Andree Roo

By EDNA RAMP

Of The Register-Guard |

Copking is not a chore but an

“affair of the heart" for Mrs.
Chester Rooks.

Nearly a decade In time and a
continent #nd veeun in space sep-
arate her from her homeland,
France. But each day when she|
goes into her kitchen, she is back
in 5t. Amand les Eaux.

She has no French cookbooks,

v

The recipes she uses are those| |

told to her by a much-loved and
loving mother. They will be given
in turn to the two-year-old daugh-

fer, Noelln Darline, who already | 3

finds the little kitchen at 1748
High St. a fascinating place.

“She loves to watch me and) .

even dries the dishes,'” says the
golden-haired, blue-eved Andree.
Mrs. Rooks has been cooking |

from the time she was eight yvears |,

oli—when her mother was left]
#lone with three daughlers,
REMAINED HOME

“I've always loved to cook |

she recalled in an interview. “As/
soon as 1 came home from schoal, |
T went Into the kitchen instead of |
going out to play. Mother Fave |
me directlons as she sat at her|
sewing. 1 couldn’t do right the
first time, but she helped me and
1 learncd that way, By the time
1 was 11, she trusted me with any-
thing."
Young Andres remained al
home, keeping house and cooking |
for her mother and sisters until|
the war came. During the years|
of the German ocoupation,
was recruited for work in a fac-
tory, wihch made sweaters and
socks.

Andree met her Ameriean hus-
band when she and_a friend went
to buy shoes in a meighboring
town, Valencienne, He was sta-
tloned there with the Amerlcan)|
trgops and a girl friend of An-
dree’s introduced them.

“I guess it was just destiny”
she savs now,

PREPARES FOR GUESTS |

Many American cusloms the|
French girl finds quite different
from those of her country. One|
is the matter of entertaining
Guests just don’t come unexpect-|
edly in France, unless, of course
they are members of the family.|

“Anyone is  welcome;" she
smiled. “But no one just walks|
in. We know two or three days in
advance 50 we can really prepare
a meal”

Dinner Is served at 7:30 to 8
in a FKrench houschold. The|
youngsters go to bed immediately |
afterward. A snack (drop-in com-)
pany is acceplable here) is sery-|
ed at four o'clock, similar to the
English tea hour, but in France,
the drink is coffee or chocolate. |

Served with it are sandwiches

she |

v

hot buns, cookies or crepes (a greens may he leituce, endive|chocolate mixture 4 tablespoons|in 1 egg yolk, beaten, and 1 cup|
type of pancake), so everyone|or whatever, you prefer. A bit of | 5f sugar and 4 egg volks.
can “stand up until dinner time | garlic, dsome oniop, salt and pep- gtiffly beaten egg whiles.

Lunch in the French household
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X Food _Feqtares

Corned Beef

Traditional in European cooking
is the stuffed eabbage roll. Since
cabbage is one of the most plenti-

FOODS AND FANCIES

ful year-round vegetables from
California and Arizona, a more

By EDIE EULANE
Of The Register-fiuard
You don’t need a white coal
and a row of test tubes to con.
|duet a laboratory.
| Convert your kitchen into a
|taste-basting cenler, Your results

|will at least
imake family ~ .- X
history, even -:/;\\a--*’”)
though they | I :
can't eompete »
with Salk. J

Try out dif- .-'W...,,
ferent combinn: 9§ A .
tions of fond — /
flavors . . . it
will help in building interesting

menus, which can he repeated
over and over through the yesrs
The result of a series of experi-
ments at our house has brought
|about this menu which never fails
|to please, Sometime I think 1'll
share it with guests, eoven if
sanerkraut isn't generally consid-
ered “a company dish.”
| Start out with fresh sauerkraut
v e. yOU can get it at several
stores cither in a jar ar cello-
phane bag. Add a small amount
of water and cook on top of stove
for about 10 minutes.

{Register-Guard photo, Wiltshire eng,)
MRS. CHESTER ROOKS AND DARLINE
Mather Teaches Daughter Cooking Secrets Brought From France |

sils are of heavy aluminum
cast iron.

“They-are hetter for slow long
cooking and also keep food hot,"
she explained, “You don't have
to warm it up all the time—thut
2 nol good for the food flavor.”

Az svmbolie as the coffes pol

o)
|

{in a Swedish kitchen is the kettle

. cooking French fries — il's
used exclusively for thal—and|
used often.
LIKE FRENCH FRIES

YiAny time of the day we have
Franch fries,” Mrs. Rooks re-
ported. *'They are good with al-
most everything. Remember al-
wilys to keep the grease hat, for
if it cools, the fries are not crisp
so the polatoes must be drained
and completely dry before fry-
ing."

In France, she continued, salad
is not served with the muin meal, |
but as a separate course. The

per, half as much vinegar as

' alsa is a big meal, for most work-|salad oll—and there it is, |

5 come home for the noon hour.

One custom which Mrs. Rooks
didn't bave 1o get used toin
America was that of “taking
snapshots of everything"

“L love to take pictures,” she
said, as she leafed (hrough her
photograph albums,

MAKES PANCAKES

1t's also a hobby of her twin
gister, who now lives in the
Southern part of France where|
sh: and her husband have a res
taurant. As the photographs go
back and forth and lives are shar
ed, somehow il shoriens the dis
tance between the two counfries.

French ways are maintained in
the Rooks' kitchen, hut there are
American customs, (oo

“For instance, we In France
Had only toast and coffee or
French bread with a bit of cheese |
for breakfast," she said. “Now 1
make pancakes for my husband.”|

Mnostl of Andree's cooking uten

- “With Ready-to-Spread F

“Agaln, be sure the salad!
greens are div,” she cawtioned. |
She herself uses u wire basket|
from France in which she can|
“shake' vegetables dry.

Mrs. Rooks lists the following
recipes used frequently in hf‘ri
home. Exact proportions, she|
caulions, are sometimes dl[hcuii|
to estimate.

My mother taught me 1o meas-
ure,” she admitted with a smile,
“but 1 do it by the eye." |

Crepes

Sift 3 cups: of flour into a bowl. |
Add 3 tablespoons salad oil, %
teaspoon salt, 2' egg volks, 1 ta-
blespoon sugar, 1 teaspoon vanil: |
la, «cube of dry yeast which)
has been soaked in lukewarm|
water. Mix well. Add milk ontil|
the consistency of hot cake mix, |
Let stand 15 minutes, Cook in|
slightly greased. very hot l.k:llt'L!
just like hnt enke Serve with|
brown stgar or jam, |

Cake Icing Even a Busy :

_Woman has time to bake!”

.-mb

“Now evea s bury wocking wom-
m [ike mrell cn hed toe o brie
her cwn cakes — sloce thew graaring

cngs have done sway wath the f
becher of muliag cke wing”
mrs Mn Seun Ves Clese, burr

Why, it 0

smocch ake ifiag
All you da B open
spread right ©o the cie I
boeh Ravors oa hand..
By Creme (Choolse and
Towne Pride Bomer Ceee Vindls

1 Delicioms Butrer Creme Flavon
Chooolse and Vanills

Gl

New TOWNE PRIDE
Butter Creme Cake lcings
Su_ve

EVEN BETTER whea
oous, ety 10 use, ready 11
Frid
0 pood
b

Time, Taste Better!

tter Creme Cake |

them roday
women ev-
de Buatrer
r the most iempting

cakes they gver made

Towne! Pride -

Place a package of smoked
sausages (the big fat ones .
about 7 to a package) in a heavy
skillet. Cover with water and

Cassoule set in the cave (cellar) until
Cook a package of white navy!chilled). |

beans In salted water until beans Roast

Conduct Kitchen Experiments to Discover
Interesting New Combinations for Menus

up-to-date version of this classie
is & suggestion for a main dish,
With quick-cooking rice and
canned corned beef, it can be pre-
pared in a jiffy. But there are no
short cuts in flavor. You'll find
it's a wonderful dish for Informal
entertaining.
Cabbage Meai Rolls

large head of cabbage
12.07, can corned beef, ground

(cook for T to 10 minutes. |ever, prefer stuffed celery sticks
| Put sausages in pan with satier;|anu sliced fresh lomatoes, Cu.
Iikram‘ add about Y cup of the cumber chip pickles are a must,

water in  which ‘they've been| As for dessert ... plan to
|eooked, Continue cooking at low!serve home-canned fruit and
{heat about -20 minutes, so the homemade cookies. They'll keep

—

|{lavars are well blended, but{well for the next day. .. I pre-| cup mmced1nulnn

|l|0l'l'l let the kraut.get mushy.  [dict you won't wint them after| ’1‘ e "“k"""l? pre-coakeq siie
For the next taste trest you'll|{the meal outlined above. 0 1:'_1"";12’;2 i A

need 2 slu:m‘ of bacon, cut in i1 . e e 2 m'biumn,:pnﬁzued bulter or

small pleces. Fry in heavy kettle,| Chocolate Mint Ribhon Cake margarine

along with 2 tablespaons of minc-| y oaopace ehocolate or devil's| 1 cup graled American checse

ed onlon. When golden brown,
add 1 can  cream of mu.«llnnm| 1
soup and blend well. Add 2 cans|

food oake mix 1 No. 2% can tomntoes

quart peppermint ice cream METHOD: Cut core from cab-

it | Crush peppermint stick candy |bage and carefully scparate 16
of drained green string  beans) Prepare chocolnte cake mix as|leaves. Parboil cahbagepleavea in

which have been healed in nosep-| 4. , i
arate Kkottle. Stir gently until iy [direcied on  package. Bake in|bailing, salted water about 3 min-

I nedns eav wi = |waxod paper-lined lﬂm_x'.’.‘ pan injutes, Draip leaves and lay out,
.;t;.:::_ :\fl:r:(;dtn ;I?u;:hr:f Ll::::tnod moderate (350 degree) oven 30iplacing two togother so that you
[sharp cheddar cheese, Cook on|i0 40 minutes dr untl done. Letihaye cases for 8 rolls. Combine
Ivery low heat for 15 minutes, |Coke stand 10 minufes; remove next five ingredients. Divide aven-
l Both the snusage and rnm-.![”‘f" pan. Coal, |ly between cabbage leaves. Roll
[icraut dish and the bean dish can! Cut jeake in Hhalf lengthyise. up each, folding ends toward the
ok |.‘l“<' - ‘_R“Emm-'nml 'plm.:‘dl[l‘l'ﬂﬁl hall for tomorrow's des- center. Secitre with toothpieks.
[ins 300 Grgras aven; if et u-'nlhi“.r‘“-' i Place in 1Zinch or large skll!_el
Fitnd of. Keobika® Lhiem ‘od v I Trim hall to flll freerer tray. coated with melted buiter. Drain
Ihéu S5 o (oF Thiy stos [Split l‘-':lt‘v crosawise lo make two tomatoes and  place in borfer
*w“h At e dlihek {luyers. Place one layer In freezer around edge. Sprinkle with cheese
[we have Bt hisouits. Make vous|r: SHe lee cream (o soften and|and pour over the tomato liguid,
[ AR Hiis. Blake YOUFispread half on cake in tray./Cover and simmer 40 minutes,
::“ii;ai:\'_f:ml'r‘:“::‘“_"‘"i i:m.}lalo“?ﬁ: Place other layer of cake over until tender. Makes 8 servings.
|use & ARG TIX. & ; Clice cream: spread with remain- e
| biscuits thin .nnd ".“l_h" erisp. No Ing ice cream. Swirl top, Decor-| A hybrid rice has been devels
(Jam ar honey. . . just lots of bul-lyy0 with the candy, Freoze until oped which may double the yields

| ter. 3 % |
158 vegntible  melxtin saind | ia firm. Makes 8 servings. of Asian fields.

good with' this meal. We, how-

are soft but not mushy. Butler -a heef or lamb roast

While they are cooking, me".Snlt and pepper. Insert 2 or 3

Ya-square of butter in Dutch oven. | icac ot aarlic. Place in a 500
Fry slowly & slices of bacon, 4 1"'ie‘l!lw.:r-:m oven for 20 minutes—10
inch slices Polish sausage, 4)pinytos to cach side, basting|
Vienna sausages, 4 link SBUSRELS \ith the juice.
and 4 %-inch slices of salami.|
Cook on low heat for 15 minutes Steak

Adl 1 ¢up water. Don't pour| Use round or flunk steak. Rub)
off the grease, for the “beans will|\with garlic. Fry in very hot but-!
ask for i Add 1 can tomato tered skillet, 3 minutes on each
paste and more water if desired, side. Salt and pepper. take it out of the luxury class
salt anid pepper. _ [ Cauliflower an Gratin |ff somelime soon vou're plan-
m::‘;?r‘; h(.:;;:::m:.-:[llﬁn{k::r::t::m:gi While caukliflower is cooking, [ning a very .\[ll‘Tlill luncheon, we'll
low heat. This is excellont with Prepare acream sauce as follows: ;;:qur;mh‘r't han i n::.m"‘ g
new polatoes, boiled with the, Blend 2 level tablespoons flour|YOUr BUES'S with this recipe. It's
jackets on. i”""‘ 'z e

Tender, Fresh

In April that tender, fresh,

into the market in quantities that

be butter, melted, Cook (@ tender souffle with a tang of
10 to 15 minutes over very low | cheese flecked with the delicate
Mousse au Chocolat heat, heing careful not to scorch, |Ereen of fresh asparagus. Try it
Melt in the oven 4 ounces of Add salt and pepper. Stir in milk {5000,
sweet cooking chocolate and 4. llnliil.‘-;illL‘l‘ is the onﬂ.ﬁlﬁ!("nc_\"nl‘ Fresh Asparagus Souffle
cube of bultter. Work into the pudding. Remove from stove. Stir| . cup butter or margarine

Vi cup sifted {lonr

Add l:rnluel_ guyere cheese, 15 cups warm milk

Fold|  Place drained cauliflower In| 5 oEgs
in until the whole mixture iseascrole. Cover with sauce. Ilnlce| 1 pound fresh asparagus, finely
foamy. Cool in refrigerator, (Injin 350 degree oven until golden chopped

Insures Delicious Souffle

western grown asparagus cnmos|

Asparagus .
Schilling

Golden West
the caffees with that special

Western
’ @:} Cu 'ldﬂtn" i_.:

| b teaspoon minced garlic
1 teaspoon salt
L cup grated American cheese
METHOD: Melt butter; add}
flour and mix into a smooth paste. |
Add milk slowly and ecook over|
low heat until thick, stirring con-|§
stantly. Add cheese and cook only
until melted, Remove from heat
To cheese mixture, add egg volks,
well-beaten with 14 teaspoon sall. x
|Add garlie and asparagus. Sprin. |
klr egr whites with 1% teaspoon
salt and beat until stiff. Fold ln|
cheese mixture and mix only until
blended. Bake 80 minutes al 350"
F. in a well-greased 1Va-quart
baking dish, placed in a Iarger
pan with 1 inch of hot water.
| Makes 8 servings,

Schilling

(uffee

Enjoy the pleasant company
of really good coffee.

France, this dessert 1s allowed to/hrown,

What every
good cook knows:

Just a littie difference in ingredients

makes-a big difference in cooking results |-

Snowdrift is just a little lighter than any other shorten-
ing —and that can make the big difference m giving
your {amily lighter, more digestible foods,

Snowdrift g

safety than ordinary shorten-
ings, because it fries perfactly at
correct high temperatures. That
can make the hig difference in
digestibidity of fried Toods

"s ingredients are jus
wr than
solid shortening's (yet you
no more). That can make
big differcnce in better tasting
Joods, whether fried or baked.

ives justalittle more Snowdrift
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