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Fublished at Brockport, N. Y.
April, 1974

—



COOXBOOK

A eollection of international recipes cemplled
by the Fereign Student Interest Growp of the
Faculty Wemen's Association, State Umiversity
Cellsge at Breckpexrs, April, 1974,

Proceeds from donations for this cookbook will
be placed in an emergency loan fund for use by
foreign students attending the State University

College at Brockport.
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The recipes in this collsotien truly reflect the
diversity of the Brockport comaunity) centributions
ceme frem sollege and non-college people, experi-
enced ceecks and young enthusiasts, women and men.
All areas of the world and alsost all types of
food are represented. Many of the comtributors
grew up in a foreign country, or ceok for some-
one who did. Some have lived--and cecked-—abread.
Others are passing oa their grandmother's secrets
or are sharing with us their own keen interest

in internatienal culsine.
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BARBEQUED PORK Sandra Hill

China

2 lbs pork butt 2 t sherry

1 clove garlic, minced 3 T soy sauce

ginger root, 4 inch, 2 T honey
nashed i t "five-spice”

2 t sugar t red food

1+ salt coloring

Slice meat into ¥ - 1/3 inch strips. Combine
all ingredients except meat and pour over me=at.
Marinate at lesast 1 hour.

Remove meat from marinade and roast in a 325°
oven for 14 hour, basting frequently with the
marinade. (I baste twice, then pour the whole
sauce over,) Makes B-12 appetiszer servinga.
Can serve hot or cold. Can serve with hot
mustard sauce or chill sauce to be mixed with
soy sauce. Serves 6-8,

SPICED CHICKEN LIYERS Sandra Hill

China

1 1b chicken livers 1 T sugar

water 4 t anise seed

4 ¢ sach - soy sauce, 1% t chopped fresh
chopped green onions ginger root or
including tops 3/8 t ground

£ ¢ dry vermouth, sherry, glnger

or white rice wine(sake)

This you can make a day ahead. Cover livers
with water and bring to just bolling. Drain
well., Add soy sauce, green onlons, wine, sugar,
anise seed, and ginger. Bring to bolling and
simmer gently, covered, for 15 minutes,

Chill thoroughly in stock. 3Slice livers in
blte-sized pleces, return to stock, and keep cold.
Drain to serve at room temperature. Makes about
2 dogen.




BOREK Kathi Powell
Turkey

1 1b filo dough 4 1b feta cheese
4+ 1b ground beef 1-3 eggs

1-2 onions, chopped parsley, optional
salt and pepper to taste melted margarine

Meat Filling: Brown ground beef and onion in
skillet adding salt and pepper 10 seasoln. Set
aside to cool.

cut 1 sheet of filo dough in half and spread beef
mixture thinly along the long edge. Roll up like
a long cigar. Molsten ends so the dough stays
closed. Place in baking pan by colling around
the edge of the pan. (It makes a circle around
the bottom of the pan.) Continue with successive
filled rolls, making smaller circles inside the
first one., until there is a complete layer in the
bottom of the pan. Continue making layers in this
manner until the filling is used up. 3rush with
melted margarine and bake at 375 for 15 minutes.
Remove from oven. Sprinkle lightly with cold
water and cover with towel for about 5 minutes.
These may be cut in small pleces for a canape

or larger ones 1f served as a main dish.

Cheese Filling: Mash up feta cheese, add eggs
one at a time until mixture becomes creamy. Add

parsley sparingly.

Cut filo dough into strips about 2% inches wide
and 6 inches long. Put 1 t of cheese mixture at
one end and fold in triangle shape. Molsten end
to close and place in pan. Continue making tri-
angles and place in baking pan, making layers as
the pan fills up. Brush with melted margarine
and bake at 375 for 15 minutes. Remove from oven
and sprinkle lightly with cold water, Cover

with towel for about 5 minutes. Serve hot.
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You can use a double layer of filo to make these
pastries. They may also be fried in olive oll
instead of being baked.

SATE Charlene Sutwell
Indonesia

1/3 to % 1b boneless meat Sate Marinade:
per person z c soy sauce
(You may use pork, beef, ¢ fresh lemon julce
lamb, chicken, or a mix- 2 t lemon peel, grated

ture of meats.) 2 t fresh ginger, grated
32 bamboo skewers 2 cloves garlic, minced

(Soak skewers in water or mashed

the day before to pre- 2 T salad oll

vent burning.)
Jate Marinade: Combine all ingredients in column 2.

Cut any of the meats into bite-sized pleces and
put into Sate marinade. (If you use more than
one kind of meat, you might put each in a plastic
bag, put bags together in a bowl, and pour mar-
inade in each one.} Marinate meat in the refrig-
erator for 1-2 hours. Then string several pleces
of meat (all one kind) on each bamboo skewer.

To serve, dlp meat into marinade agaln. Then
grill about 3 inches above hot glowlng coals

until nicely browned all over and done as you pre-
fer. You may use broiler, but watch carefully
because the meat cooks quickly. If using the
broiler be sure the bamboo sticks have been soaked
or are covered on the end with foll. Serves 8.

Excellent for appetizer or entré for the main meal.



STUFFED GRAPE LEAVES Kathi Powell
Turkey

1 1b fresh grapc leaves 1 ¢ tomatoes, chopped
or 1 c olive oil
1 1b jar grape leaves in 14 t salt
brine 4 t pepper
14 ¢ rice ; ¢ lemon juice
4 ¢ chick peas 14 ¢ water
(or chopped nuts) 4 t cinnamon
¢ parsley, chopped 1 tomato, sliced
¢ mint, chopped 1 onlon, sliced
¢ scallions, minced 2 garlic cloves

Soften fresh grape leaves by dipping in bolling,
salted water for 1 minute. Drain and plle in dish.
Soak canned grape leaves in cold water for several

asinutes, drain and pile in dish.

Crack chick peas (which have been soaked overnight )
and discard skins. Mix rice (wash and drain first),
chick peas or nuts, parsley, mint, chopped tomatoes,
scallions, salt, pepper, cinnamon, and oll. Stuff
1 leaf at a time. Use 1 t of stuffing for each
leaf. Fold bottom of leaf up over stuffing, then
fold in from each side toward the middle. Roll up
like a cigar. Place a layer of tomato and onion
slices with garlic in bottom of pan. Arrange grape
leaves on top in layers. Sprinkle with salt and
lemon juice. Add water. Cook for about 45 minutes.
Let cool. Place on serving dish and chill. Serve
cold. For best flavor prepare a day ahead.

The grape leaves can be served as a salad or
with cnc]’.‘.tli]..!--




WAREX EENAB (Stuffed Grape Lsaves)
Middle East 1y Jordan

1 ¢ rice, raw 1t salt

i1 1b diced lamb or pepper to taste
ground chuck £ ¢ lemon juice

4 t cinnamon 20=30 grape leaves

2 T butter, melted lamb rib bones

Line bottom of cocking utensil with rib bones of
lasb and a few grape leaves. Mix rice with meat,
melted butter and seasonings. Flace about 1 T
(or more) in one grape leaf, using back of grape
leaf. Turn in corners and form neat roll. Place
evenly in pan in layers; add water to cover and
use plate to hold down leaves. Cover. Put on
low fire until rice is cocked (approximstely 30-
45 minutes). Add 4 cup lemon juice and simmer
for about 5 minutes. Serves 4,

Variation: Rolled grape leaves may be simmered
in a tomato base mixture.

POOR MAN'S LIVER PATE Gall Gucker
UsA :
4 1b liverwurst sausage 1 T Worchestershire
3 oz pkg cream cheese sauce
L T mayonnaise 1 T dry sherry wine
¢ milk or crean $ t salt and pepper
t curry powder Finch cayenne
pinch nutmeg

Sausage and cheese should be at room temperature.
Blend all ingredients. Chill. Serve as dip or
apread on pumpernickle.



HOT CRABMEAT HQRS D'OEUV Jet laZarre
USA

1 Boz pkg cream cheese 4 t creamy

1 S%oz can crabmeat, horseradish
flaked £ t salt

2 T finely chopped onlon 1/3 ¢ sliced

1 Twmllk almonds, toasted

Combine all ingredients except almonds - mix

well, Spoon mixture into ovenware dish. Sprinkle
almonds on top. Bake 15 min at 375° and serve
hot with cold pieces of raw vegetables. Serves L.

TYROPITES (Cheese Appetizers) Helen Mouganis
Greece
z 1b cottage cheese L eggs
1b cream cheese 1 1b melted butter
1 1lb Feta cheese, 1 box phyllo dough
cut up (pastry sheets)

Mix in mixer first four ingredients to a light
consistency. If phylle is frozen, thaw before
handling and keep moist by covering with a danp
towel.

Cut each sheet into three long strips. Butter
each strip, place 1 t of mixture on 1t and fold
in triangle fashion. Butter sach tyropita and
place on ungreased baking sheet. Bake at 350°
for 15-20 minutes. These can be frozen and baked
as needed.

This recipe makes approximately 45 tyropltes.
About 4 of the box of phyllo dough will be used.
The remainder can be frozen.

6
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FRIED WON TON Fran Peigert
China
2 1b cooked, ground pork 4 T onion
2 T soy sauce 4+ t fresh ginger
i t sesame oil cormstarch
t malt won ton doilies

Filling: Combine first & ingredients. Fill sach
doily with 4 t of mixture. Fold as illustrated,
sealing edges with a mixture of 1 t cornstarch
and 4 ¢ cold water. Fry won ton in deep oiP until
golden brown. Serve as an hors d'oceuvre.

Won ton doilies can be purchased at Yang's (Mt. Hope
Ave., Rochester) or other oriental food stores.
Recipe makes approximately 2 dogen; remaining
dollies can be frozen.

7
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GUACAMOLE Karen Carsrud
Mexico

2 ripe avocados 2 Tchilli sauce
1 T olive oll or
1 T lime or lemon juice, 1 small can chopped
or to taste green chilis, drained
14 T onion, scraped or 1 med tomato, peeled
grated and chopped
1+ =salt Tabasco to taste

Pesl avocados and remove (but reserve) stones,
Mash meat

Peel avocados and remove (but reserve) stones.
Mash the meat with oil and lime julce until
absolutely smooth. Add more lime Jjulce to taste
1f you like. Add seasonings and tomato and blend
thoroughly. Place avocado stones in bowl touching
the guacamole mixture and leave until ready to
serve, keeping the bowl covered and chilled. The
ﬂmMonmuuﬂlhthnnthmdumhﬂw
as long as they are with 1t. Discard before
serving. Serve with tostados or such.

FLOUR TORTILLAS Mary Helen Rojas
Mexico

3 ¢ flour 5 T shortening

2 t salt 3/4 ¢ hot, hot water

Mix flour and salt, cut in shortening. Add hot
water and knead. Pinch off pleces about 2 inches
in diameter. Roll out to 1/8-inch thick. Cook
on hot griddle. Serve hot. Yields 1-2 dozen.
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TOSTADOS Karen Carsrud
Maxico

Cut tortillas into quarters and fry until really
crisp.

NACHOS

Mexico

tostados (see above) 3 oz can jalapenos
cheddar cheess peppers s

Place a wedge of cheddar cheese on each tostado.
Top with a sliver or two of a Jalapenoc pepper (to
taste). Arrange on baking sheet. Slip under
broiler and cook until cheese is bubbly. Serve

immediately. The peppers are hot, so taste with carel

SOUR CHEAM ENCHILADAS Mary Helen Rojas

Mexico

1 10 oz can enchilada sauce 1 doz corn tortillas

1 1-1b can tomatoes cocking oil
1/3 ¢ chopped onion 1 ¢ grated cheddar
4 t salt cheese

1 ¢ sour crean

In saucepan combine enchilada sauce, tomatoes,
onion and salt. Heat over medium flame until
mixture bolla, Heat oll in small skillet until
hot. Dip one tortilla at a time in hot oil for
several seconds. Drain tortilla on paper towel.
Continue until all tortillas have been dipped.
On sach tortilla place a heaping tablespoon of
sauce and sprinkle with grated cheese. Roll up
and place in casseroles. Pour remaining sauce
over the enchiladas, Heat in oven at 450° for

5 minutes. Spoon sour cream cover enchlladas
and serve hot. Sarves 6.




CURRIED PEPITAS Mary Helen Rojas
Mexlico

¢ ¢ curry powder 1 ¢ water

4 c wvarm water 2 c salted pepitas
1 clove garlic, crushed (Mexican pumpkin
1t salt seed )

2 T lemon julce butter or margarine

Mix well in a saucepan, curry, + ¢ water, garlic,
salt and lemon juice. Add 1 c water and heat
over low flame, stirring constantly until mixture
simmers. Add the pepitas and continue to simmer
for 5 minutes. Drain pepltas and spread on
baking sheet, dot with butter or margarine and
toast in oven at 275 for 1 hour.

10
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MEAT JOUP

Nigeria

2 1b cubed stewing beef ¢ t red pepper, ground
4 t salt 1 ¢ vater

2 med onions 4 ¢ peanmut oil

¢ t white pepper 1 can (6 oz) tomato

¢ t curry powder paste

£ t thyme 2 bay lesaves

1 t Accent

Put meat in saucepan. Add =alt, one onion,

white pepper, curry, thyme and § ¢ water. Cover
and cook 20 minutes on medium heat. Mince rest

of onlon, add to meat. Add olil, red pepper, tomato
paste, bay leaves, Accent and i c water if nsces-
sary or desired. Cover and simmer 10 minutes or
until meat is tender. Serves 4-6.

Optional: during final cocking, collard greens,
spinach or broccoll may be added.

This makes a thick, hearty soup but can be thinnasd
to any desired consistency by adding additional
water.

GHANA PEANUT SQUP Cecilia Deli-Anang
Ghana

1% ¢ peanut butter 1 large tomato

1 medium onion 1 t red pepper

2 t tomato pures (optional)

salt to taste 8 ¢ vater (vamm or
1 medium chicken, beef, cold)

or other meat

Cut and clean the meat. Season with salt (and
pepper, as desired). Bring to a boil for about

5 minutes, Add water, onlon, and tomatoes.

Coock until everything is tender. HRemove the meat,
onion and tomatoes from the stock.,» Mash or grind
the onion and tomatoes and add to the stock. Take

11



a little of stock and mix with the peanut butter.
Blend them together. Let the mixture cook

slowly on mid-low stove for about 15 minutes,
then add your meat. Leave to cook until soup
thickens; this should be thicker than ordinary
soup.Add a little more peanut butter, if you
find the soup too light. Turn your stove toa
simmer, until ready to serve.

Serve with cooked rice, potatoes, or yams as
required. In Ghana, you would normally serve

with FUFU.
* You remove the meat from the stock because it

might become over-cooked and too tender and
stringp. Serves 6.

HUNGARIAN LIVER DUMPLING SOUP Judy V. Bloch
Hungary
2 T soft shortening salt and pepper
10 oz baby beef liver* to taste
2=-7 eggs L4-5 T bread crumbs
1 small onion, cut inte 34 T flour
wedges 3-4 qt beef stock, or
4 t parsley canned beef broth, or

a mixture of both

Trim liver, removing skin and slnews, cut into
2-inch pleces and put into blender container (can
also be ground with finest blades of food grinder)
together with the shortening, eggs, onion, parsley
and seasonings. Process until all the ingredients
have been thoroughly ground. Put the mlxture into
mixing bowl and add crumbs and flour, a little at
a time, until the consistency is that of a soft
hasburger mixture. Taste and correct seasonings.

Bring stock to a slow boil.** Using a tableapoon
dipped in the broth, take a generous tap. of the
liver mixture and drop into gently bolling broth.

12




this & test dumpling, let it cook until it
to the top, & little longer if you like
well done, and taste. Correct seasonings
onsistency at this time. If the durpling is
ard, add a little milk (2-3 T); if it is too
and falls apart, first make sure the broth
t beiling too vigorously., If the fault is
e mixture add a little of the crumbs. Con-
adding the tsp-size dumplings, dipping spoon
broth between each, and keeping the broth
gentle boll the whole time., This soup may
de in advance and kept refrigerated for a
ays, When reheating be sure to do it gently,
slew boll, to prevent dumplings from falling

sy calvea, or a mixture of chicker and othar
8 are suitable.

f bones, marrow bones ete. bolled for a few
with onion, celery and seasonings and then
to canned bouillon, 1-2 cans, makes a nice

GHO-ANDALUSIAN SALAD SOUP  Charlens Butwell

atoes, peeled 2T olive oil

sn pepper, with seeds ¢ ¢ white wine

umber 4+ ¢ cold water

enion 1 med can tomate julce
ves garlic salt

verything in the blender and blend rather

#: Chill several hours and serve in bowls
shed with chopped eggs and additional minced
ber, green pepper or onion. Serves 6.
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GAZPACHO

Spain

6 large ripe tomatoes Garnishi

2 T white wine vinegar tomato, chopped

1 ¢ fresh white bread cucumber, chopped
crumbs green onion, chopped

1-2 cloves garlic, green pepper, chopped
minced

1+t salt

4 T olive oll

Peel, seed and coarsely chop tomatoes. Sprinkle
vinegar on bread crumbs in bowl., Add garlic, salt
and olive oll to bread crumbs. Work with spatula
until a smooth paste. Combine tomatoes and paste
and 1 cup cold water in blender at high speed.

Add another cup or so of water until desired con-
sistency. Refrigerate and serve cold. 3erves 6.

EGG AND LEMON SOUP Marcia Ullman
Greece

chicken soup with rice,
homemade, about A cups

2 eggs, separated

julce of 1 lemon

Prepare basic chicken soup with rice. (Cook about
3 T uncooked rice in each quart of soup.) 3Set
aside. Beat the egg whites until fluffy. Add

the egg yolks and continue beating. Add julce of
one lemon. (More if you wish.)

Slowly add some warm chicken broth to the above
mixture, still beating. Slowly add entire mixture
to the chicken soup. Do not boll the soup after
the addition of the egg and lemon mixture as the
soup will curdle. If desired, additional lemon
may be added at the time of serving. Serves 6-8.

14




NEW ENGLAND CLAM CHOWDER Betty Nasca
USA

£t 1b salt pork, cubed and fried 1 raw potato,
(save 2-3 T of the greass) diced

1 diced onion e nilk

2 cans minced clamw (74 os sise)

Fry onion in pork grease. Add julce from minced
clams and- potato. Cover and simmer till done.
Scald milk in doubles boiler: Add potatoes and
their cooking liquid and then minced claams.
Sprinkle chowder with salt pork and serve.
Serves 46,

CINDY'S HOT AND SOUR SQUP Cindy Geer
Korea

4 oz pork loin, chopped 1 t vinegar

74 ¢ water dash black pepper

5 stalks chinese cabbage dash Accent

2 t green onion, chopped 1-2 t red hot pepper
2 t salt sauce

1 T sake 1 T cornstarch

Put pork into the water -nd cook for W minutes
over a low heat. Add cabbage, -nion, sake, vinegar,
salt, pepper, Accent and pepper sa.~e. Cook an-
other 15 minutes over low heat. 3efore serving,

mix cornstarch with 2 T of water. Add to soup;
simmer for 5 minutes. Serves k4.

If anyone likes hot seasoning add more salt and
red hot pepper sauce. WOW!!

15




TABULEE (Salad with Borghul) feddy Jordan
Middle East

1 ¢ borghul 1-2 stalks of celery
(eracked wheat)® diced

1 cucumber, diced % ¢ lemon juice,

2 tomatoes, diced freshly squeesad

2 saall onions, minced 4 ¢ olive oil

10-12 sprigs of parsley, 1-2 T mint leaves,
or more, minced chopped

1 green pepper, diced salt and pepper,

10 large mdishes, cut in to taste
half

Rinse berghul twe or three times and scak { hour.
Drain. Mix all greens and vegetables with borghul
well; add olive oil and lemen juice, plus spices.
Garnish with mint. Serves 4-6.

*Some cookbooks alsc define borghul as fine,
ground wheat germ (net Kretschmer's).

CUCUMBER SALAD Ruth Hyde

Turkey

2 cucumbers 1 t dill, chopped

3 t salt 4 ¢ yogurt

1 T vinegar 1 T olive oll

1 clove garlic, chopped 1 T mint leaves, chopped

Peel cucumbers and cut in quarters lengthwlse.
Slice fine. Sprinkle with salt. Soak garlic

in vinegar 10 minutes. Strain. Add vinegar and
dill to yogurt. Mix well. Add yogurt to cucum=
bers and mix. Sprinkle olive oil and then mint
on top of salad. Serve cool. Serves L-6.

Note: I have a Polish friend who says cucumbers
are also served this way in Poland.

16
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Ellen Gilbert

Lebanon

1 ¢ extrafine bulghur 4+ ¢ chopped fresh
(cracked wheat) nint leaves

3 large bunches parsley olive oll

2 bunches scallions, lemon “julce

sliced finely diagonally salt
6-8 tomatoes, cut in very 2 large cucumbers,
small pleces sliced

Olive oll, lemon juice and salt are added to suit
your own taste,

Rinse the bulghur in cold water, then add enough
cold water to cover and soak it for 30 minutes.
Drain and remove sxcess water by squeeszing it
between hands. Finely chop parsley leaves, dis-
carding stems., #@ombine in a large bowl with scal-
lions, tomatoes, mint and cucumber. Add prepared
bulghur and mix together lightly. Driszsle with
olive oll, just enough to make leaves glisten.

Add fresh lemon Julce and salt and keep tasting.

CAESAR SALAD Ann Gets

USA

1 clove garlic 4 c freshly grated

4 ¢ salad oll Parmesan or Romano

1 head lettuce cheese

1 ¢ croutons ¢ ¢ lemon juice

1 2 oz can anchovy fillets, 1 t Worcestershire
optional Bauce

34 tomatoes, diced 4 t each salt and

1l beaten egg pepper

Mash garlic clove and add to salad oil; let stand.
Break lettuce in salad bowl. Add croutons,
anchovies, tomatoes and cheese., Strain oll to
remove garlic. Pour over vegetables. Combine
remaining ingredients and beat well. Pour over
salad and toss lightly. Serves 6-8.

17



BEEP SALAD Ann Gets

Yisnnese

3/4 1b beef (or cooked 4 small dill pickles
roast beef) salt

3 med potatoes, bolled BUgAT
(cold) vinegar

2 stalks celery, boiled oil
(eo0ld) 3 T mayonnaise

2 med apples, peeled and 2 hard-bolled eggs
cored Rye-Krisp

Boll the beef with salt and pepper. Dice all
{ngredients. Make a dressing of salt, sugar,
vinegar and a little bit of oil. Mix together
with beef and other ingredients. Chill 1 hour.
Immediately before serving blend in mayonnaise.
Decorate with sliced, hard-boiled eggs and serve
with Rye-Krisp. Serves L.

SALADE FRANCOISE an@oin McCreary
France ~

2 onlons, chopped finely 2 hard bolled eggs,
1 pickle, chopped sliced
2 slices bacon, fried and 3 boliled potatoes,
shredded and bacon sliced
grease left in pan 2 apples, thinly

roquefort (blue cheese), sliced
shredded 1 green pepper,
golden seedless raisins, diced

1 handful (soaked 1 min 2 sliced tomatoes
in hot water and strained) or cherry tomatoes

Make a French dressing

4 T olive oil

1 T eider vinegar

1 t mustard (Grey Poupon)

salt, pepper, thyme, rosemary, parsley, sage

(Spice Islands, if possible) to taste. Serves L6,

18
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YRERZUEIAN SAIAD Eunice Kane

YENEZUELA

1 head lettuce, 1 onion, thialy sliced
shredded 2 tomatoes, slised

1 1b fresh spinach, 2 hard~-ceocked eggs,
wished and trimmed chopped

1 aveeads, peeled, pitted 1 2=0s can anchevies
and thinly sliced

(dip slices in lemon juice)

Toss above ingredients together with a dressing
sate of the following imgredients combined to sult
your own tastej

olive oil

tarmgon vinegar or lemon julce
garlic

OTegANo

salt and pepper

I Serves 12,

lmms A LA HUANCAINA (Potatoes Huancayo Sytle)
Ecuador Maria Elena Angulo
6~8 med potatoes
salt

Il small can evaporated hot peppers (Mexihot),

milk chopped small

2 T cottage cheese lettuce
3T olive oll hard-bolled eggs
1 pinch garlic salt olives

2 t psanut butter

Boll potatoes with a little salt. Cool. Coabine
lnext. 6 ingredients to make sauce. To serve, put

lettuce on the bottom of dish, then the petatoes.

Pour sauce over potatoes. Decorate wilth hard-bolled
"qgs and olives. Serve cold. Serves 6-8,

I’ 19



ENSALADA DE NARANJAS (Orange Salad) Karen Carsrud
Mexico

£ ¢ orange slices Lamon Mayonnaise

1 ¢ walnut meats (lemon julce mixed
1 ¢ dates with mayonnaise)

1 ¢ celery, diced lettuce

Peel oranges and cut in thin, even slices. Cut
slices in halves, BSreak walnut meats in large
pieces. Remove stones from dates and cut in
quarters. Toss orange slices, walnuts and dates
together lightly with lemon mayonnaise to blend

and sult taste. Pile in salad bowl which has

been lined with crisp lettuce. If deslred, garnish
with slices of avocado and pomegranate seeds.

24 HOUR SALAD Betty Nasca
U3A

1 egg, beaten 1 ¢ dmained pineapple
2 T fresh lemon juice tidbits

2 T sugar 1 ¢ seedless grapes
Pinch salt 1 ¢ sliced banana

12 marshmallows, quartered 8 marachino cherries,
1l ¢ orange segments quartered

slivered toasted
almonds

3 ¢ whipped heavy creanm
c

Stir lemon Julce, sugar and salt into beaten egg.
Cock in double boiler, stirring conastantly, about

5 minutes or until mixture thickenas. Remove from
heat. Cool. Fold in all remaining ingredients
except almonds. Chill overnight. Fold in slivered,
toasted almonds just before serving. Serves 12,

20




RASPBERRY JELLO SALAD Jan Kandor
U3
2 sn boxes TaspberTy 1 pt sour crean
Jello 1 8-0s pkg cream cheese
2 sa boxes frosen ¢ miniature
raspberries marshaallows
1 sm can peare 2 T sugar

Drain juice from pears, add enough water to make

3 cups. Heat julce and water in pan until it comes
to & boll, Add jelle and stir until it dissolves.
Put imte &2 9 x 17 pan., Add raspberries and cut

up pears., Set in refrigerater until it hardens.

Topping: Mix together the softened cream cheese,
parshsallews and sugar. Frost jello.

Serves 12.

CRANBERRY SALAD Clartbel Reckhill
UsA

1 pkg cranberries 1 ¢ chopped nuts

2 o0 sugar $ pt wvhipping creas,
2 ¢ red grapes, halved whipped

Grind cranberries and stir in sugar. Place in
drainer and allow to drain over night. Add grapes,
nuts and whipped cream and mix gently., Serves 6-8.
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COCA COLA SALAD Claribel Reckhill

UsA

2 pkg black cherry Jjello 1 can crushed pineappls,

1 e hot mater drained

1 can black cherries, 1 bottle coca cola
drained 1 B-os pkg cream cheese

(cut in small pleces)

Dissolve the jello in the het water. Allow it to
coel. Add the remaining ingredients and allew to
set., Serves 6-8.

AUNT BERNIEL'S FRENCH DRE3SSING Gwynne Inghan
UsA

3/4 ¢ vinegar 1 ¥ celery seed

2% ¢ sugar 3/8 ¢ salad oil

1 small bottle catsup 1 can tomato soup
2 T chopped onion

Mix the above ingredients together.

22
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ERBRA T (Potate Dumplings)
German Gail Gucker
cross rib of beaf, or 2 med onions;, sliced
top sirloin, or 6 peppercorns
bottom round (3-4 1) half lemon, sliced
1T mlt sater
2 T sugar cider vinegar or claret
12 cloves 6 gingersnaps
£ bay leaves

Flace roast in large bowl and cover with mixture
of half water and half vinegar or claret. Add
resaining ingredients.

Cover and soak 3 days.

Drain meat and brown in sissling butter. Add all
liquid and spices from soaking mixture plus the
gingersnaps. Cover tightly and simmer 2-3 hours.
Femove meat, stmin gravy and thicken it.

Kartoffel Klosse

6 med potatoes i ¢ bread crumbs
2 eggs t nutmeg
3/ ¢ flour salt

Boil potatoes in jackets approximately 30 minutes.
Remove skins and rice., Spread on towel to dry out
mixture. Put in bowl and sprinkle in 2 t salt.
Add eggs, sift in flour, and add bread crumbs and
nutmeg. Work this all together, place on board
and knead well (until you can make dry balls).
Roll into balls (a little smaller than tennis
balls) and drop into bolling salted water. When
they come to surface boll for 3 minutes and then
remove, Cover with buttered bread crumbe and
serve, Enough to feed 8.
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3 T butter

L large potatoas, pesled
and cubed

3T celive oil

14 lbs steak (sirloin or
round ) cut in l-inch
atripa

Futh Hyde

2 onions chopped

4 tomatoes chopped

1# t salt

¢ t pepper

dried chill peppers
vinegar

canned peas

o e e
0 = ot ot

Melt butter, add potatoes and fry 10 minutes

turning frequently.

Heat oil in another pan.

Put meat in oil and fry over high heat 3 minutes.

Turn meat to sear on all sides.
saute onicns in pan 5 minutes.

Remove meat and
Add tomatoes, salt,

pepper and chili and cook 5 minutes stirring

frequently.
fully.

heat 10 minutes stirring occasionally.

Add steak and potatoes and stir care-
Add vinegar and peas and cook over low

Serve hot.

This recipe works out sc that you can chop each
ingredient just before adding while others are

cooking. Serves 4.

BEEF STROGANOFF
Hungary

2 T fax

1 large onion, chopped fine
1 clove garlic, chopped fine

Ann Getg

1 T Worcestershire
sauce

& drops hot sauce

14 1b beef cut into 2 x 4 inch salt and pepper

strips or smaller
1 8 oz can tomato sauce

1 4 oz can sliced mushrooms

Brown onions and garlic in hot fat,
strips and brown in the onion mixture.

4 pint sour cream
1/3 ¢ sherry (wine)

Flour meat
Add all

the reat of the ingredlents to the meat and

cook slowly for one hour.

rice or bolled noodles.
26
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BEEF COOKED WITH NOODLES Joan Sanbonmatsu
Japan

t 1b ground beef 1 t+ Kikkoman soy

1 t sharry saucs

1t oll 2 slices ginger root
£+ t sugar 1 pkg of shirataki
dash of pepper noodles

Fry ground besf) pour off fat., Add sauce of
sherry, sugar, soy sauce, pepper;,; and ginger root.
Set aside. Prepare noodles according to direc-
tions on pkg. After noodles are boiled, drain
and mix with beef mixture, Lat simmer for 5 min.
K2y be nade a few hours ahead and warmed. Sarve
with other disheas,

Serves 4,

CHINE FBECUE

m Xone Tok Au-Yasung
2 1b flank steak 1T salt
Hoi=35in sauce (8-10 os ¢ ¢ vinegar

or LESS TO TASTE) 2/3 ¢ oil (total)
3 T white wine or brandy 1-2 T sugar

2-3 t soy sauce

Cut flank steak into pleces about {-inch thick.
Mix Hoi-8in sauce, brandy or wine, 1-2 T oll,
vinegar and salt. Spread mixture all over steak
pleces. Marinate for 30 minutes.

Pour 4 ¢ (approximately) oil in fry pan; heat to
medium high temperature. Fry steak on both sldes.
Turn off heat. Add soy sauce to steak before
serving. Serves 5.

Note: Amounts and proportions in the marinade can
be ad justed to taste. The above recipe ls aspley,
NOT mild.
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B A NIONS Fran Flegert
China
2 Toll 1 T soy sauce
3 ¢ onion rings, 4 t sugar
thinly sliced 1 t sherry

Sautd the onions slightly and add the soy sauce,
sugar and sherry. Continue to heat a second or

two. FRemove from pan.

4+ 1b tender beef (top 1 T soy sauce
round ), sliced fine 1 t sherry
2 t cormstarch 2 Toll

Dredge beef with a mixture of 2 t cornstarch,
i1 T soy sauce, and 1 t sherry. Heat pan, add
oil, and sauté beef.

Add onions to the beef, Heatl thoroughly and
serve hot. Serves 2-3.

ROULADEN (Beef Rolls) Hatty Heyen

Germany

3 1b round steak, sliced 5-f slices bacon
4 .in thick and pounded 3 di1l pickles
down to 4+ in 3 T fat

L t mustard 2 T flour

i ¢ onion, chopped

Cut steak into 6 pleces 4 x 8 in. On each spread
1 t mustard, 2 t onion, a small piece of bacon
and a plece of pickle. Holl it all up. Tle
closed with thread or kitchen string.

In a sklllet, brown these in fat. Then add

water and simmer 1% hours or until tender. FRemove
rolls, let cool. Make gravy from liquid and

28



flour. RHRemove string from rolls. Add rolls to

gravy and heat through. (Smaller roll
udﬂt} sﬂﬂau é‘l e o

B TA Charlens Butwell
Japan
3 1b lean beef 2 1b shiratakl,
(sirloin tip or fillet) yam noodle (canned)
6 green onions 2 onions, thinly sliced
1 ¢ fresh mushrooms, 1 1b fresh spinach
sliced i1 c dashi
{ plece Tofu, (4 in x & in) 2 T sugar
(soy bean curd) 14 ¢ soy sauce
cut in small cubes 1c sakd
4 ¢ rendered beef fat 1 t MSG

glice beef as thin as possible and arrange it on

2 platter with spinach, washed and cut into 2=-inch
pleces, the two kinds of onions, shirataki, tofu
and aliced mushrooms. In a bowl, put the dashi
mixed with soy sauce, sak! and sugar. Fut platter
and bowl on table, with an electric skillet. The
dish is cooked at table, Heat fat until amoking.
Put in beef elices, turning when cooked on one
side. Add both kinds of onione and mushroom slices,
and stir them in the fat until cooked. Collect
these ingredients into a small space in the skillet
and add dashi mixture. Wwhen it is hot add spinach,
tofu and shirataki and stir until spinach is
cooked, about 3 minutes. Add meat, onlons, and
mushrooms into other ingredients and sukiyakl i=s
ready to eat.

The Japanese usually cook no more than half of the

dish at one time, so that the second batch is
being cooked while first 1s belng eaten.
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SHISH KABOS Karen Ibrahim
20lon LASLS

Egypt

L 1b leg of lamb salt
nppmxiaa.tel:.r pepper

3 med or 2 large onlons pangley

juice of 7 lemons oregAnc

1/3 ¢ olive or salad oil

The amounts of spices are determined by your own

taste preference.

Cut leg of lamb into 14 to 2 inch cubes.
onions, lemon juice and spices in electric
blender. Marinate lamb overnight in onion=-julce

pixture. Dralin.

Arrange cubes of lagb with pleces of raw tomato,
mushroom (raw), onion and pepper on skewers and
grill over charcoal. Serve with rice.

SVIECKOVA NA SMOTANE Olga Ann Pribil

(Beef in Sour Cream Sauce)

Czechoslovakia

1 boneless beef roast 4 large root parsley
(tenderloin, sirloin or 8 black peppercorna
eye of round) about 2 small bay leaves
L 1bs 4 t dried thyme

2 thin slices bacon, cut 1t salt
into narrow strips red wine vinegar

2 large onions, chopped 2 T flour

4 large carrots, scraped 2 c sour cream
and diced

Cut gashes in meat and insert strips of bacon
{nto gashes. Put the meat and all other
ingredients except the flour and sour cream into
a kettle and cover with equal parts of red wine
vinegar and water. Leave to marinate for 2k
hours. Turn over 1 or 2 tlmes.

0
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Spoon vegetables, seasonings, and liquid iato
‘n-kir.gﬂd,iah and roast covered 40 min per pound
at 3257,

When finished baking, remove meat from pan and
keep wara. Stmain drippings and liquid. Put
strained liquid into a saucepan, stir in flour.
Cook slowly stirring with a whisk until thick=-
ened. Add sour cream and leave on stove long
enough to heat, Slice meat and serve covered
with sauce and dumplings. (Next recipe).

Serves about 8,

BREAD DUMPLINGS

1 ¢ stale white bread t c milk
cubes 3/ t salt

¢+ ¢ butter or margarine 2 ¢ flour

Z eggs, beaten

Saute bread cubss in butter until golden and
erlep, Remove to a large bowl, add eggs, milk,
and salt) mix well. 3Stir in enough flour to make
a soft dough. With floured hands, shape dough
into & dumplings. Drop into a large kettls of
boliling salted water, boil uncovered until
dumplings rise to the top, about 10-15 minutes.

Serves 6.
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BURGUNDY SHORT RIBS Jet laZarTe
French
& 1b short ribs of beef salt and pepper
2 c dry red wine to taste
1 onion, chopped 10 juniper berries
1 carrot, scraped and (optional)
chopped 4 ¢ flour
1 bay leaf 3 T salad oil
4+ t dried thyme 3 T butter
3 sprigs parsley { ¢ canned beef broth
1 clove garlic, crushed {2 small white onions

3 T olive oll

Place meat in large mixing bowl with the wine, onion,
carrot, bay leaf, thyme, parsley, garlic, olive oil,
salt and pepper and juniper berries. Let stand

2=3 hours.

Remove ribs and let dry on paper towels. Reserve
marinade. Preheat oven to 3507 Dredge ribs in
flour and brown in salad oil and butter. Transfer
to baking pan. Add beef stock to skillet then
pour over ribs. Add half the marinade. Cover pan
with foll, Bake ribs 2 heurs adding more marinade
as nacessary. Add onions and continue cooking
until meat and onions are tender, about 45 minutes
longer. Transfer meat to hot platter. Stmin
sauce and serve separately. Serves k=5,

Buttered noodles are an excellent accompaniment
to this dish.




Eastern Burope

1 1b sauerkrsut, fresh
or cannsd

27T oll or margarine

1 clove garlic, finely
chopped

2 T aweet Hungarian
aprika

3 ¢ chicken stock

Bea laffler

2 1b boneless pork
cut in 1 in., cubes
14 t caraway seed
$ c tomato pures
salt
Z € BOur cream
¢ heavy creanm
2 T flour

Wash sauerkraut thoroughly under cold running
water, then scak it in cold water 10-20 minutes,

Melt oll in 5-quart cassercle or large frying pan
and add onions. Cook stirring 6-8 minutes, then
add garlic 2 minutes longer., Off heat, stir in
paprika and stir until well coated. Pour in § ¢
stock, bring to boil then add pork cubes.

Now spread sauerkraut over pork and sprinkle with
caraway seeds. In a small bowl combine tomato
puree and rest of stock and pour over sauerkraut.

Bring liquid to boil then reduce heat to simmer,
cover and cook 1 hour. Check liquid and add stock
or water if needed. When pork is tender, combins
sour cream and heavy cream in mixing bowl. Beat
flour into cream with whick, then carefully stir
this into cassercle. Simmer for 10 minutes,

Taste for seasoning. Serves 6.
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KISEER JINERA
Mddle Bast geddy Jordan
1 ¢ borghul Neat Mixture:

14 1b meat, grouad
Mine Fut Dressing: reund or lamb
3T butter 1 t deied mnint leaves
& med enions, minced 1 t einnamon
¢ t einnamon 1 T salt
4 1b ground meat pepper to taste
=5 T pine nuts
salt and pepper to taste $ ¢ melted butter

Wazh borghul 2-3 tises in cold water. Drain and
allow to stand and absorb moisture in bowl. Leave
15 minutes.

For dressing, brown onions and § 1b meat im butter.
Add pine nuts and seasonings and brewm lightly.

Mix 14 1b meat, mint, cinnamon, salt and pepper.
Knead meat mixture with the borghul. Keep hands
moist with cold water to make kneading easier.
Put half of meat mixture in loaf pan. Molsten
hands to help spread evenly, about $=imch thick.
Pour pine nut dressing over layer of meat, dis-
tributing evenly. Make top layer of remaining
meat mixture and smooth evenly. Cut into all
laysrs with sharp knife lengthwise and crosswise
forming squares or dissmond-shaped pleces. Glase
top with ¢ cup of melted butter. Bake in pre-
heated oven at 3%0-375 fer 30-45 minutes.
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F RICE-JAVA YLE Matty Gould
Java

b c bolled rice 1 med cucumber, sliced

4 T vegetable oil 4 c fried crisp
2 med onions, minced onion flakes
+ ¢ minced beef 6 med

2 T soy sauce 1 clove garlic, minced

2 hot red peppers, % c chopped shrimp
sliced thin salt and pepper to
(optional) taste

Beat 4 eggs. Heat a skillet and grease it with
a few drops of oil, Make &4 thin omelets. Place
aside to be used as gamish. Add about 2T oll
to skillet. Beat and make thicker omelet from
rest of eggs. Remove and cut in #-inch square
Pleces. Add rest of oil and fry onlons and
garlic for 2 min. Add beef, stirring until it
is well done. Add shrimp, omelet pleces, soy
sauce, salt, pepper, red Peppers, and rice. Mix
together on a low heat for about 8 min.

Garnish with sliced omelet, sliced cucumbar, and
crisp onion flakes, Serves 6,

CHALUPAS Mary Helen Rojas
Mexico

3 T cooking oil 1 8 oz can tomato sauce
1 1b lean ground beef 1t salt

2 T chili powder 1 1b cheddar cheese,
1/3 ¢ chopped onion grated

113 oz can evap. milk 1 doz corn tortillas

Brown beef in oll, add chill powder and cnions and
simmer until onion is tender. Add milk, tomato
sauce, and salt. Heat over low flame until hot.

Cut tortillas in 4-inch strips. Arrange alternating
layers of tortillas, meat mixture and cheese in
baking dish. Bake at 300" for 40 minutes.

Serves 8.



IOLIY STWTED GANMGE MOG  Yee. Jases Kastxield

1 ned eadbage, 2/9 1» ground beef
about 2 10 1 ¢ socked rise
1 say leaf 3/% ¢ sour orean
1 eleve garlie, whole 1-3/4 ¢t salt
2-3 T butter or maxgarxine %! t pepper
1 o enion, fimely cheppped ° (n;,:n} tematoss,
sieved .
Bemove 12 large leaves from the cabbage. Shred
enough of the remaining eabbage to yleld 2 eups .

shredded cabbage. Spread the shredded cabbage in
a casserels with the bay lsaf and garlie. BSet
aaide. .

Pour beiling water imte large saucepan te i-imsh
level. Add laxge cabbage leaves with § t salt. .

Cover and simmer 2-3 mimutes or umtil leaves begin
te seften) drain. Heat the butter er margarime in
a lamge heavy skillet. Add the emion and eeek umtil .
it is transparent. Remeve frem heat and mix in
therewghly the ground beef, rice, { c seur ereas,
3/% t salt and the peppexr. Plase about £ s of the
mixture im center of eash sabbage lsaf. Rell

each leaf, tweking ends in toward eenter. FPlace
rolls en shredded cabbage in easserele. Pour
tomatess ever the rells. Add § t salt and a little
pepper. Cover and simmer over lew heat L5-68
minutes er umtil rells are tender. Abeut 10
minutes before rolls are tender, pile lightly en
beef rells 4 ¢ thiek seur cream. Cover and
semplete cecking. BServes 6.

Note: All of the seur cream may be put iam the
meat mixture, rather tham en tep of the rells.
The rolls may also be baked in the evem at 350°
till they are tender. I fimd this te be easier _
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than on top of the stove. This dish can be pre-
pared a day ahead of time and then baked just
befors serving. It also freezes very well., (Bake
before freesing.)

CABSAGE ROLLS Alyce Lampen
USa
Large head cabbage 1 large onion, sliced
1 1b chuck, ground 2 8 oz cans tomato
% c uncoocked rice, sauce
regular or processed 21 1b 13 oz cans
1 small onion, grated tomatoes, (7 c)
2 eggs Julce of 2 lemons
1t salt 1t salt
£ t pepper $+ t pepper
4+-1 ¢ brown BUZAT,
packed

Remcve 12 large leaves from cabbage. Trim off
thick part of each leaf. Let bolling water atand
on leaves a few minutes, so they will roll sasily.

Combine meat, rice, grated onion, eggs, 1 t salt,
4 t pepper. Flace mound of meat mixture in cup
part of each leaf. Loosely fold over sides of
each leaf. Roll up.

Start heating oven to 375 In bottom of Dutch
oven place a few of remalning cabbage leaves.
Arrange layers of stuffed cabbage, with seanm
sldes down, and sliced onlon in Dutch oven. Pour
tomato sauce, tomatoes, lemon Julce over cabtage
rolls. Add 1 t salt, ¢ t pepper. Bring to beil
on top of range. Sprinkle with sugar to taste.
Bake, covered, 1 hour. Uncover. BHake 2 hours.

Sarves B8,



MOUSAKA Helen Mouganlis
Gresce

3-4 eggplants 1 ¢ vater

oil for frying 1 t oregano

1 1b chopped meat 2-3 T red wine

1 c tomato sauce salt and pepper

1 ¢ grated cheese £ T bread crumbs

2 T chopped parsley white sauce®

2 onlons, chopped melted butter

Brown onions in oil., Add chopped meat and fry
until brown. Stir in sauce, parsley, OTregano,
wine, water, salt and pepper. Cover and cook
gently for 30-40 minutes. Remove from heat,

add 2 T of crumbs and stir well. In the mean-
time, rinse and wipe eggplants and cut lengthwise
in slices. Salt them and let them strain in col-
ander. Brown quickly in oll on both sides and
place on absorbent paper. Prepare white sauce.*

Sprinkle bottom of greased pan with half of the
bread crumbe and half of the cheese. Arrange &
layer of eggplants over this and cover with half
of the meat mixture, then the second layer of
eggplants and the rest of the meat mixture.
Cover with the white sauce. Sprinkle the rest
of the cheese and bread crumbs over this, and
pour some melted butter over the top. Bake at
375 for 20-30 minutes until golden brown. Cool
lightly and cut in squares., This dish can be
prepared well in advance and baked just before
mealtime. Serves 6-8.

*ihite Sauce

4 T butter 1+t salt

6 T flour 4 t nutmeg
L ¢ hot milk 2 egg yolks

Melt butter and gradually blend in flour. Add

ailk and stir until the mixture thickens and starts

38
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bolling. Add salt and nutmeg and continue stir-
ring until sauce becomes smooth and thick. Add
egg yolks, stir and pour over mousaka before baking.

MISAXA YUGOSLAY STYLE Sandra Hill

Greece

3 med eggplants 4 ¢ fine, dry bread

salt crumbe

flour 4+ t pepper

7 eggs 1 clove garlic, minced

2/3 e vegetable oil 2 ¢ milk

3 large cnioms, minced 1/8 t nutmeg

1 ¢ butter or margarine 3 egg yolks, beaten
lb ground beef dalry seur crean

4 1b ground lean pork optional

1 1b ground lsan lamb

Peel eggplants and cut in f{=inch lengthwise slices.
Sprinkle genercusly with salt and let stand 15
minutes. Dust with flour. Then dip in 5 eggs,
beaten, and brown quickly om both sides in hot oil.
Set aside,

In skillet cosk onion in £ ¢ butter until golden.
Mix meats, 2 eggs, bread crumbs, 4 t salt, pepper
and garlic. Add to onion and cook and stir wntil
moat is crumbled and lightly browned. In sauce-
pan, melt remaining butter and blend in 6 T fleur.
Gradually add milk and cook, stirring, until smooth
and thickened. Stir in 4 t salt and the nutmeg.
Stir a little of the hot sauce into the egg yolks.
Stir mixture into sauce. lLine a 3 to 4 quart
shallow baking dish or roasting pan with a layer
of meat mixture, then a layer of eggplant. Repeat
layers until all eggplant and meat are used, end-
ing with eggplant., Pour sauce over top. Bake

in moderate oven (375) for 1 hour. Cut in squares
and serve with sour cream if desired. Serves 10.
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KOENIGSBERGER KLOPS

Germany

1 1b gr beef or gr
lean pork

1 stale roll or slice
of stale bread

1 sgg white

1 onion, finely chopped

salt and pepper

14 oz butter or
maTgarine

Judy Kayser

14 ez flour
2 ¢ chicken or beef
stock (water if no
stock is on hand)
1 T capers
1 t lemon julce
1 egg yolk
pixed with
2 T cold water

Soak bread in water and then squeeze out the »ater.
Mix together the meat, bread, egg white, onlon,
salt and pepper. Shape into balls with hands.

Melt fat, add flour and ceck ever low fire until

pale yellow.

ually, stirring constantly.

Stir in the cold stock very grad-

¥hen thickened and

smooth, add the meat balls and simmer gently for

30 minute= over a low heat.

Season with capers,

lemon juice, salt and enrich with the egg yolk
beaten in the water. Good served hot with bolled
potatoes. A favorits with children especially.

Serves 4.

KAFTA
Egypt

2 lbs ground chuck
or round

1 egg

1 med onion

Karen Ibrahinm

salt and pepper

cumin te taste
garlic sal

parsley

Liquefy onion and egg in blender. Add with spices
to ground meat and mix thoroughly. Fora mixture
into oval patties, approximately 1% x 2 inches.
Broil patties (on both sides) over charcoal until
brown. Serve with sprigs of parsley as garnish.

Lo
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BEEF TACOS James J, Homn
Mexico

2 lbs ground beef 1 t tabasco (optional)

1 large onion, chopped 1t salt

1l ¢ tomato sauce ¢ t pepper

1l L4 og can taco sauce or 2 dogen tortillas
Vliasic Hot Picalilly

Saute onion in butter; add beef and brown,

Drain excess fat. Add tomato sauce, taco sauce,
salt, pepper, tabasco and siamer 10 minutes or
longer. Meanwhile heat £ inch oil in skillet
and drop tortillas in for no longer than 3 sec-
onds per side, turning with tongs. Dmin on
paper towsls and place in warm serving dish.

(To make crisp taco shells, drop tortillas in
deeper oil and fold in middle. Fry until crisp,)

To serve, put meat in line in middle of tortilla.
Garnish with any or all of the following:

grated sharp cheddar cheese (1 cup)

3 tomatoes and 1 large onion chopped and

mixed together

shredded lettuce

hot taco sauce (or Vliasic Hot Picalilly)
Serves £, Recommend: serve with sangria.

GESCHNETZELTES NACH ZURCHERART Marlies Anderson
Switzerland

1 1b veal nutmeg
or 2/3 ¢ white wine

4 1b veal and 4 1b veal 4 1b sliced mushrooms
kidney 1 T butter

2 Toll 1-2 T flour

1 diced onion 1 cmilk

salt and pepper 4 ¢ creanm

paprika

Cut the meat into small thinly sliced pleces.
Brown the meat quickly in oil with the onlons.

11



Add spices to the mixture and put it aside.
Into the pan used for browning the meat, pour
the wine, heat, and stlr up the meat scrapings.
Boil it down a bit, and then pour this wine sauce
over the meat. Sautd the mushrooms in butter,
then set aside where they will Dbe kept warm for
later use. Make a white sauce with the flour
and the milk. Add the meat to +he white sauce,
heat, but do not well. idd the cream, correct
the seasening, put inte a serving dish and top
vith the mushroems. Serves 4., 3erve with rice

and a salad,

SWEET AND SOUR PORK

China Judy Kayser
2 1b pork riblets er I ¢ flour

small spare ribs t salt

(eut inte 1 in. slices) 2 T water

2 aggs

Simmer pork in bolling, salted water for 15 min.
Drain well and dip into batter made of eggs, flour,
salt and water beaten smooth. Fry pork ribleta

in deep oil until brown and crisp. Set aside and
Prepare sauce as follows,

1 ¢ apple cider vinegar 1 ¢ sugar

1 c water 1 t MSG

3/4 t salt 3 T cornstarch
2 large green peppers 2T oll

FPlace above in pot and bring to boll, stirring
constantly. Pour over pork and garmish with
nixed pickles and serve at once. Serves L.

42
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PORK 1O MEIN Joan Sanbonmatsu
China
1 1b Chinese egg noodles 1 t sesame seed oll
2 or 3 stalks Chinese dash pepper
cabbage soy sauce (Kikkoman
2 or 3 pork chops or or La Choy)
pork steak oil

Boll noodles in about 2 quarts of water wlth

1 t sesame seed oill. Drain. Rinse lightly.
Set aaide. Parboll chops or steak with chopped
Chinese cabbage in water about 15 min. Draln.
Cut meat off bones in blte-size pleces. Add
pork and cabbage to noodles and stir fry 2 ain
in a hot (high) well-oiled frying pan. Add
soy sauce to taste. Serves 4.

CHOP SUEY Janice Liebe
China
1 1b lean pork cut up 1 ¢t salt
in small pleces 1 can bean sprouts
1 large onion, cut up 1 small can mush-
3 ¢ chopped celery (may roomns (optional)
want to use leas) 4+ small (S0z) bottle
3 c watesr 80y sauce

2 T cornastarch

Fry pork; brown in 1-2 T vegetable oll. Push aslde
and brown onlons; mix together. Add celery and
let brown for 2 min. Add 3 ¢ water and let come
to boll, Mix soy sauce and cornatarch; add to
above and stir until smooth. Cover and let sim-
mer 5 min. Add drained bean aprouts and mush-
rooms. Cover untll ready to serve., Serve with
rice. Serves 4,
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JAPA g AND RK Karen Carsrud
Japan
1-14 1b lean pork, cut L-& carrots, sliced
into bite-sized chunks diagonally across
1 enion, chopped ths gmin
1 clove garlic, minced { can button mushrcoms
1 grated ginger root, or 1 can bamboo shoots,
t ground ginger if avallable
1 ¢ soy sauce 1 ¢ wine vinegar
% ¢ sugar (to taste) $ c sugar
peanut oil (small amount) 1 T soy sauce
1-2 gresn peppers, 2 T cornatarch
cut in strips oll for deep-frying

Cut excess fat off pork chunks. Marinate in next
% ingredienta for 2 hours or refrigerate no longer
than overnight.

Roll chunks of marinated pork in flour and deep
fry in hot oil. Remove from oil and drain. In
a large skillet, heat the peanut oil and sautd the
carrots, green pepper, bamboo shoots and mushrooms.

Add meat and simmer a few minutes. Mix wine vinegar,

4 o sugar and 1 T soy sauce. Add half of this to
the meat mixture and stir. Mix the comstarch with
the rest of the vinegar mixture and add to the
other ingredients. Stir in remaining marinade.
gimmer coversd for a few minutes more. Vegetables
should still be somewhat crisp. Serves k.

All measursments are approximate and can be adjusted
to taste. Kikoman or Tamari soy sauce are closest
to Japanese soy sauce.
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JAMBON CONGOLAJLS Monique Tirard
France

4 bananas butter

4 slices of ham mustard (Grey Poupon,
Swisas cheesss American made from &

French recipe - in
any super-market)

Spread mustard thinly over a slice of hanm.
Put the banana on the ham and roll the ham
arourd it. Put in a buttered oven-proof dish.
Dot with butter. Cover abundantly with ground
Swiss cheese. Bake uncoversd in a moderate
oven for 4 hour or until brown.

ZE 3 WITH CRAMBERRY-RAISIN E
usa Ann Noonan
1 1§=inch slice ready dash of salt
to eat haa (2 1b) { ¢ orange juice
§ c brown sugar 14 c bottled cranberry
2 T cornstarch Juice cocktall
dash of cloves 4+ c seedless maisina

Slash fat edge of ham at 2-ineh intervals. Place

in shallow baking dish and bake at 325 for 30 minutes.
Make Sawee; Mix sugar, cornstarch, cloves and salt.
Add orange julce, cranberry Jjulce and raisins. Cook
and stir until mixture thickens and comes tc a boll.
Femove ham from oven. Bpoon some of the sauce over
the hamj return ham to oven and bake 20 minutes

or until glased. Pass remalning sauce with has.
Sarves 5"'6-
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MB CU Shobha Mathur
India
4 ¢ shortening 1 t curry powder
2 lbs lamb, cubed £ t turmeric
2 onions, chopped 1 t red pepper
t garlic, chopped 1T salt
1e

1 t ginger, fresh plain yoghurt

and chopped

In & blender aix onion, garlic, and ginger till
semi-liquid. ¥Xeep the burner on medium heat.
Heat a saucepan and pour shortening in it., Put
the ingredients of the blender in the pan and
stir. Add salt, red pepper and turmeric. Stir
constantly for five minutes. Add yoghurt and
stir for another ten minutes. Add a cup of warm
water and mix the lamb pleces with the curry.
Cover and let cook for half an hour. Uncover

to see if the meat is tender. Serves & with rice.

A Laxb Meat Balls with Pine FNuts
Middle Esst Dottie Humm
14 1b ground laamd L T pine muts (4 ¢)

2 med potatess, 4 t oregano

bolled and mashed, or 1t salt

use instant potatoes t t freshly ground
2 T butter pepper

1 egg, beaten

Combine mashed potate, egg, butter, oregano, salt

and pepper. Knead im the meat. Bun mixture threugh
grinder twice (optienal). Shape inte 8 flat patties.

Put a heaping teaspoon of pine nuts on each patije.
Close meat around nuts. Fera sach pattle into a
ball. Arrange in a buttered baking pan--add 1 e
cold water. Cover and bake at 350 for 30 minutes.
@smove cover and bake 5 minutes more. Serve hot
fith riee and salad, Serves b-5,
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ARROZ CON POLLO (Chicken with Rice)

Panama Wendy Alguero
-’li

24 lbs chicken De

3. 1 am can tomato sauce
2 red peppers, chopped 4 sm can tomato paste
1 clove garlic, chopped E.

3t salt 3¢ rlce

3t olive oil F.

1 t vinegar 1 10 oz jar green

Cs olives, chopped

2 oz ham, chopped 4+ 3 oz jar capers

5 pleces of bacon 2 tomatoes,; chopped
2 onions, chopped G.

1 green pepper, chopped 1 16 oz can peas

1 sm jJar of red pep-
pers, chopped

Cut chicken into small pleces. Marinate in
ingredients B for at lesast 2 hours.

Remove the chicken and brown in olive oil. Add
ingredients C to the frying pan. Lowsr heat to
medium and cook 10-15 minutes, until the onlons
ars tender.

Add ingredients D and then add water, to reach
the top of the chicken. Cook 20-30 minutes.

In a clean pan, (Dutch oven or electric frypan)
fry the rice in a 1littls oll. Then add the
sauce and chicken.* Add ingredients F to the
pan. Cook quickly, without covering, until the
liquid is abscrbed. Cover and cook on low heat
for another 15 minutes. Add peas. Turn the

rice and cook 10 minutes more. Rinse the peppers
and decorate the arroz. Serves 4-6.

*The chicken can be left on the bone or shredded
at this point.
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CHICKEN CURRY Raj Madan

India .

2 1b chicken, cut up 4 t ground het red

3 T shortening or oll pepper

1 ¢ onlon, finely chopped # t black pepper

1 clove garlic, finely 1 ¢ tomatoes, fresh or
chopped canned, finely chopped

1% t salt 1 ¢ plain yogurt

2 t curry powder ¢ water

Remove skin from chicken, wash and pat dry. In

a heavy saucepan melt the shortening over medium
high heat. Add onions and fry them until golden
brown; add all the spices and fry for 2 more min. -
Add chicken and fry for 7 or 8 minutes, stirring
constantly. Add tomatoes and yogurt and stir for
3 minutes. Add water and bring to a boll. Reduce
the heat, cover tightly and simmer for 15 to 20
ainutes or until the chicken is tender and not
falling apart. Serves 4-6, Can be served over
bolled rice.

CHICKEN AZTEC Marilyn Strong
Mexico
1 broiler-fryer, cut up 1 can (104 oz) con-

¢ flour densed chicken
t ¢ pure vegetable oll broth
1 ¢ uncocked rice 1 pkg (14 - 1 3/4 os)
1 green pepper, chopped chili seasoning mix
£ ¢ sliced stuffed green

olives

1 can (15 os) tomato sauce
with tomato bits

Dust chicken lightly with flour, brown in oil
in skillet. In 2-quart casserole, combine rice,
green pepper and olives and arrange chicken on
top. Combine remaining ingredienta; pour over
chickemj cover. Bake at 350"about 1 hour or
until rice is tender. Toss lightly before
serving to fluff rice. Makes 4 servings.
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CHICKEN WITH PORT AND OLIVES Garalee 3ix
France
1 3 1b frying chicken, 1l ¢ Port
cut up 1¢ ¢ good homemade
2 T butter and 1 T oll beef stock or a
salt and pepper 10 3/4 o can
%+ c sach pitted green beef broth
olives and pitted 1 T arrowroot or
black olives cormnstarch blended

with 1 T brandy

Over medium high heat, heat the butter and oll
until they foam. Add the chicken and ccok 2 or
3 min on sach side, until light geld in celor.
Season the chicken with salt and pepper to taste.
Reduce the heat to moderately low, cover the pan,
and cook until done. This will take 20-25 min
for dark meat. White meat will be done 7-8 min
sarlier and should be removed when done. The
chicken should be turned several times during
cooking.

While the chicken 1= cooking, blanch the olives
in & large pot of simmering water for 7-8 min,
longer if they are very salty., Drain and reserve.

When the chicken is done, remove it from pan and
keep warm. Pour off all but about 1 T fat. Add
the port and stockj boll until it is reduced to
about 14 ¢, Add olives and simmer 1 min to blend.
Turn off the heat, stir in arrowroot or comstarch
and brandy. Return to heat and simmer 3-4 min,
until sauce is clear and thickened sufficiently

to coat a spoon lightly. Return the chicken to
the pan and simmer briefly to heat through.

Chicken is best if served immediately, but can

bve kept warm over very low heat for 15 min or
reheated gently later. Serves L-6.
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CHICKEN PILAF Shobha Mathur

India

6 chicken drumsticks, 4 fresh garlic, chopped
bol Led & whole cloves

2 c long grained rice, f whole black pepper—
washed and drained corns

4+ ¢ oil or shortening 1 T salt

1 med onion, choppad 1 t fresh ginger,

chopped

Keep the burner on medium heat. Four oll in a
saucepan. Add onion, garlie, cloves, black pepper
and ginger. Stir and cover the pan for 2 minutes.
Add chicken drumsticks and salt. Pour 4 c water
in the saucepan and cover until it boils. Add
rice, Lower the heat and cover. Let it cook

for approximately 10 minutes or until the water
evaporates. Turn the heat off and let the pan
remain on the burner for 2 minutes. Serve hot.
Serves 6.

CHICKEN PULAQ (Pilaf) Sarwat Malik
Pakistan
2 1b chicken, cut up 2 cinnamon sticks
2 1b rice, soaked for b oz vegetable
%+ hour shortening
8 ¢ water 3 med onions, sliced
4 T salt, or to taste 1 t garlic powder
8 black peppercorns, whole 1 T salt, or to taste
10 cloves & t cumin
B8 cardamons, whole £ bay leaves
10 corlander, whole pinch of saffron
10 garlic cloves, peeled yogurt

In one pan, put chicken pleces, water, salt, garlic,
peppercorns, cloves, cardamon, corlander and cinna-
mon. Coock until the chicken is tender. In another
pan, heat shortening and saute onions until brown.
Add the chicken pleces and brown, stirring fre-
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quently. RESERVE THE SQUP. Add garlic powder and

1 T salt to chicken. 3train the soup and add water
to make 1 quart. Add this to the chicken and bring
to a boil. Add rice, cumin, bay leaves and saffron.
On low to medium heat, cook until rice is tender
and water i1s drled. Do not overcook. Serve hot
with meat curry and/or plain yogurt. Serves 6.

CHICKEN CREPES Karen Ibrahinm
Egypt

1% whole chicken breasts 2 ¢ flour
1 can Campbell's cheddar 2c mllk

cheese soup 2 eggs
$ ¢ grated onion 2 T butter, margarine
4 ¢ aplnach, cut up or salad oll
; soup can milk

Fry chicken breasts untlil tender. Cool, bone and

dice. Mix with #.can cheddar cheese soup, onion
and spinach.

Mix flour, milk, eggs, and fat (in blender or by
electric mixer) until smooth. Prepare crépes;
pour £ ¢ batter into hot olled skillet; fry
until crépe is dry on top (fry on one side only).
Hepeat until batter is used.

Put approximately 1 T filling into each crepe.
Roll up. Arrange rolled crépes in greased 9 x 173
casserole. Mix remaining 4 can cheese soup with
4 can milk; mix and pour over crépes in casserole.

Bake at 350" degrees for 4+ hour. Serve,
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CHICKEN AND YOGURT Alixa Naff
Lebancn
1 med chicken, cut up 2 T, heaping, com-
1 qt yogurt, starch (diluted to
slightly tart liquid in some yogurt)
3 med onions, sliced or
lengthwise about 2 egg whites, slightly
1/8 inch thick whipped

Add diluted cormstarch or egg whites to quart of
chilled yogurt. Stir very well (almost whipping).
Cook over slow to medium fire, stirring constantly
to prevent lumping until it begins to boil. Add
chicken and salt. Cover; simmer until chicken

is almost cooked to taste. About 15 minutes be-
fore it is well-cooked, add slivered onlons. Do
not overcook onions. Or, bake in deep baking dish
at 3507 Serve with green vegetable and salad and
rice with vermacilli. Serves 4-=6.

Note: In adding salt, be careful as yogurt will
taste saltier than most foods because of its tart-
ness. This meal is best cooked a day in advance
so that chicken can marinate in yogurt and onions
and so that chicken fat which congeals on top

can be removed.

Store bought yogurt can be used but is really too
mild., Home-made has more tang.

YOGUERT

1 qt homogenized milk
2 T, heaping, yogurt
(may be store bought)

Dilute yogurt with a little cold milk to a liguid.
Bring the quart of milk to a boll over slow fire
(until milk rises). Cool down (preferrably by
somstant stirring) until you can keep your little
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finger (down to second knuckle) in the milk for
about ten seconds., It should not be too hot or
too cool. You should feel a slight sting. Add
diluted yogurt starter; stir well; cover. Keep
at moderate warm temperature. 5Set in insulated
place, such as an unheated oven, to solidify.
Or cover well with towels or small blanket and
place away from drafts. Do not disturb sooner
than 3=4 hours, perhaps longer. The longer the
yogurt is allowed to set, the more tart it be-
comes. For cooking or cheese, it is best left
overnight. You will find a yellowish water
formed in the fissures of the mold. This may
be dralned off or left, depending on how thick
you want your yogurt. For cooking, it is not
necessary to remove the yellowlsh water. Do not
disturb the mold until after it has been thorough-
ly chilled for several hours in a refrigerator.
Ze sure to save some of thls yogurt for your
next batch. This will make a much better
etarter than the store bought variety.

Yogurt Cheese Spread: After yogurt is chilled,
stir well to break up lumps, and salt lightly.
Let drain in cheesecloth bag (tightly woven) to
desired spreadability.

RICE WITH VERMICELLI Alixa Naff

Lebanon

1 ¢ long-grain rice 1/3-% ¢ vermicelli or

1/8 1b butter, thin spaghetti
rreferrably rendered broken into roughly

2 ¢ water 1 inch lengths

1t salt

Scak rice in hot salted water for at least a half
hour (even Uncle Ben's). Brown vermicelli or
spaghettl in butter, stirring constantly so that
they brown evenly. Add hot water and salt. Bring
to boll. Add rice, stir} cover. Cook on medium
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fire 20-25 minutes. FHRemove COVer only once to utir‘
after about 15 minutes., 3erve in bowl or platter)

sprinkle lightly with cinnamon pefore serving.

Serves L-6, .

CHIANG PAQ CHI TING Jet LaZarre -
China (Stir-fried Chicken Breasts with Hoisin Sauce)

2 whole chicken breasts f water chestnuts, cut .
1 T cornstarch in #=in cubes

1 T dry sherry wine 4 1b fresh mushroeas,

1 T soy sauce cut in $=in cubes .
4+ ¢ vegetable oil 4+ t salt

1 med green pepper, seeded 2 T Holsln sauce
and cut in 4-in squares  { c roasted almonds .

Prepars ahead: Bone and skin chicken breasts

naking sure you remove the tendon., 3lice into
-inch strips, then cut strips crosswise to make .

inech squares.

Place chicken in bowl and sprinkle with cornstarch, .
tossing to coat pleces evenly. Add wine and soy
sauce tossing agalnm to coat squares.

Place chicken and all other above ingredients .
within easy reach.

To Cook: Set wok over high hsat for 30 seconds. .
Add 1 T oil and heat for another 3 secends. Turn

heat down to moderate. Add gresn peppers, water
ohestnuts, mushrooms and salt and stir-fry for
about 3 minutes. Scoop out vegetables and set them
aside. Pour 3 T oil into wok. Heat} add chicken
ard stir-fry until chicken turns white and firm.
Add Holsin sauce, BStir well into chicken. Add
vegetables again and cook for 1 minute longer.

Drop in nuts and stir to heat thru. Tranafer to
platter and serve at once with rice. Serves 4. .
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BAKED SALT CHICKEN Tok Au-Yeung
Hong Kong

2 1b chicken, cut up 1 bunch scalliona
salt corn oll
1 clove garlic, peeled

Wash chicken and dry in air. Pour 1/3 to 4 ¢ oll
intoa 9 x 13 or other sultable baking pan. Place
garlic clove in baking pan. Place chicken 1in pan.
Drizzle oil all over chicken, Add salt to taste,
Add %4 ¢ water to pan. Cover pan and bake for

40 minutes in a 40T oven. After 40 minutes, turn
chicken over, cover with scallions, cover pan again
and return to oven for another 15-20 minutes.
Serves 5,

SLICED CHICKEN IN SWEET AND SOUR SAUCE

Indonesia Matty Gould

2 chicken breasts, boned 1 large egg, beaten

3 T cornatarch 1l ¢ vegetable oll

1 med onion, sliced 1 large tomato, sliced
4 c sliced carrots 2 T sugar

2 T vinegar c water

1l c sliced cauliflower 1 C BNOW Deas

salt and pepper

Cut chicken into slices % in. thick. Dip in
beaten egg, then in comstarch. Brown in oll,
then remove and drain. Remove oll, leaving 1 T

in pan. Erown onlon in oil, then add tomato,
carrots, sugar, salt, pepper and vinegar and water.
Bring to a boll, reduce heat and simmer 10 minutes.
Add chicken, cauliflower and snow peas and sim-
mer about 3 minutes longer., Serves U4,
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CHICKEN CURRY Martha Deichler

Burma

1 T fat

+ t turmeric

1 med tomato, cut in
small pleces

¥ 1b chicken, boned and
cut in bite-sized pieces
1 large onion, chopped

very fine

5 cloves garlic, chopped salt
vary fine water

4+ t crushed hot pepper soy sauce
(French's) Accent

Mix onion and garlic and sprinkle hot pepper on
top. Heat fat in heavy pan. Sprinkle in turmeric
and stir until fat tums yallouf. Add onions,
garlic and hot pepper and sauté untll fat appears
on the vegetables. Add tomato to onlon mixture.
Cook until fat is apparent again. Salt the
chicken to your taste and add to the vegetable
mixture. Cook as long as possible before adding
water—-enough to make a medium thin sauce. il
Sprinkle on soy sauce to taste--add a little
Accent to point up the flavor. Continue cocking
until chicken is tender. Serves 6-8.

DORO WOT (Chicken Stew) Abraham Brouk

Ethiopla

2 t curry powder
1-3 T hot red pepper

1 31b chicken, cut up
and skinned

PR e B DO )

onions, diced
margarine or butter
salt

black pepper
ginger

cinnamon

marjoram

thyme

Lo

(Ethiopians have &
special kind.)

1-2 cloves garlic, or
4 t garlic powder

2 c water

1-2 T tomato paste
(optional)

6 eggs, hard-boiled

In a heavy pan, sauteé the onion in the butter.

Add the spices and garlic to the onions and con-
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tinue heating and stir well until the onions are
soft. Add water (and tomato paste if desired).

Cut gashes into the chicken pleces so the

sauce can penetrate deeply., Add the chicken to
the sauce and simmer for 1-14 hours or until the
meat 1s tender. Take the peeled hard-bolled eggs
and put gashes in them (for sauce penetration)

and add them to the chicken and sauce a faw minutes
before serving., Serves 5-6.

Ethioplans eat the stew with injerra which is a
pancake=1ike bread, about two feet in diameter,
made from teff, a grain fround in Ethiopla, or
less commonly wheat.

CHICKEN PAPRIKA Bea Leffler
Yiesnness

3 1b chicken, ecut up 14 T sweet paprika,
salt Hungarian

2 Toll 1 ¢ chicken stock,
1l ¢ onion, finely chopped fresh or canned

4 t garlic, finely chopped 2 T flour
14 ¢ sour creas

In a 10-inch skillet heat oil and fry chicken
Pieces until golden. Remove as they brown and
set aside. Pour off most fat except a thin fllm
and add onion and garlic. Cook 8-10 minutes
over medium heat. HRemove from heat and stir in
paprika until well blended. Return skillet to
heat and add chicken stock. Bring to boll and
add chicken pleces. Cover and simmer for 20-30
minutes or until chicken is tender.

Stir flour into sour cream and mix with wire
whisk., Remove chicken to platter and add sour
cream to simmering juices. Simmer 6-8 minutes
or until sauce thickens, Four over chicken.
Serve with noodles. Serves 4-5,
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GE RICE Ezskiel Banbel

Nigeria

8 os long grain rice %+ ¢ chopped celery
or Minute Rice 3/4 ¢ tomato juice

2 lbs cooked chicken, or stewed
beaf, or fish tomatoes

z ¢ chopped onions 1 T butter or
¢ chopped green sATEATine
pepper

Cook rice according to package directions. Mix
together the remaining ingredients and add to rice.
Salt and pepper to taste., Serves four.

The dish is served for lunch or dinner and many
people like bananas sliced on top.

Fwweyyy Yy yyF Yy FBEBE



- e - -




PESCADO AL ESCABECHE (Pickled Fish)

Ecuador Maria Elena Angulo
1 1b flounder, cut in 2 med onlons, peeled,
serving pleces halved and cut in
1 egg wedges 1/8-in thick
flour 1 sm leek, including
1/3 ¢ olive oil i-in of the green,

1 ¢ dry white wine washed and cut in
1 ¢ white vinegar rounds 1/8-in thick
2 chicken boulllon cubes, 1T salt
dissolved in Ann Page whole mixed
1 ¢ hot water Plckling =pices, to
3 carrots sliced diagonally taste
1/8-in thick 1 lemon, cut length-
or wize into halves and
turnips, celery, peppers, then crosawise into
onions, etc. 1/8-in slices

In a heavy flameproof 4 to 5-qt casserole, heat
the olive o0il. Turn the heat down to moderate if
the oil begins to smoke. Dip flounder in egg,

then lightly in flour. Brown it in the oll, a few
pleces at a time. Start the pieces skin side down
and turn them with tongs. Add the wine, vinegar,
water, conlons, carrots, leek, salt and splces, and
bring to a boll over high heat. Reduce the heat
to low, cover the cassercle, and simmer undisturbed
untll the fish is tender but not falling apart.
Arrange the fish pleces in a deep serving dish
just large enough to hold them snugly in one layer.
Pour the cooking liquid with the vegetables over
the fish. Decorate the top with the lemon slices,
and cool to room temperature. Cover the dish and
refrigerate for at least 6 hours, or until the
cooking liquids have jelled. Serve on chilled
plates. Serves L-6,

Note: Any type of fish, fresh or frozen, may be

used., This dish may be served as an appetizer or
a main course.
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SALT CCD FISH CAKES Marcia Ullman
Nova Scotia, Canada

14 c salt cod, cooked and 1/8 t pepper

flaked #-%4 ¢ milk (enough
14 ¢ mashed potatoes, to soften mixture

still warm to form patties)
3=4 T onion, finely

grated

Comblne salt cod and mashed potatoes. Add next 3
ingredients. 3lend well and form into 6 flattened
balls or cakes. Coat with flour on both asides and

fry in vegetable oll over moderate heat until
cerispy and nicely browned and heated through.
Serves A,

Wote: To freshen boneless salt cod, socak over-
night in cold water to cover. [Drain. Add fresh
water and slowly bring to a simmer, Drain and

repeat if fish 1s still too saliy or if the water

tastes too salty. Fish is cooked when 1t flakes
easily.

BAKED CLAMS Rudy Aceto
U3A
1 can chopped clams 1t oll
(drain) cracker crumbs
onlons, small amount Worcestershire sauce
finely chopped to taste
green pepper, small amount clam shells
finely chopped bacon

Add onions, green pepper and oil to clams. Mix
in Worcestershire sauce to taste and enough
cracker crumbs to absorb the excess liquid. Fill
12 clam shells. Cover each with cut-up strips of

bacon. ofroil 3=4 minutes.
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PIKE BAKED IN ALMOND SAUCE Ruth Hyde
USA

2 1b pike fillets 1/3 ¢ chopped almonds
1l onlon, sliced 2 T fresh paralsy,

1 bay leaf minced

6 psppercorns 4+ chicken bouillon
dash of thyme cube

2 T butter or margarine t c bolling water

1T lemon julce

Wipe fillets with a damp eloth. Flace onion,
bay leaf, peppercorns, and thyme in shallow
baking dish, Put fillets on tops. Melt butter
in skillet. Add almonds and brown lightly. Add
other ingredients and peur over fish, Bake
uncovered in preheated 350°oven for 30 minutes.
Serves 6. Pike may be caught in this area.

FISKENGRATENG  (Fish Soufflé) Ute Duncan
Norway

2 1b flounder fillets t ¢ milk
1 med onion, 1 t parsley,
coarsely chopped finely chopped
1 bay leaf 1t 4dill,
5 peppercomms finely chopped
1t =alt 4 eggs, separaied
6 T butter fine, dry bread cruabs
7 T flour

FPlace fish in large, shallow saucepan. Add onlon,
bay leaf, peppercorns, salt and enough water io
cover. Bring liquid to a boll and simmer fillets
for about 6 minutes, until fish looks opaque.

Remove fish from pan with slotted spoon. Contlnue
to cook the stock over high heat until 1t 1s reduced
to 14 cups; strain. FReserve onion.

In a saucepan melt butter, stir in flour and cook

stirring continucusly for 10 minutes. Stir in

flaked fish, reserved onion (finely chopped). )
]
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parsley and dill., Cook the mixture, stirring
until 1t is heated through. Allow to cool. 3eat
in 4 egg yolks one at a time.

3eat 4 egg whites with a pinch of salt until they

form stiff peaks. Fold 1/3 of the whites thoroughly

into fish mixture. Pile this mixture on top of
remaining whites and fold them together gently but
thoroughly. Season with salt and pepper to taste.

Sutter a baking dish; sprinkle with bread crumbs.
Pour fish mixture into baking dish. 3ake for 1
hour in 375°oven or until it is puffy and light
broWwn. Serve at once. 3Serves 4-6.

CHAWAN MUSHI Adele Gurevich

Japan

8 dried mushrooms + ¢ cooked peas

1 ¢ diced shriap or 2 chopped scallions
chicken 1 T sherry

4 water chestnuts, diced 4 beaten eggs

3 ¢ beef broth 14 t salt

12 spinach or lettuce £ t pepper
leaves

¥ash mushrooms and cover with water. Bring to

& boil, remove from heat and soak for 1 hour.
Drain and dice., Combine mushrooms, peas, shrimp
or chicken, water chestnuts, scallions and sherry.
Mvide among 6 custard cups.

Beat together eggs, salt, pepper and broth. Pour
into custard cups. Cover with the spinach or let-
tuce leaves. Place cups in a large saucepan con-
taining 3 inches of water. Cover pan and cook
over low heat for 20 minutes or until mixture is
set. Serve with a slice of lemon peel. Serves 6.
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SHRIMP TEMPURA Tomoko Higa
Japan

1ec flour 2 1b shrimp, fresh or
1 ¢ ice water frozen

1 egg oll for frying

4+ t salt

Beat egg well with fork; add cold water. Add
flour and salt, and stir quickly only enough to
blend.

Shell shrimp and remove black vein. Dry shrimp

well, IDip into batter, fry in deep hot oll (3507.
Do not overfry. Drain on paper towels. Serve
warm. Makes 46 servings.

Note: Omit salt when serving with tempura sauce
or soy sauce with lemon. This shrimp can also
be served wlth an American-style cocktall sauce.

Same batter can be used for frying vegetables
(green pepper, onion) and fish,

Tempura Sauce

1 plece of kombu (kelp) 4 ¢ Japanese sweet
1 ¢ dried bonito flakes sake (Mirin)
% ¢ soy sauce (Japanese) dash MSG

Put kombu and 2 cups water in pot. Bring to boll.
Remove pot from heat when water retums to bollj
strain. (This makes soup stock.) Season with

soy sauce and Mirin. Heat to boll agaln. Add M3G.

Serve in small bowl or cup sultable for dipping
the shrimp.
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SHRIMP MADRAS Jet laZarre

India

2 1lbs freah shrinmp 2 cloves garlic,
{about S0 med ) finely minced

$+ t dried mint 4+ t ground cumin

4—+ t dried pepper flakes 1 med onion, grated

2-24 t turmeric 4 T butter

4 t ground coriander 1 ¢ yogurt

salt and pepper 1t liquid from

4 ¢t ground ginger chutney

2 T chopped paraley
juice from ¢ lemon

Fesl shrimp, clean vein, and rinse. Marinate
shrimp in mixture of next eight ingredients.
Mix with hands and let stand 1 hour or more.
Cook coarsely grated onion in 3 T butter until
scft but not brown. Add remsaining butter and
shrimp mixture., Cook, stirring gently untll
ahrimp turns red all over. Add yogurt and
chutney liquid. Simmer coversd for 10 min.
Uncover and cook over moderately high heat 10
main longer. Add parsley and lemon julce. Serve
over rice. U-f servings.




OEUFS_en COCOTTE (Eggs Cooked in Ramekins)

France Frsn?oiu McCreary
4 ramekins butter

L eggs Swiss cheese, or
salt mushrooms

pepper heavy cream

Use 4 ramekins. (Cook in them directly on the
stove but use a flame-tamer on the burmer.) Put
a dot of butter in each. Melt on the stove.
Break an egg into esach ramekin. Add salt and
pepper. Cover with ground Swiss cheese or sliced
fresh mushrooms., Add 1 T heavy cream on sach

or more if desired. Cock for 2 minutes on top

of the stove then brown quickly under the
broiler. Serves 4,
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EGG PANCAKES Ratty Heyen
Germany

6 eggs 2 ¢ milk

1% ¢ fleur * 1t vanilla
$ t salt £ 1b butter
17T sugar

Beat 2ll ingredients for 5 minutes with a mixer.
Melt butter in frying pen. Pour im batter, which
should bs thin, You can put apples, thinly sliced,

into the pan. Ssrves 5-8.

*More flour can be added if preferred.
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MANICOTTI Donna Mancuso
Italy

datier

5 eggs 14 ¢ flour

14 c water pinch of salt

Seat ingredients together. Fry in a small amount
of butter in a 6-inch pan. (About 2 T of batter
per noodle.) Makes about 30.

Flllings

2 1b ricotta cheese 1 T parsley
4-1/3 ¢ parmesan cheese 1 t salt

1 egg pinch of nutmeg
4 t fresh mint, or pinch of pepper

1t dried mint
4+ 1b mozzarella cheese

sauce

Mix together above ingredients except the mozzarella
cheese and sauce. Place small amount of filling
across diameter of noodle--roll up. Place in

baking dish. Top with thin slices of mozzarella
cheese, Add sauce over noodles. Bake 30 minutes

at 350%

Note: Mozzarella cheese can be grated and used
as part of filling. Commerclally prepared manicottl
shells may be used.

MANICOTTI SAUCE Karen Tannenbaum
Ttaly

3 #24 cans whole tomatoes 1 whole clove garlic,

1 onion, sauteed removed after cooking
$ t salt 4 t oregano
pinch baking soda basil (to taste)
pepper

FPlace julce from tomatoes and mashed tomatoes,
which have been put through a sleve to remove
some of the seeds, in a heavy pot. Add other
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ingredients except basil and simmer uncovered
for about 2 hours. Stir and scrape sides of
pot frequently. Taste frequently to correct
seasonings. This recipe makes enough sauce to
cook the manicotti in, Plus extra to serve with
it. Add basil sparingly at end of eooking tinme.

Note: Any spaghetti-type sauce can be used with
manicottl but this mild, homemade sauce is par-
tioularly good.
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