chilled glasses.



50 DRINKS

MARTINI

With a small onion in each glass, this cocktail
becomes a Gibson. Try aiso a hazelnut and name it
yourself. Changing the base makes a Vodka Mar-
tini. How the “Gibson” got its name, incidentally,
makes an engaging if perhaps apocryphal story.
As a skillful and popular American diplomat, Hugh
Gibson found himself obliged to attend a stupefy-
ing number of cocktail parties. What impressed
his fellow corpsmen was his apparently unlimited
capacity for dry martinis, although they consid-
ered rather peculiar his insistence that his own
glass contain a pickled onion instead of the pro-
tocol-hallowed olive. What they did not know,
of course, was that by prearrangement with co-
operative waiters Gibson's glass, pickled onion
intact for ready identification, was brought in at
each fresh round replenished simply with cold
clear water. True martinis follow:.

1. Stir well, using ¥ cup cracked ice:
1 to 2 jiggers dry vermouth
6 to 7 jiggers gin
Twist over the top:
Lemon peel
or add:
A small seeded olive

. A formula we happen to prefer, and which
would be more nearly recognizable by Signor
Martini who—presumably—invented this world-
renowned concoction three-quarters of a century
or s0 ago.
Stir well, using % cup cracked ice:

1 jigger dry vermouth

1 jigger sweet vermouth

6 jiggers gin
Add to each drink:

1 dash orange bitters
Serve with olive in bottom of glass.

PINK LADY
Shake, using ¥ cup cracked ice:
2 jigger grenadine
1 jigger lemon or lime juice
1 jigger apple brandy
2 egg whites
42 jiggers gin
Strain into chilled glasses.

WHITE LADY
Shake, using ¥s cup cracked ice:
1'2 jiggers lemon juice
1 jigger Cointreau
2 egg whites
412 jiggers gin
Strain into chilled glasses.

ABOUT WHISKY AND
WHISKY COCKTAILS

There are, as everyone knows, several kinos of
whisky; but two in particular, bourbon and Scotch,

far outrank all others in popularity. Bourbon is of
American—that is, United States—manufacture,
distilled chiefly from corn. Scotch—as might be
expected—is made in Scotland, of barley. Its
characteristic taste is achieved by smoking the
barley malt orn a porous floor, over peat fires,
before distillation.

Government regulations have required that be-
fore a manufacturer can label his whisky “bour-
bon,” the mash from which it is made must be at
least 51% corn. But no restrictions are put on the
kinds of grain which make up the remainder. The
freedom of choice which results, plus the distill-
ers’ option of using a “sweet” or a “sour” mash,
gives bourbons their distinctive “body,” aroma
and flavor. These qualities are often impaired if it
becomes necessary to overdilute a given whisky
in compliance with federal requirements that
overall proof not exceed 110. Proof simply desig-
nates alcoholic conterit: a 100-proof liquor has
50% alcohol, 200-proof 100%, and so on.

In addition, 1f the mash is less than 80% corn,
the whisky can be labeled “straight” bourbon,
even if blended, as long as the components are
distilled more or less at the same time and come
from the same distillery. Otherwise, the bourbon
must be labeled “blended.” If, in any case, an-
other kind of spirit is used than whisky itself, the
resulting product cannot be called bourbon at all,
but simply “blended whisky,” or “whisky—a
blend.”

A word as to “bond.” Bonded bourbon, like
other high-class bourbons, is at least 4 years old,
sometimes older, and then so acknowledged on
the bottle. Bonding is also a guarantee of the
whisky’s “straightness” and its proof. Otherwise,
“bottled in bond” has no qualitative connotations
whatever. We suggest, however, that in selecting
bourbons you choose from among straight and
bonded brands only.

An American whisky that has a limited but
steady popularity is rye, based on a mash that
is predominantly made up of that cereal rather
than corn. It also comes in various degrees of
quality, including “bondage,” and can be used
interchangeably with bourbon in most formulas.
“Tennessee’” is another nonbourbon whisky, but
most tasters can detect little difference between
it and various bourbon types.

A few years ago the government relaxed some
of the rather arbitrary standards it had applied to
the manufacture of domestic whisky. The result
has been a proliferation of “light” whiskies. These
are usuallv aged in used barrels to reduce "hard-
ness.” They are paler in color and “drier,” to suit
the prevailing taste, by reason of their dilution
with neutral spirits; and at once smoother and
somewhat less flavorsome than traditional bour-
bons. Light whiskies range in color from crystal
clear to a brown somewhere between that of old-
fashioned bourbons and Scotch.

Coming back to Scotch whiskies, almost all are




blended, several varieties being expertly com-
bined before bottling; and they are always
blended “straight”’—that is, without the admixture
of neutral spirits, i.e., alcohol. As with bourbons,
Scotches are not acceptable unless at least 4 years
old.

Which is “better,” bourbon or Scotch? This is
a little like asking whether a peach or a pear is
better. It depends, like the appreciation of a good
many other kinds of liquor,- on one’s personal
taste. It can certainly be said that in concocting
mixed drinks—cocktails, old-fashioneds, sours,
etc.—boutrbon is immeasurably superior to Scotch,
the smoky taste of which tends to balk successful
mergers.

Incidentally, a fifth kind of whisky, trish, which
makes a rather offbeat choice—except in Irish
Coffee, 39—is manufactured in both smoky and
nonsmoky types. It benefits by at least 7 years of

aging.

MANHATTAN

Scotch may replace the bourbon or rye in this
formula and the one following, in which case the
cocktail is called a Rob Roy. When a dash of
Drambuie is added, a Rob Roy becomes a Bobbie
Burns. Try substituting Peychaud bitters as a varia-
tion.

1. Stir well with ice cubes:
1 to 2 jiggers dry vermouth
6 to 7 jiggers bourbon or rye
Add to each drink:
1 dash angostura bitters
A twist of lemon peel

1l. A more nostalgic version.
Stir well with ice cubes:

1 jigger dry vermouth

1 jigger sweet vermouth

6 jiggers bourbon or rye
Add to each drink:

1 dash angostura bitters

(Maraschino cherry)

OLD-FASHIONED

1 Serving
Put into an old-fashioned glass and stir:
2 teaspoon Sugar Syrup, 48
2 dashes angostura bitters
1 teaspoon water
Add:
2 ice cubes
Fill glass to within %2 inch of top with:
Bourbon or rye
Stir. Decorate with a twist of lemon peel, a thin
slice of orange and a maraschino cherry. Serve
with a muddler.

The above formula, like that for the Julep,
59, is a rock-bottom affair. Some like their old-
fashioneds on the fancy side, adding a squeeze
of lemon juice, a dash of curacao, kirsch or mara-
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schino liqueur or a spear of fresh pineapple; or
substituting a fresh ripe strawberry for the time-
honored cherry. Try also, if you care to, a Scotch
old-fashioned.

SAZERAC
Stir with ice cubes:
4 teaspoons Sugar Syrup, 48
4 dashes Peychaud bitters
4 dashes anisette or Pernod
7 jiggers bourbon or rye
Pour into chilled glasses. Add a twist of lemon
peel to each glass.

ABOUT RUM AND RUM COCKTAILS
Another spirit, this, as blithe and potent as whisky
and gin and, next to gin, perhaps the most versa-
tile of “mixers.” Rum is distilled from sugar cane
—or, rather, molasses. Generally the rum available
to the American consumer is of two fairly sharply
differentiated types: Puerto Rican, or light-bodied,
and Jamaican, a heavier-bodied, darker and quite
dissimilar-tasting product. Only the light type and
of the highest quality should be used for cocktails:
that marked “white label” for dry drinks, ““gold
label” for sweeter ones. Save the heavier, more
pungent types of rum for long drinks, punches,
nogs, colas and shakes.

Some people like the taste and look of a frosted
glass and consider it the final fine touch to cock-
tails of the rum type.

» To frost a cocktail glass: cool the glass and
swab the rim with a section of lemon or lime from
which the juice is flowing freely. Swirl the glass to
remove excess moisture, then dip the rim to a
depth of ¥4 inch in powdered or confectioners’
sugar. Lift the glass and tap it gently upside down
to remove any excess sugar. To frost a julep glass,
see 60.

BENEDICTINE

Shake with 34 cup cracked ice:
1Y2 jiggers lime juice
12 jiggers Bénédictine
5'2 jiggers rum

Strain into chilled glasses.

CUBANA

Shake with % cup cracked ice:
V2 jigger Sugar Syrup, 48
1Y2 jiggers lime juice
2 jiggers apricot brandy
4 jiggers rum
Strain into chilled glasses.

DAIQUIRI
With grenadine substituted for sugar syrup, this
cocktail becomes a Pink Daiquiri or Daiquiri
Grenadine.
Stir well with % cup cracked ice:

V2 jigger Sugar Syrup, 48
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1Y2 jiggers lime juice
6 jiggers rum
Strain into chilled glasses.

A BLENDER FROZEN DAIQUIRI

Spectacular and delicious frozen cocktails may be
made by using an electric blender. In the Daiquiri
recipe, for instance, by increasing the amount of
crushed ice to between 2 and 3 cups, substituting
2 tablespoons confectioners’ sugar for each jigger
of syrup and blending the ingredients until they
reach a snowy consistency, you will achieve a hot-
weather triumph. Serve it in champagne glasses.
This is a formula that can be interestingly varied.
For a group, try using more ice, more rum and,
instead of the lime juice and sugar, a chunk of
frozen concentrated limeade fresh out of the can.

EL PRESIDENTE

Shake with % cup cracked ice:
12 jiggers dry vermouth
12 jiggers lemon juice
2 dashes grenadine
2 dashes curagao
5 jiggers rum
Strain into chilled glasses and decorate with a
twist of orange peel.

KNICKERBOCKER

Shake with 3% cup cracked ice:
2 jigger raspberry syrup
2 jigger pineapple syrup
12 jiggers lemon juice
5 jiggers rum
Strain into chilled glasses and serve with a twist
of orange peel.

MAI TAI
Shake well:
1 jigger orgeat syrup
1Y2 jiggers curagao
12 jiggers dark rum
1 jigger light rum
3 jiggers lime or lemon juice
2 teaspoon powdered ginger
Half-fill outsized old-fashioned glasses, add finely
crushed ice, garnish with pineapple sticks and
serve with straws. It will be observed that a Mai
Tai comes close to the rococo limit for a cocktail.
Substituting Southern Comfort for the rum will
push this drink over the line and into the warm-
weather after-dinner period.

ABOUT BRANDY AND BRANDY
COCKTAILS

Here is a spirit distilled from fruit, most commonly
from grapes. Except for apple brandy, known in
America as applejack and in France as Calvados,
virtually no brandy is produced in America. Most
alleged fruit brandies made in this country are
cordials, not true distillates. In the formulas which
follow, references always apply to grape brandy,

although experimentation with a superior grade of
applejack is encouraged. Incidentally, the name
“cognac” does not by any means apply to all grape
brandies—only to the top-level French product.
Aging is of great importance in the quality of
this liquor, but, due to a variety of circumstances,
most brandies sold over American counters
neither boast of nor confess to their true age. The
only sure signs, in order of increasing seniority,
are these: Three-Star, V.O., V.5.0., V.S.O.P., and
V.V.S.O.P. While we firmly adhere to the belief
that ““the better the liquor, the better the drink,”
no one in his right mind and of sound palate
should use brandies more venerable than V.O.
for any purpose other than reverential sipping.
Brandy cocktails, too, may be served in frosted
glasses, see 51, with grenadine substituted for
the lemon juice in preparing the glass for frosting.

CHAMPAGNE COCKTAIL

1 Serving
Pour into a large champagne glass:
2 teaspoon Sugar Syrup, 48
Y2 jigger chilled brandy
Fill glass almost to top with:
Chilled dry champagne
Add:
2 dashes yellow Chartreuse
2 dashes orange bitters

CURACAO COCKTAIL
Shake well with % cup cracked ice:
1Y2 jiggers curagao
Y2 jigger lemon juice

6 jiggers brandy
Add to each drink:

1 dash angostura bitters
Strain into chilled glasses and add a twist of
lemon peel.

SCARLETT O’HARA

Shake well with % cup cracked ice:

4 jiggers Southern Comfort

3 jiggers cranberry juice

1 jigger lime juice
Strain into chilled glasses and serve with a twist
of lime peel.

SIDECAR

The use of apple brandy changes a Sidecar into a
Jack Rose. Shake with 3% cup cracked ice:
"2 jigger Cointreau
12 jiggers lemon juice
6 jiggers brandy
Strain into chilled glasses and serve with a twist
of lemon peel.

STINGER

Shake with ¥ cup finely crushed ice:
12 jiggers white creme de menthe
6 jiggers brandy
(V2 jigger lime juice)
Strain into chilled glasses.



ABOUT VODKA, AQUAVIT, TEQUILA
AND THEIR COCKTAILS

The spirits mentioned above just about complete
the roster of those normally obtainable in thé
American market. They are strikingly different in
character. Vodka and aquavit look—deceptively,
we hasten to add—like branch water. But whereas
vodka is almost tasteless while going down and
almost odorless afterwards, aquavit has a strong
aroma of caraway. It follows that while vodka is
often used instead of gin or whisky in mixed
drinks—particularly sours—aquavit is almost in-
variably drunk straight and very cold. Occasion-
ally, it is combined with tomato juice as a cocktail.
Tequila, which a friend of ours has dubbed “the
Gulp of Mexico,” appeals to a very limited num-
ber of aficionados. Try it before you buy it. -

MARGARITA
Stir well with 3 cup cracked ice:
5 jiggers tequila
272 jiggers lime or lemon juice
Y2 jigger Triple Sec
Pour into glasses, the rims of which have been
rubbed with citrus rind and then spun in salt.

TOVARICH

Shake well with 34 cup cracked ice:
32 jiggers vodka
22 jiggers kimmel
2 jiggers lime juice
Strain into chilled glasses draped with a small
sprig of parsley.

BLOODY MARY

This and the cocktail below are noticeably
less aggressive than the usual run. In fact, they
are widely recommended for the morning after,
as well as the night before. When gin takes the
place of vodka, we have a Ruddy Mary.

Shake well or blend with 34 cup crushed ice:
3 jiggers vodka or aquavit
6 jiggers or 1 cup chilled tomato juice
1 teaspoon lemon juice
1 teaspoon Worcestershire sauce
2 drops hot pepper sauce
Ya teaspoon celery salt
a teaspoon salt
Pinch garlic salt
Serve without straining in whisky sour glasses.

SCREWDRIVER

Shake well with 34 cup cracked ice:

2 jiggers vodka

6 jiggers very fresh orange juice
Strain into chilled glasses decorated with a small
slice of orange. If the orange juice is bland, this
drink benefits from a small quantity of sweetened
lemon juice to taste.
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ABOUT WINES

All this talk about the wine explosion in America
goes with our conviction that the Revolution is
here with a bang. And high time, too, that we
blew up the wall of snobbery shutting out the
Common People from the sanctum haunted by
such characters of fact and legend as Dumas pere,
who declared that certain wines should only be
drunk kneeling, with head bared; the French
general who ordered his troops to present arms
each time they marched past his favorite vine-

- yard; and the Feinschmecker in the New Yorker

story who could remark with perfect aplomb to
a fellow diner sharing first sips of a new vintage:
“Ah, an obscene little wine!”

The obvious reason for the explosion is the
number of traveling Americans exposed to the
boons of the Old World, where wine is a staple
like bread. Another sign of the times is the spec-
tacular progress in the development of better and
better wines on this side of the Atlantic. We re-
joiced when one of the last bastions of snobbery
came tumbling down in the spring of 1974. Two
top French gastronomic critics began with a kind
word for a certain wine available by the half
gallon in our supermarkets. This was no news: all
the cognoscenti have been in agreement that our
wines in this class far outrank their Old World
counterpart, the workingman’s vin ordinaire. But
then these two experts dropped their bombshell:
A certain scarce vintage-marked California va-
rietal was the rival of one of the finest French
Bordeaux!

So as the Grape Revolution gains ground, we
join the cause, gently proclaim the appreciation of
wine as one of the Rights of Man, and make a few
primer remarks that may serve as a preamble for
those learning to develop an individual taste. To
those far head of us, we cite Rabelais: “fays
ce que vouldras”—which, from fifteenth-century
French to twentieth-cenwry English, means “Do
your own thing”“—still the best advice about wine
drinking. For the whole point of wine, as our
ancestors well knew, is that it should be enjoyed
—whether you pour it from a raffia-skirted chianti
bottle like the one illustrated in the chapter head-
ing; or the hand-blown flacon with the built-in
ice chamber, on its left; or the crystal and silver
walrus reminiscent of the many animal-shaped
vessels of antiquity and after; or the more famil-
iar Burgundy bottle at ease in its willow cradle.

Whatever pomp and trappings surround it, wine
is basically the product of the grape and the air-
borne yeast that turns the sugar of the grape juice
into alcohol. Wine is alive. Unlike soft drinks—
or hard liquor—it can’t be bottled up by its makers
and forgotten. From the time the grape is picked
until the wine is poured, it is responding to its
surroundings with an almost feminine wayward-
ness. Consider, for instance, the process called
“racking”—transferring the clear young wine from
one barrel to another: to produce the happiest
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results, this must be done when the moon is full,
the wind from the north, and the weather clear.

The color of wine is due not to the color of the
grape but to the length of time the skins remain
with the juice. White wines may be made from
red or black as well as from white grapes, but for
white wine the skins are removed at the earliest
possible moment. For the rosés—"pink” in French
—red or black grapes are used, and the skins re-
main one to three days. For red wine, the skins
remain for varyingly longer periods.

How to describe wine has always been a prob-
lem. Dry in wine parlance—not sour—is the op-
posite of sweet; all table wines—those of lower
alcoholic content we drink with our meals as dis-
tinguished from the fortified types—are dry in
varying degrees. All of this has more to do, of
course, with taste than with quality. For body the
best definition is substance. A full-bodied wine
is not necessarily higher in alcohol, but it gives an
impression of weight rather than lightness, and a
sort of afterglow we associate with alcoholic
drinks. Full body is far from always being a virtue.
One wine can have flavor and alcoholic content
similar to another’s, yet be relatively more light-
bodied and “delicate.” You may like one or the
other—or you may like both, though with differ-
ent foods. When delicacy and body exist together,
the balance is there that is one of the requisite
qualities of a fine wine. The professional wine-
tasters’ accolade of “great” is reserved for the
rarest combination of traits, for great wines, like
great men and women, are few and far between.

As with man, age in wine can be a merit but
often is not. Every wine has a youth, a prime and
an old age. All table wines improve more in the
bottle than in the cask, but some of them for
only six or eight months, while others—especially
among the reds—if properly stored, go on improv-
ing for years and years. Most wine, however, is as
good when a year old as it will ever be, and will
go downhill after its third birthday. Wines that
should be consumed by the time they are three
years old, and certainly by five, include most of
the lesser reds in the world, most whites, and all
the rosés. These include, in short, most of the
wines that most of us will be drinking most of the
time.

If wine, like art, is a matter of taste, we owe it
to ourselves to become as discriminating as we
can. Voltaire put it more graphically: “Beauty to
the toad is the she-toad.” How, then, do you go
about training your palate? You taste all you can;
you read all you can—or can stand to; and, when
vou get that far, you cultivate someone who
knows wine and knows you—it could be your
friendly wine seller. Sooner or later vou will prob-
ably want to sample one of the fine, aged wines
of the Old World to understand the meaning of
the standards of excellence. 9

Many countries of the world produce good
wines, and everywhere the quality depends on

four factors: soil, grape type, man and climate.
The last is, naturally, what enters most into the
custom of marking on the bottle a wine's vintage;
that is, the date of the specific harvest. The more
unpredictable the summer weather in a particular
part of the world, the more important is the vin-
tage labeling; where summers are invariably hot,
vintage ratings are of little or no importance.
And, for a number of reasons, vintage years taken
out of context can mislead. Even in colder and
variable climates, a year designated poor does
not exclude the possibility of fine wines in some
vineyards. where microclimates may have pro-
tected the crop. Charted vintage ratings on the
whole represent a consensus on how good the
wines are going to be at their peak—which may
be in five years, maybe in ten, or maybe in two.
Putting such subtleties aside, there are neverthe-
less years to remember, and in the last ten years in
france and Germany there are many, though not
necessarily in both countries at one time: ‘66, ‘69,
‘70, '71, '72, '73. Memarable wine years are com-
ing thicker and faster than ever before—a fact
due not only to climate but also, in part, to the
increase of knowledge and skill among growers.

One can’t stay for very long on the subjects of
food and wine—those pleasures of life on which,
with love included, the French are often con-
sidered authorities—without lapsing into their
tongue and opening the atlas to France. For more
than half the world’s fine wines come from there,
and in America and elséwhere some French re-
gional names like Burgundy and Chablis have
been appropriated as broad terms for wine classi-
fication. French precision has developed a legal
system of controlled place-names—appellation
contrélée—that guarantees not only the place of
origin but the quality of a wine. The more spe-
cific the locale indicated on the label, the higher
the quality. The system closes in like a series of
concentric circles. For example, all the wines
produced within a wide radius of the aity of Bor-
deaux or blended with wines of the same general
area can call themselves Bordeaux. Within that
section are the smaller areas—townships such as
St. Emilion or Graves—within which the legal re-
quirements are higher. Wines grown within the
district and meeting the standards have the right
to use the specific district name, and the buyer
can expect certain distinctive charactenstics of
wines grown there. Then comes a series of still
smaller place names—specific parishes or com-
munes within which the minimum requirements
for quality are still more stringent.

Wine bottled at the chiteau or domaine where
it is grown, and not blended with wines from else-
where, is labeled Mise en bouteilles au chateau,
and often bears the name of the grower himself. A
specific vineyard and its product may be marked
as a certain cru—or growth—which implies that
the wine is among the élite of its kind. One
needn’t add that the more specific the label, the



more expensive the wine. As on all imported-wine
labels, the French bottle often carries the name
of the shipper or dealer first; the contents repre-
sent his choice or his blend.

The Bordeaux region in the southwest is by far
the major wine-producing section of France, and
the cabernet sauvignon is the most important
grape type for Bordeaux wines—whose English
synonym is claret. Despite its fame, the old prov-
ince of Burgundy, southeast of Paris, produces
only about 2% of the wines of France. But there
are as many place “appellations” as there are
separate and distinct wines, and the system
reaches its logical conclusion when it zeroes in
on the tiny parcels that produce the superb wines
of the Cote d’'Or—some of them only a few acres.
This “Golden Slope” of scrubby hills has long
produced the unparalleled wines that have given
Burgundy its international name. The Burgundy
grape types are chiefly pinot noir and Chardonnay,
and all the wines carry the name of their village.
The vineyards of the Beaujolais district produce a
lighter and fruitier red wine from the Gamay
grape; this wine, unlike the classic Burgundies, has
to be drunk very young. The red wines of the
Rhone Valley, considered sidekicks of the Bur-
gundies, are grown in a sunnier region.

Moving northeast on the map of France, we
come to Alsace, that ancient border province
whose wines, like the names of its inhabitants,
have a strong German accent. Its vineyards, among
the world’s loveliest, produce mostly white wines
that, like those produced across the Rhine, are
known for their pleasant lightness. They are usu-
ally named after the grape from which they are
made, and sometimes carry the village name as
well. Across the border in Germany, all the wines
of consequence—many of them outstanding—are
white and of varying degrees of sweetness. As in
France there are two main districts, Rhine and
Moselle, and two chief grape types, Riesling and
Sylvaner. There are nongeographic names such as
Liebfraumilch and Moselblimchen that include
all qualities. The German labeling system, prior
to 1971, was a monument to the thoroughness of
the Teutonic mind, and, after a pointer or two,
we will leave you on your own in its orderly
thicket.

The less favorable northern climate with its un-
predictable doses of sunshine made the vintage
year on German wines very important. The names
on the labels reflected how much sun was avail-
able and how man manipulated the degree of
sweetness: Spatlese—wine from ripened grapes
picked after the main vintage is over; Auslese—
from very ripe grapes in perfect bunches, some of
them afflicted by the cultivated illness that the
French call “noble rot”’; Beerenauslese—only the
finest, ripest grapes, picked out one by one;
Trockenbeerenauslese—an  echt-German  term
meaning piled together like a ten-car collision on
the Autobahn, but here, grapes picked individu-
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ally and left on the vine until practically raisined.
Today, one need only look for the terms Quali-
titswein or Qualititswein mit Pradikat to assure a
fine German wine.

When we've talked about wines from the hand-
embroidered-handkerchief plots of Burgundy and
those that come in minuscule amounts from Ger-
man grapes chosen lovingly one by one, we have
arrived—but where? In those very rarefied reaches
we had wanted to avoid. It's time we headed
home. For meantime, back at the ranch, things are
happening to brighten the horizon for every wine
amateur.

In California—whence come 85% of our do-
mestic wines—and in the East, too, the new
watchword is varietals. This refers to wines named
after the grape variety from which they are made
—as against the generics, those tagged with the
old misappropriated European regional names—
like California claret or New York State Burgundy
—and which are often available as jug wines.
Varietal grapes—among many others are cabernet
sauvignon, pinot noir, Chardonnay, Riesling—are
more expensive and have a smaller yield per acre
than 'those used in the generics, and are more
complex in taste and aroma. Dedicated growers
are planting more of the top grape varieties in
the microclimates that suit them. Law requires
only 51% of the name grape in a varietal bottle,
but with more prime grapes available, more win-
eries are using from 75% to 100% varietals, blend-
ing for consistent flavor and other qualities rather
than for economic reasons alone. And the red
wines that need aging are being held longer. In
short, wine-making in America is developing some
overtones of the Old Country, where wines of in-
dividually distinctive character have been gradu-
ally differentiated over the centuries by nuances of
geography, method and aging. It's a heartening
trend.

The one great havoc that all but “did in” the
European wines was wrought last century by a
devastating plant louse, phylloxera. The phylloxera
story is a curious series of vines-across-the-seas
exchanges that hasn’t ended vyet. It began when
the louse was transported to Europe by accident
on some American vine cuttings exported for ex-
perimentation. Vines native to the eastern United
States had apparently always been host to the
louse, to which they had grown resistant, thanks
to their tough, heavy roots. But in Europe, the
more tender Vitis vinifera, from which almost all
the good wines of the world are made, was al-
most fatally vulnerable. The remedy in extremis
was for us to send over our resistant stocks, on
which the agonizing vinifera—"the wine-bearer”
—uwas grafted. Practically all the wines of Europe
now come from these vines grafted on American
roots—and so do most American wines. The moral
of the tale: Cast your vines on the water and they
come back varietals.

But, strictly speaking, the only really American
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wines are from New York State—from such varie-
ties as the Delaware and the Elvira—and, in much
smaller amounts, from Ohio, where the grape type
is the Catawba that had its heyday on the Rhine-
landish Cincinnati hillsides in the 1890s. These
varieties are from that entirely different breed, the
native labrusca that could face up to the depre-
dations of the plant louse and the North American
winters. The sturdy labrusca harks back to the wild
“fox" grapes that Viking explorers found growing
in such profusion on these shores that they named
their discovery Vineland. But non-foxy varietals
are also now grown in these New York and
Ohio vineyards, and white wines of the Riesling
and Chardonnay types have met with increasing
favor.

Our American champagnes—as well as their
stepsisters the sparkling wines—come from vine-
yards both east and west. Whether or not they
are in any way relatives of their French namesake
is the question asked by some experts about all
American wines of legitimate or illegitimate lin-
eage. In any case, champagne the world over
keeps its aura of felicitation. One of its French dis-
coverers exclaimed that it tasted like stars, while
Art Buchwald says he likes it because it tastes as
though his foot’s asleep. In buying imported cham-
pagne, the brand is—for once—more important
than the vineyard, for virtually all champagne is
a blend. By law, French champagne must be made
by the laborious and expensive process of bottle-
fermenting and must come from the Champagne
country to the east of Paris. In America, any
sparkling wine—even red—can legally call itself
champagne if it's bottle-fermented and clearly
labeled with its geographical origin—New York
State, Califormia or American. Sweetness in all
champagne is produced by artificial “dosage’” with
small percentages of sugar. Beginning with the
driest, the degrees are brut, extra-dry, and dry or
sec. Champagne and sparkling wines come with a
wired-down cork that has to be eased out gently—
» the bottle thoroughly chilled, to 35° or 40°, and
held away from you and anyone else nearby.
Devotees of champagne find it a good accom-
paniment to any meal, including breakfast. For
those events in life which call for celebration with
a gala, nothing equals a champagne fountain.

A single pouring from a jeroboam takes care of
34 glasses placed in fountain form. Shown here is
a glorious fountain for 31. For smaller parties,
11 glasses will work.- Whether you pour cham-
pagne or punch, the effect is memorable. Better
practice first, though, with tap water!

In the non-table-wine category come the sher-
ries; their Italian cousins the Marsalas; the ports
and the Madeiras—all again bearing Old World
generic names from the towns of Jerez in Spain,
Marsala in Sicily, Oporto in Portugal, and the
Portuguese island of Madeira. These are “made”
rather than natural wines: that is, they are forti-
fied with alcohol while young to stop fermentation

and preserve sweetness. In sherries, any sweetness
and color is added, and neither is in any degree
accidental. The drier sherries, like the drier Mar-
salas, are often used in cooking. They are dis-
tinguished by their nutlike flavor and make excel-
lent apéritifs, as does a rare dry Madeira. They may
be served chilled or at room temperature, as you
prefer—here again controversy has raged. The
darker, heavily sweetened sherries, including
cream sherry, are, like the ports and most of the
Madeiras, best enjoyed at the dessert end of a
meal—or alone. Their relatives the fortified apéri-
tif wines, sold under proprietary names such as
Byrrh, Pernod, Dubonnet and Cinzano, are—ex-
cept for some of the vermouths—really too sweet
to be appetite stimulators, but they fill their niche
as late-afternoon socializers.

The chart following is a bare-bones outline of
suggestions as to what goes with what. It reflects
the experience of generations in combining those
traditional good marriages of food and wine. Their
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Veal, lamb, pork and poultry

Beef and game

All kinds of foods

principles were sound and may still be followed,
but one should leave some leeway for infidelity.
For example, the purist dictum that wine served

at a meal be preceded by the product of the grape

—not the grain—will no doubt be more honored
in the breach; it limits happy-hour intake to dry
sherry or Madeira, dry white wine or champagne,
or dry vermouth. The rest is common sense. If
more than one wine is being served, white goes
better before red. Sweet wines should be reserved
for dessert. As a rule, the heavier the food, the
heavier the wine: neither should overpower the
other. And some foods fight with wine like cat
and dog, so beware of any showdowns with vine-
gary salads, fishy hors d’oeuvre, onions, garlic, cur-
ries and strongly flavored sauces.

While the rosés do not usually compare with
the reds or whites as dinner companions, they can
be useful in bringing together the various flavors
of a cold buffet, a barbecue, a picnic or a sandwich
at lunch—or perhaps at dinner on a hot summer
night, whatever the menu. Which brings us to the
matter of temperature. The whites and rosés are
served chilled; as for the reds, let the climate, the
quality of the wine, and your own preference be
your guide. If it bothers you to be told you can
serve red wine only at room temperature, think
of the European peasant and cool it: he drinks his
vin ordinaire—red or white—cooled in the brook
in the summer and at the prevailing temperature
in the winter. You might follow his style for an
everyday wine. But for the Sunday red chosen for
its special character, chilling could be a dirty
trick. Bear in mind, too, that the “room tempera-
ture”” rule came before central heating, and 72°
is the top limit.

CHAMPAGNE — SWEET WINE

Desserts

A few hints about serving and storing, and we
will leave you with your corkscrew and your
friends. The old custom of pouring a small amount
of wine into the host’s glass first—a sensible ges-
ture that allowed him to check its quality—is less
often observed today. In formal serving, wine is
poured from the diner’s right—where the glass is.
The bottle should at all times be handled as little
as possible. Wine bottles should be stored hori-
zontally so that the wine covers the cork. If they
are ”laid away,” the storage space should have
some ventilation and as even a temperature as
possible, with 45° and 70° as permissible ex-
tremes. A fine red wine should be stood upright
to settle for a few hours and the cork removed for
a time before serving. For how long? Again there
is controversy. So, we repeat, put hidebound rules
aside, and above all, enjoy!

Above are shown various types of glasses. From
left to right: first is a versatile 6-ounce glass suit-
able for all types of wine. It is usually filled about
halfway, as shown; for dessert wines, a little more
than a third. Next in order are a traditional Rhine-
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wine rohmer; a tall tulip glass for champagne—
preferable to the saucer type, as it keeps the drink
cold and preserves the fizz; a bubble glass for
sparkling Burgundy; a pipe-stem sherry glass; a
halloon brandy snifter; a liqueur glass. All are
shown filled to the proper levels at the initial
pouring. All except the brandy glass are held by
the stem for drinking. The brandy glass is held
cradled in the hand to warm the liquor and release
its aroma. Some people even like their brandy
warmed, see illustration for café brilot, 39,

The average serving of dinner wine or cham-
pagne is 3 to 3% fluid ounces; of cocktail or
dessert wine, 2 to 2%2 ounces. The chart below
gives volumes and servings:

DINNER COCKTAIL
WINE AND
AND DESSERT
CHAMPAGNE WINE
SIZE OUNCES SERVINGS SERVINGS
Fifth—4/5 qt. 25.6 8 8-12
Tenth-—4/5pt. 128 4 4-6
Split 6.4 2
Quart 5))) 10 10-14
Pint 16 5 5-7
2 Gallon 64 20 20-30
Gallon 128 40 40-60

ABOUT LIQUEURS AND CORDIALS

A common characteristic of almost all liqueurs
and cordials is their sweetness. This quality rele-
gates them as straight drinks to the after-dinner
hour, along with a second demitasse. With some,
such as kimmel, curacao, Cointreau, Grand
Marnier, anisette, creme de menthe or creme de
cacao, a single flavor predominates. In others—
Chartreuse, Bénédictine, Vieille Cure, Drambuie,
for example—the flavor is more intricate. Those
of still a third category are used almost entirely as
components of mixed drinks. Of these the follow-
ing are perhaps the best known: falernum and
orgeat, both with an almond flavor; kirsch/wild
cherry; maraschino/cherry; creme de cassis/cur-
rant; grenadine/pomegranate. However, do not
overlook the “mixing” potential of other liqueurs:
a few drops, experimentally added, have touched
off many a brave new cocktail. By themselves,
serve liqueurs at room temperature or a little be-
low, and in small quantities.

‘ABOUT BEER AND ALE

The storied nut-brown ale of old was a prosaic
drink—cloudy, yeasty and unstable. The sparkling
brews of today are the result of complex techno-
logical advances during the past century and a
half. Those we now enjoy are brewed from barley

malt and hops, chiefly, and vary in alcoholic con-
tent from around 3 to a little over 4% by weight.
They are basically of 3 types, depending in large
part on the degree of heat in processing: the light-
hodied—"champagne’—and medium-bodied
tvpes, both greatly preferred by American con-
sumers, and a heavy type. The last tends to be
more substantial, more flavorsome, more bitter
than the first two. Except for “Bock,” virtually all
the heavy-bodied beers currently distributed in
this country are imported from Germany, Holland
and Scandinavia and are usually labeled “Dark.”
Bock, the domestic manufacture of which seems
to be dwindling, is a fairly heavy-bodied variant
brewed in winter for spring sale—an “Easter’
beer.”

Whether you purchase beer in bottles or in
cans—and we have detected no difference in
quality—never forget that despite pasteurization
itis still full of living organisms, subject to deterio-
ration and shock. So, if you wish to savor beer at
its height, look at the date to make sure it won't
be over 2 months old when it is served. Keep it
stored in a dark place. Chill it slowly before serv-
ing and once cold do not allow it to warm up
again and be rechilled. Never allow it to freeze.

Like the wine connoisseur, the beer expert is
most particular about the temperatures at which
he serves his brew. Forty degrees is favored as pro-
ducing the fullest flavor, a not too great contrast
between the temperature of the drink and that of
the taste buds.

A slightly higher serving temperature is sug-
gested for ale. This drink is made from the same
ingredients as beer, except for the strain of the
yeast. It is fermented rapidly and at room temper-
ature rather than at the almost freezing tempera-
tures modern beer demands, in its long, slow and
intricately controlled processing.

Here are the traditional beer and ale glasses and
mugs: a sentimental-looking stein, a Pilsner glass
for hight beer and an ale glass and mug. The true
enthusiast is probably happiest drinking from an
opaque container. It does not allow him to see

the small imperfections in the appearance of the
beer, which are visible when it is served in im-
properly washed glasses. Grease is the natural
enemy of beer, for it kills the foam. So wash
glasses with detergent, not with soap. The glasses



should never be dried, but allowed to drain on
a soft cloth. Glasses may be chilled, but in any
case they should be rinsed in cold water just be-
fore using and the beer poured into a tilted wet
glass.

You may like a high or a low collar. The usual
size is one-fourth the height of the glass or mug.
A bottle of beer, despite popular superstition, is
not so caloric as the average cocktail, but since it
lacks the disembodied quality of table wines it is
usually served with snacks and suppers.

ABOUT MIXED DRINKS

In the foregoing pages of this chapter we have
dealt with our material on the “basic ingredient”
principle and have attempted a chronological
résumé of the drinks, simple or compound, which
are likely to precede, go along with or follow
meals—from the ceremonious to the completely
informal. The following sections describe a num-
ber of between-meal or special-occasion drinks
of such variety as to defy systematic listing—at
least as far as their components are concerned.

Glasses and cups for mixed drinks vary greatly
in size and shape. Collins glasses and lemonade
and highball glasses, shown at the left, are similar
in shape and vary in content from 8 to 16 ounces.
The one illustrated is a 12-ouncer.

Silver cups with a handle, so that the frost re-
mains undisturbed, are highly favored for such
drinks as mint juleps. Some persons dislike drinks
served in metal, but if straws are used no metallic
taste is noticeable. Juleps without straws should
be served in very thin glassware. To frost the
glasses, see below.

Tom and Jerry mugs, shown next, hold about
8 ounces; punch glasses or cups, 3 or 4 ounces.
These are frequently made of porcelain, an ad-
vantage when serving mulled or flaming drinks.

P

ABOUT TALL DRINKS

King-size drinks are commonly served in glasses
holding 8 ounces or more. When mixers such as
carbonated water—seltzer, club soda, Vichy, etc.
—or ginger ale are used, refrigerate them if pos-
sible before adding them to the drink. To make
decorative ice cubes for tall drinks, see 42.

HIGHBALLS AND RICKEYS

Individual Servings
Use bourbon, Scotch, rye, or gin.
Into a 6-oz. glass, put 2 large ice cubes and add:
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1 jigger of liquor chosen

Fill the glass with:
Carbonated water
Stir lightly with bar spoon and serve.
For a rickey, add before the carbonated water:
Juice of Y2 large lime

With dry liquors, you may add:

12 teaspoon Sugar Syrup, 48
A luxurious rickey can be concocted by adding a
teaspoon or so of liqueur to the lime juice. In-
teresting effects in the tall-drink categories above
are possible by further varying the basic ingre-
dient. Try an applejack highball or one made
with Dubonnet. The three following drinks are
classic results of using one’s imagination freely in
this area: Vermouth Cassis, with a base consisting
of 1 pony créme de cassis and 1 jigger dry ver-
mouth; Horse’s Neck or Cooler, with a long spiral
of lemon peel draped over the edge of the glass
and ginger ale substituted for carbonated water;
and Spritzer, with half Rhine wine and half car-
bonated water.

TOM COLLINS

1 Serving
Collinses, like rickeys, are a large family. But this
one is the granddaddy of all the rest.
Combine in a 14- or 16-0z. glass with 4 ice cubes:
1 tablespoon Sugar Syrup, 48
Juice of medium-sized lemon
2 jiggers gin
Fill glass with:
Carbonated water
Stir and serve immediately.

GIN FiZZ

1 Serving
Fizzes may be made with whisky, rum or brandy as
a base.
Combine in a bar glass:
1 tablespoon Sugar Syrup, 48
Juice of medium-sized lemon or lime
12 jiggers gin
Shake well with %2 cup crushed ice and strain into
prechilled 8-oz. glass. Fill with:
Carbonated water
Stir and serve.
A Silver Fizz is made by beating into the above
Gin Fizz ingredients:
1 egg white

MINT JULEP

1 Serving
This drink can be superlative. And it is well, at
this point, to remember that, as Voltaire put it,
“The good is the enemy of the best.” Use only the
best bourbon; tender, terminal mint leaves for
bruising; and very finely crushed or shaved ice.
Chill a 14- or 16-o0z. glass or silver mug in refrig-
erator.
Combine in a bar glass:

2 teaspoons Sugar Syrup, 48
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6 medium-sized mint leaves
(1 dash angostura bitters)
Bruise leaves gently with muddler and blend all
ingredients by stirring together. Pour into bar
glass:
1 large jigger bourbon whisky
Stir again. Remove serving glass from refrigerator,
pack it with ice and strain into it the above mix-
ture. With a bar spoon, churn ice up and down.
Add more ice to within % inch of top. Add:
1 pony whisky
Repeat churning process until glass begins to frost.
Wash and partially dry:
A long sprig of fresh mint
and dip it in:
Powdered sugar
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Decorate glass with the sugared mint sprig. In-
sert long straws and serve.

When making a number of mint puleps, a less
nerve-racking way to frost the glasses is to omit
prechilling them. After churning, instead of wait-
ing for them to frost in the open, place them in
the refrigerator for 30 minutes. » Be careful
throughout this whole process not to grasp glasses
with bare hands.

The stand illustrated, with its tiers of ice and
carrying ring, makes a julep server par excellence.
If the number of glasses required is not enough to
fill all the shelf space, use the ones at the top for
hors d'oeuvre. A deep tray, packed with finely
crushed ice, will make an acceptable substitute for
the julep stand.

CUBA LIBRE
1 Serving
Combine in bar glass:
Juice of 1 lime
2 squeezed lime
1 large jigger rum
Put ingredients into 12- or 14-oz. glass. Add 3
large ice cubes. Fill with:
Cola
Stir and serve.

MAPLED RUM
1 Serving
Combine in 10-0z. glass:
Juice of 1 lemon or lime
1 tablespoon pure maple syrup
1 jigger rum
2 dashes grenadine
Fill glass with finely crushed ice and churn up and
down with bar spoon. Have ice within 3 inch of
top. Add:
1 pony rum
Churn again, insert straws and decorate before
serving with:
Pineapple stick
Slice of orange
Cherry

TONIC
1 Serving
Into a 12-0z. glass place 3 ice cubes and add:
1 large jigger gin or vodka
Fill glass with:
Quinine water or bitter lemon
(Lime or lemon juice to taste)

ABOUT PLUGGED FRUIT

We had no luck when, much younger, we plugged
a watermelon and cautiously tried to impregnate
it with rum. We never quite solved the problem of
distribution. Later we discovered we had been too
impatient. Time does the trick—about 8 hours.
For those fortunate ones who can easily come by
an abundance of other kinds of fruit, we give the
following formulas for a couple of picturesque
and delightfully refreshing drinks. Shown below
are watermelon, coconut and pineapple.

COCONUT EXTRAVAGANZA

1 Serving
This rather beguiling specialty, as well as the one
which follows, is only feasible if you have at hand
a fairly plentiful supply of the featured container.
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To hold a coconut upright for serving, see 60.
Cut or saw off the top of:
A coconut

This should produce a hole about 2%2 inches in_

diameter. Drain and reserve the milk and add to
it that of a second coconut. Pour into the hollow:
1 large jigger light rum
3 teaspoons apricot liqueur
or Cointreau
3 teaspoons coconut cream, 566
The coconut milk
Add % cup finely crushed ice, stir, insert straws
and serve.

PINEAPPLE TROPIC
1 Serving
Slice off the top of:
A ripe pineapple
Hollow out a cavity about the size of a highball
glass. Pour into it: .
1 large jigger light rum
3 teaspoons Bénédictine
Fill cavity with finely crushed ice; stir well, bruis-
ing the inside of the pineapple, and garnish with:
Fresh fruit
Serve lidded, or cut a notch in the lid to insert the
straw.

SHORT DRINKS

“Some like it hot, some like it cold.” The drinks
which follow are of both varieties, in that order.

GROG
1 Serving
In an 8-0z. mug, stir together:
1 teaspoon Sugar Syrup, 48
1 tablespoon strained lemon juice
1 jigger dark rum
Fill mug with:
Very hot tea or water
Garnish with a twist of:
Lemon peel
Try this drink using maple syrup instead of sugar
syrup. Dust top with a little:
Ground nutmeg or cinnamon

HOT BUTTERED RUM

1 Serving

Place in a hot tumbler:

1 teaspoon powdered sugar
Add:

s cup boiling water

Y& cup rum

1 tablespoon butter
Fill glass with boiling water. Stir well. Sprinkle
on top:

Freshly grated nutmeg

This is an old-time New England idea of an indi-
vidual portion. It may be modified. Curious, isn’t
it, that the Puritans made drinks like this one,
which has been said to make a man see double
and feel single.
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TODDY
1 Serving

In an 8-0z. mug, place:

1 teaspoon Sugar Syrup, 48

1 stick cinnamon

1 jigger whisky, rum or brandy
Fill mug with:

Very hot water
Impale over edge of mug:
12 lemon slice

studded with:

3 cloves

* HOT TOM AND JERRY
4 Servings
Beat to a stiff froth:
3 egg whites
Beat separately until light in color:
3 egg yolks
Beat into yolks gradually:
3 tablespoons powdered sugar
12 teaspoon each ground allspice,
cinnamon and cloves
Fold yolks into whites and pour 2 tablespoons of
this mixture into each of four 8-0z. china mugs.
Add to each mug:
12 jigger lukewarm brandy
1 jigger lukewarm dark rum
Fill mugs with very hot water, milk, or coffee.
Stir well and sprinkle the tops with:
Grated nutmeg

* VIN _BRULE
4 Servings
This winter-evening cheer, outdoors or in, offers
a bonus before and after. When touched with a
match, it bursts briefly into a tall blue flame—
worth extinguishing the lights for. And the French
say this grateful potion is better than aspirin to
ward off the grip of a cold as well as the night
chill.
Place in a saucepan, covered, over high heat:
1 bottle dry red wine
4 sticks cinnamon
Peel of 1 orange
3 or 4 tablespoons sugar
When the mixture comes to a boil, uncover and
ignite. When the flame has died down, remove
mixture from heat and ladle at once into mugs.

* EGGNOG
1 Serving
If you are preparing this drink for an invalid, see
note on uncooked eggs on 743.
In a small bowl, beat until light:
1egg yolk
Beat in slowly:
1 tablespoon sugar
s cup cream
Ys to Y cup rum, brandy or whisky
A few grains salt
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Whip separately until stiff:

1 egg white
Fold white lightly into other ingredients. Transfer
mixture to punch glass. For eggnog in quantity,
see About Party Drinks, following.

FLIP
1 Serving

Shake in bar glass with cracked ice:

1 whole egg

T teaspoon sugar

1 jigger sherry, brandy or port
Strain into 6-o0z. glass. Sprinkle over top:

Grated nutmeg

SANGRIA
6 Servings
An adaptation of a favorite Spanish summer thirst-
quencher, to be served iced from a pitcher,
Mix:
% cup brandy
2 cup Cointreau
4 cups red wine
Juice of 3 lemons
Sugar to taste
Add:
2 thinly sliced oranges
1 thinly sliced lemon
Ys cup seeded sweet cherries
1 cup sliced fresh or canned peaches

SYLLABUB OR MILK PUNCH
2 Servings
Beat together in bar glass: ,
1 tablespoon Sugar Syrup, 48
1 jigger top milk
1 large jigger heavy cream
Y2 cup sherry, port, Madeira or bourbon whisky
Serve at once in punch glasses.

ABOUT PARTY DRINKS

Most of the formulas in this section are of the
punchbowl variety. In each instance, the » quan-
tity of liquid will amount to approximately 5
quarts and will serve about 20 persons—each one
having two 4-o0z. cups. When the word “bottle” is
used, it means a fifth of a gallon or 25 ounces.
Fruit juices used in the concoction of party
drinks should preferably be fresh; but frozen, un-
sweetened concentrates are quite acceptable, as
long as you dilute them only about half as much
as the directions on the container prescribe.
Canned and bottled juices vary in quality—the
best, in our opinion, being pineapple, apricot,
cranberry, raspberry and grape. Ideally, punch
mixes should be allowed to blend for an hour or
so and, if served cold, chilled in the refrigerator
before carbonated water or ice is added. With
cold punches, be on the alert for dilution. Ice only
two-thirds of the liquid at the outset and add the
remainder just before the guests come back for
seconds. Speaking of ice, avoid small pieces. At

the very least, remove the cube grid from your ice
trays and freeze a full unit. However, the two
chilling devices illustrated are a lot more fun.

Before taking leave of cold party drinks, we
want to remind you that any of the “sour” type
cocktails—those made of an alcoholic base plus
fruit juice—may serve as the foundation for de-
lectable punches and cups. See Cocktails, 48—
530

DECORATIVE ICE MOLDS

Set aside in a bowl the amount of water to be
frozen. Stir it well 4 or 5 times during a 10- or 15-
minute period to break up and expel the air bub-
bles with which newly drawn tap water is impreg-
nated. Otherwise, the ice mold you build will be
cloudy instead of crystal clear.

Have at hand such decorative ingredients as
whole limes, lemons, oranges, slices of citrus
fruit, large fresh cherries or strawberries, clusters
of grapes, sprigs of mint, sweet woodruff, lemon
thyme or other herbs and a few handsome fresh
grape or bay leaves, etc.

Select a decorative metal mold of the tubular
or ring type. Avoid vessels which are so deep as
to induce top-heaviness in your final product and
risk its turning turtle later.

Begin operations by partially freezing a layer of
water in the container—proceeding much as you
would in making a fancy gelatin salad, 560. In this
case, of course, successive hardenings are frozen
instead of being chilled. On the first slushlike
layer, arrange a wreath of fruit and greenery.
Cover the decoration carefully with a second layer
of very cold water, returning the mold to the
freezer, so that with renewed freezing the decora-
tion is completely surrounded by clear ice. Repeat
this procedure if the depth of the mold permits.
Allow the contents to become thoroughly frozen.
When the refrigerated drink has been transferred
to the punch bowl, reverse the ice mold container,
wrap a hot wet towel around the metal until the
ice is disengaged, and float it in this position on
the drink.

To make decorative ice cubes for individual
drinks, see 42.

ICE PUNCH BOWLS

Next, we show a punch bowl which is ice itself—
particularly useful if you wish to dilute a cold



drink as little as possible. Place in the kitchen sink
a 50-pound cube of ice. Choose a round metal
bowl of at least 3-quart capacity. Chip out a small
depression in the center of the ice block and set
the bowl over it. Fill the bowl with boiling water,
being careful not to spill any on the ice beneath.
As the heat of the bowl melts the ice, stir the
water; and as the water cools, empty and refill
the bowl, each time bailing out the depression in
the ice, until the desired volume is displaced.
Now, set the ice block where you wish to dis-
pense the drink, moving it onto a waterproof tray
or a leakproof square of heavy-duty aluminum
foil. The foil square should be a couple of inches
larger than the block, with the edges turned up
about 1%2 inches all around to form a channel.
Any crudities can be masked by greenery or flow-
ers. The ”ice bowl”’ may, of course, be utilized
equally well for serving sherbets and mixing cock-
tails.

A subtle flavor can be imparted to punches by
steeping in the basic mix, during the lagering
period, slices of peeled seeded cucumber, then
removing them before the drink is further
processed. Sometimes a few dashes of bitters will
confer “the old one-two” on an otherwise flabby
punch. However you serve party drinks, go easy on
decorative heavy fruit trimmings in the bowl it-
self.

PLANTER’S PUNCH

The difficulty with this drink, we have discovered,
is that—in the ideal form we now present it—it
has become complicated for single-drink con-
struction. Accordingly, we have moved it to this
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part of the chapter: first, because it really should
be shared with others; second, because we hope,
having done so, you may go to the trouble of
putting together, on occasion, an improvised ap-
proximation just for yourself.
Mix in a large pitcher or bowl:
2 cups dark Jamaica rum
2 cups curagao
8 cups light rum
6-0z. can frozen pineapple juice concentrate
6-0z. can frozen orange juice concentrate
6-0z. can frozen limeade concentrate
10-oz. frozen lemonade concentrate
Test for sweetness, using, if desired, remaining:
(2 oz. lemonade) .
Fill tall glasses three-fourths full with crushed ice.
Pour punch mixture to within 3% inch of top.
Decorate with pineapple chunk, slice of orange,
strawberry or maraschino cherry. Serve with

. straws. The above formula makes a little more

than a gallon and, being hefty to start with, should
make 20 servings.

FISH HOUSE PUNCH

Mix in punch bowl:

1 cup Sugar Syrup, 48

1 cup lemon juice

1 bottle dark rum

1 bottle light rum

1 bottle brandy

7 cups water

Y2 cup peach brandy

If peach liqueur is used instead of peach brandy,
the amount of syrup should be reduced to taste.
Some recipes for this famous punch use strong tea
instead of water.

BOWLE

A German favorite that may be made with any
of a variety of fruits.
Slice and place in a large bowl one of the follow-
ing fruits:
6 ripe unpeeled peaches or 8 ripe unpeeled
apricots or 1 sliced pineapple or
1 quart strawberries
Sprinkle over the fruit:
1 cup powdered sugar
Pour over mixture:
12 cups Madeira or sherry
Allow to stand 4 hours or longer. Stir, then pour
over a block of ice in a bowl. Add:
4 bottles dry white wine

CHAMPAGNE PUNCH

Most punches are traditionally mixed with plain
rather than carbonated water. When carbonated
water is a component, the drink becomes a cup.
Champagne Punch, sacred to weddings, occupies
middle ground.
Peel, slice, crush and place in a large bowl:

3 ripe pineapples



64 DRINKS

Cover pineapple and juice with:
11b. powdered sugar
Let mixture stand, covered, for 1 hour. Add:
2 cups lemon juice
Y2 cup curagao
Y2 cup maraschino
2 cups brandy
2 cups light rum
Stir and let stand for 4 hours. Place in a punch
bowl| with a block of ice. Stir to blend and chill.
Just before serving, add:
4 bottles chilled champagne

WHISKY OR BRANDY CUP

Slice, place in a large bowl and crush:
2 cups fresh pineapple
Add:
1 quart fresh strawberries
Sprinkle over the fruit:
¥s 1b. powdered sugar
Pour over mixture:
2 cups dark rum
Allow mixture to stand, covered, for 4 hours. Add:
2 cups lemon juice
12 cups orange juice
1 cup grenadine
2 bottles bourbon or brandy
Place in punch bowl with block of ice. Stir to
blend and chill. Just before serving, add:
2 quarts chilled carbonated water or
dry ginger ale
If you like a predominant rum flavor, substitute
for the fruit-steeping ingredient above:
1Y2 cups brandy
and for the basic ingredient:
2 bottles light rum
In this as in other punch bowl drinks, it is wise
to test the mix for flavor and sweetness before
adding the diluent.

RUM CASSIS CuP
Mix in a punch bowl:
22 bottles light rum
22 cups dry vermouth
22 cups créme de cassis
Add block of ice. Pour over the ice:
2 quarts carbonated water

CLARET CUP

Slice, place in large bowl and crush:
1 cup fresh pineapple
Peel, halve and add:
4 ripe peaches
2 cup brandy
Sprinkle over mixture:
1 cup powdered sugar
Let stand for 4 hours. Add:
1 cup lemon juice
2 cups orange juice
Y2 cup maraschino
Y2 cup curagao
2 bottles claret or other red wine

Chill the mixture for 1 hour; remove peaches and
pour overa block of ice in a punch bowl. Stir

‘and add:

2 quarts carbonated water

RHINE WINE CUP
Mix in punch bowl:

1 cup Sugar Syrup, 48

2 cups lemon juice

1 cup brandy

2 cups dry sherry

1 cup strong tea

3 bottles Rhine wine or other

dry white wine

2 cups thinly sliced, peeled, seeded cucumbers
After 20 minutes, remove cucumber. Add a large
block of ice and pour over it:

1 quart carbonated water

MAY WINE

Another German drink, dedicated to springtime
and featuring fresh waldmeister or sweet wood-
ruff, 587, which, incidentally, may be grown in a
shady corner of your backyard.
Place in a bowl:
12 sprigs young waldmeister
1Y cups powdered sugar
1 bottle Moselle or other dry white wine
(1 cup brandy)
Cover this mixture for 30 minutes, ® no longer.
Remove the waldmeister. Stir contents of bowl
thoroughly and pour over a block of ice in a
punch bowl. Add:
3 bottles Moselle
1 quart carbonated water or champagne
Thinly sliced oranges, sticks of pineapple and,
most appropriately of all, sprigs of waldmeister
may be used to decorate the “Maitrank.”

* EGGNOG IN QUANTITY

I. A rich and extravagant version that is corre-
spondingly good. Some people like to add a little
more spirit to the following recipes, remembering
Mark Twain’s observation that “too much of any-
thing is bad, but too much whisky is just enough.”
See note on uncooked eggs, 743. Beat separately
until light in color:
12 egg yolks

Beat in gradually:

1 1b. confectioners’ sugar
Add very slowly, beating constantly:

2 cups dark rum, brandy, bourbon or rye
These liquors may each form the basic ingredient
of the nog or may be combined to taste. Let mix-
ture stand covered for 1 hour to dispel the “eggy”’
taste. Add, beating constantly:

2 to 4 cups of liquor chosen

2 quarts whipping cream

(1 cup peach brandy)
Refrigerate covered for 3 hours. Beat until stiff
¥ but not dry:

8 to 12 egg whites



Fold them lightly into the other ingredients. Serve
the eggnog sprinkled with:
Freshly grated nutmeg

Il. Less powerful, less fluffy than the preceding
nog, and a boon to the creamless householder.
Beat until light in color:

12 eggs
Beat in gradually:

1 Ib. confectioners’ sugar

2 teaspoon salt

Ya cup vanilla
Stirin:

8 cups evaporated milk
diluted with:

3 cups water
Stirin:

4 cups dark rum, brandy, bourbon or rye
Cover the nog closely and let it ripen in the re-
frigerator for 24 hours. Stir again and serve sprin-
kled with:

Freshly grated nutmeg

* TOM AND JERRY IN QUANTITY

See note on uncooked eggs, 743. Beat until stiff
¥ but not dry, cover and set aside:
1 dozen egg whites
Beat separately until light in color:
1 dozen egg yolks
Into the yolks, beat gradually:
¥s cup powdered sugar’
2 teaspoons each ground allspice, cinnamon
and cloves
Fold seasoned yolks into whites. Into each of
twenty 8-ounce china mugs, place 2 tablespoons
egg mixture and:
%2 jigger lukewarm brandy
1 jigger lukewarm dark rum
Fill each mug with:
Very hot water, milk or coffee
Stir vigorously until drink foams. Dust top with:
Grated nutmeg

* GLOGG

Twenty 6-Ounce Servings
Heat separately in stainless steel pans » but do
not boil:
2 quarts claret
2 quarts aquavit
Place in the hot claret:
Peel of 1 orange
and also a silver tea ball holding:
Seeds from 4 cardamom pods
12 whole cloves
In a silver punch bowl, place:
16 lumps sugar
Pour over it 2 cups of the heated aquavit and ig-
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nite it. While it is still burning, pour in, so as to
extinguish the flame, the rest of the aquavit and
the hot wine. Meanwhile place in individual
heated mugs:

3 or 4 whole blanched almonds

3 or 4 seeded raisins
Fill the mugs with the hot mixture and serve at
once.

* MULLED WINE OR NEGUS
IN QUANTITY
Make a syrup by boiling for 5 minutes:
2Y2 cups sugar
1Y cups water
4 dozen whole cloves
6 sticks cinnamon
3 crushed nutmegs
Peel of 3 lemons, 2 oranges
Strain syrup. Add to it:
4 cups hot lemon or lime juice
Heat well ® but do not boil, and add:
4 bottles red wine or Madeira, port or sherry
Serve very hot with slices of:
Lemon and pineapple

* WASSAIL

The best time to “come a-wassailing” is, of course,
Christmas week.
Core and bake, 130:

1 dozen apples
Combine in a saucepan and boil for 5 minutes:

1 cup water

4 cups sugar

1 tablespoon grated nutmeg

2 teaspoons ground ginger

12 teaspoon ground mace

6 whole cloves

6 allspice berries

1 stick cinnamon
Beat until stiff » but not dry:

1 dozen egg whites
Beat separately until light in color:

1 dozen egg yolks
Fold whites into yolks, using large bowl. Strain
sugar and spice mixture into eggs, combining
quickly. Bring almost to boiling point separately:

4 bottles sherry or Madeira

2 cups brandy
Incorporate the hot wine with the spice and egg
mixture, beginning slowly and stirring briskly with
each addition. Toward the end of this process, add
the brandy. Now, just before serving and while
the mixture is still foaming, add the baked apples.

Wassail can also be made with a combination of

beer and wine, preferably sherry, in which case
the proportion should be roughly 4 of beer to 1 of
sherry.



CANAPES AND
TEA SANDWICHES

In contrast to hors d’oeuvre, which follow in the
next chapter, canapés have their own built-in
bread or pastry component and often resemble
very small tea sandwiches. Since the making is
similar, they are discussed here together. For ad-
ditional fillings in sandwiches served as luncheon
entrées and for heartier large sandwiches, see 269.

Illustrated above on the long leaf-tray is a varied
assortment. Beginning at the handle end are, first,
several two-tiered sandwiches, the top layer of
which is doughnut-shaped, so that the filling is
partially revealed. Next come those perennial fa-
vorites—watercress sandwiches—rolled in the
thinnest of buttered bread; followed by some two-
toned triangles and open-faced cucumber disks
garnished with tiny shrimp and seafood-filled
barquettes; crab-meat sandwiches garnished with
parsley; and, finally, strips of toasted bread filled
with mushrooms. Although a set piece like this
laden big leaf creates a sensation when initially
presented, it loses effect if some of its contents
manage to survive the first round. For this reason
it is often better practice to serve on smaller plat-
ters which can be quickly replenished. This is
especially true for heated or toasted items, as
shown on the right in an attractive heatproof
ceramic dish with a handle for easy passing.

The upper tiers of the extended oriental box
are filled with mayapple blossoms and ivy for dou-
ble duty as a centerpiece. In the other trays are
small cream puff shells, 646, filled with paté, and
filled sandwiches rolled like snails, 69.

Because a gay and festive presentation of cana-
pés and tea sandwiches is so desirable, we suggest
ways in which breads and pastries can be made
to look their best, by methods either fast and
furious or more leisurely and elaborate.

It is often easier to make small sandwiches in
quantity » by working with a whole loaf rather
than with individual slices. A number of methods
of cutting and combining different breads are
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illustrated. In several instances the crusts have
been removed and the bread cut horizontally. It
is possible to get six or seven long slices from the
loaf and then spread the entire surface before
stacking and shaping. A variety of forms cut eco-
nomically from a single big sandwich base is
sketched below. Parti-colored sandwiches can be
produced by combining white, whole wheat, rye
and brown bread.

Rolled sandwiches may be made quickly from
long thin slices. A number of other shapes are
illustrated at left. Lower left are two-layer sand-
wiches, the top layer of which is doughnut-
shaped to allow the color of the filling to show
through. On 67, lower right, successive thin bread
or sausage slices are shown bound with a filling
and cut in pie-shaped wedges, 86.

When making sandwiches of any kind in quan-
tity » time is saved by setting up an assembly line
and using mass-production techniques. Line up
bread slices in rows. Place dabs of seasoned but-
ters or mayonnaise on one row, filling on the
next. Then do the final spreading by bringing the
fillings and butters well out to the edges. Put
hard butter or mayonnaise twice through a grinder
with other ingredients and use a coarse blade. For
closed sandwiches, do all the assembling, stacking,
cutting and packaging in turn. For open-faced
sandwiches, cut garnishes just before serving and
keep them from drying out by placing them in
plastic bags. After the base is spread, complete
the garnishing of one type, then of another, before
arranging for presentation.

PREPARING AND KEEPING
SANDWICHES

» A few preliminary steps help toward serving
sandwiches in prime condition. Have ready foil;
moistened, wrung-out cloths; transparent self-seal-
ing tissue, or plastic bags. Refrigerate double
sandwiches, wrapped, without delay.

Open-faced sandwiches, if made of materials
heavy in fat, may be quick-frozen and can then be
wrapped without damage to their decorations or
surfaces. Store in boxes to keep them free from
the weight of other foods. Also place them away
from freezer coils or fast-freeze area. For more
details, see 829. ¥ It is often preferable to freeze
the fillings alone and make up these fancy sand-
wiches shortly before serving.

When preparing in advance sandwiches that in-
clude watery materials like lettuce not suitable
for freezing, be sure that any moist or juicy filling
is put on bread well spread with a firm layer of
butter or heavy mayonnaise, so that the bread will
not get soggy. If tomato or cucumber slices are
used, see that they are cut and allowed to drain
well on a rack before putting them in the sand-
wiches.

To avoid excessively dry bread in preparing

, canapés on toast, proceed as follows for open-



faced types: toast bread on one side under broiler;
apply spread or topping to toasted side; and re-
turn to oven until topping is warmed through. For
double-toasted sandwiches, toast under broiler
one side only of each slice; spread topping be-
tween toasted sides; return to oven to toast the
top untoasted surface; and serve—toasted side up.
For toasted canapés which must be prepared more
than a few minutes in advance, use Melba toast,
636, and heat briefly in a moderate oven just
before serving.

BREAD FOR SANDWICHES

The number of sandwiches to a loaf of bread is
hard to gauge because of shape variations, but
from a 1-pound loaf of sandwich bread you can
expect at least 20 slices. Allow about 1 pound
butter for 3 to 4 pounds of sandwich loaf. Do not
have the loaf presliced, but slice it thin yourself.
The number of sandwiches to allow for each
guest is even harder to judge, although 8 to 10
small snacks, either sandwiches or canapés, are
not too much to count per person.

¥ To avoid raggedy sandwiches, use a finely tex-
tured bread. Otherwise, try chilling or freezing
ordinary bread before cutting. This procedure
makes for more practical handling throughout,
particularly in preparing rolled shapes, which
should be very thin and made of very fresh bread.
* Other sandwiches are easier to make if the bread
is one day old. Cut fresh or frozen bread with a
very sharp hot knife. Remember, though, that all
bread which has been frozen dries out quickly
after thawing and that precautions should be taken
to keep the sandwiches as moist as possible. Have
spreads at about 70° to protect bread from pulling
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or tearing. If the spread happens to be an aspic,
keep it in place by applying to the bread a very
thin preliminary coating of mayonnaise.

SANDWICH SHAPES

It is surprising how a few fancy sandwiches with
attractive garnishes, 269, will help to perk up a
platter. A combination of open and closed sand-
wiches gives variety to the tray. Sometimes me-
dium-sized oblong trays filled with alternating
rows of similarly cut but contrastingly spread
open-faced sandwiches—placed closely together
—make a quick and pleasant change from large
platters more sparsely arranged with fancy sand-
wiches. Rolled sandwiches with sprigs of cress or
parsley projecting—placed like the spokes of a
wheel—make a charming border for a platter.

ROLLED SANDWICHES

Freeze:
Fresh unsliced sandwich bread
Remove crusts and slice as thin as possible with a
hot sharp knife. Spread the bread with:
A softened filling
We particularly enjoy as a filling:
(Cream cheese mixed with cucumber and
onion juice)
Be sure the filling goes out to the edges, so the
roll will be well sealed. When the bread is com-
pletely thawed, roll the sandwiches. Tuck into the
ends, but allow to protrude:
Cress or parsley sprigs
¥» Wrap firmly and refrigerate, so the sandwiches
will hold their cylindrical shape when served.

RIBBON SANDWICHES
Cut the crusts from:

White bread

Dark bread
Spread the slices with:

Butter or Cream Cheese Spreads, 70, 71
Place 3 to 5 slices of bread alternately in stacks.
Cut them into bars, squares or triangles, see illus-
tration, above left.

FLOWER CANAPES

If you have an herb garden, many enchanting
sandwiches can be made from the small-scaled
leaves and blossoms. Or in winter, cut:
Small rounds or squares of bread
Flatten with a rolling pin before spreading with:
Soft cream cheese
Place across each sandwich a very narrow:
Strip of green pepper or stem of chive or
parsley
This represents a stem. Place at the top to form the
flower:
A slice of stuffed olive or a fancy cut of
carrot or radish
Cut into lengthwise slices to form leaves:
Small sweet-sour pickles
Place the pickle slices opposite each other on the
green pepper stem.
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* CHRISTMAS CANAPES

1. Cut into 2-inch rounds:
Thin bread slices
Spread the rounds with:
A cream cheese mixture, 71
Cut into tiny rounds, about Ys-inch:
Maraschino cherries, pimiento, cranberries—
or use tiny red decorettes
Chop until fine:
Parsley
Make a narrow ring of the parsley around each
piece of bread. Dot it at intervals with the red
rounds to suggest a holly wreath.

1l. Or, use:

A sprig of parsley
shaped like a tree and dot it with the small red
“balls” described above.

ZOO SANDWICHES

For very young children’s parties, make closed
double or triple sandwiches in animal shapes
using fancy cookie cutters. Triple-layered sand-
wiches can be made to stand upright on the
plate as shown below.

SANDWICH LOAVES

These can even be a meal by themselves—an
excellent luncheon dish with coffee and a des-
sert, and, when made in individual sizes, real
charmers. As a decorative center for a birthday
buffet, use one large loaf, as shown above; or
make an individual loaf for each guest, seen above
on the right, and group the loaves around a pile
of gaily wrapped gifts.

1. Cut the crusts from:

A loaf of unsliced white or

whole wheat bread
Cut the loaf into 3 or 4 lengthwise slices. Butter
the inner sides of the slices and spread them with
a layer of:

Chicken, shrimp, ham, egg or salmon salad
a layer of:

Drained crushed pineapple and

cream cheese

a laver of:
Drained sliced tomatoes, lettuce or
watercress
or any appetizing combination of salad or sand-
wich ingredients. If it suits your filling, add some:
Anchovy paste or curry powder
to the cream cheese. Be sure to cut the bread thin
enough and spread the fillings thick enough to
keep the bread from dominating. Wrap the loaf
firmly in a moist towel, chill well, unwrap and
place on a platter. Cover with:
Softened cream cheese, smooth cottage
cheese, or Mayonnaise Collée, 368
Individual slices cut from the finished loaf are
shown above.

. This holds well if prepared in advance. Cut the
top and bottom from:

An unsliced large round rye loaf
and reserve them as the base and lid for a crust
container. Using as much of the bread as possible,
carefully cut out in one piece a straight-sided cyl-
inder from the soft center, leaving a crust ring.
Then slice this cylinder of bread horizontally into
6 thin shices. Coat the tops of the second, fourth
and sixth slices with butter and with not too
moist-

Seasoned fillings
Cover the spread slices with the first, third and
fifth slices. Keeping the shape of the large cylin-
der orderly, cut it into narrow wedges. Now,
carefully place the cut cylinder on the bottom
crust and surround with the crust ring. Tnsert picks
around the outer edge of the crust bottom to
impale the crust ring and keep it from sliding.
Cover with the top crust as a lid. Wrap and re-
frigerate until ready to serve.

BREAD OR OTHER BASES

FOR CANAPES

Use coarse ryes, whole wheats and cheese breads
from the Yeast and Quick Bread section, 599, and
suggestions from Uses for Ready-Baked Breads,
635. There are good cracker suggestions in Soups,
195, and suggestions for various pastries in Pies,
638-649.

Or use small versions of luncheon sandwiches,
269; Ravioli, 216; Bouchées, 645; or Tarts or Bar-
quettes, below. Don’t forget the many available
“ethnic” bases, like tortillas or crisp thin Japanese
rice crackers.

TARTS AND TARTLETS
FOR CANAPES

l. Preheat oven to 425°.
Prepare:

Biscuit Dough, 632, or

Pie Dough, 640
Roll or pat it until it is about Vs inch thick. Cut it
into 3-inch squares. Place in the center of each
square one of the fillings listed under:

Fillings for Pastry Canapés, 70




Moisten the corners of the dough lightly with
water. Fold up the sides of the dough and pinch
the corners to make a tart shape. Bake tarts about
10 minutes.

1. Or, fill the tart with:
A thin slice of cheese, 172 x 2 inches
Top this with:
/2 slice tomato
Season the tomato with:
A grating of pepper
A little salt
(A sprinkling of brown sugar)
Sprinkle the top with:
Cooked diced bacon
Bake as in |, above.

M. Fill with:
Hot spicy puréed spinach
Lay on it:
A smoked oyster
Brush with:
A little White Sauce 1, 341
to which has been added:
Grated Swiss cheese
Bake asin |, above.

RICH COCKTAIL TART OR QUICHE

A physician in our family once took to task a
scandalously obese patient. “’But, doctor,” said the
patient plaintively, “one must offer the stomach
something from time to time.” This is a favorite
offering in our family.
Preheat oven to 400°.
Prepare any unsweetened:
Pie Dough, 640
Shape into tiny tarts and bake about 5 minutes.
Remove from oven. » Lower heat to 325°. Fill
each tart with 1 tablespoon of the following mix-
ture:
1 beaten egg
3a cup cream
2 teaspoons grated Parmesan cheese
(2 tablespoons sautéed mushrooms or
crab meat)
12 teaspoon salt
A small pinch coriander
Bake the tarts 15 minutes or until the quiche has
set. Keep them hot and toasty in an electric skillet.
For other Quiche recipes, see 254.

BARQUETTES FOR CANAPES
I. Preheat oven to 425°.
Prepare:

Biscuit Dough, 632, or

Pie Dough, 640
Roll until it is about ¥s inch thick. Since barquettes
are shaped like a scow or flat-bottomed boat, but
with pointed ends, use either a barquette mold or
something similarly shaped to form the pastry.
Place in the barquettes a:

Filling for Pastry Canapés, 70, suitable

for heating
Bake 10 to 12 minutes.
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1l. Line the bottoms of the baked barquette shells
with a coating of:
Mayonnaise
Make a pattern of:
Chilled caviar
Pearl onions
Coat the top with:
Aspic Glaze, 368
The aspic should be based on fish or chicken
stock. Flavor with:
Lemon
Refrigerate several hours before serving.

STUFFED CHOUX, PUFF PASTE
OR PATE SHELLS
l. Bake:
1-inch Choux Paste Shells, 646, or
Bouchées, 645
Split them on one side. Fill with one of the softer
fillings, see:
Fillings for Pastry Canapés, 70
Reheat the puffs in a 425° oven.

1. Put into the base of a small cream puff shell a
layer of:

Sweetened whipped cream
Lightly insert with the pointed end up:

A flawless ripe strawberry

1. Or, fill the puffs with:
Soft cream cheese
A dab of bright jelly

TURNOVERS, RISSOLES OR
FRIED PIES

These triangular or crescent-shaped pastries make
attractive canapés. If baked, they are turnovers. If
deep-fat-fried, you may apply the homely title of
fried pies or the more exotic one of rissoles or em-
panadas.
Roll to the thickness of ¥ inch any:

Pie Crust, 640
Cut itinto 2%2-inch rounds or squares. Place in the
center of each round any of the:

Fillings for Pastry Canapés, 70
Brush the edges of the rounds lightly with water.
Fold the dough over into crescents. Be sure to seal
the pastries very firmly if you are deep-fat frying,
so that none of the filling escapes into and ruins
the frying fat. Fry in deep fat heated to 365° until
golden. For turnovers the tops of the pastries may
be brushed with:

(1 egg yolk, diluted with 2 tablespoons cream)
Bake in a 400° oven until brown. Serve them
around a large garnish of: '

Fried Parsley, 314, or chervil

CANAPE SNAILS

If the approval of guests is to be taken as a crite-
rion of excellence, this is the prize-winning ca-
napé. It reminds us of a fellow guest who
hesitated to help himself, saying, “Well, | shouldn’t
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—I've had two already.” Which remark was
capped by his hostess’s brisk and crushing reply:
“You've had six, but who’s counting?”’
Preheat oven to 425°.
Cut into'very thin oblongs any:
Pie Crust, 640, or crustless soft bread
The bread will be easier to cut if wrapped in foil
and chilled thoroughly. Spread the oblongs with:
Fillings for Pastry Canapés, right
Roll them like a jelly roll. Chill; cut in Y2-inch
slices and bake on a greased pan until light brown.

TACOS

This popular Mexican snack is called by many
names in different parts of the country. Tacos are
toasted tortillas cut into thirds and filled with hot
or mildly seasoned ingredients. This mix is fairly
mild. Sauté until golden brown:

1 finely chopped onion
in:

2 tablespoons butter
Add and simmer about 3 minutes:

Y2 cup tomato juice

3 peeled minced green chilis

1 cup shredded cooked chicken or cooked
pork sausage meat
s teaspoon thyme
1 teaspoon salt
Dash of cayenne

Set this filling aside. Now fry in deep fat heated to
380° until golden:

About 18 Tortillas, 629
Remove them from the fat and drain. Cut into
thirds. Place 1 teaspoon of the above filling on
each piece. Fold in half, secure with a pick and
bake until almost crisp in a 450° oven.

GLAZED CANAPES AND
SANDWICHES

Small glazed canapés are very showy for cocktail
service and in larger sizes make a lovely luncheon
plate when garnished with a salad. » But they must
be kept refrigerated, as they have a natural tend-
ency to turn soggy.
Use:
Choux Paste Shells, 646, tartlets or
fancy-shaped thin toasts
Coat these canapé bases first with:
Mayonnaise
Then spread them with:
Well-seasoned fish paste, turkey, drained
tomato slices, ham strips or asparagus tips
You may sprinkle with:
(Chopped dill)
or any combination suitable for open-faced sand-
wiches. Cover with a Ys-inch to 3s-inch layer of:
Well-seasoned Aspic Glaze, 368
using 1Y3 cups stock or vegetable juice, 1 table-
spoon gelatin and 1 tablespoon lemon juice. Place
the canapés on a rack. The aspic should be jelled
to the thickness of heavy cream partially beaten.
Allow it to coat the surface of the tart or envelop

the canapé. Refrigerate at once and let the gelatin
set 1 to 2 hours. Then serve as soon as possible.

FILLINGS FOR PASTRY CANAPES

Place in the center of the preceding pastry cases 1
teaspoon or more of one of the following in-
gredients:
Cheese Spreads, 71
Anchovy paste and soft cream cheese
Well-seasoned or marinated oysters
Mushrooms, heavily creamed and seasoned
Chicken or other croquette mixtures,
highly seasoned
Chicken, lobster, crab or fish salad
Caviar and soft cream cheese
Liver sausage or braunschweiger, seasoned
with catsup
Cooked sausage meat, seasoned with
mustard
Sliced link sausages and stuffed olives
Deviled ham, cream cheese and catsup
Minced cooked clams or crab meat
Cooked calf brains with Hollandaise
Sauce, 358
Curried shrimp or poultry
Thin slices of ham, smoked tongue or
smoked sausage and cheese

BUTTER SPREADS

There are many ways of preparing flavorsome,
quick sandwich spreads with a butter base. Beat
the butter until soft. Add other ingredients grad-
ually. Chill the butter mixture until it is of spread-
able consistency or shape it attractively. For Butter
Shapes, see 540.

Use one of the simple suggestions in this recipe
or in the more elaborate Seasoned Butters, 349.
Beat until soft: ]

Ya cup butter
Add to the butter slowly one or more of the
following:

Y2 teaspoon lemon juice

Y2 teaspoon Worcestershire sauce or

Y2 teaspoon dry mustard
2 teaspoon grated onion or minced garlic
(Y8 teaspoon lemon rind)
Additions to the butter mixture may be chosen
from these fresh herbs and other ingredients—
either chopped or made into a paste by using your
mortar and pestle:
2 tablespoons parsley
2 tablespoons chives
1 tablespoon dill or fennel
1 tablespoon mixed herbs: basil, tarragon,
burnet and chervil
2 tablespoons watercress
1 tablespoon nasturtium leaves
s cup soft or grated cheese: Parmesan or
Romano
1 tablespoon anchovy or other fish paste
1 tablespoon horseradish
1 tablespoon olive paste



2 tablespoons Catsup, 847, or Chili Sauce, 847
1 tablespoon chutney
Ya teaspoon curry powder
Season to taste

A SEAFOOD BUTTER

For a more economical form, see 351.
Put through a sieve or blender, or chop:
1 cup cooked shrimp, lobster, lobster coral,
fish roe, etc.
Ya Ib. butter
1 teaspoon or more lemon juice

A fresh grating of white pepper
Mold and chill to serve on an hors d’oeuvre plat-
ter or use as a spread.

DRIED HERBS IN WINE
FOR BUTTER SPREADS
Combine:

2 tablespoons crushed dried herbs: thyme,

basil, tarragon, chervil

%2 cup dry white wine or lemon juice
Permit the herbs to soak for 2 hours or more.
Follow the above recipe for Butter Spreads, adding
the herb mixture to taste. Keep the rest to use
combined with melted butter as a dressing for
vegetables.

A BLENDER MUSHROOM BUTTER

Sauté until golden brown:

%2 Ib. sliced mushrooms
in:
Ya cup butter
Put the mushrooms and butter into an electric
blender and add:

Y2 cup soft butter

s teaspoon pepper

s teaspoon salt

3 tablespoons dry sherry or brandy

Blend until smooth.

NUT BUTTERS

I. Cream until soft enough to stir:
Y2 cup butter
Stir in:
1 cup finely ground pecans or walnuts
2 tablespoons Worcestershire sauce

Il. X In electric blender combine:
1 to 2 tablespoons salad oil
1 cup salted peanuts, cashews or pecans

CREAM CHEESE SPREADS

What would we do without cream cheese?—the
perfect emergency binder for one of the many
taste-provokers listed below.
Rub a bowl! with:
(Garlic)

Mash until soft and combine:

1 package cream cheese: 3 oz.

1 tablespoon cream or cultured sour cream
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Add one or more of the following:
2 teaspoon onion juice
1 teaspoon chopped onion or chives
1 tablespoon lemon or lime juice
1 tablespoon finely chopped Fines Herbes, 572
1 tablespoon finely chopped parsley
1 tablespoon finely chopped celery or
green pepper
Ya cup chopped ripe or pimiento-stuffed olives
1 tablespoon horseradish
3 tablespoons chopped crisp bacon, minced
chipped beef or ground cooked ham
2 tablespoon anchovy or fish paste
%2 cup shredded salted almonds or other nuts
1 tablespoon caviar
1 tablespoon chopped fresh marigold petals
Season with:
Salt, paprika or red pepper, if needed
For a tea canapé, use a:
Bar-le-Duc mixture, 757

CUCUMBER CREAM CHEESE SPREAD
Mash with a fork:
2 packages cream cheese: 6 oz.
Into a fine sieve or cheesecloth bag, grate:
1 medium-sized cucumber
1 onion
Press out the juice and combine with the cream
cheese. Add:
Salt to taste
s teaspoon hot pepper sauce
Add to spreading consistency:
Mayonnaise

CHEESE PUFF CANAPES

Preheat broiler.
Beat until very stiff:
2 egg whites
Fold in:
1 cup shredded American cheese
1 teaspoon Worcestershire sauce
2 teaspoon paprika
2 teaspoon dry mustard
Toast on one side:
Small rounds of bread or crackers
Spread the untoasted side with the cheese mix-
ture. Place the canapés under a broiler for about
6 minutes, until the cheese is well puffed and
brown.

ROQUEFORT SPREAD

This delicious spread keeps well and improves
with age—better when 1 week old than when
newly made.
Combine to a paste:
%2 Ib. Roquefort cheese
2 packages soft cream cheese: 6 oz.
or use an 8-0z. package
2 tablespoons soft butter
(1 small grated onion)
1 tablespoon Worcestershire sauce
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2 tablespoons dry sherry
Salt as needed
Keep the spread in a closely covered jar in the
refrigerator. May be spread on crisp potato chips,
crackers or toast rounds. Decorate with:
Radish slices and capers

PUFFED ROQUEFORT STICKS

Preheat broiler.
Remove crusts from:
4 slices bread several days old
Cut each slice into 4 strips and coat with:
Butter
Prepare:
¥a cup White Sauce Il, 341
Combine with:
2 oz. Roquefort cheese
1 beaten egg
Season to taste
Spread the sauce on the bread and run under
the broiler about 5 minutes. Serve at once.

CHEESE SPREADS FOR
TOASTED SANDWICHES OR
CHEESE DREAMS

I. This practical sandwich spread will keep refrig-
erated a week or more.
Scald in a double boiler:
Y2 cup milk
Add:
1beaten egg
Ya teaspoon dry mustard
2 teaspoon salt
Y Ib. diced American cheese
Cook these ingredients ¥ over, not in, boiling
water 15 minutes. Stir constantly. When ready to
use, spread the mixture between:
Rounds of bread
Place on each side of the canapés or sandwiches a
generous dab of:
Butter
Toast in a 350° oven or under a broiler until crisp.

1. X This filling is more quickly made, but not so
bland as the preceding one. Combine and stir to
a smooth paste or blend in the electric blender:
2 cups soft shredded sharp cheese
2 teaspoon salt
A few grains cayenne
1 teaspoon prepared mustard
3 tablespoons cream or 1 to 2 tablespoons
soft butter
Cut the crusts from:
Thin slices of white bread
Spread and roll the slices. Toast as in I. Serve the
rolls very hot.

BACON AND CHEESE CANAPES
Preheat broiler.
Toast on one side:

Rounds of bread

Spread the untoasted side thickly with a mixture
of:
2 cups shredded sharp cheese
2 slices minced crisp bacon
Ys teaspoon dry mustard
A few grains cayenne
1 tablespoon Worcestershire sauce
Broil the canapés until cheese is melted.

CHUTNEY AND CHEESE CANAPES

Preheat broiler.
Cover:
Round crackers or toast
with:
Chutney, 846
A thin slice of American cheese
Broil the crackers to melt the cheese.

TOASTED CHEESE LOGS OR ROLLS

Preheat oven to 350°.
Trim the crusts from:
Thin slices of bread
Place on each slice, not quite covering it:
A thin slice of cheese
or, place on each slice of bread:
An oblong block of cheese
Spread the cheese lightly with:
Anchovy paste, prepared mustard or
horseradish
Gather up 2 opposite corners and fasten them
with a pick, or roll the bread. Brush the outsides
of the logs with:
Melted butter
Toast them in the oven until light brown. Serve
piping hot on picks.

SWEET TEA SPREADS

For those of us equipped with a “sweet tooth,”
it is always a welcome sight to behold on the
canapé tray something less acid, spicy or tart than
the usual fare. And for less venturesome nibblers,
don’t forget Nut Butters, 71, and Cinnamon Toast,
636.

I. Moisten:
Cream cheese

with:
Cream

Add:
Chopped ginger or dried apricots
Chopped almonds

This makes a great partner for:
Brown or whole wheat bread

Il. Spread on small toasts:
Bar-le-Duc, 757

lll. Combine:
1 package soft cream cheese: 3 oz.
Grated rind of 1 orange or 2 tablespoons
orange or ginger marmalade
s teaspoon salt
s teaspoon paprika



Spread:
Thin slices of bread

with:
Mayonnaise or butter

Cover with the cheese and:
Toasted chopped pecan meats

IV. Combine:
Equal parts soft butter and honey

V. Spread toast with:
Butter
Apple butter
Sprinkle with:
Grated cheese
Run under the broiler until the cheese is toasted.

HARD-COOKED EGG SPREADS
l. Combine and mix to a paste with a fork:
2 hard-cooked eggs
1 tablespoon or more cultured sour cream
s teaspoon salt
¥s teaspoon paprika
1 tablespoon chopped chives
(1 teaspoon lemon juice)
Garnish the canapé with a row of:
(Sliced stuffed olives)

1. Combine:
4 chopped hard-cooked eggs
1 cup chopped pecan meats
2 dozen chopped stuffed olives
Well-seasoned mayonnaise

11l. Combine:
Chopped hard-cooked eggs
Minced anchovies :
Minced celery

Moisten these ingredients with:
Mayonnaise

IV. Marinate 30 minutes:
Shrimp or crab meat
in:
French dressing or lemon juice
Drain, chop and combine, by making into a paste
with:
Mayonnaise
A dash Worcestershire sauce
Hard-cooked eggs

V. Combine:
Finely chopped hard-cooked eggs
A liver paté, 495-496

ROLLED ASPARAGUS CANAPES
OR SANDWICHES

Cut the crusts from:
Thin slices of bread
Spread them thinly with:
Butter and mayonnaise
Sprinkle lightly with:
Chopped chives

-
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Place on each slice a well-drained:

Asparagus tip
Roll the canapés. Wrap the rolls in foil until ready
to serve. These sandwiches may be toasted.

MUSHROOM CANAPES
Sauté:
Mushrooms, 308
Mince the mushrooms. Prepare:
White Sauce 11, 341
Make half as much sauce as mushrooms. Season
with:
Salt and paprika
Freshly grated nutmeg
Combine sauce and mushrooms. When cold, add
a little:
Whipped cream
Heap these ingredients on:
Small rounds of bread or toast
Garnish the canapés with:
Paprika and parsley
Serve immediately or run under the broiler.

ONION AND PARSLEY CANAPES

Parsley tends to neutralize onion odors. Use it
profusely in this decorative sandwich and preserve
group charisma.
Make a filling of:
1 grated onion
1 cup stiff mayonnaise
s teaspoon Worcestershire sauce
A few drops hot pepper sauce
s teaspoon turmeric
Put the filling between small rounds of:
Brioche-type bread
or a bread that will not become soggy. Spread the
outside edges of the sandwich with:
Mayonnaise
and roll these edges in:
Finely chopped parsley

BLACK RADISH CANAPE
Peel and mince:
2 black radishes
Combine with:
1 small minced onion
2 tablespoons cultured sour cream or yogurt
1 tablespoon lemon juice
s teaspoon salt
Just before serving, spread on thin slices of:
Pumpernickel

TOMATO OR CUCUMBER
SANDWICHES
Very attractive for a spring tea party. To keep
these sandwiches from becoming soggy, drain the
sliced tomatoes and cucumbers well in advance
of use.
Cut:

Small rounds of bread
Spread them lightly with:

Butter
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Place on each round, covering it completely:
Small round of peeled sliced tomato or a
large round of pared sliced cucumber
or both

or you may hollow out the cucumber before slic-

ing and fill each hollow slice with:
(A tiny shrimp)

Decorate each sandwich with a generous:
Dab of mayonnaise :

Garnish the mayonnaise with a tiny sprig of:
Lemon thyme

CAVIAR AND ONION CANAPES

I. Sauté in butter:
Rounds of thin toast

Combine and spread on the toast equal parts of:
Caviar
Finely chopped onion

Season with:
Lemon juice

Garnish the edges of the canapés with:
Riced hard-cooked egg yolks

Top with:
(Tiny shrimp or prawns)

1. Sauté:
Chopped onions
in:
Butter
Make a mound of the chopped onions on a round
of:
Pumpernickel
In the scooped-out center, put some
Cultured sour cream
and a dab of:
Caviar

CAVIAR AND CUCUMBER CANAPES
Dip: ‘
Slices of cucumber
in:
French Dressing, 360
Drain them. Prepare:
Small rounds of buttered toast
Peel, then slice crosswise:
Mild onions
Separate the slices into rings. Place a ring on each
round of toast, so that it will form a curb. Place a
slice of cucumber in each ring. Cover the cucum-
ber with:
Small mounds of caviar, seasoned with
lemon and onion juice or chives
Garnish the canapes with:
Capers
Riced hard-cooked egg

SMOKED TONGUE CANAPE

Cut thin slices of:
Smoked tongue

to fit squares of:
Melba or rye toast

Spread toast with:
Bercy Butter, 350

Place on it one of the tongue slices and cap with
a dab of:
Freshly grated horseradish

DEVILED OR POTTED CHICKEN
SPREAD
About 2Y2 Cups
Grind together 3 times, using a fine blade:
2 cups cooked chicken
Ys cup boiled or baked ham
Vs teaspoon nutmeg
A pinch of white pepper
2 teaspoon salt
3 tablespoons butter
1 tablespoon lemon juice or
Y2 teaspoon lemon zest, 571
You may further press this through a fine wire
sieve or knead gently before storing, covered and
refrigerated. It will keep longer if the top is coated
with Clarified Butter, 349. When serving, garnish
with: ;
Chopped fresh herbs

DEVILED OR POTTED HAM SPREAD
About 3 Cups
Preheat oven to 350°.
Grind 3 times with a fine blade:
11b.lean ham

Ys 1b. ham fat

Season with:
A pinch of cayenne

Ys teaspoon each mace, nutmeg and pepper
Put the mixture in a buttered 5 x 9-inch bread pan.
Cover with foil. Bake about 45 minutes. When
cool, cover top with Clarified Butter, 349, and
store refrigerated. Remove butter before serving.

CHICKEN OR HAM SALAD SPREAD

Chop until fine:
1 cup cooked chicken or ham
Add:
2 tablespoons finely chopped celery
Ya cup chopped blanched almonds or
other nutmeats
(Ya cup chopped pineapple or Y2 cup finely
chopped green olives)
Combine these ingredients with sufficient:
Highly seasoned mayonnaise
to make a paste that will spread easily.

SMALL PIZZA CANAPE

Preheat broiler.
Serve sectioned pizzas, 610, as canapés. If you
are in a hurry, substitute for pizza dough:
Biscuits or small English muffins
Tear either in two horizontally and toast the flat
sides under the broiler; spread on the reverse a
mixture of:
1Y2 teaspoons Chili Sauce, 847
Strips of sharp cheddar or grated
Mozzarella or Gruyére cheese
Y8 teaspoon oregano



Top with an:
Anchovy fillet
and drizzle over all:
A little olive oil
Toast 5 inches below broiler element until the
cheese is thoroughly melted.

FOIE GRAS AND LIVER CANAPES

You may serve paté in a crust, sliced, as a canapég,
494; cut it into rondelles on toast; or incorporate
it into Brioches, 615, Bouchées, 645, pastry, bar-
quettes or turnovers. See 493-496 for a number of
versions of liver pastes, soufflés and patés—simple
and complex.

LIVER SAUSAGE CANAPES

I. Combine and mix to a paste:
Ya Ib. liver sausage
1 or more tablespoons cream
(1 tablespoon brandy)
Fold in lightly:
Ya cup or more chopped watercress
Serve on rye bread or toast.

Il. Make a paste of:
2 cup liver sausage
2 tablespoons tomato paste
(A few drops Worcestershire sauce)
Spread on thinly cut crustless bread, then roll and
toast.

CLAM PUFFS

Try also some of the dips on 89 as ingredients
in this recipe.
Preheat broiler.
Combine:
1 package cream cheese: 3 oz.
2 tablespoons whipping cream
1 cup minced clams
s teaspoon mustard
1 tablespoon Worcestershire sauce
¥a teaspoon salt
Y2 teaspoon grated onion or onion juice
Heap the mixture on toast rounds and run under
broiler.

CRAB OR LOBSTER PUFF BALLS

Serve these only if you have time to whip the
cream and fill the puff shells at the last minute.
The charm of this canapé lies in the bland creami-
ness of the filling and the dry crunchiness of the
casing.
Shred or dice:

Cooked crab or lobster meat
Combine lightly 2 parts of the chilled seafood
with:

1 part stiffly whipped seasoned cream

Put the mixture into:

Small cream puff shells, 646
Sprinkle the tops with:

Chopped parsley and basil
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Serve open or put puff lid on top after filling.
Good hot or cold, but serve promptly—and we
mean at once.

SHRIMP PUFFS
24 Puffs
Preheat broiler.
Chop:
12 cooked shrimp
Whip until stiff:
1 egg white
Fold in:
Ya cup shredded cheese
s teaspoon salt
s teaspoon paprika
A few grains red pepper
Y2 cup mayonnaise
and the shrimp. Heap these ingredients lightly
onto crackers or rounds of toast. Broil the puffs
until light brown. Serve hot.

LOBSTER CANAPE

Combine:
Chopped cooked lobster meat
Chopped hard-cooked eggs
Chopped cucumbers
Well-seasoned mayonnaise
Serve on:
Barquettes, 69

CREAMED SEAFOOD CANAPES

A little messy, but definitely in the class of what
the French call amuse-geules or, freely translated,
palate-teasers.
Preheat broiler.
Combine:
%2 Ib. cooked oysters, lobster, crab or tuna meat
2 |b. Sautéed Mushrooms, 308
1 cup rich White Sauce 11, 341
1 tablespoon finely chopped green pepper
1 tablespoon chopped pimiento
s teaspoon curry powder or
1 teaspoon Worcestershire sauce
3 tablespoons dry white wine
Salt and pepper
Heap the mixture on rounds of:
Toast
which may be spread with:
Anchovy paste
Sprinkle the tops with:
Au Gratin 11, 553
Broil the canapés until slightly brown. Serve at
once.

MARINATED HERRING AND
ONIONS ON TOAST
Drain:
Marinated herring
Place fillets on:
Squares or rounds of toast
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Cover with:

Thin slices of Bermuda onion
Sprinkle with:

Chopped parsley or watercress
Serve promptly.

ANGELS ON HORSEBACK

May also be served as a savory, see 755.
Preheat oven to 400°.
Toast lightly and butter:

Small rounds of bread
Wrap:

Large drained oysters
with:

Very thin pieces of bacon
You may lightly spread the inner surface of the
bacon with:

(Anchovy paste)
Secure with picks and place the canapés in a pan.
Bake about 3 minutes or long enough to crisp the
bacon. Drain well. Remove the picks and serve on
the toast.

SMOKED SALMON CANAPES

If the salmon you are served is pale pink and not
salty, it has been truly smoked; but if it is a strong
red in color and very salty, smoke salt extract, 570,
has been used in the processing. Salmon for ca-
napés should be sliced across the grain as thinly
as possible. 1t is delicious when served garnished
with cucumber or egg. The thin slices make an
ideal lining for tarts or barquettes.

I. Place on crackers or squares of toast very thin
slices of:
Smoked salmon

Dust with:

Freshly ground pepper
Sprinkle with:

Lemon juice
Serve at room temperature.

Il. Or, top with a slice of:
Stuffed olive
Brush the canapés with:
Mustard or Aspic Glaze, 368

I, Or, top the salmon with:
Guacamole, 83
and serve on toasted rounds.

IV. Or, garnish with a mixture of:
Hard-cooked egg yolk, grated onion and
capers

SARDINE CANAPE ROLLS
Preheat oven to 400°.
Mash with a fork:
12 skinless, boneless sardines
Add:
2 teaspoon Worcestershire sauce
2 teaspoon Tomato Catsup, 847
1 tablespoon finely cut celery or onion
1 tablespoon chopped stuffed olives
Moisten these ingredients until they are of spread-
ing consistency with:
Mayonnaise or French Dressing, 360
Season with:
Salt and pepper
Cut the crusts from:
Thin slices of white bread
Spread the sardine mixture on the bread. Roll the
slices and secure them with picks. Toast the cana-
pés until lightly browned and serve very hot.



HORS D’OEUVRE

Hors d‘oeuvre and canapés are types of food
served with drinks. The canapé, 66, sits invitingly
on its own little couch of crouton or pastry tidbit,
while the hors d’oeuvre is a free agent, so to
speak, gregarious and ready to meet up with what-
ever bread or cracker is presented separately.

If hors d'oeuvre and canapés are served at a
cocktail party, they become an end in themselves,
and so may be more varied and substantial than
when they are designed as appetizers. The illustra-
tion above shows an assemblage of such hors
d’oeuvre. What a fillip to festivity when you get
out an heirloom caviar server like the one above,
or the compartmented dishes you triumphantly
bid on at last month’s antiques auction, and fil!
them with smoked salmon curls, toasted nuts,
olives, cheese-stuffed celery or green pepper
slices, marinated mushrooms and buttered rad-
ishes! Hot hors d’oeuvre are represented by the
candle-warmed dish of quenelles, 205. And you
may lighten the eftect of more formal containers
by including on the buffet table a handsome big
Savoy cabbage—a ‘centerpiece” all in itself—
scooped out, 78, to hold a shellfish dip, 91, and
festooned with small shrimp. When you add a
few canapés of your choice, and put within easy
reach some of the delightful breadstuffs now com-
mercially available, you will already have gone a
long way toward confounding that jaded circuit-
goer who characterized the cocktail party as “a
féte worse than death.”

When intended for appetizers, many hors
d’oeuvre are rich in fat or are combined with an
oil or butter base to buffer the impact of alcohol
on the system. If, during preprandial drinking, the
appetizer intake is too extensive, any true enjoy-
ment of the meal itself is destroyed. The palate is
too heavily coated, too overstimulated by spices
and dulled by alcohol. For these reasons and on
most occasions, don’t hesitate to simplify your
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appetizer list; nuts, olives, and a few interesting
spreads usually suffice. A very hot, light soup be-
tween hors d’oeuvre and dinner is often a help in
clearing the palate for the more delicate and subtle
flavors of the meal. :

While hors d’oeuvre, freely translated, means
"outside the main works,” and while we approve
of serving imaginative combinations, it is impor-
tant to remember that, unlike the opera overture,
the hors d’oeuvre course should not forecast any
of the joys that are to follow. Should you serve—
either in the living room or at table—caviar in
pickled beets or anchovy eggs on tomatoes, forget
the very existence of beet and tomato when plan-
ning the dinner. This is not a superfluous caution,
for one encounters many such carelessly repeti-
tious meals. » Choose for living room service bite-
sized self-contained canapés or hors d’oeuvre, un-
less you are furnishing plates. Serve hot hors
d’oeuvre fresh from the oven. If they are the type
that will “hold,”” use a hibachi, 156, a chafing dish,
or an electrically heated tray. » Cold hors
d’oeuvre may be transferred directly from refrig-
erator to serving point, or set first on chilled
platters over cracked ice. Cheeses should be pre-
sented at a temperature around 70°. > Allow 6 to
8 hors d’ceuvre per person.

Here are a few types of food which are particu-
larly appropriate for the hors d’oeuvre course:
caviar, 87; patés and terrines, 494; Vegetables a la
Grecque, 281; Stuffed Artichokes, 100; Stuffed
Brussels Sprouts and Beets, 83, and Cherry Toma-
toes, 84; and Marinated Mushrooms, 84. You may
also use spreads and dips, 89; deviled, pickled,
truffled or chopped eggs, 82; skewered or bacon-
wrapped tidbits, 80; sauced smoked seafood;
quenelles, 205; and timbales, 231; choice hot and
cold sausages; glazed or jelled foods; nuts, olives
or cheeses. From the Salad chapter, choose indi-
vidual aspics; a filled ring of aspic, 115; one of the
mousses, 120; or an ltalian, Viennese or Russian
salad. From the Vegetable chapter, choose Rata-
touille, 304.

WAYS TO SERVE HORS D’OEUVRE
AND CANAPES

Food often looks more dramatic if some of it can
be presented on several levels. Sometimes, unfor-
tunately, this technique can be exhibited in quite
alarming ways. Look at the complex, inedible
architectural underpinnings by which the glories
of ancient chefs used to be supported—and still
are today, on celebratory occasions—in some
large hotels and restaurants. Artificial coloring,
fussy detailing, slick surfaces abound. Don’t tor-
ture and mortify buffet food. Instead, play up its
gustatory highlights and allow its subtle natural
colors and textures to glow. And set off hors
d'oeuvre with plenty of attractively cut vegetables
and garnishes of fresh herbs and greens, 99.
Keep in mind, too, what the hors d’oeuvre plat-
ter will look like as it begins to be demolished: it
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is often more sensible to arrange several small
plates which are easily replaced or replenished
than one big one which may be difficult to restore
to its pristine glory.

lllustrated below are a few effortless construc-
tions designed to give the hors d‘oeuvre platter a
focus of interest. Simplest are a big red apple cut
off at the bottom for stability; stud it with deli-
cacies on picks for a small impromptu children’s
party; or, for an outdoor grill, use a big po-
tato. The grapefruit “pincushion” will look more
attractive if it consists of a three-quarter round, as
shown, instead of a mere half. Larger and more
ambitious are the pair of pineapple halves at
center; the shrimp-studded eggplant pictured on
375; and the cabbage-container on 77. While
Savoy cabbages make perhaps the most elegant
receptacles, red cabbages harmonize colorfully
with foods like stuffed beets and slices of pate.
Even plain, everyday cabbages can be made inter-
esting if you can persuade your greengrocer to let
you have one from which the outer leaves have
not been hacked, or if you can get one intact
straight out of the garden. Curl the leaves back
carefully, so as not to bruise them. Into the center
of these and other cabbages you may cut a cavity
into which you can insert a sauce bowl, deep
enough so the curled leaf edges will conceal its
rim.

Just by the adroit placement of food on an hors
d’oeuvre platter, you can bring about height vari-
ations and attractive color relationships. On an ob-
long plate, for instance, try centering some dainty
triangular toasts or breads, peaks up like a long
mountain range. Place small well-drained mari-
nated shrimp along the base of the range on
either side, and accent the watercress-garnished
edge of the platter with French endive or celery
filled with Guacamole, 83, and smoked salmon
wrapped around individual marinated asparagus
tips.

If platters need not be passed, you may also
achieve height contrasts by placing cold hors
d’oeuvre on crushed ice on a layered tray similar
to that shown on 66, or on a simple épergne. If
you use a silver or metal tray » you may want to
protect it from food acids by an undergarnish of
lettuce, grape leaves, croutons or diced aspic, 113.

We saw a chef friend rapidly arrange a tray al-
most entirely from stored foods—a gala quickie
you can reproduce when a merry mob descends

on you with short or no warning. Garnish a large
platter with lettuce. For the center, make a large
mound of Russian Salad, 99, using canned drained
vegetables; or one of shrimp salad; or a Spiced
Cabbage Mound, 83. Garnish it with slices of
tomato as a base for hard-cooked egg slices
and top with a tiny tip cluster of tarragon, thyme
or parsley. Or cut the eggs and tomatoes into
wedges and border the mound by placing the
wedges against it, with the yolk side against the
salad, see 82.

Other possibilities—depending on the state of
your larder—are a mound of creamed cottage
cheese decorated with tender stalks of burnet
pressed into the mound to resemble coarse fern
fronds and accented with borage blossoms; a
double spiral of overlapping radish disks, the in-
terstices filled in with chopped chives. The platter
may be garnished at each end with lemon slices
and a cluster of canned white asparagus tips
bound together with onion or lemon rings, or
green pepper cups holding caviar or a Liver Sau-
sage Paté, 75. Another expedient is to open a
fresh crock of cheddar or Liptauer cheese and
press it into instant service as the principal fea-
ture; or prepare a filled Edam or Gouda, 81. Even
the contents of a can of good white-meat tuna,
coated with mayonnaise and attractively garnished
with ripe olives or capers, looks good when sur-
rounded by canned drained artichoke hearts or
hearts of palm and filled in with shrimp or mus-
sels. These may be sprinkled with a vinaigrette,
sour cream and chili sauce, or mayonnaise; or
you may place a few small bowls of sauces on
the platter. Don’t forget an occasional garnish of
anchovy or pimiento strip. And remember that a
plate of interesting breads and crackers is a most
attractive foil and accessory.

ABOUT ANTIPASTO

Antipasto—or ‘“‘what comes before the pasta
course’’—can be a snack with drinks or the base
of an entire luncheon. This ever-present constitu-
ent of Italian menus is an assortment of hard sau-
sages; prosciutto with melon or figs; fish, such as
anchovies, sardines and Mediterranean tuna;
pickled onions, beets, peppers, artichokes, cauli-
flower and mushrooms; highly seasoned garban-
zos; and cold eggplant in tomato purée. It also
includes fresh tomatoes, fennel, 304, cheeses—the
hard types, as well as Mozzarella and ricotta—fine
crusty breads, and deep-fat-fried fish, meat, fowl
or game, which goes under the name of Fritto
Misto, 243, when encased in a light batter.

Some suggestions for antipasto are listed below.
Serve them on platters or make them up on indi-
vidual plates.

Tomato slices cut lengthwise
Vegetables a la Grecque, 281
Anchovies

Seviche, 88

Smoked Salmon Rolls, 88




Rollmops, 88

‘Pickled Oysters, 89

Marinated Mushrooms, 84

Stuffed Celery, 84

Pickled Beets and Caviar, 87
Ratatouille, 304

Sardines

Slices of salami

Hard-Cooked Eggs, 220

Masked Eggs, 225

Garlic Olives, 85

Cucumber and green pepper sticks
Stuffed Leeks, 84

Black Radishes, 84

Artichoke Hearts a la Grecque, 281

ABOUT SMORGASBORD

This Scandinavian spread has been so thoroughly
adapted in this country to the casual cocktail hour
that some of us have lost sight of its original im-
portance. Smorgasbord in its home territory is a
square meal in itself, not the prelude to one. Its
mainstays of meat and fish—and the aquavit
which washes them down—are climatic impéra-
tives when subarctic weather hovers for months
outside the door. Like all native dishes, it closely
reflects a country’s ecology and its people’s way
of life.

The foods of which a smorgasbord is tradi-
tionally composed are sufficiently dissimilar to re-
quire at least three plates and silver services per
person, so that the flavors of one course do not
disturb those of the next. Typical of those first
presented are herring, hot and cold, smoked eel,
salmon or shellfish—all served with small boiled
potatoes, seasoned with dill—and at least three
kinds of bread with small mountains of butter
balls. In fact, it is its bread and butter that gives
this kind of meal its name.

With the first change of plate come cheeses,
deviled eggs, pancakes and omelets with lingon-
berries, sausages, marinated and pickled vegeta-
bles, and aspics.

With the next, hot foods are in order, such as
meatballs, ham with apples, goose with prunes,
tongue and baked beans. Although many of these
foods are prepared in advance, their true charm
lies in the freshness of their garnish and arrange-
ment. Do not leave the platters with their cut
meats exposed too long on the buffet table.

To assemble a smorgasbord from some of the
recipes in this book, see Herring, 407 and 408,
Swedish Rye Bread, 599, salmon hors d’oeuvre, 88,
Cold Glazed Salmon, 411, Swedish Meatballs, 489,
Crépes with Lingonberries, 237, and shrimp dishes.

CRACKERS AND BREADS

TO SERVE WITH HORS D’OEUVRE
Bought crackers and breads can be dressed up into
delightful additions to the hors d’oeuvre table
with the cut of a knife, a few aromatic seeds, a
bit of cheese and an oven. See fancy Breads and
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Crackers for Soup, 195, and bread and cracker
recipes on 635-637.

*Yau may also bake small Biscuits, 632, Beaten
Biscuits, 634, Corn Dodgers, 628, and Corn
Zephyrs Cockaigne, 628. Bake Grissini, 606, or
some good rye, cheese or French breads. Make Po-
tato Chips, 323, and don't forget Cheese Straws,
641, and unsweetened pastries in variety, 638 to
641.

NUTS AS HORS D’OEUVRE

These can be roasted or shallow-fried.

1. Preheat oven to 300°.

To roast, put in a greased shallow pan:
Blanched or unblanched nuts, 562: almonds,
pecans, peanuts, pistachios or cashews

Bake until golden, 15 to 20 minutes.

Sprinkle during baking with:
(Melted butter)

seasoned lightly with:
(Celery salt, onion salt, cayenne, chili powder
or paprika)

Il. Have ready:
Blanched or unblanched nuts, 562

For every cup of nuts, allow:

2 cup vegetable oil
Cook the nuts in oil heated to 365° until golden.
Test so as not to overcook—pecans and Spanish
peanuts will need about 2 minutes. Drain nuts
on paper toweling. After salting, store tightly cov-
ered.

CURRIED NUTS
Combine in a skillet:
Ya cup olive oil
1 tablespoon curry powder
1 tablespoon Worcestershire sauce
s teaspoon cayenne
When this mixture is very hot, add:
2 cups nuts
Stir until well coated. Line a baking pan with
brown paper, pour in the nuts and bake at 300°
about 10 minutes or until crisp.

SKEWERED CHESTNUTS
Prepare:
Boiled Chestnuts I, 298
by boiling in milk. Omit the vinegar. When the
chestnuts are cooked until soft enough to pene-
trate with a fork, roll them in a mixture of:
Au Gratin I1ll, 553
Place on a greased baking dish and run under a
hot broiler for a few moments. Dust with:
Chopped parsley
Serve at once on picks.

8 ROASTED CHESTNUTS
Preheat oven to 425°
» Prick the shells of:
Chestnuts
with a fork before putting them in the oven for
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15 to 20 minutes—or they may explode. More
hazardous, but more fun, is to roast the chestnuts
in a pan such as that shown below, on a cold
winter’s evening, on the coals of an open hearth.
A childhood game was for each of us to cheer on
our own chestnut to pop first.

TOASTED SEEDS

Separate the fiber from:
Melon, pumpkin, squash, sunflower
or watermelon seeds
Cover with:
Salted water
Bring to a boil and » simmer 2 hours. Drain and
dry on brown paper. Then:

I. Fry as for Nuts as Hors d'Oeuvre 1, 79.

Il. Spread the seeds in a shallow pan. Coat with:
Vegetable oil
(Salt)
Bake in a 250° oven until golden brown. Stir from
time to time.

PUFFED CEREALS FOR COCKTAILS
Melt in a skillet, over low heat:
¥4 cup butter
Add:
(1 clove garlic, pressed)
Stirin lightly:
12 cups crisp small cereals
12 teaspoons curry powder
1 teaspoon celery salt
1 tablespoon Worcestershire sauce
(1 cup pumpkin seeds or nuts)
Mix gently until the cereal has absorbed the sea-
soned butter. Drain on paper toweling and serve at
once.

SEASONED POPCORN OR
POPPED WILD RICE

Prepare:

Popcorn, 790, or wild rice as for popcorn
Season with:

Melted butter

(Squeeze of garlic or onion juice)

(Grated sharp cheese)

STUFFED DRIED FRUIT APPETIZERS
Highly decorative surroundings for Glazed Cock-
tail Ribs, 85.

Prepare well in advance, as described in Prunes
in Wine, 141:

Dried apricots, dates or prunes
Drain the fruit and reserve the liquor for sauces,
gravies, etc. Place in each cavity 1 or 2 of the
following:

A walnut or other nutmeat

A canned water chestnut

A sautéed chicken liver

Chutney

Cheddar or Roquefort cheese
The fruit may be served cold or hot. You may also
wrap each piece with:

A narrow strip of bacon
Secure it with a pick and bake in a 375° oven
until the bacon is crisp.

COLD SKEWERED TIDBITS

Alternate on cocktail picks:
Small onions with pieces of cocktail sausages
and gherkins
Squares of cheese with pickle slices,
stuffed olives or small onions
Slices of raw carrot and blocks of
tongue or ham
Shrimp, lightly flavored with mustard and
pieces of celery, or Celeri-Rave
Rémoulade, 102
Squares of cheese and slices of green onion,
topped with a ripe olive
Chilled balls of cream cheese, sprinkled with
paprika or mixed with chopped olives
and anchovy or smoked herring or
salmon sections
Pieces of ham and watermelon pickle
Cubes of smoked turkey and honeydew
melon

PROSCIUTTO AND FRUIT

On small picks alternately interlace:
Prosciutto or Virginia ham slices

around:
Melon balls
Pineapple, pear or peach chunks
Fresh figs
The fruit may be marinated in:
(Port wine)
At the very tip of the pick, impale a clustered
tip of:
Mint leaves

8B HOT SKEWERED TIDBITS OR
TIDBITS EN BROCHETTE

Hors d’oeuvre en brochette may be broiled with
or without wraps. Attractive skewer combinations
of the unwrapped kind include: bacon and
blanched sections of onion; scallops, mussels,
shrimps or oysters with bacon and firm miniature
tomatoes; chicken livers or pieces of calf liver or
kidney alternating with cocktail sausages and
mushrooms; diced eggplant or squash, blanched
small onions, cherry tomatoes and bacon; shrimp
or diced lobster, diced cucumber and stuffed




olives; pieces of fish, sections of blanched celery
and bacon; sections of sausage and pickled on-
ions; bacon and small chunks of unpeeled apple.
See also Skewered Chestnuts, 79.
Any of the following may be surrounded by:

Thin strips of bacon or ham
secured to them with picks, impaled on skewers,
and broiled until the bacon is crisp:

Pineapple chunks

Spiced cored crab apples

Prunes stuffed with almonds

Watermelon pickles

Dates stuffed with pineapple

Skinned firm grapefruit sections

Large stuffed olives

Pickled onions

Smoked oysters or mussels

Raw scallops or oysters

Cooked shrimp

Sautéed chicken livers

RUMAKI
Cut into bite-sized pieces:
Chicken livers
Sprinkle with:
(Soy sauce)
Prepare an equal number of:
Ys-inch canned water chestnut slices
Marinate the chestnuts in:
(Port wine)
Wrap a piece of liver and one of water chestnut
together in:
Y2-inch-wide slice of bacon
Secure with a wooden pick or small metal skewer
and broil slowly until the bacon is crisp. Serve hot.

FILLED EDAM CHEESE

Fine for a buffet meal. Hollow:
A small Edam or Gouda cheese
Crumble the removed part. Combine it with:
2 teaspoons or more Worcestershire sauce
or red wine
1 tablespoon prepared mustard
A few grains cayenne
1 or 2 tablespoons fresh or dried minced herbs
Or, to preserve its lovely characteristic flavor,
blend just enough:
Whipping cream
with the cheese to make it easy to spread. Refill
the cheese shell. Serve it surrounded by toasted
crackers.

EDAM NUGGETS
About 16

Combine:

1 cup shredded Edam cheese

2 tablespoons finely chopped celery

s teaspoon dry mustard

2 tablespoons cream or ale

Make into small balls and roll in:
Finely chopped parsley
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VICKSBURG CHEESE ROLL OR BALL

Blend with a fork until smooth:
/3 Roquefort cheese
Y3 cheddar cheese
Y3 soft cream cheese
Sprinkle thickly a large piece of waxed paper with:
Paprika
Roll the cheese mixture into a sausage shape, then
on the paper until it has a generous coating of
paprika. You can cut it into slices later. You may
also shape the mixture into a large ball, which can
be rolled in:
(Chopped nuts or finely chopped dried beef)
Place in refrigerator to chill.

NUT CHEESE BALLS
About 16
Work to a paste:
1 cup Roquefort cheese, or part Roquefort
and part cream cheese
2 tablespoons butter
1 teaspoon Worcestershire sauce or
1 tablespoon brandy
1 teaspoon paprika
A few grains cayenne
Shape into 1-inch balls. Roll them in:
%2 cup ground nutmeats
Chopped herbs or watercress
Chill. This is also effective made into one large
cheese ball.

TOMATO ASPIC WITH
TASTY CENTERS

8 Servings
l. Prepare:
Tomato Aspic, 114
When it is about to set, pour into wet individual
molds or ice cube molds and fill them to one-
third of their capacity. Combine and roll into
balls:
1 package soft cream cheese: 3 oz.
1 tablespoon anchovy paste
2 drops Worcestershire sauce
Drop a ball into each mold and cover it with aspic.
Chill the aspic until firm. Unmold on lettuce
leaves. Serve with:
Mayonnaise

Il. Use for the filling:
Any small pieces of well-seasoned cooked
meat, fowl or fish

ANCHOVY CHEESE OR
KLEINER LIPTAUER

See also Liptauer Cheese, 757.
Work until smooth:
2 packages cream cheese: 6 oz.
Work in:
3 tablespoons soft butter
2 minced anchovies
172 tablespoons grated onion or
1 minced shallot
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1Yz teaspoons chopped capers
2 teaspoon caraway seed
% teaspoon paprika
2 drops Worcestershire sauce
Salt as needed
Shape the mixture into small patties. Chill thor-
oughly.

NUT CREAMS
Roll into %-inch balls:
Soft cream cheese
(Squeeze of garlic or lemon juice)
Flatten balls slightly between:
2 salted English walnuts or pecans

CHEESE CARROTS

Grate:
Yellow cheese

Moisten with:
Cream or salad dressing

until it is of a good consistency to handle.

Shape into small carrots. In the blunt end, place:
A sprig of parsley

DEEP-FAT-FRIED
HORS D’OEUVRE

If you can lick the service problem and offer this
type of hors d’oeuvre while hot and just out of the
fryer, nothing is more delicious. Consider the
other suggestions in this chapter, as well as Tem-
pura, 243, and Fritto Misto, 243.

CHEESE BALLS FLORENTINE
About 30
» Please read about Deep-Fat Frying, 147.
Measure by packing closely:
1 cup well-drained cooked spinach
Put it through a purée strainer or chop it in the
X blender until fine. Stirin:
2 beaten eggs
12 cups fine dry bread crumbs
1 tablespoon grated onion
2 cup shredded cheese
1 teaspoon salt
1 tablespoon lemon juice
Shape this mixture into 1%2-inch balls. Coat with
a Bound Breading, 552. Fry in deep fat heated to
375° until brown and crisp. Drain on paper towel-
ing. Serve with:
Thickened Tomato Sauce, 352, or
Hollandaise Sauce, 358

FRIED CHEESE DREAMS
About 36
» Please read about Deep-Fat Frying, 147.
Mix:
2 Ib. shredded Swiss cheese
3 well-beaten eggs
1 teaspoon double-acting baking powder
1 tablespoon sherry
Ys teaspoon paprika

Put some flour in a narrow glass or cup. Drop a
tablespoon of the mixture into the flour and swirl
until it is coated with flour. Fry in deep fat heated
to 375° until golden brown.

PASTRY CHEESE BALLS

About 36
Preheat oven to 450°.
Prepare dough for:

Cheese Straws, 641

Pinch off pieces of dough and form into 3-inch
balls. Chill for 2 hours, if possible, and bake about
10 minutes. Serve hot or cold.

ABOUT EGGS AS HORS D'OEUVRE

Perhaps no other single food plays such a varied
role in hors d'oeuvre as eggs do. You find them
plain hard-cooked as a bland foil for the many
spicy items surrounding them; deviled in the most
complex ways, with anchovies, curry, capers, cav-
iar; truffled and En Gelée, 117, or pickled. They
are particularly useful cut into fancy shapes as
garnishes for other hors d’oeuvre—or with the
whites and yolks chopped very finely.

Overlap slices of hard-cooked egg as shown in
the clay casserole at the top on the right, or pink
the whites with an hors d’oeuvre cutter—second
from the top on the left. Garnish egg slices with
caviar, olive, small shrimp, herbs or rolled anchovy
fillets shown bottom left and on the far right
in the second row. Deviled or plain hard-cooked
eggs may be similarly garnished, and the deviled
ones may be further decorated by using a pastry
tube filled with the softened yolk. On the bottom
right are 3 cuts for deviled egg cups. Pictured
lower left center is a molded salad garnished with
sliced egg sections in a pinwheel and wreathed.
with parsley or chervil. Another mold to the right
shows a center of sieved egg yolk and sections of
white forming a casual chrysanthemum motif. To
make the border on the top left, alternate wedges
of tomato and hard-cooked egg.



GARNISHED ASPARAGUS SPEARS

Marinate:
Canned white asparagus tips

in:
French Dressing, 360

Wrap around the base of each spear:
Thinly sliced ham, smoked salmon
or prosciutto

Serve chilled.

AVOCADO SPREAD OR GUACAMOLE

% A holiday touch here is a bit of pimiento or a
slice of stuffed olive for garnish. Guacamole makes
a great celery stuffer.

I. Peel:
1 or 2 ripe avocados
Mash the pulp with a fork. Add:
Onion juice and lemon juice
Salt
(Tomato pulp—a very small amount)
Heap this on small crackers or toast. Garnish with:
Paprika and parsley or a touch of peeled,
seeded, chopped green chili peppers

1I. Have ready a combination of:
1 peeled, seeded, chopped ripe tomato
1 finely chopped scallion with 2 inches of
the green
(Y2 seeded, chopped green pepper)
22 teaspoon chili powder
1 teaspoon olive oil
1 tablespoon lemon or lime juice
2 teaspoon coriander /
Salt and pepper
Add to the above, just before spreading:
2 peeled mashed ripe avocados

AVOCADO AND CHUTNEY
Peel just before serving and slice lengthwise into
4 to 6 thick slices:
Avocado
Fill the hollow at the base of each slice with:
Chutney, 846

MARINATED BEANS
Drain:
2 cups canned garbanzo beans or freshly
cooked haricots blancs
Prepare the following marinade and soak the
beans in it 4 hours:
2 tablespoons lemon juice
2 tablespoons red wine vinegar
%2 cup olive oil
Garlic clove
Various herbs
Drain and serve chilled.

STUFFED BEETS COCKAIGNE

I. Prepare, leaving them whole, very small and
shapely:
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Cooked or canned beets
If small beets are not available, shape large ones
with a melon scoop. Hollow the beets slightly.
Fill the hollows with:

Caviar
sprinkled with a very little:

Lemon juice
Garnish with:

A sprig of parsley or lemon thyme

1. Fill the beet cups with:
Frozen Horseradish Sauce, 357

HI. Or fill them with a combination of:
Chopped hard-cooked eggs
Mayonnaise
Herbs, preferably chives and tarragon

IV. You may also fill them with:
Chopped vinaigretted cucumbers
and garnish with:
Anchovy

STUFFED BRUSSELS SPROUTS

Drain well:

Cooked or canned Brussels sprouts
Cut a small hollow in each one, preferably from
the top. Drop into each hollow:

2 teaspoon French Dressing, 360

Chill them. Fill with any:

Sandwich spread or salad mixture
Use liver sausage and tomato paste, cream cheese
and chives or anchovy, adding the chopped center
portion of the sprouts to the spread. Garnish with:

A sprig of parsley, savory, basil, etc.
Serve several as a salad or use as hors d’oeuvre.

SPICED CABBAGE MOUND
A decorative platter for a buffet or first course.
Shred:
White cabbage
Dress it with equal parts of:
Mayonnaise
Chili Sauce, 847
Arrange it in a mound. Cover the top with:
Marinated shrimp
Surround the mound with:
Deviled eggs, topped with caviar

MARINATED RAW VEGETABLES

OR CRUDITES VINAIGRETTE

Slice julienne, 296, and arrange in groups on a

large platter a combination of some of the follow-

ing:
Raw sweet green peppers, carrots, zucchini,
turnips, Florence fennel, cucumber, celery,
green and red cabbage, very fresh large
mushrooms

Coat each pile with:
Herbed French Dressing, 360

Serve chilled.
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MARINATED CARROTS

Slice as thin as soup noodles:
Carrots

Marinate the slices in:
Lemon or orange juice
A little sugar

Serve well chilled.

RADISH HORS D’OEUVRE
I. Dip whole or strips of:
White or red radishes
in:
Whipped cream
seasoned with:
Salt
Vinegar

II. Or serve red radishes cut in rose shapes. illus-
trated below, filled with:

Anchovy Butter or other Seasoned

Butters, 349

Ill. Remove the rind from solid black radishes and
slice thinly across the grain. Soak them covered in
a little salted water about 15 minutes. Drain. Mari-
nate in a mixture of:

Qil

Vinegar

White pepper
Serve chilled.

CELERY CURLS

Separate, then wash the inner smaller:

Stalks of celery
Trim leaves. Cut several long gashes in each rib.
Soak in ice water until crisp and curled, as
sketched above, and serve on a tray with buttered
radish roses, see Il, above.

STUFFED CELERY, FINOCCHIO,
FRENCH ENDIVE OR
BAMBOO SHOOTS

I. Combine:
1 tablespoon butter
1 tablespoon Roquefort cheese

1 package cream cheese: 3 oz.
Salt
(1 teaspoon caraway, dill or celery seed)
Place this mixture in:
Dwarf celery or finocchio ribs, the leaves of
French endive, or separated canned
bamboo shoots
If you want them to look very elegant, force the
cheese mixture through a large pastry tube onto
small individual ribs or endive. Sprinkle with:
Faprika
Chill.

Il. Fill vegetable with:
Guacamole, 83

I, Or with:
Caviar and cultured sour cream, with
a little lemon juice

STUFFED CHERRY TOMATOES

Cut off tops and with a melon scoop hollow out:
Large cherry tomatoes

Fill with crab meat or any salad mixture or sand-

wich spread.

STUFFED LEEKS
18 to 24 Pieces
Cut into 1%2-inch cross sections the white por-
tions of:
3 large cooked leeks

When chilled, cut the cross sections in two,
lengthwise. Stuff the leeks with Shrimp or Shad
Roe Salad, 108. Coat the top with more:

(Mayonnaise)
or garnish with a tiny sprig of:

(Fresh lemon thyme)

CUCUMBER LILY
Have ready:
Thin slices unpeeled cucumber

3-inch carrot sticks
Gently fold the cucumber slice around the base of
the carrot stick. Fold a second slice around the
stick from the other side. These form the lily
petals, with a carrot stamen in the center. Fasten
with a pick, being careful to catch all four lapped
edges of the cucumber as well as piercing the car-
rot stick. Wrap flowers lightly in a moistened
paper towel and refrigerate until ready to use as
garnish for the hors d’oeuvre or salad tray.

MARINATED MUSHROOMS
Be sure to include in your repertoire Stuffed
Mushrooms, 308-309.
Marinate 1 hour or more:
Small button-type mushrooms or thinly
sliced large mushrooms
French Dressing, 360
(Dash herb vinegar)
Chopped chives or onion juice



Chopped parsley
Serve on:

Lettuce or watercress
or on picks.

ABOUT OLIVES

While the grading and typing ot olives is taken
very seriously by the processors, what should mat-
ter most to the cook is that size does not neces-
sarily have anything to do with quality. You don’t
have to be a connoisseur to know that the big,
woody dull-green queen olives can’'t compare in
flavor or in texture with the small, succulent, yel-
lowish Manzanilla fines.

Try various types in making up your hors
d’oeuvre tray. The green ones, picked unripe, are
treated with a potassium or ash solution and then
pickled in brine. Since they have not been heat-
treated, a film sometimes forms after the bottle is
opened. If this happens, you may float olive oil on
the surface of the liquid in the bottle before stor-
ing again, or rinse the olives in cold water, drain,
place in a clean jar and re-cover with a solution of
1 teaspoon salt and 1 tablespoon white vinegar to
a cup of water. Black olives are picked ripe, put
in a boiling brine and sold dried, pickled or in oil.
To reduce the saltiness of dried or pickled olives,
store them in olive oil that you can later use for
dressing.

There are many stuffings for olives: a sliver of
almond or pimiento, a slice of anchovy, smoked
salmon, prosciutto, etc. For a real treat, put in a
little foie gras and close with a pistachio nut.

GARLIC OLIVES

Drain the liquid from:
Green or ripe olives
Add:
12 peeled cloves garlic
Cover with:
Olive oil
Let stand 24 hours or more under refrigeration.
Drain. Remove the garlic and use the oil for salad
dressing. You may dust the olives with:
Chopped parsley

PASTRY-WRAPPED OLIVES
About 4 Dozen
Preheat oven to 400°.
Prepare the dough for:
Cheese Straws, 641
Wrap individually with about 1 teaspoon of this
dough, depending on size of fruit:

50 stuffed olives
so as to cover each fruit completely.

Arrange the covered olives on ungreased baking
sheets. Bake until dough is golden.

% If you want to reserve these nuggets for later
use, freeze until firm, then place at once in plastic
bags. Do not defrost before baking about 15 min-
utes and serving promptly.
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MARINATED ONIONS
Skin, then slice:

Bermuda onions
Soak 30 minutes in:

Brine: %3 cup water to 1 tablespoon salt
Drain. Soak 30 minutes in:

Vinegar
Drain, then chill. They are then ready to be served
side by side with celery, radishes, olives, etc.

PEPPER HORS D’OEUVRE

Remove skins from: ,

Sweet green or red peppers
by roasting under a broiler until soft and pliable.
Also remove top and bottom, core and seeds.
Marinate 15 minutes in:

Olive oil

Lemon juice
Slice the peppers vertically into thirds. On each
strip, put:

1 tablespoon Tuna Salad, 108, or

anchovies with capers
seasoned with the marinade and:

Chopped parsley
Form the strips into small sausagelike rolls and
hold closed with a pick.

STUFFED SNOW PEA PODS
Scrub:

Snow pea pods
Blanch the pods in boiling water for 30 seconds.
Drain, rinse in cold water and drain well again.
Refrigerate covered. Just before serving, cut off
the stem end of the pod diagonally. Fill a pastry
bag with:

Vicksburg Cheese, 81, and very finely

chopped nuts
or:

Finely chopped filling for Crab Puff Balls, 75
thinned down with:

Whipping cream
to a consistency that passes easily through the bag
without splitting the pod. Allow about 1 teaspoon
of filling for every pod.

MARROW HORS D’OEUVRE
Bake:
Beef marrowbones, 471
Serve the marrow with long spoons. It is delicious.

GLAZED COCKTAIL RIBS
Allow 2 to 3 Ribs per Person
Preheat oven to 350°.
Cut into 1-rib sections:
2 spareribs: about 5 |b.
Season with:
Salt and pepper
Place in a pan. Roast about 40 minutes. Drain the
fat. Reduce oven heat to 300°. During the next 35
minutes of cooking, brush the ribs frequently and
lightly with a marinade of:
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3 tablespoons catsup or Chili Sauce, 847
4 tablespoons honey or molasses
1 tablespoon grated fresh gingerroot
2 crushed garlic cloves
4 tablespoons soy sauce
2 tablespoons sherry
When crisp and well glazed, serve at once.

STEAK TARTARE OR
CANNIBAL BALLS

Forty-Eight 1-Inch Balls
We always tender this recipe with some misgiv-
ing because of the risks run’ in eating uncooked
meat and eggs. Cannibal balls are a mini-version
of the classic Steak Tartare or Cannibal Mound: a
clump of raw beef with a shallow indentation on
top into which a raw egg yolk is broken, garnished
with chopped onion, caviar or anchovy, and ca-
pers. The amounts indicated here will serve six
persons. Both for the cocktail hors d’oeuvre below
and for steak tartare the meat is prepared just be-
fore serving as follows:

Scrape with the back of a knife, turning the
meat several times until only the fibers remain,
or grind at home using a medium blade:

3 Ib. top sirloin
If you grind, the fibrous muscle will periodically
choke the grinder, allowing only the velvety por-
tion of the meat to get through  Whether you
scrape or grind, you will end with about 2 pounds
of meat. Mix with the meat:

2 egg yolks

2 cup very finely minced Bermuda onion
Reserve about one-fourth of the meat and arrange
the rest in 48 shapes similar to Jelly Tots, see illus-
tration on 717. Into each depression put.

1 caper

s teaspoon caviar: 22 oz. in all; or

Y2 mashed anchovy
Close the tops of the balls with the reserved meat.
Dip them in:
2 unbeaten egg whites
Roll them in:

¥s cup very finely chopped parsley

Arrange on a platter surrounded by small:

Sandwiches of buttered pumpernickel
Garnish the platter with radish roses, 84, and
sprigs of parsley.

MEATBALL HORS D'OEUVRE

Prepare:
Tiny meatballs, hamburgers, nutburgers,
Konigsberger Klops, 489, or small-sized
Dolmas, 492

Season them \vell. Serve very hot on picks or be-

tween small biscuits.

TONGUE, CHIPPED BEEF OR
BOLOGNA CORNUCOPIAS

Prepare one of the following spreads:
Seasoned creamed cheese, 71
Hard-Cooked Egg Spread, 73

Piccalilli, 844
Cultured sour cream and horseradish
Spread the mixture on very thin slices of:
Smoked boiled tongue, chipped beef or
bologna
Roll into cornucopias. Or stack 6 slices, wrap them
in waxed paper, chill and cut into 6 or more pie-
shaped wedges.

TINY BROILED SAUSAGES

Heat on a hibachi or broil:
Very small sausages

Serve them hot on picks with:
Mustard Sauce, 357

or grouped on skewers, tlambéed m.
Jamaica rum

SHERRIED CHICKEN BITS

Stew and place while still warm in a large jar:
Breasts of fat stewing hens
Leave the meat on the bone and cover with:
Sherry
Cover the jar closely and refrigerate 10 days be-
fore using. Skin, bone and cut the meat into bite-
sized pieces. Serve cold on picks between:
Salted walnut meats

ABOUT CHICKEN AND GOOSE LIVERS
AS HORS D’OEUVRE

Both these delicacies may be cut to bite size and
briefly sautéed; overcooking, as usual, is disas-
trous. The centers should remain pink. Simply
seasoned with salt, the livers may be served on
picks, or they may be wrapped in thin slices of
bacon and run under the broiler until the bacon is
crisp. See Rumaki, 81. You may prefer a liver
paté, 495 and 496, and use it for stuffing olives,
artichoke hearts or mushroom caps; or roll it up
like small cheroots in the thinnest slices of pro-
sciutto. Use liver pastes also in individual molds,
glazed with port or an aspic, 368. For paté sur-
rounded by pate, see Foie Gras Canapés, 75.

CHOPPED GOOSE OR
CHICKEN LIVERS

Drop into boiling seasoned water and simmer
until barely done:
1 Ib. chicken or goose livers
Drain and cool them. Cook until hard, shell, chop
and add:
2 eggs
Chop coarsely, then sauté:
2 medium-sized onions
in:
2 tablespoons butter
Chop or blend these ingredients to a fine paste.
Season to taste
adding:
(2 tablespoons chopped parsley)
(1 0z. cognac or brandy)



SMOKED TURKEY OR PHEASANT
HORS D’OEUVRE
Roll:

Thin slices of smoked turkey or pheasant
around:

Large pitted green olives
Serve on small picks.

ABOUT CAVIAR AND OTHER ROES

A lady was once moved to ask plaintively why
caviar is so expensive; to which a helpful maitre d’
replied: "“After all, madam, it is a year's work for
a sturgeon.” The best caviar is the roe of the stur-
geon, and the most sought-after caviar comes from
Iran and Russia as Beluga and Oscietre. A third
type, smaller because taken from a smaller Caspian
sturgeon, is called Sevruga and is the kind usually
obtainable in this country. None of these is either
fishy in taste, or briny—as only 2% salt by weight
is added as a preservative before transshipment to
America. The eggs should be shiny, translucent,
gray and large grained. » As imported fresh caviar
spoils in a few hours in temperatures of 40° or
above, always serve it on ice. Its high oil content
keeps it from freezing.

To serve individual portions attractively, heat
the back of a metal spoon, press it into an ice
cube and fill the depression with the caviar—using
a plastic spoon. » Never allow the caviar itself to
touch metal or to be served on it. If you spread
it on canapés or in barquettes, see 69, or stuff
beets with it, 83, be careful not to bruise the
eggs. The classic accompaniments are lemon
wedges, parsley, black bread, pumpernickel or
not-too-dry toast. Although hard-cooked egg
whites and yolks and onions—all very finely
minced and separately arranged—are more fre-
quently used as a garnish, connoisseurs consider
them less suitable than the simpler lemon and
parsley. Other favored ways to serve caviar are in
blinis with sour cream, 238, or simply mixed half
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and half with sour cream. Caviar should be ac-
companied by either slightly chilled white wines
or—preferably—champagne or vodka.

Other types of caviar are the roes of salmon,
carp, cod, herring, lumpfish, pike, tuna and gray
mullet. Those of cod, salmon, carp, pike and tuna
are red or pink, and all are more gelatinous than
sturgeon roes. To cook roes, see 411. For a sauce
made of roe, see Caviar Butter, 350, and the recipe
just below. To preserve caviar, see 814.

TARAMA

About 22 Cups
This coral-pink roe mixture is served throughout
Greece as a salad dressing. We use it most often
as a dip, or to give added color and flavor to
other hors d’oeuvre.
Prepare:

1 cup riced potatoes, 318

. Keep them hot and toss promptly with:

2 tablespoons olive oil
Let this mixture cool. Beat in a mixer:
2 cup smoked salmon or carp roe
1 tablespoon chopped onion
Combine with the potato and:
3 tablespoons lemon juice
Add slowly as for Mayonnaise, 363:
%3 to Y2 cup olive oil
The whole mixture should thicken to the con-
sistency of a heavy cream sauce; no more. You
may incorporate:
(1 tablespoon finely chopped parsley)
(A small amount of tomato purée)
Season to taste
and refrigerate until ready to serve.

ABOUT SEASIDE TIDBITS

When you go collecting at the shore, you can
often find edible treats. Those sketched below can
be eaten raw as hors d’oeuvre. Reading from top
to bottom on left are Nuttall’s Cockle and at the
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base the Giant Atlantic Cockle, with a side view
between of the heart shape that gives them their
name. Next are the Eastern and the native Pacific
Oyster, with a bit of Laver, one of the large edible
purple seaweeds, centered between them. The
bristly Sea Urchin follows, shown at top as it hugs
the rocks, and at the bottom revealing the unpro-
tected edible contents. » Always be certain to
wear leather gloves when handling urchins. To
prepare for eating raw or for cooking, free the
tangerinelike sections from the gut. Cook as for
Poached Eggs I, 221. The flavor is much like that
of brains. If eaten raw with a spoon, both roe
and milt—the creatures are bisexual—are highly
prized. In Japan the flesh is served as a fermented
paste. In Latin America it frequently finds it way
into an omelet. Between the urchins is the kevhole
Limpet. You eat the foot, shown shaded, and dis-
card the visceral hump. Second at top right is the
Californian Mussel and beside it the Common
Mussel—more about these on 379. Below them is
the Periwinkle, which can be extracted with a pin
or a fine crochet hook. Below the ““winkle” is a
Clam, and top and bottom at extreme right are
the long Atlantic Jack Knife and the shorter Pa-
cific Razor Clam; more about these on 379. for
other sea tidbits try small shellfish, 375, in spicy
sauces. Serve hot or cold. » Due to red tides, mol-
lusks may be poisonous during the summer
months. Be sure to check local conditions.

SEVICHE

Raw fish marinated in lime juice is very popular
as an hors d’oeuvre in South America and Japan.
If you are squeamish ¥ or if vou are not sure
vour fish comes from unpolluted waters, you may
prefer—as Europeans often do—to poach the fish
lightly and pour over it a hot marinade of olive oil
and vinegar, rather than relying merely on the
acidulous action of lime juice. The poached and
marinated fish is refrigerated covered 24 hours
and served cold. This dish is called escabéche.

For seviche, skin, remove bones and dice the
meat of:

2 1b. very fresh firm-fleshed raw sole,

pompano or red snapper
Or you may dice:

(2 Ib. raw lobster, crab meat or scallops)
Marinate in a glass dish, covered, and refrigerate
3 to 4 hours, entirely immersed in:

2 cups lime juice

Y2 cup finely chopped onions

s cup chopped green chilis

1 cup chopped, peeled and seeded tomatoes

2 teaspoons salt

A few grains of cayenne
Ya teaspoon oregano
Serve on picks in small scallop shells with:
Corn Dodgers Cockaigne, 628, or Tortillas,
629

and a garnish of:
Hot chili peppers

FISH BALLS

Prepare very small:

Codfish Balls, 405, or Gefilte Fish Balls, 402
Serve them hot on picks with:

Tartare Sauce, 364

ANCHOVY, EEL OR
SMOKED SALMON ROLLS

I. Cut into Y2-inch strips:
Smoked salmon, eel or anchovies

Roll the strips around small:
Sweet-sour or other gherkins or thin strips
of cucumber

Secure and serve the rolls with picks.

Il. Cut into very thin slices:
Smoked salmon

Spread on the slices:
Cream cheese seasoned with cucumbers,
horseradish, chopped chives, parsley or
caviar

Roll the strips. Secure and serve them on picks.

HERRING OR SARDINE
HORS D’OEUVRE

Have all ingredients very cold.
Place on plates:
Lettuce leaves
Build up into a small cone:
Finely shredded coleslaw
Pour over the cone:
Cultured sour cream
The cream mav be thinned with a few tablespoons
of the liquor from the pickled herring. Top the
cone with:
Small pieces of pickled herring, sardine or
anchovy

ROLLMOPS
On a:
Herring fillet
Place a layer of:
Capers
Chopped shallots
Chopped gherkins
A little prepared mustard
Roll the fillet and fasten with a wooden pick, Place
the rolled herrings in jars and cover well with:
Wine vinegar
to which you have added:
Slivers of lemon peel
Mustard seed
Sliced onion
Peppercorns
Allow the rollmops to steep for 10 days in the
refrigerator. Drain and serve cold, lightly brushed
with:
Olive oil



COLD OYSTER OR
MUSSEL HORS D’OEUVRE
Prepare:
Sour Cream Dip, below
Coat with this sauce:
18 oysters or mussels in the half shell
Decorate tops with:
Red caviar )
Serve on a bowl of ice.

PICKLED OYSTERS

Combine in the top of a double boiler:
1 quart oysters
1 quart oyster liquor
If needed, supplement the liquor with canned
clam juice. Heat until the oysters are plump. Drain
and wipe them. Reserve the liquor and simmer it
15 minutes with:
1 tablespoon peppercorns
1 tablespoon whole allspice
1 thinly sliced lemon
2 tablespoons vinegar
Dash of hot pepper sauce
Season to taste
Pour the sauce over the oysters and refrigerate at
least 24 hours before serving.

PICKLED SHRIMP
For your most fiery guests.
Cover:
5 Ib. shrimp
with:
Flat draft beer or 25 vinegar and '3 water
Add:
1 tablespoon bruised peppercorns
Ya cup salt
3 bay leaves
1 teaspoon hot pepper sauce or
s teaspoon cayenne pepper
Ya cup chopped celery tops
Bring to a boil and simmer 15 minutes. Remove
from the heat and let shrimp stand in the liquor
at least 1 hour in the refrigerator. Drain and place
on a platter of crushed ice on artichoke leaves.

ASPIC-GLAZED SHRIMP

Clean and devein, 389:

12 Ib. boiled shrimp
Cut them lengthwise down the center, as shown
on 389. Prepare:

Aspic Glaze, 368

Chill the glaze until it begins to set. Spear the
shrimp on picks. Dip them into the glaze. When
partly set, dip again. Chill well and serve cold.

8 BROILED SHRIMP COCKAIGNE

Without cutting into the meat, shell, clean and
devein, leaving the tails on, 389:

2 Ib. jumbo shrimp
Marinate the shrimp in the refrigerator for several
hours in:
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1 pressed clove garlic
1 cup olive oil
2 cup sauterne wine
Juice of 2 lemon
3 tablespoons parsley and basil, chopped
together
1 teaspoon salt
Ya teaspoon pepper
Grill or broil the shrimp about 10 minutes, being
careful not to scorch them. Serve at once with:
Lemon Butter, 350
flavored with:
1 large pressed clove of garlic
or for a touch of the Orient use:
Chinese Low-Calorie Dressing, 362

FRIED SHRIMP BALLS

Mix and shape into balls:
1% Ib. shelled, deveined, minced shrimp
6 finely chopped canned water chestnuts
1 piece ginger, finely chopped
1 small onion, chopped
1 egg white
1 teaspoon cornstarch
3 teaspoons wine
1 teaspoon sesame or other vegetable oil
Dash of pepper
Fry in deep fat heated to about 365° until golden
brown.

ABOUT DIPS

Dangerously close to overimmersion, perhaps,
dipped dainties are still the most popular types
of hors d’oeuvre, and the easiest to prepare. They
are versatile, too: entirely acceptable not only
just before dinner, but as afternoon and late-
evening snacks. Don’t forget to use for dipping
some of the spreads listed in Canapés; Welsh
Rarebit, 252; Cheese Fondue, 254; Guacamole,
83; or the sauce which accompanies Bagna
Cauda, 90. Make them juicier » but still on
the firm side, with a little cream, lemon juice or
mayonnaise; and choose additional seasonings to
your own taste. When serving ¥ it is wise to set
the dip container over crushed ice.

FOOD DIPPERS

Crackers or strips of pumpernickel or
rye toast

Potato or corn chips

Small wheat biscuits

Toast sticks

Fried oysters

Cooked seafood chunks

Chilled vegetables

Meatballs and small sausages

SOUR CREAM DIPS

1. Combine:
2 cups thick cultured sour cream
2 tablespoons chopped parsley
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2 tablespoons chopped chives
1 teaspoon dried herbs

s teaspoon curry powder

12 teaspoon salt

s teaspoon paprika

. Combine:
1 cup cultured sour cream
1 or more tablespoons horseradish
12 teaspoon salt
/s teaspoon paprika

CHEESE DIPS

The mania for cheese dips, cold, has replaced that
for cheese dips, hot—without which no party used
to be complete.

Try serving the following dips in a hollowed-out:

Round loaf of dark rye bread

Slice off the top of the loaf; then with a curved
serrated knife remove the soft inner part of the
loaf, leaving about 1 inch of thickness at sides and
bottom. Use the removed bread later as chunks
for dipping. ¥ Fill the hollow loaf with the dip
just before serving.

I. Combine:
¥s Ib. cheddar cheese
s Ib. Roquefort cheese
2 tablespoons butter
2 teaspoon Worcestershire sauce
12 teaspoon prepared mustard
s teaspoon salt
2 pressed clove of garlic
and melt over heat with:
1 cup beer

II. Beat until smooth:
2 packages cream cheese: 6 oz.
12 tablespoons mayonnaise
1 tablespoon cream
s teaspoon salt
1 teaspoon grated onion or chives
1 teaspoon Worcestershire sauce

LONG-LIVED CHEESE SPREAD

OR DIP
About 172 Cups

This concoction, if refrigerated, keeps for a week
or so and makes excellent toasted cheese sand-
wiches or a sauce. Thin it as needed with a little
milk in a double boiler.
Cut into small pieces and stir over very low heat,
or over—not in—boiling water until melted:

2 Ib. cheese
We find a soft cheese or a processed one pref-
erable for this recipe. Add:

1 cup evaporated milk

34 teaspoon salt

¥s teaspoon dry mustard

'/s teaspoon curry pawder

2 teaspoon caraway seeds
Remove from heat and stir in:

1 beaten egg

Stir and cook the cheese mixture very slowly until
the egg thickens a bit. Remove from heat. Pour
into a dish. Cool it slowly, beating as it cools, to
keep a crust from forming. Cover and chill.

BAGNA CAUDA

Place in a heavy fondue pot, shown on 254:
2 cup butter
2 cup olive oil
8 mashed anchovy fillets
2 cloves garlic, pressed
and simmer about 5 minutes, stirring occasion-
ally. Add:
Y2 teaspoon freshly ground black pepper
Have ready a platter of bite-sized young vege-
tables, thinly sliced if the vegetables are fibrous,
and peeled or seeded if necessary. Suitable are:
Carrots, Florence fennel, Belgian endive or
celery, young artichoke hearts, cherry
tomatoes, green peppers and zucchini
Let the guests dip their choices into the warm
sauce on fondue forks.

ORIENTAL DIP

Good with raw mushrooms and raw cauliflower.
Combine:
Y2 cup finely chopped green onions
Y2 teaspoon fresh coriander
s cup chopped parsley
2 tablespoons chopped fresh ginger
1 tablespoon soy sauce
2 tablespoons chopped canned
water chestnuts
1 cup cultured sour cream
2 tablespoons mayonnaise

HUMMUS
About 3"z Cups
Combine in a A blender:
2 cups strained cooked chick-peas
23 cup Tahin, 564
3 cup lemon juice
2 pressed cloves garlic
s cup seeded black olives
1 teaspoon salt
After removing this mixture from blender, add:
3 tablespoons finely chopped parsley
Serve as a dip with:
Rye toast fingers
Strips of unleavened bread

CAVIAR DIP
Whip:
2 cup whipping cream
Fold in:
2 to 3 tablespoons caviar
1 to 2 tablespoons finely chopped onion
Place in the center of a dish and garnish with:
Sliced hard-cooked eggs and small
rounds of toast



CLAM DIP

Drain:
1 cup minced clams
Combine with:
1 package soft cream cheese: 3 oz.
1 tablespoon Worcestershire sauce
s teaspoon mustard
Salt, as needed
1 tablespoon, more or less, onion juice
Ya cup whipping cream

CRAB MEAT OR TUNA DIP
Flake:

1 cup cooked crab meat or tuna
Stir in:

2 tablespoons mayonnaise

HORS D’OEUVRE

1 to 2 tablespoons tomato paste, catsup, or
Chili Sauce, 847
Juice of 1 lemon
Seasoning, as needed
(Chopped celery or olives)

SHRIMP DIP

Combine:
1 can cooked cleaned shrimp: 5 oz.
1 cup creamed fine-curd cottage cheese
3 tablespoons Chili Sauce, 847
12 teaspoon onion juice
2 teaspoons lemon juice
1 to 2 tablespoons cream, if needed
for consistency
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We remember the final scene of a Maeterlinck
play. The stage is strewn with personages dead
and dying. The sweet young heroine whimpers,
”I am not happy here.” Then the head of the
house—or what remains of it—an ancient noble,
asks quaveringly, “Will there be a salad for
supper?”’

With virtually everyone, from the youngest
commoner to the most palsied of patricians, salad
nowadays has assumed a legitimately high pri-
ority, as well as—increasingly—first place on the
menu. We are still inclined to prefer it in its tra-
ditional location—between entrée and dessert—
mainly because a green salad makes a clean break
between meat and sweet. But the initial presen-
tation of a light salad at dinner can be a life-saver
for a host or hostess whose piece de résistance
has, in fact, resisted and is not so ready as the
guests.

All salads were once light salads: the edible
parts of various herbs and plants, seasoned solely
with salt—from which the word “salad” comes.
In more or less this form they play a cooperative
role in reducing diets, always assuming that fur-
ther sprucing up is limited to a sprinkling of
lemon juice, a touch of spiced vinegar, or at most
a low-calorie dressing, 362.

For those who can be more expansive, salads
mean all sorts of combinations of chilled fruit,
vegetables, herbs, meat, cheese, fish—even, we
acknowledge with less than whole-hearted enthu-
siasm, cereals and pasta—served with some kind
of moist dressing. At informal luncheons they may
not only accompany the entrée but actually stand
in for it. However, the chief danger in the present-
day embarrassment of salad riches is that in care-
lessly planned meals the salad often tends to
compete with the main dish, whenever or how-
ever served.
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Keep the rest of the menu well in mind when
preparing your salad and its dressing. A rich,
heavy entrée demands a tart green salad. Slaws go
well with casual meals, cookouts and impromptu
suppers at which hearty, uncomplicated foods are
served. Elaborate salads beautifully arranged and
garnished, brilliant aspics, and decorative chaud-
froids all look well on formal buffet tables or at
special summer luncheons. In some cases these
are served individually rather than as a single
glittering showpiece.

We have suggested suitable dressings for the
individual salads in this chapter and want you to
try some of the variations listed. See also Sauces,
336-369. Don’t go overboard, however, an undi-
luted heavy dressing will make any lettuce except
iceberg collapse just when you want to keep it
crisp. Your dressing should enhance the salad by
summoning forth its special flavor and texture and
by adding a delicate piquancy. Don’t overlook, in-
cidentally, the possibility of using a salad such as
Celeri-Rave Rémoulade, 102, as an appetizer; and,
conversely, an appetizer like Vegetables a la
Grecque, 281, as a salad.

ABOUT CULTIVATED
SALAD GREENS

Enjoy the full range of cultivated greens, a num-
ber of which are sketched opposite. In succes-
sive rows at top, left to right, are crisphead or
iceberg lettuce, Boston, bibb, Oakleaf, and Match-
less; on the next row, witloof chicory, curly en-
dive, watercress, and corn salad or mache; at
the bottom, Chinese cabbage, celtuce, roquette,
escarole, and cos or romaine.

CRISPHEAD OR ICEBERG LETTUCE

Large firm head, crisp, brittle, tightly packed.
Outer leaves medium green, inner pale green and
chunky. Can be torn, shredded or sliced like cab-
bage. Adds ""crunch” and does not readily wilt.
Improved recent varieties are Imperial, Great
Lakes, Vanguard and Western.

BUTTERHEAD LETTUCE

Smaller, less compact, softer than crisphead. Deli-
cate leaves, of which the outer are dark green, the
inner light green to yellowish and “buttery” to
the taste. Boston and buttercrunch are ‘the time-
honored cultivars, but the aristocrat of the line is
undoubtedly bibb. A Hawaiian-bred variety, Ma-
noa, holds up in warm weather and is slow to
bolt.

LOOSE-LEAF LETTUCE

Some of these much more fragile, delicious and
highly diversified kinds of lettuce can be occa-
sionally and fleetingly bought at market or at road-
side stands. If they are not purchasable, they are
well worth bringing on early in the spring or fall
in the family garden patch. The loose leaves
branch from a single stalk, do not bunch, and vary
in color. They are frequently used as an under-




garnish for molded salads, aspic, or arrangements
of salad vegetables and fruits.

Green and bronze Oakleaf is one of these types;
Salad Bowl, which looks like a curly pale-green
nosegay, another. Matchless is a deer’s-tongue va-
riety developed to resist heat and drought. Prize-
head has a red-pigmented leaf that adds dash to
a tossed salad.

FIELD OR CORN SALAD, LAMB’S LETTUCE OR MACHE
Roughly also in the loose-leaf category, these
plants, found wild in America, have been exten-
sively cultivated in France and lItaly. The clusters
are small, made up of smooth green leaves; they
may be grown in cold weather with little mulch-
ing. Like other varieties of lettuce, they are some-
times used as cooked greens.

COS OR ROMAINE LETTUCE

Elongated head, with long stiff leaves which are
usually medium dark to dark green on the outside
and become greenish-white near the center. lIts
more pungent flavor enlivens a tossed salad.

STEM LETTUCE

A Chinese variant in which the stem, rather than
the leaves, furnishes the edible portion. It is used
in Chinese cookery rather like the water chestnut,
the taste of which it resembles when raw. Al-
though easy to grow, it is rarely found in this
country. Much more familiar to us is a close rela-
tive, celtuce, which may be eaten uncooked or
braised like celery and which has a very high
vitamin C content.

RED-LEAVED CHICORY OR ARUGULA
A lettucelike sparker-up of salads, much favored

in northern ltaly. Its spectacular crimson color,

much showier than that of Prizehead, above, is
characteristic only of the young growth that is
carefully shielded from sunlight.
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CURLY ENDIVE OR CHICORY

Spiky leafage from a yellow-white stem. It adds
a bitter flavor and a somewhat prickly texture to
a tossed salad. Occasionally used as a garnish.

ESCAROLE OR CHICORY ESCAROLE

Also known as Batavian endive. The leaves are
broader, paler, less highly crimped than curly en-
dive, above, and the taste is less bitter.

BELGIAN OR FRENCH ENDIVE OR WITLOOF CHICORY
Another bitterish salad component, although
highly variable: its freshly harvested heads are
quite bland in flavor. They look rather like young
unshucked corncobs. The outer of the closely
packed greenish-white leaves may, like celery ribs,
serve as receptacles for hors d’oeuvre.

ROQUETTE

The kind of salad material that sets up a love-hate
relationship but which an impassioned minority
contends it cannot do without. There are a num-
ber of varieties, all coarse-leaved, fuzzy, aggres-
sive in flavor. To avoid a mixed reception, we
advise its use only in a mixed salad.

WATERCRESS

Dime-sized dark green glossy leaves on sprigged
stems. The leaves and the tender portions of the
stems are spicy and peppery additions to any
tossed salad. They contain twice the protein, four
times the vitamin C and much more calcium than
lettuce.

In France, watercress is the invariable accom-
paniment to a roast chicken. In America it is one
of our most interesting greens, frequently avail-
able in the wild. Its consumption, however, is
often discouraged, because it may be growing in
polluted water. To settle any doubts you may
have, soak the cress first in 2 quarts of water in
which 1 tablet of water purifier has been dis-
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solved. Then rinse in clear water. Dry and chill
before serving.

» To store watercress, cut off 2 inch of the
stems. Loosen the tie and set in a container which
does not press it on the sides or top. Fill the con-
tainer with 1 inch of cold water, cover and set in
the refrigerator. Wash thoroughly when ready to
use. Cut off the tough ends before tossing.

SEA KALE
Although this plant grows wild along European
coasts, it also flourishes in intand gardens, where
its thick, glaucous basal leaves, cropped from Feb-
ruary to June, make a nutty-flavored salad com-
ponent.

CELERY AND SPINACH

The tender yellow tops of the celery as well as
the sectioned ribs lend color and flavor to salads.
So do the smaller leaves of spinach.

CABBAGES

Not all types, of course, are candidates for salad.
Chinese and celery cabbage very definitely are.
Slaw, 96, it is important to remember, can be
made of the red and the Chinese variety as well
as the conventional “white” cabbage.

GARDEN CRESS

Do not confuse with watercress. Garden cress has
very tiny leaves which are picked 14 days after
sowing. In sandwiches and hors d’'oeuvre they are
frequently combined with baby mustard greens.
To grow, see 565.

WHITE MUSTARD

A European annual, with small tender green
leaves, usually cut about a week after the seeds
have been sown and used with garden cress in
salads or for garnish.

ABOUT WILD SALAD GREENS

Young purslane, miner’s tettuce, wild mustard,
pepper grasses, plantains, dandelion, sorrels, Ca-
nadian burnet, winter cress, chickweed and
spiderwort may be used raw in satads; and some
flower buds, like hemerocallis, 235. Milkweed
buds must be parboiled three times (discard the
waters), then simmered 10 minutes before dry-
ing and cooling. In using wild greens, it is prudent
to add them in relatively small amounts to more
conventional greens, because many of them con-
tain oxylates and other substances that may be
harmful if ingested in quantity. Be very sure you
can identify the greens you propose using, and
wash them with great care.

Dandelion, or Taraxacum officinale, is easy to
find and easy to handle if it is cut off at the root
crown so that the leaf cluster holds together. Its
slightly acid taste complements that of beetroot.
After the plants flower, the leaves become tough
and quite bitter. Edible varieties of sorrel are nu-
merous, the best being Rumex acetosella and R.
acetosa. The leaves have a pleasantly sour taste

and when cooked make an esteemed garnish for
seafood. Winter cress, or Barbarea vulgaris, is, as
its name implies, highly resistant to cold and is
widely distributed. The rosette of smooth dark-
green leaves may be gathered as new growth
either in early spring or late fall.

ABOUT TOSSED SALADS

Salad ingredients prepared long in advance suffer
a loss of nutritive vatue and arrive at table look-
ing discouragingly limp. Take care in washing not
to bruise them; see that they are well chilled, crisp
and—especially—dry. It is usual to tear rather
than cut greens, except iceberg lettuce, which,
if you desire smaller pieces, can be sticed or
shredded.

¥» To prepare lettuce, separate the leaves and
wash them thoroughly. With iceberg lettuce this
is difficult unless you core the solid part of the
stem, either by using a sharp knife or by pound-
ing the bottom of the head quite hard on a

wooden board, when the core will simply fall out.
Hold the head upside down under running water.
Water pressure pushes the leaves apart without
bruising them. Boston and field lettuces must be
inspected carefully for grit and sand. Try some of
the wild as well as the cultivated salad greens
previously listed, for their texture and flavors dif-
fer distinctively.

¥ Dry greens by letting them drin in a colander,
wrapping them lightly in a soft absorbent towel
until dry, and chilling in the refrigerator until
crisp and ready to use. Whirling greens in a wire
salad basket is often recommended, but a Breton
friend observes that, at home, this kind of treat-
ment is contemptuously referred to as “a ride in
the jail wagon,” because it manhandles the occu-




pants. If you like to whirl, try doing it in a tea
towel. To dry such lettuces as bibb, which may be
cleaned while still in head form, invert to drain,
then place in the refrigerator on a turkish towel,
cover with another plain towel and chill for sev-
eral hours. Gravity and capillary action render
them dry and crisp.

Place the greens in an ample bowl and give
them a preliminary light coating of oil. About 1
tablespoon of salad oil will suffice for a medium-
sized head of lettuce. Toss repeatedly by lifting
the leaves gently with a large fork and spoon until
each leaf is completely coated. This conditions the
greens against the wilting actions of the vinegar.
Follow up with more oil, vinegar—in all, about
the amount of oil—salt to taste, and further toss-
ing. If the salad is mixed on this principle it will
stay crisp, although it is usually eaten too quickly
to prove it.

Since vinegar and salt release juices and impair
vitamin content, add them as close to serving time
as possible. B For a picnic or barbecue, prepare
the greens, wash and drain them, and put them
in a large plastic bag. Take the dressing along in
a separate container. Just before serving, pour the
dressing into the bag and gently work it until the
salad greens are coated. Serve from the bag or
turn out into a large bowl.

The choice of salad oil is important. First in or-
der of excellence is virgin-press olive oil, slightly
unsaturated, light in color and with a faint aroma.
Also available are mixtures of bland polyunsatu-
rated oils, 5, preferred by some for dietetic
reasons. You will also encounter an occasional
gourmet who uses nothing but sesame oil, or a
cholesterol-conscious person who will eat only
oil of safflower. An economical and effective sub-
stitute for straight safflower oil is a mixture of 20%
safflower and 80% of another polyunsaturated oil
such as peanut or cottonseed. If you find the taste
of olive oil too strong, try combining it with any
one of the blander, more highly polyunsaturated
salad oils.

Your choice of a sour ingredient will depend
on your own taste, but a good wine vinegar or
lemon juice is the usual accompaniment to oil.
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Various kinds of herb vinegars are frequently
chosen, but you may prefer to add these herbs
separately later when you add the other season-
ings. For a discussion of vinegars, see page 526.
The classic oil-to-vinegar proportions are 3 or 4
to 1. Remember the old admonition: “Let the
salad-maker be a spendthrift for oil, a miser for
vinegar, a statesman for salt, a madman for mix-
ing.” To which we would add: an abolitionist for
moisture. '

Additional dressings, condiments and trim-
mings may be added after oil and vinegar to pro-
duce that infinite variety in flavor that is one of
the chief charms of a tossed salad. Garlic is per-
haps the most influential seasoning. There are two
ways of giving to a salad a delicate touch of this
pungent herb. Split a clove of garlic and rub the
inside of the salad bowl with it. Or rub a rather
dry crust of bread on all sides with a split clove
of garlic; this is called a chapon. Place the bread
in the bowl with the salad ingredients. Add the
dressing and toss the salad lightly to distribute
the flavor. Remove the chapon and serve the salad
at once. If you wish to have a slightly stronger
flavor, you may mash the garlic at the bottom of
your salad bowl! with other seasonings before add-
ing oil and vinegar. This seems to modify its heavy
pungency. » Never leave a whole clove of garlic
in any food brought to the table. Salting your
salad may be unnecessary. If, after a cautious
taste-test, you decide that it will improve your
mix, sprinkle it on very sparingiy and give the
salad a final thorough tossing.

Additions to tossed salads may include sliced
hard-cooked eggs, radishes, chopped olives, nut
meats, pimiento or green pepper, sardines, an-
chovy, slivered cheese, julienned ham, chicken,
tongue, grated carrots, cubed celery, onions—
pickled, grated or as juice—and horseradish. Even
a bit of cream or catsup may transfigure an other-
wise lackluster mayonnaise, French or boiled
dressing. In particular, the use of fresh herbs, 579,
may make a salad the high point of a meal. For
already made-up dressings suitable for tossed
salads, see variations on French Dressings, 360,
361, Low-Calorie Dressings, 362, and Mayonnaise
Dressings, 363, 368. The last may be used as indi-
cated or slightly thinned with cream or yogurt.

» It is unwise to add cut-up tomatoes to a
tossed salad; their juices will thin the dressing.
Prepare them separately and use them for garnish-
ing the salad bowl. The French cut tomatoes into
vertical slices, 106, since they bleed less this way.
Another nice last-minute addition is small hot
Croutons, 551, sprinkled over a tossed salad just
before serving.

Well-seasoned wooden salad bowls have ac-
quired a sacred untouchability with some gour-
mets which we think is misplaced. If the surface of
a wooden salad bowl is protected by a varnish, as
many are nowadays, the flavors of the oil, vinegar
and herbs will not penetrate it, and you might just
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as well wash it in the usual way. An untreated
wooden surface will certainly absorb some of the
dressing used, but the residue left after wiping
the bowl tends to become rancid, since we house
our utensils in quarters warmer than they do
abroad. This rancidity can noticeably affect the
flavor of the salad. We prefer a bowl made of
glass, of pottery with a glazed surface, or of hard,
dense, greaseproof plastic.

CAESAR SALAD
4 Servings
Steep:
1 clove garlic, peeled and sliced
in:
V2 cup olive oil: none other
for 24 hours. Sauté:
1 cup cubed French bread
in 2 tablespoons of the garlic oil, above.
Break up into 2-inch lengths:
2 heads washed, dried romaine
Place the romaine in a salad bowl. Sprinkle over it:
172 teaspoons salt
Ya teaspoon dry mustard
A gencrous grating of black pepper
(5 fillets of anchovy, cut up small or mashed
to a paste, 570)
(A few drops of Worcestershire sauce)
Add:
3 tablespoons wine vinegar
and the remaining 6 tablespoons of garlic oil.
Cook gently in simmering water for 1 to 12
minutes, or use raw, 743:
Tegg
Drop the egg from the shell onto the ingredients
in the bowl. Squeeze over the egg:
The juice of 1 lemon
Add the croutons and:
2 to 3 tablespoons Parmesan cheese
Toss the salad well. Serve at once.

WESTERN SALAD

4 Servings
Prepare:
Caesar Salad, above
omitting the anchovies and adding:
2 tablespoons crumbled blue cheese

WILTED GREENS
4 Servings

Exceptions prove the rule, and we justify the
formulas for wilted greens in this section as ap-
plying to semicooked rather than raw salads—and
thus outside our previous insistence on crispness
of leaf.
Sauté:

4 or 5slices bacon
Remove from pan, drain on absorbent paper and
cut or.crumble into small pieces. Heat:

2 tablespoons melted butter, bacon drippings

or oil

Add:
s cup mild vinegar

(1 teaspoon chopped fresh herbs, 579)

Add the bacon, and also at this time if you
choose:

(1 teaspoon grated onion)

(1 teaspoon sugar)

Pour the dressing while hot over:

1 head lettuce, separated; shredded cabbage;
dandelion, young spinach leaves or other
greens

Serve at once from a warm bowl onto warm
plates, garnished with:
Sliced hard-cooked eggs

CHICORY AND BEETROOT SALAD
4 Servings
A favorite winter salad in France. Cut in Y2-inch
slices into a salad bowl:
6 heads Belgian or French endive
Add:
2 cups drained sliced canned or cooked beets
Toss in.
French Dressing, 360, or
Watercress Dressing, 360

ORIENTAL BEAN SPROUT SALAD
6 Servings
Place in a salad bowl:
4 cups crisp salad greens
1 cup drained bean sprouts
2 cup thinly sliced water chestnuts
Ya cup toasted slivered almonds
Toss, just before serving, in:
Ya to 3 cup Oriental Dip, 90
thinned with:
2 tablespoons cream

COLESLAW
6 Servings

For those who wonder why cabbage is way out in
front as the American vegetable crop, the answer
is a rude four-letter word: slaw. Use “white” or
red cabbage alone, or combine them for more
interesting color. Or substitute Chinese cabbage,
or bok choi, 94. Pared and diced pineapple or
apple may be added, and bean sprouts are a wel-
come addition. Remove the outer leaves and the
core from:

A small head of cabbage
Shred or chop the remainder, cutting only as
much as is needed for immediate use. Chill. Just
before serving, moisten with:

French Dressing, 360, or Boiled Dressing, 366

Sour Cream Dressing, 367, or equal parts

mayonnaise and chili sauce, or sweet or

cultured sour cream
If you choose the cream, be sure to season with a
little vinegar, salt and sugar. You may add to any
of the above dressings:

(Dill, caraway or celery seed)

(Chopped parsley, chives or other herbs)



COLESLAW DE LUXE
8 Servings
Shortly before serving time, remove the core
from:
A small head of cabbage
Cut it into the thinnest shreds possible. Place in a
deep bowl. Add:
1 to 2 tablespoons lemon juice
(Fresh herbs: chopped parsley, chives, etc.)
Beat until stiff:
% cup whipping cream
Fold in:
2 teaspoon celery seed
2 teaspoon sugar
34 teaspoon salt
Ya teaspoon freshly ground white pepper
1 cup seedless green grapes
2 cup finely shredded blanched almonds
Pour this mixture over the cabbage. Toss quickly
until well coated. Serve at once with:
Tomatoes, or in an Aspic Ring, 113

ROQUEFORT COLESLAW
4 Servings
Based on a recipe from Herman Smith. His engag-
ing little books, Stina and Kitchens Near and Far,
have appealed to all lovers of good eating and
reading.
Shred finely:
12 cups young white or red cabbage
Peel and cut into long, narrow strips:
1 cup apples

In order to keep them from discoloring, sprinkle
with:

Lemon juice
Toss salad lightly with:

Roquefort Sour Cream Dressing, 367
Serve at once, garnished with:

Parsley

B COLESLAW FOR BARBECUE

6 Servings
The tangy dressing in this slaw goes well with
meat broiled or barbecued outdoors. If you are
cooking farther from home than your own back-
yard or patio, try the plastic bag method of “toss-
ing” the slaw described on 95.
Combine:
1 cup Mayonnaise, 363
4 chopped scallions
2 teaspoons vinegar
s teaspoon Worcestershire sauce
Ya teaspoon salt
s teaspoon pepper
Ya teaspoon sugar
Add this mixture to:
3 cups shredded cabbage
3 cups salad greens
1 thinly sliced carrot
/2 green pepper, cut into strips
Toss salad lightly and serve.
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HOT SLAW WITH APPLE
6 Servings
Place in a skillet:
Y2 |b. finely diced salt pork
Render it slowly, then remove the crisp browned
pieces, drain on absorbent paper and reserve. Add
to the rendered fat in the skillet:
3 tablespoons vinegar
2 tablespoons water
1 tablespoon sugar
1 teaspoon caraway or celery seed
1 teaspoon salt
Cook and stir these ingredients over high heat
until they boil. » Reduce heat to a simmer. Stir in:
3 cups shredded cabbage
1 large pared, grated apple
Simmer the slaw about one minute longer and
serve garnished with the tiny browned cubes of
salt pork.

A BLENDER SLAW
4 Servings
Quarter and core:
1 small head of cabbage
Core, seed and remove membrane of:
2 green pepper
Peel:
Y2 medium-sized onion
1 carrot
Chop these vegetables coarsely into the blender
container until it is half filled. Add to within 1 inch
of the top:
Cold water
» Cover and blend for 2 seconds—no longer—us-
ing the chopping speed. Empty the vegetables into
a sieve to drain, and repeat the process until all
the vegetables are shredded. Place them in a salad
bowl and sprinkle with:
(1 teaspoon caraway seeds)
Toss lightly in:
Mayonnaise, 363, or
Sour Cream Dressing, 367
thinned with:
2 tablespoons lemon juice

GINGHAM SALAD WITH
COTTAGE CHEESE
4 Servings
Place in a mixing bowl and toss:
12 cups coarsely chopped young spinach leaves
2 cups shredded red cabbage
3 teaspoon salt
Ya teaspoon celery seed
3 tablespoons chopped olives or chives
1 cup cottage cheese
Place these ingredients on:
4 large lettuce leaves
Serve the salad with:
Mayonnaise, 363, Sour Cream Dressing, 367,
or Green Mayonnaise, 364
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ABOUT TOSSED COMBINATION
SALADS

Serve combination salads as a luncheon main
dish, accompanied by Toasted Cheese Rolls, 72,
or savory sandwiches, 269. Practically every res-
taurant serves some kind of combination salad,
often named after its own inventive chef, but all
have the distinction of containing some form of
protein such as meat, chicken or cheese in ad-
dition to the greens and vegetables. Here are
variations:

COMBINATION SALADS
I. Rub a salad bowl with:
Garlic
Place in it:
Lettuce or spinach leaves
Chopped, pitted ripe olives
Sliced radishes
Sliced hard-cooked eggs
Shredded Swiss cheese
(Chopped anchovies or bits of sautéed bacon
or salami)
Toss the salad with:
French Dressing, 360
Garnish 1t with:
Skinned and quartered tomatoes
For a Greek Salad, add sliced cucumbers, cubes of
the crumbly white cheese known as feta, and a
sprinkling of oregano.

. About 30 Servings
This makes a showy platter for a luncheon butfet.
On an oblong tray, make a base of salad greens:
Lettuce
Endive
Romaine
Watercress
Prepare, but do not overcook
1 whole cooked cauliflower
3 cups cooked green beans
2 cups cooked beets
4 bunches cooked asparagus tips
Add:
3 cups bean sprouts
1 cup raw sliced mushrooms
1 cup raw julienned celeriac
Marinate all the above several hours in:
French Dressing, 360, or Italian Dressing, 361
Use about %s cup of dressing to 2 cups of vegeta-

bles. Drain well. Arrange the vegetables around
the cauliflower center as shown, garnished with:
Deviled Eggs, 225
Radishes
Red pepper lobster cutouts
Other garnishes might include:
(Olives)
(Sardines or anchovies)
(Cherry tomatoes)

1. 2 Servings
What various chefs call their Maurice Salad has
spread like a brushfire all over America and
abroad. Qurs is not the original version, which
was put together by a Cincinnatian; but at least
the ingredients, except tor the optional ones, re-
main fairly orthodox.
Place in each of 2 sizable salad bowls:
A bed of shredded crisphead lettuce
Divide and arrange on the top of each:
2 cup julienned cooked chicken
2 cup julienned baked ham
(10 or 12 strips julienned Swiss cheese)
Add to each bowl:
(1 or 2 chopped anchovies)
(A few capers)
Garnish with:
2 sections skinned, quartered tomatoes
2 quarters hard-cooked egg
Toss with a dressing made of
12 chopped hard-cooked egg
1 teaspoon finely chopped chives
¥s cup Mayonnaise, 363
1 teaspoon lemon juice
1 teaspoon Worcestershire sauce
1 tablespoon chopped dill pickle or
pickle relish
(1 pressed clove garlic)

CUTTING VEGETABLE GARNISHES
AND CASES

Use vegetables as cases for piquant fillings as
sketched at the top of following page: a hol-
lowed-out pepper which can be lidded with its
own handsomely fat stem portion; next, a
trimmed cooked artichoke, with core removed
to form a cup, an omon sliced to produce rings
which will hold vinaigretted asparagus upright—
center—on an hors d’oeuvre tray: to right of cen-
ter, citrus rind rings or green or red pepper rings
which can be used in the same manner to sup-




port food; onion cups made from raw or slightly
blanched onions; a cucumber slashed and hol-
lowed out to hold olives or gherkins; and, last in
line, a scored cucumber cup.

Try your hand at carving vegetables and see
what fun you can have and how attractive your
trays can look with a little effort..Don’t force ef-
fects. Use them sparingly. Begin with a choice
of assorted herbs, below, left—thyme, burnet, tar-
ragon, chives and garlic chives, fennel and water-
cress—above carrots cut in scrolls, radishes made
into roses, and pickles into fans. Provide geo-
metric accents with hors d'oeuvre cutters and
scoops, shown at center left and at the top on the
right. Shape flowers and borders of red, yellow or
green peppers; olives, at right of center, with
twists of cucumber at lower right. Make an ingen-
uous turnip or egg white and carrot daisy, gay for
spinach dishes, or small daffodil blooms of carrots
and turnips, shown at center right. The flowers
can have fernlike stems and leaves of chive or
other herbs, as you like. Try for some asymmetric
drawinglike effects, such as shrimps suggested
by thin lines of red pepper. One of the loveliest
decorations we've ever seen were 2 small lobsters
cut in conventionalized style from red peppers
and placed casually on the side and the top of
a cream-covered mousse. Seaweed, indicated by
fennel leaves, partially crowned the top. See also
571 for varied lemon garnishes.

ABOUT VEGETABLES FOR SALAD

A welcome summertime alternative to crisp green
salads or slaws is a vegetable salad, attractively
arranged and dressed. Try the marinated Combina-
tion Salad, 98; simply prepare chilled cooked
vegetables and serve them with a light vinai-
grette or chiffonade dressing; or use Vegetables
a la Grecque, 281, including snow peas. All the
vegetables should he lightly cooked so as to retain
some “bite.”
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GARNISHES FOR SALADS

To garnish salads, use the following:
Tomato slices dipped in finely chopped
parsley or chives
Parsley or watercress in bunches or chopped
lettuce leaves, cress, endive or romaine
Heads of lettuce cut into slices or wedges
Lemon slices with pinked edges, dipped in
chopped parsley
Shredded olives or sliced stuffed olives
Cooked beets cut into shapes or sticks
Carrots cut into shapes
Pearl onions
Pickles
Capers
Pomegranate seeds
Seedless or seeded table grapes
Fennel slices
Cucumber or Cucumber Slices, 102
Green and red peppers, shredded
Pepper slices
Mayonnaise or soft cream cheese forced
through a decorating tube
Aspic jellies in small molds, or
chopped aspic
Eggs—hard-cooked, sliced, riced or stuffed
Small-sized tomatoes, halved, and
stuffed with cottage cheese
Cherry tomatoes
Slices of Spanish or Bermuda onion
Fresh herbs, sprigs or chopped
Mint leaves
Nasturtium leaves
Nutmeats
Chopped truffles
Shaped truffles

RUSSIAN SALAD

6 Servings
This recipe can be made quickly with canned veg-
etables, although it is not quite so good. If you
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wish, you may marinate your vegetables for 1 hour
in French dressing, then drain and toss them in
the mayonnaise. Prepare and dice in %-inch
cubes:
1 cup cooked carrots
1 cup cooked waxy potatoes
1 cup cooked beets
Y2 cup cooked green beans
Add:
2 cup cooked peas
Toss the vegetables in:
Mayonnaise, 363
Serve in mounds on lettuce leaves, garnished
with:
(A few capers)
(Julienned strips of ham)
For a more elegant occasion, after incorporating
the mayonnaise—which should be a stiff one—
mold the salad into a fish shape and cover with
thin overlapping slices of cucumber, suggesting
fish scales.

STUFFED ARTICHOKE SALAD
I. With Seafood
Cook:
Artichokes, 282
Chill, and remove the inedible choke. Marinate:
Shrimp, crab meat, oysters or bay scallops
in:
French Dressing, 360
Fill the artichokes with the seafood and serve
with:
Mayonnaise, 363
on a bed of:
Shredded lettuce

1. With Caviar

Fill the artichokes with:
Cultured sour cream
Caviar or salmon roe

1. With Meat
Fill with:

Minced ham, veal, tuna or chicken
combined with:

Andalouse Sauce, 364

ARTICHOKE HEART SALAD

Freshly cooked or canned artichoke hearts are de-
licious and may be cut up and added to green
salads or aspics, or used as the groundwork for an
attractive individual salad plate. We like to pour
over them:

X Blender Anchovy and Roquefort Dressing, 361

ASPARAGUS SALAD

Cook:
Asparagus, 283

Drain and chill. Cover the tips with:
Vinaigrette Dressing, 360, or Mayonnaise,
363, or Boiled Salad Dressing, 366

thinned with a little:
Cultured sour cream
Add:
(Chopped tarragon, parsley or chives)

ASPARAGUS TIP AND
GREEN PEPPER SALAD

Drain the contents of a can of:
Asparagus tips
Place around 4 or 5 tips a ring of:
Red or green pepper
Place the asparagus in the ring on:
Shredded lettuce
Serve the salad with:
French Dressing, 360, Italian Dressing, 361, or
Mayonnaise, 363

ASPARAGUS AND EGG SALAD

6 Servings
Chill in a dish:
2 cups well-drained, cooked asparagus cut
into pieces

3 sliced hard-cooked eggs
6 sliced stuffed olives
Wash, drain and place in refrigerator to crisp:
1 bunch watercress
1 small head of lettuce
When ready to serve, combine:
Y2 cup cultured sour cream
2 teaspoons grated onion or chopped chives
2 tablespoons lemon juice, caper liquor
or vinegar
1 teaspoon salt
s teaspoon paprika
Y4 teaspoon curry powder
(2 tablespoons capers)
Line a serving dish with the larger lettuce leaves.
Break the rest into pieces. Add these to the aspara-
gus mixture. Cut up coarsely and add the water-
cress. Pour the dressing over these ingredients.
Toss lightly. Place them in the serving dish. Serve
the salad at once, garnished with:
Parsley

DRIED BEAN SALAD
4 to 6 Servings
Lentils, kidney, navy, lima or miniature edible soy-
beans, cooked or canned, are the basis of these
“stick-to-the-ribs” salads. Drain well and chill:
22 cups canned or cooked beans
Combine with:
Ya cup French Dressing, 360, or Thousand

Island Dressing, 364

(A pinch of curry powder or s cup

chopped gherkins or pearl onions)
Serve on:

Lettuce leaves
Sprinkle with:

Chopped parsley

Chopped chives or grated onion




B GREEN BEAN SALAD
4 to 6 Servings
Prepare:
3 cups cooked Green Beans, 285

Drain well and toss while warm in:

French Dressing, 360, or

Lorenzo Dressing, 360
Chill thoroughly, then add:

Chopped or grated onions, chives or

pearl onions
Serve on:

Lettuce leaves

HOT GREEN BEAN SALAD
6 Servings
Prepare:
3 cups cooked Green Beans, 285
Drain them. Combine them with the dressing for:
Wilted Greens, 96
Season as desired or with:
(Summer savory)
Serve from a warm bowl onto warm plates.

COLD BEET CUPS

Cook:
Large Beets, 290

and chill. Hollow out the beets and fill them with:
Chopped Wilted Cucumbers 11, 102, with
cultured sour cream, or Russian Salad, 99,
Coleslaw, 96, or Deviled Eggs, 225

Garnish with:
Curly endive

PICKLED BEET SALAD
5 to 6 Servings
Drain:
272 cups cooked or canned beets
Reserve the juice. Slice the beets. Place them in a
fruit jar. Boil :
Y2 cup sharp vinegar
Y2 cup beet juice
Add and heat to boiling:
2 tablespoons sugar
2 cloves
12 teaspoon salt
3 peppercorns
Ya bay leaf
(1 sliced green pepper)
(1 sliced small onion)
("2 teaspoon horseradish)
Pour these ingredients over the beets. Cover the
jar. Refrigerate at least 12 hours before serving on:
Watercress
with:
Quartered hard-cooked eggs

CARROT SALAD WITH

RAISINS AND NUTS
4 Servings
Scrape well:
4 large carrots
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Place them on ice for 1 hour. Grate them coarsely
into a bowl. Add and mix lightly:
2 cup raisins
2 cup coarsely chopped pecans or peanuts
¥4 teaspoon salt
Freshly ground black pepper
2 teaspoons grated lemon peel
1 tablespoon lemon juice
Place the salad in a bowl. Pour over it:
1 cup or more cultured sour cream, or
half sour cream and half mayonnaise
Toss the salad and serve.

CELERY CABBAGE SALAD
Use celery cabbage in any recipe for hot or cold
slaw, 96, or in the following colorful recipe.
Wash well, then crisp:
1 stalk celery cabbage

Cut it crosswise into shreds. Serve very cold with:

French Dressing, 360, o

Curry Mayonnaise, 365
This cabbage combines superbly with:

Watercress .
Use any convenient proportion. Garnish the salad
with:

Pickled Beets, left

COOKED CELERY OR
ENDIVE SALAD
l. Prepare:

Braised Celery or Endive, 298
and serve cold on:

Lettuce leaves

Il. Simmer until tender:
Trimmed, halved dwarf celery or
endive heads
in a quantity of:
Veal or chicken stock
Drain. Refrigerate the juices for use in sauces.
Marinate the vegetable in:
French Dressing, 360
to which you may add:
(1 teaspoon anchovy paste)
Chill and serve on:
Lettuce

CELERIAC OR CELERY ROOT SALAD
Prepare:
Celeriac, 298
Chill it. Toss it in:
Mayonnaise, 363, well seasoned with
mustard, or Salsa Verde, 361
or, best of all, in:
French Dressing, 360
to which you may add:
(Minced shallots or chives)
Serve on:
Endive or watercress
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CELERIAC OR CELERI-RAVE
REMOULADE

5 to 6 Servings
This also makes an interesting hors d’oeuvre.
Wash well and pare as for Cooked Turnips, 335,
in Ya-inch rounds:
2 celeriac, about 4 inches in diameter
Blanch, 154, in boiling salted water 3 to 4 min-
utes. Drain at once. Cool and dry. Cut into a fine
julienne, 296. Cover with:
Rémoulade Sauce, 364
allowing about 2 cup sauce for each 2 cups of
celeriac strips. Chill well and serve on:
Watercress

TURNIPS REMOULADE

4 Servings
Wash well, pare, 335, and slice julienned, 296:
2 cups turnips

Cover with:

Rémoulade Sauce, 364
allowing about '2 cup sauce for each 2 cups of
julienned turmips. Serve chilled on:

Chicory

CUCUMBER SALAD

Be sure to select firm, hard cucumbers. Unless you
are dealing with the roundish "“apple” cucumber,
yellowness 1s an undesirable trait, as is flabbiness.
Both signify age, a pithy interior, and a tough skin.

Otherwise the skin is edible, sometimes even by
" allergics who cannot tolerate the pulp alone. The
skin should have a slight sheen; if highly pol-
ished, however, it has probably been waxed and
should then be discarded. If vou wish to make the
cucumbers more decorative, leave them unpared
and score them with a fork, as sketched, before

slicing.
Chill, pare and slice:
Cucumbers

Combine them with:

French Dressing, 360, or

Sour Cream Dressing, 367
to which you may add:

(Finely minced parsley)
Serve at once.

WILTED CUCUMBERS

As with other wilted salad materials, nutritive
value declines; but heightened delicacy of flavor
and appealingly smooth texture go far to com-
pensate.

I
Pare and slice very thin:

Cucumbers
A potato peeler, left, does a fine job. Place the
slices in a bowl. Salt each layer and place a
weighted plate over the whole. Cover and refrig-
erate 3 to 6 hours. Drain and toss in:

Cultured sour cream or yogurt
Garnish with:

Chopped dill, basil or tarragon
Serve chilled at once.

1. 3 Servings
Slice, leaving the skins on if very young and
unwaxed :
1'2 10 2 cups cucumbers
Salt and weight as above. Refrigerate 2 hours.
Rinse in cold water, drain and dry. Place the
cucumbers in a bowl and toss them in:
Vs cup vinegar
and:
1 tablespoon sugar
dissolved in:
1 tablespoon water
Season to taste
Chill 1 to 2*hours and serve garnished with:
Chopped dill or burnet or very thinly sliced
Bermuda onion rings

COLD STUFFED CUCUMBERS

Refreshing on a luncheon plate or as hors
d’oeuvre.
Chill:
Small, shapely cucumbers
Pare them. Cut them in halves lengthwise or cut
off a slice lengthwise and remove the seeds. The
cucumber boats may be wrapped in waxed paper
and chilled. Fill with:
Chicken Salad, 108, a fish salad, 107
or anything suitable that you can think of, such as:
Nutmeats or green grapes in seasoned cream
cheese, minced ham, etc.
These ingredients may be moistened with or
served with:
Mayonnaise, 363, Beet and Anchovy
Dressing, 361, or Chutney Dressing, 361
Serve the cucumbers on:
Shredded lettuce or watercress

LOTUS ROOT SALAD

Peel and slice thin, crosswise:
1 1b. lotus root
Soak 10 minutes in:
Acidulated Water, 520
Drain and dip slices into:
Fresh, boiling acidulated water




Plunge quickly into:
Cold water
and drain again. Combine and heat:
2 tablespoons sesame oil
1 to 2 drops hot pepper sauce
12 tablespoons sugar
272 tablespoons soy sauce
Pour this sauce over the drained lotus root and
let stand about 1 hour. Serve chilled in the sauce.

OKRA SALAD

A hot-weather salad. The marinated pods are
slightly reminiscent of oysters, even more so if
white-podded okra is used.
Prepare:
Stewed Okra, 310
Drain. Place in a dish and cover with:
Well-seasoned French Dressing, 360,
Horseradish Dressing, 362, or
Mayonnaise, 363
Chill. Serve very cold on:
Lettuce

HEARTS OF PALM SALAD
I. Cut into strips lengthwise:
Chilled canned hearts of palm
Serve on:
Romaine
garnished with:
Stuffed olive slices
Green or red pepper rings
Sprinkle with:
Chopped parsley
Paprika
Serve with:
French Dressing, 360, or Roquefort or Blue
Cheese Dressing, 361, or Mayonnaise, 363

1. If you live in Florida, you can have fresh:
Hearts of Palm
but see page 313. Be sure to eat them as soon as
peeled, for they discolor quickly. Cut them into
dice and sprinkle with: .
Lemon juice
and serve with:
French Dressing 360, made with lime juice,
or Sauce Louis, 365
Another way to serve them is to treat the hearts
as for Coleslaw, 96.

SALAD NICOISE
4 Servings

This recipe from the South of France is often car-
ried to the point of agreeable anarchy, when it
becomes a salmagundi, and is apt to include strips
of cooked chicken, seedless grapes or little on-
ions, and hard-cooked eggs. In compounding,
keep in mind the law of diminishing returns.
Rub your salad bowl with garlic, then place in it:

2 skinned and quartered tomatoes

1 pared and finely cut cucumber

6 coarsely chopped fillets of anchovy
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12 coarsely chopped pitted black olives
1 cup bibb lettuce
1 cup romaine
Toss in:
French Dressing, 360, or Italian Dressing, 361

PEPPER SLICES WITH FILLINGS
8 to 10 Slices
Highly decorative. These make a pretty salad and
are bracing as canapés on toast or crackers.
Wash:
2 medium-sized red or green peppers
Cut a piece from the stem end and remove the
seeds and membranes. Stuff the peppers with a
Cream Cheese Spread, 71, or Ham Salad, 109,
and chill 12 hours. Slice, not too thinly, with a
sharp hot knife and replace on ice. You may serve
the slices on:
Lettuce
with:
French Dressing, 360, or Mayonnaise, 363, or
Curry Mayonnaise, 365

* FILLED PIMIENTOS OR
CHRISTMAS SALAD

6 Servings
Cheery as Santa’s chuckle; but do not expect the
peppers to look like fresh ones. They are simply
a gift-wrap for the soft filling.
Drain:
6 large canned pimientos
Dice: .
272 cups drained canned pineapple
Add tc it:
1Y2 cups diced celery
1 tablespoon pickled tiny pearl onions
Whip until stiff:
Ya cup whipping cream
Combine with:
1 cup Mayonnaise, 363
Fold into these liquid ingredients the pineapple,
celery and onions. Stuff the pimientos with the
mixture. Chill. Bed on a nest of:
Shredded lettuce

POTATO SALAD

Potato salad is best prepared from potatoes
cooked in their jackets and peeled and marinated
while still warm. The small red waxy potatoes hold
their shape and don’t crumble when sliced or
diced, but medium-sized mature Idahos are also
entirely satisfactory. Do not try to make do with
yesterday’s cold boiled potatoes; they will have
lost much of their down-to-earth savor. » For hot
weather picnics, use an eggless dressing to avoid
dangerous spoilage.

I 4 Servings
Prepare as described above:
2 cups sliced boiled potatoes
Marinate in:
2 cup heated French Dressing, 360
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Mix in gently with a wooden spoon. just before
serving:
1 tablespoon chopped parsley
1 tablespoon chopped chives or
1 tablespoon finely grated onion
Serve tepid.

18 4 Servings
Marinate the potatoes well with:
"2 cup French Dressing, 360, soup stock
or canned bouillon
Chop or slice and add discreetly a mixture ot am
of the toltowing:
Hard-cooked eggs, onions, olives, pickles,
celery with leaves, cucumbers, capers
1 1o 2 teaspoons salt
Paprika
A few grains cayenne
(2 teaspoons horseradish)
After one hour or more of refrigeration, add,
Mayonnaise, 363, Boiled Salad Dressing 1,
366, or cultured sour cream
Refrigerate about 1 hour longer. Shortly before
serving, vou mav toss Iin
(Coarsely chopped watercress)

POTATO AND HERRING SALAD
6 Servings
Place in a large bowl and toss gently
2 cups diced boiled potatoes
1's cups diced marinated or pickled
herring fillets
35 cup chopped celery with leaves
1 tablespoon minced parsley
1 tablespoon minced chives
6 tablespoons cultured sour cream
1': tablespoons lemon juice
35 teaspoon paprika
Serve the salad chilled in
Lettuce cups

GERMAN HOT POTATO SALAD
6 Servings
Cook in their jackets, in a covered saucepan. until
tender-
6 medium-sized potatoes
Peel and slice while hot. Heat in a skillet:
4 strips bacon, minced, or 2 tablespoons
bacon drippings
reserving bacon. Sauté until golden-
s cup chopped onion
s cup chopped celery
Add:
1 chopped dill pickle
Heat to the boiling point:
1s cup water or stock
Y2 cup vinegar
12 teaspoon sugar
12 teaspoon salt
s teaspoon paprika
(Vs teaspoon dry mustard)

Combine alt‘ingredients in skillet, stir gently with
the potatoes, and serve at once with chopped
parslev or chives. Leftovers are good served cold.

POTATO SALAD NICOISE
12 Servings
Cook
3 cups Boiled New Potatoes, 317
n water to which a clove of garlic has been
added. Peel and shice and. while stitl warm, sprin-
kie potatoes with:
2 cup heated white wine or 's cup
wine vinegar and 's cup stock
Let stand 1 hour at 70°. Have ready
3 cups chilled cooked green beans
6 skinned quartered tomatoes
which have been marinating in
French Dressing, 360
To serve. mound the potatoes in a volcano shape
in the center of a platter garnished with:
Salad greens
Garnish the potatoes with:
Capers
Small pitted black olives
1 dozen anchovy fillets
Alternate the tomato quarters and small heaps of
the green beans around the potatoes.

RICE SALAD
6 Servings
A vanation of this theme with bulgar or cracked
wheat as the cereal is called tabuli
Prepare
2 cups Boiled Rice, 206
The grains must be dry and fluffy. While the rice
$ warm, mix in:
'z to *s cup Herbed French Dressing, 360
s cup finely chopped celery
(s cup coarsely chopped green pepper)
(10 black olives, pitted and halved)
1'2 cups chopped Poached Scallops, 382, or
2 cans white tuna: 7 oz. each
Garnish with;
Skinned, quartered tomatoes or strips of
red pepper
in a bow! hined with:
Leaf lettuce or watercress
orin
Halves of avocado
it the fish is omitted. this dish teams up very suc-
cessfully wath cooked chicken or cooked smoked
tongue. Serve tepid.

ABOUT TOMATOES FOR SALAD

Please read About Tomatoes, 331. in preparing
tomatoes for salad, alwavs cut out the stem-end
core, which -is tough and may be bitter. Good
texture is as important as good flavor. Vine-rip-
ened tomatoes are infinitely superior to those
picked green and allowed to mature on their way




to the supermarket. Use the latter for Stuffed
Tomatoes, below, where they can be somewhat
redeemed with a spicy filling. If available, the
pear-shaped ltalian variety, which has a distinctive
mellow tlavor, makes an excellent substitute. An-
other way to cope with this problem is to choose,
instead, small cherry tomatoes, which, because of
their proportionately large skin area, are pleasantly
sharp in flavor. Halved or whole, they also lend
themselves to dainty decorative uses.

FRENCH TOMATO SALAD

Cut into very thin vertical slices, 106:

6 medium-sized unskinned tomatoes
Place them so that they overlap around a cold
platter or across it. Pour over them a dressing
made of:

French Dressing, 360
Ya cup minced parsley
2 minced shallots or green onions

CANNED TOMATO SALAD

Chill the contents of a can of:

Whole tomatoes
or use the firm part of any canned tomatoes. Place
them in individual dishes. Sprinkle with:

Celery salt

Salt

Lemon juice

Brown sugar
or a garnish of your own improvisation. The main
thing is to serve them very cold.

ABOUT .COLD STUFFED TOMATOES

A bit of tomato skin was once as much out of
place at a dinner table as a bowie knife. The dis-
covery that tomato skins contain highly valued
vitamins makes them salon-fahig—so whether to
serve tomatoes skinned or unskinned rests with
the hostess’s sense of delicacy or her nutritional
single-mindedness.

To skin tomatoes, first wash them, and then use
one of the following methods: stroke the skin
with the dull edge of a knife blade until the skin
wrinkles and can be lifted off; or immerse in boil-
ing water for 1 minute, then immediately in cold
water, then drain and skin; or pierce with a fork
and rotate over a burner until the skin is tight and
shiny, plunge into cold water and peel.

To prepare tomato cases, first skin the tomatoes
as described above, then hollow them out. Invert
the tomatoes to drain for 20 minutes. Chill them
and fill the hollows with one of the fillings sug-
gested below.

Tomatoes cut and stuffed in a variety of attrac-
tive ways provide a gay splash of color for buffet
salads. If you do not wish to serve large portions,
cut the tomatoes into halves or slices. Place on
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each slice a ring of green pepper Y2 inch or more
thick. Fill the ring.

You may also cut tomatoes crosswise in zigzag
fashion, fill them sandwich-style and top them
with a mint leaf. Or, fill deeply gashed halves
separately. Fill a whole tomato, which can have
small or large gashes, and garnish with an olive
slice or pimiento star; or cover with a pepper lid.
Or, slice horizontally in thirds and fill like a dou-
ble sandwich. All these cuts are shown below.

FILLINGS

I. Pineapple and Nutmeats

Combine equal parts of:
Chopped celery
Shredded fresh pineapple
A few walnut meats
Mayonnaise, 363

Il. Eggs and Anchovies

Combine:
Chopped hard-cooked eggs
Chopped anchovies or anchovy paste
Onion juice or grated onion
Chopped parsley or other herb
Mayonnaise, 363, or cultured sour cream

I1l. Eggs and Ham
Combine:
2 chopped hard-cooked eggs
1 cup ground or minced ham
Y2 cup chopped celery
12 sliced olives
Fresh or dried savory
2 chopped sweet pickles
Sour Cream Dressing, 367, or
Mayonnaise, 363

V. Deviled Eggs
Place in each tomato hollow:
Y2 Deviled Egg, 225
Serve on:
Lettuce
with:
Anchovy Sauce, 343

V. Aspic
For about 6 tomato cases prepare:
1Y2 cups aspic, 113
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This may also be an Aspic Salad, 113, to which
chopped meat or fish and vegetables may be
added. When the aspic is about to set, fill the
tomato cases. Chill until firm. Garnish with:
Olives, parsley, etc.
and serve with:
Mayonnaise, 363

VI. Some other good fillings are:
Wilted Cucumbers |1, 102
Crab Meat Salad, 106, or
a Fish Salad, 108
Chicken Salad, 108
Guacamole |, 83
Coleslaw, 96
Shrimp with Mayonnaise, 363
Cottage cheese or soft cream cheese
mixed with Mayonnaise, 363, and
chopped chives

TOMATO AND ONION
OR CUCUMBER SALAD

Skin and chill:

Medium-sized tomatoes
Cut 5 or 6 vertical gashes in the tomatoes. equal
distances apart. Place in each cut, as shown below,
a thin slice of:

Bermuda onion or cucumber

Or, cut the slices through, and arrange them alter-
nately on a so-called bone plate, shown above.
Serve on:

Lettuce or watercress
with:

French Dressing, 360, or

Sour Cream Dressing, 367, or

Avocado Dressing I, 362

MOLDED EGG AND CAVIAR SALAD
Also notable as an hors d’oeuvre. Crush with a
fork:

8 hard-cooked eggs
Stir into them:

3 tablespoons soft butter

3 teaspoon dry mustard

2 0z. caviar or salmon roe

3 tablespoons lemon juice

1 tablespoon Worcestershire sauce

Pack these ingredients into an oiled tall glass.
Chill. Unmold and cut into %2- to 1-inch slices.
Serve on:
Skinned thick tomato slices
cut in the French manner, as shown at left, or use
to decorate a salad platter. Cover with a dab of:
Mayonnaise, 363
(A rolled anchovy)

STUFFED -LETTUCE ROLLS
Add to:
Creamed cottage cheese
all or some of the following:
A sprinkling of chives or grated onion
Chopped boiled ham
Seedless raisins
Chopped celery
Chopped green peppers
Chopped nutmeats
Spread a thick layer of the cheese mixture on:
Large lettuce leaves
Roll the leaves and secure with toothpicks. Chill.
Allow 2 or 3 rolls to a person. When set, remove
the toothpicks and serve with:
Mayonnaise, 363, or French Dressing, 360
Garnish with a fancy-cut vegetable as sketched on
oy

MACARONI OR SPAGHETTI SALAD
OR CALICO SALAD
5 Servings
Prepare:
2 cups cooked elbow macaroni, 213
Drain. Beat well:
172 tablespoons lemon juice or
2 tablespoons vinegar
1 tablespoon salad oil
Combine this with the cooked macaroni. Chill the
salad several hours. Toss with it a mixture of:
1 teaspoon grated onion or
2 tablespoons chopped chives
1 cup diced celery with leaves
1 cup minced parsley
2 cup chopped stuffed olives
¥s teaspoon salt
Freshly ground black pepper
3 tablespoons cultured sour cream
2 tablespoons chopped pimiento
Try substituting for the mixture above:
Basil Pesto, 570
Serve on:
Lettuce
orin:
A Tomato Aspic Ring, 115

CRAB OR LOBSTER SALAD
4 Servings
Dice:
1 cup canned or cooked crab or lobster meat
Add:
(Grated onion)




Marinate in:
Ys cup French Dressing, 360
Chill 1 hour. Combine with:
1 cup chopped celery
Place on:
Lettuce
Cover or combine with:
2 cup Mayonnaise, 363
to which you may add:
(2 tablespoons dry sherry)
Garnish with:
Lobster or crab claws
Olives and radishes
Hard-cooked eggs
Capers and pickles
Or prepare:
Tomato Aspic, 114
in a ring or in individual molds.
Invert the aspic on:
Lettuce or very tender cabbage
Fill the ring or surround the aspics with the shell-
fish.

CRAB LOUIS
4 Servings
A version from the West Coast, where the mag-
nificent Dungeness or Pacific crab, or the Alaskan
King crab is frequently served in this way. Arrange
around the inside of a bowl:
Lettuce leaves
Place on the bottom:
¥s cup shredded lettuce leaves
Heap on these:
‘2 cups cooked crab meat
Pour over the crab:
1 cup Sauce Louis, 365
Slice:
(2 hard-cooked eggs)
Place them on top of the crab. Sprinkle over
them:
Chopped chives

* HERRING SALAD
About 20 Servings
Herring is traditional for our family at Christmas-
time. The rich color, thanks to the red beets, and
elaborate garnishing make this dish an imposing
sight.
Soak in water 12 hours:
6 milter herring
Skin and remove the milt and the bones. Rub the
milt through a colander with:
1 cup dry red wine or vinegar
Cut into Ya-inch cubes the herring and:
1%2 cups cold cooked veal
2 hard-cooked eggs
1%2 cups Pickled Beet Salad, 101
2 cup Spanish or Bermuda onions
2 cup pickles
2 ribs celery
Y2 cup diced cold boiled potatoes
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3 cups peeled diced apples
1 cup blanched, shredded almonds
Combine the milt mixture with:
1 cup sugar
2 tablespoons horseradish
2 tablespoons chopped parsley
Pour this over the other ingredients. Mix well.
Shape the salad into a mound or place it in a
bowl. Garnish with:
Riced hard-cooked eggs
Pickles and olives
Anchovies and sprigs of parsley

* VIENNESE BEAN AND

HERRING SALAD
20 Servings
Drain the juice from:
2 cups pickled beets: 1-Ib. jar
reserving the juice. Dice the beets.
Combine and set aside:
s cup beet juice
2 tablespoons prepared mustard
2 to 4 tablespoons sugar
Drain the following vegetables and combine them
with the beets in a large bowl:
1 cup baked beans
2 cup canned or cooked kidney beans
1 cup canned or cooked lima beans:
8"2 oz. can
1 cup diced boiled potatoes
1 cup cooked or canned peas and carrots:
82 oz. can
2 cups diced, peeled and cored tart apples
1 cup finely diced sweet gherkins
1 large diced, peeled dill pickle
Drain, dice and add:
2 cups canned herring in wine sauce
Toss the salad thoroughly with the sweetened
mustard sauce and refrigerate at least 2 hours.
Mound onto a large platter of lettuce and sur-
round with:
Curly endive
Onion rings

SHRIMP OR LOBSTER MOLD
4 Servings
This makes a lovely center for an hors d’oeuvre
tray. Chop and combine:
1 Ib. cooked shrimp or lobster
1 tablespoon capers
Y3 small onion
Add and mix well:
3 cup softened butter
3 tablespoons whipping cream
2 tablespoons Pernod
A dash of hot pepper sauce
1 teaspoon salt
1 teaspoon fresh tarragon
Pack into a mold. Refrigerate 3 to 4 hours before
serving. For a special occasion, mold the mixture
flat in either individual molds or one large mold.
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Cover with a thin icing of:

Whipped cream
Cut large crescents from pieces of:

Red peppers
and arrange them on the salads to suggest the
tails, claws and antennae of lobster or shrimp.
For an added touch of realism, garnish with sea-
weed made of:

Wisps of finocchio leaf
and a few:

Seedless green grapes

TUNA FISH, SHRIMP OR
SHAD ROE SALAD

4 Servings
Have ready:
1 cup canned fish or canned or cooked roe
Flake it with a fork. Add:
%2 to 1 cup diced celery or cucumber
Make a French dressing using:
2 tablespoons olive oil
2 tablespoons lemon juice
or use:
Ya cup Mayonnaise, 363
Add:
(1 tablespoon chopped chives)
(1 tablespoon chopped parsley)
Serve very cold on:
Lettuce

FISHERMAN’S SALAD
12 Servings
Have ready raw or unshucked:
1 Ib. medium-sized shrimp
1%2 Ib. squid
24 cherrystone clams
3 Ib. mussels
To prepare them, rinse shrimp, mussels and clams,
scrubbing if necessary to remove weed and scum.
If fishmonger has not done so, lift out beak, eyes
and backbone of squid; remove ink sac and pull
off brown skin, 408.
Simmer uncovered 40 minutes:
1 cup sliced onions
in:
2 cups Fish Stock, 524
2 cups dry white wine
2 cups water
1 bay leaf
1 rib celery
Add successively to the above the following sea-
food, first simmering uncovered 7 minutes:
The shrimp
Remove shrimp, let cool, shell and devein. Add to
liquid, simmering uncovered 17 minutes:
The squid
Remove squid, let cool, and cut into Y-inch
slices. Add to liquid, simmering uncovered until
shells open—about 5 minutes:
The clams
Remove clams; remove meat, discarding shells; let

meat cool. Add to liquid, simmering uncovered
until shells open—about 7 minutes:
The mussels
Remove mussels; remove meat, discarding shells;
let meat cool.
Mix in a large bowl:
34 cup olive oil
3 tablespoons wine vinegar
1'2 tablespoons Dijon mustard
1 teaspoon crushed garlic
1 teaspoon salt
1 tablespoon chopped parsley
1 tablespoon capers
s teaspoon white pepper
Toss this dressing with the fish and let marinate 10
to 12 hours in refrigerator, retossing once or twice.
Serve on bed of:
Curly endive or watercress
Garnish with:
Lemon wedges

CHICKEN SALAD
4 Servings
A traditional party dish, chicken salad should taste
of chicken, the other ingredients being present
only to enhance flavor and add variety of texture.
So always keep the proportions of at least twice
as much chicken as the total of your other in-
gredients. Since the meat is usually combined with
mayonnaise, be careful to ¥ refrigerate this salad,
particularly if you make it in advance.
Dice:
2 cups cooked chicken
1 cup celery
(Vs cup salted almonds)
Chill these ingredients. They may be marinated
lightly with:
French Dressing, 360
When ready to serve, combine with:
1 cup Mayonnaise, 363
Season the salad to taste with:
Salt and paprika
Serve it on:
Lettuce
Garnish with:
Pimiento and olives
(Sliced hard-cooked eggs and capers)
Quantity note: Generous main-dish servings for
50 will require:
1 gal. cooked cubed chicken
To obtain this amount, you need about 17 pounds
ready-to-cook chicken. If you substitute turkey,
you need only a boneless 12-pounder.

CHICKEN SALAD VARIATIONS
Follow the preceding recipe. You may substitute
cooked duck, turkey or veal for the chicken, re-
membering to keep the proportions of 2 of meat
or fowl to 1 of the other ingredients.
Chicken, celery and hard-cooked eggs
Chicken, bean sprouts and water chestnuts



Chicken, cucumber and English walnut meats
Chicken, Boiled Chestnuts, 298, and celery—
pimiento may be added
Chicken and parboiled oysters
Chicken and fruit such as seedless grapes,
fresh chopped pineapple and pomegranate
seeds

You may add to the mayonnaise:
(Chili Sauce, 847)

See also Chicken Mousse, 120.

HAM, CORNED BEEF, VEAL
OR BEEF SALAD

I. Let this be largely a matter of inspiration.
Dice:
Cooked ham, corned beef, veal or beef
Hard-cooked eggs :
Celery with the youngest leaves
(Green peppers or pickles)
Combine these ingredients with:
Tart Mayonnaise, 363, or Frenct
Dressing, 360
Garnish with:
Chopped chives, parsley or other herbs
Surround the meat with tomatoes, sliced or whole.

Il. Serve, garnished as above:

Thinly sliced cooked beef, veal or ham
covered with:

Sauce Gribiche, 365

ABOUT FRUIT SALADS

Somehow the contrast between fresh and canned
components seems to become more pronounced
whenever we address this topic, but perhaps we
have been obliged too often to confront the
syrupy peach-half, the scoop of cottage cheese,
the blob of mayonnaise and—crown and anti-
climax of the whole sorry construction—that mar-
aschino cherry. With the increasing wealth and
diversity of fresh materials available, and the scope
they afford the designer, fruit salads can in fact be
utterly irresistible and, when skillfully arranged on
a platter, can substitute for flowers as a buffet
centerpiece.

With protein such as chicken, meat, cheese or
fish, fruits make wonderful summer luncheon
dishes. As a general rule, keep the dressings for
pre-dessert fruit salads fairly tart, so that the appe-
tite is not dulled. As a change from the usual base
of salad greens, serve them where suitable in
baskets, cups or cases made from fruit as de-
scribed on 138. In advance preparation, to avoid
browning, bananas, peaches and other fruits that
discolor quickly should be covered during storage
with the acid dressing you plan using.

BIRD OF PARADISE SALAD

This exotic Hawaiian hybrid makes a festive ap- -

pearance at a luncheon or supper table. For two
individual servings, split in two lengthwise:
A green-tufted ripe pineapple
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Scoop out the center of each half, discarding the
tough pulp; reserve and chop the remainder,
keeping enough intact to form a bird’s head, see
illustration below. The birds in the foreground
contain either mixed fruits or a fruited chicken
salad. The bird in the background with the more
flamboyant tail holds enough pineapple for 4 serv-

_ings and is suggested as a centerpiece for an inti-

mate dinner. Combine:
1 cup finely diced cooked chicken
with the pineapple and:
%2 cup Cream Mayonnaise, 365

Fill the hollow in the bird’s back with the chicken
mixture and round it slightly. Attach the pineapple
head with a countersunk toothpick. Embroider the
bird’s back with a pattern of halved grapes or
pomegranate seeds, using a portion of the garnish
on countersunk toothpicks for bird’s eyes. As can
be readily imagined, this rara avis easily evolves
into an all-fruit salad when the major fillers are
seedless grapes or pitted Queen Anne cherries and
of course pineapple, and when the dressing is
hopped up with a liberal dash of fruit liqueur. See
About Fruit Salads, opposite.

APPLE, PEAR OR PEACH SALAD

Try this with an omelet, French bread and coffee.
Pare, core, slice and sprinkle with lemon juice to
keep them from discoloring:

Well-flavored apples, pears, or peaches
Serve on:

Lettuce
with:

Yogurt Dressing, 367

or French Dressing, 360
Garnish the salad with:

Vicksburg Cheese, 81, or

Nut Cheese Balls, 81
The apples may be cut into rings and the cheese
balls placed in the center.

WALDORF SALAD
6 Servings
Prepare:
1 cup diced celery
1 cup diced apples
(1 cup Tokay grapes, halved and seeded)
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Combine with:
Y2 cup walnut or pecan meats
Y2 cup Mayonnaise, 363, or Boiled Salad
Dressing 111, 367

ABOUT AVOCADO SALADS

Please read About Avocados, 131. To prepare
avocado cups, cut the fruit in half lengthwise,
place between the palms of the hands and gently
twist the halves apart. Tap the large seed with the
edge of a knife and lift or pry it out, as shown at
top, above. ¥ To prevent the fruit from darkening
after cutting, sprinkle with lemon juice. » To store
a cut avocado, allow the seed to remain embed-
ded, spread the edges with mayonnaise, soft but-
ter or cream, cover well with wax paper or plastic,
and refrigerate. Avocado has a soft, buttery texture
and taste which combines best with citrus fruits
or tomatoes and a sharp or tangy dressing. It also
has an unexpected affinity for shrimp, crab or lob-
ster. All of these combinations offer a pleasing
contrast of color as well as texture and taste—the
hallmark of a delectable salad.

lllustrated center and at bottom in the sketch
above are steps in cutting avocado into a
charming fan-shape.

Select only ripe fruit; lay the peeled halves cup
side down on a flat surface; then, using a sharp
knife inserted at a slight angle, and with a slight
spiraling motion, slice thinly from one end to
about 3 inch from the other. You will find that
the slices may be splayed out in an overlapping
pattern. The finished product is shown at left in
the sketch opposite, amplified by the addition

of cherry tomatoes and watercress. On the right
are variations of avocado and orange or grape-
fruit slices.

AVOCADO SLICES
These may also be used as a garnish for meats and
fish.
Chill:
Avocados
Pare and slice them. Marinate about 5 minutes in
highly seasoned, chilled:
French Dressing, 360
You may also add:
(Hot pepper sauce, Chili Sauce, 847, or
Catsup, 847)
Sprinkle with:
Chopped parsley or chopped mint
Try these avocado slices in:
(Tomato Aspic, 114)

AVOCADO AND FRUIT SALAD
Pare:

Avocados
Slice them lengthwise and arrange them with
skinned sections of:

Orange and grapefruit or pineapple slices
in wheel shape, on:

Lettuce
as shown below, or make a rounded salad by
alternating the fruit with the green avocado slices
into an approximate half globe on the lettuce as
pictured lower right.
Serve with:

Celery Seed Dressing, 362, or

French Dressing for Fruit Salad, 361

AVOCADO SALAD CUPS

Cut into halves and remove the seeds from:
Chilled avocados
You may then fill the hollows with:

I. Chili Sauce, 847, seasoned with horseradish

Il. Marinated seedless grapes, 111
Garnish with:
A sprig of parsley, mint or watercress




I1I. Dress up:
Crab meat, chicken or fruit salad
with:
Mayonnaise, 363
thinned with a little:
Lemon or lime juice
and fill the avocado cup.

IV. Fill with a Tomato Ice which can be made
like:

Fruit Ice, 765
substituting tomato juice for the fruit juice.

V. Scoop the pulp out of the skin instead of par-
ing the avocado. Turn it into:

Guacamole, 83
Put the mixture back in the half shell and garnish
with: ’

A slice of stuffed olive

BANANA, ORANGE AND NUT SALAD
For each serving, peel and split lengthwise:
1 banana
Arrange the 2 halves on either side of:
Skinned orange sections, 135
or:
Dates stuffed with cheese, 137
Sprinkle with:
Chopped peanuts or English walnuts
Garnish with:
Tender lettuce leaves
Serve with:
Honey Dressing, 361

CHERRY AND HAZELNUT SALAD
Drain and pit:
Canned white cherries
Insert in each cherry:
A hazelnut meat
Serve very cold with:
Cottage cheese
Mayonnaise, 363, or
Fruit Salad Mayonnaise, 365

ABOUT GRAPE SALADS

Ever peel a grape? Well, it takes time, but what is
more luxurious than a lovely mound of peeled,
seeded table grapes—seedless green, or Tokay,
Malaga, olivette, etc.—lightly tossed in a mild
olive oil and vinegar dressing, served in lettuce
cups or as the center for a clear gelatin salad ring
mold, 1122 To make a baroque grape finish on a
gelatin top, see 561. Or mix seedless grapes with
cultured sour cream, yogurt or creamed cottage
cheese as a fruit salad garnish.

CITRUS FRUIT SALAD
I 4 Servings
Prepare:
Sections of 2 grapefruit or 4 oranges, 136 and
135, or a combination of the two
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Arrange them on individual plates on:
Lettuce, witloof chicory, or watercress
You may place between alternate sections of the
citrus fruit:
Strawberries or cooked cranberries
Serve with:
French Dressing, 360

Il. When the entrée is game, prepare the above
salad with oranges only and dress with a mixture
ot:
2 tablespoons brandy
2 tablespoons olive oil
1 teaspoon sugar
Vs teaspoon salt
A few grains cayenne
Sprinkle the tops of the fruit with:
Chopped tarragon

MELON SALAD
Prepare:
Melon Baskets, 138, or
Melon Rounds, 139
Fill with:
Hulled berries
Diced pineapple or seedless grapes
Moisten with chilled: -
French Dressing, 360, or Cream Mayonnaise,
365, or cultured sour cream

ORANGE AND ONION SALAD

Arrange:
Skinned orange sections or peeled,
sliced oranges
Thin slices of Bermuda onion
(Pink grapefruit sections)
on:
Lettuce leaves, endive or escarole
Serve with:
Celery Seed Dressing, 362
An Italian version of this salad adds:
Pitted black olives

FRESH PEACH AND CHEESE SALAD
) 6 Servings
Cutinto 6 parts:
3 0z. cream cheese
Roll the cheese into balls, then in:
Chopped nutmeats
Pare, cut into halves and pit:
6 ripe peaches
Place a ball of cheese between 2 peach halves.
Press the peach into shape. Roll it in lemon juice
to enhance flavor and prevent discoloration. If
the peaches are not to be served at once, chill
them in closed containers. Serve on:
Watercress
with:
French Dressing for Fruit Salad, 361
A bit of cress may be placed in the top end of
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each peach. Decorative—though it may puzzle a
horticulturist.

PEAR SALAD

Chill and pare:

Ripe fresh pears or drained canned pears
Follow the preceding recipe for Peach Salad. Or
fill the hollows with:

Cream cheese
combined with:

Chopped Candied Ginger, 796
Brush the side of each pear with:

Red vegetable coloring
Insert in the base:

A clove
and at the top, simulate leaves with:

A bit of watercress
Serve with:

French Dressing, 360

PEAR AND GRAPE SALAD

Pare:
Fresh pears
or drain:
Canned pears
Place half a pear cut side down on a plate. Thin:
Cream cheese
to spreading consistency with:
Cream
Cover each pear half with a coating of cheese.
Press into the cheese, close together to look like a
bunch of grapes:
Stemmed halved seedless grapes
Add a leaf of some kind, preferably grape.
Serve with:
Mayonnaise, 363, or French Dressing, 360

JAPANESE PERSIMMON SALAD

An opportunity for color. If you wish to skin the
fruit, rub it first with the blunt side of a knife and
peel with the sharp edge.
Chill:

Ripe Japanese persimmons
Leave them whole or cut them lengthwise almost
to the base and insert in the slashes:

Slices of peeled orange,

grapefruit and avocado

and serve with:
Boiled Salad Dressing 1ll, 367

PINEAPPLE SALAD
Drain:
Slices of canned pineapple
Serve them on:
Lettuce with French Dressing, 360
Add to the French Dressing:
A little confectioners’ sugar
Or cover the slices with:
Riced soft cream cheese
topped with:
A spoonful of currant jelly
Serve the salad with:
French Dressing, 360, or Mayonnaise, 363

ABOUT MOLDED SALADS

For utilizing leftovers, an aspic is second only to a
soufflé. Any clever person can take a few desclate-
looking refrigerator scraps and glorify them into a
tempting molded salad or mousse. This kind of
dish has two further advantages. One is that it can
be prepared a day or so in advance and kept
chilled in the refrigerator. The other is built in, so
to speak, and has to do with gelatin’s properties as
a protein-extender, see Ingredients, 560. Each of
these salads depends on gelatin to hold its shape,
so please read About Gelatin, 560. Molds may be
filled dry, but a jelhed mixture is more readily
removed when the molds have been moistened
with water. If the mixture is not a clarified one,
you may lightly brush the mold with oil. Be sure
to sample your salad before molding and season
to taste. ¥ Undersalt if it is to be held 24 hours.
» Never freeze gelatin salads.

Many of the recipes that follow may be made
either in a large mold or in individual small ones
like those shown below. Use ring molds if you
wish to fill centers with some other kind of salad,
such as chicken, Vegetables “a la Grecque, 281,
fruit, or a cream cheese mixture, dressed and gar-
nished to vour fancy. Fish-shaped molds can make
a seafood aspic appear very professional. For large
groups, you may even use small paper drinking
cups for individual portions: simply tear off the
cup when the aspic has congealed, and behold—




jiffy jelly! Or use large No. 2%2 cans and cut
around the bottom of the can when ready to turn
out the cylinder. Push the salad out of the can,
slice, and serve the rounds on lettuce.

Aspics and other molded salads with a clear
body lend themselves to highly decorative treat-
ment, although their preparation can be time-
consuming. However, certain ingredients naturally
come to rest either at the top or bottom of a jell-
ing salad, and you can achieve interesting layered
effects by manipulating “floaters” and “’sinkers.”
See on 561 a list of the ingredients that can be
incorporated into your salad simultaneously and
which will more or less automatically layer them-
selves.

ABOUT ASPICS

Nothing gives a cooler, lovelier effect on a hot
summer night and nothing is easier to prepare

than a brilliantly clear aspic. The problem, of-

course, is to keep the jelly. properly chilled when
serving. For small groups, chilled plates, individu-
ally served, will do if you can control the timing.
For large groups, if you want to use a quivery
aspic, serve it molded in a crystal-clear glass bowl
set in another larger glass bowl with crushed ice
between, or on a handsome, well-chilled platter
set on ice.

The most delicious aspics of all are reduced
chicken and veal stocks, cooked down from the
clarified gelatinous portions of these animals, 522.
Clarified strong meat, fish and fowl stocks with
added gelatin are next in favor—but the average
home cook seldom clarifies her own. She depends
largely on canned bases for her jellies. » Canned
consommés, if over a year old, tend to lose some
of their jelling power, so it is wise to refrigerate
the can before using to test for texture. The con-
sommeé is still good to eat even if it fails to jell
fully out of the can, but when used for aspic it will
need about 1 teaspoon of gelatin per cup of con-
sommé to firm it. To add gelatin, see 560. If you
save vegetable stocks, 520, you can add them to
meat or fish stocks to modify and enrich the
otherwise easily identifiable canned flavors. It is
wise to choose a stock that has the same general
base as the food to be molded: fish stock for fish,
meat stock for meat. For gelatin salads made with
eggs or cream—that is, unclear types—see
Mousses, 120.

One package of unflavored gelatin is the equiv-
alent in strength to 1 tablespoon gelatin. To make
aspics, allow 1 tablespoon gelatin to 1% to 2 cups
liquid. Use the lesser amount of liquid if the solids
to be incorporated are juicy or watery. » Never
reduce aspic made with added gelatin with the
idea of thickening it. It only wastes your good
stock and never thickens. If you run into trou-
ble, start the gelatin process over again, mak-
ing a guesstimate as to the added fresh gelatin
required.

» The addition of wine or liqueur to your aspics
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can make them something rather special. Don't
add too much, » one or two tablespoons per cup
of liquid being sufficient to heighten the flavor
significantly. Substitute the wine for part of the
liquid called for in the recipe » and add it when
the gelatin has been dissolved and is beginning to
cool. Dry white wine or a dry sherry goes well
with savory aspics such as chicken and veal.
Sweeter wines, such as sauterne or fruit-flavored
liqueurs, are good for molded fruit salads.

Aspic should be made of clarified stocks, 522,
unless you want to serve up something that re-
sembles a molded London fog. If you decide to
skip this process, be sure to plan to mask your
mold, see Mayonnaise Collée, 368, or Sauce
Chaud-Froid, 369.

» To make decorative molds, see 560. Clear
aspic jelly can serve as an attractive garnish for a
meat or chicken salad. Chill it in a refrigerator >
but do not freeze, and when ready to serve, cut in
squares or fancy shapes or chop it rather fine and
arrange it around the center.

Many salads can become full-fledged luncheon
dishes with the addition of various types of
chopped meat, chicken or flaked fish. For other
recipes including meat, fish and shellfish and
Chicken-Mousses see 120, 121.

A choice or a combination of the following in-
gredients may be included in a molded salad, but
always keep in mind that fresh or trozen—but not
canned—pineapple must be brought to a boil be-
fore you use it in a gelatin-based salad.

Cooked diced meat or poultry
Cooked flaked fish

Hard-cooked eggs

Cooked sweetbreads

Shredded cabbage

Diced celery

Diced cucumbers

Cooked celeriac

Sliced green peppers

Raw or cooked carrots

Cooked beets

Canned asparagus

Canned drained fruit

Halved cranberries

Seedless grapes

Peeled seeded table grapes: Tokay or Malaga
Skinned grapefruit, orange or tangelo
sections

Stuffed ripe or green olives

Pickles

Nutmeats

Chopped parsley, chives or other herbs

BASIC ASPIC OR GELATIN SALAD
5 Servings .
Please read About Gelatin, 560.
Soak:
1 tablespoon gelatin
in:
Ya cup cold water
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Dissolve itin:
a cup boiling stock
Add this to:
12 cups cold stock or 1% cups stock
plus Ys cup tomato juice
2 tablespoons vinegar or 1%2 tablespoons
lemon juice
Salt and paprika
Celery salt
(1 tablespoon grated onion)
If the aspic is to cover unseasoned food, make
the gelatin mixture more piquant. Chill it, and
when it is about to set, combine it with:
1Y2 to 2 cups solid ingredients
Pour the aspic into a wet mold and chill until
firm. Unmold. Surround with:
Lettuce leaves
Serve with or without:
Mayonnaise, 363, Sour Cream Horseradish
Dressing, 356, or yogurt

JELLIED VEAL STOCK
4 to 6 Servings
Sometimes it is rewarding—and fun—to make an
aspic without added gelatin.
Place in a soup kettle:
A knuckle of veal

Ya cup cut-up onion

2 carrot

6 ribs celery with leaves

1 teaspoon salt

Ya teaspoon pepper
Cover the veal with:

Boiling water
Simmer the meat until tender. Strain and reserve
the liquid. Remove the veal. When cold, cut the
meat into small cubes. After removing the fat,
reheat the stock. Add the veal or reserve it for
other dishes, and use the stock after clarifying it,
522, to mold other ingredients.

Season to taste
Add:

(1 teaspoon dried herbs—basil, tarragon, etc.)
Rinse a mold in cold water. Pour in the veal mix-
ture. Cover and keep in a cold place to set. Un-
mold and slice.

ASPIC GARNISH

Prepare:

Basic Aspic or Jellied Veal Stock, above
When firm and just before serving, chop the aspic
so the light catches its many facets, and use it to
garnish salads or meats.

CUCUMBER ASPIC
8 Servings
Fine for a meat platter or a ring mold.
» Please read About Gelatin, 560.
Pare and seed:
Cucumbers

Grate them. There should be 4 cups of pulp and
juice. Soak:
2 tablespoons gelatin
in:
2 cup cold water or chicken stock
Dissolve it in:
% cup boiling water or chicken stock
Add:
6 tablespoons lemon juice
2 teaspoons grated onion
Add the gelatin mixture to the cucumber pulp
with:
1 teaspoon sugar
Salt, as needed
s teaspoon paprika
Strain the jelly. Place it in small wet molds. When
firm invert onto:
Thick slices skinned tomatoes
Garnish the slices with:
Watercress
Serve the salad with:
Mayonnaise, 363
Or place it in a wet 9-inch ring mold. Chill the
jelly. When firm, invert onto a platter. Fill the
center with:
Marinated shrimp
Garnish the edge with:
Tomato slices
Serve the ring with:
Green Mayonnaise, 364, or
Watercress Dressing, 360

TOMATO ASPIC
8 Servings (without the addition
of solid ingredients)
I. » Please read About Gelatin, 560.
Simmer 30 minutes, then strain:
32 cups tomatoes
1 teaspoon salt
12 teaspoon paprika
1'2 teaspoons sugar
2 tablespoons lemon juice
3 tablespoons chopped onion
1 bay leaf
4 ribs celery with leaves
(1 teaspoon dried basil or tarragon)
Soak:
2 tablespoons gelatin
in:
2 cup cold water
Dissolve it in the strained hot juice. Add water to
make 4 cups of liquid. Chill the aspic. When it is
about to set you may add 1 to 2 cups of solid in-
gredients—a choice or a combination of:
Sliced olives
Chopped celery
Chopped green peppers or grated carrots
Sliced avocados
Chopped meat
Flaked fish or chopped shellfish
Well-drained oysters



Chill the aspic until firm. Unmold and serve with:
Mayonnaise, 363, or Boiled Salad
Dressing 11, 366

Il. If you prefer a clear ring, keep the aspic simple
and fill the center with:

Coleslaw, marinated cucumbers or

avocados, chicken or shrimp salad, or

cottage cheese and chives
Serve with:

Chiffonade Dressing, 360

1. 8 Servings
Not quite up to the preceding basic recipe in
clarity, but delicious, unusual and much simpler.
Soak:

1 tablespoon gelatin
in:

2 tablespoons cold water
Dissolve it in:

2 tablespoons boiling water
Add the contents of :

1 can condensed tomato soup: 10'2 oz.
Heat:

2 cups tomato juice
Dissolve in it:

1 package lemon- or lime-flavored gelatin
Combine the two mixtures. Add:

s teaspoon salt

Mold and chill the aspic.

CANNED TOMATO OR
VEGETABLE JUICE ASPIC

8 Servings
» Please read About Gelatin, 560.
Soak:
2 tablespoons gelatin
in:
2 cup cold canned tomato juice
Dissolve itin:
3'2 cups hot tomato juice or canned tomato
and vegetable juice
Tomato juice varies. It is wise to taste the aspic
to sce whether additional seasoning is required.
Lemon juice is good; so is a teaspoon of chopped
or dried herbs, 579, preferably basil. Add, if de-
sired:
(1 or 2 cups solid ingredients)
See Tomato Aspic, opposite. Mold, chill, unmold
and serve the aspic as directed.

MADRILENE RING WITH
SHAD ROE COCKAIGNE

A fine summer dish.
Fill a ring mold with:
Canned Madriléne aspic or tomato-seasoned
meat stock aspic
Chill. Invert on:
Shredded lettuce
Place in the center:
Chilled canned shad roe

SALADS 115

Garnish with:
Mayonnaise, 363, or Curry Dressing, 367
Lemon wedges or parsley

MOLDED VEGETABLE
GELATIN SALAD
6 Servings
Dissolve the contents of:
1 package lime- or lemon-flavored gelatin
in:
2 cups hot water
Prepare and add, when the jelly is about to set:
12 cups finely diced vegetables:
cucumber, carrot, celery, sliced unpeeled
radishes, olive, pimiento
2 diced green pepper
2 teaspoons grated onion
3 teaspoon salt
s teaspoon paprika
Place the salad in wet individual ring molds. Chill
thoroughly. Unmold on:
Lettuce or watercress
Fill the centers with:
Boiled Salad Dressing 11, 366

GOLDEN GLOW GELATIN SALAD
8 to 10 Servings
Good in flavor and lovely in color.
Grate or grind:
2 cups raw carrots
Drain, reserving the juice:
1 cup canned crushed pineapple
Heat to the boiling point:
78 cup pineapple juice
78 cup water
2 teaspoon salt
Dissolve in the hot liquid:
1 package lemon-flavored gelatin
Chill, and when the gelatin mixture is about to
set, combine it with the carrots, the pineapple
and:
("2 cup chopped pecans)
Place in a wet mold. Chill until firm. Unmold on:
Lettuce
Serve with:
Mayonnaise, 363

ASPARAGUS AND CELERY ASPIC
10 Servings

Another refreshing warm-weather salad.
¥ Please read About Gelatin, 560.
Drain the contents of:

3 cups canned asparagus tips
Reserve the liquor. The tips may be cut in two or
they may be used whole as a garnish around the
edge of the mold. Soak:

1 tablespoon gelatin
in:

3 tablespoons asparagus liquor
Heat the remaining asparagus liquor and dissolve
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the gelatin in it. Add to make 2 cups of liquor
in all:
Chicken bouillon or canned bouillon
Season these ingredients with:
Salt and paprika
Chill them. When they are nearly set, combine
them with:
2 cups chopped celery
and the cut asparagus tips in a wet mold.
Chill the salad until firm. Unmold and serve with:
Cream Mayonnaise, 365

BEET GELATIN SALAD
8 Servings
Wash well, then € pressure-cook:

8 medium-sized beets, or use canned beets
Drain and reserve the beet juice. Peel the beets
and dice them. There should be about 1 cup.
Prepare:

Ya cup diced celery
Dissolve the contents of:

1 package lemon-flavored gelatin
in:

1 cup boiling water
Add to it:

¥4 cup beet juice
3 tablespoons vinegar
2 teaspoon salt
2 teaspoons grated onion
1 tablespoon prepared horseradish
Chill these ingredients until they are about to set.
Fold in beets and celery. Place the salad in a wet
mold. Chill until firm. Unmold on:
Lettuce or endive

Serve with:
Boiled Salad Dressing 11, 366, or
cultured sour cream

JELLIED CLAM RING
8 Servings

¥ Please read About Gelatin, 560.
Dilute:

Clam juice or minced clams
with:

Water or vegetable juices
to make a palatable mixture. There should be 4
cups. Season with:

Lemon juice and paprika

A few drops Worcestershire sauce
Soak: .

2 tablespoons gelatin

in 2 cup of the liquid.
Heat ¥ just to the boiling point 1 cup of the
liquid. Dissolve the soaked gelatin in it. Return
it to the remaining liquid with the minced clams,
if they were used. Pour into a wet 9-inch ring
mold. Chill until firm. Invert the jelly onto a
plate. Fill the center with:

Marinated vegetables
Surround the ring with:

Tomato slices
Serve with:

Watercress Sauce, 365, or
Chiffonade Dressing, 360

JELLIED SEAFOOD MOLD
6 Servings

» Please read About Gelatin, 560.
Prepare:

Basic Aspic, 113
using a fish fumet, 524, or light meat stock.
Dice:

Celery
Pare, seed and dice:

Cucumbers or green peppers
Drain and flake:

Salmon, crab or tuna fish: 12 cups fish

and vegetables in all
Add:

(2 chopped hard-cooked eggs)

(Sliced stuffed olives)
When the jelly is nearly set, combine it with the
solid ingredients. Pour it into a wet mold and
chill until firm. Unmold and serve on:

Lettuce
with:

Boiled Dressing 1 or I1, 366, or

Green Goddess Dressing, 364

LUNCHEON ASPIC SALAD
8 Servings
» Please read About Gelatin, 560.
Drain, reserving the juices:
22 cups grapefruit sections
/a cup green or white cooked asparagus tips
1 cup canned or cooked crab meat or shrimp
Cut the asparagus into pieces. Pick over the
crab meat or remove the intestinal vein from the
shrimp. Add to the juices, to make 23 cups of
liquid
Chicken broth, Stock, 523,
canned consommé or dissolved
chicken bouillon cubes
Soak:
1'2 tablespoons gelatin
in Y2 cup of this liquid. Dissolve it in 1 cup of hot
liquid. Combine the gelatin and the remaining
liquid. Season well with:
Juice of 1 or more lemons or
with s cup dry white wine
Add, if needed:
Salt
Add:
(3 or more tablespoons capers)
Chill the gelatin until it begins to thicken. Have
ready a mold which has been rinsed in cold water.
Pour part of the gelatin into it, sprinkle some
grapefruit, crab meat and asparagus over it, then
alternate layers of gelatin and the other ingre-
dients. Wind up with gelatin on top. Chill the
aspic until very cold. Serve on:
Lettuce
with:
Green Mayonnaise, 364



CHICKEN SALAD IN ASPIC
6 to 8 Servings

Soak:

1 tablespoon gelatin
in:

s cup cold water
Dissolve it in:

2 cups boiling chicken broth or stock
Add:

Seasoning, if needed

Chill, and when the gelatin begins to set, rinse a
mold in cold water and fill it with 2 inch of the
jelly. Build up layers of:

3 cups cooked diced chicken
and the jelly. Ornament the layers with:

1 cup canned mushroom caps

2 hard-cooked eggs, chopped or sliced

12 sliced stuffed olives
Chill the jelly until firm. Unmold and serve with
or without:
Mayonnaise, 363, or Curry Mayonnaise, 365

MOLDED EGG RING
4 Servings
A one-platter luncheon if the center of the mold
is filled with crab meat or chicken salad.
Rice:
8 hard-cooked eggs, 220
Add:
1 tablespoon finely chopped onion
2 tablespoons finely chopped parsley
A dash of hot pepper sauce
2 cup Mayonnaise, 363
Pack into a 7-inch ring mold and refrigerate until
firm. Unmold just before serving and garnish with:
Tomato quarters and artichoke hearts
or surround the ring with:
Watercress
and frost it lightly with:
Chutney, 846

EGGS IN ASPIC OR
OEUFS EN GELEE
Make:
Basic Aspic, 113, or Jellied Veal Stock, 114,
flavored with port or brandy
Have ready:
Poached Eggs, 221
Swish cold water in individual molds until they
are cold and wet. Drain but do not dry. Coat the
interior with the congealing aspic so that it ad-
heres to the sides. Chill until jelled. Place an egg
in the center of each mold and fill with more
aspic. Chill. Serve masked with:
Mayonnaise Collée, 368, or
cold Mayonnaise, 363

EGGS IN ASPIC COCKAIGNE

Molded with one-half hard-cooked or deviled egg,
this makes a pleasant hors d‘oeuvre. With three
halves, it makes enough for a luncheon salad.
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Prepare:
Eggs in Aspic, left
using rich chicken stock for the aspic base and
replacing the poached eggs with:
Deviled Eggs, 225
Place the molds on a bed of:
Watercress
Mask the eggs with a coating of:
Cultured sour cream
Garnish with:
Finely chopped chives, basil and chervil
Red caviar and tomato slices
“for pretty,” as the Pennsylvania Dutch put it.

BASIC GELATIN FOR FRUIT SALADS
. 6 Servings

¥ Please read About Gelatin, 560. It is well known
that fresh or frozen pineapple cannot be added to
a gelatin salad without ruining it. This also applies
to frozen pineapple juice, alone or combined with
other frozen juices such as orange or grapefruit.
The pineapple or the juice must be brought to
» a boil. Canned pineapple has been cooked and
may be used as is.
Soak:

1 tablespoon gelatin
in:

2 cup cold water
Dissolve it in:

1 cup boiling water or fruit juice
Add:

4 to 6 tablespoons sugar, less if sweetened

fruit juice is used

s teaspoon salt

s cup lemon juice
Chill the aspic, and when it is about to set, com-
bine with:

12 cups prepared drained fruit
Place it in a wet mold and chill until firm. Serve
with:
Cream Mayonnaise, 365

MINT GELATIN FOR FRUIT SALADS

Pour:
1 cup boiling water
over:
Ya cup crushed mint leaves

Let steep 5 minutes. Drain this infusion. Add:

A few drops of green vegetable coloring
Prepare, by the recipe above:

Basic Fruit Salad Gelatin
substituting the mint infusion for the boiling
water.

MOLDED AVOCADO SALAD
3 to 4 Servings
¥ Please read About Gelatin, 560.
Soak:
1 tablespoon gelatin
in:
2 tablespoons water
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Dissolve it in:
1 cup boiling water
When cooled somewhat, add:
a cup lemon juice
1 cup mashed avocado
/s teaspoon celery salt
1 teaspoon salt
2 teaspoon Worcestershire sauce
A few grains cayenne
Ya cup chopped pimiento
Mold and serve.

MOLDED CRANBERRY SALAD
6 to 8 Servings
» Please read About Gelatin, 560.
Soak:
1 tablespoon gelatin
in:
3 tablespoons water
Cook until the skins pop:
2 cups cranberries
in:
1 cup boiling water or fruit juice
Use the cranberries strained or unstrained. If the
former, strain them at this time. Add and cook
for 5 minutes:
2 cup sugar
Ya teaspoon salt
Add the soaked gelatin. Chill the jelly. When it is
about to set, fold in:
2y cup diced celery
(%2 cup chopped nutmeats)
(1 cup drained canned crushed pineapple)
Place in a wet mold and chill until firm. Serve
with:
Mayonnaise, 363

MOLDED CRANBERRY AND

APPLE SALAD
8 to 10 Servings

» Please read About Gelatin, 560.
Put through a food grinder:

1 Ib. cranberries
Add:

The grated rind of 1 orange
Y2 cup orange juice
3Y2 tablespoons lemon juice
1'2 cups sugar

Refrigerate overnight. Soak:

1 tablespoon gelatin
in:

3 tablespoons cold water
Dissolve:

1 package lemon-flavored gelatin
in:

1 cup boiling water
Add the soaked gelatin. Stir until dissolved. Com-
bine these ingredients with the cranberry mixture.
Pare, then chop and add:

3 tart apples
Place the salad in a wet mold. When firm, unmold
and serve on:

Watercress
with:
Cream Mayonnaise, 365

SEEDLESS GRAPE AND
CELERY RING

8 to 10 Servings
Prepare:
1 package lemon- or orange-flavored gelatin
or Basic Fruit Gelatin, 117
When about to set, add to it:
3 cups halved seedless grapes and diced
celery, combined in any proportion
Place the jelly in a wet 9-inch mold and chill. Un-
mold on:
Lettuce
Fill the center with:
Cream Mayonnaise, 365

GRAPEFRUIT SHERRY ASPIC
10 Servings
» Please read About Gelatin, 560.
Soak:
2'2 tablespoons gelatin
mn:
12 cup cold water
Stir over heat until the sugar is dissolved:
Y2 cup water
1 cup sugar
Dissolve the gelatin in the hot syrup. Cool.
Add:
2 cups and 6 tablespoons fresh
grapefruit juice
3 tablespoons lemon juice
2 cup dry sherry
a teaspoon salt
Pour these ingredients into a wet 9-inch ring
mold. Chill until firm. Turn it out on a platter.
Fill the center with:
Soft cream cheese balls rolled in
chopped nuts
Garnish the outer edge of the platter with:
Avocado slices
alternating with skinned:
Grapefruit or orange sections
on:
Watercress or shredded lettuce
Sprinkle with:
Pomegranate seeds
Serve the salad with:
Mayonnaise, 363, or French Dressing, 360

GINGER ALE GELATIN SALAD
10 Servings
» Please read About Gelatin, 560.
Soak:
2 tablespoons gelatin

in:

Vs cup cold water
Dissolve it in:

2 cup boiling fruit juice



Add:
2 cup sugar
s teaspoon salt
2 cups ginger ale
Juice of 1 lemon
Chill these ingredients until nearly set. Combine
with:
12 Ib. skinned, seeded table grapes
1 peeled, sliced orange
1 grapefruit in skinned sections
6 slices drained canned pineapple,
cut in pieces
3 teaspoons chopped preserved ginger
Place the salad in a wet 9-inch ring mold. Chill
and unmold on:
Lettuce
Serve with:
Cream Mayonnaise, 363

FRUIT SALAD MOLDED WITH
CHEESE BALLS

8 Servings
» Please read About Gelatin, 560.
Soak:
22 tablespoons gelatin
in:
2 cup water
Drain and reserve the juice from:
3'2 cups canned peaches, apricots or pears
(1 cup seedless grapes)
Combine and boil:
2 cups of the juice
1Y2 cups sugar
Dissolve the gelatin in it. Add these ingredients
to the remaining juice with:
% cup lemon juice
3 tablespoons lime juice
'/a teaspoon ginger
Add water or other fruit juice to make up 4 cups
of liquid in all. Chill the gelatin. Soften:
1 package cream or pimiento
cheese: 3 oz.
with a little:
Mayonnaise, 363
Roll it into balls. Roll the balls in:
Chopped nutmeats
When gelatin is about to set, incorporate the fruit
with it; place the cheese balls evenly around the
bottom of a ring mold and surround them with
the fruit and gelatin mixture. Chill well and in-
vert onto:
Watercress
Serve with: :
Mayonnaise, 363

CHEESE RING
8 Servings
Drain and reserve the liquid from:
1 can crushed pineapple: 85 oz.
Should there not be enough, add water to make
Y2 cup of reserved liquid in all.
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Soak:
2 teaspoons gelatin
for 5 minutes in:
Y2 cup cold water
Boil the reserved pineapple juice and water and
dissolve the gelatin in it. Cool. Meanwhile mix to-
gether:
2 cups small-curd cottage cheese
8 0z. crumbled blue cheese
1 finely chopped green pepper
2 teaspoons onion juice
2 cup Mayonnaise, 363
(Y2 cup blanched almonds)
and the reserved crushed pineapple. When the
gelatin is almost set, add the cheese mixture and
pack into a ring mold that has been rinsed in cold
water. Refrigerate until ready to serve.

MOLDED PINEAPPLE RING
8 Servings
» Please read About Gelatin, 560.
Soak:
2 tablespoons gelatin
in:
Y2 cup cold water
Strain and reserve the juice of:
2Y2 cups canned crushed pineapple
Add to the juice:
2 cup hot water
Bring these ingredients to the boiling point. Stir
in the soaked gelatin until dissolved. Add:
S8 cup sugar: 2 cup plus 2 tablespoons
Cool the mixture. Add the pineapple and:
(2 cups grated cabbage) ;
The grated rind of 1 orange or lemon
¥ cup orange juice
5 tablespoons lemon juice
Pour these ingredients into a wet 9-inch ring mold.
Chill the gelatin. Unmold on a bed of:
Lettuce or watercress
Fill the center with:
Cottage cheese, soft cream cheese
balls rolled in chopped nutmeats, or
chicken salad
Serve with or without:
Mayonnaise, 363

ASPIC-FILLED MELON

6 Servings
It is perfectly possible to serve this dish as a des-
sert; in which case, of course, the lettuce bed and
the dressing are omitted. For the latter, try instead
a garnish of Cold Sabayon Sauce, 771.
Pare:

1 large melon

leaving it whole. Cut off enough from one end
S0 you can scrape out the seeds. Reserve the cap.
Fill the cavity with water, then pour the water into
a measuring cup; this is to guide you for the
amount of gelatin you have to prepare. Stand the
melon upside down to drain. Then fill, depending
on the color of the melon flesh, with:
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Fruit-flavored gelatin

(Diced or small fruits)
Try a combination of:

Orange-flavored gelatin, canned crushed

pineapple, canned mandarin oranges or

sliced bananas
or:

Raspberry gelatin with fresh raspberries
Refrigerate, and after the center is set, replace
the cap, toothpicking it in place. Slice the melon
horizontally, being careful not to dislodge the
gelatin. On individual plates, bed it down on:

Leaf lettuce
Top it with a spray of fresh herbs. Keep chilled
until ready to serve with:

Cream Mayonnaise, 365

STRAWBERRY AND RHUBARB

SALAD MOLDS
. 8 to 10 Servings
Dissolve:
3 packages strawberry-flavored gelatin
in:
3 cups hot water
Drop in:
2 packages frozen rhubarb: 10 oz. each
Stir to separate the rhubarb. When the jellv begins
to set, add:
1 quart sliced fresh strawberries
Pour into individual wet molds and chill until set.
Unmold on:
Watercress
Garnish each with:
A fresh whole strawberry
Serve with:
Cream Mayonnaise, 365, or
Fruit Salad Mayonnaise, 365

ABOUT SAVORY MOUSSES

This kind of salad gelatin differs from the aspic
in its lack of transparency—or, putting it more
positively, in its inclusion of two additional ingre-
dients: cream and egg. We qualify the “mousse”
with “savory” to distinguish the recipes that fol-
low from the sweet mousses you will find further
along under Desserts, 734. A mousseline may be
either a kind of pastry or, as in this section, a
mousse confected with whipped cream.

JELLIED HAM MOUSSE
10 Servings
Soak:
1 tablespoon gelatin
in:
Ys cup cold water
Dissolve itin:
1Y2 cups boiling Stock, 520
Chill the jelly. When it is nearly set, combine it
with:
3 cups cooked ground or chopped ham
Ya cup chopped celery
1 tablespoon grated onion

2 cup Mayonnaise, 363
Ya cup chopped sour or sweet-sour pickles
Add, if required:
Worcestershire sauce
Season to taste
Seasonal variation: omit onion and pickles and
add:
(1 cup seedless green grapes)
Moisten a mold with cold water. If desired, and
if the grapes have been omitted, decorate the
sides and bottom with:
Stuffed olives and sliced hard-cooked eggs
Add the other ingredients. Chill the mousse until
firm.

IELLIED CHICKEN OR VEAL MOUSSE

10 Servings
Ute the recipe for Jellied Ham Mousse, above.
Use chicken stock. Substitute cooked ground
chicken or veal for the ham, or use part chicken
and part ham.

1. 8 Servings
Soak:

12 tablespoons gelatin
n:

s cup Chicken Stock, 523

Dissolve it in:

Y2 cup hot stock
Beat:

3 egg yolks

Add:

12 cups milk
Cook these ingredients in a double boiler until
they are smooth and fairly thick. Stir in the dis-
solved gelatin. When the mixture is cool, add:

2 cups cooked minced or ground chicken
or veal

("2 cup diced seeded cucumber)

Season with:
Salt, white pepper and paprika
«Chill the jellv. When it is about to set, fold in:
1 cup whipped cream

Place the mousse in a wet mold and chill it until
firm. Unmold it.

CUCUMBER MOUSSE
1. 4 Servings
» Please read About Gelatin, 560.
Soak:
2 teaspoons gelatin
in:
3 tablespoons cold water
Dissolve these ingredients over heat. Add:
2 teaspoons vinegar, or lime or lemon juice
1 teaspoon grated onion
34 teaspoon salt
s teaspoon paprika
Chill until about to set. Drain well:
1 cup pared, seeded, chopped cucumbers
Whip until stiff:
12 cup whipping cream



Beat the gelatin mixture gradually into the cream.
Fold in the cucumbers. Rinse individual molds.
Fill them with the mousse. When they are thor-
oughly chilled, invert onto a garnished platter.

1l 5 to 6 Servings
Dissolve:
1 package lime-flavored gelatin
in:
¥s cup hot water
Add:

Ya cup lemon juice
1 tablespoon grated onion
Chill until about to set, then stir in:
1 cup cultured sour cream
1 cup finely chopped unpared cucumber
Pour into 6 small wet molds and chill until firm.

SEAFOOD MOUSSE
6 Servings
» Please read About Gelatin, 560.
Scak: :
2 teaspoons gelatin
in:
Ya cup cold water
Dissolve it in:
Ya cup boiling water
Add it to:
¥s cup Mayonnaise, 363
Combine it with:
1 cup flaked crab meat or flaked tuna fish
2 cup chopped celery or carrots
2 tablespoons chopped parsley
Y2 cup chopped cucumber
2 tablespoons chopped stuffed or
pitted black olives
1 tablespoon or more lemon juice
Season to taste
Place these ingredients in an oiled mold. Chill
them until firm. Unmold on:
Cress or shredded lettuce
Serve with:
Cucumbers in sour cream
If you want a mousse based on whipped cream,
see Lobster Mousse, next.

LOBSTER MOUSSE
6 Servings
An attractive salad made in a 9-inch ring mold.
» Please read About Gelatin, 560.
Soak:
1 tablespoon gelatin
n:
Ya cup water
Dissolve it over boiling water. Combine:
¥s cup minced celery
1%2 cups canned or cooked lobster meat
(%3 cup minced apple)
Season these ingredients with:
Salt and paprika
Stir the gelatin into:
Ys cup Mayonnaise, 363
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3 tablespoons lemon juice
(1 teaspoon dry mustard)
(2 clove garlic, pressed)
(A few drops hot pepper sauce)
Whip until stiff, then fold in:
3 cup whipping cream
Fold this mixture into the other ingredients. Place
the mousse in an oiled 9-inch ring mold. Chill
thoroughly. Unmold on a platter, garnished with:
Watercress
Marinated cucumbers
Serve with:
Cold Quick Tomato Sauce, 352, or
Mayonnaise Collée, 368

MOLDED CREAMED FISH
I 6 Servings
» Please read About Gelatin, 560.
Soak:
¥4 tablespoon gelatin
in:
2 tablespoons water
Combine in a double boiler, then stir constantly
» over—not in—boiling water until thickened:
2 egg yolks '
1Y2 tablespoons soft butter
Y2 tablespoon flour
1Y%z teaspoons salt
2 teaspoons sugar
1 teaspoon Worcestershire sauce or
¥s teaspoon curry or 1 teaspoon dry mustard
1 teaspoon grated onion
A few grains red pepper
1 tablespoon chopped pimiento
Ya cup lemon juice
¥s cup milk or tomato juice
Add gelatin and stir until dissolved. Refrigerate.
Prepare:
1'2 cups seafood: cooked or canned shrimp,
salmon, etc.
Or use part fish and part chopped celery. When
the gelatin is nearly set, place some of it in the
bottom of an oiled ring mold, add some of the
fish, then more gelatin. Repeat this until all ingre-
dients have been used, finishing with gelatin on
top. Chill the salad until firm. Serve on:
Watercress
Fill the ring with:
Wilted Cucumbers, 102
Surround it with:
Sliced tomatoes

1. 6 Servings
A quick version of the above.
Soak:
1Y2 teaspoons gelatin
in:
3 tablespoons cold water
Dissolve it in:
1 can heated condensed cream of chicken
soup: 10% oz.
When the gelatin mixture begins to set, add:
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1 teaspoon Waorcestershire sauce
2 cup finely chopped celery
2 tablespoons chopped parsley
1 tablespoon chopped chives
1 can shredded white meat tuna fish: 6'2 oz.
Chill until set. Serve garnished with:
Halved, cored, very thinly sliced
Cucumbers, 102
which have been marinated briefly in:
Herb vinegar

MOUSSELINE OF SHELLFISH
6 Servings
Line a 1¥2-quart fish mold with half-set:
Fish- or chicken-flavored Basic Aspic, 113
Refrigerate it. Prepare, using a fumet, 524:
2 cups Velouté Sauce, 343
to which has been added:
1 tablespoon gelatin
soaked until dissolved in:
Ya cup cold stock or water
Combine the cooled sauce with:
11b. chopped cooked shellfish meat
Add:
12 cup partially whipped cream
Season to taste
and pour into the fish mold over the aspic. Chill
before unmolding onto a cold serving platter.

CHILLED FRUIT SALAD MOUSSE

4 Servings
Dissolve:
1 package lime-flavored gelatin
ik
1 cup hot water
Add:

Y2 cup cold water

Y2 cup Mayonnaise, 363
2 tablespoons lemon juice
Va teaspoon salt
Whip with a rotary beater until well blended.
Pour into a refrigerator tray and chill until firm at
the edge but still soft in the center. Turn into a
bowl and whip in the same manner until fluffy.
Fold in:
1 cup peeled and diced apples
s cup chopped pecans
Y3 cup seeded Tokay grapes
Pour into a mold and refrigerate until firm.

TWENTY-FOUR-HOUR FRUIT SALAD
WITH CREAM
12 to 14 Servings
Cook in a double boiler » over—not in—hot
water until thickened:
2 egg yolks
Ya cup sugar
Ya cup cream
Juice of 2 lemons
s teaspoon salt
Stir these ingredients constantly. Chill them and
add:
6 diced slices canned pineapple
2 cups pitted canned Queen Anne cherries
1 cup shredded blanched almonds
12 Ib. marshmallows, cut in pieces
2 cups whipped cream
(12 Ib. peeled, seeded grapes)
Chill the salad 24 hours. Serve on:
Lettuce
with
Mayonnaise, 363
or as a dessert, garnished with:
Whipped cream
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FRUITS

“It was not a watermelon that Eve took,” ob-
served Mark Twain. “We know it because she re-
pented.” There is something about ““a piece of
fruit’—no matter which—so tidy, shapely, self-
contained and full of promise as to appeal to the
larcenous instincts in all Eve’s children.

Shown above, in addition to Twain’s irresistible
watermelon, are such staples of the world’s diet
as bananas and dates—and in more northerly
climes, the pear; a papaya, whole and halved, next
to a compote of kiwi. A spray of litchi and a Japa-
nese persimmon contrast with the sweet-sour
carambola, shown whole and in starry cross-
section.

Today’s menu-builder often takes herself too
seriously and tops off an impressive edifice with
a disastrously rich dessert, forgetting that fresh
fruit, with perhaps a cheese, would be a far hap-
pier conclusion of the meal for all concerned.
Well worth exploiting, too, are the virtues of fruit
—in either cup, compote, salad or sherbet form—
as a “lightener” during as well as after a big meal.

If fruits lack flavor, serve them or prepare them
with candied peels, ginger, zest or spices; or add
a little lemon or lime juice to cooked fruits and
fruit fillings. Vary the flavor of a particular fruit by
steeping it in the juices of other fruits or in wine,
or by blending it with others in a purée. You may
glaze poached fruit with contrasting fruit jellies,
especially those of apple and quince, which are
high in pectin; or combine canned, frozen and
fresh fruits—cold or slightly heated—in what the
French call a compdte composée. Try presenting
your “composed compote” in a giant lidded
snifter, laced with brandy or liqueur, and serve it
to your guests in smaller individual snifters.

Serve Fruit with Custards, 734, or Creams, 696;
Fruit Bralé, 127, or Flambé, 127. For dried or pre-
served fruits used as garnishes, see About Candied
and Clazed Fruits, 794. For fresh fruit combina-
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tions, see below, and also consult the Salad chap-
ter, 92-122. For frozen and canned fruits, see .
822 and 805. Recipes involving fruit used as an in-
gredient in desserts will be found in the Dessert
chapter, 734-757.

ABOUT FRESH FRUITS

Pomologists have been working tirelessly—never
more than now—to hybridize the most popular
domestic fruits in order to lengthen the harvest
season early and late; to produce plants more re-
sistant to disease and adverse climate; and to
improve shipping and keeping characteristics. In
fact, much of this effort has been carried forward
with little regard for retaining juiciness and tlavor.
Furthermore, crossbreeding within varieties has
proceeded so rapidly, and the new cultivars have
been so casually styled, that among apples, for
example, 20 or 30 descendants may be traced to
Mcintosh and Winesap, but never through their
names, which reveal not the slightest hint of their
ancestry. In view of so confusing a situation, it is
often advisable to sample fruit before buying it—
a precaution that is a little difficult to arrange for
in the average supermarket.

Should you undertake to grow your own fruit,
choose catalog stock expressly labeled “for the
home garden.” Such fruit has been developed with
an eye to immediate consumption, and so com-
prises varieties more delicate in flavor and texture
than those commercially propagated.

Most ripe fresh fruit may be stored under re-
frigeration at temperatures between 35° and 40°.
Most fruit varieties, too. including tangerines,
benefit from the protection of a sealed plastic
bag—exceptions being other citrus fruits, melons
and pineapples. Mature bananas will keep chilled
for a day or two.

Be wary of “fruit specials.” Such produce may
include pieces that are below standard in either
quality or size and could prove to be no bargains
at all. U. S. Government standards are of necessity
variable, but you can judge for yourself as to size:
» the smaller the number of fruits per box or
basket, obviously, the larger the individual fruit.

Not all varieties of fruit ripen satisfactorily
after plucking. Those which do are apricots, avo-
cados, bananas, melons, mangoes, medlars, nec-
tarines, pawpaws, peaches, pears, persimmons,
sapodillas, tamarinds, strawberries to a limited
extent, and pineapples; none of these grow
sweeter, however. If purchased underripe, these
fruits should be stored at room temperature in a
dark place. Keep each variety in a partly closed
paper bag, the individual pieces—except for
strawberries, bananas and melons—separated by
loose wraps of paper toweling. Examine them
twice daily, keep from bruising and, as soon as
ripened, chill in the refrigerator before serving.

There is a persistent but mistaken belief that all
fruits abound in vitamin C. Many do, notably the
citrus family; but in others, like apples, pine-
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apples, pears, figs and bananas, the C content is
conspicuously low. Virtually all fresh fruits lose
their flavor rapidly when soaked in water, so al-
ways » wash them quickly in gently flowing water
just before using and dry at once. If peaches,
plums, apricots and cherries are cooked with the
seeds in, be careful > that the inner kernel of the
pit which looks nutlike is not eaten. Eight to ten
such kernels, if chewed, can release enough hy-
drogen cyanide to prove fatal.

ANTI-BROWNING SOLUTION
FOR FRESH FRUITS

Solutions that prevent the browning of fruits and
certain vegetables on exposure to air are used in
both canning and freezing and can be successfully
applied to fresh fruits peeled slightly in advance of
serving. For fresh fruits we like to use Acidulated
Water Il, 520, or to combine pared fruits with
citrus fruits to prevent darkening.

FRUIT CUPS

Sweetened fresh fruit may be served in attractive
small bowls or glass cups, in melon baskets, see
138, or in a Caramel Corntlake Ring, 690. > To
frost containers, see 51. Use seedless grapes, cit-
rus sections, and watermelon and green and yel-
low melons cut into balls with a French potato
cutter, see 99
Chill and prepare for serving:
Fresh fruit
Five minutes before serving, sprinkle lightly with:
Confectioners’ sugar
Immediately before serving, flavor with:
Lime juice, lemon juice, sherry, a liqueur,
or lightly sweetened fruit juice
Garnish with:
Glazed Mint Leaves, 794, or sweet woodruff

AMBROSIA

4 Servings
A versatile old favorite, especially popular in
the South.
Peel carefully, removing all membrane:
2 large Valencia or navel oranges
Peel and cut into thin slices:
3 ripe bananas
Pineapple is sometimes added, or other fruits:
seeded grapes, apples, etc. Combine and stir:
Ya cup confectioners’ sugar
1Y2 cups shredded coconut
Arrange alternate layers of oranges and bananas in
individual serving dishes or in a bowl. Sprinkle
each layer with part of the coconut mixture, re-
serving some for the top. Pour over the fruit:
A little orange juice
Chill well before serving. Instead of the coconut
topping, try a garnish of:
(Crushed mint, a cherry or a strawberry)

MACEDOINE OF FRESH FRUITS

The following fruit and wine or liqueur combina-
tions should be made with ripe, perfect, pared,
seeded and sliced seasonal fruits. Favorites for
this dessert are strawberries, raspberries, peeled
seedless green grapes, peaches, apricots, kiwi
slices, orange and grapefruit sections, melon balls,
cherries and nectarines. Be sure to prick the fruits
to allow the marinade to soak in. If you use raw
apples or pears, marinate the slices for several
hours in wine or liqueur or they will be too hard
in texture. Some good marinating combinations
are:

Brandy with oranges or with cherries and

clove-studded peaches

Port with melon balls

Kirsch with strawberries

Grand Marnier with peeled seedless grapes
A macédoine is usually served cold, but you may
flambé it, see 127, if the fruit is at room tempera-
ture—and if you add extra liqueur, slightly
warmed.
Place in layers in a crystal bowl:

Prepared fruit, see above
Sprinkle each layer with:

Confectioners’ sugar
Stir the fruit gently until the sugar is almost dis-
solved, then add for each quart of fruit:

2 to 4 tablespoons brandy, kirsch,

Grand Marnier or Southern Comfort
Serve very cold over: .

Vanilla ice cream, 759
or with:

Cake

FRUIT FOOLS

4 Servings
Long ago the word “fool” was used as a term of
endearment. We have an old-fashioned fondness
for the recipes in which fruit is combined with
cream.

1. With Fresh Fruit
Prepare:

Raspberries or strawberries
Add to taste:

Confectioners’ sugar
Let the mixture stand 10 minutes. Combine it with
an equal amount of:

Whipping cream
flavored with:

(3 tablespoons kirsch, port or Madeira wine)

Chill well before serving.

. With Cooked Fruit
Whip until stiff:
Y2 cup sweetened whipping cream
Fold in:
1 cup applesauce, rhubarb, berry, apricot,
currant or other fruit purée
12 teaspoons grated lemon rind or s teaspoon

almond extract



Place the mixture in the bowl from which it is to
be served. Chill thoroughly. Sprinkle the top with:
Crumbled Macaroons, 709
or serve with:
Ladyfingers, 695

ABOUT RAISINS AND OTHER
DRIED FRUITS

The high caloric and nutritive values of dried fruits
can be readily grasped if you realize that it takes
512 pounds of fresh apricots to yield 1 pound
when dried. When fruits are dried without cook-
ing, their subsequent contact with the air—as well
as the enzymatic activity that takes place within
them—tends to darken the pulp. A sulfur dioxide
solution is often used to lessen darkening. If
vou are interested in drying your own fruits, see
816.

Dates, figs, apples, peaches, pears, plums, apri-
cots, currants and grapes are among the fruits
most often dried. They must all be » stored tightly
covered in a cool, dark place. Under most house-
hold shelf conditions, they are likely to deteriorate
in a matter of months. This is especially true of the
increasingly numerous dried fruits that are treated
and tightly packaged so as to remain plump and
soft. All varieties must be watched for the insect
infestation that develops in them with age.

Raisins, which of course are simply *dried
grapes, divide into seedless, those which grow
without seeds; and seeded, which have had the
seeds removed. As their flavors are quite different,
it is wise to use the types called for in the recipes
—without interchanging. White raisins, often
called muscats, are especially treated to retain
their lovely color.

Currants and raisins both profit, unless they are
very fresh, by plumping, especially when used in
short-cooking recipes. This can be done by soak-
ing them in the liquid in which they are to be
cooked—such as the liquid called for in cakes—
for 10 to 15 minutes before use. Raisins and cur-
rants may also be plumped by washing briefly,
draining, spreading on a flat pan and then heating,
closely covered, in a 350° oven until they puff up
and are no longer much wrinkled.

In cooking dried fruits, do not soak them first
unless the processor so directs on the package.
The less water used, the more natural sugars will
be retained within the fruit. If you must soak fruit
such as dried apples, cover with boiling water
and soak until tender. Use this water in further
preparation. Allow 1 pound dried for 3% to 4
pounds fresh apples and proceed as for any apple
recipe.

Small dried fruits are often messy to cut or
chop. If they are sticky, flour them, » using for
this purpose, when baking, a portion of the flour
called for in the recipe. They may also be more
easily cut if the scissors or the knife blade is
heated. Handle the knife as for chopping nuts.
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But if you are chopping in quantity, you may
want to use a meat grinder instead. » Heat the
grinder very thoroughly in boiling water before
feeding in the fruit.

Candied and preserved fruits are sometimes
substituted for dried fruits. If large amounts of
candied fruits are used, allow for their extra sugar
content. With preserved fruits, compensate for
both sugar and liquid.

Fine-quality dried dessert fruits are an elegant
note on the cheese platter, especially dried Malaga
grapes. Should any of the fruits have become un-
pleasantly dried out, steam them lightly—sprin-
kled with wine or water—in the top of a double
boiler » over—not in—boiling water; or prepare
them for stuffing by steaming 10 to 15 minutes in
a colander » over boiling water, until tender
enough to pit. Stuff with a hazelnut or with fillings
suggested under confections, 793.

FRUIT-NUT PEMMICAN

This quite palatable albeit gooey substance is the
modern outdoorsman’s version of the old suet-
parched corn—fruit concoction that sustained both
Indians and frontiersmen in earlier times. Grind in
a meat grinder, using the coarse plate:

Y3 cup each: raisins, dried apricots, dried
apples, pecans, toasted soybeans and
Spanish peanuts

Combine with:

2 tablespoons honey
These ingredients may be changed to fit individ-
ual preferences. For a tasty variation, use pecans
as the only nuts. Package for the trail in wide-
mouth plastic bottles or plastic bags.

ABOUT COOKED FRUITS

A good reason for serving fruits uncooked is to
retain fully their high vitamin content. But if we
do cook them, we can minimize the loss of vita-
mins and natural sugars by using as little water as
possible and by cooking briefly. Fruits may be
poached, puréed, baked, broiled, sautéed or
pickled, see Spiced Syrup, 126.

Fruits should always be poached rather than
stewed. » Drop them into a boiling liquid, ¥ re-
duce the heat at once and simmer until barely
tender. Remove from the heat and drain them
immediately, so they will not continue to cook
in the pan and get mushy. Soft, juicy fruits, like
ripe peaches, are best poached by putting them
for a few moments into heavy boiling syrup and
then plunging the pan into a larger pan of cold
water to arrest the cooking. Apples and other hard
fruits should be poached in simmering water.
Watch closely to guard against overcooking. If
necessary, add sugar, but only after poaching. A
baked fruit compote or a mixture of cooked fruits
makes a refreshing addition to a meat course, pro-
vided that fruit juices have not been used in bast-
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ing the meat. Always pare fruit with a ¥ stainless
steel knife to avoid discoloration.

SYRUPS FOR FRUITS
1. Thin Syrup
For apples, grapes and rhubarb.
Combine and heat:
1 cup sugar
3 cups water
U, teaspoon salt

Il. Medium Syrup
For apricots, cherries, grapefruit, pears and prunes.
Combine and heat:

1 cup sugar

2 cups water

s teaspoon salt

11l. Heavy Syrup
For berries, figs, peaches and plums.
Combine and heat:

1 cup sugar

1 cup water

/s teaspoon salt

SPICED SYRUP FOR FRESH FRUITS
Enough for 1 to 1%2 Pints Fruit
Tie in a cheesecloth bag:
12 teaspoons each whole cloves, whole allspice
1 stick cinnamon
Add and boil 5 minutes:
1%2 cups white or brown sugar
or 2 cups honey
1 cup cider vinegar
1 cup water
Remove the spice bag and discard. Drop whole,
sliced, pared or unpared fruit into the boiling
syrup. Cool and serve.

SPICED SYRUP FOR CANNED FRUITS
Drain and reserve the syrup from:

Canned peaches, apricots, pears or pineapple
Measure the syrup and » simmer until slightly re-
duced with:

Ya to Y2 as much wine vinegar
Allow for every 2 cups of juice and vinegar:

1 stick cinnamon

2 teaspoon cloves without heads

(2 or 3 small pieces gingerroot)
After simmering about 10 minutes, add fruit. Re-
move pan from heat and let fruit cool in the
liquid. Strain out the spices and serve hot or cold
with meat.

POACHED OR “STEWED”
PARED FRUIT

Please read About Cooked Fruits, 125.
Boil 3 minutes:
A Syrup for Fruit, above

Drop into the boiling syrup about:
1 quart peeled or pared fruit

» Reduce the heat at once. Simmer gently until
tender. You may season the syrup with any of the
following:

(Spices)

(Creme de menthe)

(Wine)

(Stick cinnamon)

(Slice of lemon)
Drain fruit and reduce syrup. Pour syrup over fruit
and chill before serving.

POACHED OR ““STEWED”
THIN-SKINNED FRUIT

By adding the sugar late in the cooking as sug-
gested here, you will need less of it to sweeten
the same quantity of fruit than if you had used it
from the start. This method will also keep the skin
soft.
Boil:
2 cups water
Prepare and add:
1 quart unpared fruit: peaches, pears,
apricots or nectarines
Reduce heat at once. Simmer fruit until nearly
tender. Add:
2 to ¥s cup sugar
During the last few minutes of cooking, add:
(A vanilla bean, 577)

POACHED OR ““STEWED”
THICK-SKINNED FRUIT

Use whole or cut into halves and if necessary re-
move the seeds from:
4 cups thick-skinned fruit: plums, blueberries
or cherries
You may prick the fruit before dropping it into:
1to 172 cups boiling water
Reduce heat at once. Simmer until nearly tender.
Add:
2 to 1 cup sugar
Cook a few minutes longer. » After cooking blue-
berries, to which lemon juice is a good addition,
shake the container to avoid clumping.

BAKED FRESH FRUIT COMPOTE

4 Servings
Use this also as a garnish for custard or blanc-
mange.
Preheat oven to 350°.
Pare:

8 small peaches, apples or pears
Place them whole or in thick slices in a baking
dish. Combine, heat but do not boil, stir and pour
over them:

%3 cup red wine or water

3 cup sugar

Y2 stick cinnamon

4 whole cloves



s teaspoon salt

Y2 thinly sliced seeded lemon or lime
Bake the fruit either covered or uncovered until
tender when tested with a fork. If cooked un-
covered ¥ it must be basted every 10 minutes.
For more rapid and even cooking, some people
prefer to turn the fruit over after the first two
bastings.

ADDITIONS TO BAKED FRUITS

I. To be served as a meat garnish. After baking,
fill centers of fruits with:
Mint, currant or cranberry jelly, or a mixture
of pearl onions, shredded candied ginger and
seasoned cream cheese

1. As dessert. Fill centers with:
A mixture of Roquefort or blue cheese,
cream cheese and chopped almonds, pecans,
hickory nuts or walnuts

ABOUT PUREED FRUITS

Puréed fruits are most delicate if cooked covered
over gentle heat. » We do not recommend pres-
sure-cooking of any fresh fruits. Apples, rhubarb
and cranberries, especially, tend to sputter and
obstruct the vent. They are almost explosive unless
every vestige of steam is expelled before removal
of the cover. ®If you want to purée canned fruit,
you should know that, after draining, a No. 22
can will yield 1% to 1%z cups.

GARNISHES FOR PUREED FRUITS

Serve puréed fruit hot or cold with one of the
following toppings:
Grated lemon rind or cinnamon
Whipping cream and nutmeg
Chopped Glazed Chestnuts, 796,
and marmalade 1
6 crushed dry macaroons to 1 cup
whipped cream
Cultured sour cream or yogurt with sugar,
rum and nuts
Bread or cake crumbs browned in butter
with chopped slivered almonds
Freshly chopped mint

BROILED FRUITS

Drain:
Poached or canned peaches, pears
or pineapple rings
Place peaches or pears, hollow side up, in a shal-
low pan. Place on the centers:
A dab of butter
Plug up the pineapple hole with:
A preserved cherry
Sprinkle each piece of fruit lightly with:
Salt and cinnamon
Broil under moderate heat until light brown. You
may garnish the fruits with:
(Cranberry or other jelly)
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FRESH FRUIT KEBABS
8 Servings
Serve with meat course or as a dessert. Marinate
about 30 minutes:
6 canned peach halves—drained
and cut in half
3 thickly sliced bananas
2 apples, cut in sections
1 cubed fresh pineapple
3 sectioned grapefruits
in a mixture of:
1 cup grapefruit juice
2 cup honey
2 tablespoons Cointreau
(1 teaspoon chopped mint)
Broil on skewers about 5 minutes, basting often
with the marinade.

FLAMBEED FRUITS

For best results, use at least 2 ounces of alcoholic
liquor, and remember that » unless the tempera-
ture of the fruit is at least 75°, you may not get
any effect at all. Heat the fruit » mildly in a ® cov-
ered chafing dish or electric skillet. » Warm the
liquor, too, but do not boil it. Sprinkle the fruit
lightly with sugar and, after pouring the warm
liquor over the warm fruit, re-cover the pan for a
moment before lighting. Stand back!

The following recipe makes 6 servings as a
sauce, but -only 3 if used as a main dessert dish.
Caramelize, 559, lightly over low heat:

3 tablespoons sugar
Add:

3 tablespoons butter
or, if you are lazy, melt the butter first and substi-
tute brown sugar, stirring until dissolved. Cook
over very low heat for 4 to 5 minutes. Add 2 of
the following:

3 split bananas, mangoes, peaches or pears

or 3 slices pineapple

Simmer until tender, basting occasionally. Since
the banana will cook more rapidly than the rest of
the fruit, it should be added later. Flambé the
fruit with:

2 oz. brandy, dark rum or liqueur

FRUIT BRULE

- 4 to 5 Servings
This recipe is most often made with seedless green
grapes but lends itself equally well to strawber-
ries, raspberries and peaches.
Fill the bottom of a 9-inch ovenproof baker or
glass pie pan with an even layer of one of the
above-mentioned:
Fruits

Cover the fruit with:

1 cup cultured sour cream
mixed with:

1 teaspoon vanilla



128 FRUITS

Cover and refrigerate until thoroughly chilled.

Preheat broiler.

Just before serving, dust the cream evenly with:
About 1 cup light brown sugar

so that none of the cream shows through. Place

the filled pan over a pan of equal size filled with:
Cracked ice

Put the stacked pans under the hot broiler until

the sugar caramelizes, 559. This is a moment for

watchfulness, as the sugar must fuse but not

scorch. Serve at once,

SAUTEED FRUITS
6 Servings
Core and slice or cut into rings:
6 tart, well-flavored apples; or peaches,
apricots, or pineapple slices
Melt in a skillet over high heat:
2 tablespoons butter or bacon drippings
When the fat is hot to the point of fragrance stir
in the fruit. Cover until the fruit steams. Sprinkle
with:
Y2 cup white or brown sugar
Vs teaspoon salt
Cook uncovered over gentle heat until tender.
Add, if needed:
(Butter or drippings)
Serve with a meat course or with:
Bacon
To serve with meat, you may begin making this
dish by placing a layer of finely sliced onions,
about 1 cup, in the butter. Cook slowly in the fat
5 minutes. Season with salt and paprika. Add the
fruit and proceed as directed.

CURRIED FRUIT FONDUE
8 Servings
Fruit in season may be dipped into or served in a
two-way hot sauce—hot with both spice and
cooking.
Combine and simmer covered "2 hour:
1 cup chicken broth
1 cup dry white wine
1 tablespoon curry powder
Add:
1 tablespoon quick-cooking tapioca
soaked in:
3 tablespoons water
Stir the sauce until thickened. Add:
1 cup freshly grated coconut
1 cup slivered, toasted almonds
Y2 cup white raisins
While the sauce is cooking, cut into cubes or
finger-sized sections a combination of:

About 4 cups fresh fruit: pineapple,
mangoes, papayas, bananas and melons
Keep the sauce hot in a chafing dish. Dip the
fruits in the fondue; or pour sauce over individual
fruit portions just before serving. For other fruit

fondue sauces, see 769, 770.

ABOUT FRUITS FOR MEATS
AND ENTREES

Fruit Compotes, 126, Fruit Kebabs, 127, Sautéed
Fruits, left, or pickled or spiced fruits served with
meat are delights we may have a tendency to ne-
glect. Consider using as occasional decorative
fruit garnishes:

Apple Rings, 129

Glazed Stuffed Apricots, 794

Kumaquats

Orange slices with cranberry or other jelly

Cranberries

FRUIT SOUPS

In Scandinavia, fruit soups are served as a dessert,
but in Germany they constitute a chilled summer-
time prelude to the entrée. Mix fresh and dried
fruits; use one variety or a combination, cooked’
until they can be puréed easily. If served at the
beginning of the meal, go easy on the sugar. Fruit
soups are also refreshing when made from frozen
fruits, in winter, as a dessert. Rote Grutze 1l, 749,
will serve in the dessert capacity, or use the cherry,
orange or rose hip recipe below.

{. CHERRY SOUP
4 Cups
Prepare:
1 1b. stoned sour cherries
Place in an enamel pan and cover with:
2 cups water
1 cup red wine
Cook until the fruit is soft, about 10 minutes. Add
and stir until dissolved:
Ya cup sugar
12 teaspoon grated orange rind
Blend or sieve the fruit and thicken the juice with:
1 teaspoon arrowroot
mixed with a little of the cooled syrup. Return the
mixture to the soup and cook about 2 minutes.
Serve hot or cold. Garnish with:
Unsweetened whipped cream,
croutons or Dumplings, 202

{t. ORANGE SOUP
6 Servings
Scrub and remove the orange-colored peel in
shreds from:
1 Valencia or navel orange
Add these peelings to a syrup of:
1 cup sugar
2 cup currant jelly
Ya cup water
Simmer about 15 minutes. Meanwhile, section the
peeled orange, 135, and also:
5 more peeled Valencia or navel oranges
» Cool the syrup to about 85°. Pour it over the
orange sections. Add:
2 tablespoons brandy
Refrigerate, covered, about 12 hours, before serv-
ing with:
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A crisp thin refrigerator cookie, 715,
or a curled cookie, 718

Also good with:
Cinnamon toast

ROSE HIP SOUP

Crush in a stainless steel or enamel pot:
2 cups fresh rose hips
¥» but be sure the bushes from which they are
gathered were not sprayed. Cover with:
1 quart water
Bring to a boil, then simmer, covered, about 45
minutes. Strain through a sieve lined with several
thicknesses of cheesecloth. Add enough:
Fruit juice: raspberry, peach, orange
to make about 1 quart liquid in all. Mix:
1 tablespoon arrowroot
with a small quantity of the liquid and:
%3 cup honey
Simmer and stir until the mixture begins to
thicken. Chill well and serve garnished with:
Whipped cream
Slivered Spiced Nuts, 789

INDIVIDUAL FRUITS

Already familiar and now seasonably obtainable in
most American markets are the fruits shown
below: the fresh fig with its renowned leaf; a dec-
orative spray of kumquats; a mango, shown cut
to reveal its large fiber-covered seed. Next is a
pomegranate; then the ugly duckling of the apple
family, the quince; and finally the prickly pear.

ABOUT APPLES

A predecessor of ours, Amelia Simmons, in her
pioneering American Cookery—circa 1845—had
this to say: “If every boy in America planted an
apple tree (except in our compactest cities) in
some useless corner, and tended it carefully, the
net saving would in time extinguish the public
debt.”” A century or so later it is becoming evident
that a solid layer of applesauce a half-mile thick
would not suffice to “extinguish the public debt.”
And we are even beginning to wonder, in these
days of office visits only, just how politic we were
more recently to invent the adage about the apple
a day and the doctor.

Although apples are in the market the year
around, they are not at their peak from January
to June. There is probably no flavor superior to
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that of the Greenings or Transparents that fleet-
ingly initiate the harvest. If you plan canning or
freezing, do try to get the first picking for prompt
preservation of this unusual tart flavor.

So-called dessert apples—iirm, long-keeping
types always eaten uncooked—include Yellow and
Red Delicious and Newtown Pippin. We find most
varieties of Delicious too dry and their somewhat
corky aftertaste faintly unpleasant.

All-purpose apple varieties—good for eating,
for salads and for most cooking—are Northern
Spy, Spitzenburg, Baldwin, Jonathan, Stayman,
Winesap, Wealthy, Mclintosh, Gravenstein, Grimes
Golden, Melrose, Russet, and Rhode Island Green-
ing—which cooks best of all. Wealthys and Mc-
Intoshes are not good bakers. » Best for this
purpose are Spitzenburgs, Northern Spys, Cort-
lands, York Imperials, Staymans, Winesaps, Bald-
wins and Rome Beautys, unless the latter are
overripe. In that condition they become mealy.

Mealiness in apples, to which larger varieties
are more prone, may also denote too long or
improper storage. Browning near the core means
that the fruit has been stored at too low a tem-
perature.

If you wonder why the apple in commercial pies
has a firmer texture than yours, it is due to added
calcium. An apple of poor flavor can be improved
in cooking by the addition of lemon juice, but
remember that nothing can really compensate for
natural tartness. After paring, should apples seem
dry, simmer their cores and skins, reduce the lig-
uid and use it to moisten them during cooking.

If you receive a windfall from a friend’s orchard
and want to reserve some of it, let it stand in a
cool, shady place for 24 hours. Inspect for blem-
ishes. Wrap each fruit in paper and store in slotted
boxes in a cool, dark, airy place.

For apple recipes, see below and the Index.

APPLE RINGS

Wash, core and cut crosswise into slices:

3 large, perfect cooking apples
Heat in a skillet:

3 tablespoons bacon fat or butter
Place in it a single layer of apple rings.
Sprinkle lightly with:

Confectioners’ sugar
Add to the skillet:
2 tablespoons water




130 FRUITS

Cover the skillet and » simmer the apples until
tender. Remove cover and brown rings on both
sides. Serve hot, the centers filled with:

Bright red jelly
or dust the rings with:

Cinnamon

GLAZED APPLES
6 Servings
Recommended only for tart apples. If the only
ones at hand are listless, try the next recipe below
instead.
Preheat oven to 350°.
Pare, core and slice thinly:
4 cups tart apples
Place them in a 6 x 9-inch pan. Pour over them:
3 tablespoons melted butter
Bake 15 to 30 minutes, or until tender. Remove
from oven and dust with:
¥ 1o 1 cup white or brown sugar
(2 to 3 tablespoons dark rum)
Run under a broiler, leaving the oven door ajar,
until the sugar and rum glaze the surface. » Watch
carefully. Serve at once.

HONEY APPLES

An excellent way to use a dull-flavored apple. Heat
in a small porcelain or stainless steel pan:

1 cup honey

Y2 cup vinegar
Pare, core and slice thinly:

2 cups apples
Drop the apples a few at a time into the simmer-
ing, bubbling honey mixture. Skim them out when
transparent. Serve chilled or hot as a relish with
pork, as a tart filling, or as a dessert with cream.

SAUTEED APPLES AND BACON
4 Servings
A fine breakfast or luncheon dish.
Pare and core:
Tart cooking apples
Cut them into cubes. There should be about 4
cups. Sauté in a heavy skillet:
8 slices bacon
Remove the bacon when crisp. Keep it hot. Leave
about 2 tablespoons of fat in the skillet. Add:
2 tablespoons vegetable oil
Add the apples. Sauté uncovered over high heat
until translucent. Sprinkle with:
2 tablespoons white or brown sugar
Place apples on a hot platter. Surround them with
the bacon. Serve garnished with:
Parsley

BAKED APPLES

|3

Preheat oven to 375°.

Wash and remove core to 2 inch of bottoms of:
4 large tart apples

4 Servings

Combine:
Ys cup white or brown sugar
(1 teaspoon cinnamon)
If the apples are bland, add:
(Vs teaspoon grated lemon rind)
Fill the centers with this. Dot the filled cores with:
Butter
Put the apples into an 8 x 8-inch pan with:
34 cup boiling water
(2 tablespoons sugar)
Bake about 30 minutes—or until tender but not
mushy. Remove from the oven and baste the
apples several times with the pan juices. Should
the juices be thin, remove the apples to a serving
dish and reduce the pan juices before glazing the
apples with them. Serve hot or chilled.

. 6 Servings
Obviously a richer dish than that produced by the
above recipe.
Preheat oven to 425°.
Pare and core:
6 large baking apples
Fill the cores with a mixture of;
2 cup chopped blanched almonds or pecans
2 cup sugar
2 tablespoons raisins, chopped figs or prunes,
or mincemeat
(1 egg white)
Make another mixture of:
Y2 cup fine bread crumbs
2 tablespoons sugar
1 teaspoon cinnamon or 'z teaspoon
powdered ginger
Coat the apples with:
6 tablespoons melted butter
Roll them in the bread crumbs. Bake the apples in
individual buttered bakers about 25 minutes. Serve
hot, covered with:
Caramelized Sugar, 559
or cold with:
Cream

BAKED APPLES FILLED WITH
SAUSAGE MEAT
6 Servings
A three-star winter dish.
Preheat oven to 375°.
Wash:
6 large tart baking apples
Cut a slice from the tops. Scoop out the cores and
pulp, leaving shells 3 inch thick. Cut the pulp
from the cores and chop it. Combine it with:
1 cup well-seasoned sausage meat or
small sliced sausage links
Sprinkle the shells with:
(2 tablespoons brown sugar)
Fill them heaping full with the sausage mixture.
Bake in a baking dish until tender. Serve with a
mound of:
Steamed Rice, 206, or
Boiled Noodles, 213



APPLES STUFFED WITH
SAUERKRAUT

4 Servings

Preheat oven to 375°.
Pare the tops of:

4 large baking apples
Remove the pulp and discard the core, leaving a
12-inch shell. Cnhop the pulp and add to it:

2 cups drained canned or cooked sauerkraut
s teaspoon pepper
s teaspoon caraway seeds
Salt, as needed

Fill the shells. Place them in a baking dish with
Y cup water or dry wine. Bake until tender. Baste
frequently with pan juices.

APPLES COCKAIGNE
4 to 5 Servings

Wash, core and pare down to about 1 to 172
inches from the top:

4 or 5 medium-sized baking apples
Place them in a heavy 8-inch pan with a mix-
ture of:
22 cups water

1 cup sugar

2 tablespoons red-hots or cinnamon drops
The red-hots give the apples a spicy tang and a
beautiful color. The fruit should be submerged to
a level just below the upper edge of the peel.
Simmer about 20 minutes, or until the steeped
portion of the apples gives slightly at the pressure
of a spoon. Turn them over and simmer about 3
minutes longer. Remove the fruit carefully from
the syrup and place on a rack in a broiler pan.
Preheat the broiler.

Reduce the syrup to about 1 cup. Ladle a table-
spoon of syrup over each apple. Broil the apples
about 3 minutes, at least 5 inches from heat
source. Repeat the ladling and broil 2 minutes
longer. Baste with remaining syrup. Place the ap-
ples in individual dishes and spoon the syrup from
the bottom of the baking pan into the cored cen-
ters. Serve warm or cold, with or without:

Cream

APPLESAUCE
¥ Please read About Puréed Fruits, 127.
I About 1 Quart
Wash, cut into quarters and core:
22 Ib. apples: preferably Early Transparents,

Northern Spys or Russets
Place them in a saucepan and partly cover with
water. Old apples require more water than new
ones. » Simmer the apples until tender. Put them
through a food mill or ricer, or & blend, skin and
all. Return the strained apple pulp to the saucepan.
Add enough:

Sugar
to make it palatable. Cook gently about 3 minutes.
Add to tasteless apples:

Lemon juice or Zest, 571
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Canned applesauce may be seasoned in the same
way. Sprinkle it, if desired, with:
(Cinnamon)
Serve hot or cold. If hot, add:
1 or 2 teaspoons butter
If cold, add:
12 teaspoon vanilla or a few drops
almond extract
When served with pork, you may add:
(1 or 2 tablespoons horseradish)

Il. Combine:

2 cups applesauce as cooked above
with:

1 cup puréed apricots or raspberries
or with:

1 cup crushed pineapple

1 teaspoon finely crushed preserved ginger
or with:

2 cups Cranberry Sauce, 133
sprinkled with:

Grated orange rind

ABOUT APRICOTS

Fresh apricots have a beautiful blush and should
be firm in texture. If they appear wilted or shriv-
eled, they lack flavor and will decay quickly. Apri-
cots may be eaten raw or cooked in a very light
syrup and serve flambéed in Meringues, 649.

As a purée made from the dried fruit—a modi-
fication of the recipe below—the apricot is a fre-
quent addition in the European cuisine. Especially,
in a more or less cooked-down or glazed state, it
enlivens a whole galaxy of filled cakes, open tarts,
torten and frozen desserts.

COOKED DRIED APRICOTS
10 Servings

Place in a heavy pan:

1 |b. dried apricots

3 cups water
Simmer the fruit about 35 minutes. Add:

2 to 1 cup sugar
Heat until the sugar is dissolved, about 5 minutes
longer. You may purée the fruit.

ABOUT AVOCADOS

A native of America, this valuable fruit harbors no
less than 171 vitamins. Two varieties are usually
available, depending on the season: a smooth
green-skinned type, and a much darker one with
pebbled skin. Like the banana, the avocado is
never allowed to mature on the tree. Buy it slightly
underripe and ripen it at 70°, hastening the
process, if you like, by enclosing it in a paper bag.
Test an avocado not by poking it with a finger, but
by applying gentle pressure with the entire hand.
When the fruit yields slightly it is ready to eat.
The flesh of the avocado discolors rapidly when
exposed, and becomes bitter if cooked. To fore-
stall browning, sprinkle with citrus juice. When
combining avocado with cooked foods » add it



132 FRUITS

at the last moment, away from heat, to keep it
from turning bitter. If using only half an avocado,
keep the unused part unpeeled, with the seed still
embedded in it; wrap it in foil and store at a
temperature between 40° and 70°. For salad com-
binations and ways to cut avocado, see 110.

BAKED AVOCADOS STUFFED
WITH CREAMED FOOD
Cut into halves:

Avocados
Place in each half:

1 tablespoon Garlic Vinegar, 527

Let stand 30 minutes. Discard vinegar. Fill them
with well-seasoned, hot creamed:

Cooked crab, lobster, shrimp, chicken,

or ham
Use one-fourth as much sauce as filling. Place the
avocados on waxed or buttered paper.
Preheat oven to 375°.
Cover the tops with:

Grated cheese, buttered crumbs or cornflakes
Bake until  just heated through.

ABOUT BANANAS

Bananas have been called “the humblest fruit”:
nobody takes them quite seriously. Yet in this
country they happen to be the fruit most fre-
quently eaten—not surprisingly, for they are by
and large the most easily digestible and the least
expensive. Indeed, for nutritive value they proba-
bly rank as the cheapest of all foods, including
milk—despite their low protein content.

Bananas, when ready to eat, vary in size and in
skin color, which ranges from a pale creamy yel-
low to russet red. Cook all bananas called plan-
tains, 317. Commercial varieties, always picked
unripe, are matured by special moist processing,
before reaching the point of sale. They should not
be eaten until further ripened by holding them at
70° in a closed paper bag until yellow in color.
Once cut, they darken rapidly unless sprinkled
with citrus juice. As a rule use slightly underripe
bananas for cooking, except in Banana Bread, 624.

For decades we were warned, to music, “never,
never” to refrigerate bananas. We find, however,
that although the skins darken ominously, the
interiors remain palatable even after 2 or 3 days of
refrigeration. Bananas may also be successfully
frozen if, after partially thawing in the refrigerator,
they are used immediately. In fact, there are a
number of ways in which we may prepare frozen
bananas and enjoy them even without thawing.
One is simply to cut them into chips, spread the
chips out on a piece of foil, wrap them securely,
freeze, and munch them as occasional snacks. Or
mash up the pulp, if ripe, with a palatable mixture
of lemon juice, honey and cinnamon before freez-
ing. Another freezing process—which really turns
the youngsters on—is conversion into Chocolate-
Dipped Bananas, opposite.

E BAKED BANANAS

1. Preheat oven to 375°.
Bananas may be baked in their skins in an oven or
on an outdoor grill about 20 minutes. On open-
ing, sprinkle with:

Lemon juice

Salt or confectioners’ sugar

1. 2 Servings
A candied version.
Preheat oven to 375°.
In a small saucepan, melt together and boil about
5 minutes:
Y2 cup dark brown sugar
Ya cup water
Peel, slice in half the long way and then once lat-
erally and place in a buttered shallow dish:
172 to 2 slightly underripe bananas
Sprinkle with:
Salt
Add to the cooled syrup:
Juice of ¥z lemon or 1 lime
Pour the syrup over the bananas and bake about
30 minutes, turning the fruit after the first 15 min-
utes. Serve on hot dessert plates, sprinkled with:
Rum
Chopped candied ginger

BANANAS IN BLANKETS

Prime as a breakfast dish or served with a meat
course.
Preheat broiler.
Peel and cut into lengthwise halves:
Firm ripe bananas
Place between the halves:
Canned pineapple sticks
Wrap the bananas with:
Slices of bacon
Broil in a pan, turning frequently until the bacon
is crisp.

CARIBBEAN BANANA

For each serving, melt in a skillet:
1 tablespoon butter
Peel and spht lengthwise:
A moderately ripe banana
Simmer the banana gently in the butter, first on
one side, then on the other. Baste with:
2 tablespoons Sauce Cockaigne, 770
(A dash of lime juice)
Serve on a hot plate, flambé, 127, with:
Rum
and garnish with:
(A candied kumquat and a sprig of
lemon thyme)
or, after flambéing the bananas, garnish with:
Vanilla ice cream

¥ CHOCOLATE-DIPPED BANANAS
12 Sticks
Peel and cut in half crosswise:
6 perfect ripe bananas



Insert firmly in the flat end of each half a wooden
meat skewer about 6 inches long—or, better still,
a tongue-depressor. Store the bananas in the
freezer, on a sheet of foil, at least 1 hour.
Prepare:

Quick Chocolate Fondue Sauce 11, 773
making up half the recipe. Pour the coating from
the double boiler while still warm into a small
shallow pan. Remove bananas from freezer and
dip them one by one into the chocolate, twirling
to assure complete coverage. Serve at once; or
return to freezer in a plastic bag for later use.

ABOUT BERRIES

Good color, firm flesh and plumpness in berries
denote prime condition. Remember, in preserving,
832, that the less ripe berries contain more pectin.
Store ripe berries immediately in the refrigerator,
covered, unwashed and unstemmed. Do not
crowd or press.

For an attractive way to serve berries out of
doors, make some berry cones. We saw them first
in the shadows of the rain forest in Puerto Rico,
where we were greeted beside a waterfall by chil-
dren with wild berries in leaf cones held in punc-
tured box tops. Glorify your box top with foil.

FRESH SELF-GARNISHED BERRIES

Clean:
1 quart berries
Reserve two-thirds and chill. Rub the remaining
third through a sieve or A blend if using straw-
berries. Sweeten the pulp and juice with:
Powdered sugar

and stir until well dissolved. Serve the whole ber-
ries chilled and garnished with the sweetened

pulp.
BERRIES COCKAIGNE

Serve:
Unhulled berries
Arrange them on the plate around mounds of:
Brown sugar or shaved maple sugar
Pass a dish of:
Cultured sour cream, yogurt or
whipped cream

ABOUT STRAWBERRIES

It is hard to reconcile so luscious a fruit with its
absurdly arid name—a fruit so constantly in de-
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mand that growers’ catalogs offer not infrequently
a choice among twenty-five or thirty varieties, and
which has now become a fresh “fruit for all sea-
sons.”” Most varieties are a ruddy red, and most
very large cultivated fruit is less flavorsome than
that of medium size. No one, however, has
really experienced paradise on earth until he has
plucked and eaten a clutch of tiny fully ripe wild
strawberries, warmed by mountain sunshine.

FRESH STRAWBERRY VARIATIONS

Serve sliced strawberries in fruit cocktail glasses
with one of the following variations.
Simmer 10 minutes equal parts of:
Orange juice
Strawberry juice
with:
s as much sugar or as much as is palatable
Chill the syrup. Season well with:
(Sherry or kirsch)
Or cover:
Chilled strawberries
with:
Chilled pineapple juice
Add, if needed:
Confectioners’ sugar
Or, sprinkle berries lightly with:
Lemon juice
Confectioners’ sugar
Decorate fruit with:
Mint leaves

STRAWBERRIES ROMANOFF
Prepare:
2 quarts sugared strawberries
Whip slightly:
1 pintice cream
Fold into the ice cream:
1 cup whipped cream
Add:
6 tablespoons Cointreau
Blend the cream and the strawberries together
» very lightly with a spoon. Serve immediately.

ABOUT BLUEBERRIES AND
HUCKLEBERRIES

If the seeds are small it’s blueberries you have.
If they are many and large, it's huckleberries. The
difference is why the blueberry is preferred, both
for eating out of hand and for cooking.
Pick before the dew is off:

Blueberries or huckleberries
To cook, see Poached Thick-Skinned Fruit, 126.

CRANBERRY SAUCE AND
CRANBERRY JELLY

Pioneer New England sea captains knew the value
of the vitamin C content of cranberries as a pre-
ventive against scurvy. Color differences in the
fresh fruit have to do with the variety, not relative
age.
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Wash and pick over:

4 cups cranberries: 1 |b.
Place them in a saucepan. Cover with:

2 cups boiling water
As soon as the water begins to boil again, cover
the saucepan with a lid. Boil the berries 3 or 4
minutes or until the skins burst. Put them through
a strainer or ricer. Stir into the purée:

2 cups sugar
Place over heat and bring to a rolling boil. If you
want cranberry sauce, remove from heat at once.
If you want to mold cranberry jelly, boil about
5 minutes, skim, then pour into a wet mold. The
cooking periods indicated are right for firm ber-
ries. Very ripe berries require a few minutes
longer.

SPICED CRANBERRY JELLY

Prepare:
Cranberry Jelly, above
adding to the water:
2 inches stick cinnamon
2 whole cloves
Ya teaspoon salt

WHOLE CRANBERRY OR
ROSELLE SAUCE

I. Place in a saucepan and stir until the sugar is
dissolved:
2 cups water
2 cups sugar
Boil the syrup 5 minutes. Pick over, wash and add:
4 cups cranberries: 1 Ib.
Simmer the berries in the syrup » uncovered, very
gently without stirring, until the berries are trans-
lucent, about 5 minutes. Skim off any foam. Add:
(2 teaspoons grated orange rind)
Pour the berries into 1 large or several individual
molds which have been rinsed in cold water. Chill
until firm. Unmold to serve.

. A pleasant substitute’ for cranberries in this
recipe makes use of the tropical roselle. Cut off
the red part and discard the green pod of:

2 cups well-washed roselles
» Simmer, uncovered, about 10 minutes in:

1 cup water
Mix and add:

12 cups sugar

2 tablespoons cornstarch
Cook about 5 minutes longer or until the corn-
starch cannot be tasted. Serve cool with meat or
dessert.

UNCOOKED CRANBERRY RELISH
To be served like a compote.
Grind:
4 cups cranberries: 1 |b.
Remove the seeds, then grind:
1 whole orange
You may prefer to use only the yellow portion of

the orange skin, as the white is often bitter. Stir
into the cranberries the orange and:

2 cups sugar
Place these ingredients in covered jars and refrig-
erate. Let them ripen 2 days before using. Serve
the relish with meat or fowl or with a hot bread.

ABOUT RASPBERRIES

With the exception of mulberries, all the fruits
under this heading belong to one species—Ru-
bus—and have similar characteristics. Raspberries
proper come in four colors: red, amber, purple
and black. Dewberries are simply cultivars of the
blackberry; loganberries and boysenberries are,
in all probability, crosses between the dewberry
and the tarter and more distinctively flavored red
raspberry. Rarely encountered in this country is
a small acid-tasting red raspberry of oriental
origin usually called wineberry. The mulberry, de-
spite its close resemblance to members of the
Rubus family, is not in the least related. As every-
one knows, the leaves of the white-fruited tree
make up the traditional diet of the silkworm.
Purple-fruited mulberry trees are best suited, in
our opinion, for varying the diets—and flexing the
muscles—of marauding schoolboys.

ABOUT CURRANTS AND .
GOOSEBERRIES

Both of these fruits are almost invariably cooked
and are nearly always used as jelly or preserves.
In their dried state, currants taste delicious when
used in sweet breads: see About Raisins and Other
Dried Fruits, 125. Black currants, small and bitter
in the wild state, have been improved during the
past quarter-century and now appear with more
and more frequency at market, along with the
usual red and white varieties. Currants and goose-
berries, being of the same species, hybridize; and
the cross has produced some interesting new cul-
tivars. For those who like “"dessert” gooseberries,
look for large, completely ripe fruit with a slight
tawny blush. To cook gooseberries, see Poached
Thick-Skinned Fruit, 126. Even the homely elder-
berry—a fruit which should not be used in its
uncooked state—has been taken in hand recently
by the experts, who promise continuing selectivity,
systematic cultivation, larger size and better flavor.

ABOUT CHERRIES

Mark Twain claimed that women, if given enough
time and hairpins, could build a battleship. Hair-
pins, also mighty useful as cherry-pitters, are grow-
ing scarce. You may prefer to substitute a fresh,
strong pen point inserted in a clean holder—
although these accessories, too, we regret to
report, are harder and harder to come across, as
is a cherry-pitter like the one shown on 798.

The best sour or “pie”’ cherries derive from the
Morello strain. Montmorency is the one most fre-
quently available in the United States. Cultivated
sweet cherries are either very deep red in color, or



pale yellow flushed with red; favored varieties are
Black Tartarian and Napoleon, respectively. In-
cluded in this fruit category—by courteous exten-
sion—is the Surinam cherry: not a cherry at all but
a Brazilian fruit which resembles it and is now
grown rather extensively in California and Florida.
It makes a spicy and delicious jelly.

POACHED CHERRIES
I. For preparing a compote of sour cherries, see
Poached Thick-Skinned Fruit, 126.

1l. Cook until tender but still shapely, see Poached
Thick-Skinned Fruit, 126:
Pitted sweet cherries

For each pound cherries, have ready:

Y2 cup currant jelly
melted in:

Ya cup kirsch or other liqueur
Drain the cherries. Reserve the juice for pudding
sauce or use it in basting meats or in baking. Shake
the drained cherries in the jelly mixture until well
coated. Chill and serve.

ABOUT CITRUS FRUITS

Citrus fruits are so delightful in and of themselves
that it almost seems a shame to dissect them
into their nutritional components. But it must be
pointed out that they are a potent source of
vitamin C, as well as furnishing several other die-
tary essentials.

When they appear at market, citrus fruits are
usually equipped with a thin coating of wax to
protect them during distribution. The wax is harm-
less, but it is undesirable if you are grating the
skin and may be removed by lightly scrubbing
with detergent and water.  In grating, do not take
off more than the highly colored outer coating:
the white skin beneath may be bitter. To extract
citrus juice easily, first roll the fruit on a hard sur-
face, exerting pressure.

To section a small or average-sized citrus fruit,
hold it over a bowl to catch all the juices, and
use a sharp knife to remove the rind, including
the pulpy white skin. Pare it around and around
like an apple so that the cells are exposed. Loosen
the sections by cutting between the fruit and the
membrane. Lift out each segment in one piece, as
shown, and remove any seeds.
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To section larger fruits like grapefruit, remove
the outer skin, pull into halves, and split the mem-
brane as shown. Pull the membrane down and
around the outer edge to the base of the section.
Let the released membrane hang loose. With your
thumb, separate the section from the remaining
membrane. The segment may break, but virtually
none of the juice is lost. You may prefer the
method shown for smaller citrus, opposite.

ABOUT LEMONS AND LIMES

Both of these fruits are quite indispensable, but
for obvious reasons we discuss them more fully
under Ingredients, 571. In buying lemons, choose
vellow-colored ones. If tinged with green, they are
not properly “cured.” In choosing limes, the dark
green ones are usually stronger in acid and prefer-
able to the yellowish types. Many uses for lemon
and lime juice and rind are indicated in individual
recipes. For their use in beverages, see 42; for
use to arrest discoloration of fresh fruits and vege-
tables, see 823; as decoration and garnish, see 571.

ABOUT ORANGES

For many of us the day begins with oranges, which
we often casually classify as “juicers” or “eaters”
—more accurately as varieties of Valencia on the
one hand and navel on the other. In our house-
hold—and strictly en famille—if we have fruit of
interesting flavor in either category, we often cut
it in half right across the middle and section each
half into thirds or fourths, then proceed to eat
the slices at table, as if we were handling those of
a Lilliputian watermelon. This untidy approach is
encouraged by the recent proliferation of seedless
oranges of all types. And it lets us ingest the
fibrous parts of the valuable pulp as well as its
juice. For the same reason, when we ream oranges
for juice, we prefer not to use a fine strainer.

Highly desirable for table use is the blood or-
ange, with dark red meat. For special uses no
variety can equal the Seville or bitter orange, al-
though it is not often available. Bitter oranges
make superb components of marmalade and lend
piquancy to meat and fish dishes and to various
drinks.

An orange variant is the tangerine or mandarin.
A calamondin is a strain of tangerine; and Murcott
and Temple oranges result from an orange and
tangerine cross. The kumquat, which has become
as definitely associated with Christmas holidays
as plum pudding, closely resembles the tangerine,
but is actually in its botanical classification not a
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citrus fruit at all, though a close relative. Just the
opposite applies to citron—a true citrus deriva-
tive which doesn't taste like one, at least in the
processed form we find it packaged at market. See
Candied Citrus Peel, 795.

The skins of ripe oranges often remain greenish
in color. Growers and packers bring them closer
to the conventionally acceptable warm vyellow in
two ways. One is by the use of ethylene gas, which
breaks down the chlorophyll component present
in the skin. Ethylene, incidentally, has also become
a highly useful agent in controlling the maturiza-
tion of a number of other fruits, especially apples
and bananas. The second coloring device is simply
a skin-dve, carefully restricted as to its chemical
makeup by the USDA, prohibited in some citrus-
growing states, and in any case applied to the fruit
for a limited period during the year. All oranges
so treated must bear the stamp “color added.”

A word about frozen orange juice: why it all
tastes alike, and why it doesn’t taste anything hike
fresh orange juice. The juice to be frozen may
come from several varieties. It is boiled to a high
viscosity in a vacuum, separated into several com-
ponent batches, reassembled, flavored—at which
time fresh juice may be added—and at long last
frozen solidi Finally, note that something labeled
“orange drink” under federal regulations need
contain no natural orange at all.

ORANGES IN SYRUP
8 Servings
Wash:
6 large well-flavored navel oranges
Peel the fruit, leaving no white showing, and cut
the peel from three of the oranges into slices
about %4 inch thick. Boil these peels 3 minutes in:
1 cup water
Strain and discard the water. Combine:
1 cup sugar
Y3 cup water
When boiling and clear, add the orange peel.
Cook about 5 minutes over low heat. Arrange the
orange slices in a dessert bowl. Pour the peels and
sauce over the oranges and chill at least 2 hours.

KUMQUAT COMPOTE

Calamondins and kumquats may be eaten raw
without paring, and make beautiful garnishes.
They may also become a dessert or may accom-
pany a meat dish, as below.
Parboil, unpeeled, 5 minutes:

Kumaquats
Drain and cool. Slice the top off each. Remove
seeds and fill each fruit with:

2 to 1 teaspoon sugar

Stand upright in a shallow buttered pan. Bake
about 15 minutes in a preheated 350° oven, bast-
ing frequently with:

Pineapple juice
For Preserved Kumquats, see 795.

ABOUT GRAPEFRUIT

The main types are whitish or pink-fleshed, with
a few varieties ruby-red. Late in the season, the
skin may change in tint from yellowish to green-
ish, a sign of real maturity and high sugar content.
But beware of late-season grapefruit if it seems
unduly light in weight or if the skins are puffy, for
the ilesh may then be dry. Offbeat and piquant
grapefruit hybrids are the tangelo and the aptly
named ugli—both crosses with the ever-promiscu-
ous tangerine. » Always chill grapefruit at once.
It will not ripen after picking and keeps better at
lower temperatures.

SWEETENED GRAPEFRUIT

4 Servings
Peel, section, see 135, and chill:
2 large grapefruit
Place the fruit in glass compotes. Fifteen minutes
before serving, sprinkle lightly with:
Confectioners’ sugar or honey
Immediately before serving, add to each compote:
(1 tablespoon Cointreau)
or till each compote one-fourth full of:
Chilled orange juice

GRAPEFRUIT CUPS

I. Chill:

Grapefruit
Cut into halves. Loosen the pulp from the peel
with a sharp-toothed, curved grapefruit knife, see
307, or remove the seeds and cut out the tough
fibrous center with a grapefruit corer. Five min-
utes before serving, sprinkle the grapefruit with:

Confectioners’ sugar
Add to each half immediately before serving:

1 tablespoon curagao or a Crystallized
Mint Leaf, 794

Il. Preheat broiler.
Prepare:
Grapefruit Cups, above
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