VEAL ESPAGNOLE

Here is a delightfully erotic variation of Veal a la
Ampurdanesa, a dish presumably deriving its name
from the ancient, now-buried city of Ampurias.

TO PREPARE: 40 MIN,

2 tablespoons cooking oil
2 Ibs, veal cutlet, cut in
serving-size pieces
liiieizatanton; ok 1

L

1
'3 cup fomate puree
1 cup quick meat broth
(use 1 beef bouillon cube
and 1 cup hot water)
Ve cup t sl ki bhad af
1 uq. (M or.) une tened chocolat
4 shreds saffron
1% teaspoons mixed spices
1 teaspoon salt
Y4 teaspoon black pepper
V4 Ib. lean cooked ham,
cul in narrow strips
Y% Ib. mushrooms, sliced
lengthwise through stems
1. Heat the ofl in a large skillet. Add veal and
brown on both sides. Remove from skillet and keep
warm.
2, Cock onion in oil remaining in skillet until onion
is soft. Stir in tomato puree and meat broth; sim-
mer, uncovered, 5 min.

3. Pound the almonds, chocolate, saffron, mixed
spices, salt, and pepper in a mortar with pestle
(usually available in housewares section of depart-
ment store). Add 2 tablespoons of broth-tomato
mixture and stir until well blended. Stir into mix-
ture in skillet. Stirring constantly, cock until sauce
is thoroughly heated,

4. Transfer veal to sauce in skillet. Top with ham
strips and sliced mushrooms. Cook until thoroughly
heated. Lift meat onto heated platter and spoon
sauce over it

1.

About 6 servings

Tantalizing, marinated morsels from the Oriental
world—appetizers you must not overlook.

TO PREPARE: 20 MIN, 1O BROIL: 10 MIN.
(allow 30 min. for marinating)

Y4 Ib. chicken livers
141 tablespoons honey

1 tablespoon soy sauce

2 tablespoons cooking oil

Y clove garlic, crushed

1 S5-ox. con water chestnuts, drained

18 slices bacen, cut in halves or thirds
1. Rinse chicken livers with cold water; drain on
absorbent paper. Cut into quarters and put into a
bowl. Pour a mixture of honey, soy sauce, cooking
oil, and garlic over livers; cover. Let stand about 30
min,, turning pieces occasionally, Remove livers
from marinade and drain on absorbent paper.
2. Cut each water chestnut into quarters. Wrap a
piece of bacon around a piece of chicken liver and
a piece of water chestnut; secure with a wooden
pick.
3. Arrange appetizers on broiler rack and place in
broiler with tops of appetizers about 2 in. from
source of heat. Broil, turning once with tongs, about
10 min., or until bacon is cooked. Serve hot.

About 3 doz. appetizers
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PAPRIKA POTATOES

Germany and Hungary both might claim this hearty
dish, rich with sour cream and generously spiced
with paprika. Wonderful with Thuringer sausage!

TO PREPARE; 35 MIN,

& medium-size (about 2 Ibs))
potatoes, cooked and cut in cubes
tablespoons butter
cup chopped onlon
tablespoons flour
teaspoon paprika
teaspoon salt
cups quick meal broth,
cooled (use 2 beef
bouillon cubes and
2 cups hot water)
1 cup thick sour cream

2 tablespoons tomalto paste
1. Heat butter in large heavy skillet. Add onion and
cook until golden. Blend in flour, paprika, and salt.
Heat until mixture bubbles; remove from heat. Add
cooled meat broth gradually, stirring constantly.
Bring to boiling; cock 1 to 2 min.
2. Remove from heat. Stirring vigorously, add in
very small amounts a mixture of the sour cream and
tomato paste. Gently mix potatoes into the sauce
and cook over low heat, moving and turning con-
stantly with a spoon, 3 to 5 min., or until thoroughly
heated. (Do not boil.)
3. Turn into a serving dish and garnish with sprigs
of parsley.
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About 6 servings

BEARNAISE SAUCE

A famous French sauce which enhances grilled
steaks, chops, sweetbreads, chicken, fish, and
cooked vegetables such as asparagus and brocceoli.
TO PREPARE: 25 MIN.
2 egg yolks
2 tablespoons cream
Y% teaspoon salt
1 peppercorn, crushed
Few grains cayenne pepper
1to 2 tablespoons lemon juice
or tarragon vinegar
Y2 cup butter
2 tablespoons finely chopped
herbs such as chervil, tarragon,
shallots (or green onlen
or chives), and parsley
1. Beat egg yolks and cream with whisk beater in
top of a double boiler until mixture is thick and
light colored. Blend in salt, peppercorn, and cay-
enne pepper. Place over hot (not boiling) water.
(Bottom of double-boiler top should not touch
water.)
2. Slowly beat in lemon juice. Cook over simmer-
ing water, beating constantly with whisk beater
until sauce is the consistency of thick cream. Re-
move double boiler from heat, leaving top in place.
3. Add butter, % teaspoon at a time, beating con-
stantly until butter is melted and thoroughly
blended into mixture. Blend in the herbs.
4. Serve immediately. (If necessary, sauce may be
kept warm 15 to 30 min., covered, over hot water.
Stir occasionally.)

1 cup sauce

Chocolate cake, cut in thin layers and filled with
creamy-rich frosting, reflects Italian feeling on a
lovely Venetian glass plate, with accessories sug-
gesting the rococo art of the canal city. Expresso
coffee, with dollops of whipped cream and cinna-
mon-stick stirrers, accentuates the Italian theme.

VENETIAN CREME ICING

TO PREPARE: 35 MIN. 10 cHILL: 45 MIN.

Y cup sugar
Y4 cup flour
Y4 teaspoon salt
1% cups milk
1 cup cream or whipping cream
1 cup
1 teaspoon vanilla extract
1% cups sifted confectioners’ sugar
1. Combine sugar, flour, and salt in a heavy sauce-
pan. Add the milk gradually, stirring after each

addition, until mixture is smooth. Stir in the cream.
Stirring constantly, cook over medium heat until
very thick. Boil 1 min. Chill until set. (To speed
chilling, set over ice and water.)

2. Using electric mixer, cream butter and vanilla
extract together until butter is softened. Add one-
half of confectioners' sugar; beat until fluffy.

3. Add chilled cream mixture alternately with
remaining confectioners' sugar, beating until

smooth after each addition. About 4 cups icing

e o e comes favorite international cui-
sine, “‘gone through customs” to suit
American tastes, and which combines
harmoniously with favorite American
dishes. Qur versions of foreign recipes
are practical in an American way in that
they require no special skills or hard-to-
come-by equipment and ingredients. And
best of all —they are accomplished with-
out long tedious hours in the kitchen.

VENETIAN CREME TORTE

Here is our version of an ever-popular European
dessert.
TO PREPARE: 25 MIN,

2 cups sifted cake flour

¥ cup cocon

14 teaspoon baking soda

Few grains salt
¥ cup butter
1k vanilla
1% cups sugar
3 eggs, well beaten
(until thick and plied softly)

1 cup buttermilk
1. Lightly grease bottoms only of three 9-in. round
layer cake pans. Line with waxed paper cut to fit
bottoms; grease waxed paper. Set aside.
2. Sift together first four ingredients.
8. Cream butter and extract together until butter
is softened. Add sugar gradually, creaming until
fluffy after each addition. Add beaten eggs in thirds,
beating thoroughly after each addition.
4, Blending only until smooth after each addition,
alternately add dry ingredients in fourths and but-
termilk in thirds to creamed mixture. Finally, beat
only until smooth (do not overbeat). Turn batter
into prepared pans.
5. Bake at 350°F 18 min., or until cake tester or
wooden pick comes out clean when inserted in
center of cake, or cake surface springs back when
lightly touched at the center.
6. Cool 10 min. in pans on cooling racks, Remove
from pans and cool completely. Slice each cake
layer crosswise into two layers, using a long, thin
sharp knife. Spread Venetian Creme Icing between
layers and on top of cake (see photo),

One 9-in, torte
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