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Introducing the Du Pont
Because Good Kitchen Design Is
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Corian’ Worktop Concept.
Greater Than the Sum of Its Parts.

Some manufacturers make countertops,
others sinks. Du Pont makes both. The
combination of CORIAN tops and sinks
equals unmatched design flexibility for
kitchen worktops. Form and function are
now one. CORIAN worktops are as
beautiful as they are functional. Sinks and
tops fit together seamlessly to fit your
lifestyle. Visit your nearest Authorized
CORIAN Dealer and see this unique and
Innovative concept on display. For the
location of your nearest Authorized
CORIAN Dealer, consult your local
Yellow Pages or call: 1-800-527-2601.

AUPOND
CORIAN’

The Premium Quality Brand of Solid Surface Products from Du Pont.










IT'S NOT A FAMILY

THE MAZDA 626,

AT MAZDA, WE BELIEVE A FAMILY CAR
SHOULD BE MORE LIKE ONE OF THE FAMILY

THAN JUST MERE TRANSPORTATION.

THAT'S WHY WE DESIGNED OUR 626 TO

CRADLE YOUR FAMILY IN COMFORT. [T HAS
AMPLE ROOM FOR FIVE, PLUS AN INTERIOR

THAT INVITES YOU TO COME IN AND RELAX.

AND BECAUSE THE ADVANCED, FUEL-
INJECTED 2.2-LITRE ENGINE AND SUPERBLY
BALANCED SUSPENSION GIVE YOU EXCEP-
TIONAL POWER AND CONTROL, YOU'LL
FEEL A NEW SENSE OF CONFIDENCE ON THE
ROAD. A SENSE OF CONFIDENCE YOU'LL

APPRECIATE, ESPECIALLY WHEN YOU'RE




CAR. IT'S FAMILY.

CARRYING PRECIOUS CARGO— LIKE CHILDREN.

ALL THIS IS THE RESULT OF “KANSEI

ENGINEERING,” WHICH IS THE MAZDA DESIGN

CONCEPT BASED ON HUMAN FEELINGS. A

CONCEPT BEST APPRECIATED BY SPENDING
SOME TIME IN THIS UNIQUE FAMILY SEDAN.

COME SEE THE MAzDA 626. BETTER

© 1989 Mazda Motor of America, Inc.

YET, BRING THE WHOLE FAMILY. THAT WAY,
THEY'LL THINK THEY HAD A PART IN YOUR
DECISION. FOR MORE INFORMATION CALL

THIS TOLL-FREE NUMBER: 1-800-424-0202.

mMaZbDa
IT JUST FEELS RIGHT"
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We trailed behind our 8uicle.
Glement, atoP two o[ t}1e 8entlest

l]orses we.cl ever ricl(lenA Lower

down, on the tropical coastal
plain. wed seen the sugar cane. pineapples and
bananas. But here in the highlands was
another world. Cool and fresh and misty
Some of the plants looked like ones we have
in America.

“Coffeel” Clement called. pointing to
some rather tall bushes with red. )re“ow and
green berries clustered along the branches.
“Weve been growing it here since 1728

"$1728. said Sally. “thats about the price
for just a Poun(J of it in the States. Blue
Mountain coffee is one of the most expensive
in the world.

| could see she was wondering how to
get the next crop into her suitcase.

“Thats because its the finest. Maam,
smiled Clement, not the least impressed with

the cost of things. Just PI‘OUCI.

For more ml‘ormdllon (‘d” (l’\e Jdmdl('d Tourxst Boarc‘l
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ArLTais Home Neepep Was A LittLe HELP FRoM ABOVE.

e i e i

Windows can do glorious things for
a room. Sometimes, they're all you need to
open up a breakfast nook. Or a kitchen.
Or a large living area.

But even if you need to knock doun
a few walls, “Enlightened Remodeling with
Andersen® Windows & Ratio Doors” can
help. Its a 128-page, step-by-step book that
helps you create beautiful, brighter living
environments in any room in your home.

Perhaps you're looking for tips to
revamp a cramped, dark kitchen. Or maybe
you'd like to see how a family added an
entire wing. Even if you just want some
ideas, you'll find them in our invaluable,
factfilled book.

“Enlightened Remodeling” is avail-
able only from Andersen.To get your copry,
see your Andersen window dealer or
send $6.95 with the coupon. T find your
nearest dealer, see the Yellow Puges
or call 1-:800-426-4261.

This may be just the inspiration you've

been looking for: .
Come home to quality. /Y raczer
Come home to Andersen® cn

Send to Andersen Corp., Box 12, Bayport, MN 55003
O Enclosed is $6.95 for “Enlightened Remodeling”
[ Send me free literature. 1 plan to O build Tl remodel [ replace.

Name

Address

City

State Phone (

Zip

185-0490
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Bﬁ GREAT COOK/
Gl‘(;EAT PARTY:

EASTER HIGH TEA,

CELEBRATIONS | HIGH STYLE

A festive brunch and Tradition takes a casual

turn for an afternoon of

sophisticated dinner—eas
P ¥ | food, frierids and fun.

to make and full of flair.

by Betty Rosbottom by Stephanie Young
COOKING
DELICIOUS
PASSOVER pt—ai
DESSERTS
BRULEE

Six new creations perfect NAPOLEON
for the holiday table. Chef Michel Richard with

by Jane Spector Davis o X
an exciting new twist on a

86 delicious pastry classic.

LIGHT AND 1"8

ggﬁ?gop KITCHENS:

SALADS KITCHEN WITH
A VIEW

Sensational main- _ : »
contsesatais Wedl for This streamlined deckside

spring dining. ZPa_IEe. bl‘i(fjlglslthe outside in.
by Abby Mandel y Iricia Callas

1

SHAKERS
WITH STYLE

Salt and pepper sets to
spice up any table.
by Jonna Veitch Carls
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INVITE SOME FRIENDS OVER. AND MAKE WAVES.

To send a gift of Baileys anywhere in the U.S., call 1-800-2 37. 3787 Void where prohibited. Baileys® Original Irish Cream® Liqueur. Imported by The Paddington Corp., Fort Lee, N.J. 17% alc. by vol. © 1988




THROUGH GOLD
TASTES RICHER.

23Kgold—platedSWISSGOtD'ﬁlter.

Unlike disposable paper filters
which filter out too much coffee flavor,
the SWISS GOLD reusable filter lets

allﬂteheans'ﬁdxmeome

1120 Federal Rd., Brookfield, CT. 06804 (203) 775-6341
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RESTAURANT:
CHARLIE
TROTTER’S

An American chef brings
modern, French-inspired
cuisine to the heart

of Chicago.

by Karen Kaplan

120

TRAVEL:
SOUTH
CAROLINA’S
ISLAND
RESORTS

Unexpected hideaways
rich in history—and
blissfully luxurious.

by Shirley Slater

158

FEEDBACK:
RICHARD
CONDON

About the Cover:

A sunny garden gazebo is the
setting for two luscious
finales to a special tea party.
Recipes on pages 102 and
152. Photography and styling
by Burke/Triolo Studios.

DEPARTMENTS

18 Letter from the Editor
Spring Fancies
22 RS.VP®
Favorite Restaurant
Recipes
32 Cooking for Friends®
Serious Fun for
April Fools
36 Wine & Spirits
Surprising New
Kosher Wines
42 Shortcuts with Style
The Choice Is Chicken
50 Bon Voyage®
Knightsbridge:
London at Its Best
58 The Weekday Cook®
Fast and Fresh Menus
62 Bon Vivant®
65 Diet Watch
132 Too Busy to Cook?®
136 Cooking Healthy
Low-Calorie
Fruit Desserts
142 Ask Bon Appétit®
The Experts Answer
146 The Cook’s Exchange®
Your Best Recipes
148 Wine Press®
156 Recipe Index

For accessories in this issue,
see page 153.

Don't Miss . . .

Any of this month’s ideas for
easy entertaining, whatever
the occasion. Make an Easter
brunch (page 66), a Passover
dessert (page 76), an April
Fools’ party (page 32), a
delicious weeknight supper
(page 58)—or a charming
afternoon tea (page 94).




" CONSIDERING WHERE MOST

PEOPLE LEARN TO DRIVE,
MAYBE YOU SHOULD CONSIDER
DRIVING A VOLVO.

According to The National Safety Council, the longevity and above all, passenger safety. So it
average driver will be involved in an automobile  a car not only designed to last long, but to help

accident once every four years. its passengers do the same.
Which is a very good reason for driving a Volvo. Maybe that’s why we like to think of Volvos
Throughout the years, Volvo has come to as bumper cars that can help protect you on a

epitomize a commitment to quality, WVOLVO ride inthe real world.
A car you can believe in.
CALL TOLL FREE FOR YOUR CATALOG OF 1990 VOLVOS: 1-800-221-9136. © 1989 VOLVO NORTH AMERICA CORPORATION
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¢ i “ONE SOLUTION I SEE IS

(4 Q m
1 Worried HIRING GRADUATES OF THE
About the CULINARY INSTITUTE OF

. AMERICA.” Students live, study
Gl’OWlng Shortage and work on an 83-acre campus
of Good Chefs.”

where they
are immersed
in a curricu-

THE

ULINARY

Paul Bocuse, internationally rec- | Jum ranging INSTITUTE
ognized as one of the greatest living | from pa- \j\Mf RICA
chefs, ad- tisserie to \,940
dresses the menus and /

issue of the
critical short-
age of quali-

facilities planning. * ln my opinion,
this is the finest way to teach this art.
That’s why I believe The Institute

fied profes- is the best cooking school in

sionals in the the world.”

foodservice For more information about The

industry. Institute’s 21-month degree program,
Chef ex- ' #= ways to enhance your career through

traordinaire, e Bocuse Continuing Education programs, and

culinary consultant, involved with
restaurants and cooking schools from
Japan to Disneyland, the much deco-
rated Frenchman is concerned about
the next generation of culinary art-
ists. “The secret to all great kitchens
is finding and keeping talented and
well-trained cooks.”

a list of the industry’s most up-to-date
culinary videotapes available, please
call: 1-800-283-CHEF.

A Message from
The Culinary Institute of America

AMERICA’S CENTER
FOR CULINARY EDUCATION
SINCE 1946

14 BON APPETIT/APRIL 1990

Bon Appétat

AMERICA'S FOOD AND ENTERTAINING MAGAZINE

Editor-in-Chief: William J. Garry

Art Director: Bernard Rotondo
Executive Editor: Barbara Fairchild
Food Editor: Kristine Kidd

Senior Editors/Los Angeles:
Randi Danforth
Karen Kaplan

Senior Editor/New York: Sarah Belk
Articles Editor: Laurie Glenn Buckle
Associate Editor: Tricia Callas
Editor-at-Large: Zack Hanle

Copy Editors:
Brenda Koplin
Sylvia Tidwell

Research Coordinaror: Karen Hallal

Test Program Director: Lane S. Crowther
Associate Food Editor: Sarah Tenaglia
Editorial Administrator: Pamela Cunha
Executive Assistant: Gaylen Ducker
Editorial Assistant: Vené Franco Jensvold

Recipe Testers:
Jeanne Thiel Kelley
Selma Brown Morrow

Editorial Secretary/Reader Service: Kathryn Zirbel
Editorial Secretary: Robert S. Rodgers

Wine Editor: Anthony Dias Blue

Contributing Editor: Jonna Veitch Carls

Editorial Consultant: Jan Weimer

Associate Art Director: Elisa Leone

Assistant Art Director: Gloriane Harris

Art Associate: Della M. Davidson
Art Coordinator: Catherine Lawson-McNeil

Founding Editor: Paige Rense

Publisher: Robert D. Thomas
Advertising Director: Douglas N. Roeder
Marketing Director: Lynne Gorman Berentson

Regional Managers:

Eastern: Marilyn D. Alterman
Midwestern: Pamela E. Tiernan
Western: Bruce J. Scannell

Director, Direct Response Advertising: Mary Hayes
Circulation Director: Susan M. Allyn

Circulation Manager: Wendy J. Weber

Production Director: John W. Hartung

BON APPETIT PUBLISHING CORP.

Associate General Manager/Senior Vice-President:
William J. Garry

Director of Operations: Nancy Bedford Van Ness
Business Manager: Thomas Quigley
Administrative Coordinator: Suzanne M. Solberg

KNAPP COMMUNICATIONS CORPORATION
Chairman/CEQO/CFO: Cleon T. Knapp

Senior Vice-Presidents:

Robert U. Brown Corporate Marketing
Evelyn L. Carlson Chief Operating Officer
Paul H. Hayase General Counsel

Karl H. Loring Treasurer

Paige Rense Editorial

Corporate Secretary: Betsy Wood Knapp
Vice-Presidents:

James T. Birchfield Marketing and Development
George B. Dippy Corporate Advertising Sales
Victor S. Rappa Tax




* Where Old World elegance

meets [New World ambience.

The look of 18th-century elegance is born afresh in
Thomasville’s Fisher Park Collection, The spirit of Old World
English craftsmanship is apparent in the way the radiant
highlights of our selected pecan woods have been accentu-
ated by careful hand rubbing. In the sheer grace captured in
every curve and carving. And in the rich feel wrought by
gleaming brass hardware,

With its classic style and impeccable craftsmanship,
Thomasville’s Fisher Park Collection is truly making contem-
porary history.

To receive Thomasville’s Complete Guide to Fine Furniture

Selection, send a check for #3.00 to: Thomasville
Furniture, Dept. 301H.Thomasville, NC 27360.
For the name of your nearest Thomasville
Gallery® or Authorized Retailer, call
1 800 225-0265, Ask for Dept. 301H.

Thomasuille

Beautiful furniture,beautifully made™




DINNER IN PORTOFINO? 3
a8 Bon Appétit
Named after the s - R AMERICA'S FOOD AND ENTERTAINING MAGAZINE
town that inspired :
its design, our
Portofino Edition ADVERTISING OFFICES
dinnerware pro- AND REPRESENTATIVES
7 i NEW YORK:
Vi
desa dr'amatlc 140 East 45th Street
table setting. New York, New York 10017
Handcrafted and (212) 687-1255
individually NATIONAL DIRECT RESPONSE
painted in Italy. ?ﬁérfﬁ Hazcss i
. ; ast 45th Street
Now avalla_bl'e n New York, New York 10017
the U.S. (limited (212) 687-1255
quantities). CHICAGO:
500 North Michigan Avenue
Chicago, Illinois 60611
4 pc. Place Setting* $79.00 TO ORDER: Send check or MO to: (312) 644-8022
Set of 4 Mugs (12 oz) 56.00 : IZZ&UEOAmgri(cS " SDII:TR]\?IT: N
: mport xport Co. (Dept B4) ales Motivating Associates
Pitcher (2V% qts) .09 PO. Box 9177, La Jolla, CA 92038 28250 Southfield Road
Oval Platter (18") 55.00 OR Suite 220
Large Bowl (15”) — Greatfor ~ 65.00 CALL TOLL FREE: (800) 359-9000 ext. 876 Lathrup Village, Michigan 48076
Salads or Pastas (Visa; MasterCard; AmericanExpress) (313) 569-3310
* Place Setting: 12.5” Charger (can also be used as an extra large plate to display special presentations); ATLANTA:
10" Dinner Plate; 8"Salad Plate; Soup Bow. G. Carbonara & Company
Shipping & Handling $6.95/Item. California residents add 7% sales tax éB?O (Z:S’?thr Drive
uite 205-

Atlanta, Georgia 30338
(404) 396-1532

|f you don’t keep xgé%g Q/II\IIS(E]E‘IC;%iUICVEII‘d

Los Angeles, California 90036

his name alive, who will? | _ "7

One California Street

An invitation to place the name gu“"—F”(’Q S TN
of ber of our famil who an rrancisco, alirornia 4

of amem your family (415) 781-6449

immigrated to America in the CaRATIA:

only national museum created Bend Cotbieatuorated
to honor them. 148 King Road East

Here is a unique opportunity to glr?grcl étfi 0G K0, Canada

present your family with a gift that will (416) 833-6200
be meaningful for generations to

. UNITED KINGDOM:
COInE. When you ma,ke a $100 contri- Christopher Warburton and Associates
bution to restore Ellis Island, the IR Al Gardens
name you designate will be perma- London SW7, England
nently placed on the American 01-584-6588
Immigrant Wall of Honor at the Ellis SUBSCRIPTION INFORMATION
Island Immigration Museum. And For quick service, call 1-800-876-3663
you'll receive an official Certificate of regarding address changes or questions
Registration. To obtain your registra- about your subscription.
tion form write to: Ellis Island
Foundation, P.O. Box
5)11,(15,;8, New York, N.Y. ',asla’?

MO B8 S

Keep the Dream Alive

The Statue of Liberty-Ellis Island Foundation, Inc. is a charitable corpora-
tion to which contributions are tax-deductible to the extent allowed by law. A
copy of the last financial report filed with the Department of State may be
B obtained by writing to: New York State, Department of State, Office of Charities
Regulation, Albany, New York 12231, or The Statue of Liberty-Ellis Island
* 2 Foundation, Inc., 52 Vanderbilt Avenue, New York, New York 10017-3808
B#  Photo courtesy of National Geographic.

L Y s e b
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. THECLOSESTTHINGTO
- COMMISSIONING YOUROWN

: ~ Something (w personal

:  ad your dtlver pattern should be almast axjc/uaiue/y' yourd. =

~ Hercarefour patterns that can be. : s
~ Bom left: Modern Victorian; Eloguence, Bel Chateau, / ;

ik newGolden Regensy Shell —
Fine sterling made in Greenfield, Massachusetts.

Rare in every senve of the woro.

LUNT

THE BEST KEPT SECRET IN STERLING

For more information on Lunt sterling patterns and silver care products
write Lunt Stlveromiths, 298 BA Federal Street, Greenfield, MA 01302-0593
: : or call 1-800-394-5868 :



Let us put
a Wusthof
in your hand

It is one thing for us to say we have the bench-
mark cutlery by which others are measured. We
want to do more than say it. We want to prove
itto you, inyour hand, in your kitchen. We believe
we can do that by allowing you to test the best
and most useful knife you will ever own.

Now, you may acquire this regularly priced $31
paring knife for just $17.95 at your authorized
Wiisthof Trident retailer. Offer is limited to single
sample and expires July 31, 1990.
WUSTHOF TRIDENT, 2 Westchester
Plaza, ElImsford, New York 10523-
0546. In Canada: 3966 Nashua
Drive, Mississauga, Ontario L4V 1M5.

"TRIDENT
(Price may differ in Canada.)
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SPRING FANCIES

irst the bad news: April is in-
come tax month, and the IRS
hasn’t received the message
about being kinder and gentler . . .

Now the good news: If you can forget
about taxes, April is full of occasions
for celebration, from the solemn to the
downright silly. The month begins with
a cheerful pratfall known as April
Fools’ Day. This is a good time to steer
clear of all practical jokers, unless you
enjoy public humiliation. (When
you've seen, or heard, one whoopee
cushion, you've heard 'em all.)

From this ridiculous opening the
month moves on to the sublime: the
traditions of Easter and Passover. Both
as religious observances and as family
holidays, each has an importance that
is second to none, and each is rich with
the symbolism and ritual of spring.

And it is the coming of spring, per-
haps, that is the greatest cause for cele-
bration this month. That is surely why
poets and songwriters always come
back to April—despite the fact that
they can’t find a word to thyme with it.

t Bon Appétit, we celebrate
April in our own way, with
great food and great enter-
taining ideas for enjoying all the occa-
sions this month offers.
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For Easter, we present two lively
menus beginning on page 66. One is an
easy brunch to reward the valiant hunt-
ers of the elusive Easter egg. The sec-
ond is an elegant dinner with spring
lamb, fresh fennel and “Easter basket”
desserts. (You can supply the marsh-
mallow chicks and chocolate bunnies.)

For Passover, Jane Spector Davis has
created six delicious desserts that satis-
fy both the dietary rules of the holiday
and the sweet-tooth standards of our
demanding testing panel (page 76).
You might even try them with one of
the sophisticated new kosher wines re-
viewed this month on page 36.

ther spring specialties in-
clude a stylish tea party
(sans Mad Hatter, page 94),
a collection of main-course seafood
salads (page 86) and a spectacular new
version of a classic dessert, the straw-
berry napoleon (page 104). And we
have not forgotten April Fools’ Day:
Jinx and Jefferson Morgan’s whimsical
party on page 32 provides good laughs
along with the good food.
Just do your best to avoid Uncle
Ernie and his exploding cigars . . .

—William J. Garry




“My island is a
100-mile-long
stretch of paradise.
Camuy is just one
of its treasures.”

EXPLORE MY ISLAND’S
ANCIENT SECRET.

On the storybook island
of Puerto Rico, discover one
of earth’s most ancient and
haunting mysteries—the

spectacular Camuy Caves.

THE ECHOES OF A
THOUSAND CENTURIES

As you descend hundreds

of feet via special trolleys

BT to the mouth of Clara Cave,

you will begin to sense the
enormity of the Camuy
Caves’ majesty.

Once inside these colos-

For a free color brochure, write: Puerto Rico Tourism. 575 Fifth Avenue, Box Al, NY, NY 10017.

sal rooms—as tall as city
buildings—you'll follow the
path of the world’s third-
longest underground river
past stalagmites and stalac-
tites sculpted by nature’s
awesome hands.

Above the ground, discover
Puerto Rico’s endless variety
and breathtaking beauty; a
500-year-old Spanish city,

a tropical rain forest, 272
miles of beaches, and every
sport under the sun. Come.

Discover the Shining Star.

Or call a Puerto Rico Travel Expert at (800) 223-6530. In NY, (212) 599-6262

“The most colorful island
under the sun.”

PUERTO RICO

THE SHINING STAR OF

THE CARIBBEAN

*

© 1989 Commonwealth of Puerto Rico.




Admittedly, common sense would never lead one to create a
car such as Reatta. After all, a handcrafted automobile in this day
and age contradicts conventional wisdom.

Fortunately, for a handful of people, emotions prevailed.
Creating an automotive experience that is uniquely singular: The
Handcrafted Reatta Roadster. A two-seater that belongs to a less
hurried, less harried world. A refined, perfectly balanced motorcar

Here’s to going with your gut. Listcning to your heart. Letting your passion rule.




replete with a luxury of features not commonly found in lesser cars. A
motorcar carefully constructed, individually, by a small community of
craftsmen to assure you an experience of grace and sensuousness.

The Handcrafted Reatta Roadster. If you’re one who’s driven by
emotion, see your local Buick dealer today.
You’ll dlscox er there comes a time @ SMAR
when one must listen to one’s heart. R

Because common sense, after all, 1s common.
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Available exclusively at Buick dealers.

For more information,
call 1-800-441-5376.

N
\QQ\’\.\.\"“’
THE REATTA BY BUICK

Handcrafted luxury for two

/
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Bon Appétit welcomes comments and will make an
effort to obtain previously unpublished restaurant
recipes on request. Please be sure to include the
complete address of the restaurant in your letter.
Because of the volume of mail received, we are un-
able to answer all inquiries; letters of general
interest will be printed in this column as space
allows. Address mail to R.S.V.P, Bon Appétit, 5900
Wilshire Boulevard, Los Angeles, CA 90036.

I 'm interested in obtaining the recipe
for peanut butter pie from a local place
called the Daisy Flour Mill. It’s got a
graham cracker crust, a peanut butter
filling and a luscious chocolate top-
ping. This rich pie is just the type of
dessert my family would love.
Stephanie Walden
Rochester, New York

PEANUT BUTTER PIE WITH
FUDGE TOPPING

8 servings
Crust

1 cup graham cracker crumbs

Ya cup sugar

Y cup (% stick) unsalted butter,
cut into pieces, room
temperature

Filling

8 ounces cream cheese, room
temperature

1 cup creamy peanut butter (do
not use old-fashioned style or
freshly ground)

1 cup plus 2 tablespoons
powdered sugar

2 tablespoons (% stick) unsalted
butter, room temperature

%2 cup chilled whipping cream

1 tablespoon vanilla extract

Topping

72 cup whipping cream
6 ounces semisweet chocolate,
chopped

For crust: Generously butter 9-inch-
diameter pie plate. Mix all ingredients
in medium bowl. Press mixture evenly
in prepared pan. Refrigerate 1 hour.

For filling: Using electric mixer, beat
cream cheese and peanut butter in

22 BON APPETIT/APRIL 1990

large bowl until well blended. Add 1
cup powdered sugar and butter and
beat until fluffy. Beat cream in medium
bowl until soft peaks form. Gradually
add remaining 2 tablespoons sugar and
vanilla and beat to stiff peaks. Fold Vs
of cream into peanut butter mixture to
lighten. Gently fold in remaining
cream. Spoon into crust. Refrigerate
until firm, about 3 hours.

For topping: Bring cream to simmer
in heavy small saucepan over low heat.
Add chocolate and stir until smooth.
Cool to lukewarm. Spread topping
over pie. Refrigerate until firm, about 3
hours. (Can be prepared 1 day ahead.

Cover.) Cutinto wedges and serve.

A favorite gathering spot for many
of my friends and me is a place in West
Hollywood called Hugo's. Their menu
is so varied that I can always find some-
thing new to order. At our last get-to-
gether, I had a wonderful pasta with
chicken and wild mushrooms in a rich
sauce. I'd like to add this recipe to my
collection. Can Bon Appétit help out?
Laurie Rose
Beverly Hills, California

FETTUCCINE WITH CHICKEN
AND WILD MUSHROOM SAUCE

4 servings

3 tablespoons unsalted butter
2 garlic cloves, minced
3 boneless chicken breast halves,
skinned, cut into 1-inch pieces
5 ounces fresh shiitake
mushrooms, stemmed and
sliced or 5 ounces fresh oyster
mushrooms, sliced
3 tablespoons chopped green onions
3 tablespoons dry Madeira
1% cups whipping cream
372 ounces goat cheese, crumbled
Salt and freshly ground pepper

12 ounces fettuccine

Meltbutter in heavy large skillet over
medium-high heat. Add garlic and sau-

té 30 seconds. Add chicken, mush-
rooms and green onions and sauté 5
minutes. Add Madeira and stir I min-
ute. Mix in cream and goat cheese and
cook until sauce thickens slightly and
chicken is cooked through, about 4
minutes. Season with salt and pepper.

Meanwhile, cook fettuccine in large
pot of boiling salted water until just
tender but still firm to bite, stirring oc-
casionally. Drain well. Transfer to large
bowl. Add sauce and toss well.

When we visit my daughter and

her family in Minneapolis, we usually
have dinner at Kincaid’s Steak, Chop
& Fish House. I always order the grilled
flank steak with bell peppers and on-
ions. Could you ask them exactly how
they prepare this excellent dish?
Charlotte Katz
Needham, Massachusetts

BEEF PEPERONATA

At the restaurant, they use veal flank
steak. Beef makes an equally delicious
and more readily available substitute.
Peperonata is a classic Italian dish, often
made with tomatoes as well as peppers.

4 servings
Beef

%2 cup olive oil

s cup red wine vinegar

1 tablespoon fresh lemon juice
% pound flank steak

Peperonata

% cup olive oil

1 large red bell pepper, cut julienne

1 large yellow bell pepper, cut
julienne

1 small onion, thinly sliced

3 tablespoons capers with juices
Salt and freshly ground pepper

1 tablespoon red wine vinegar

1% teaspoons Cajun blackened
meat seasoning mix
% teaspoon salt

recipe continued on page 26
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' - A thought youd never get everyone all together.
But then the forsythia bloomed right on cue, and you knew it would work.
One perfect day, and suddenly a new tradition is started.

With Knorr Soups, Sauces, Bouillon and Side Dishes....it’s your style. Freestyle.

\ Tegutahls Checse Torh %& i
i i

2 c. shredded swiss cheese
1 pkg. Knorr Vegetable Soup and Recipe Mix
1 pkg. (10 oz.) frozen spinach, thawed, well % k@
drained o‘ta’ta%
1 unbaked (9 inch) pie shell or 1 prebaked WWM
(11 inch) tart shell N
In a large bowl stir first 5 ingredients k@/ K ﬁz
until blended. Spoon into pie or tart shell.
Bake in 375°F oven 45 minutes or until knife

inscrtcd halfway between center and
cdgc comes out clean.

A fresh, new approach to new
potatoes—simmer them in a |
Knorr Chicken Bouillon Cube

dissolved in water.

Loyl Samboith

%em Geppercon
Sauce

Nothing says Spring like tender
leg of lamb. And nothing makes
it more memorable than
Knorr Pepper Sauce.

Stir 1 package Knorr Tomato with
Basil Soup and Recipe Mix, 11/2 cups
sour cream, !/2 cup mayonnaise. Stir in
1/2 cup chopped roasted red peppers.
Cover; chill 2 hours. Makes 21/2 cups.

é W%% Prepare Knorr Alfredo Sauce
¢ %@M{W Mix according to package directions.

Stir prepared sauce and 2 thinly :
%LW sliced green onions into 3 cups cooked /

: brown and wild rice or 3 cups
Brighten up any vcgerzblc with smooth, cooked white rice. Sprinkle with
lemony Knorr Hollandaise Sauce. toasted sliced almonds.

Makes 6 servings.

© 1989 CPC International.
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% teaspoon freshly ground pepper
1 teaspoon minced fresh parsley

For beef: Mix oil, vinegar and lemon
juice in small bowl. Place beef in large
shallow baking dish. Pour marinade
over. Cover with plastic wrap and re-
frigerate at least 4 hours or overnight.

For peperonata: Heat oil in heavy
large deep skillet over medium-high
heat. Add peppers, onion and capers
with juices. Season with salt and pep-
per. Cook until vegetables are just
tender, stirring frequently, about 8
minutes. Add vinegar and bring to boil.
Remove skillet from heat.

Prepare barbecue (medium-high
heat) or preheat broiler. Remove beef
from marinade; reserve marinade.
Sprinkle Cajun seasoning, % teaspoon
salt and % teaspoon pepper over beef.
Grill about 4 minutes per side for medi-
um-rare, brushing occasionally with
marinade. Transfer to cutting board.
Let stand 2 minutes. Cut meat across
grain into thin diagonal slices. Fan
slices on plates. Rewarm peperonata
over medium heat. Mix in parsley.
Spoon peperonata onto plates.

A few months ago, I attended a
special business luncheon at the Loews
Santa Monica Beach Hotel in Santa
Monica, California. I particularly en-
joyed a side dish of asparagus tossed in
a flavorful butter sauce and sprinkled
with chopped pistachios. Do you think
chef Joe Cochran would share this sim-
ple and appealing recipe?
Helen Mason
Seattle, Washington

ASPARAGUS WITH TOMATOES,
SHALLOTS AND PISTACHIOS

4 servings

% cup (% stick) unsalted butter

2 tablespoons minced shallots

1 large tomato, seeded, chopped

1 tablespoon chopped fresh
parsley

1 teaspoon fresh lemon juice
Salt and freshly ground pepper

1 pound fresh asparagus,
trimmed

% cup chopped shelled roasted
pistachios (about 1 ounce
shelled)

Melt butter in heavy large skillet
over medium heat. Add shallots and
sauté 2 minutes. Add tomato, parsley
and lemon juice and stir to heat
through. Season with salt and pepper.

Meanwhile, cook asparagus in large
pot of boiling salted water until crisp-
tender, about 2 minutes. Drain well.

Divide asparagus among plates.
Spoon sauce over. Sprinkle with nuts.

Whenever I’'m in Southern Cali-

fornia’s Newport Beach area, I stop for

lunch at the Bouzy Rouge Cafe. Their

signature salad made with lentils and

celery root is a winner. I'd love to know
how to make this dish myself.

Carrie Hunter

Chicago, Illinois

FRENCH COUNTRY LENTIL AND
CELERY ROOT SALADS

You can serve these two salads side by
side, or just toss them together.

4 servings
Lentil Salad

1 cup dried lentils
5 cups water

3 tablespoons red wine vinegar

1 tablespoon Dijon mustard

% cup canola or other vegetable
oil

1 teaspoon salt

1 teaspoon freshly ground pepper

1 large tomato, peeled, seeded,
chopped

%2 cup olive oil

%2 small onion, finely chopped

1 celery stalk, finely chopped

Celery Root Salad

1 large celery root, peeled, cut
julienne

% lemon

Ys cup white wine vinegar

%2 cup mayonnaise

2 tablespoons fresh lemon juice

2 tablespoons chopped fresh
parsley

1 teaspoon freshly ground pepper

For lentil salad: Combine lentils and
5 cups water in heavy large saucepan.
Bring to boil. Reduce heat and simmer
until lentils are just tender but not
mushy, stirring occasionally, about 20
minutes. Drain. Refresh under cold wa-
ter and drain again. Cool completely.

Whisk vinegar and mustard in small
bowl. Gradually whisk in canola oil.
Add salt and pepper. Pour over lentils.
Add tomatoes, olive oil, onion and cel-
ery and mix well. (Can be prepared 1
day ahead. Cover and refrigerate. Bring
to room temperature before serving.)

For celery root salad: Place celery root
in large bowl. Cover with water.
Squeeze in juice from %2 lemon. Bring
large pot of water to boil. Drain celery
root. Add to boiling water and blanch 1
minute. Drain. Refresh under cold wa-
ter and drain again. Toss with vinegar
in large bowl and let stand 5 minutes.
Drain and return celery root to bowl.
Add mayonnaise, 2 tablespoons lemon
juice, parsley and pepper; toss. Serve
salads side by side or toss together.

Visiting relatives in New Orleans is
something I look forward to every year.
We usually spend most of our time
shopping and eating out. One of the
most delicious things I ever tasted on
one of our restaurant forays was the
garlic soup from The Bistro at the Ho-
tel Maison de Ville. It had a creamy
texture and a deep rich flavor.
Nadine Hayes
Boston, Massachusetts

GARLIC SOUP

From chef Susan Spicer, who runs an all-
female kitchen. For.an even more intense
garlic flavor, make the soup one day ahead.

4 to 6 servings

1 tablespoon unsalted butter
1 tablespoon olive oil
1 pound onions, coarsely chopped
28 medium garlic cloves, peeled
(about 2 heads)

3 cups (or more) chicken stock or
canned unsalted broth
recipe continued on page 30



We cover the world’s most beautiful views.

The most beautiful views
are the work of nature. Like
the Brandywine Valley outside
this farmhouse in Chadds
Ford, Pennsylvania.

Inside, however, the most

beoutn‘ul views are the work of something else.

Duette® window fashions.

Only Duette shades have a cellular honey-
comb design. This patented construction and
its unique advantages cannot be duplicated.

Duette shades cover windows of virtually
any shape or size in one flawless expanse
unmarred by seams, holes or visible cords.

They're also highly energy efficient,
incredibly easy to maintain, and so durable
they’ll retain their pleats permanently. So
their beauty will never spoil.

Of course, everyone has a different view
about what's beautiful. Which brings us to

another advantage of the Duette construction.

You can choose from a spectrum of luxurious
colors inside, while a neutral white always
faces outside. And our soft fabrics come in
a choice of pleat sizes and varying degrees
of light transmission. . . sheer, translucent
and blackout.

So, no matter what your view may be,

you'll never have to look beyond Duette
window fashions.

For a free brochure, fabric sample and
the name of your nearest Duette dealer,
call 1-800-32-STYLE ext. 500. Or write:
Hunter Douglas Window Fashions, PO.
Box 308 Dept. 500, Mt. Olive, NJ 07828.

HunterDouglas
DU E T-Fee

© 1990 Hunter Douglas, Inc. Patented in the U.S. and foreign count

res



Introducing the Chrysler New Yorker Fifth Avenue.

What good are soft leather seats
ina luxury carif you cant
stop straight on a wet, slippery road?

Who would argue against the option
of rich, soft Mark Cross leather...and
an eight-way power driver’s seat with
infallible memory? Tilt steering col-

umn? Climate-controlled air condition-

ing? More legroom than the biggest

Cadillac? Or an inner quiet that shuts
out the distractions of the outer world?

No one. But then again who would

want to drive a luxury car on a wet,
slippery road without the benefits of
one of the world’s most advanced
braking systems?
Anti-lock braking...
safer stopping power.
Anti-lock braking systems (ABS)
are considered to be one of the most

important safety advances in the auto-

motive industry today.

One quick emergency stop can
teach you that.

Hit the advanced anti-lock braking
system (ABS) available in an all-new
Chrysler Fifth Avenue and your brak-
ing skills increase noticeably—with or
without your cooperation. Because

you shed the limitations of conven-




wet, slippery roads. Hardly a luxury ~ remarkably smooth ride and impres-

one wants to be without. sive fuel efficiency.

: Crystal Key...
Chrysler’ Crystal Key Program better protection than
Rolls or Mercedes.
BASIC CAR DEDUCTIBLE
WARRANTY MAGR | YO POWERTRAIY OuTeh S Fifth A
[H il COMPON R REPAIR ENGINE
Carexcept. | PROTECTION of major PROTECTION |, rHATUGH s veénue comes
normal upkeep a
with the most com-
CHRYSLER | 5YEARS | 5 YEARS o8 TYEARS/ |7 YEARS)
NEWYORKER | 50,000 50,000 N ! 100, . :
FIFTHAVENUE | MILES MILES MILES MILES prehensive protection of
ROLLSROYCE | 3 YEARS/ | 3 YEARS/ S 3YEARS/ | 3 YEARS/ any luxury sedan. Crys-
CORNICHE | UNLIMITED | UNLIMITED UNLIMITED | UNLIMITED
tal Key Owner Care pro-
MERCEDES | 4 YEARS/ | 4 YEARS/ 4YEARS | 4 YEARS/ »
BENZ 50,000 50,000 NONE 50,000 50,000
560 SEL MILES MILES MILES MILES vides coverage from
GDLLAC | AYEARS | 4YEARS | SI0AFTER | 4vemrs | svears | Pumper to bumper for 5
SEDAN 50,000 50000 | 1YR/12000 | 50000 100,000 i
DEVILLE MILES |  MILES MILES MILES MILES years or 50,000 miles. It
1 YEAR/ 6YEARS/ | $100 AFTER | 6YEARS/ | 6 YEARS :
SLMCOLN S 0815 000 60000 | 1YR/12000 | 60000 woos0 | COVErs engine, power-
MILES MILES MILES MILES MILES

tional braking systems.

With ABS, an electronic control
unit constantly senses the speed of
each wheel and determines the rate of
deceleration. When the rate is too
rapid, the system correctly reduces
the amount of hydraulic pressure
applied to each brake... helping to
prevent lockup and skidding.

Equally important, Fifth Avenue’s
ABS allows crucial steering control
during emergency braking and can

help to shorten stopping distances on

Safety in milliseconds

Chrysler pioneered the extensive
use of driver air bags, and they are
standard on Fifth Avenue—and every
Chrysler passenger car built in the
U.S. When sensors detect a front-end
collision of more than 10 mph, the bag
inflates to protect the driver’s head
and chest. It happens in 50 millisec-
onds, about half the time it takes to
blink your eye. Combined with a lap/
shoulder belt, Chrysler air bags pro-
vide one of the best safety restraint

systems available today.

World’s most
advanced transmission.

Chrysler believes, without ques-
tion, that engineering is the essence
of luxury. That’s why Fifth Avenue
also features Ultradrive, the world’s
first fully adaptive, electronically con-
trolled four-speed automatic transmis-
sion. Ultradrive senses and adapts to
changes in speed and driving situa-
tions over 140 times a second, shifting
into precisely the right gear at pre-

cisely the right moment. Result: a

train, air conditioning,
steering, suspension, electrical, and
much to everyone’s satisfaction,
advanced electronic components. Not
even Rolls Royce or Mercedes Benz
can match this protection:

The new Chrysler New Yorker Fifth
Avenue. Eloquent and ample testi-

mony to Chrysler’s credo... There is

no luxury without engineering.

\ ".7

i«
Advanced anti-lock

- |
! v
i, braking system (ABS)

For information, please call 7/"
1-800-4A-CHRYSLER W

Chrysler

Available at your Chrysler-Plymouth Dealer.

There Is No Luxury
thout Engineering
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3 ounces French bread, torn into
pieces
1 bouquet garni (5 parsley sprigs,
3 thyme sprigs and % bay leaf)
1 cup whipping cream or half
and half
Salt and freshly ground pepper

Melt butter with oil in heavy large
deep skillet over low heat. Add onions
and garlic and cook until onions are
tender and golden brown, stirring fre-
quently, about 30 minutes.

Add 3 cups chicken stock, bread and
bouquet garni to skillet and bring to
boil. Reduce heat and simmer 15 min-
utes. Remove bouquet garni. Puree
mixture in batches in blender. Transfer
puree to heavy large saucepan. Mix in
cream. (Can be prepared 1 day ahead.
Cover and refrigerate.) Stir over low
heat until heated through. Thin soup
with additional stock if desired. Season
with salt and pepper and serve.

One of the reasons I love living in
Manhattan is that there are so many
great places to eat. About once a
month, I make reservations for brunch
at my favorite restaurant—Café des
Artistes. The last time [ was there, |
sampled a terrific short-rib hash. Do
you know how they make it?
Jack Steel
New York, New York

SHORT-RIB HASH

At the restaurant, they top each serving of
this hash with a fried egg.

6 servings

1 3-pound piece beef short ribs,
bones attached, fat trimmed
2 large carrots, sliced
1% tablespoons coarse salt

2 russet potatoes

% cup plus 1% tablespoons
vegetable oil

2 medium onions, chopped

Y2 cup dry white breadcrumbs

% cup minced fresh Italian parsley

2 teaspoon freshly ground pepper

Place short ribs, carrots and 1 table-
spoon salt in heavy large pot. Add
enough cold water to cover and bring

to boil. Reduce heat and simmer until
meat is tender, about 1 hour 30 min-
utes. Cover and refrigerate short ribs in
cooking liquid overnight.

Remove short ribs from cooking lig-
uid. Cut between bones to separate
into individual ribs. Cut meat off bones
in large pieces (do not remove any visi-
ble fat); discard bones. Cut meat into
V4-inch pieces. Set aside.

Preheat oven to 375°F Bake pota-
toes until tender, about 1 hour. Cool
completely. Peel and chop finely.

Heat %2 cup oil in heavy large skillet
over medium heat. Add onions and
sauté until brown on edges, about 10
minutes. Add beef, potatoes, bread-
crumbs, parsley, pepper and remaining
Y2 tablespoon salt. Stir until ingredi-
ents are well blended, about 5 minutes.
(Can be prepared 2 days ahead. Transfer
to bowl. Cover and refrigerate. Bring to
room temperature before continuing.)

Preheat oven to 250°F. Heat ¥: ta-
blespoon oil in heavy large nonstick
skillet over medium-high heat. Spoon
generous | cup hash into half of skillet.
Press mixture with spatula to flatten
slightly. Repeat with another cup of
hash in other half of skillet. Cook hash
until both sides are brown, about 5
minutes per side. Transfer hash to
plate. Place in oven to keep warm. Re-
peat with remaining hash and oil in 2
more batches. Serve hot.

0ccasionally some of my business
associates and 1 meet for after-work
cocktails at Baby Routh here in Dallas.
Their list of special drinks is intriguing.
[ particularly like the Mexican Driv-
er—a blend of freshly squeezed orange
juice, tequila and Midori. Would you
ask them what amount of each is used
in this delightful drink?

Kathryn Knox

Dallas, Texas

MEXICAN DRIVER
6 servings

3 cups fresh orange juice
% cup plus 1 tablespoon
honeydew melon liqgueur

6 tablespoons tequila

3 tablespoons triple sec
Ice cubes

6 orange slices

Mix first 4 ingredients in large pitch-
er. Fill tall glasses with ice; pour orange
juice mixture over. Garnish drinks with
orange slices and serve.

I recently had a lovely dinner at Ma
Maison restaurant at the Ma Maison
Sofitel hotel here in town. For dessert, I
ordered a fabulous chocolate-orange
sorbet. It was rich and delicious—more
like ice cream. I asked if cream or egg
yolks were used in the preparation and
was told they were not. It would be
great to serve to my friends who are
watching their cholesterol.
Jennifer Holmes
Beverly Hills, California

L

CHOCOLATE-ORANGE SORBET

This recipe is best made with Dutch-pro-
cess cocoa powder, which has been pro-
cessed with alkali, making it less bitter
and easier to mix into liquids.

Makes about 2"z cups

% cup plus 2 tablespoons sugar

% cup unsweetened cocoa powder
(preferably Dutch process)

1% cups water

1 ounce bittersweet (not
unsweetened) or semisweet
chocolate, chopped

s cup fresh orange juice

1 tablespoon grated orange peel

Combine sugar and cocoa powder
in heavy medium saucepan. Gradually
mix in water, then chocolate. Cook
over low heat until chocolate melts and
sugar dissolves. Increase heat to medi-
um-high and boil 1 minute, stirring
constantly. Pour into bowl. Mix in or-
ange juice and orange peel. Refrigerate
mixture until well chilled.

Transfer chocolate mixture to ice
cream maker and process according to
manufacturer’s instructions. Transfer
to container. Cover and freeze over-
night to allow flavors to mellow. (Can

be prepared 3 days ahead.) O
—Compiled by Sarah Tenaglia
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SERIOUS FUN
FOR APRIL FOOLS

No joke, this party is a treat any time of year.

PARTY FOR EIGHT

............................

Counterfeit Caviar

Spurious Spaghetti with
Sausage Meatballs

Mixed Green Salad
Bread
Beaujolais
Rhubarb Fool

BY JINX AND JEFFERSON MORGAN
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o tell the truth, we're not
much for practical jokes.
They always seem like ado-

lescent attempts at humor and usually
end up with some poor bozo wiping raw
egg off the top of his head or trying to
explain to a parade of pizza delivery
boys that he hadn’t ordered any-
thing—with or without anchovies. To
our mind, that sort of thing is best en-
joyed within the confines of the Delta
house or at the annual convention of
whoopee cushion salesmen.

So it was with some trepidation that
we approached the subject of April
Fools’ Day. It was such a slender thread
from which to weave the theme of a
party. Yet we sensed it did have possibil-
ities. Soon we began to view the first
day of April in a brand new light, as a
hitherto-neglected holiday with some
potential for a little innocent fun.

Although we recall pranks on April 1
from our intemperate youth, it was not

until we moved to a little corner of the
British West Indies that we were con-
fronted with the full force of April
Fools’ Day rituals. Our initial first of
April here was a confusion of false mes-
sages and phony errands that made us
wonder whether we had any authority
at all with our otherwise responsible
and polite restaurant staff. We soon got
into the spirit of the day, however; and
after they got their paychecks printed
on small bar napkins, the staff sum-
marily retired the holiday for good.

Like so many traditions, this bit of
madness came to us down through the
generations from the Brits. They didn’t
invent April Fools' Day, but refined it
to a high art and exported it to places
like North America and the Caribbe-
an. Some of the Scots we know still call
the custom “hunting the gowk” and
call their victims “April gowks.” To us,
this all sounds suspiciously like the
highland version of a snipe hunt.
(Gowk is Scottish for cuckoo.)

Actually, the practice of April fool-
ery has been found in many diverse cul-
tures, including Hindu India, and is
generally associated with the festivals
surrounding the vernal equinox. In
northern Europe, after a long winter,
people tend to be a little balmy anyway,
which makes spring a time of great mer-
riment and bizarre activities.

Enough history. Back to the business
at hand. At first we thought we might
come up with a menu featuring food
that wasn’t really food. We soon decid-
ed that would be tedious and maybe
even dangerous, so we decided instead
on dishes made from unconventional
ingredients. Thus the caviar featured
this month has never seen the inside of
a sturgeon, and the spaghetti contains
neither flour nor eggs, but comes from
the garden. With this menu we serve a
green salad, bread and Beaujolais. In
contrast to the rest of the menu, they
are definitely the real thing.

The fruit in the fool (no joke, it’s
really dessert) is technically a vegeta-
ble. However, rhubarb is regarded as
the first fresh “fruit” of spring in many
northern countries, underappreciated
as it may be in the United States. No
one is quite sure why the British call
this creamy preparation a fool, al-
though some believe it comes from the
French fol, which means ‘“‘mad,” be-
cause the fruit is all mixed up.

Even though the menu is something
of a ruse, we think you'll find the dishes
delicious. But it's probably just as well

PHOTOGRAPH BY LANNEN/KELLY PHOTOGRAPHY

For accessories information, see page 153
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COOKING FOR FRIENDS

continued from page 32

that April Fool follies are limited to
only one day a year. American writer
Elbert Hubbard had some excellent ad-
vice about the wisdom of moderation
when it comes to this sort of nonsense:
“Every man is a damn fool for at least
five minutes every day; wisdom consists
in not exceeding the limit.”

COUNTERFEIT CAVIAR

A garlicky roasted eggplant puree is the
faux roe here. Offer with toast points,
crackers or pita bread cut into triangles.

Makes about 22 cups

1 medium eggplant (about 1%
pounds), halved lengthwise

% cup olive oil
1 large red onion, chopped
2 garlic cloves, minced
2 tomatoes (about 12 ounces),
peeled, seeded, finely chopped
2 tablespoons fresh lemon juice
s teaspoon cayenne pepper
Salt and freshly ground pepper
s cup minced fresh parsley

Position rack in lowest third of oven
and preheat to 400°F. Lightly oil bak-
ing sheet. Place eggplant cut side down
on prepared sheet. Bake until very soft,
about 45 minutes. Cool slightly. When
cool enough to handle, peel and chop.

Heat 3 cup olive oil in heavy large
skillet over medium heat. Add onion
and garlic and cook until soft, stirring
occasionally, about 10 minutes. Mix in
eggplant, tomatoes, lemon juice and
cayenne. Season with salt and pepper.
Cook over low heat until thickened to
spreading consistency, stirring fre-
quently, about 10 minutes. Cover and
refrigerate until well chilled. (Can be
prepared 2 days ahead.) Transfer to
serving bowl. Sprinkle with parsley.

SPURIOUS SPAGHETTI WITH
SAUSAGE MEATBALLS

Spaghetti squash is a pasta impersonator
in this hearty dish. Serve with a tossed
salad of mixed spring greens.

8 servings
Meatballs

2 slices firm white bread
Y2 cup milk

1 pound hot Italian sausage,
casings removed

1 medium onion, finely chopped

s cup minced fresh parsley

1 large egg, beaten to blend

1 teaspoon dried thyme, crumbled
Salt and freshly ground pepper

Spaghetti

2 medium spaghetti squashes
(about 5 pounds total), halved
lengthwise

6 tablespoons (% stick) unsalted
butter

2 medium carrots, finely chopped

1 large onion, chopped
% pound mushrooms, sliced
6 ounces thinly sliced prosciutto
or ham, chopped
1 teaspoon dried thyme,
crumbled
2 tablespoons Madeira
1% cups whipping cream
3 medium zucchini, cut into %-
inch pieces
1 cup cooked peas
% cup freshly grated Parmesan
cheese
Salt and freshly ground pepper
Additional freshly grated
Parmesan cheese

]
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' For meatballs: Place bread in large
bowl. Pour milk over and let stand 5
minutes. Gently squeeze out excess
milk. Return soaked bread to bowl and
mash with fork. Add sausage, onion,
parsley, egg and thyme. Season with
salt and pepper. Stir vigorously until
well combined. Shape mixture into 1-
inch balls. (Can be prepared 1 day

| ahead. Cover and refrigerate.)

For spaghetti: Position rack in lowest
third of oven and preheat to 350°F.

} Scrape out seeds from squash and dis-

card. Place squash cut side down on

baking sheet. Bake until tender, about

1 hour. Cool slightly. Pull fork through
squash to separate from skin into
spaghettilike strands. (Can be prepared
I day ahead. Cover and refrigerate.)

Melt 2 tablespoons butter in heavy
large skillet over medium-high heat.
Add half of meatballs and cook until
brown on all sides, about 6 minutes.
Remove with slotted spoon and drain
on paper towels. Keep warm. Repeat
with remaining meatballs.

Melt remaining 4 tablespoons butter
in same skillet over medium heat. Add
carrots, onion, mushrooms, prosciutto

The dress was chiffon,
the stockings were silk,
and a martini was the

height of fashion.

Theres never been a time when fashion was
invisible. Yet never a time was it so obvious as
the 19205%. In fact, to the elegant Parisian or New
Yorker fashion was considered vital.

These were the early days of great designers
who still influence the fashion industry today.
Their bold interpretations of the art deco style
set the world on fire. New color, new material
all brought out new looks. Looks that
changed as quickly as the weather.

Perhaps it was a reac-
tion to the drab gray of
war. To the sacrifice.
The sorrow. What-
ever the reason, it
seemed everyone
was intent on out-
shining their friends

and acquaintances.

Gilbey’. The Authentic Gin.

But whether or not a dress was a designer
original was just part of the story. Everything that
was “‘in fashion” became part of ones own per-
sonal style. Viewing the latest portrait from
Tamara de Lempicka, driving your Bugatti out on
Long Island or listening to jazz on a gramophone
were all fashion statements unto themselves.

Even ordering the right cocktail was part

of fashion. And in the 1920% nothing
was more fashionable than the
martini. Today fashion is just
as obvious. And though
the times may call for
a Patrick Kelly instead
of a Paul Poiret, the
martini is still made
the same way.

Gilbeys. Good taste

never goes out of style.

and thyme. Sauté until mushrooms
brown, about 10 minutes. Add Madei-
ra and cook until wine evaporates,
about 2 minutes. Stir in cream and zuc-
chini and cook 10 minutes. Add spa-
ghetti squash and peas; toss to com-
bine. Cook just until heated through.
Stir in %3 cup cheese. Season with salt
and pepper. Transfer to serving bowl.
Top with meatballs. Serve, passing ad-
ditional cheese separately.

EVEN EASIER

¢ Invite six close friends over for
dinner and then, an hour before
party time, creep out to dinner at
a restaurant, leaving them free to
be welcomed by a locked and
darkened front door with a note
on it reading, “April Fool!” Of
course, this sort of thing is viable
only if you have an inexhaustible
supply of close friends.

DO-AHEAD HINTS

* The caviar can be made up to
three days in advance. Store air-
tight in the refrigerator.

* Prepare the spaghetti and
meatballs one day ahead. Cover
and refrigerate separately.

* The rhubarb puree for the fool
can be done one day ahead. Cov-
er and refrigerate.

RHUBARB FOOL

8 servings

2 pounds rhubarb, trimmed, cut
into 1-inch pieces

1 cup golden brown sugar

% cup apple juice

1 cup chilled whipping cream

Place rhubarb, sugar and juice in
heavy large saucepan. Bring to boil. Re-
duce heat, cover and simmer until
tender, stirring occasionally, about 15
minutes. Cool slightly. Place half of
rhubarb mixture in blender or proces-
sor. Puree until smooth. Cover and re-
frigerate remaining rhubarb mixture
and puree separately until well chilled.
(Can be prepared 1 day ahead.)

Beat cream in medium bowl to soft
peaks. Fold puree into cream. Fill 8 par-
fait glasses with alternating layers of
puree-cream mixture and rhubarb, be-
ginning and ending with cream.
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SURPRISING NEW
KOSHER WINES

BY ANTHONY DIAS BLUE
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Sophisticated kosher wines make an ideal addition to the spring table.

to drink kosher wine were most
definitely out of luck. They had
their pick of several sugary Concord
grape wines packaged in now-familiar
squat, squared-off bottles, and that was
about it. The sticky liquid, which even
sweet-wine aficionados found too
much, did very little to enhance food.
But a few years ago a number of peo-
ple in the wine industry concluded that
while kosher laws stated clearly how
kosher wines should be made (under
strict rabbinical supervision by obser-
vant Jews, with no foreign ingredients
used in the winemaking process), they
didn’t state that they had to be sweet or
that they had to be produced from
Concord grapes. In fact, kosher wines
can be made in any style and from any

I t used to be that those who wanted

kind of grape, including the popular
Chardonnay and Cabernet Sauvi-
gnon. The result of this revelation is
that there is an ever-expanding selec-
tion of domestic and imported bot-
tlings that should appeal to wine lovers
regardless of their religious affiliations.
One of the key players in this re-
markable renaissance has been Peter
Stern, a serious young man with an in-
ternational wine-consulting business
specializing in kosher wines. Former
winemaker at Mirassou Vineyards and
]. Lohr Winery in California, he now
supervises the production of California
wines for the Herzog family, owners of
Kedem Royal Wine Corporation.
Kedem had been a well-known win-
ery in Czechoslovakia since the mid-
1800s. Eugene Herzog and his family

were forced into hiding during World
War 11, and when they emerged they
found Eastern Europe in a shambles.
Rather than try to rebuild in a wrecked
economy, they emigrated to the United
States. In a relatively short time they
have built an enormous business, mak-
ing traditional sweet kosher wines in
New York State and importing Europe-
an kosher wines, some of which, espe-
cially those from France, deserve atten-
tion from serious wine buffs. The new
releases from Barons Edmund and
Benjamin de Rothschild in particular
show considerable promise.

When the Herzogs decided to add a
line of “modern’ California wines,
they turned to Peter Stern for guidance.
The outcome of this partnership is the
Baron Jaquab de Herzog line—moder-
ately priced, good-quality varietal
wines that also happen to be kosher.

Peter Stern has a similar supervisory
role at Golan Galil Wineries (Golan
Heights Wineries), a joint venture of
nine vineyard-owning kibbutzim, start-
ed in 1983. Their 230 acres are located
from 800 to 1,800 feet above sea level
in the area annexed by Israel in the
1967 war. With Stern’s help, they pro-
duce over 100,000 cases a year of fresh
and clean varietals under three differ-
ent labels—Gamla, Golan and Yarden.
The wines are made from traditional
European grape varieties planted at the
suggestion of Cornelius Ough of the
University of California at Davis.

Back in California, three wineries
devoted to producing new-style kosher
wines have emerged. In Napa there’s
Ernie Weir's ten-year-old Hagafen Cel-
lars, which has established an excellent
reputation in the general wine commu-
nity for its Cabernet Sauvignon and Jo-
hannisberg Riesling. Then there are
also the younger Weinstock Cellars
and Gan Eden in Sonoma.

Here are the best currently available
kosher wines as selected by the Bon Ap-
pétit Wine Tasting Panel.

Chardonnay

1987 Baron Jaquab de Herzog, Special
Reserve, Sonoma ($15). Crisp and
smooth; ripe fruit and silky texture.
1987 Gamla Vineyards, Galil, Israel
($10). Lovely honey and toast, fresh
fruit with a lively finish.

1987 Gan Eden, Alexander Valley
($12). Soft and buttery, with a core of
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bright acidity and firm structure; gobs
of apple and pear fruit.

1988 Hagafen Cellars, Reserve, Napa
($17). Smoky and lush, with toasty
oak, honey and butterscotch flavors.

Sauvignon Blanc

1988 Baron Jaquab de Herzog, Sono-
ma ($8). Rich, fresh and lively.

1988 Chateau de la Grave, Bordeaux,
France ($8). Crisp, with good balance
and fresh apple and lemon fruit.

1987 Golan Vineyards, Galil, Israel
($7.50). Floral and snappy, with fresh

flavors and a crisp finish.

Other Whites

1988 Baron Jaquab de Herzog, Chenin
Blanc, California ($6). Bright, with
spicy varietal fruit and a clean finish.
1988 Baron Jaquab de Herzog,
Gewiirztraminer, Sonoma ($8). Spicy,
with nice balance and a tangy finish.
1988 Gamla Vineyards, Muscato
d’'Gamla, Israel ($8). Gingery, with
sweet pear fruit and snappy acidity.
1988 Gamla Vineyards, Semi-dry
White Table Wine, Israel ($7.50). Soft
and grapy, simple but appealing.

1988 Hagafen Cellars, Johannisberg
Riesling, Napa ($8). Peachy and clean,
with lovely balance and snappy acidity.

Late Harvest Wines

1987 Chateau Piada, Sauternes,
France ($35); 9.9% residual sugar.
Smoky and candied, with buttery tex-
ture and a crisp finish.

1988 Herzog Wine Cellars, Johannis-
berg Riesling, Napa ($7.50, 375 ml);
10.7% residual sugar. Complex, spicy,
lively and smooth, with deep and lush
nectarine and peach flavors.

BLANC DE NOIR AND ROSE

........................................

1988 Baron Jaquab de Herzog, White
Gamay, California ($5.50). Bright
strawberry fruit, lovely crisp acidity and
a fresh tangy finish.

1988 Baron Jaquab de Herzog, White
Zinfandel, California ($6.50). Lively
and clean, with fresh varietal character.
1987 Chateau Clarke, Rosé, Edmond
Rothschild, Bordeaux, France ($19).
Dry. Good acidity, crisp fruit and good
balance. A very clean wine.

1988 Golan Vineyards, Rosé of Caber-
net, Golan Heights, Israel ($7.50).
Purple-pink color; crisp and clean.

1988 Hagafen Cellars, Pinot Noir
Blanc, Napa ($6). Bright, with good
cherry fruit and varietal character.

1988 Weinstock Cellars, White Zin-

The following are newly released
nonkosher wines recently sampled
by the Bon Appétit Wine Tasting
Panel and highly recommended.

1986 Carneros Creek Winery, Pinot
Noir, Carneros ($15.50). Cherry
flavors; spicy, with a woody finish.

1987 Congress Springs Vineyards,
Zinfandel, Santa Cruz Mountains
($12). Lush; vanilla and ripe cherry
fruit. Complex and suberb.

1987 Domaine Méo-Camuzet,
Vosne-Romanée, Burgundy, France
($35). Toasty and rich; spicy cara-
mel and lush cherry fruit, lovely tex-
ture, complex and long finish.

1984 Jaboulet Ainé, Cétes du
Rhoéne, Paralléle 45, Rhone,
France ($6.50). Peppery and spicy,
with smoky flavors; lots of fruit.
1986 La Jota Vineyard, Cabernet
Sauvignon, Howell Mountain,
Napa ($21). Rich and deep, with in-
tense smoky black currant fruit.
1987 Lupé-Cholet, Puligny-Mon-
trachet, Les Chalumeaux, Burgun-
dy, France ($46). Bright, with rich
Chardonnay fruit and complex oak.
1987 Robert Mondavi Winery, Re-
serve Chardonnay, Napa ($26).
Smoky and toasty with rich and lush
varietal fruit flavor.

1987 The Monterey Vineyard,
Classic Red, Monterey ($4). Lush

and plummy, with herbal flavors.
1982 Poggio Antico, Brunello di

Montalcino, Italy ($24.50).
Ripe with raspberry and cassis fruit;
balanced and elegant.

IS ) 1 e

From Our WINE

fandel, Sonoma ($5). Lively, rich and

varietal, with deep fruit flavors.

----------------------------------------

Cabernet Sauvignon, Merlot and other
Bordeaux Varieties

1986 Baron Jaquab de Herzog, Special
Reserve Cabernet Sauvignon, Sonoma
($14.50). Cherry fruit and silky tex-
ture, with crisp acidity and a soft finish.
1986 Barons Edmond & Benjamin de
Rothschild, Haut-Médoc, Bordeaux,

continued on page 153

TASTING PANEL

1988 Prince Michel Vineyards,
Chardonnay, Virginia ($9). Soft
and lush, with ripe, round pear fruit
and a very silky texture.

1986 St. Clement Vineyards, Mer-
lot, Napa ($15). Crisp with mellow
fruit, smooth texture and balance.

1986 Sebastiani Winery, Zinfandel,
Sonoma ($6). Woody, lots of con-
centrated fruit; lush and intense.

1988 Vichon Winery, Chardonnay,
Napa ($17). Rich and smoky, with
lots of toasty oak and butterscotch
amid the ripe fruit flavors.

1988 ZD Wines, Chardonnay, Cali-
fornia ($20). Luscious, crisp pine-
apple and apple flavors and a lovely
vanilla texture. A real stunner.

AND FOR THE CELLAR

1986 Chéateau Lalande-Borie, St.-
Julien, Bordeaux, France ($17).
Herbal and lively; clean and supple,
with a velvety finish; 1 to 3 years

1985 Dominus Estate, Dominus,
Napa ($45). A dense and earthy
wine with deep fruit flavors and firm
structure; 4 to 8 years

1986 St. Francis Vineyards & Win-
ery, Reserve Merlot, Sonoma ($20).
Rich and smooth, with lush vanilla
and plum. May be the best Merlot of
the vintage; 1 to 2 years

1987 Straus Vineyards, Merlot,
Napa ($12). Plummy and lush, with
excellent balance and quite a supple
texture; 1 to 3 years

Listed prices are approximate and
may vary from one state to another.
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Fresh seafood is my one big weakness. So naturally our hotel had
‘ a chef who made miracles with snapper, bass, shrimp and lobster.
And, Mexican people are all so friendly, | just couldn't say no.
Oh well, I worked off the calories doing lots of shopping. But now
I'm hungry again ... for more México. Good thing it's right next door.
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ow Lands’ End took the tug, the slip,
the bind (and the blush) out of Women’s Swimsuits

aybe it’s our
natural preference
for function over

fashion. Or our native Wis-
consin modesty. (There are,
as yet, no nude beaches here in
Dodgeville.)

But when we first began
to think about women'’s swim-
wear, we didn’t for a moment
consider offering the kind of
smoldering suits that appear
each Spring on the covers of
sports magazines.

No. We figured we ought
to offer swimsuits that our
women customers would feel
comfortable in at the beach.
That they wouldn’t have to
tug at. That they could actu-
ally swim in, vigorously, with-
out swimming out of. That
they wouldn’t wrap a towel
around when they walked to
the hot dog stand.

The question was, how to
go about developing such
suits?

We sent for help.

No swimwear experts, we.
So we called a summit confer-
ence with one of America’s
foremost swimwear manufac-
turers. (From out in California,
where they have all the
beaches.)

Working together with
our common sense doctrine,
we determined that our kind
of swimwear could come only
from very special fabrics,

very special designs, very ex-
tensive fit testing.

First, “4-way stretch.”

For most of our suits, we
selected an amazing nylon/
spandex fabric that stretches
not just two ways, like con-
ventional swimwear fabrics,
but every which way. Through
the torso, for long-waisted
women. Through the chest,
for big-busted women.
Through the hips and derriere
too—in all the places where a
woman needs a little strategic
stretch.

Just imagine: instead of
riding up, binding or bunch-
ing, this fabric stretches to
cover just what it should.

A lifesaver!

In the meantime, we’d de-
veloped a basic pattern we
thought would accommodate
the various sizes and shapes
of our Lands’ End customers,
young and not-so-young.
With a longer-than-normal
cut, moderately (not high) cut
legs, alittle extra fabric in the
seat area.

So far, so good.
But would the suits fit
real people?

Only one way to find out.
With our first suits in hand,
we embarked on our very
first fit-testing session, using
not lithe swimwear models,
but our own employees in

Dodgeville. (Nilda, Ruth and
Marijean, to credit three.)

Clad in our sample suits,
they bent, stretched,
jumped, over and over again.
And (to our relief) liked the
comfort they felt.

But some adjustments
had to be made. If a suit rode
up, or a strap slid down, we
drew lines on their skin to
mark the slippage. We took
photos, and sent them to our
manufacturer, so suits could
be recut.

This first fit test was just
the beginning. Such sessions
have become an ongoing part
of our attempt to develop
comfortable swimwear. Our
first basic pattern, good as it
was, has improved from year
to year, as the letters and re-
turns of our customers told
us we needed changes.

(Yes, like everything else
we sell, our swimwear is
GUARANTEED. PERIOD."
and fully returnable at any
time.)

Now we use this “per-
fected” pattern for every suit

©1990, Lands’ End, Inc.

we make. Even use it from
one year to the next, so a
woman can always come back
to us for that same consistent
(and comfortable) fit. And, we
always present a wide array
of colors, designs, silhouettes.

Much more
than swimwear.

Our approach to swimwear
typifies our approach to
everything we offer at Lands’
End. Give people clothing and
soft luggage they’ll feel com-
fortable with, at prices that
represent real rock-solid
value, with service that stops
at nothing to satisfy.

Our present customers
have responded enthusiasti-
cally to this way of doing busi-
ness. We think you will too.
Especially if you're one of
those women who wears a
beach towel to the hot dog
stand.

: Please send free catalog.
i Lands’ End Dept. X-28
: Dodgeville, WI 53595

v
; Name

B
1 Address
[

State Zip
Or call Toll-free:

1-800-356-4444

X-28

"
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THE CHOICE
IS CHICKEN

Warm wild rice and chicken salad is a delicious and Ii!iht entrée.

RECIPES

Warm Wild Rice and
Chicken Salad

Leek-stuffed Chicken Breasts with

Walnut Cream Sauce
Garlic-roasted Chicken
Spicy Southwestern

Owen-fried Chicken

BY ABBY MANDEL

ometimes I'm amazed at the
continued popularity of
chicken. It seems to appear on

our tables so often, yet we never grow
tired of it. We always want more.

And with good reason. Chicken can
be (depending on the preparation) low
in fat and calories, inexpensive and
easy to cook. The list of virtues goes on.
Yet all these benefits present us ama-
teur chefs with a problem: finding dif-
ferent ways to prepare the bird. Most of
us will admit that we never have
enough recipes to keep chicken’s recur-
ring dinner role as interesting as we’d
like. With that in mind, I created four
dishes to meet a range of dining needs,
from informal to festive to healthful.

The microwave can cook chicken
breast halves to succulent perfection in
minutes. Even when they are prepared
stove-top, there’s no complaint about
the speed of their cooking. As usual,
the food processor quickly and effi-

ciently minces, chops and slices the
necessary ingredients. These two
pieces of equipment are a great team
where chicken is concerned.

Of course, that’s not surprising, ei-
ther. Just as chicken adapts to almost
any seasoning, it does well with almost
any equipment or cooking method.
Now, where did I put that Crockpot. . .

WARM WILD RICE AND
CHICKEN SALAD

A light chicken salad with interesting tex-
tures makes a pleasing lunch or Sunday-
night supper. Count on the microwave to
warm this up if it'’s made ahead.

4 servings
Wild Rice

% cup wild rice
2 cups water
% teaspoon salt

Chicken

3 large boneless chicken breast
halves, skinned
Salt and freshly ground pepper
% cup chicken stock or canned
broth

Salad

1 large tart apple (unpeeled),
cored, cut into 1-inch chunks
% small red onion, halved
% large red bell pepper, diced
Y2 cup dried currants
% cup toasted pecan pieces
2 tablespoons balsamic vinegar*
or 1% tablespoons red wine
vinegar
2 tablespoons olive oil
> teaspoon salt
Freshly ground pepper
Red leaf lettuce leaves

For rice: Rinse rice. Place in small
saucepan with water and salt. Bring to
boil. Reduce heat, cover and simmer
until rice is just tender, about 35 min-
utes. Transfer rice to large bowl. (Can
be prepared 1 day ahead. Cool, cover
tightly and refrigerate.)

For chicken: Season both sides of
chicken with salt and pepper. Place in
medium skillet. Add stock. Cook over
medium-high heat until springy to
touch, about 4 minutes perside. (Or to
microwave: Place seasoned chicken
breasts in 9-inch microwave-safe dish.
Add stock. Cook covered on High 3
minutes. Turn and cook covered until
almost completely opaque, about 1%2

For accessories information, see page 153




f the worlds finest

restaurants use convection ovens,

B by shoullbt youl

Walk back into the kitchen of any five star res-  up to one-third faster. Meats come out brown and
taurant and you're sure to find one thing in common.  juicy. Soufflés putf up higher. Baked goods are

A convection oven. Convection insures the kind of lighter, crisper. What's more, Jenn-Air Selective Use™
cooking performance you simply ovens switch to conventional radiant
can't get from an ordinary oven. ®J Q‘ ° cooking with the turn of a dial, are
And with a Jenn-Air Selective €mnn-~. self-cleaning, and roomy enough for
Use™ convection/radiant oven you a 24 pound turkey. To find out more,
can enjoy this same delicious perfection. Every night.  see your Jenn-Air dealer: (He's in the Yellow Pages).
Right in your own kitchen. Because of its constantly After all, if the world’s master chefs are

circulating hot air, convection cooks more evenly and  cooking with convection, why shouldn’t you?
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SHORTCUTS WITH STYLE

continued from page 42

minutes. Let stand 5 minutes. Uncover
and pierce with knife to be sure juices
run clear.) (Can be prepared 1 day
ahead. Cover and chill.) Cut chicken
into 1-inch chunks and add to rice.

For salad: Insert Steel Knife. Coarsely
chop apple and onion using on/off
turns. Add to chicken. Mix in bell pep-
per, currants, pecans, vinegar, oil and
salt. Season with pepper. Adjust sea-
sonings. (Can be prepared 4 hours
ahead. Cover and refrigerate. Reheat
covered in Microwave on High for 3 min-
utes.) Arrange lettuce on 4 dinner
plates or 1 platter. Top with portions of
warm salad and serve.

*Awvailable at specialty foods stores,
Italian markets and supermarkets.

LEEK-STUFFED CHICKEN BREASTS
WITH WALNUT CREAM SAUCE

Toasted walnuts provide a contrasting
crunch and a complementary flavor to
the lightly sauced chicken.

4 servings

2 large leeks (about 1 pound), top
greens trimmed, split length-
wise, cut into 2-inch pieces

3 tablespoons unsalted butter

3 tablespoons whipping cream

1 tablespoon water

s teaspoon (scant) salt
Freshly ground pepper

4 large boneless chicken breast
halves, skinned (about 5 ounces
each)

Salt
2 teaspoons peanut oil

% cup whipping cream

3 tablespoons chicken stock or
canned broth

% cup toasted walnuts

All Purpose Slicer: Stand leeks in feed
tube and slice, using light pressure.
Melt butter in heavy medium skillet
(preferably nonstick) over medium
heat. Add leeks and cook until begin-
ning to soften, stirring occasionally,
about 5 minutes. Do not brown. Add 3
tablespoons cream, water and salt. Sea-
son with pepper. Cook until leeks are
soft and liquid evaporates, stirring oc-
casionally, about 15 minutes. Cover
and refrigerate until well chilled. (Leeks
can be prepared | day ahead.)

AA DAN ADDCTIT/ADDII 106N

Position rack in center of oven and
preheat to 400°F. Place chicken
breasts between sheets of waxed paper.
Flatten to thickness of % inch using
meat mallet or rolling pin. Season with
salt and pepper. Spread 1 rounded ta-
blespoon leek mixture over each breast.
Fold in short sides of chicken, then roll
up tightly jelly roll fashion, starting at
one long side. Secure with string. Re-
serve extra leek mixture for sauce.
Brush chicken lightly with oil. (Can be
prepared 6 hours ahead. Cover chicken
and leek mixture separately with plastic
wrap and refrigerate. Bring to room tem-
perature before continuing.)

Arrange chicken seam side down in
ovenproof skillet. Bake until light

brown and just firm when pressed,
about 25 minutes. Transfer to platter,
cut strings and remove. Do not wash
skillet. Cover chicken with foil.

Add % cup cream, chicken stock
and reserved leek mixture to same skil-
let. Boil until reduced to % cup, about
5 minutes. Stir in walnuts, reserving
several pieces for garnish. Taste sauce;
adjust seasoning with salt and pepper.

Place 1 tablespoon sauce on each
plate. Cut each breast crosswise into 5
slices. Overlap slices atop sauce. Spoon
remaining sauce over chicken. Garnish
with reserved walnuts and serve.

continued on page 46

Food Processor

e To chop onions and apples
coarsely, cut them into 1-inch pieces
or, if they are small, in half. To con-
trol texture, chop up to 1 cup per
batch and pulse ingredients using
on/off turns. Use Steel Knife.

e To make fresh breadcrumbs, cut
or tear up to 4 slices of bread into 1-
inch pieces. Process continuously
until they become fine crumbs, at
least 1 minute. Other ingredients,
such as garlic, shallot, onion, herbs,
cheese, nuts and seasonings, can be
added as desired and minced with
the bread. Use Steel Knife.

* To slice leeks, split, wash and cut
into feed-tube lengths. Stand in
feed tube so they fit compactly and
do not fall over. Slice using light

Here is some basic information on
the care and cooking of chicken.

» Keep all chicken refrigerated until
it is ready to be cooked.

o Wash chicken with cool water and
then pat dry with paper towels.
Use warm, soapy water to wash off
work surfaces, knife and hands after
preparing the chicken.

« To remove skin from cut-up
chicken, dry each piece very well so
it doesn’t slip out of your grasp. It’s
not necessary to use a knife to re-
move the skin; just pull it off with

TECHNIQUES

TIPS

pressure. Use All Purpose Slicer.

¢ To slice garlic, peel and place in
feed tube. Slice garlic using light
pressure. Use Thin Slicer.

Microwave

¢ All instructions here have been
developed for a 650-watt micro-
wave. If yours has a lower wattage,
allow for longer cooking times.

¢ To cook boneless, skinless chick-
en breast halves, place in single layer
in 9-inch-diameter microwave-safe
dish. Add stock or water and sea-
sonings. Cover and cook on High
for 3 minutes. Turn, season lightly
and cook, covered, until opaque,
about 1% minutes. Remove from
oven. Let stand 5 minutes. Pierce
with knife to be sure juices run clear.

your hands, using a paper towel for a
tighter grip if necessary. Trim any re-
maining fat with a knife.

» Whether chicken is cooked stove-
top, in the microwave or baked in
the oven, always make sure it is fully
cooked but still moist. Do not over-
cook. To check for doneness, pierce
the thigh meat with the tip of a
knife. The juices should run clear
rather than pink. Individual pieces
are done when springy to touch.
Keep in mind that dark meat takes
longer to cook than white meat.

« To avoid spoilage, thaw frozen
chicken in the refrigerator.
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Stouffer’§ just made watching
your cholesterol this appetizing.

: With new
Right Course.entrees,
you love eating right.

Come taste our flavorful
Sesame Chicken. Tenderloins -
accented with snap peas, water
chestnuts and red pepper
strips. Tossed in a sesame seed
sauce and nestled on a bed of J
Oriental noodles. Soiaeg
That's just one of the eleven " —
exciting new Right Course :
entrees. So look for the helpful
dietary guidelines chart on the
. front of each package.
Your cholesterol just got a
_lot easier to control. And your
appetite a little harder.
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GARLIC-ROASTED CHICKEN

One of life’s most simple pleasures is of-
ten roast chicken. In this recipe it’s a gar-
lic-enhanced one. The thin slicing disk of
the food processor slices garlic perfectly.

4 servings

1% tablespoons Dijon mustard
1% tablespoons peanut oil
% teaspoon ground dried thyme

WiTH

6 large garlic cloves

1 4-pound chicken
Salt and freshly ground pepper

Combine mustard, oil and thyme in

i

small bowl. Set mixture aside.

Thin Slicer: Place garlic in feed tube

and slice using light pressure.

Pat chicken dry. Using fingers, care-
fully separate skin from meat, starting

Good Health News
about Jarlsberg Cheese

Low cholester

ol, low sodium and less fat make

mild, delicious .farlsberg more than a pleasure.
reasons besides

In 25 years, great
tasting Jarlsberg
has grown to be
America’s favorite
brand of imported
™, cheese. To-
day, health-
conscious
cheese lovers
are finding
new reasons
to enjoy it.
Here's why:

| A

If you’re eating
smarter today,
compare Norwegian
Jarlsberg to other
cheeses. For snack-
ing, entertaining,
salads and sauces

—and lots of good

taste— Jarlsberg
belongs at the
top of your

- shopping list.

' Jarlsberg is

Per one oz. serving | Cholesterol | Total Fat | Sodium | Calories

part-skim milk | JARLSBERG 18 mg 79 135 mg 97
cheese. So while | Gouda 32mg 89 232mg | 101
et S : ; Havarti 31 mg 11g 200 mg 118
't.s h'gh oy calcmm,_ Cheddar 30 mg 9g 176mg | 114
_V!tamms .and prOtem’ Brie 28 mg 8¢g 178 mg 95
it's lower in choles- [ American 27 mg 9g | 406mg | 106
terol than most pop- | Swiss 26 mg 8¢ 74mg | 107
ular CheeseS. Diet Swiss 20 mg 79 35mg 100

Sources Available On Request

© Norseland Foods, Inc. Stamford, Ct 06902 1989

Anytime....larlsberg malkees it special.

at top of breast and working down to
thigh area. Rub half of mustard mix-
ture and place half of garlic slices over
meat under loosened skin. Season cavi-
ty with salt and pepper. Place remain-
ing garlic in cavity. Tuck in wings. Tie
legs together to hold shape. Spread re-
maining mustard mixture over chick-
en. Season with salt and pepper. Tent
with foil and refrigerate overnight.

Position rack in center of oven and
preheat to 450°F. Line roasting pan
with foil. Place chicken breast side up
in pan. Bake uncovered until juices run
clear when thigh is pierced, about 55
minutes. Cut string from legs. Let
chicken stand 10 minutes, then serve.

SPICY SOUTHWESTERN
OVEN-FRIED CHICKEN

This oil-free, lowfat “fried” chicken is
oven-baked for a crisp crust.

4 servings

3 soft white bread slices, cut into
1-inch pieces

3 tablespoons fresh cilantro
leaves

2 tablespoons yellow cornmeal

2 tablespoons pine nuts

2 large garlic cloves

1% teaspoons ground cumin

% teaspoon dried oregano, crumbled

% teaspoon salt

% teaspoon cayenne pepper
Pinch of ground cloves

2 teaspoons egg white

2 tablespoons Dijon mustard

1 tablespoon water

2 teaspoons honey

4 chicken thighs, skin and fat
removed

4 chicken drumsticks, skin and
fat removed
Salt and freshly ground pepper

Position rack in center of oven and
preheat to 400°F. Grease jelly roll pan.

Steel Knife: Place first 10 ingredients
in work bowl. Process until fine crumbs
form. Add egg white and mix until
crumbs are moist. Transfer crumb mix-
ture to small shallow plate.

Mix mustard, water and honey in
small bowl. Brush mixture over chick-
en pieces. Season lightly with salt and
pepper. Dip chicken into crumb mix-
ture to coat with thin layer. Gently pat
crumbs in place. Transfer chicken to
prepared pan. Bake until crisp and
brown, about 40 minutes. Serve hot.O]




- TOMATOES SHOW
- THEIR LIGHTER SIDE.

In salads. On kabobs. Over
pasta. Tomatoes are low in
calories, a good source of fiber,
and they’re a nutritious addition
to your favorite dishes.

Or an inspiration for some

spectacular new ones.

For your free copy of our
tomato recipe collection, write
to Light Recipes, Florida
Tomato Committee, PO. Box

140635, Orlando, FL 32814.

Collection contains nine new tomato reci-
pes, complete with nutritional analysis, on

handy 3 X 5” cards.
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Come face to face with

Queens, Dukes, Earls and Lords
on Pan Am Holidays.

In Britain, “pomp and circumstance” is
not simply a tune that’s played at school
graduation.

It's a web of heraldry and tradi-
tion that has held the nation together for
over a thousand years.

In London, you can see the
Queen reviewing line after line of
immaculately turned-out redcoats dur-
ing the “Trooping the Colour” ceremony
each June. Or riding in her carriage
down The Mall welcoming a visiting
head of state. Of course, every day mid-
April to mid-August there’s the Chang-
ing of the Guard at Buckingham Palace.

All across the countryside there

ware scores of beautiful country “homes”
and castles, which are open to the pub-
lic, and where you can get a close look at
how their titled owners live to this day.

You can even sit in on a debate at

the lavishly decorated House of Lords

when Parliament is in session.

TAKE PAN AM HOLIDAYS
AND TAKE $100 OFE

Thanks to Pan Am Holidays, you can
experience these noble traditions for a
lot less than you might expect. If you
send in the special Savings Certificate
on this page, you can save an extra $100
per person off the published price of any
of seven value-packed Pan Am Holidays
vacations in Britain.

Like Pan Am Holidays “London

Center Stage.” Save $100 off the $959 to
$1349 price of this regal theatre lover’s
vacation. You get round-trip airfare,
choice of hotels with private bath for six
nights, Continental breakfasts, tickets
for three evenings of London’s finest

theatre, unlimited 4-day London Trans-
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Marvel at the Crown Jewels, including
St. Edward's crown, which Queen Eliz-
abeth Il wore at her coronation, all on
display in the Tower of London.

port Pass, sightseeing tours, discounts
at many of London’s top attractions and
restaurants, and more.

Or take Pan Am Holidays “Lon-
don and Edinburgh” tour and take $100
off the $1199 to $1439 price of this fabu-
lous vacation in the capital cities of
England and Scotland. In addition to
round-trip airfare you get 6 nights’
accommodations at a first-class hotel
with private bath, all breakfasts, sight-
seeing in both cities, round-trip rail
tickets between London and Edinburgh,

an evening of theatre in London, 3-day

London Transport Pass, and much more.

All prices for these and all other
quality Pan Am \,
Holidays pack- -

ages to the UK. g" =
L ]
are per person, mtaln
double occupan- We speak your
language.
Everywhere you go
in the lands
of Britain you will
meet interesting and
friendly people.

cy, and include
round-trip air-
fare from New
York, Boston,
and several other
major US. Pan Am gateways. Slightly
higher from other Pan Am cities.

To get your personalized $100
Pan Am Holidays discount voucher as
well as a Pan Am Holidays brochure
and the 96-page “Great Britain-
Great Value” book, call 1-800-521-3638
or send this Savings Certificate! Then

call Pan Am or your travel agent.

PAN AM HOLIDAYS
$100 SAVINGS CERTIFICATE

Send this coupon for a personalized voucher
good for $100 per person off any 1990 Pan Am
Holidays vacation in Britain, plus free Pan Am
Holidays brochure and 96-page “Great Brit-
ain-Great Value” book! (Restrictions apply to
this offer. The voucher you'll receive has com-
plete details.)

Send to: British Tourist Authority/Pan Am
Savings Certificate, PMSI Station, P.O. Box
13300, Bridgeport, CT 06673-3300

Name 206

Address

City

State Zip
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KNIGHTSBRIDGE:
LONDON AT ITS BEST

BY HEIDI YORKSHIRE

fter one war or another, the
A story goes, a German field

marshal visited London for
a peace conference. As he gazed out at
the city from the cupola of St. Paul’s
Cathedral, he said (and one can imag-
ine him heaving a long, regretful sigh),
“What a place to plunder!”

We modern visitors tend to do our
plundering with credit cards and
checkbooks rather than cold steel sa-
bers. And no single part of London
provides greater temptation to today’s
invaders than Knightsbridge.

Once a squalid village outside Lon-
don’s gates and notable only for
slaughterhouses, taverns and highway
robbers, Knightsbridge developed into

a fashionable section of the city during
the nineteenth century. Prospering
with it was grocer Henry Charles Har-
rod, who in 1849 bought a small shop
on what is now Brompton Road. Less
than 20 years later his son, Charles
Digby Harrod, was doing £1,000 of
business a week. By the turn of the cen-
tury, the turreted red-brick palace that
we know today as Harrods had become
the heart of Knightsbridge.
Internationally famed shopping and
some excellent restaurants are undeni-
ably Knightsbridge’s biggest lures, but
there are others. The best, perhaps, is
Hyde Park, which forms the district’s
northern border. When you see a col-
umn of cavalrymen in full regalia trot-

ting by in perfect step, a group of
schoolchildren playing tag under the
trees or an old man holding out a hand-
ful of birdseed as pigeons peck gently
from his palm, you'll know that this
glossy neighborhood is London, too.

WHAT 10 D0

........................................

Harrods’s motto is neatly all-encom-
passing: Omnia, Omnibus, Ubique,
meaning “All things, for all people, ev-
erywhere.” By the time I'd spent a few
hours roaming its 20 acres of selling
space, | was convinced: The place was
filled with hordes of customers speak-
ing most likely every known human
language, wearing everything from bur-
noose to kilt, examining merchandise
ranging from postcards of the royal
family to Jacuzzi tubs bigger than most

Serious shop-
pers could
spend the entire
day browsing
through the vast
ground-floor
Food Halls

at Harrods.

BAUM/MONKMEYER PRESS




& TOYOTA 4RUNNER

“No other 4-wheel drive
opens up so mariy avenues.”

And certainly no other 4-door vehicle lets you travel
down them with so much confidence. After all, 4Runner
has been ranked highest in customer satisfaction in its
segment for four straight years* And now, with the most o S
technologically advanced engine in its class—a 3.0-liter, TR A
150-hp V6—and shift-on-the-move 4WDemand, the 1990 :
4Runner 4WD SR5 V6 is even better equipped to carry

you and your family away. Up a snowy mountainpass. g & %
Or down to the corner store: Because where you g0 T e

your concern. Getting you back is'ours. e

Call 1-800-GO-TOYOTA if youd like a4Runner broc ure

orthe locationsof your nearest dealer. %4

“Ioyota, I love what you do for1 e, ol

o R—
: QRldgeville 2
|¥ Emerald Lake 16"

R =

*J0 wa_efénd Associates 1986-89BIgHEDR Truck Customer Satisfaction Index* & ©1990 Toyota Motor Sales, U.S.A

TOYOTA SUPPORTS THE U.S. FOREST SERVICE’S “TREAD LIGHTLY” PROGRAM AND REMINDS YOU...
WHEN YOU GO OFF-ROAD, GO EASY ON THE ENVIRONMENT.



RIGHT: Formerly
used as stables,
mews houses

are now highly
coveted dwellings.
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London hotel rooms. The directories
posted on the walls are in six languages.
From them you can conveniently learn
the words for cashmere sweater or Bur-
berry raincoat in German, Arabic, Ital-
ian, Spanish, French and Japanese.

Nothing at Harrods seems bigger
than its ground-floor Food Halls, a vast
supermarket decorated in art-nouveau
tile and filled with premium goods.
Butchers in aprons and straw boaters
trim Welsh lamb beneath medieval
hunting scenes, and the game counter
offers young and mature grouse, gray
and red partridge, wild duck and wild
boar sausages. Gentlemen in white
coats hand out samples of Duddleswell
and Sussex Slipcote, English sheep’s
milk cheeses. And there’s a whole
room of chocolates, Cornish pasties,
even good old American Hiaagen-Dazs,
which 1 was told is quite the rage
among trendy Londoners.

LerT: Londoners
enjoy the quiet
beauty of sunset
over the waters
of Hyde Park’s
Serpentine.

JOE STANDART /STOCK MARKET







Vintage Port.

You'll find it intoxicating. Just sitting
there in Mykonos. As visitors have done for
thousands of years. In Greece.

There are countless islands to visit.
Santorini, Hydra, Kos, Skiathos to name a
few. Where the sun's warmth, the seas beauty
and the graciousness of the Greeks have a
liberating effect.

And only a short flight or cruise
away lies Athens, the Acropolis and the
Parthenon, in the land where Western
Civilization began. You see, a vacation in
Greece is not just one-dimensional.

So when you decide where to spend
your holiday in Europe this year, come to
an affordable country that will satisfy your

mind as well as your body. There’s a Greek
Isles cruise waiting for you.

For additional information, contact
the Greek National Tourist Organization

nearest you: Greece

New York (212)421-5777
Los Angeles (213) 626-6696
It all starts here.

Chicago (312) 782-1084

BON VOYAGE

continued from page 52

A serious shopaholic could spend an
entire day at Harrods, lunching at one
of several snack bars tucked into cor-
ners of the Food Halls and collapsing
at four o’clock at the all-you-can-eat
tea (which happens to be a darned
good value) in the Terrace Bar upstairs.

Also recommended by Londoners
are the classy department store Harvey
Nichols and Emporio Armani, Giorgio
Armani’s so-called “budget” boutique,
both just down from Harrods.

Only steps off rumbling Brompton
Road, Knightsbridge takes on a surpris-
ingly quiet, village feeling. In the trian-
gle between Brompton Road and Hyde
Park, a maze of squares and tiny streets
lined with mews-houses invites a wan-
der. Mews, once stables for the well-to-
do, are now prized dwellings. In this
high-rent district they are wonderfully
well kept, painted in pastel colors, with
flower boxes and vest-pocket gardens
usually in bloom. Twisting alleyways
open onto several landmark Georgian-
era squares, which are surrounded by
pleasantly symmetrical white houses
with wide, inviting balconies.
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“Omnia, Omnibus, Ubique” could
easily be the slogan of the Victoria and
Albert Museum as well. It’s so huge
that just walking around the place,
you're bound to run into some master-
piece or other. Accidentally coming
upon a gallery of miniatures, I discov-
ered Elizabethan artist Nicholas Hil-
liard’s self-portrait as a love-struck
youth, hand on his heart, surrounded
by white roses detailed down to their
tiny thorns. Not to be missed: the three
opulent ground-floor rooms, originally
the museum cafe, filled with distinctive
designs by nineteenth-century decora-
tive artists William Morris, James

Gamble and Edward J. Poynter.

WHERE T0 STAY

The Hyde Park Hotel, an Edwardian
fantasy of turrets and cupolas, began
life in 1892 as a block of “residential
chambers for gentlemen.” But when
the building changed ownership and
reopened in 1908 as a hotel, it quickly
became a watering place for the titled
and famous. It hosted high-society
debutante balls, held dancing classes
where the little princesses Elizabeth

and Margaret were instructed, and col-
lected signatures like Winston Chur-
chill and Evelyn Waugh in its register.

A thorough renovation has recently
restored much of the Hyde Park Ho-
tel’s splendor, especially the lobby,
which is decorated in eight colors of
marble. Rooms are sizable compared to
many similarly priced hotels, and a big
plus is the Park Room, a restaurant as
cheery as a country-house drawing
room. Tea in the Park Room, with its
sweeping view of Hyde Park, is one of
London’s most pleasant, and the din-
ner menu features up-to-date Mediter-
ranean-style cuisine. In the more tradi-
tional Grill Room, you don’t have to
speak French to know what cite de
boeuf réti avec Yorkshire pudding is.

On a quiet street just behind Har-
rods is the small, luxurious Capital ho-
tel, which last fall became the first Lon-
don member of the prestigious Relais
& Chéteaux chain. If a jaunty greeting
from a top-hatted doorman or a fabu-
lously rich pot of morning coffee and
hot milk, served in bed, is your idea of
comfort, you'll like The Capital as
much as I did. Rooms have surprise
touches—cozy armchairs, reading
lights in the right places, beds hand-



made by the furniture maker for the Sa-
voy, grand marble bathrooms—and all
are dramatically decorated with Ralph
Lauren fabrics from New York.
Another bonus is The Capital’s res-
taurant, considered one of London’s
best. Its ceiling-high windows are per-
fect for observing shopgirls on their
lunch break from Harrods and satis-
fied consumers lugging masses of bags.
The restaurant had a Michelin star in
the past, and new chef Philip Britten is
well on the way to earning one again
with his original, French-influenced
cooking. Typical was a lunchtime flan
of codling and carrots: The silky cus-
tard enveloped chunks of fish, sur-
rounded by paper-thin carrot slices and
a tangle of bright green alfalfa sprouts.
Creamed split pea soup was enriched
with a melting cube of foie gras. At din-
ner, choices included breast of Barbary
duck glazed with Calvados, and mille-
feuille of foie gras and celery on a butter
sauce flavored with wild girolle mush-
rooms. One of Britten’s inspirations is
a variation on the theme of confit
d’oie—Scotch beef cooked rare in
goose fat with crisp sautéed potatoes.
Take advantage of The Capital’s
strategic location and impeccable
management at lower rates by staying
next door at UHétel, a simpler estab-
lishment with 12 sunny rooms in the
French provincial style. Be sure to
make reservations well in advance.

WHERE T0 EAT

When [ walked into St. Quentin, I
thought I was in Paris for a moment—
but this style of bistro, with its mirrored
columns, plaster curlicues and briskly
charming waiters in black vests, barely
exists in France any more. The menu,
too, is like a trip back in time, featuring
French specialties that are practically
endangered species: cream of water-
cress soup; lapin chasseur (rabbit
“hunter’s style,” with a rich brown
sauce); and a tender, creamy blanquette
de veau (a classic veal stew). A stand-
out starter is fritters of eggplant
mousse, crisply brown outside, melt-
ingly light within, served with a fresh-
tasting tomato sauce. Main courses
come with a platter of perfectly sautéed
potatoes, the sort made by any adept
French housewife. Prices are reason-
able, especially the set menu at lunch.
Just around the corner, in a quiet
mews, is Columbus, the newest favor-

ite of the affluent in crowd. The name
might tip you off about the food, which
is American—actually California cui-
sine, including Spago-style pizzas. A
citrus-marinated chicken breast was
tender and suffused with flavor, com-
plemented by a well-balanced toma-
tillo salsa and crisp-edged corn blinis.
Grilled flank steak and Caesar salad
should be this good in the U.S.
Though it’s located in a basement, Co-
lumbus is bright and airy, decorated in
shades of sand and green. Book well in
advance to see the upper crust at play.
When Sir Terence Conran, founder

of Habitat and Conran’s (furniture
and design emporiums), bought the
London Michelin Building about five
years ago, it was only a shadow of the
flamboyant structure that was the pride
of French tire tycoons Edouard and
André Michelin when it opened in
1911. But it’s been returned to land-
mark glory, and now includes a Con-
ran’s, a street-level Oyster Bar and one
of London’s most talked-about restau-
rants, Bibendum, named for the bul-
bous Michelin man. The restaurant de-
sign is a miraculous combination of the
elegant and the whimsical—etched-

You don't need

ot of money
toseea =

lot of Britain.

Great Britain, only $19 a day.

with a BritRail Pass.

The best of Great Britain awaits. By train

Castles, museums, pubs and monuments.

BRITRAIL TRAVEL, INC.

PMSI STATION

BOX 13295

BRIDGEPORT, CT 06673-3295
Please send “Go BritRail” brochure.

Friendly people who speak your language.
Canterbury. Bath. Stratford-upon-Avon.

Edinburgh. Cities, villages and hamlets Name
of adventure. 0
Send for our free vacation planner and ity
you're on your way. But remember, BritRail
Passes are not available in Great Britain. State Zip

|
|
|
|
|
rich in history, warm and inviting, and full |
I
|
|
|

A wonderful world awaits.

BA-490
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glass mirrors and polished natural
wood somehow merge with brilliantly
colored stained-glass windows showing
the jovial Bibendum himself.

Chef Simon Hopkinson brings clas-
sical expertise to dishes like roast wid-
geon (wild duck) with cider cream
sauce and caramelized apples, and per-
sonalizes newer ideas, such as rare
grilled tuna with a zesty relish of fennel,
black olives and onion. Dishes such as
salt cod fishcakes with aioli don’t shy
away from their hearty origins, while a
risotto with fresh white truffles (at
about $35 per serving!) is just as re-
fined as you’d expect. Desserts can be
accompanied by—or replaced with—a
lovely glass of a dessert wine from an
extraordinary selection that’s especial-
ly strong on excellent Sauternes.

DON'T MISS:
BEAUCHANP PLACE

Want to follow in the footsteps of Prin-
cess Diana? Don’t go near Bucking-
ham Palace. Instead, head for Beau-
champ (pronounced beech-um) Place,
a block-long lane where the royal fam-
ily’s champion shopper is often spotted
picking up a nice bauble or two at a
lineup of unusual shops.

Start at Janet Reger, where the ex-
pression “‘a little nothing” takes on a
whole new meaning. Reger’s pure silk
and satin lingerie is scrumptious:
Haven’t you always wanted a lavender
silk peignoir and a spaghetti-strap
gown trimmed with black lace—even if
it does cost about $900?

The Emanuel Shop, practically next
door, is the ready-to-wear outlet for the
designers who made the Princess of
Wales’s wedding gown, and many of
her other costumes. Don't miss the
back room, full of Cinderella gowns
with strapless bodices and huge petti-
coated skirts. Another of Di’s favorite
designers, Bruce Oldfield, known for
exquisitely tailored wool jerseys and
cashmeres, is down the block.

While Di probably doesn’t shop at
the Reject China Shop (she’s got good
china in the family), commoners are
attracted by this chain’s collection of
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seconds and discontinued tableware
from top British manufacturers. And
be sure to venture down the slightly
rickety stairway into Julie Loughnan'’s
tiny premises, where she sells English-
made Julip model horses, marvelously
lifelike beasts in molded rubber with
bendable legs. It’s worth a visit just to
see the walls, papered with painstaking
drawings of horses and heartfelt poems
by little girls at that horse-loving age.
Loughnan also sells toy soldiers and
cashmere teddy bears, who are quite
smartly dressed in vests or jackets.

=
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After an ever-so-exhausting morn-
ing of shopping on Beauchamp Place,
royals and pals often pop into the base-
ment restaurant Ménage a Trois for
lunch. Owner-chef Antony Worrall-
Thompson impishly describes his
menu as ‘“‘mainly befores and afters,”
and indeed, the restaurant is a grazer’s
delight, offering a tempting menu of
imaginative small plates.

Though its detractors call Ménage a
Trois a “‘restaurant for anorexics” (you
get only a few bites of anything), read-
ing the menu stimulates the appetite:
poached pear filled with Roquefort
mousse; lasagne of leek, mozzarella and
porcini mushrooms; grilled quail on a
potato griddle cake with sage-butter
sauce. Among the “puddings,” my fa-
vorite, titled Chocoholics Anony-
mous, was an amazing plate containing
mousses of dark, milk and white choco-

late, a chocolate truftle, dark and white
chocolate ice creams and an intensely
flavored chocolate sorbet.

FOR YOUR INFORMATION

........................................

GETTING THERE: British Airways is a
justifiable source of national pride,
with excellent schedules to London
from all over the United States. If a
splurge is in order, go first class. The
service boasts excellent food, a Hugh
Johnson selection of vintage wines and
stretch-out sleeper seats; Club (busi-
ness) class provides plenty of tender
loving care as well. Movies, fine wines
and premium brands of liquor are of-
fered free in Economy. In any class,
British Airways has a commitment to
security that travelers appreciate, and
landing at Heathrow Airport’s conven-
ient Terminal Four is another plus.

HOTELS: The Capital, (071) 589-5171
or, in the U.S., (800) 223-5695; Hyde
Park Hotel, (071) 235-2000 or, in the
U.S., (800) 225-5843; LHoétel, tele-
phone (071) 589-6286.

RESTAURANTS (all area code 071):
Bibendum, 581-5817; Columbus,
589-8287; Ménage a Trois, 589-4252;
St. Quentin, 581-5131. TIP TIP:
When paying restaurant bills in Lon-
don, do not automatically add a tip to
your credit card receipt. First check the
menu or ask if service is included.
Many restaurants (even nice ones)
leave the total open, hoping that
Americans, who are accustomed to
adding a tip, will do so—even if a ser-
vice charge is already included.

SHOPPING SAVER: If you spend $50 or
more in one shop, ask for a Value Add-
ed Tax, or VAT, refund form, which
you turn in at the airport. It’s simple,
and you can subtract as much as 15
percent from your cost. (That $900
peignoir set could cost just $765.)

TOURIST INFORMATION: In the U.S.,
contact the British Tourist Authority,
Dept. BA, 350 S. Figueroa, Suite 450,
Los Angeles, CA 90071; (213) 628-
3525. Once you arrive, the London
Tourist and Convention Bureau has a
number of locations, including the Ar-
rivals Concourse in Terminal 2 at
Heathrow, the Heathrow Central Un-
derground Station (also at the airport)
and the fourth floor of Harrods.O




| always hear about
Italian good taste.
| wanted

tofusteiti

Italian art. Italian architec-
ture. Italian furniture. Ita-
lian fashion. Italian every-
thing is famous for good
taste. But, one of the grea-
test art forms in Italy is the
food. There are literally
thousands of specialties to
discover and appreciate.
Some, which are found in
only the finest Italian res-
taurants in America, are
found at charming trattorie
inItaly. And you'll discover
delicious delicacies you
can't find anywhere else.
So, after a day of admiring
breathtaking scenery, awe-
some history and magpnifi-

cent art, what a pleasure it

is to stop, relax and savor

theart thatisItalian dining.
_ I TALIAN
n’ GOVERNMENT
o e TRAVEL OFFICE

Your travel agency will give you the best advice and information for visiting the country of wonders. More information is alsoavailablesttbé[,laliin'i‘ourlst
otf’(l;:e: 630 S«gh Avyenue,gNewaork. New York 10111-500 North Michigan Avenue Chicago, lllinois 60611-360 Post Street, San Francisco, Ca’l‘ifomia 94108.




FAST AND FA

............................

Spicy Steak and Corn Soft Tacos*

Baked Pineapple with Brown Sugar
and Kahlia*

MENU Il

............................

Broiled Salmon with
Tarragon Butter*
New Potato and Asparagus Salad*
Fresh Strawberries

*Recipe included

BY KAREN KAPLAN
AND KRISTINE KIDD
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t a recent food conference,
the perfect recipe for today’s
cook was defined as one

that comprises six ingredients, takes
ten minutes to make, is low in calories,
fat and cholesterol, and tastes better
than anything grandma used to make.
That makes it kind of like the perfect
man—impossible to find.

Our recipes may not be perfect ac-
cording to the above definition—or
any definition, for that matter—but we
think they come pretty close. With
each column we strive to dish up quick,
light and delicious recipes that will in-
spire you to cook. That's because we
know how important time, health and
taste are to you—as important as they
are to us. We're at it again this month.

We head southwest in Menu 1. We've
always thought of that region’s prepa-
rations—such as burritos and soft ta-
cos—as dishes that lend themselves to
creative quick cooking. And we prove it

here. A sauté of steak, onion, bell pep-
per, corn and spices is rolled in a tortilla
and garnished with extra goodies. It’s
really a meal in one. As a fitting finale,
we bake pineapple with Kahlta, brown
sugar, butter and cinnamon.

In Menu II, we celebrate the arrival
of spring with a meal that combines all
our favorite seasonal ingredients. We
brush salmon fillets with a melted lem-
on butter, then broil them. The ulti-
mate plate partner is an irresistible toss
of new potatoes and asparagus in a
mustard-chive vinaigrette. And for
dessert? Fresh strawberries, of course.

And if you're counting, three out of
the four recipes check in at six ingredi-
ents, give or take a little salt and pep-
per. The tacos have more. But then
again, we never said we were perfect.

s
SPICY STEAK AND CORN
SOFT TACOS

2 servings; can be doubled or tripled

2 tablespoons olive oil

1 medium red onion, sliced

1 red bell pepper, sliced

Y. pound round, flank or skirt
steak, cut into Y-inch-thick,
long narrow strips

% cup frozen whole kernel corn,
cooked according to package
directions, drained

1 jalapeiio chili, minced with
seeds

% teaspoon ground cumin

2 teaspoon chili powder
Salt and freshly ground pepper

17 tablespoons minced fresh

cilantro

Corn or flour tortillas
Grated cheddar cheese
Chopped fresh tomatoes
Sour cream

Heat oil in heavy large skillet over
medium heat. Add onion and bell pep-
per and sauté until tender, about 10
minutes. Transfer to plate. Add steak
to skillet and stir until no longer pink,
about 1 minute. Return onion and pep-
per to skillet. Add corn, jalapefio, cum-
in and chili powder and stir until heat-
ed through. Season with salt and
freshly ground pepper. Remove from
heat and mix in cilantro. Transfer steak
mixture to heated bowl and keep warm.

Cook tortillas over gas flame or elec-
tric burner until they just begin to col-
or, Transfer to napkin-lined basket.

continued on page 60
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For accessories information, see page 153.




With Bertolli olive oil, you can
eat well, live long and be happy

W hat else 1s there?

Specifically, these experts found
olive oil, which has no cholesterol
and is high in monounsaturated
fats, can actually reduce the type
of cholesterol, known as LDL, that
is bad for you.

Yet olive oil protects the type

> & Classico is the
traditional olive
oil for all kinds

of cooking. ME==""
In Lucca, Italy, where we make food will be brought to the fore-  of cholesterol, known £+
Bertolli olive oil, three simple, front naturally. as HDL, that is good |
traditional rules play a large part Moreover, you'll be eating for you. ;=‘
in everyones life. — healthfully. That’s something
Every meal, for instance, is 4 < Which ordinary oils can’t A
prepared in accordance with & o Y brings us do. Not corn oil, not 1007 Pure
rule number one. . to ruleb 51t1kr11ﬂower oil, not Ohve 1
number  other vegetable oils. oo B
Eat Well. : two. And since a long Clasgieg
The key to most recipes & 1 ‘ life should be en- [ RS
created in an Italian | joyed, we haverule [ ‘

Extra Light,
namedforits  umber three.

milder taste, is

ideal for first- Be Happy

time users. g
When three or more genera-

kitchen is olive oil. |
\ And the best- |
| selling olive oil in A i
Italy— the best-selling S

9 olive oil in the world — i  tions gather for dinner, it is a
keind is Bertolli. T : heartwarming experience, indeed.
‘ When you use Live Long,. ==  And when you bring a meal pre-
Bertolli olive oil instead Recently, medical experts | N pared with Bertolli olive oil to the

~ Exavignowr  Of other cooking oils,  discovered something
i {:}’3‘,{_1,‘:;33;‘ ;’e", the hidden flavors of  Italians realized long before | .
| : i the first bottle of Bertolli s
was sold in 1865. L

Olive oil, a staple of the diet in O
Mediterranean countries, is good B E RT LLI

for your health. Eat well. Live long. Be happy:*

RAN table, you can do so with a smile.
ol For you're helping everyone
o cat well, live long and be happy.

delicate. _==




THE WEEKDAY COOK

continued from page 58

Serve tortillas, steak mixture, cheese,
tomatoes and sour cream separately, so
diners can assemble tacos at the table.

L I

BAKED PINEAPPLE WITH
BROWN SUGAR AND KAHLUA

2 servings; can be doubled or tripled

%2 small pineapple, peeled, cored,
cut lengthwise into %-inch-
thick spears

3 tablespoons brown sugar
1% tablespoons butter
s teaspoon cinnamon
3 tablespoons Kahlia or other
coffee liqueur

Vanilla ice cream

Preheat oven to 400°F Arrange
pineapple in single layer in baking dish.
Sprinkle with brown sugar. Dot with
butter and sprinkle with cinnamon.
Drizzle Kahlaa over. Bake until pineap-
ple juices bubble, 25 minutes.

If necessary, transfer juices to small
saucepan and boil until thickened to

sauce consistency. Arrange pineapple
on plates. Top with ice cream. Spoon
sauce over and serve hot.

= cmeam o=g —==—==
BROILED SALMON WITH
TARRAGON BUTTER

Offer some fresh strawberries for dessert.

2 servings; can be doubled or tripled

3 tablespoons butter
1% tablespoons fresh lemon juice
Freshly ground pepper
2 1-inch-thick salmon fillets
Salt

Watch simple chicken become simply extraordinary

when you add Grey Poupon Dijon Mustard to the recipe.
With its distinctive blend of herbs and spices, Grey Poupon
is truly “one of life’s finer pleasures”’® Each spoonful helps you
elevate sauces, enhance soups, add excitement to entrees.
For our booklet of Grey Poupon recipes, send name,
address, and $1 for postage and handling to: Grey Poupon
Recipe Booklet, P.O. Box 9596, Clinton, IA 52736*

NABISCO
[I BRANDSZ © 1990 Nabisco

Creamy Dijon Tarragon Sauce
Sauté 1 cup sliced mushrooms in 1 Thsp. margarine; set
aside. In saucepan, whisk together 1 cup heavy cream, Vs
cup Grey Poupon Dijon Mustard, 2 eggs, 1 Thsp. white
wine vinegar, and Y4 tsp. dried or 1 tsp. fresh tarragon leaves.
Cook and stir over low heat until mixture thickens; stir in
mushrooms. Serve over chicken, meat or vegetables.
Makes 134 cups.

GreyPoupon

*Offer expires 12/31/90 (or until supplies are exhausted). Offer void where prohibited:; limited to one booklet per name or address; good only in U.S. Allow 6-8 weeks for shipping.
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1% tablespoons minced fresh tarragon
or 1 teaspoon dried, crumbled
Preheat broiler. Melt butter with
lemon juice in small saucepan over low
heat. Remove from heat and add gen-
erous amount of pepper. Arrange salm-

MENU |
At the Market

1 red onion

1 red bell pepper

1 jalapefio chili

Fresh cilantro

2 tomatoes

12 small pineapple

12 pound round, flank or skirt steak
1 package frozen whole kernel corn
Corn or flour tortillas

Cheddar cheese

Sour cream

Vanilla ice cream

On Hand

Olive oil Butter

Ground cumin ~ Cinnamon
Chili powder Kahla or other
Saltand pepper  coffee liqueur

Brown sugar

—

SHOPPER’S CHECKLIST

on skin side down on broilerproof pan.
Brush with half of butter mixture. Sea-
son with salt. Broil without turning un-
til just cooked through. Transfer to
plates. Add tarragon to remaining but-
ter. Spoon over salmon and serve.

MENUII
At the Market

1 lemon

Fresh tarragon

3 medium red new potatoes
1 pound asparagus

Fresh chives

Strawberries

2 1-inch-thick salmon fillets

On Hand

Butter
Salt and pepper
Dijon mustard

Olive oil

ESEmESESEseTTTeSSSeS————
NEW POTATO AND
ASPARAGUS SALAD

2 servings; can be doubled or tripled

3 medium red new potatoes
(about 17 ounces), halved
lengthwise

1 pound asparagus, trimmed

1 tablespoon Dijon mustard
1 tablespoon fresh lemon juice
% cup olive oil
2 tablespoons minced fresh
chives
Salt and freshly ground pepper

Cook potatoes in large pot of boil-
ing water until just tender, about 20
minutes. Drain and cool slightly. Cook
asparagus in large pot of boiling salted
water until just crisp-tender, about 8
minutes. Drain. Refresh under cold wa-
ter. Cut potatoes into wedges. Cut as-
paragus into 1Y2-inch pieces. Toss veg-
etables together in large bowl.

Combine mustard and lemon juice
in small bowl. Gradually whisk in oil.
Pour over vegetables. Add chives and
toss to coat. Season with salt and fresh-
ly ground pepper. Serve salad warm or
at room temperature. [J

Long Grain
& Wild Rice

~ Original Recipe
awith 2§ Horbs & Soasomings

- Long Grain
& Wild Rice

Save 30¢ on any

UncleBens' Long Grain & Wild Rice

Limit 1 coupon per purchase, good only on product

request. Cash value .01¢. Void outside USA and
where prohibited or taxed

3053490
. indicated. Customer pays any sales tax. Any other
N use is fraud. Void if altered, transferred or copied.
RETAILER: To obtain face value plus 8¢, submit this
i coupon to Uncle Ben's, Inc., Box 870152, El Paso,

TX 88587-0152. Invoices proving purchase of suffi-

Y cient stock within the past 90 days to cover coupons
b & presented for redemption must be shown upon
2 s"54800"1213
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WHO’'S WHO AND
WHAT’S NEW IN THE WORLD
OF WINE AND FOOD

BY ZACK HANLE

NUTTY
CANDY

ong a favorite all over

Europe, Ferrero’s Mon

Cheri candy, a whole

hazelnut or almond
encased in smooth milk
chocolate, is now joined in
popularity by a brand-new
praline confection, Ferrero
Rocher. A glamorously
wrapped treat made of the
finest hazelnuts, it has a
smooth chocolate cream
and whole nut center and a
crisp wafer shell that is
dipped in chocolate. These
luxe sweets are 89 cents for
a pack of four Mon Cheri

KITCHEN
GARDENING

{ garden space is at a
minimum, treat your
kitchen to its own
culinary garden.
Manhattan Farms in British
Columbia has terrific seed
collections for herbs, edible
flowers and baby vegetables
that can be grown in pots
indoors. All seeds are free
of chemicals and
guaranteed to produce.
Packed with a 32-page
guide to small plot and
container gardening, the
Special Collections Kit
contains five seed packets
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and about $2.29 for eight
of the Rocher. Find them in
department and specialty
foods stores, or telephone

(212) 683-8282.

.........................

and a pamphlet on the
growing and uses of them.
It costs $8.95 in gift and
gardening supply shops. For
a catalog or store near you,
contact them at their U.S.
address: Manhattan Farms,
264 H Street, Suite 8110-
323, Blaine, WA 98230;
(604) 253-0916.

BLACKENED
CRACKERS

he fashionable new
cracker is basic black—a
rice cracker made with
whole black unhulled
sesame seeds, whole brown
rice and soy sauce. Crisp
and flavorful, they are the
perfect foil for chévre and
other white cheeses,
making a very sophisticated
appetizer. A 3%2-ounce
package costs about $2 at
natural and specialty foods
stores. For a shop in
your area, call (800) 222-
3390 or, in California,
(415) 821-4041.

EAST MEETS
WEST DOWN
SOUTH

okyo Rose, a Japanese
restaurant unlike any
other you've ever visited,
is a recent fashionable
addition to Miami’s newly
cosmopolitan dining scene.
“We’re not really a Japanese
restaurant,” says owner
Masa Yamazaki. “‘But Japan
is our point of departure.”
Traditional dishes of the
country come with Western
twists—sushi with lox and
cream cheese, filet mignon
with shiitake mushrooms,
and sushi classics served
on bagels. Sleek marble
tables and halogen lamps
highlight a dining room

remarkable for its high

tech neon chic. Other
attractions include live jazz
every night and service until
2:00 A.M. (Tokyo Rose,
13488 Biscayne Boulevard,
North Miami, FL 33181;
305-945-7782.)

CHINA BLUES

he ancient swimming
fish design from the
Orient has been updated
by Villeroy & Boch in its
contemporary ‘‘Pescara”
porcelain. The playful
blue fish swim from the
edges of the plate to the
well, making a different
scene on each piece.
They're a lovely way to
present fish and stir-fry

dishes. The pattern is
available in dinner plates,
soup bowls, serving platters
and bowl. A set of six
dinner plates costs about
$165 at department stores
nationwide. For one in your
vicinity, contact Villeroy &
Boch, 41 Madison Avenue,
New York, NY 10010;
(800) 228-1404 or, in New
York, (212) 535-2500.




TABLE TALK

® Kenny's, the only
authentic Cajun-Creole bar
and restaurant in London,
has become an instant hit.
Owner Kenneth E Miller is
such a success that he has
been made an honorary
citizen of New Orleans, and
there are broad hints about
a chain of Cajun eateries to
come to the U.K.

m Boston chef Jasper White
has a new cookbook that is
a real winner. Filled with
over three hundred recipes,
Cooking From New England
(Harper & Row, 1989) is
the perfect basic for the
home cook who yearns for
the hearty dishes of old and

new New England.

® [ ooking for a new and
interesting sauce or an old
favorite that’s been eluding
you in the stores? Le
Saucier offers a handy
catalog of more than four
hundred wonderful
sauces—including
vinaigrettes, marinades,
chutneys and salsas—that
can be mail-ordered. Just
call (800) 328-7282 for

your own free copy.

® America’s oldest winery,
Brotherhood Winery of
Washingtonville, New
York, has achieved a first in
its 150th year. They have
introduced Genghis Khan
Ginseng Wine, both here
and in Taiwan. The ginseng
root, a staple among
Asians, is popular in the
U.S.A., but its use as an
extract in wine is new.

A BUBBLY
GAME

hat better way to
celebrate the arrival of
spring than with a
giddy game called
“Champagne Adventure”?
Made by Buffalo Games, it
involves ‘‘high-class
strategy and international
travel.” The set includes a

map-of-the-world game
board, Champagne
Adventure traveler’s
checks, plastic Champagne
glasses and more. Present it
with a bottle of bubbly to
your holiday hostess, or
keep it on hand for your
own spirited after-dinner
pursuits. Find it across the
country at department and
toy stores for about $15, or
call (800) 832-2331 fora

location in your area.

........................

NEW BOOKS

any fine books have
debuted recently, and
here are a few of our
favorites. The most
attractive one—Michael’s
Cookbook (Macmillan
Publishing, 1989) by
Michael McCarty—is a
winner, with 100 color
photos of the restaurateur’s

YANKEE
SALSAS

exican foods are

quickly becoming a

favorite in American

kitchens—they have
even made their way into
Yankee hearts. San Angel
Auténticos Products
Mexicanos in Vermont is a
delicious example. Using a
variety of chilies grown in
Mexico and New Mexico,
the company produces four
terrific salsas available by
mail. Spice intensity ranges
from mild to hot. A sample
pack of three nine-ounce
jars costs $13.50. Contact
San Angel, RR #2, Box
1390, Stowe, VT 05672;
(802) 253-8117.

beautifully presented
dishes, plus 22 pictures of
the modern art that hangs
in his restaurant, Michael’s,
in Santa Monica. McCarty
is credited with being one
of the creators of California
cuisine and the book shows
us why and how.

Fresh! (Panache Press/
Random, 1989) by Carol E.
Schneider is also lovely,
with a galaxy of stunning
color close-ups of the best
fruits and vegetables in the
produce market.

For sandwich lovers
there’s The Sophisticated
Sandwich (Aris Books,
1989) by Janet Hazen; for
chocoholics there’s Best
Kept Secrets of Chocolate
Drinks & Life (Starbud
Press, 1988) by Antoinette
Trainer; and for fans of
handheld snacks, there’s
Finger Foods (HPBooks,
1989) by Mable Hoffman.
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letgo
inThe Keys.

Time seems to run on the serene
schedule of another era. Escape
to an unhurried, unharried state-
of-mind that exists only on these
eccentric islands. Peruse history
and art; pursue elusive gamefish;
plunge among incredible reefs;
or partake of that unique Keysian
escargot— the conch.

For your free Escape Kit, just
call 1-800-FLA-KEYS.

THE < >
FLORIDA

KEY WEST

Key Largo, Islamorada, Marathon,
Lower Keys, Key West

A FINE
PATINA

ost everyone knows

that Melrose Avenue

is Los Angeles’s

restaurant central.
Despite what may seem like
a glut, there’s a new kid on
the block for which it’s
worth fighting the traffic
and trendy crowds. Called
Patina, it glows with
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outstanding food and a
rare sense of style.

The key to its success is
chef-owner Joachim
Splichal, a transplanted
Frenchman who has been
a moving constant on the
local dining scene for a long
time. In his own place he
has the freedom to
experiment with the new
and to dazzle with updated
classics, both of which he
does superbly. The tailored,
sophisticated setting is
accented in comforting
tones of white, gray and the
warmth of bleached pine.
There’s also a cozy bar, and
two rooms available for
private dining. Splichal’s
charming wife, Christine,
greets everyone at the door
with a smile. (Patina, 5955
Melrose Ave., Los Angeles,
CA 90038; 213-467-1108.)

EASY EASTER
ENTREE

erve it hot, cold or at
room temperature and
dinner is a snap. The
Princess Anne Brand
spiral-sliced honey-glazed
ham even relieves you of
most carving chores. It
comes from V.W. Joyner &
Co., the oldest commercial
smokehouse in continuous
operation in the country. A

=

whole fully cooked 12- to
14-pound ham costs
$59.95 plus $6 shipping.
Contact The Smithfield
Collection, PO. Box 487,
Smithfield, VA 23430;
(804) 357-2121.

AN T
SRR Ll

SERIOUS
CHOCOLATE

eyond truffles, cookies
and brownies, Boomer’s
Qogies are chocolate
morsels that defy
analysis or description, but
we'll try. Rich, dense and
nutty, they are moist on the
inside and crumbly on the
outside. A package of three
dozen costs $19.99 from
Boomer’s Oogies, PO. Box
2744, Pittsfield, MA
01202; (413) 443-4857.




TRAVELING
BLENDER

f you often find yourself
desk bound, the
VitaMinder portable
blender could be just your
cup of tea—or rather your
glass of health drink.
Frequent travelers will also
find this gadget helpful.
Powered to mix powdered
drinks quickly and quietly,
it is a compact take-along.
Find it in drug and health
food stores, or get it by mail
for $6.95, plus $1.50
shipping. Contact Drink
Mixer, VitaMinder
Company, 27722 El Lazo
Road, Laguna Niguel, CA
92656; (714) 643-2277.

g e NATRE

GOLDEN GOOSE Instead of the traditional Easter ham
for the holiday feast, try something different. The
American-bred goose, the White Embden, is surpris-
ingly low in cholesterol and leaner and larger than
imported geese. To be sure you purchase a good goose,
look for the USDA Grade A shield. Find the healthful

birds in your local supermarkets and meat shops.

DIETER’S FIND Jim Fobel's Diet Feasts: An Inspired New
Cuisine (Doubleday, 1990) is a new joy for dieters.
Weight-conscious himself and easily bored with rou-
tine menus, Fobel has devised low-calorie recipes for
such temptations as cannelloni, vegetarian chili, crab-
meat-basil lasagne, chocolate flan and zabaglione.

HEALTHFUL COOKIES Frookie, an all-natural cookie
sweetened with fruit juice and low in sodium and satu-
rated fat, may be just the snack to pack in your child’s
(oryour own) lunchbox. Available in eight flavors: oat
bran muffin, oatmeal raisin, seven-grain oatmeal, ap-
ple cinnamon oat bran, mandarin chocolate chip,
ginger spice and chocolate chip. Look for R.W. Froo-
kie Cookies at your local supermarket.

HOME-STYLE
PIZZA

verything you need to set
up a pizzeria in your own
kitchen is contained in
the Pizza Pro pizza-
making kit. There’s even a
dough mix, along with a
seasoned hardwood pizza
peel, four baking tiles,
aluminum serving tray,
stainless steel cutter and
recipe booklet. Make thick
or thin crusts, add classic
toppings or your favorite
innovations. It costs $39.95
from Home Kitchen Pizza
Pro, 67 Glen Cove Road,
Suite 110, Glen Cove, NY
11548; (800) 333-6633. O

House. It's So Good To See You!

Grand Christmas 1990 Vacation!

Please send me:

Name

LOUISIANA IS HAVING AN OPEN HOUSE
AND YOU'RE INVITED!

Stroll beneath the oak trees that surround the antebellum homes of
Plantation Country. Listen to the jazz of New Orleans’ famous French
Quarter. Go fishing, hunting, water skiing, or backpacking in the
piney forests of north Louisiana, Sportsman’s Paradise. Savor the
flavor of Cajun Country’s delicious cuisine, in south Louisiana. Experi-
ence the rich blend of history, people and cultures in central Louisiana,
the Crossroads. Our doors are opened wide for Louisiana Open

Send for a free Louisiana Passport to Some of the Best Times You'll

Ever Have, and you can register to win a FREE Louisiana Open House

[ A Louisiana Passport to Some of the Best Times I'll Ever Have!

[JLouisiana travel information, including Travel Planning Guide and Highway Map.
[J1am a travel agent and want special industry-related information.

[T am interested in retirement opportunities.

Address

City, State, Zip

Month I Plan to Visit

Phone Number ()

Mail to: Louisiana Office of Tourism
P.O. Box 94291 Dept.528
Baton Rouge, LA 70804-9291

Or call 1-800-33-GUMBO
(1-800-334-8626) Ext.528

BON APPETIT/APRIL 1990 65



3

L% Y \ ~’\in}.‘;'!E
; 'tl‘,“ B 1’!';![

B

O\




EANTER

S Cclebrations

A festive brunch and a sophisticated
dinner—easy to make and full of flair

BY BETTY ROSBOTTOM

ere in Ohio, Easter signals the end of a long,
cold winter. The weather is finally starting to
warm up; the days are a little longer and,
most important to me, the food in the markets is
beginning to look a lot like spring.
All this is great inspiration for entertaining at
home, so for more than two decades now, I've in-
vited friends and family to share an Easter meal.

continued on page 70

After the morning festivities, sit down to this delicious EASTER EGG
HUNT BRUNCH FOR EIGHT: savory ham biscuits with orange marma-
lade; fresh-tasting endive and snow pea salad; a cheese-accented
egg casserole with leeks and tarragon; and hazelnut butter cookies.
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Put on your Sunday best and
lebrate the holidaye\fm ;
ELEGANT EASTER DINNER

FOR EIGHT: Fontina-crusted
soup; spectacular
roast of lamb with

getables; saffron
ives; nice phyllo
tangy lemon
1 strawberries.




EASTER CELEBRATIONS

continued from page 67

Like others, I have found that either a
brunch after church or a dinner later in
the day works best. My favorite menu
for each occasion is featured here.
Both menus are filled with tradition-
al Easter ingredients, so take your pick.
There is a delicious baked egg casserole

EASTER EGG HUNT
BRUNCH FOR EIGHT

Belgian Endive and
Snow Pea Salad
Eggs Baked with Leeks
and Tarragon

Crisp Biscuits with Ham and
Orange Marmalade

California Chardonnay or
Sauvignon Blanc

Hazelnut Butter Cookies
Coftee

and crisp biscuits with ham and orange
marmalade for the brunch party—
which at my house usually includes an
Easter egg hunt for the kids. The din-
ner centers around a beautiful (and
surprisingly easy to make) crown roast
of lamb, filled with and surrounded by
a garland of the season’s best vegeta-
bles. Since this is always a busy day,
most all the recipes can, at least in part,
be made ahead; not one of them is
overly complex or time-consuming.

So if spring brings out the entertain-
er in you, consider Easter Sunday a
wonderful excuse to plan a special par-
ty—with these menus to keep the holi-
day mood hopping along nicely. (Sorry,
but I just couldn’t resist.)

BELGIAN ENDIVE AND
SNOW PEA SALAD

A light and refreshing starter.
8 servings
3 tablespoons red wine vinegar
2 tablespoons Dijon mustard
%2 teaspoon salt
% cup plus 1 tablespoon olive oil

3 tablespoons chopped shallots
Freshly ground pepper

1 pound snow peas, ends trimmed
diagonally, strings removed

6 heads Belgian endive

Whisk vinegar, mustard and salt in
small bowl. Gradually whisk in oil. Mix
in shallots. Season with pepper. (Can
be prepared 8 hours ahead. Let stand at
room temperature. Whisk before using.)

Blanch snow peas in large pot of
boiling salted water 30 seconds. Drain.
Refresh under cold water. Drain and
pat dry. Transfer to large bowl.

Peel off outer leaves from Belgian
endive and arrange in spoke fashion on
large platter. Cut remaining endive
into julienne. Add to snow peas. Add
enough dressing to season to taste and
toss well. Mound salad in center of en-
dive-lined platter and serve.

EGGS BAKED WITH LEEKS
AND TARRAGON

Save the hard-boiled eggs from the Easter
egg hunt for another use. This recipe
bakes fresh eggs into a rich main-course
casserole. You can sauté the leeks and
grate the cheeses ahead of time. Offer a

Stoli. For the purist.




chilled California Chardonnay or Sauvi-
gnon Blanc, with orange juice and/or
milk for the kids at the party.

8 servings

4 tablespoons (7 stick) unsalted
butter

3 large leeks (white and pale
green parts only), coarsely
chopped

1% cups grated Gruyére cheese

(about 6 ounces)

% cup freshly grated Parmesan
cheese (about 2 ounces)

8 large eggs

2 cups whipping cream

2 tablespoons plus 2 teaspoons
chopped fresh tarragon or 1%
teaspoons dried, crumbled

%> teaspoon salt

Ya teaspoon freshly ground pepper
Fresh tarragon sprigs

Preheat oven to 375°F Butter 9x13-
inch glass baking dish with 1 table-
spoon butter. Melt remaining 3 table-
spoons butter in heavy large skillet over
medium-high heat. Add leeks and sau-
té until tender, about 5 minutes.
Spread in bottom of prepared dish.
(Can be prepared 1 day ahead. Cover
with plastic wrap and refrigerate.)

Combine cheeses in bowl. Spread all
but %2 cup cheese over leeks in dish.
Whisk eggs, cream, chopped tarragon,
salt and pepper in large bowl to blend.
Pour into dish. Bake casserole until top
is golden brown and center s set, about
30 minutes. Sprinkle remaining %2 cup
cheese over. Bake until cheese melts,
about 5 more minutes. Garnish with
tarragon sprigs and serve.

CRISP BISCUITS WITH HAM AND
ORANGE MARMALADE

These buttermilk biscuits are baked until
the bottoms are crisp. Filled with ham
and marmalade, they are a great accom-
paniment to the baked egg casserole.

Makes about 24

2 cups all purpose flour

1 tablespoon sugar

2 teaspoons baking powder

. teaspoon baking soda

%> teaspoon salt

Ya cup chilled solid vegetable
shortening, cut into small pieces

2 tablespoons (% stick) chilled
unsalted butter, cut into small
pieces

% cup (about) buttermilk

1 egg yolk

3 tablespoons unsalted butter,
melted

2 pound cooked ham, such as
honey baked, thinly sliced

s cup orange marmalade

Preheat oven to 425°F Mix first 5
ingredients in large bowl. Add shorten-
ing and chilled butter and cut in until
mixture resembles coarse meal. Make
well in center. Add %2 cup buttermilk
and egg yolk to well and stir until
dough begins to come together, adding
more buttermilk by tablespoons as nec-
essary to form soft dough. Gather
dough into ball. Turn dough out onto
lightly floured surface and gently knead
30 seconds. Roll dough out to ¥-inch-
thick round. Cut into 2-inch rounds
using cookie cutter. Gather scraps and
reroll. Cut out additional rounds.
Transfer to 2 heavy large cookie sheets.
Bake until tops are golden brown and
bottoms are crisp, about 15 minutes.

Cool biscuits slightly. Split in half
horizontally. Brush insides with melted
butter. Arrange ham over bottom
halves, trimming to fit. Spread with
marmalade. Assemble and serve.
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HAZELNUT BUTTER COOKIES

These delicate and delicious cookies will
keep up to one week stored in an airtight
container. Serve with coffee.

Makes about 3 dozen

2 cups all purpose flour

s teaspoon baking soda
Pinch of salt

1 cup (2 sticks) unsalted butter,
room temperature

1 cup hazelnuts, toasted, husked,
coarsely ground

%2 cup sugar

1 egg yolk

2%, teaspoons vanilla extract

2 cups powdered sugar

Position rack in center of oven and
preheat to 350°F. Combine flour, bak-
ing soda and salt in large bowl. Add
butter and cut in until mixture resem-
bles coarse meal. Add nuts, Y2 cup sug-
ar, egg yolk and vanilla and mix until
smooth dough forms. Shape dough
into 1-inch balls. Place on heavy large
cookie sheets, spacing evenly. Press
balls with back of fork in crisscross pat-
tern to form Y%-inch-thick cookies.

Bake cookies until tops begin to col-
or and bottoms are pale golden brown,
about 20 minutes. Spread 1 cup pow-
dered sugar in large shallow dish.
Transfer cookies to dish. Spoon re-
maining powdered sugar over cookies.
Cool. Roll cookies in powdered sugar
indish. (Can be prepared 1 week ahead.
Store cookies in airtight container. Reroll
in more sugar before serving if desired.)

ELEGANT
EASTER DINNER
FOR EIGHT

----------------------------

Fontina-crusted Fennel Soup
Marinated Crown Roast of Lamb
Garland of Spring Vegetables
Saffron Rice

California Zinfandel or
Cabernet Sauvignon

Phyllo Easter Baskets
with Lemon Curd

and Strawberries
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FONTINA-CRUSTED FENNEL SOUP

A hearty, satisfying first-course soup with
a cheese topping. You can make it a day
ahead, then run it under the broiler for a
few minutes just before serving.

8 servings

6 tablespoons olive oil
4% pounds fennel bulbs, trimmed,

cored and coarsely chopped
(about 4 cups)

2 large leeks (white part only),
coarsely chopped

5 cups chicken stock or canned
broth

%2 cup half and half
> teaspoon fennel seeds, crushed
Salt and freshly ground pepper

1 cup grated Fontina cheese
(about 4 ounces)

Y cup freshly grated Parmesan
cheese (about 1 ounce)

Heat oil in heavy 5-quart saucepan
over medium heat. Add chopped fen-
nel and leeks and sauté until beginning
to soften, about 10 minutes. Add stock
and bring to boil. Reduce heat and sim-
mer until vegetables are tender, stirring
occasionally, about 30 minutes.

Cool soup slightly. Puree in blender
in batches. Return puree to saucepan.
Mix in half and half and fennel seeds.
Season with salt and pepper. (Can be
prepared 1 day ahead; chill.)

Preheat broiler. Bring soup to sim-
mer, stirring frequently. Ladle into 8
heatproof soup crocks. Sprinkle Fonti-
na and Parmesan over. Broil until
cheese bubbles and browns in spots,
watching carefully, about 2 minutes.

MARINATED CROWN ROAST
OF LAMB

Ask your butcher to prepare a crown
roast for you from three lamb racks. Pour
a California Zinfandel or Cabernet Sau-
vignon with this impressive dish.

8 servings

1 cup olive oil

% cup red wine vinegar

3 tablespoons Dijon mustard

4 garlic cloves, pressed

1 teaspoon minced fresh thyme or
% teaspoon dried, crumbled

1 teaspoon minced fresh
rosemary or  teaspoon dried,
crumbled

1 teaspoon salt

1 teaspoon freshly ground pepper

1 3-rack crown roast of lambh

Salt and freshly ground pepper

Garland of Spring Vegetables
(see recipe)
3 bunches watercress

Whisk first 8 ingredients in large
bowl. Add lamb, bones facing up.
Spoon marinade over. Cover and re-
frigerate at least 6 hours or overnight.

Preheat oven to 450°F. Remove
lamb from marinade; pat lamb dry with
paper towels. Season generously with
salt and pepper. Place roast on rack set
in roasting pan. Place small ovenproof
bowl in center of crown roast (this will
help lamb hold its shape during cook-
ing). Roast lamb until meat thermome-
ter inserted in center of lamb registers
130°F for medium-rare, about 25 min-
utes. Transfer lamb to platter. Tent
with foil. Let stand 10 minutes.

Spoon some of vegetables in center
of lamb. Arrange remaining vegetables
around base of lamb, forming garland.
Garnish with watercress and serve.

GARLAND OF SPRING VEGETABLES

A colorful array of vegetables to accom-
pany the lamb. Blanch them a day ahead,
then sauté them before dinner.

8 servings

1 pound asparagus, trimmed,
stems and tips cut into 1-inch-
long pieces

Y2 pound snow peas, ends trimmed
diagonally

1% pounds fresh peas, shelled or

one 10-ounce package frozen
peas, thawed and drained

%2 pound carrots, peeled and cut
diagonally into “-inch-thick
pieces

Ya cup (% stick) unsalted butter

1 teaspoon minced fresh thyme or
Y teaspoon dried, crumbled

1 teaspoon minced fresh
rosemary or % teaspoon dried,
crumbled
Salt and freshly ground pepper

Blanch asparagus stems in large pot
of boiling salted water until almost
crisp-tender, about 2 minutes. Add tips
and cook 1 minute. Transfer to bowl
filled with ice and water using slotted
spoon. Return water to boil. Add snow
peas and cook until crisp-tender, about
30 seconds. Transfer to bowl with as-
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PEARLS. What a string of beads should be.

The difference between the ordinary and the extraordinary. Its what
sets a strand of pearls apart from a common string of beads. And its
what sets the 1990 Lincoln Town Car apart from other luxury cars.
Town Car is the first luxury sedan in 38 years to be named Motor
Trend magazine’s Car of the Year. Because its quieter than ever. More
technically advanced. And, of course, it’ still the most spacious luxury
car you can own. The V-8 powered Town Car. For a free catalog, call
1 800 446-8888. Or visit a Lincoln dealer. Where just one test
drive will tell you why other luxury cars are merely ordinary. And
why Town Car is exactly what a luxury car should be.

LINCOLN. What a luxury car should be.




For long-lasting quality

that's easy on the budget,

look for the certified
TEFLON 2 seal.

NO-STICK SYSTEMS™

For premium performance
from America’s favorite
No-Stick, look for the certified
SilverStone seal.

NO-STICK SYSTEMS™
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DON’T GET STUCK:
GET SILVERSTONE.
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paragus and cool. Return water to boil.
If using fresh peas, add to water and
cook 1 minute. Transfer to bowl with
vegetables using slotted spoon. Return
water to boil. Add carrots and cook un-
til just tender, about 8 minutes. Drain
well. Place in bowl with vegetables and
cool. Drain vegetables well. Pat dry
with paper towels. (Can be prepared 1
day ahead. Cover and refrigerate.)

Melt butter in heavy large skillet over
medium-high heat. Add blanched veg-
etables and frozen peas, if using, and
sauté until heated through, about 4
minutes. Mix in herbs. Season with salt
and pepper and serve.

SAFFRON RICE
A colorful dish to round out the menu.
8 servings

3 tablespoons unsalted butter

3 tablespoons olive oil

1 cup chopped onion

2 cups long-grain rice

s teaspoon saffron threads,
crushed

5 cups chicken stock or canned
broth
Salt and freshly ground pepper

% cup snipped fresh chives

Melt butter with oil in heavy large
saucepan over medium-high heat. Add
onion and sauté until golden brown,
about 5 minutes. Mix in rice and saf-
fron. Add stock and bring to boil. Re-
duce heat to low. Cover and simmer
until all liquid is absorbed, about 35
minutes. Season with salt and pepper.
Mix in chives and serve.

PHYLLO EASTER BASKETS WITH
LEMON CURD AND STRAWBERRIES

Crisp pastry baskets filled with zesty lem-
on curd and fresh strawberries. The past-
1y is placed in every other cup of the but-
tered muffin tins because the pastry
corners will expand during baking. All
the components can be prepared ahead,
leaving just a quick final assembly.

Makes 12
Baskets

4 frozen phyllo dough sheets,
thawed

% cup (7 stick) unsalted butter,
melted




6 teaspoons dry white breadcrumbs
Lemon Curd

1 cup sugar

3 large eggs

1 egg yolk

% cup (1 stick) unsalted butter,
cut into pieces

6 tablespoons fresh lemon juice

2 tablespoons grated lemon peel

1 1-pint basket strawberries,
hulled and sliced
Fresh mint sprigs

For baskets: Preheat oven to 350°F.
Place 1 phyllo sheet on work surface.
Brush with butter. Sprinkle 2 tea-
spoons breadcrumbs over. Top with
second phyllo sheet. Brush with butter.
Sprinkle 2 teaspoons breadcrumbs
over. Top with third phyllo sheet.
Brush with butter. Sprinkle remaining
breadcrumbs over. Top with fourth
phyllo sheet. Brush with butter. Cut
out twelve 4-inch squares from phyllo.

Brush every other cup of two twelve
V2-cup mufhin tins with melted butter.
Place 1 phyllo square in each buttered
cup, pressing pastry down in center and
around edges to mold to cup (pastry
corners should stick up). Bake until
just golden brown and crisp, about 10
minutes. Remove pastry from tins and
cool completely. (Pastry baskets can be
prepared 2 days ahead. Store in single
layer in airtight container.)

For curd: Whisk first 6 ingredients in
heavy medium saucepan over low heat
until butter melts. Cook until mixture
thickens to consistency of lightly
whipped cream, whisking constantly,
about 5 minutes. Pour into bowl. Cov-
er and refrigerate until cold, about 4
hours. (Can be prepared 2 days ahead.)

Spoon some berries into bottom of
each phyllo basket. Top each with 22
tablespoons lemon curd. Arrange re-
maining berries in petal fashion atop
curd. Garnish with mint sprigs. 0]

Betty Rosbottom is the director of La
Belle Pomme cooking school at Lazarus
in Columbus, Ohio. She commutes from
her home in Amherst, Massachusetts.

To get the most advanced
No-Stick yet —twice as tough,
twice as durable —
look for the certified
SilverStone SUPRA seal.

NO-STICK SYSTEMS™

Only DuPont gives
you a choice of three certified
quality No-Sticks. Look for these
seals or you could get stuck.

NO-STICK SYSTEMS™
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Delicious Passover

Six new creations perfect
for the holiday table

esserts

PHOTOGRAPH BY IRWIN HOROWITZ




Contemporary desserts in-
spired by tradition (clockwise
from top right): orange mocha
roulade; pretty fruit tart with
almond-based crust; rich and
chocolaty raspberry ganache
marjolaine; beautiful three-
layer citrus chiffon cake.



Over a cup
of Cafe Vienna,

I showed my husband
how the two men in my life

have a special place in
my heart.

What could be better than framing my
favorite picture of my husband and son in
this embossed silverplated frame? Enjoying it
over CafeVienna—so smooth and light with
a touch of cinnamon. The frame holds one
5x7 photo and 28 other3x5s in the attached
album.What a beautiful way to keep those
you love close to your heart.

- — — MAIL-IN-CERTIFICATE—OFFER EXPIRES 731/90 — — —
For each frame/album, send $6.95 plus one proof-of-
purchase*from General Foods® International Coffees.

Name
Address -
City. State. Zip % :
Quantity—_Total Proofs-of-Purchase___ Amt. Enclosed .

Mail to: General Foods Corp., PO. Box 3235, Kankakee, IL 60902

*A proof-of-purchase is the embossed symbol from the plastic lid of any General Foods® International Coffees container.
This original mail-in certificate must accompany your request and may not be reproduced in any manner. Additional certificates
are not available upon request. Must show street address and zip code for delivery. PO, boxes will not be accepted. No proofs-
of-purchase will be accepted other than those specified. Offer void where prohibited, taxed or otherwise restricted. Offer good
only in the USA, its territories and possessions. Allow 6-8 weeks for processing your order. This offer expires on 7/31/90.

While supplies last. 3 !
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t the Passover seder, every person

learns that when Moses led his peo-

ple out of Egypt to escape persecu-
tion, there was no time for them to
bake bread the customary way: by using
leavening and letting the dough rise.
Instead, they made unleavened bread,
called matzo. Since that time, foods
served the week of Passover must be
prepared without leavening or flour, as
a symbolic reminder of the Jews’ histor-
ic flight to freedom.

But this presents a real challenge to
the Passover baker, since the sederis an
elaborate holiday dinner as well as a re-
ligious celebration. How do you bake
something special for a crowd without
using flour and baking powder? This
challenge is one that marvelous home
bakers have been meeting for years,
with delectable desserts that children
remember long after they’ve grown up.

Jewish bakers all over the world have
always been imaginative with the ingre-
dients at hand. They use eggs and egg
whites for volume and leavening.
Chocolate serves as a binding ingredi-
ent, and, along with citrus fruits, adds
flavor and contrast to the sweetness of
sugar and the blandness of matzo.
Nuts, potato starch and matzo meal
can be replacements for flour.

Flourless baking, which often de-
pends on egg whites and ground nuts,
took place during Passover long before
its current popularity. The desserts here
all take advantage of this technique.

The treat | remember from my par-
ents’ seders is the carrot almond cake,
now lighter and spicier than they re-
member. The fruit tart updates the cen-
turies-old honey, nut and spice tradi-
tion of European Jewish baking; and
the typical European nut torte is enliv-
ened here with chocolate and raisins.

Sponge cakes are a venerable Pass-
over tradition. If the ones you recall
were dry, be sure to try the citrus chiffon
cake. I grew up in Arizona orange or-
chard country, and we always added
orange juice and peel to our sponge
cake, making it just as moist as can be.

Since guests and family members of
all ages come to the seder, the wise bak-
er makes something for everyone: a tra-
ditional, plain dessert; a slightly exotic
one for those adventurous eaters; and a
sweet treat to satisfy anyone’s sweet
tooth. These desserts, which are within
dietary restrictions and elegant as well,
will be as welcome at many occasions
throughout the year as they will be dur-
ing the Passover week.

CITRUS CHIFFON CAKE

Sponge cakes are a characteristic Pass-
over tradition —but they don’t have to be
dry. This one isn’t, thanks to fresh orange
and lemon juice. Serve plain or with fruit.

8 servings
Citrus Curd

5 egg yolks

% cup plus 2 tablespoons sugar

6 tablespoons fresh orange juice

2 tablespoons fresh lemon juice

1% tablespoons grated orange peel

% cup (% stick) unsalted
margarine, cut into 4 pieces,
room temperature

Cake

% cup almonds (about 3 ounces)
1% cups potato starch
7 large egg yolks
1% cups sugar
2 tablespoons freshly grated
orange peel
% cup fresh orange juice
Y cup fresh lemon juice
% cup (1 stick) unsalted margarine,
melted, room temperature

9 large egg whites
Y teaspoon salt

1 1-pint basket strawberries,
thinly sliced
Nondairy topping

5 strawberries with stems

For curd: Whisk yolks, sugar, juices
and orange peel together in top of dou-
ble boiler. Cook over boiling water un-
til curd thickens to consistency of yo-
gurt, stirring frequently, about 15
minutes. Add margarine 1 piece at a
time and whisk until melted and curd is
smooth. Pour mixture into medium
bowl. Press plastic wrap onto surface of
cutd to prevent skin from forming. Re-
frigerate overnight. (Curd can be pre-
pared up to 3 days ahead.)

For cake: Preheat oven to 350°F
Coarsely grind nuts in processor. Com-
bine with potato starch in small bowl.
Using electric mixer, beat yolks and 1
cup sugar in large bowl until pale yellow
and slowly dissolving ribbon forms
when beaters are lifted. Add orange
peel. Fold in nut mixture alternately
with juices, beginning and ending with
nut mixture. Fold in margarine.

Using clean dry beaters, beat egg
whites and salt in large bowl until soft
peaks form. Gradually add remaining
V4 cup sugar and continue beating until
stiff but not dry. Fold % of whites into

yolk mixture to lighten. Gently fold re-
maining whites into yolk mixture.

Pour batter into ungreased 10-inch-
diameter tube pan. Bake until cake is
golden brown and toothpick inserted
near center comes out clean, about 40
minutes. Cool in pan inverted onto

rack. (Can be prepared 6 hours ahead.)

Remove pan. Cut cake horizontally
into 3 layers using serrated knife. Place
bottom cake layer on platter and
spread with %2 of citrus curd. Arrange
Y2 of sliced strawberries over curd. Top
with second cake layer, then remaining
curd, remaining strawberry slices and
final cake layer. (Can be prepared 2
hours ahead.) Pipe 5 rosettes of non-
dairy topping around top of cake. Place
whole strawberry atop each rosette.

RASPBERRY GANACHE MARJOLAINE

Passover bakers have long depended on
ground nuts, egg whites and chocolate.
This sophisticated dessert uses all three.
Because of dairy ingredients, serve the
manjolaine at a meatless meal.

8 servings
Raspberry Ganache

2% cups whipping cream
21 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped
%2 cup raspberry preserves
2 tablespoons (% stick) unsalted
butter, room temperature
2 tablespoons kosher Concord
grape wine

Meringue

2 cups hazelnuts (about 8

ounces), toasted and husked
% cup plus 2 tablespoons sugar
1 tablespoon potato starch

4 large egg whites

% teaspoon fresh lemon juice
% teaspoon vanilla extract

% teaspoon almond extract
% teaspoon salt

1 "2-pint basket raspberries

For ganache: Bring cream to boil in
heavy medium saucepan. Remove from
heatand add chocolate. Stir until melt-
ed and smooth. Stirin preserves, butter
and wine. Cover and refrigerate over-

night. (Can be prepared 2 days ahead.)

For meringue: Preheat oven to
275°F. Draw five 4x10-inch rectangles
on 2 parchment sheets. Invert parch-
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ment onto 2 cookie sheets. Coarsely
grind 1 cup hazelnuts in processor.
Combine with %2 cup sugar and potato
starch in medium bowl.

Using electric mixer fitted with clean
dry beaters, beat whites in large bowl
until foamy. Add lemon juice, vanilla
and almond extracts and salt and con-
tinue beating until soft peaks form.
Gradually add remaining % cup plus 2
tablespoons sugar and beat until
whites are stiff and glossy. Gently fold
in hazelnut-sugar mixture.

Place 1 cup meringue on parchment
in center of 1 rectangle. Spread with
small spatula to fill in rectangle. Repeat
with remaining meringue. Bake until
meringues are golden brown and just
dry to touch, about 25 minutes. Cool
on cookie sheets. Carefully peel off pa-
per (meringues will deflate slightly).

Place 1 meringue rectangle on 4x10-
inch cardboard rectangle. Spread with
Y2 cup ganache. Repeat layering with 3
more rectangles and 1% cups ganache.
Top with remaining meringue rectan-
gle. Spread top and sides of marjolaine
with % cup ganache. Refrigerate marjo-
laine until firm, about 1 hour.

Rewarm remaining ganache in heavy
medium saucepan over very low heat,
stirring constantly. Cool to room tem-
perature, about 20 minutes. Set marjo-
laine on wire rack set over cookie sheet.
Spoon some ganache over sides of mar-
jolaine. Pour remaining ganache over
top. Smooth with spatula if necessary.
Let stand at room temperature until
glaze is set, about 30 minutes.

Chop remaining 1 cup hazelnuts.
Gently press hazelnuts onto sides of
marjolaine. Decorate top with raspber-
ries. Refrigerate 1 hour. (Can be pre-
pared 3 hours ahead.) Slice and serve.

PASSOVER FRUIT TART

This tart is a new twist on the centuries-
old honey-nut-spice combination typical
of European Jewish cooking. There is
enough pastry to make two dozen crisp
spice cookies in addition to the tart crust.

8 servings

1% cups firmly packed light brown
sugar
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cup (2 sticks) unsalted
margarine, room temperature
2 tablespoons solid vegetahle
shortening
cup almond paste (about 3
ounces), crumbled into small
pieces

1 egg

%2 cup honey

1 tablespoon kosher Concord

grape wine

1 tablespoon cinnamon

1 teaspoon ground ginger

s teaspoon salt
3% cups matzo meal

72 cup potato starch

S

1% cups (about) almonds, lightly
toasted and ground

V2 cup raspberry preserves

Y2 cup apricot preserves

2 tablespoons kosher Concord
grape wine
Fresh fruit, such as
strawberries, raspberries, kiwi,
grapes, plum and peach slices

In large bowl, beat brown sugar,
margarine, shortening and almond
paste until fluffy. Beat in egg. Add hon-
ey, 1 tablespoon wine, spices and salt.
Stir in matzo meal and potato starch.
Divide dough into thirds; flatten into
disks. Wrap separately in plastic and
chill until firm, about 2 hours. (Can be
prepared | day ahead.)

Preheat oven to 350°F. Sprinkle
work surface with % cup ground al-
monds. Place 1 dough piece atop nuts
and sprinkle more almonds over. Roll
dough out to Y-inch-thick round, us-
ing more almonds as necessary to pre-
vent sticking. Roll dough up on rolling
pin and transfer to 9-inch-diameter
tart pan with removable bottom. Trim
and crimp edges. Spread raspberry pre-
serves evenly in pastry. Bake until crust
is golden brown, about 30 minutes.
Cool tart on wire rack.

Meanwhile, lightly grease 2 large
cookie sheets. Sprinkle work surface
with % cup ground almonds. Place
dough piece atop nuts and sprinkle
with more ground almonds. Roll out
dough to thickness of % inch, using
more almonds as necessary to prevent
sticking. Cut out 2-inch Stars of David
and other shapes using cookie cutters.
Transfer cookies to prepared cookie
sheets. Bake until golden brown, about
15 minutes. Transfer to rack and cool.
Repeat with remaining dough piece
and ground almonds. (Tart and cookies

can be prepared 1 day ahead. Cover and
store at room temperature.)

Melt apricot preserves with 2 table-
spoons wine in small saucepan over
medium heat. Strain into small bowl
and cool slightly. Arrange fruit decora-
tively atop raspberry preserves. Brush
tart with apricot glaze. Place 4 or 5
cookie stars decoratively atop tart.
(Fruit can be prepared 6 hours ahead.)
Cut tart into wedges and serve. Pass
cookies separately. (Store remaining
spice cookies in airtight container.)

CHOCOLATE WALNUT TORTE

Chopped walnuts and matzo meal re-
place the flour in this deliciously dense
chocolate torte. Offer it as a finale to a
meatless menu, since this dessert con-
tains butter and cream.

10 servings
Torte

% cup plus 1 tablespoon raisins
% cup plus 2 tablespoons kosher
brandy

1 cup (2 sticks) unsalted butter,
cut into pieces

8 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

5 large eggs, room temperature
2 egg yolks
1% cups sugar
2 cups chopped lightly toasted
walnuts
%2 cup matzo meal

Glaze

10 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

1 cup whipping cream, hot

For torte: Soak raisins in 2 table-
spoons brandy for at least 3 hours or
overnight. Drain thoroughly.

Preheat oven to 375°F Butter bot-
tom and sides of 9-inch-diameter cake
pan with 2-inch-high sides. Line bot-
tom with parchment paper. Melt butter
and chocolate in top of double boiler
over simmering water. Cool to just
barely warm, about 20 minutes.

Using electric mixer, beat eggs, egg
yolks and sugar in large bowl until pale
yellow and slowly dissolving ribbon
forms when beaters are lifted, about 4
minutes. Beat in chocolate mixture
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and remaining %2 cup brandy. Fold in 1
cup walnuts, matzo meal and raisins.
Pour batter into prepared pan. Bake
until top of cake is dry and edges are set
(toothpick inserted into center will not
come out clean), about 35 minutes.
Cool in pan on rack 1 hour. Turn cake
out onto rack and cool completely.

For glaze: Melt chocolate in top of
double boiler over simmering water.
Gradually add cream, whisking until
smooth. Cool to lukewarm.

Place torte on 9-inch-diameter card-
board round. Place on rack set over
cookie sheet. Spoon some glaze over
sides of torte. Pour remaining glaze
over top. Smooth with spatula if neces-
sary. Refrigerate 1 hour to set glaze.
Press remaining 1 cup walnuts onto
sides of cake. (Can be made 1 day
ahead. Cover and refrigerate. Bring cake
to room temperature before serving.)

CARROT AND ALMOND
CHIFFON CAKE

When I was growing up, this light and
spicy cake was served with a fruit com-
pote my father made. He mixed drained
canned berries, plums and cherries and
soaked them in kosher sweet wine.

8 servings

2% cups blanched almonds, lightly
toasted
1 cup matzo meal
% cup potato starch
1% teaspoons cinnamon
% teaspoon ground ginger

10 large eggs, separated
1% cups sugar
% cup vegetable oil
% cup fresh orange juice
1% cups finely grated carrots
(about 2 large)
2 tablespoons grated orange peel

1 teaspoon fresh lemon juice
% teaspoon salt

Blackberries or boysenberries

Preheat oven to 350°F Lightly oil
10-inch-diameter tube pan. Grind al-
monds in food processor. Coat bottom
and sides of pan with % cup ground
almonds. Mix 1% cups ground al-
monds with matzo meal, potato starch
and spices in medium bowl.

Using electric mixer, beat egg yolks

and 1 cup sugar in large bowl until pale
yellow and doubled in volume, about 3
minutes. Beat in oil. Mix in dry ingredi-
ents alternately with orange juice. Mix
in carrots and orange peel.

Using electric mixer fitted with clean
dry beaters, beat egg whites, lemon
juice and salt in another large bowl un-
til soft peaks form. Gradually beat in
remaining %2 cup sugar and continue
beating until stiff but not dry. Fold /3 of
egg whites into batter to lighten mix-
ture. Gently fold in remaining egg
whites. Pour batter into prepared pan.
Sprinkle remaining almonds over top
of cake. Bake until toothpick inserted
into center of cake comes out clean,
about 45 minutes. Cool in pan on rack.
Turn cake out onto plate. (Can be pre-
pared 4 hours ahead. Store at room tem-
perature.) Garnish with berries.

ORANGE MOCHA ROULADE

This elegant chocolate roll is rich but not
too sweet. If including cream in the fill-
ing, serve the dessert at a meatless meal.

12 servings
Oranges

5 navel oranges
2% cups sugar
2 cups water
1 tablespoon honey
% cup Grand Marnier or other
orange liqueur®

Cake

5 ounces bittersweet chocolate
(not unsweetened) or
semisweet chocolate, chopped

7 large eggs, separated
% cup sugar

2 tablespoons potato starch, sifted
1 tablespoon grated orange peel

2 tablespoons strong coffee

1 teaspoon fresh lemon juice
% teaspoon salt

Filling
2 cups chilled whipping cream,
whipped to stiff peaks or 4 cups
nondairy topping
2 tablespoons sugar

2 tablespoons Grand Marnier or
other orange liqueur

For oranges: Remove peel (orange
part only) from oranges using vegeta-
ble peeler. Cut peel into julienne. Re-
move white pith from oranges. Cut or-
anges into Y-inch-thick rounds.

Quarter rounds. Place in medium
bowl. Bring 2 cups sugar, water and
honey to boil in heavy medium sauce-
pan, stirring until sugar dissolves. Add
orange peel and Grand Marnier to syr-
up and simmer until peel is tender,
about 25 minutes. Remove from heat
and let stand 10 minutes.

Remove peel from syrup using slot-
ted spoon and drain on paper towels.
Pour syrup over orange pieces. Cover
and refrigerate. Place remaining %2 cup
sugar in small bowl. Add orange peel
and toss to coat. (Can be prepared 4
days ahead. Cover peel and refrigerate.)

For cake: Preheat oven to 350°F
Grease bottom and sides of 11x16-
inch jelly roll pan with 1-inch-high
sides. Line pan with parchment. Light-
ly grease parchment. Melt chocolate in
top of double boiler over simmering
water, stirring until smooth. Cool to
room temperature, about 20 minutes.

Using electric mixer, beat egg yolks
with V2 cup sugar in large bowl until
pale yellow and slowly dissolving rib-
bons form when beaters are lifted,
about 3 minutes. Beat in potato starch
and grated orange peel. Slowly beat in
chocolate and coffee.

Using electric mixer fitted with clean
dry beaters, beat egg whites with lemon
juice and salt in another large bowl un-
til soft peaks form. Gradually beat in
remaining % cup sugar and continue
beating until stiff but not dry. Beat /3 of
egg whites into chocolate mixture.
Gently fold in remaining whites.

Spread batter evenly in prepared
pan. Bake until toothpick inserted into
center comes out clean, about 25 min-
utes. Run small sharp knife around pan
sides to loosen cake if necessary. Turn
cake out onto damp towel and peel off
parchment. Slide cake on towel onto
rack and cool completely. Gently roll
cake in towel jelly roll fashion, starting
at one long side. (Cake can be prepared
up to 6 hours ahead.)

For filling: Fold sugar into whipped
cream. (If nondairy topping is sweet-
ened, omit sugar.) Gently fold in
Grand Marnier and % cup candied or-
ange peel. Spoon 1 cup filling into past-
ry bag fitted with large star tip; refriger-
ate. Carefully unroll cake. Spread
remaining filling over cake. Starting at
one long side and using towel as aid,
roll cake up jelly roll fashion. Arrange

continued on page 152
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WHITE ZINFANDEL

OF CALIFORNIA




change the way you think about Gallo.

Ernest & Julio Gallo’s Reserve
White Zinfandel is made from a
limited supply of superior quality
grapes. Cold fermentation preserves
the natural flavor of the grape and
limited skin contact creates a beau-
tifully delicate pink color. The result
is a wine with an intriguing flavor
and a crisp, clean finish.

© E.& ]. Gallo Winery,
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Spring-perfect:

shrimp and orange
salad with orzo.




eafood has become something forall

seasons, but it’s a special pleasure in

spring salads, where its fresh, sweet
taste and quick-cooking qualities are so
welcome. Here, seafood of all kinds—
from swordfish to crab, from tuna to
shrimp—stars in eight sensational
main-course salads. They’re colorful,
delicious and easy to make, hard to
beat for light, stylish dining. Use the
freshest fish and produce you can find,
add some good bread, a chilled bottle

of wine (and a cluster of spring flowers’

for the table) and you're all set for a
most delightful April dinner.

ITALIAN SHRIMP SALAD WITH
ORANGES AND HERBED ORZ0

4 servings
Dressing

1 cup fresh orange juice

% cup plus 2 tablespoons olive oil

1 tablespoon plus 1 teaspoon
balsamic vinegar* or 1
tablespoon red wine vinegar

% teaspoon salt

% teaspoon cayenne pepper
Freshly ground pepper

Salad
3 large navel oranges

2% tablespoons minced fresh herbs
such as basil, mint and/or
oregano

3 cups cooked orzo (rice-shaped
pasta) (about 1 cup uncooked)

2 tablespoons olive oil

2 pounds uncooked large shrimp,
peeled and deveined (tails left
intact)
Pinch of cayenne pepper
Salt

2 heads green leaf lettuce, torn
into large pieces

5 small bunches arugula, stems
trimmed

%2 cup minced fresh herbs such as
basil, mint and/or oregano

% medium-size red onion, thinly
sliced

For dressing: Whisk together orange
juice, oil, vinegar, salt, cayenne and
pepper in small bowl. (Can be prepared
1 day ahead. Cover and refrigerate.)

For salad: Cut peel and white pith
from oranges. Working over bowl to
catch juices, cut between membranes
of oranges with small sharp knife to re-
lease segments. Squeeze membrane to
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extract all juice. Add orange segments
to juice. (Can be prepared 1 day ahead.
Cover and refrigerate.)

Mix 2% tablespoons minced fresh
herbs into dressing. Toss orzo with 1
tablespoon dressing. (Can be prepared
3 hours ahead. Cover and refrigerate.)

Heat 1 tablespoon oil in heavy large
skillet over medium-high heat. Add
half of shrimp, season with cayenne
and salt and stir until just opaque,
about 1 minute. Transfer shrimp to
medium bowl. Repeat with remaining
oil and shrimp. Add % cup dressing to
shrimp. Let marinate 20 minutes.

Combine lettuce, arugula, %2 cup
herbs and onion in large bowl. Toss
with all but 4 teaspoons dressing. Ad-
just seasoning. Divide lettuce mixture
among 4 large plates. Press % cup orzo
into small dish. Turn out onto lettuce.
Repeat with remaining salads.

Drain orange segments; reserve Y%
cup juice. Arrange shrimp and orange
segments decoratively around orzo.
Drizzle 1 teaspoon dressing over each
serving of orzo. Sprinkle 1 tablespoon
reserved orange juice over each salad.

* Available at Italian markets, special-
ty foods stores and some supermarkets.

CAJUN CRAB SALAD WITH
HONEYDEW AND CANTALOUPE

A zesty Cajun mayonnaise accents the
slightly sweet crabmeat and aromatic
melons. This would also be good with

chopped cooked shrimp instead of crab.
4 servings
Cajun Mayonnaise

1 medium garlic clove
1 cup mayonnaise
2 tablespoons fresh Italian
parsley leaves
1 tablespoon catsup
2 teaspoons drained capers
2 teaspoons hot spicy mustard
2 teaspoons drained prepared
horseradish
17% teaspoons fresh tarragon leaves
or %2 teaspoon dried, crumbled
%2 teaspoon ground dried oregano
% teaspoon Worcestershire sauce
Y teaspoon cayenne pepper
Salt

Salad

1 pound fresh lump crabmeat or
frozen, thawed

1 large plum tomato, halved,
seeded, cut into %-inch dice

% cup diced celery

4 green onions, cut into %-inch
pieces

% large green bell pepper, cut into
Ya-inch dice

2 tablespoons fresh lime juice

8 large Boston or butter lettuce
leaves

1 small cantaloupe, halved,
seeded, cut into 8 wedges and
peeled

1 medium honeydew melon,
halved, seeded, cut into 12
wedges and peeled

2 limes, quartered

For mayonnaise: Mince garlic in
blender or processor. Add remaining
ingredients and blend until thoroughly
combined and herbs are minced. Ad-
just seasoning. (Can be prepared 2 days
ahead. Cover and refrigerate.)

For salad: Combine crabmeat, toma-
to, celery, green onions and bell pepper
in large bowl. (Can be prepared 3 hours
ahead. Cover and refrigerate.) Mix in
lime juice and % cup mayonnaise.

Arrange 2 lettuce leaves off-center
on each plate. Mound crab salad in
center of lettuce. Spoon generous ta-
blespoon of mayonnaise on each plate.
Garnish each serving with 2 canta-
loupe wedges, 3 honeydew wedges and
2 lime wedges. Serve, passing remain-
ing mayonnaise separately.

SWORDFISH CAESAR SALAD

I've substituted sour cream for the egg
that’s classic in Caesar dressings.

4 servings
Dressing

1 large garlic clove

% cup olive oil

% cup fresh lemon juice

3 tablespoons sour cream

1 tablespoon Worcestershire
sauce

1 teaspoon Dijon mustard

1 teaspoon anchovy paste

% teaspoon salt

% teaspoon coarsely ground
pepper

Salad

2 %-inch-thick swordfish steaks
(about 8 ounces each)
Salt and freshly ground pepper

recipe continued on page 90

For accessories information, see page 153.




How a pickle graduates with honors.

This pickle doesn’'t
~ make the grade. It's been
- cooked and kept on your grocer’s

warm shelf. Barely passable.

o },,s‘.z‘..,v&ﬁ S

The snap of a . Q
Claussen® pickle earns
high marks. Never cooked.
Always chilled. A study in freshness.
The educated choice in pickles.

Claussen. ‘
The upper crunch of pic k%

Only in your grocer’s refrigerated case. ‘

© 1989 Claussen Pickle Co.
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SEAFOOD SALADS

continued from page 88

3 small heads romaine lettuce,
torn into bite-size pieces
1% cups freshly grated Parmesan
cheese (about 4% ounces)
Coarsely ground pepper

For dressing: Mince garlic in blender
or processor. Add all remaining ingre-
dients and blend well. (Can be prepared

I day ahead. Cover and refrigerate.)

For salad: Prepare barbecue grill
(high heat) or preheat broiler. Brush 1
tablespoon dressing over one side of
each steak. Season with salt and pep-
per. Grill fish seasoned side down 3
minutes. Brush top with 1 tablespoon
dressing; season with salt and pepper.
Turn and cook until just cooked
through, about 3 minutes. Transfer to
plate. Tent with foil to keep warm.

Place lettuce in large bowl. Mix in
remaining dressing, 1 cup cheese and
coarsely ground pepper. Taste and ad-
just seasoning. Divide salad among
plates. Cut each fish steak into 4
pieces. Arrange 2 pieces in center of
each salad. Sprinkle 2 tablespoons Par-
mesan and coarsely ground pepper
over each salad. Serve immediately.

ORIENTAL CABBAGE SLAW
WITH CATFISH

4 servings
Oriental Dressing

% cup fresh cilantro leaves

% cup fresh mint leaves

1 Y2x1-inch piece peeled fresh ginger
1 large garlic clove

%2 cup safflower oil

5 tablespoons rice vinegar

3 tablespoons fresh orange juice
% teaspoon oriental sesame oil

1 teaspoon salt

1 teaspoon sugar

Y teaspoon dried red pepper flakes

Coleslaw

1 large head Napa cabbage (about

17 pounds), cored
1% cups %-inch dice red cabbage
(about 5 ounces)

6 green onions (white and light
green parts only), cut into %-
inch pieces

2 carrots, peeled, finely shredded

1 pound catfish, halibut or
monkfish fillets, cut into 1-inch
cubes
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Salt
Dried red pepper flakes

Fresh cilantro sprigs
Fresh mint sprigs

For dressing: Mince first 4 ingredi-
ents in blender or processor. Add saf-
flower oil, vinegar, orange juice and
sesame oil and blend until smooth.
Mix in salt, sugar and red pepper flakes.
(Dressing can be prepared 1 day ahead.
Cowver and refrigerate.)

For coleslaw: Remove thick white
center from Napa cabbage leaves. Cut
leaves into Y-inch-thick strips. Mix
with red cabbage, green onions and
carrots in bowl. (Can be prepared 1 day
ahead. Cover and refrigerate.)

Heat 2 tablespoons dressing in
heavy large skillet (preferably non-
stick) over medium-high heat. Season
fish with salt and red pepper flakes.
Add % of fish to skillet and stir until
just cooked through, about 45 seconds.
Transfer fish and juices to bowl. Repeat
with 2 more tablespoons dressing and
remaining fish. (Can be prepared 3
hours ahead. Cover and refrigerate.)

Gently add remaining dressing to
chilled vegetables and toss. Mix in fish
and 2 tablespoons fish cooking juices.
Adjust seasoning. Divide salad among
4 chilled shallow soup dishes. Garnish

with cilantro and mint and serve.

SANTA FE SALMON SALAD

A colorful salad that features the spicy-
sweet flavors of the Southwest. Although
the salmon can be served hot or at room
temperature, 1 prefer it straight from the
grill, when it offers even more contrast to
the chilled greens in the salad.

4 servings
Dressing

1 medium garlic clove

1 jalapeiio chili, stemmed
% cup fresh lime juice

% cup fresh orange juice

%2 cup olive oil

2 teaspoons Dijon mustard
1 teaspoon salt

% teaspoon ground cumin
% teaspoon sugar

Salsa
4 large green onions, cut into %-
inch pieces
2 fresh tomatillos,* husks
removed, minced

1 large plum tomato, halved,
seeded, cut into %-inch pieces

Salad

2 large bunches watercress,
stems trimmed
1 small head romaine lettuce
% cup fresh cilantro, stems trimmed

4 %-inch-thick salmon fillets
(about 5 ounces each), halved

% large red bell pepper, pressed
flat

%2 large green bell pepper, pressed
flat
Salt and freshly ground pepper

1 jicama (about 1 pound),
peeled, cut into 2-inch
julienne

2 medium-size ripe avocados,
peeled, seeded, cut into 8
wedges each

For dressing: Mince garlic and jala-
peno in blender or processor. Add lime
and orange juices, olive oil and mus-
tard and blend until smooth. Mix in
salt, cumin and sugar. (Can be prepared
[ day ahead. Cover and refrigerate.)

For salsa: Combine green onions, to-
matillos and tomato in medium bowl.
Mix in % cup dressing.

For salad: Tear watercress and ro-
maine into bite-size pieces. Combine
with cilantro in large bowl. (Salsa and
salad can be prepared 4 hours ahead.
Cowver separately and refrigerate.)

Place salmon in plastic bag with %
cup dressing. Marinate 20 minutes.

Prepare barbecue (medium-high
heat) or preheat broiler. Char skin side
of peppers until blackened, about 8
minutes. Wrap in paper bag and let
stand 10 minutes to steam. Peel and
cut into Y4-inch pieces. Add to salsa.
Drain salmon and discard marinade.
Season with salt and pepper. Grill until
cooked through, 2 minutes per side.

Add jicama and remaining dressing
to greens and toss to coat. Adjust sea-
soning. Divide among 4 chilled plates.
Garnish each plate with 4 avocado
wedges. Remove skin from salmon.
Place 2 salmon pieces atop greens on
each plate. Spoon salsa over salmon
and avocado. Serve immediately.

*A green tomatolike vegetable with a
paper-thin husk. Awvailable at Latin
American markets, specialty foods stores
and some supermarkets.

continued on page 92




Hey Bob, if you're whipping up s

© cornish game hens, [ 5 recommen
grilled eggplant with tomato and
garlic on the side.

- Well Dave, grilled eggplant is cer-
tainly a good idea, but don't you
thin{ it'd be better with, say, roast
S |emon pork loin?

/@O';.

: Roast lemon pork loin? Bob, some-
?“\ ~ DN  times I think you're not cooking with
‘ afull tank oﬁ)ropane. Why not
K \ grilled eggplant with rack of lamb?
\ s Or marinated swordfish steaks?
= - '

THE WEBER® GENESIS’
GAS BARBECUE

Even die-hard charcoal fans are amazed. Three
individually controlled burners provide for
direct searing heat or indirect slow cooking.
The exclusive Weber Flavorizer® System virtu-
ally eliminates flare-ups. It vaporizes natural
juices for genuine barbecue flavor without
Lurning. The Weber Genesis. Taste what you

can do with it, and amaze even yourself.

It’s great outdoorsf“g.mﬁhﬂn F
‘( v = r‘. "
. v

'
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) © 1989 Weber. Weber, Genesis, Flavorizer and R are registered U.S. trademarks of the Weber-Stephen Products Co., 200
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SEAFOOD SALADS

continued from page 90

GAZPACHO SCALLOP SALAD
4 servings
Dressing

% small onion
1 large garlic clove
% cup tomato juice
3 tablespoons red wine vinegar
2 tablespoons catsup
2 tablespoons safflower oil
2 tablespoons olive oil
1 teaspoon prepared horseradish
s teaspoon salt
Hot pepper sauce (such as
Tabasco)
Freshly ground pepper

Salad

% large yellow bell pepper
% large red bell pepper

1 pound fresh sea scallops,
connective muscles removed
Salt and freshly ground pepper

3 large tomatoes, halved, seeded,
cut into s-inch dice
10 green onions (white and light
green parts only), cut into %-
inch pieces
1 large pickling cucumber
(unpeeled), cut into %-inch dice
% cup diced celery
. avocado, peeled, cut into %s-inch
dice
2 tablespoons minced fresh basil
2 tablespoons minced fresh
Italian parsley
12 large Boston lettuce leaves

For dressing: Mince onion and garlic
in blender or processor. Add next 7 in-
gredients and blend until smooth. Sea-
son with hot pepper sauce and pepper.

For salad: Char skin side of bell pep-
pers over gas flame or in broiler until
blackened. Wrap in paper bag and let
stand 10 minutes to steam. Peel pep-
pers; rinse if necessary. Cut into 3-
inch dice. (Dressing and peppers can be
prepared 1 day ahead. Cover separately
and refrigerate until ready to use.)

Heat 2 tablespoons dressing in
heavy large skillet over medium-high
heat. Add half of scallops to skillet,
season lightly with salt and pepper and
cook until just opaque, turning occa-
sionally, about 1 minute. Remove from
skillet. Repeat procedure with 2 more
tablespoons dressing and remaining
scallops. Cool. Slice scallops into Y-
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inch-thick medallions. Chill. (Can be
prepared 2 hours ahead.)

Toss bell peppers, tomatoes, green
onions, cucumber, celery and avocado
with % cup dressing in large bowl. Cov-
er and refrigerate 30 minutes.

Mix basil and parsley in small bowl.
Add all but 1 tablespoon herbs to vege-
table mixture and toss. Adjust season-
ing. Arrange lettuce leaves on plates.
Divide vegetable mixture among
plates. Arrange scallop slices around
vegetables. Sprinkle with remaining 1
tablespoon herbs. Serve, passing re-
maining dressing separately.

MEDITERRANEAN
FRESH TUNA SALAD

The fish can be served hot or room tem-
perature. Partnered with a wedge of
cheese, a crusty baguette and a light red
wine, this is a perfect light meal.

4 servings
Dressing

1% cups minced red onion
3 tablespoons red wine vinegar
6 tablespoons olive oil
Y cup walnut oil
%, teaspoon salt
Y teaspoon freshly ground pepper

Salad

5 ounces fresh green beans,
trimmed

5 ounces fresh yellow wax beans,
trimmed

1 large fennel bulb, trimmed,
cored, cut into 2-inch
julienne

3 large bunches watercress,
stems trimmed

1 small head radicchio, torn into
bite-size pieces

20 Kalamata olives,* halved

lengthwise, pitted

2 %-inch-thick tuna steaks
(about 8 ounces each)
Salt and freshly ground pepper

2 tablespoons chopped fresh chives

For dressing: Place onion and vinegar
in small bowl. Gradually whisk in both

oils in thin steady stream. Add salt and
pepper. (Can be prepared | day ahead.
Cover and refrigerate. Bring dressing to
room temperature before using.)

For salad: Cook all beans in large pot
of boiling salted water until crisp-
tender, about 4 minutes. Drain. Re-
fresh with cold water; drain and pat dry.
(Can be prepared up to 1 day ahead.
Cover beans and refrigerate.)

Prepare barbecue (high heat) or pre-
heat broiler. Combine beans, fennel,
watercress, radicchio and olives in large
bowl. Brush 2 tablespoons dressing
over one side of tuna steaks. Season
with salt and pepper. Grill seasoned
side down 2 minutes. Brush fish with 2
more tablespoons dressing; season
with salt and pepper. Turn steaks and
cook to desired doneness, 2 minutes
for medium-rare. Cut into fourths.

Add remaining dressing to salad and
toss. Adjust seasoning. Divide among 4
large plates. Top each with 2 tuna
pieces. Garnish with chives and serve.

*Black brine-cured Kalamata olives
are available at Greek and Italian mar-
kets and some supermarkets.

MUSSEL AND CORN CHOWDER
SALAD

All the colorful ingredients that make an
utterly delectable chowder are mixed
with an herbed creamy dressing and
transformed into a most successful corn
and mussel salad. If you have leftover
corn on the cob, this is a nice use for it.

4 servings
Dressing

% jalapeiio chili

% small onion

5 tablespoons coarsely chopped
fresh dill

1 teaspoon fresh thyme leaves or
% teaspoon dried, crumbled

6 tablespoons safflower oil

3 tablespoons cider vinegar

3 tablespoons sour cream

3 tablespoons mayonnaise

. teaspoon salt
Freshly ground pepper

Salad

2 pounds mussels, scrubbed and
debearded
1 teaspoon salt

4 small red new potatoes
4 thick-cut bacon slices




2% cups fresh corn kernels from 3
ears cooked corn, or frozen,
cooked

1 large red bell pepper, cut into
Ys-inch pieces

3 large green onions, cut into %-
inch pieces

4 large Bibb lettuce leaves

8 cherry tomatoes, green tops
intact
Fresh dill and/or thyme sprigs

For dressing: Mince jalapefio, onion,
dill and thyme in processor or blender.
Add oil, vinegar, sour cream and may-
onnaise and blend until smooth. Add
salt and pepper. (Can be prepared 1 day
ahead. Cover and refrigerate.)

For salad: Place mussels in large
saucepan. Cover with cold water. Add
1 teaspoon salt and soak 30 minutes.

Drain mussels. Rinse well. Discard
any opened mussels. Return remaining
mussels to saucepan. Cover and cook
over high heat until shells open, about
5 minutes. Transfer opened mussels to
large bowl. Cover remaining mussels
and cook 5 minutes. Discard any that
do not open. Cool mussels; reserve
cooking liquid. Remove mussels from
shells. Strain cooking liquid. Combine
with mussels in small bowl and refriger-

ate. Discard all but 4 half shells.

Cook potatoes in small pot of boil-
ing water until tender, about 15 min-
utes. Drain and cut into eighths.
Transfer to large bowl. Cook bacon in
heavy medium skillet until crisp. Drain
on paper towels. Coarsely crumble ba-
con, reserving 2 tablespoons. Add re-
maining bacon, corn, red pepper and
green onions to potatoes and toss with
Y2 of dressing. (Can be prepared 1 day
ahead. Cover and refrigerate.)

Place 1 Bibb lettuce leaf on each of 4
large plates. Drain mussels, reserving
liquid. Reserve 4 mussels. Add remain-
ing mussels and 2 tablespoons of their
cooking liquid to salad. Toss gently.
Divide among plates, mounding in
center. Sprinkle with reserved bacon.
Place 1 reserved mussel in each re-
served shell. Place atop each chowder
salad. Garnish with tomatoes and fresh
herb sprigs. Serve, passing remaining
dressing separately. )

Abby Mandel is currently working on a
midwestern foods cookbook. Her most
recent title is More Taste Than Time
(Simon and Schuster, 1988).
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- HeyBob,

It was adark time,

the earth. And whenever you left home,

youate coldcuts.

k" Hey Mark, man does ot live

dips alone. N 2

Call 1-800-99-WEBER (1-800-999-3237)

OK, wise guy, you try to light these coals. 1
" giveup.

ou're almost thirty. Tell us what

-

life was like before Smokey Joe Grills. g™

'3

THE SMOKEY JOE® T

TUCK-N-CARRY™ GRILL {#
The features and durability

Weber is famous for—

including direct searing or
indirect slow cooking—

scaled down to go. Tﬁe metal
armlocks the lid for trans-

portand holds thelidasa
windshield. It's the finest in
barbecuing, for anywhere

you roam,

=
% A
Dave. Dinosaurs ruled

WEBER® FLAMGO®
FIRESTARTERS

End the hassle of firing up
your Frill. Justplacea
couple Flamgo cubes in
the grill, light, then add
charcoal. In no time, your
coalsare ready. And it
won't affect the taste of
your food. Weber Flamgo.
Sosafeand easy, it makes
other firestarters seem
primitive.

8

* weber

It’s great outdoors.

{ .&. =38 B
for your nearest dealer.

©1989 Weber. Weber, the kettle configuration 2 and Smokey Joeare registered trademarks. Tuck-N-Carry isatrademark of Weber-Stephen Products Co., 200 East Daniels Rd

Palatine, 1L 60067 Flamgoisa US. registered trademark of Sunbird Products A/S, Herfolge, Denmark

BON APPETIT/APRIL 1990 93



breal (ook/breal Party

gﬁgé @;a,
gﬁgﬁ Csjz‘y/e

A decidedly unstuffy afternoon of food, fun and friends

BY STEPHANIE YOUNG

You're about to ring the front doorbell when, from
the back of the house, you hear the boisterous
shouts and cheers rising like a siren call. Some-
body’s having a good time. Not wanting to miss a
minute of it, you follow the gravel drive round
back. There, on the lush manicured lawn of this
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Stamford, Connecticut, home, half a dozen peo-
ple are engaged in what looks to be a game of cro-
quet. (Barely controlled pandemonium is closer to
the truth.) With a sweep of a sweatered arm, a tall,
sandy-haired chap beckons you to join in. “We're
using international rules,” explains the man—

PHOTOGRAPHS BY STEPHEN ELLISON/OUTLINE
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sure guests help
themselves at the
buffet (above), or
sharing a private
moment outside
with husband Ste-
phen and baby
daughter, Eliza-
beth Victoria (left).

High tea doesn’t
have to mean high
anxiety: Cynthia
Chaplin (with
scarf) enjoys her
party and the day,
whether chatting
with a friend (op-
posite), making
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“Tea is a pleasant surprise from the

predictable invitations. And to let you in on a
trade secret, it’s easier than any other party.”

It's hard to resist the
sweet (and savory)
temptations of after-
noon tea—so why try?
Included in the selec-
tion (left to right): a
lovely fresh fruit tart,
assorted sandwiches,
chocolate decadence
cake, currant scones
and a bowl of berries.

96 BON APPETIT/APRIL 1990

who turns out to be the host. “Whatev-
er country you're from, play by those
rulcs.” Just then, a ball whizzes by.
Welcome to Stephen and Cynthia
Chaplin’s tea party, with the emphasis
on party, if you please. These two are
determined to knock the stuffiness and
fussiness right out of the whole notion
of “tea.” Oh, all the trappings are
there—the beribboned oval table in-
side features a spectacular German tea
service, Victorian crystal, an art deco
tea strainer, sterling candlesticks and
assorted fine bone china, and the menu
is authentic down to the cucumber
finger sandwiches, crumpets, scones
and Devonshire cream. There’s even a
true Brit—Stephen, a transplanted

Londoner who oversees the U.S. dis-
tribution of Louis Latour wines.

But the atmosphere is far from
fuddy-duddy—it’s out-and-out free-
for-all fun. Part of it is Stephen’s pen-
chant for games. When it comes to ac-
tivities, he’s a combination ringleader/
camp counselor (stay tuned for more
antics). The other part bursts out of the
back door. “It’s teatime, gang!” calls
raven-haired Cynthia, all smiles, infec-
tious enthusiasm and nonstop energy.
Mallets and wickets are put aside and
the players troop in, reuniting with
family, friends and other guests.

Cynthia sets up shop at one end of
the dining-cum-tea table, pouring cup
after cup. And Stephen works the

For accessories information, see page 153




Rj[)f ]t oouH llave ]Deen a oreat ]ond-term mvestment.

The Merlot or Cabernet you just
acquire(l can be an immediate
delight, true. But more time in the
cellar cleve]ops these fine wines,
adding softness, complexity, ele-
gance. The question: Enjoy them

now or enjoy them later?

O

CABERNET SAUVIGNON

© 1990 Chateau Ste. Michelle, Woodinville, WA

O

Chateau Ste. Michelle wines only
make the decision tougher. Named
America’s best three times in a
single year, tlley'te amust forthe
cellar, yet per{:ect for tonight. Our
advice: Consider a case. Toast both

t}le moment and tomorrow.



GREAT COOK/GREAT PARTY

continued from page 96

crowd, urging one and all to partake of
goodies—which no one needs much
encouragement to do—clowning as he
goes: tossing strawberries into
the air and then catching them in
his mouth, much to the delight of
the youngsters assembled.

“I have to admit that I shared the
typical American idea of what tea
was—all prim and proper, white gloves
and your best manners,”’ says Cynthia,
a native New Yorker. But after meeting
Stephen (according to him, “in a bar ”;
according to her, “on a blind date that
just happened to end up in a bar”),
marrying him and spending time in
England, Cynthia revised her notions
of the midafternoon ritual. “Over
there, tea is very social, a whole-family
affair and not at all formal,” she says.

And that’s when she had a flash of
good ol’ American ingenuity—why not
entertain this way back home? “Teais a
pleasant surprise from the predictable
invitations,” she says, moving to cut
the dense chocolate cake and fruit-
crowned tart into wedges. “And to let
you in on a trade secret, it’s easier than
any other party. It’s not as elaborate or
as time-consuming as a luncheon or
dinner, and it's not as much work as
a brunch or cocktails.”

“Besides,” Stephen says, “we can
get away with it because I'm English.”

All kidding aside, as Cynthia out-
lines her party plan, you begin to see
the logic. Just about everything—from
the sandwiches to the cake and
scones—can be readied early in the
morning. Even the table can be deco-
rated and set in advance. The only last-
minute details include making the tea
(for pointers, see the box), garnishing
the serving dishes (for that purpose,
“bouquets” of watercress and parsley
sprigs in jars of water fill her refrigera-
tor) and, best of all, enjoying her
guests. “It’s such a nice, relaxing way to
spend time with people. And isn’t that
the point of entertaining?”’ she asks.

But Cynthia’s not allowed to wax
poetic for long. Stephen has organized
yet another diversion on the sun
porch—a round of Balderdash, in
which the object is to invent a phony
definition for a real word and convince
the others it’s legitimate. Sounds of the
game in full tilt—"blatteroon,” “ca-
noodle,” “zori,” punctuated by groans
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and triumphant giggles—drift toward
Cynthia. She picks up her cup and a
tray of scones to provision the players.
“Best of all,”” she adds, “it’s a movable
Teast.” And one that has obviously
helped brew a new crowd of tea lovers.

AN AFTERNOON TEA
FOR 12

R R

Earl Grey Tea
Cucumber Sandwiches

Cream Cheese and Chive
Sandwiches

Smoked Salmon Sandwiches

Egg, Chopped Tomato and
Arugula Sandwiches

Crumpets
Currant Scones
Cynthia’s Devonshire Cream
Black Currant Jam
Orange Marmalade

Bowls of Fresh Raspberries,
Strawberries and/or Blueberries

Chocolate Decadence Cake
Fresh Fruit Tart

CUCUMBER SANDWICHES
Makes about 36

2 cucumbers, peeled, sliced paper
thin

1 teaspoon white wine vinegar
Salt

Unsalted butter, room temperature
24 slices whole wheat bread,
crusts trimmed
2 tablespoons minced green onion
Freshly ground white pepper
1 cucumber (unpeeled), sliced
paper thin, quartered
Fresh dill sprigs

Arrange cucumber slices on plate.
Sprinkle vinegar and salt over. Let mix-
ture stand for 30 minutes.

Drain cucumbers and pat dry. Light-
ly butter one side of each bread slice.
Overlap cucumbers in 2 layers atop 12
bread slices. Sprinkle green onion over.
Season with pepper. Top each with
slice of buttered bread, buttered side
down. Cut sandwiches into rounds
using 1%-inch round cookie cutter.

(Can be prepared 6 hours ahead. Cover
sandwiches with slightly damp kitchen
towel and refrigerate.) Garnish each
sandwich with 3 quartered cucumber
slices and dill sprigs before serving.

CREAM CHEESE AND CHIVE
SANDWICHES

Makes 48

1 8-ounce package cream cheese,
room temperature

2 teaspoons whipping cream

1 teaspoon prepared horseradish

% cup chopped fresh chives

Unsalted butter, room
temperature
24 slices whole wheat bread,
crusts trimmed
2 small bunches watercress, hard
stems trimmed
Salt and freshly ground pepper

Mash cream cheese with cream and
horseradish in bowl. Mix in chives.

Lightly butter one side of each bread
slice. Spread cream cheese mixture
over 12 bread slices. Place watercress
along edges of 12 bread slices, allowing
leaves to extend Y2 inch over edge. Sea-
son with salt and pepper. Top each
with slice of buttered bread, buttered
side down. Cut each sandwich diago-
nally into fourths, forming triangles.
(Can be prepared 6 hours ahead. Cover
cream cheese sandwiches with slightly
damp kitchen towel and refrigerate.)

SMOKED SALMON SANDWICHES
Makes about 24

6 ounces thinly sliced smoked
salmon
% lemon

Unsalted butter, room temperature
12 slices white or rye bread, crusts
trimmed
Chopped fresh dill
1 tablespoon grated lemon peel
Capers

Arrange salmon slices on plate.
Squeeze juice from lemon over fish.

Lightly butter one side of each bread
slice. Arrange salmon over 6 bread
slices. Sprinkle chopped dill and lemon
peel over. Top each with slice of but-
tered bread, buttered side down. Cut
sandwiches into fish shapes using
fish-shaped cookie cutter. (Can be pre-
pared 6 hours ahead. Cover sandwiches




Quite possibly the worlds

most Intelligent argument
for not eating out.

Grilled tuna steaks, chicken fajitas and
angel hair pasta were once the exclusive
domain of expensive restaurants.

But thanks to the technology that goes
into our newest downdraft cooktop, they
have become the kinds of foods worth stay-
ing home for.

Once you get your hands on this extra-
gemamm  ordinary cooking system,
~| youlll see exactly what were

talking about.

In fact, just by touching
its fully electronic control
/ panel, you can regulate the
& temperature more accurately
and reliably than ever before.

And with a choice of regular heating
elements, solid disk, grill or griddle, you
can, for example, enjoy a grilled steak in

e

the middle of a rainstorm. Without having
to dress for the occasion.

What's more, we've designed a better
venting system that makes g
our downdraft even more 0 |
efficient than the other -
leading cooktop.

Still have questions?
The GE Answer Center® =
service can answer them | 82 w .
at 800-626-2000. As well as give you the
name of your local GE dealer.

The GE electronic downdraft cooktop.
Now you can enjoy restaurant cooking,
Without any reservations.

We bring good things to life.




Fureflies at twilight.

HIDDEN VALLEY RANCH
PARTY PINWHEELS

2 (8 0z.) pkg. cream cheese,
softened
1 pkg. Hidden Valley Ranch®
Milk Recipe Original Ranch®
Salad Dressing Mix
2 green onions, minced
4 (12-inch) flour tortillas
1/ cup diced red pepper
14 cup diced celery
1 can sliced black olives, drained
Mix first 3 ingredients. Spread on
tortillas. Sprinkle on remaining
ingredients. Then, roll and wrap
tightly. Chill 2 hours. Cut off roll
ends. Cut rolls into 1-inch slices.
Makes 3 dozen.

.

HIDDEN VALLEY RANCH
CHICKEN BREASTS
2 145 cups pineapple juice
2 pkg. Hidden Valley Ranch®
Milk Recipe Original Ranch®
Salad Dressing Mix
4 chicken breast halves (11b.)
2 teaspoons cornstarch
2 tablespoons water
Whisk juice and dressing mix
together. Marinate breasts in
1/ juice mixture for 2-24 hours.
Bake at 350°F for 45-50 minutes.
Combine cornstarch, water and
remaining juice mixture in
saucepan. Heat to thicken. Brush
chicken with sauce. Serves 4.

HIDDEN VALLEY RANCH
TORTELLINI SALAD

9 ounces cheese tortellini,
cooked and cooled
1 cup julienned ham
34 cup frozen baby peas, thawed
14 cup Swiss cheese cubes
2 tablespoons minced
green onions
1 tablespoon minced parsley
2 cups prepared Hidden Valley
Ranch® Milk Recipe Original
Ranch® Salad Dressing

Toss all ingredients together in a
bowl. Chill until ready to serve.
Serves 4-6.
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] HIDDEN VALLEY RANCH
E CRESCENT ROLLS
, 1 tube (8 oz.) refrigerated
1 crescent roll dough
g 1 pkg. Hidden Valley Ranch®
| Milk Recipe Original Ranch®
Salad Dressing Mix
1 egg yolk
1 teaspoon water
Separate dough. Cut in half
lengthwise to make 16 crescents.
Beat yolk with water. Brush on
dough. Sprinkle with dressing
mix. Roll up in crescent shape.
|  Brush with egg mixture. Bake on
l greased cookie sheet in preheated
375°F oven for 11-13 minutes,
or until brown. Makes 16.

e ¥ M

And the taste of specral summer recipes
from Hidden Valley Ranch.

Slmmer is made for memories. For family, friends and
feasting. With special recipes from Hidden Valley Ranch.
It’s the distinctive taste of our herbs and spices.
They add an original touch to each recipe
and every get-together. Make this summer a summer
to remember. All it takes are these recipes from

Hidden Valley Ranch, a little love, and you.
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with slightly damp kitchen towel and re-
frigerate.) Place caper “eye” on top of
each sandwich and serve.

EGG, CHOPPED TOMATO AND
ARUGULA SANDWICHES

Makes about 18

10 medium hard-boiled eggs, peeled
3 tablespoons mayonnaise
2 tablespoons Dijon mustard
2 tomatoes, peeled, seeded and
chopped
1 small bunch arugula, chopped
Salt and freshly ground pepper

Unsalted butter, room temperature
18 white bread slices

Whipped cream cheese
Fresh Italian parsley leaves

Coarsely chop eggs. Place in large
bowl. Add mayonnaise and mustard
and stir to combine. Mix in tomatoes
and arugula. Add salt and pepper.

Lightly butter one side of each bread
slice. Spread generous % cup filling
over each of 9 bread slices. Top each
with slice of buttered bread, buttered
side down. Cut into hearts using heart-
shaped cookie cutter. (Can be prepared
6 hours ahead. Cover with slightly damp
kitchen towel and refrigerate.)

Spoon cream cheese into small past-
1y bag fitted with small star tip. Pipe
star of cream cheese onto center of
each sandwich. Garnish with parsley.

CURRANT SCONES

Offer the Devonshire cream here, with
assorted jams for the scones and crum-
pets. Crumpets can be purchased in the
refrigerator section of some supermar-
kets. They’re also available by mail from
Wolferman’s, PO. Box 15913, Lenexa,
KS 66215; (800) 999-1910.

Makes about 24

3 cups self-rising flour

Ya cup sugar

% cup firmly packed light brown
sugar

%2 cup dried currants

% cup (1 stick) chilled unsalted
butter, cut into pieces

1 cup (about) whipping cream

Preheat oven to 400°F. Butter 2
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heavy large cookie sheets. Sift flour
into bowl. Mix in both sugars and cur-
rants. Add butter and rub in with fin-
gertips until mixture resembles coarse
meal. Stir in enough cream to form
soft, slightly sticky dough. Turn dough
out onto lightly floured surface and
knead until just combined. Gather
dough into ball; flatten into disk. Roll
out to thickness of % inch. Cut out
rounds using 2-inch round cookie cut-
ter. Gather scraps and reroll on floured
surface. Cut out additional rounds.

Transfer rounds to prepared sheets,
spacing evenly. (Can be prepared 4
hours ahead. Cover and refrigerate.)
Bake scones until puffed and golden
brown, about 12 minutes. Cool on
rack. (Can be prepared 6 hours ahead.
Store airtight. Wrap in foil and reheat in
350°F oven before serving.)

CYNTHIA'S DEVONSHIRE CREAM

Serve the sweetened sour cream with
scones and big bowls of berries.

Makes about 2 cups

2 cups sour cream
2 tablespoons powdered sugar
1 teaspoon vanilla extract

Mix all ingredients in bowl. (Can be
prepared 2 days ahead; refrigerate.)

CHOCOLATE DECADENCE CAKE
(Cover Recipe)

12 servings

6 ounces bittersweet (not
unsweetened) or semisweet
chocolate, chopped

e Start with a warmed teapot. Boil-
ing water cools too quickly when it is
poured into an unwarmed pot, caus-
ing the tea to lose its “bloom.” Swirl
very hot water around in the pot for
about a minute. Discard the water.

* Add the tealeaves. Use about one
teaspoon per person and one more
teaspoon for the pot.

« Pour the water over the tea leaves.

ﬁ

BREWING THE
PERFECT PoOT

Tea answers to twin masters when it comes to taste: good-quality leaves
is one; proper brewing is the other. Here are Cynthia’s tips for success.

2 ounces unsweetened chocolate,
chopped

% cup freshly brewed espresso
coffee

1 cup (2 sticks) unsalted butter

1 tablespoon vanilla extract

6 large eggs, separated, room
temperature

1 cup firmly packed dark brown
sugar

Y2 cup sugar

% cup sifted all purpose flour

Powdered sugar

Position rack in center of oven and
preheat to 350°FE Butter 10-inch-di-
ameter springform pan with 2-inch-
high sides. Melt both chocolates with
coffee and butter in heavy medium
saucepan over medium-low heat, stir-
ring until smooth. Pour into large bowl.
Cool. Mix in vanilla extract.

Using electric mixer, beat yolks with
both sugars in medium bowl until slow-
ly dissolving ribbon forms when beaters
are lifted. Fold yolk mixture into choc-
olate mixture. Fold in flour.

Using electric mixer fitted with
clean, dry beaters, beat whites in an-
other large bowl until almost stiff. Fold
Y4 of whites into chocolate mixture to
lighten. Gently fold in remaining
whites. Gently pour batter into pre-
pared pan. Bake until toothpick insert-
ed in center comes out with moist
crumbs still attached, about 45 min-
utes. Transfer to rack and cool (cake
will fall). (Can be prepared 1 day ahead.
Cover cake in pan with plastic wrap and
let stand at room temperature.)

Run small knife around cake pan

continued on page 152

Use water that is not quite boiling.
Boiling water muddies the brew.
 Steep tea for three to six minutes.
Do this even if you prefer weaker
tea. If desired, you can dilute the fin-
ished brew with hot water. This will
retain the rich, full flavor.

» Stir the tea just before serving to
distribute the leaves around the pot.
Pour through a strainer into cups.




Hormel helps tﬁou create a labor of love

It seems to be an inescap-
able rule of cooking that the
more elegant the meal, the more

time is spent in the preparation.

Fortunately, this truism does
have aloophole. In fact, it has
four: Hormel Chunk Ham,
Chicken, Turkey, and Salmon.
Using these extraordinary
cooking tools, you can make
meals that are perfectly simple,
yet simply perfect.

WI

out the labor.

Warm Potato Salad
With Ham

3 tsp. cider vinegar

One 6-3/4 ounce can Hormel
Chunk Ham

2 thsp. chopped parsley

:Hormel )

4 cups cubed, scrubbed red potatoes
3/4 cup water

1/4 cup finely chopped onion

1 tsp. Di{?n-style mustard

1/8 tsp. black pepper

Mix first five ingredients together in a saucepan. Cover and heat to a boil. Simmer 15 minutes.
Meanwhile, drain ham, saving broth. Break ham into chunks. Stir ham broth and vinegar into
potatoes. Continue simmering, uncovered, 10 minutes. Remove from heat and stir in ham chunks
and parsley. Cover; let stand 10 minutes. (For creamy salad, stirin 1/2 cup sour cream with ham.)
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Creme Britlee Napoleon

with vesh Strawberries

Napoleons are right up there with eclairs when it comes to the
classics of French pastry. Leave it to Michel Richard—the
creative force behind Los Angeles’s popular Citrus
restaurant—to take the napoleon and make it new again.
How? By layering crisp phyllo with a creamy custard and berries
and serving it all in a pool of strawberry sauce.
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For the custard, cream,
milk and vanilla beans
steep 30 minutes. The va-
nilla beans are removed
and the seeds scraped with
a small sharp knife back
into the cream mixture. A
custard is made with the
cream mixture, yolks and
sugar. It is baked, cooled
and refrigerated.

To prepare the phyllo,
one sheet of pastry is
brushed with melted butter
and sprinkled with a nut
mixture. The process is re-
peated to form a stack of
four phyllo layers.

Chef Michel Richard
gently presses down on the
stacked phyllo sheets to
make sure they adhere.

Next, the phyllo is cut
into 3'2-inch squares; they
are transferred to parch-
ment-lined cookie sheets.
Squares are brushed with
more butter and sprinkled
with granulated sugar be-
fore being baked until
golden brown. Finally,
powdered sugar is sifted
over the squares, which are
then broiled until the sugar
turns golden brown.

Brown sugar is sifted
over the chilled custard,
which is broiled until the
sugar melts and bubbles.
Next, the custard—now
called creme briillée—is re-
frigerated for one hour.

6] Six pastry squares are
transferred to parchment-
lined cookie sheets. The
creme brillée is cut into
three-inch squares. One
creme brilée square is
placed atop each pastry.
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Sliced strawberries are
placed atop the layered
pastry and creme briilée.
The layering is repeated.

B The desserts are trans-
ferred to plates. Strawberry
sauce is spooned around
each. Creme fraiche is
dropped onto the sauce by
/s teaspoonfuls.

El the tip of a knife is run
through the créme fraiche
rounds to create fanciful
hearts that link in a circle.

4 P 2B Fal ST

CREME BRULEE NAPOLEON WITH
FRESH STRAWBERRIES

A delightful modern twist on the tradi-
tional napoleon: Layers of rich custard
alternate with layers of crisp phyllo and
sliced berries, surrounded by a strawber-
ry sauce swirled with créme fraiche.

6 servings
Custard

3 cups whipping cream

% cup milk (do not use lowfat or
nonfat)

2 vanilla beans, split lengthwise

14 large egg yolks
% cup sugar

Bring cream, milk and vanilla beans
to boil in heavy large saucepan. Re-
move from heat. Cover with lid and let
mixture steep for 30 minutes.
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Preheat oven to 300°F. Remove va-
nilla beans; scrape seeds from vanilla
beans into cream mixture. Whisk yolks
and sugar in large bowl to blend. Grad-
ually whisk in cream mixture. Strain.

Divide custard evenly between two
11%x7Y2-inch glass baking dishes.
Place each dish in large baking pan.
Add enough hot water to pans to come
halfway up sides of dishes. Bake until
knife inserted in center of custards
comes out clean, about 1 hour. Cool.
Cover and chill until firm, about 4
hours. (Can be prepared 2 days ahead.)

Strawberry Sauce

Makes about 2 cups

2 10-ounce packages frozen
sweetened strawberries, thawed

Puree berries in blender or proces-
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sor. Strain through sieve set over bowl
to remove seeds. Cover and refrigerate
until well chilled, about 1 hour. (Can
be prepared 2 days ahead.)

Pastry

% cup plus 2 tablespoons sugar
% cup ground toasted almonds
(about 2% ounces)
8 sheets frozen phyllo dough, thawed
% cup (1% sticks) unsalted
butter, melted

% cup powdered sugar

Preheat oven to 350°F Line 3 large
cookie sheets with parchment. Mix Y2

- cup sugar and almonds in small bowl.

Place 1 phyllo sheet on work surface
(keep remainder covered with kitchen
towel). Generously brush phyllo with
butter. Sprinkle with 2 tablespoons nut
mixture. Top with second phyllo sheet.
Gently press down on phyllo so layers
adhere. Generously brush phyllo with
butter. Sprinkle with 2 tablespoons nut
mixture. Top with third phyllo sheet.
Gently press down on pastry. Gener-
ously brush phyllo with butter. Sprin-
kle with 2 tablespoons nut mixture.
Top with fourth phyllo sheet. Gently
press down on phyllo. Trim and cut
stacked phyllo into nine 3%-inch
squares. Place squares on prepared
cookie sheets, spacing evenly.

Repeat layering and cutting with re-
maining phyllo, butter and nut mix-
ture. Brush top of pastry squares with
melted butter. Sprinkle remaining 2 ta-
blespoons sugar over. Bake until light
brown, about 7 minutes.

Preheat broiler. Lightly sift pow-

For accessories information, see page 153




dered sugar over pastry squares. Broil
until golden brown, watching carefully,
about 20 seconds. Cool pastry on
parchment. (Can be made 6 hours
ahead; store airtight between sheets of
parchment at room temperature.)

Assembly

% cup firmly packed golden brown
sugar

2 1-pint baskets strawberries,
hulled and thinly sliced

Créme Fraiche* or sour cream,
room temperature

Preheat broiler. Sieve sugar over
custards, pressing through strainer
with back of spoon if necessary. Broil at
least 6 inches from heat source until
sugar melts and begins to bubble,
about 1 minute. Refrigerate 1 hour.

Run small sharp knife around sides
of custards to loosen. Cut each créme
briilée into six 3-inch squares; reserve
remainder for another use.

Line heavy large cookie sheet with
parchment. Place 6 pastry squares on
prepared sheet, spacing evenly. Top
each with 1 créme briilée square using
metal spatula as aid. Arrange some
strawberries in single layer over each.
Top each with pastry square. Top with
another créme briilée square. Arrange
strawberries in single layer over each.
Place 1 pastry square atop each.

Transfer desserts to large plates.
Spoon sauce around each. Stir créme
fraiche until smooth and slightly run-
ny. Spoon Y% teaspoon onto sauce on
one plate, forming small round. Repeat
11 more times, forming 12 créme
fraiche rounds, spaced evenly around
napoleon. Run tip of knife through
center of each créme fraiche round to
create hearts that link in a circle. Re-
peat with remaining desserts.

*Available at specialty foods stores
and some supermarkets. O

Jeff Smith,
famous chef and author,

is widely known as =
“The Frugal Gourmet”

HOW TOMIX
BUSINESS

The Frugal Gourmet
has selected a juicer...

fqr performance: Mighty OJ out-performs electric
juicers because it’s easier to use and easier to clean.
It works with powerful rack-and-pinion gears.

for long life: Mighty OJ gives you a Lifetime Warranty
on all moving parts. It's all-metal, with no plastic parts
and no motor to burn out.

10( design: Mighty 0J’s acclaimed design
epitomizes the beauty of “form following function.”

Mighty 0J

by Metrokane

1. Call New England Culinary Institute.

2. Ask about our two year chef's training
program, with hands-on training in
five different food services.

3. Learn about our 7 to 1 student/teacher ratio
in all production kitchens, and our paid,
personalized internships.

4. Discover a field with over 7 million jobs.

New England
Culinary Institute

250 Main St., Dept. BA
Montpelier, VT 05602 (802) 223-6324

A.O.S. Degree, Accredited Member: NATTS,
Financial Aid for Qualified Students

For store nearest you,
Call (212) 879-9616

Let Exgerience Be Your Guide
Through Yugoslavia
And Eastern Europe.

For more than a decade,
Yugotours and Yugoslav
Airlines have been leading
travelers through Yugoslavia
and beyond to Eastern
Europe. And our escorted
tours demonstrate why we're
also leaders in value.

You can choose from 16 v
expertly planned itineraries (6 f
highlighting Russia) ranging £
from 10 to 28 days.

The prices, starting at just
$1059# include round trip
non-stop flights on Yugoslav
Airlines, airport transfers,
First Class and Deluxe hotels,
two meals daily, sightseeing,
and an abundance of other
features.

So, let our experience be
your guide, see your travel Narae
agent, or send the coupon for | address

|
| City
more details. State—- =+ B EE,
| - Yugotours
I
!

Please send Escorted Tours brochure BA-4

YUGOSLZAV 350 Fifth Avenue, New York, NY 10018.
AIRLIINES *Price per person, double occupancy, based on tour selected, departure

date and airfare from New York. Departures also available from Chicago,
The only non-stop service to Yugoslavia Los Angeles and other major cities, with applicable add-on fares.
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KITCHEN

A streamlined
deckside space
that brings

the outdoors in

aren Keatinge’s kitchen

was small. And dark.

And cluttered. It wasn’t
the kind of kitchen she
wanted. She longed for a
room that was streamlined
and subtle, practical and
peaceful. One that would
complement the lovely ar-
chitecture of her circa-1905
home in Berkeley.

So she enlisted the help
of architect Heidi Richard-
son. Their idea was to re-
move the wall between the
kitchen and an adjoining
porch. The porch was
turned into a sun-room
with windows all around.
Since Karen had always
wanted to take advantage
of her view of San Francis-
co Bay, a deck was built off
the sun-room. Even though
the kitchen has only one
window, the area is flooded
with natural light.

As for the kitchen itself,
every inch of space was
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used to the fullest. Coun-
ters and upper and lower
cabinets wrap around al-
most the entire U of the
galley. Lights were installed
overhead and beneath the
upper cabinets to keep the
room extra bright.

Karen insisted on clean

and uniform lines of design.

The mostly white look cer-
tainly helps, as does the

A

matching Gaggenau oven
and dishwasher. The knobs
on the custom cabinets
look similar to the Gag-
genau hardware.

After all that work, Ka-
ren Keatinge’s kitchen is still
small. But now it’s bright,
and it’s simple. Better
doesn’t have to be big.[]

—By Tricia Callas

PHOTOGRAPHS BY SAID NUSEIBEH




aBove: Karen Keatinge's small
kitchen benefits from a long
stretch of white Corian
countertop and plenty of
custom cabinets. Gaggenau
gas cooktop and electric oven
are at far end. Kroin sink and
faucet are near window;
Gaggenau dishwasher is
below. Across is Amana

refrigerator. Lightolier track
lighting is above. opposiTE
Top: Kitchen leads into bright
sun-room with oak floor.
Table was built by project
contractor David Baty.
OPPOSITE BOTTOM: Sun-room
opens onto cozy deck with
view of the Berkeley hills
and San Francisco Bay.
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Why wai
for what

&/hlrlpool

in 10 seconds flat?

Smooth-top ranges have been a mixed blessing. They

cook fine...with special cookware...
heat up. And they’re easy to clean...except in the
corners...and where they yellow and stain.

Maybe someday every smooth-top will have a sealed-
in surface that solves all these problems. But Whirlpool
has a freestanding range that can do it today.

Our new CleanTop™ range brings smooth-top cook-
ing and cleaning performance to a new level. The ele-
ments heat up in a remarkable ten seconds. Without
needing any kind of special cookware.

And Whirlpool gives you an important edge in easy
cleaning...edges sealed into an upswept porcelain rim. So
there are no metal corners to clean. And the SPILLGUARD™
rim will keep spills from spilling down the sides.

once they finally

®Registered trademark/TM trademark of Whiripool Corp.

©1990 Whirlpool Corp.

gives you

Whirlpool® ranges, like all Whirlpool appliances,
are made to work hard and last a long time. And you can
be confident that we're always ready to help you. With
our toll-free, 24-hour Cool-Line® service. Just call
800-253-1301. And our 5,000-plus factory-authorized
Whirlpool service centers.

So why wait for a smooth-top range that gives you
all this, and heats up in ten seconds flat? Whirlpool has
it today.

Quality you
can count on...today
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SHAKERS v STY

Salt and pepper sets for every table BY JONNA VEITCH CARLS

1. Meridional salt and pepper set from Lucy Zahran.

2. Alessi set available at Tesoro. 3. Silver-plate salt and

pepper set by Michael Feinberg. 4. Oval gold-plated set by

Dutch Pro. 5. Lucy Zahran's Prestige saltshaker and pepper

mill. 6. Pyramid salt and pepper set from Tesoro. 7. Dutch

Pro’s Domino set. 8. Tesoro’s metal salt and pepper set.

9. Sterling shakers from Foster-Ingersoll. 10. Black set

from Tesoro. 11 and 12. Crystal set, silver set from Foster-

Ingersoll. 13 and 14. Saltshaker, pepper mill and silver-

plate birds by Michael Feinberg. 15. Christofle set from

Lucy Zahran. 16. Foster-Ingersoll’s salt and pepper set.

17 and 18. Crystal set, sterling set of four by Cartier from
For sources and prices see page 153. Lucy Zahran. Italian chess set from The LS Collection.
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CHARLIE
TROT FEHE

When Charlie Trotter graduated from the University of Wisconsin
in Madison, he didn’t know what to do—not an uncommon predic-
ament for a young man with a degree in political science. Naturally,
he decided to go into the food business.

“I never had an intense desire to be a chef,” he says. “But during
college, when I took a year off and worked as a waiter, | remember
watching the flames leap up from behind the kitchen line and think-
ing something very mysterious was going on. I was fascinated that
someone could transform food from the raw to the cooked state.”

That someone was soon to be Charlie. He got a junior-level job at
Sinclair’s (owned by Gordon Sinclair of Chicago’s Gordon restau-

continued on page 114

aBove: Understated
elegance defines the
downstairs dining
room. opposITE: Chef-
owner Charlie Trotter
takes a break at the
small bar and “wine
library” in the
reception area.
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CHARLIENTROTTERS

.......... cessennene

Roulade of Salmon with
Roasted Garlic

Lemon Sablés with Berries
and Strawberry Sauce

Stuffed Beef Tenderloin
with Balsamic Vinegar Sauce

Shiitake Mushroom and
Potato Galette
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rant) in Lake Forest, Illinois. In the
kitchen, everyone was talking about a
culinary revolution going on in North-
ern California. Charlie, determined to
be a part of it, moved to San Francisco.

There he attended the California
Culinary Academy while he appren-
ticed in several hotel kitchens. “I really
appreciated the school. For the first
time, I was exposed to the basics of
classical cuisine,” he says. “But after
six months, I realized I was learning
more from working than from being in
the classroom. So I quit.”

He also got a new job—in the restau-
rant at the Campton Place Hotel. “It
was great to work with Bradley Ogden,
who was the chef at the time,” he says.
“The whole crew was excited, exhila-
rated, energized. We were totally com-
mitted. I lived in an apartment with no
furniture. I spent every penny on cook-
books, ingredients and eating out. I
must have gone to the cafe at Chez
Panisse at least once a week.”

He eventually went back to work for
Gordon at Sinclair’s American Grill in
Jupiter, Florida. There he hooked up
with Norman Van Aken (now at

ABOVE: A view of the upstairs din-
ing room from the bar. BeLow: One
of Trotter's exquisite desserts. op-
posiTE: Pretty plates of the salmon
roulade and stuffed beef tenderloin.
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CHARLIE TROTTER'S

continued from page 114

Louie’s Backyard in Key West), who
would become his mentor and friend.

“My time in Florida was very produc-
tive—very experimental,” Charlie
says. “Norman let me do whatever |
wanted. | turned everything on the
spice rack and in the produce bin into a
new pasta dish. I put every possible in-
gredient into a smoker.”

Then he went to Europe to visit a
college friend, Lisa, the woman who
would become his wife. ‘““She was
studying law at the Sorbonne, so I used
Paris as my base,”” he says. “Then I ate
my way through Europe. Everything
had such a huge impact on me. [ was
very influenced by Joél Robuchon Jof
Jamin in Paris|, Roger Vergé Jof Le
Moulin de Mougins in the south of
France|, Fredy Girardet [of Girardet in
Crissier, Switzerland] and Raymond
Blanc Jof Le Manoir aux Quat’ Saisons
in Great Milton near Oxford].”

By the time Lisa and Charlie re-
turned to Chicago, they felt ready to
open their own place. After they found
a location in the Lincoln Park-De Paul
area on Chicago’s north side, it took
almost a year to transform it into the
restaurant they envisioned, simply
named “Charlie Trotter’s.” In the in-
terim, Charlie catered private dinner
parties, refining his recipes and build-
ing a faithful clientele.

“By the time we opened, hundreds
of people were familiar with us,” Char-
lie says. “We were lucky. We took off
immediately. | turned away business in
the beginning to give us a chance to get
our act together. Three months went
by before I let us hit capacity.”

Now they do 80 to 90 dinners on a
weeknight and 110 on the weekend—
with 12 people working in the kitchen.
“We need that many,” Charlie says,
“because we do one plate at a time. Pre-
sentation is very important here.”

But to Charlie food is much more
than just another pretty plate. “We
make everything from scratch,” he
says. “‘We don’t use frozen, processed
or canned foods. And we've cut way,
way back on our use of cream and but-
ter—except in desserts. I use reduc-
tions and infused oils instead.”

How does Charlie define his cuisine?
“l call it Americanized Modern
French,” he says. “Americanized be-
cause I'm American, as is our crew and
our clientele, and French because I'm
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devoted to French cuisine. It's the only
one that can encompass all the others
and still keep its identity.”

Charlie figures he’ll be cooking his
highly personal cuisine in his exquisite
eatery for a while. “This is my first and
last restaurant,” he says. “It’s a huge
responsibility and a philosophical chal-
lenge—and I take it seriously. I'm in-
spired by these French guys who have
had the same restaurant for years and
just keep working on making it better.”

Charlie is also committed to work-
ing on making this world a better place.
“So many chefs care about whether
their vegetables are organic and their
chickens are free range. But they don’t
care about where their plastic and bot-
tles end up.” Charlie has started a recy-
cling program and is trying to get other
chefs involved. “We have to take re-
sponsibility,” he says emphatically.

The world definitely needs a few
more chefs like Charlie Trotter.

ROULADE OF SALMON WITH
ROASTED GARLIC

An elegant appetizer of rolled salmon
pieces, served with a nice roasted garlic

and bell pepper garnish.
6 first-course servings

1 medium red bell pepper
1 medium yellow bell pepper

18 large garlic cloves (unpeeled)
3 tablespoons olive oil

Nonstick vegetable oil spray
1 12-ounce center-cut salmon
fillet
2% teaspoons minced shallots
3% teaspoons olive oil
3% teaspoons balsamic vinegar™®
Salt and freshly ground pepper

2 yellow or red tomatoes, peeled,
seeded, diced

6 Nicoise olives, pitted, quartered
Additional olive oil
Additional balsamic vinegar
Fresh dill sprigs
Fresh minced chives

Char bell peppers over gas flame or
in broiler until blackened on all sides.
Wrap in paper bag and let stand 10
minutes to steam. Peel and seed. Rinse
if necessary; pat dry. Cut into Y-inch-
thick strips. (Can be prepared 1 day
ahead. Wrap in plastic and refrigerate.)

Preheat oven to 375°F Place garlic
cloves in single layer in heavy small cas-
serole. Drizzle 3 tablespoons olive oil

over. Bake until garlic is golden brown
and soft, about 20 minutes. Cool to
room temperature. Peel. (Can be pre-
pared 6 hours ahead. Cover and let stand
atroom temperature.)

Preheat oven to 500°F. Lightly spray
small cookie sheet with nonstick spray.
Using tweezers, remove all bones from
salmon. Cut across grain into eighteen
Ys-inch-thick slices. Sprinkle salmon
with shallots, 3% teaspoons olive oil,
3Y2 teaspoons balsamic vinegar, salt
and pepper. Starting at short end, roll
up each piece into tight coil. Place rou-
lades, coil side down, on prepared
sheet. Bake salmon until just cooked
through, about 3 minutes.

Place 3 roulades and 3 roasted garlic
cloves on each plate. Surround salmon
and garlic with roasted pepper strips,
diced tomatoes and olive quarters.
Drizzle salmon and vegetables gener-
ously with olive oil and balsamic vine-
gar. Gamnish with fresh dill sprigs and
minced chives. Serve immediately.

*Available at specialty foods stores,
Italian markets and some supermarkets.

STUFFED BEEF TENDERLOIN WITH
BALSAMIC VINEGAR SAUCE

This rich, roasted-pepper-stuffed tender-
loin is presented with wedges of the mush-
room and potato galette that follows.

6 servings
Sauce
3 pounds meaty veal bones

1 tablespoon vegetable oil

2 celery stalks, chopped

1 carrot, chopped

1 onion, chopped

1 garlic head, halved

2 bacon slices, chopped

2 cups dry red wine

2 cups balsamic vinegar*

6 cups chicken stock or canned
low-salt broth
Salt and freshly ground pepper

Beef
1 red bell pepper

1 2-pound center-cut beef

tenderloin piece
3 tablespoons olive paste (olivada)**
6 anchovy fillets

24 asparagus spears, tips only
(optional)
Potato and Shiitake Mushroom
Galette (see recipe)

recipe continued on page 118
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CHARLIE TROTTER'S

continued from page 116

For sauce: Preheat oven to 400°F
Place bones in baking pan. Roast until
well browned, about 1 hour.

Heat oil in heavy large stockpot over
medium-high heat. Add celery, carrot,
onion, garlic and bacon and sauté until
light brown, about 15 minutes. Add
roasted bones and wine. Bring to boil,
scraping up any browned bits. Boil un-
til reduced to glaze, about 15 minutes.
Add vinegar and boil until reduced to
Y2 cup, about 15 minutes. Add stock
and simmer until liquid is reduced to 2
cups, about 1% hours. Strain sauce and
degrease. Season to taste with salt and
pepper. (Can be prepared 1 day ahead.
Cover and refrigerate.)

For beef: Char bell pepper over gas
flame or in broiler until blackened on
all sides. Wrap in paper bag and let
stand 10 minutes. Peel and seed. Rinse
if necessary; pat dry and cut julienne.

Cut beef lengthwise down center,
cutting % of the way through. Open
beef flat as for book, cut side up. Using
meat mallet, pound to thickness of 12

inches. Spread with olive paste. Ar-
range alternating rows of roasted pep-
per strips and anchovies atop olive
paste. Fold long sides of tenderloin in
to meet at center. Tie with string, pull-
ing sides in to form cylinder. (Can be
prepared 6 hours ahead. Wrap tightly
and refrigerate. Bring to room tempera-
ture before continuing.)

Preheat oven to 500°F. Roast beef
until thermometer inserted in center
registers 125°F for medium-rare, about
40 minutes. Let rest 10 minutes.

Meanwhile, rewarm sauce over me-
dium heat, stirring frequently. Blanch
asparagus tips in boiling salted water
until crisp-tender. Drain.

Slice tenderloin into 12 pieces. Place
galette wedge in center of each plate.
Top with tenderloin slices. Surround
with sauce and blanched asparagus tips
and serve immediately.

*Awailable at specialty foods stores,
Italian markets and some supermarkets.

**An olive spread available at Italian
markets and specialty foods stores. If un-
available, pureed pitted brine-cured
black olives can be substituted.

SHIITAKE MUSHROOM
AND POTATO GALETTE

Excellent either with the beef tenderloin
or a simple roast chicken.

6 servings

2 tablespoons (% stick) unsalted
butter
% pound fresh shiitake
mushrooms, stemmed and
sliced
% cup freshly grated Parmesan
cheese
1 tablespoon chopped fresh basil
or 1 teaspoon dried,
crumbled
2 large russet potatoes, peeled,
very thinly sliced crosswise
Salt and freshly ground
pepper
Preheat oven to 350°F. Line cookie
sheet with buttered foil. Melt 2 table-
spoons butter in heavy large skillet over
medium heat. Add mushrooms and
sauté until tender, about 10 minutes.

Add Parmesan and basil.

Arrange half of potato slices in solid
9-inch round on buttered foil, overlap-
ping slices. Cover with mushroom mix-
ture, pressing as flat as possible. Season

Mercedes 190E with ABS
Brakes, $31,600°

Jaguar XJ6 with ABS Brakes,
$39,700

How much money you have in
your bank account shouldn’t determine
how safe you feel on the road.

And if you purchase the new 1990
Subaru® Legacy,™ it won’t.

] The Subaru Legacy is one of the
few affordable cars in the world with
anti-lock brakes (ABS). A feature that

pumps your brakes for maximum ma-
neuverability under heavy braking.

It’s one safety feature so valuable
some insurance companies will give
you a refund on your premium if you
buy a car with the ABS system.

Even without anti-lock brakes, the
Subaru Legacy offers you one of the

BMW 5351 with ABS Brakes,
$42,310%

most advanced systems for controlling
your car on the road today. With full
time four wheel drive — a more
civilized form of four wheel drive that
gives you better handling and trac-
tion on four lane highways as well as
one lane dirt roads. Power-assisted
front and rear disc brakes. And




with salt and pepper. Top with another
layer of potato slices. Cover with but-
tered foil and another cookie sheet.
Place brick atop cookie sheet. Bake un-
til potatoes are tender, about 1 hour 10
minutes. Cool, leaving brick and cook-
ie sheet in place. (Can be made 2 hours
ahead. Store at room temperature.)

Preheat broiler. Remove brick, top
cookie sheet and top piece of foil. Broil
galette until crisp and brown, about 2
minutes per side. Cut into 6 wedges.

LEMON SABLES WITH BERRIES
AND STRAWBERRY SAUCE

Sweet cookies sandwich a tart lemon
curd and mixed berries in this very pretty
and delicious spring dessert.

6 servings
Lemon Curd

5 large eggs
5 large egg yolks
1% cups sugar

1 cup plus 2 tablespoons fresh
lemon juice

% cup (1 stick) unsalted butter,
cut into pieces

% cup grated lemon peel

Cookies

% cup (1% sticks) unsalted
butter, room temperature
% cup plus 1 tablespoon sugar
2 tablespoons beaten egg
1% cups all purpose flour

Additional sugar

Strawberry Sauce (see recipe)
1% cups sliced strawberries
1% cups raspberries

For curd: Whisk eggs, egg yolks and
sugar in heavy medium saucepan.
Gradually whisk in lemon juice, butter
and lemon peel. Stir over medium heat
until butter melts and mixture thickens
to yogurt consistency, about 7 minutes;
do not boil. Strain into bowl. Press
plastic wrap onto top to prevent skin
from forming. Refrigerate until well
chilled, about 4 hours. (Can be pre-
pared up to 2 days ahead.)

For cookies: Cream butter and %3 cup
plus 1 tablespoon sugar in large bowl
until fluffy. Beat in egg. Gradually beat
in flour. Gather dough into ball and
flatten into disk. Wrap and refrigerate 2
hours. (Can be prepared 1 day ahead.)

Preheat oven to 350°FE Let dough
stand at room temperature about 30

minutes to soften. Roll out on lightly
floured surface to thickness of Vs inch.
Using cookie cutter, cut out 2%-inch-
diameter rounds. Transfer rounds to
ungreased cookie sheets. Sprinkle
rounds lightly with sugar. Bake until
golden brown, about 12 minutes.
Transfer to rack and cool completely.
(Can be prepared 1 day ahead. Store in

airtight container at room temperature.)

Drizzle Strawberry Sauce in zigzag
pattern on 6 plates. Place 1 cookie atop
sauce on each plate. Spoon ¥ cup lem-
on curd atop each cookie. Spoon Y% cup
strawberries and % cup raspberries
atop curd. Place an additional cookie
atop berries and serve. (Save remaining
curd and cookies for another use .)

STRAWBERRY SAUCE
Makes about 1 cup

1 10-ounce package frozen
strawberries in syrup, thawed

Puree strawberries in processor or
blender. Strain to remove seeds. Refrig-
erate until well chilled, about 1 hour.
(Can be prepared 1 day ahead; cover.) O

—By Karen Kaplan

four wheel independent suspension.

Of course, to many drivers, how
fast they go is just as important as how
fast they stop. So every Subaru Legacy
is powered by a horizontally-opposed
(for reduced vibration), aluminum (for
more even heat distribution), single
overhead cam, multi-point electronic
fuel injected, 16 valve engine.

The Subaru Legacy was designed
to stand up to conditions that have
driven many cars into the ground.

In fact, 93% of all Subaru cars
registered in America since 1979 are

still on the road.* And a new Subaru
may last even longer. A Subaru Legacy
has broken the FIA world speed/en-
durance record by running 19 days at
an average speed of 138.8 mph for
more than 60,000 miles.**

Since the Subaru Legacy was de-
signed to last a long time, it’s available
with a lot of things to make that time
pass pleasantly. Including power sun-
roof, power windows and locks,
lumbar support scats and an 80 watt
AM/EM stereo radio.

And you get all of this for thous-

ands of dollars less than the cost of
many European luxury cars.

But the way we figure, along with
the anti-lock brakes, you deserve a few
other breaks as well.

*R.L. Polk & Co. Statistics, July 1, 1988. **Validated by
the Federation Internationale De I”Automobile. tSuggested retail
price. Does not include dealer preparation, inland transportation,
taxcs, license and state or title fees. Dealer’s actual price may vary,
optional equipment extra. +Based on M.S.R.P.

SubaruLewacy

We Built Our Reputation By
Building A Better Car.

1990 Subaru Legacy with Full Time Four-Wheel Drive and ABS Brakes, from $16,039.



l I r I \ See the sights, play some golf, taste some
S of the best seafood around—and relax.

Hilton Head and Kiawah have it all.

CAROLINA'S

Island Resorts

ometimes it helps to see a once-fa-

miliar place through someone else’s

eyes before going back to assess its
changes. In the case of Hilton Head
Island, my own long-ago memories of
its sleepy predevelopment days were
updated several years ago by the novel-
ist John Jakes (North and South) as we
fell into friendly conversation during
a cruise through a set of very different
islands in the South Pacific.

My memories were of flying into one
or another of the Sea Islands—a barri-
er island chain in the Atlantic, off the
coasts of South Carolina, Georgia and
Florida—on a Saturday whim, landing
a tandem two-seater Piper J-3 on the
packed sand and going picnicking,
swimming or exploring, all the while
keeping a wary eye out for alligators.
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From sports to ports, southern
serenity reigns supreme on these
islands. Lert: Two locals cast a
line to catch some fish. BeLow:
Just outside Harbour Town, a
stretch of cool blue ocean
enhances the view. opposiTE

Top AND BoTTOM: Hilton Head's
landmark lighthouse keeps quiet
watch over the Sea Pines Planta-
tion coastline, while on the golf
course, a foursome tries for par.
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Don’t leave the Westin's Barony without trying one of chef Michael Sigler's
desserts (top), and don’t leave Kiawah without taking an exciting Jeep safari.
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We'd stay until the last possible mo-
ment, taking off just before the incom-
ing tide splashed against the wheels.

It was difficult to reconcile those
days with the contemporary Hilton
Head John and Rachel Jakes described
to me. “It’s a blend of small-town
America with a touch of the big city,”
John told me, “since it attracts not only
cosmopolitan visitors, but also a cos-
mopolitan permanent population.”

THE WAY WE WERE

In the old days, before the mid-1950s
when the bridge from Hilton Head to
the mainland was built, some of the is-
lands were uninhabited, others sparse-
ly settled by Gullah families, descen-
dants of the slaves who once worked
rich plantations of rice, long-staple Sea
Island cotton and indigo. They were
called Gullah (perhaps a corruption of
“Angola”) from the language that
they spoke, a lilting, tongue-twisting
combination of West African tribal di-
alects and archaic English.

Little by little the plantations were
gone with the wind or washed away by
storms or devoured by ravenous armies

of boll weevils. By the 1920s, the Gul-

lah communities got by on subsistence
farming, hunting, fishing and oyster-
ing. Sometimes a boat to the mainland
would be dispatched, carrying baskets




A1L OVER EUROPE,
THERE'S SOMETHING SPECIAL INTHE AIR.

The quiet rivers of England. The golden palaces of France. The hidden castles of
Germany. Europe is a truly magical place. And this year, American Airlines can take you
to 11 wonderful European cities — including new service to Glasgow.* With affordable

packages toallofthem.Soletus Amenc an Airlines

take you where there’s something special in the air. Something special to Europe.

SM

FlyA'Away Vacation:s

*Begins May 1990, subject to government apprc wal.

Glasgow * Paris ¢ Frankfurt ¢ Zurich * London <« Manchester ¢ Stockholm
Brussels ¢ Madrid <« Duesseldorf <« Munich




This vacation spot has
everything—from the
elegant spectacle of The
Westin Resort (above) to
the down-home charm of
a roadside fruit stand.
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SOUTH CAROLINA RESORTS

continued from page 122

handwoven from sweet grass, or with
fish, crab or oysters, all for sale.

Pieces of land were sold off first as
hunting preserves, then for timber and
cattle grazing. Populations dwindled;
young people had been moving away to
the mainland since the 1920s.

ENTER THE RESORTS

Then, a little more than a decade after
the end of World War II, the planta-
tions came back, this time not as ante-
bellum white-columned mansions with
rows of moss-draped live oaks and
fields of cotton, but as updated ver-
sions. of the twentieth-century good
life—resort developments with cham-
pionship golf courses and tennis
courts, marinas and miles of bicycle
paths and broad sandy beaches.

The first was Charles Fraser’s Sea
Pines Plantation on Hilton Head, de-
veloped concurrently with the bridge
and the first of what are now 24 golf
courses—the largest concentration
anywhere in the country—and more
than three hundred tennis courts.




& There are less
expensive bourbons,

There are also
thinner steaks and

smaller cars.
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We Just Found
The Missing
Piece Of Paradise.

Turquoise lagoons, flawless beaches of powdery
white or black sand, lush forests filled with the
scent of or- N
chids, and
bronze
natives
who tell
stories
with their
hands
when they 2
dance. AT
It's paradise. MOOREA

And the only missing piece was a luxurious . ~
ship Lo take you there to enjoy it. Until now. -~ s

This fall the Sea Princess” will offer two different ; Fapeete
itineraries between Hawaii and the islands of French P~
Polynesia. You'll call at ports that were once thought —_ )
to be the end of the world like Honolulu, Maui, Kauai, Nm I
Kona, Bora Bora, Moorea and Papeete, Tahiti. ( i~ w0

And experience paradise the way it was meant ‘
to be. Continental cuisine designed to please the
gourmet. Gracious European service. And evenings
filled with tropical sunsets as well as the colors
and sounds of Broadway and Las Vegas style shows.

To put the final piece in place,
contact your travel agent, book by
June 30,1990 and save $400 per
couple” with our Early Booking Dis- ¥
counts. Or call for our free full-color
brochure 1-800-7653-0888. '

*Based on double occupancy. It's The Love Boal.”
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SOUTH CAROLINA RESORTS

continued from page 124

The alligators, however, never left.

A century ago, in The Marshes of
Glynn, poet Sidney Lanier described
“the forms that swim and the shapes
that creep/Under the waters of sleep.”
I always suspected he was thinking
about alligators. Those primitive survi-
vors of the Ice Age seem to be happiest
these days sunning themselves beside
golf course water hazards. Perhaps golf
balls remind them of eggs, a delicacy
they particularly savor. Or maybe the
sight of grown men arguing about
whether a “gator lie” (when the ball
lands too close to a gator to be re-
trieved) means a penalty stroke tickles
something in those little brains.

Today, neatly lettered signs posted
here and there around the island warn
that “the feeding or provoking of alli-
gators is against the law.”

SENTIMENTAL JOURNEY

I had no intention of feeding an alliga-
tor, either by accident or design, when |
recently landed again on Hilton Head,
this time on a commuter flight.

[ had come back to the Low Country
to feed myself, caught up in tantalizing
memories of some of the world’s best
seafood: shrimp and crab fresh from
the water; she-crab soup pink with deli-
cate crab roe; soft-shell crabs and hot
oysters roasted in the shell, and then
splashed with lemon and Tabasco.

From the air, much of the island
looked the way I remembered, with
muddy fingers of creeks and rivulets
poking into the rich green marsh-
lands—“meshed with a million veins”
was the way Lanier described it. But
there were also neat communities of
houses and squiggly sand traps punc-
turing velvet green fairways like missing
pieces from a jigsaw puzzle.

GHOSTS OF THE PAST

It was a soft wet morning, the kind of a
day that sends muttering golfers in-
doors to the bars and calls up the old
ghosts of other times—of Edgar Allan
Poe and his tale of Sullivan’s Island in
“The Gold-Bug”; of the Catfish Row
inhabitants from Porgy and Bess going
over to “Kittiwah” (Kiawah) for a pic-
nic; of Aaron Burr hiding out on St.
Simons after killing Alexander Hamil-

ton in a duel; of Blackbeard and his
gold, which may be buried somewhere
on almost any of these islands.

As our plane came to a halt near the
tiny terminal, a woman hospitably
handed an umbrella to each of us as we
stepped onto the tarmac. Watching the
rain drip from the gray-green Spanish
moss in the oak trees, I suddenly re-
membered the old Gullah custom of
putting a bit of that moss in the heel of
your shoe to keep the devil from falling
in step and walking along with you. Be-
lieve me, I was tempted.

Instead, I put my bags in a rental car
and set out with a map of the 42-
square-mile island, which is shaped like
a running shoe, with Sea Pines Planta-
tion on the ball of the foot and across
the toes; Shipyard Plantation and Pal-
metto Dunes Resort across the instep;
Spanish Wells, Wexford Plantation and
Long Cove Club at the shoelaces; Port
Royal Plantation on the heel; and Hil-
ton Head Plantation at the ankle and
Achilles tendon. Each plantation has
its own entrance gate. In the case of Sea
Pines, nonresidents pay three dollars
for a day pass, even those on their way
into Harbour Town to shop.

Over near the heel of the shoe, about

It isnt just for gumbo anymore.

‘Tabasco" sauce has been a worldwide favorite for over 100 years, livening up the taste of every-
thing from meat loaf to macaroni salad to moo goo gai pan. So why just save it for the gumbo?

The lively taste of Tabasco'sauce.
' Dontkeepithottledup.

\f

© 1989. TABASCO is a registered trademark of Mcllhenny Company. For the recipes of Walter McIlhenny in “A Gentleman’s Guide to Memorable
Hospitality,’ send $3.25 to McIlhenny Co., Dept. GG, Avery Island, Louisiana 70513.




where a Gullah would have tucked the
good-luck sprig of Spanish moss, I
found the newest and prettiest of the
island’s hotels, The Westin Resort, Hil-
ton Head, the former Inter-Continen-
tal. Its peaked gables are topped with
an unmistakable splash of ‘“haint
blue,” the shade guaranteed to keep
restless ghosts away. “‘Haint” is the lo-
cal colloquialism for “haunt,” or ghost,
but skeptics say the name comes from
the local description of the color: “It
haint blue and it haint green.”

A GRACEFUL,
GRACIOUS PLACE

The handsome building combines tra-
ditional Low Country architecture
with the grace of a classic old seaside
resort hotel. Copper green roof panels,
colonnades and porticos, gazebos and
splashing fountains crowned with
bronze egrets draw you in. The low-rise
horseshoe-shaped building faces the
gently rolling Atlantic surf and a broad
beach of sugary white sand where you
can often find keyhole urchins, more
commonly called sand dollars. Above
the sea, a glass-enclosed indoor pool is
adjacent to a large fitness center, and

two outdoor pools on two levels are
flanked by lounging areas.

Inside there are reminders of the gra-
cious old homes of Savannah and
Charleston, with oak floors, American
antiques, Oriental rugs, dust ruffles
and Duncan Phyfe. The overall look is
elegant without being stufy.

At lunchtime, with South Carolina
shrimp on my mind, I repaired to the
hotel’s Carolina Cafe for pasta with
shrimp in a cream and tomato sauce.

“I'm real partial to pasta,” says exec-
utive chef Michael Sigler, whose idea of
a perfect meal is “a grilled fish, a little
pasta, a nice salad.” His sons, ten-year-
old Christian and seven-year-old
Joshua, pitch in to help make pasta at
home. “Sometimes we have it drying
over every mop handle in the house.”

That evening, in the hotel’s posh
Barony Restaurant, the rose velvet
banquettes, dusty pink brick archways
and lace tablecloths reminded me of
Savannah parlors, but the menu re-
flected a new cosmopolitan air.

A dish of fresh shrimp and leek gra-
tiné with a light saffron sauce was my
own first course, followed by grilled
salmon with crayfish butter and caviar.
A sour cherry sorbet was served be-

tween courses in what looked like an
ice-carved art deco lily or a freezer-
frosted Lalique flower.

Choosing from an assortment of
rich chocolate desserts, I ended up with
the house special, bananas diablo. This
pyrotechnic fantasy of strawberries and
bananas in a crepe suzette sauce was
flambéed with rum poured down the
spiral of an orange peel. The whole
thing was spooned over a big scoop of
vanilla ice cream nestled in a crisp tuile
and sprinkled with pistachios.

RISE AND SHINE

The next morning was sunny. The sky
turned a dazzling blue and out came
everyone’s golf bags, tennis racquets,
bicycles, bathing suits and jogging
shoes. Since [ was going exploring, al-
beit by car, a real southern breakfast
seemed appropriate, so I dropped by
the Carolina Cafe for fresh orange
juice, sausage, eggs, grits and biscuits.
Curiously enough, although Hilton
Head welcomes almost a million visi-
tors a year, the present permanent pop-
ulation of 20,000 is smaller than in the
1860s, when as many as 50,000 Union

troops occupied a tent boomtown,
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SOUTH CAROLINA RESORTS

continued from page 129

headquarters of the Union Army De-
partment of the South. Today, it is the
site of Port Royal Plantation. The fact
that the Union Army came to occupy
the largest island in the South (along
the Atlantic coast, only Long Island is
bigger) is still a little-known footnote to
nineteenth-century American history.

On November 7, 1861, “the day of
the big gun-shoot,” as the locals call it,
15,000 Union troops and 51 ships se-
verely walloped a 3,000-man Confed-
erate force with only four gunboats, to
take and hold Port Royal Sound. The
main purpose of the Union Army De-
partment of the South was to blockade
the major port cities of Charleston and
Savannah, which lay north and south
of Port Royal Sound, and thereby to
weaken the Confederacy. Both the fic-
tional Rhett Butler and the real Sidney
Lanier were blockade runners.

MORE MODERN VIEWS

Today the most distinctive Hilton
Head landmark is the red and white
candy-striped lighthouse by the marina
in Harbour Town on the Sea Pines
Plantation. At the foot of the light-
house a round glass building houses
Café Europa downstairs and, above it,
Windows on Harbour Town.

Café Europa is open for late break-
fasts, lunch and dinner, where meals
can be as casual as a portion of “peel
ems,” fresh Low Country shrimp
boiled in the shell that you peel your-
self, or as elaborate as roasted South
Carolina quail on a bed of sauerkraut
and paté, with green peppercorn sauce.

Windows is even more ambitious, a
cool and sophisticated room with a
view and classic Continental cuisine
on the rich side: lobster bisque with
Cognac, pastry-encased breast of
pheasant with spinach, and pear in a
fine Calvados cream sauce.

Near the entrance to Palmetto
Dunes | found chef-owner Jeffrey
Thomas’s pink and pretty Panaché of
Hilton Head. An airy restaurant on
four different levels with a quiet and
agreeable feel and plenty of space
around the tables, this is the sort of
place you can dine comfortably and en-
joy conversation. Thomas, a graduate
of the Culinary Institute of America in
Hyde Park, celebrates American cui-
sine. Try the plantation salad with
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Georgia peanut dressing or crab and
shrimp au gratin in an eggplant boat.
Also in Palmetto Dunes is the Hyatt
Regency Hilton Head, where Ernest
Hemingway is remembered, like it or
not, in a restaurant called Heming-
way’s. A bemused literary diner could
begin with Papa’s Seafood Stew, move
on to The Old Man and the Sea “catch
of the day” or a Moveable Feast lob-
ster, then finish up with one of several
coffees tagged Farewell to . . . Warms.

THE ROAD TO KIAWAH

From Hilton Head it is a couple of
hours, more or less, to Kiawah Island,
along an interlocking network of is-
lands that cling to the South Carolina
coast—Lady’s Island, Cat Island,
Gibbs Island, Parris Island, Birdfoot Is-
land and St. Helena. On the last there
is a colorful little hamlet named Frog-
more, which gave its name to a local
stew made from corn on the cob, shrimp
in the shell, potatoes and sausages.

Along the road, lined with silky,
glossy pines, vendors advertise fresh
shrimp by the pound, boiled peanuts,
local peaches, vine-ripened tomatoes,
sweet Vidalia onions and handwoven
grapevine baskets and wreath:s.

At a roadside gas station and conve-
nience store called Cap’n John’s in
Ashepoo, I picked up some very local
take-out food—crunchy slices of fried
okra, fried chicken and fried fish—
then picnicked by a stand of pines and
palmettos near Ravenel before driving
on to Kiawah via Bohicket Road.

Much of the environmentally pro-
tected island, which was owned by the
Vanderhorst family of Charleston for
180 years, is lush with pines, palmettos,
oaks, hickories, sweet gums, magno-
lias, sea oats and myrtles. When Hurri-
cane Hugo roared through the area last
fall, the winds came in from the land-
side, taking out some trees but leaving
the ten-mile-long beach and sand
dunes untouched. Loggerhead sea tur-

tles come up on the packed sand beach
between May and September to lay
their eggs, then volunteer turtle watch-
ers carefully erect protective enclosures
around the fragile eggs.

Canoe expeditions out into the
marshlands or Jeep safaris to undevel-
oped areas of the islands offer glimpses
of alligators and deer, terns and sander-
lings, brown pelicans and great blue
herons. Tucked away in one moody
corner of the island is a crumbling eigh-
teenth-century Georgian mansion
where the ghost of Arnoldus Vander-
horst IV is said to roam.

INNS AND EATS

Visitors have a choice of views from the
woodsy 150-room Kiawah Island Inn
and 300 Kiawah Island Villas, all
owned and operated by California-
based Oak Tree Hotels. You can over-
look the wild, windswept beach, one of
three championship golf courses, the
tennis courts or woodlands. I stayed in
a comfortable inn room with a view of
pampas grass and sand dunes.

Light meals are served at Jonah’s in
the Straw Market, where you can watch
a resident sweet-grass basket weaver at
work. There’s also Sundancer’s, for
poolside snacks, and the pretty Indigo
House, for make-your-own salads.

One evening, in the inn’s wide-win-
dowed Jasmine Porch, I dined on some
of chef John Cuff’s local seafood spe-
cialties, starting with bite-size pastry
puffs filled with crabmeat and crayfish,
then a spicy she-crab soup, followed by
sautéed soft-shell crab with toasted ca-
shew butter on a bed of pasta.

The chef told me about the Saturday
night oyster roasts at Mingo Point, and
his popular Sunday brunch, a dazzling
spread of cold poached salmon, oys-
ters, clams, cold spiced shrimp, stir-fry
dishes, waffles made to order, roast
beef, poached eggs, cheese blintzes and
a dozen desserts, including two south-
ern classics, Key lime pie and pecan pie.

The next time I know I'm going to
stay through the weekend.

CRAB, SHRIMP AND CHEESE
PASTRIES

A terrific baked puff pastry appetizer
served at the Kiawah Island Inn & Villas.

Makes 18

1 cup spinach julienne
6 ounces crabmeat




% cup grated Monterey Jack
cheese

%2 cup grated cheddar cheese

% cup fine dry breadcrumbs

% cup chopped, cooked, peeled,
deveined shrimp

% cup fresh lemon juice

% cup minced celery

2 ounces cream cheese, cut into
small pieces, room temperature

1 tablespoon minced green onions

1 teaspoon Old Bay Seasoning

. teaspoon granulated garlic

% teaspoon hot pepper sauce
(such as Tabasco)
Dash of Worcestershire sauce
Salt and freshly ground white
pepper

1% 17%-ounce packages frozen

puff pastry (3 sheets), thawed

3 large egg whites, room
temperature

1 egg beaten with % cup half and
half (glaze)

Mix first 14 ingredients in large
bowl. Season with salt and pepper.
(Filling can be prepared 1 day ahead-
Cowver and refrigerate.)

Preheat oven to 350°F. Roll 1 pastry
sheet out on lightly floured surface to
thickness of ¥s inch. Cut and trim into
six 4-inch squares. Repeat with re-
maining 2 pastry sheets.

Using electric mixer, beat egg whites
in large bowl until stiff but not dry. Fold
into filling. Spoon 3 tablespoons filling
onto center of each pastry square. Fold
each diagonally in half; pinch edges to
seal, forming triangles. Transfer to un-
greased baking sheets, spacing apart.
Brush tops with glaze. Bake until gold-
en brown, 25 minutes. Serve hot.

8 ounces bay scallops

1% tablespoons butter, room
temperature
2 tablespoons all purpose flour
1 cup whipping cream

1 cup yellow cornmeal

1 cup dry breadcrumbs

2 tablespoons Old Bay Seasoning
3 tablespoons melted butter

Melt bacon fat in heavy large skillet
over medium heat. Add leeks and car-
rots and cook until softened, stirring
occasionally, 5 minutes. Transfer vege-
tables to 10x6x3-inch casserole dish.

Simmer wine and next 5 ingredients
in heavy large saucepan 10 minutes.
Add oysters with juices and scallops
and cook until barely opaque, about 2
minutes. Transfer oysters and scallops
to paper towels using slotted spoon.
Simmer poaching liquid until reduced
to 1 cup, about 10 minutes. Strain into
heavy medium saucepan.

Add oysters and scallops to baking
dish with vegetables. Mix 1Y2 table-
spoons butter with flour in small bowl.
Add cream to oyster poaching liquid
and bring to simmer. Whisk in butter-
flour mixture. Bring to boil, whisking
constantly. Reduce heat and simmer
until liquid is reduced to 1% cups,
whisking frequently, about 15 minutes.
Pour over seafood and vegetables.
(Can be prepared 4 hours ahead. Cover
and refrigerate. Let stand 30 minutes at
room temperature before baking.)

Preheat oven to 400°F. Mix corn-
meal, breadcrumbs and Old Bay in
small bowl. Mix in melted butter.
Sprinkle over seafood and vegetables.
Bake until top is crisp and brown,
about 20 minutes. Serve warm. (]

LOW COUNTRY OYSTER, SCALLOP
AND LEEK CASSEROLE

A great seafood main course from The
Westin Resort, Hilton Head.

6 servings

2 tablespoons rendered bacon fat
or butter

4 leeks (white part only), cut
julienne

4 carrots, peeled and cut julienne

1 cup dry white wine

1 cup water

2 bay leaves

2 whole cloves

1 teaspoon whole black peppercorns
% teaspoon fennel seeds

2 cups shucked oysters with juices

West Coast-based travel writer Shirley
Slater grew up in the Carolinas and re-
turns to the area—for food and fun—
whenever she can find the time.

Mavilyn
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oo pesy 1o cook’?

Would you like to share your timesav-
ing, previously unpublished recipes,
and any special microwave tips or
techniques, with Bon Appétit? Send
at least three recipes (please tell us
where they came from) with your
telephone number to Too Busy to
Cook?, Bon Appétit, 5900 Wilshire
Boulevard, Los Angeles, CA 90036.
The material becomes our property
and will not be returned

A. Street, South

. Walpole, Massa-
chusetts. “The recipes that
I enjoy most are the ones
that have a story behind
them. There are plenty of
family favorites in my col-
lection—dishes that have
been passed down through
the generations. They bring
back wonderful memories
from my childhood. It’s a
real kick to see my children
devour the same dishes that
[ loved so much when I was
young. Of course there are
plenty of my own creations
in my files, or recipes that
my wife and | have modi-
fied over the years to suit
our family’s taste. It’s nice
to think that they could
become heritage recipes,
one day telling their own
stories. As you can see,
breakfast is a big meal in
our household. It’s always
been my favorite one be-
cause it’s at the only time of
day when everyone is to-
gether. Besides, the best
breakfast dishes are usually
the easiest ones of all!”

EEER
SCOTTISH OAT SCONES
This recipe comes from
R.A.’s grandmother who
grew up in Glasgow. They're
delicious served warm with
butter, preserves or honey.

Makes 12

1% cups all purpose flour
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Rum-raisin French toast makes a special—and fast—breakfast.

1% cups old-fashioned

oatmeal

Ya cup sugar

1 tablespoon baking
powder

1 teaspoon cream of
tartar

. teaspoon salt

% cup unsalted butter,
melted

Y cup milk

1 egg, beaten to blend

Y2 cup raisins

Preheat oven to 450°F.
Grease cookie sheet. Com-
bine first 6 ingredients in
large bowl. Mix together
butter, milk and egg in an-
other bowl. Add to dry in-
gredients and stir until just
moistened. Mix in raisins.
Shape dough into ball.
Place on lightly floured
work surface. Pat out to
form ¥%-inch-thick circle.
Using sharp knife, cut
into 12 wedges. Transfer to
prepared cookie sheet. Bake
until light brown, about 12
minutes. Cool slightly on
rack. (Can be prepared 1
day ahead. Cool completely.
Store in airtight container.)

PUFFED APPLE PANCAKES
Makes 4

4 tablespoons (% stick)
unsalted butter, melted

4 large eggs, beaten to
blend

% cup milk (do not use
lowfat or nonfat)

% cup all purpose flour

1 Golden Delicious apple,
peeled, cored, thinly
sliced

s cup firmly packed dark
brown sugar

2 tablespoons lemon juice
Maple syrup

Preheat oven to 425°F.
Place four 1-cup ramekins
or custard cups on cookie
sheet. Pour 1 tablespoon
butter into each ramekin.
Combine eggs, milk and
flour and stir until just
blended. Divide batter
among ramekins. Toss ap-
ple slices with sugar and
lemon juice until coated.
Arrange apple slices in
spoke pattern over batter.
Bake until pancakes are
puffed and golden, 15

minutes. Serve with syrup.

RUM RAISIN
FRENCH TOAST

French toast is R.A.’s
favorite breakfast, and rum
raisin is his favorite ice cream
flavor. This delicious dish
was a natural invention.

His kids love it too.

4 servings

% cup rum raisin ice
cream, melted

3 eggs, beaten to blend

s cup ground walnuts

1 tablespoon amber rum

s teaspoon cinnamon

8 slices raisin bread

4 tablespoons butter
Maple syrup
Additional rum raisin
ice cream

Combine melted ice
cream with next 4 ingredi-
ents in large shallow pan.
Dip raisin bread into ice
cream-egg mixture and let
soak 1 minute per side.

Melt 2 tablespoons put-
ter in heavy large skillet
over medium heat. Place 4
bread slices in skillet and
cook until brown, about 2
minutes per side. Repeat
with remaining butter and
bread. Serve immediately
with maple syrup and addi-
tional ice cream.

EEEn
BACON AND POTATO PIE
6 to 8 servings

1 pound bacon, chopped

1 onion, chopped

8 large eggs, beaten to
blend

1 pound russet potatoes,
peeled and grated

2% cups grated sharp

cheddar

Y2 teaspoon pepper

Preheat oven to 350°F.
Grease 9x13-inch glass
baking dish. Cook bacon
and onion in heavy large

PHOTOGRAPH BY ANN MITCHELL

For accessories information, see page 153.




OF CALORIES AND CRAVINGS.
A lean, trimmed 3-ounce serving of beef averages just
200 calories. Some cuts have even fewer. Just check out
the “Skinniest Six"” below.

SKINNY BEEF SALAD.
For asalad youwon'twish was
somethingelse, tossin a few
strips of tender sirloin along
with the green stuff. P.3. It also
works with leftovers.

n%?

Figuresare for
3-ounce
Sservings,

moke and

med.*
© 1 988 Beef
Indust
Counciland
Beef Board

@ ~

ROUND TIP TOPLOIN

TOPROUND
gmstotal fat* 7.6 gmstotal fat* 5.3 gms total fat*

& Sqmssat, i) G ogmssai ) (15gmssac 1 Real Food For Real People.

162 calories

Source: U.S.D.A. Handbook No. 8-13

Beel

MEANWHILE BACK AT THE RANCH.

We haven't exactly been staring at the sagebrushwhile the rest of

the world ram to aerobics class. Leaner breeding, skinnier feeding

and closer trimming aremaking things definitely

okayatthecorral. [
\

MODERATION IN ALL THINGS.

Beef, chicken or fish, the suggested serving size is 3-ounces,
cooked. Raw, just think of a quarter pound of lean beef

per person. Then think teriyaki, fafitas, kabobs, satays. ...

- €

W TENDERLOIN SIRLOIN

5.5 gms total fat* 7.9 gms total fat* 7.4 gms total fat*
(+ Igmssat fat) (3. Igmssaz Jat) (3. Ogm.ssaz Jat)
174 calories 177 calories
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skillet over medium heat
until bacon is crisp and on-
ion is translucent, stirring
frequently, about 8 min-
utes. Transfer to paper tow-
els using slotted spoon.
Drain well. Combine eggs
with next 3 ingredients.
Mix in bacon mixture. Pour
into prepared baking dish,
spreading mixture evenly.
Bake until center is set,
about 45 minutes. Cut into
squares and serve.

CHEESE AND SAUSAGE
BREAKFAST CASSEROLE

8 to 10 servings

8 white bread slices, cut
into cubes
1 pound bulk pork
sausage, crumbled and
cooked
1% cups grated sharp
cheddar
10 large eggs
2 cups milk (do not use
lowfat or nonfat)
2 teaspoons dry mustard
1 teaspoon salt
Pepper

Grease 9x13-inch glass
baking dish. Place bread in
prepared dish. Top with
sausage and cheese. Beat
together eggs and next 3
ingredients. Season with
pepper. Pour over sausage
mixture. (Can be prepared
1 day ahead. Chill.)

Preheat oven to 350°F
Bake casserole until puffed
and center is set, about 50
minutes. Cut into squares.

onnie Barbara

Schaeffer, San Lean-
dro, California. “I credit my
mother for my cooking
skills and my ability to orga-
nize an efficient kitchen.
She worked full-time and
still prepared wonderful
well-balanced dinners every
night—without depending
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on convenience foods. One
of the most important
things she taught me was
how to make standard reci-
pes, like sauces and stews.
On the weekends, I would
help her do large casserole
dishes like lasagne and ma-
nicotti to freeze for during
the week. She also taught
me to cook by taste and
sight, so I'm not afraid to
experiment with a recipe.
Often I substitute ingredi-
ents with something similar
that I have on hand, which
saves me a trip to the super-
market. [ wish I had the
time for the extra effort,
because I do love to cook—
but these days the time is
just not there.”

FETTUCCINE WITH
RED CLAM SAUCE

2 to 4 servings

3 tablespoons olive oil
5 garlic cloves, minced
17 tablespoons tomato

paste

1 8-ounce bottle clam
juice

2 6%-ounce cans chopped
clams, drained, % cup
juice reserved

2 tablespoons chopped
fresh parsley
Pinch of dried red
pepper flakes
Salt and pepper

8 ounces fettuccine,
freshly cooked

Heat oil in heavy medi-
um skillet over medium
heat. Add garlic and sauté
until golden brown, about 1
minute. Add tomato paste
and stir 1 minute. Add
clam juice, reserved Y2 cup

juice from clams and pars-
ley and simmer until slight-
ly thickened, about 15 min-
utes. Add clams and red
pepper flakes and heat
through. Season with salt
and pepper. Pour sauce
over fettuccine. Toss thor-
oughly and serve.

GARLIC-OREGANO
VINAIGRETTE

Makes 12 cups

%2 cup olive oil

%2 cup vegetable oil

%2 cup white wine vinegar

5 garlic cloves, minced

17 teaspoons dried

oregano, crumbled

1 teaspoon salt

Y. teaspoon dry mustard
Pepper

Combine all ingredients
in jar. Shake well. (Can be
prepared 1 week ahead.
Bring dressing to room tem-
perature before using.)

THREE-CHEESE MANICOTTI

This is the perfect do-ahead
party dish because it all can
be made in advance and
popped into the oven just
before the guests arrive. You
will have extra crepes—just
keep them in the freezer for
another occasion.

6 servings
Crepes

1 to 1% cups water

1 cup all purpose flour

2 eggs

Y teaspoon salt
Vegetable oil

Filling

1 pound ricotta cheese

1 cup grated mozzarella

%2 cup grated Romano

1 egg

2 tablespoons chopped
fresh parsley

Salt and pepper

1% cups prepared spaghetti
sauce

For crepes: Whisk 1 cup
water, flour, eggs and salt in
medium bowl until well
blended (batter should be
thin). Add additional water
if necessary. Heat heavy
small skillet over low heat.
Brush pan lightly with oil.
Stir batter and ladle 3 to 4
tablespoons into corner of
pan, tilting so batter just
coats bottom. Cook crepe
until bottom is set (do not
brown), about 1 minute.
Loosen edges with knife.
Turn crepe and cook until
second side is set (do not
brown), about 5 minutes.
Repeat with remaining bat-
ter, stirring occasionally
and brushing pan with oil
as necessary. (Can be pre-
pared ahead. Layer crepes
between sheets of waxed pa-
per and cool completely.
Wrap tightly and refrigerate
3 days or freeze 1 month.
Bring to room temperature
before using.)

For filling: Mix ricotta, Y2
cup mozzarella, Romano,
egg and parsley in bowl.
Season mixture to taste
with salt and pepper.

Pour % cup spaghetti
sauce into large baking pan.
Spoon 3 tablespoons filling
down center of crepe. Fold
both sides of crepe over
filling. Arrange seam side
down in baking pan. Repeat
with remaining filling and
enough crepes to finish.
Pour remaining % cup
sauce over. Sprinkle with
remaining %2 cup mozzarel-
la. (Can be prepared 1 day
ahead. Cover and chill.)

Preheat oven to 350°F
Bake until heated through,
about 30 minutes. O

— By MaryJane Bescoby




« ‘Canyou believe howjast
we got out of the kitchen?.”

jed trademark nlC‘mnmg Incorporated, Corning, N.Y. 14831. © Corning Inc., 1990

HE: ... It's unbelievable. .. | mean when was the

last time we finished dinner and went to an early

movie? When was the last time we finished dinner

and went to a late movie? When was the last time

we went to a movie period?

SHE: Good point...

HE: Seriously.... when was the last time you and |

went to a movie after dinner?
Now, making a movie after dinner is a
lot easier thanks to Non-Stick
VISIONS® from Corning. An amazing
line of microwaveable, non-stick
cookware that gets you out of the
kitchen and on to more important
things faster than other cookware can.

SHE: Rented a movie or went to a movie?

HE: Went to a movie.

SHE: You and |, just the two of us?

HE: Yeah. ..

SHE: Alone?

HE: Yes.

SHE: Sometime in the Spring of '74, I think. ..
Whether you're cooking for two or ten,
Non-Stick VISIONS can help. It goes
right from the rangetop, to the
microwave, to the table. From there
you can refrigerate and even
microwave again. No other non-stick
lets you cook, serve, store, and reheat
all in one piece. And you don’t have to
give up the great see-through feature.
Non-Stick VISIONS still lets you see
exactly what you're cooking.

HE: How did you manage that?

SHE: Getting two seats logether? Easy, | asked that

man...

HE: No, no...I mean how did you get us out of the

house in time for an early movie?
The SilverStone® surface helps with
the cleanup too. While other
cookware is still being soaked,
scrubbed and scoured, your single
Non-Stick VISIONS pot is coming out of
the dishwasher bright and sparkling.
And you? You've already found two
seats—together—at your
neighborhood theater.

| SHE: This is a serious movie. What are you smiling

about?
HE: | was remembering the Spring of '74...

Cookware for people
with other things to do.
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LOW-CALORIE
FRUIT DESSERTS

The perfect ending to a light dinner: strawberry-rhubarb coupe.

RECIPES

Cool Strawberry-Rhubarb Coupe

Broiled Caramelized Pears
with Custard Sauce

Wine-poached Pineapple Compote
Baked Apples with

Honey and Cinnamon

BY RICHARD SAX
AND MARIE SIMMONS
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hen we're dieting, food
w seems to fall into two ab-

solute categories: good
and bad. And of all the bad foods, none
are worse than desserts. Consider it.
Dessert is nonessential, a luxury, eaten
purely for pleasure. Not to mention
that it’s usually loaded down with calo-
ries, cholesterol, sugar and fat. No
wonder we all feel so guilty!

But do we have to? Perhaps not. We
believe it’s time to rethink our attitude
toward dessert, which means rethink-
ing the matter of what we have for des-
sert. Because a sweet after a meal may
give us the psychological edge we need
to continue eating healthy.

For starters, dessert can be nothing
other than fresh fruit. It’s refreshing,
low in calories, cholesterol and fat and
full of vitamins, minerals and fiber.
And in the taste department, what can
compare with ripe berries, a juicy pear
ora crisp apple? But then, if we were to

propose only fresh fruit, you wouldn’t
need us to come up with recipes, now
would you? So we’d like to take things
one step further by suggesting cooked
fruit desserts as a delicious alternative.
They give the impression of being a lot
more extravagant than a piece of fresh
fruit, and they’re almost as healthful.

Needless to say, we just happen to
have a dynamite collection of cooked
fruit desserts for you. In one, strawber-
ries and rhubarb are simmered atop the
stove with lemon juice and then spiked
with orange zest. In another, pears are
broiled and served with a lowfat cus-
tard sauce. The third one features dried
fruit and pineapple poached in a
ginger- and vanilla-flavored wine syr-
up. And in the last dish, apples are
baked with currants, spices and honey.

We admit that all these desserts have
a modicum of sugar or honey in them.
We certainly aren’t suggesting that you
increase your sugar intake, but keep in
mind that sugar has but 16 calories per
teaspoon, and a little can go a long way.
The real enemy in desserts is fat.

So remember, you heard it here first.
You can have your dessert and eat
healthy too! Go on, live a little.

COOL STRAWBERRY-
RHUBARB COUPE

A light and refreshing variation on the
classic spring fruit combination.

170 calories per serving
4 servings

3 cups hulled and sliced
strawberries (about 1%
1-pint baskets)

% cup plus 2 tablespoons sugar

1 tablespoon fresh lemon juice
Cold water

2 tablespoons cornstarch
1 cup diced rhubarb

Y2 teaspoon grated orange peel

Plain nonfat yogurt or
fromage blanc*
Fresh mint sprigs

Place strawberries in medium bowl.
Sprinkle 2 tablespoons sugar and lem-
on juice over; toss gently. Cover and let
stand at room temperature until sugar
dissolves and strawberries are juicy,
about 30 minutes. Strain through
sieve; reserve strawberries and juices
separately. Add enough water to re-
served juices to measure 1 cup.

PHOTOGRAPH BY CLAUDIA KUNIN

For accessories information, see page 153
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Combine remaining % cup sugar
and cornstarch in heavy medium
saucepan. Gradually stir reserved juice
into sugar mixture. Add rhubarb and %2
cup strawberries. Cook over medium-
low heat until mixture boils and thick-
ens and rhubarb is tender, stirring con-
stantly, about 10 minutes.

Transfer strawberry-rhubarb mix-
ture to large bowl. Cool to room tem-
perature, about 20 minutes. Fold in re-
maining strawberries and orange peel.
Spoon into 4 wine goblets and refriger-
ate until well chilled, about 1 hour.
(Can be prepared 8 hours ahead.)

Top coupe with spoonful of yogurt
or fromage blanc. Garnish with mint.

*A soft, fresh, lowfat cheese available
in the refrigerator section of many super-
markets and in specialty foods stores.

BROILED CARAMELIZED PEARS
WITH CUSTARD SAUCE

Ready in minutes. The sauce is superb
with berries and can be prepared ahead.

221 calories per serving
4 servings
Sauce

1% cups lowfat milk
1 %2x2-inch piece orange peel
1 2-inch piece vanilla bean, split
lengthwise

1 egg
3 tablespoons sugar

Pears

4 ripe pears, peeled, halved, cored

1 tablespoon fresh lemon juice

1 tablespoon sugar

% teaspoon freshly grated nutmeg

1 tablespoon butter, cut into 8
pieces, room temperature

For sauce: Scald milk with orange
peel and vanilla bean in heavy medium
saucepan. Remove from heat. Cover
and let stand 30 minutes to infuse fla-
vors. Scrape in seeds from vanilla bean.
Discard pod. Whisk egg and sugar in
medium bowl to blend. Bring milk mix-
ture to simmer. Gradually whisk into
egg mixture. Return mixture to sauce-
pan and stir over medium-low heat un-
til custard thickens and leaves path on
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back of spoon when finger is drawn
across, about 5 minutes; do not boil.
Strain into bowl. Refrigerate until well
chilled, about 2 hours. (Can be pre-
pared 2 days ahead. Cover.)

For pears: Preheat broiler. Set rack
about 4 inches from heat source. Place
pears cut side down on broilerproof
pan. Sprinkle pears with lemon juice.
Using small sharp knife, score pears
with crosswise cuts about ¥ inch deep
and spaced ¥s inch apart. Sprinkle with
sugar and nutmeg. Place 1 piece butter
atop each pear. Broil until pears are
light brown, about 8 minutes.

Spoon sauce onto 4 plates. Place 2
pear halves atop sauce and serve.

WINE-POACHED
PINEAPPLE COMPOTE

A perfect late winter, early spring treat.
Delicious either warm or chilled.

137 calories per serving
4 servings

1 cup dry white wine

%2 cup water

s cup sugar

1 vanilla bean, split lengthwise

4 dried apricots

4 small prunes

2 dried figs, halved

2 tablespoons thinly sliced
crystallized ginger

1 small pineapple, peeled,
quartered, cored, cut into
Y%-inch-thick wedges

Bring wine, water, sugar and vanilla
bean to boil in heavy large shallow
saucepan. Reduce heat and gently sim-
mer 10 minutes. Add apricots, prunes,
figs and ginger. Cover and simmer over
very low heat until fruit is very tender,
about 10 minutes. Add pineapple and
poach until slightly cooked, about 6
minutes. Cool slightly. Serve warm,
room temperature or chilled.

BAKED APPLES WITH HONEY
AND CINNAMON

This dessert is baked without any fat.
174 calories per serving
4 servings

1 cup unsweetened apple juice
3 tablespoons dried currants or
raisins

recipe continued on page 140

There are three artificial sweeteners
currently on the market: saccharin,
aspartame (marketed as Nutra-
Sweet) and acesulfame-K (market-
ed as Sunette). According to Lisa
Lefferts, staff scientist for the Cen-
ter for Science in the Public Inter-
est, each one can pose potential
health problems. Saccharin can in-
crease one’s chance of getting can-
cer (albeit only slightly); aspartame
reportedly causes headaches, dizzi-
ness and other negative reactions;
and while acesulfame-K has not yet
been adequately tested, available
tests suggest it may cause cancer.
Nonetheless, many scientists are
currently developing dozens of new
artificial sweeteners, some that are
actually, per molecule, thousands of
times as sweet as sugar.

THE SWEET AND SOUR
OF ARTIFICIAL SWEETENERS

Ms. Lefferts also points out that
people may be deluding themselves
if they think that using artificial
sweeteners aids weight loss. “Since
1975 our consumption of artificial
sweeteners has quadrupled, but in
that time, sugar consumption has
gone up, not down, and obesity is
still a major problem.”

Why is that? Ms. Lefferts ex-
plains, “Many people figure that
when they have an artificially sweet-
ened food or drink, they're ‘allowed’
to have some other sugary food or
beverage as compensation.”

In the final analysis, she thinks
that while artificial sweeteners are
certainly a boon to those who are
not allowed sugar, and do help some
people lose weight, for most folks
the risks outbalance the benefits.
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COOKING HEALTHY

continued from page 138

1 2-inch piece cinnamon stick

4 large firm Mcintosh or Rome
Beauty apples

2 tablespoons honey
1 teaspoon fresh lemon juice
s teaspoon cinnamon
Pinch of allspice
1 tablespoon sliced almonds

Combine apple juice, currants and
cinnamon stick in heavy small sauce-
pan. Cook over low heat until mixture
just begins to boil. Remove from heat.
Cover and let stand 30 minutes. Strain
juice into small bowl. Reserve currants;
discard cinnamon stick.

Preheat oven to 400°F. Core apples
and peel 1 inch of skin from top of ap-
ples. Place apples in 9-inch pie plate.
Spoon reserved currants into hollows
of apples. Bake until apples are just
tender, basting twice with reserved ap-
ple juice, about 20 minutes.

Combine honey, lemon juice and
spices in small bowl. Pour over apples
and continue baking until apples are
very tender but still retain shape, about
10 minutes. Sprinkle with sliced al-
monds and bake until almonds are
golden brown, about 3 minutes. Cool
apples slightly. Spoon remaining pan
juices over and serve. ]

JEANNE

Bon Appétit mmmms
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RECIPES/COOKBOOKS
MEXICAN SALSA—Authentic old famil mclEe Send $2.00
check or Money Order to: S.E. Linares, 1318 E. Mission Rd.,
Suite 372, San Marcos, CA 92069.
AUTHENTIC ITALIAN PASTA SAUCES. Three enviable reci-
bursting with fabulous flavorl $2.00 Plus self-addressed
gtsaorg?ed envelope: "NANA" P.O. Box 1138, Morgan Hill, CA

3

ACCLAIMED WINE COUNTRY CHEF offers two favorite reci-
.Send S.A.S.E., $2.50—Recipe, P.O. Box 1555, Guemneville,
f:ei’ 95446. Five Menus with Recipes $8.50.

LIQUEUR RECIPE NOW AVAILABLE! Save on brand names
create “your own”| Send $4.95 today to: DAVID MAYER, P.O.
Box ]l]g,OOwensbao, KY 42302.
"GLASNOST GOURMET“—Everything you ab wanted
to know about Russian cuisine. Zozg!hmg authentic R& recipes-
from very simple to quite sophisticated-sprinkled with j 2
tips, stories, and anecdotes. Want to try what Gorby has for
dinner? Send $12 to: Birchbark Press, P.O. Box 1D 107, Sterling,
VA 22170. Satisfaction and laughter anteed|
GOURMET FOODS
GOLDEN BAKED HAM—Honey Glazed, Spiral Sliced, ready
to eat 7#-CA $39.95-AK-HI $49,35—Other States $45.95. Basics
of “Spiral Sliced Ham Business” $10.00. Ham Shops Inc., P.O.
Box 5835 South El Monte, CA 91733 1-818-358—85886.
COOKWARE
ULTIMATE ROLLING PIN. Solid aluminum i i
high-tech, non-stick, FD.A., U.S.D.A. approved industrial
coating. $69.95. G.P.P.C., 35 Woodland Avenue, Rockaway, N]
07866, (201) 627-8326. MC/VISA.
KITCHEN PARCHMENT. Professional pan-liner, 16%' x 15"

rall. Promotes even-br ing, no mess, ideal for microwaves.
$3.50 plus $1.00 shipping or 2 for $8.00 to Parchment, P.O. Box
982, £ulh Haven, mﬁ)@ﬂ

GOURMET COOKWARE CATALOG. All brand name prod-

ucts. Full line of Le Creuset cookware. Coffee makers,

expresso/cappuccino_ machines, gadgets, cookbooks,

I , plus more. Please send $1.00 to: Pour le Chef, P.O.

Box 12269, land, OR 97212 or call 1-800-543-3177.
MUSHROOMS

COOKBOOKS, Gourmet dried mushrooms, Shiitake, Morels,
etc. Cma%:?ISIO% Rutledge Curiosities BP, P.O. Box 184, State
College PA16803.

HOME IMPROVEMENT
GREAT COOKS REJOICE! Be Prepared! What-If-By-Magic:
Software designed of for kitchen, 833, and your KC Over
180 uses. Free Brochure. 1 8&1“ -4240.
GIFTS
GRAND CHOCOLATE PIZZA| L.As Hottest New Gift. (213)
o i AR Ve S

858-7787.
BUSINESS OPPORTUNITIES

—— e
ASSEMBLE PRODUCTS AT HOME For Free Information
1-800-462-1128 Ext. 90BA.

——_CLASSIFIED ADVERTISERS ____
PLACE YOUR AD IN THE NEW BON APPETIT MARKET-
PLACE Clasgi.ﬁed Section "‘l)'h reach tr:'l'nme than 5.2 Mﬂhogl?e—
sponsive readers per issue. There is big response potential for
your CLASSIFIE];?\D. For rates and ulg\!ormcum zll Marga-
ret McNamara at (%12) 337-3090 or write: BON APP

MARKET-PLACE, 100 East Ohio Street, Suite 632, Chicago, IL

100 East Ohio St., Suite 632
Chicago, IL 60611 (312) 337-3090

Don’t
forget ...

You must report all
income. For example,
income from a

second job, a freelance
assignment, a home
child care service,
interest on a savings
account, and income
earned in another
country.

——— T —
————— A Public Service of the IRS
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Aerobic Trainer only

$3995 a month!

® (Convenient— never miss
another workout

® Motivating program
readouts — shows total
calories burned, miles
ridden (NEW)

® Exclusive Hill Profile interval
training works FAST

30-Day
unconditional
no-risk trial

Now you can own a genuine
Lifecycle® aerobic trainer for only

$39.95 a month with no-cost financing
— 0% APR—and no down payment*

If you've worked out in a health
club, you've probably used the
Lifecycle® aerobic trainer. It's the
most popular piece of club equip-
ment because it’s fun, motivating
and it works —FAST!

A recent 12 week study

® Virtually identical to the health
club model

® Use while watching TV or reading

® 3 programs— 12 levels — over
1 million rides

® Unparalleled 3-year warranty*
® Computerized variable resistance

® Self-powered for use anywhere,
easy to move

SPECIAL FREE OFFER—SAVE $130
Order now and get FREE air shipping. Call
800-877-3867, Dept. 522. You must mention this
magazine to receive this FREE shipping and
handling offer worth $130.

REMEMBER, YOU MUST
ORDER BY MAY 31, 1990
TO GET THE SPECIAL SAVINGS!

*A copy of the Lifecycle® 3-year limited warranty will be shipped

with the Lifecycle® trainer, or a free copy can be obtained by writing

“Lifecycle Consumer Warranty,” Life Fitness, Inc., 9601 Jeronimo Road,

Irvine, CA 92718. No down payment, 0% APR, $39.95/mo. for 40

mos. = $1598 (U.S.). Financing and free shipping and handling in US.

only. Offer subject to credit approval and ends May 31, 1990. /

/

v

2 CALL TOLL FREE .

found that only 12 minutes,

3 times a week on the 0 ..

exclusive Lifecycle® Hill 800 877 3867

Profile program provided rder

more significant aerobic OD:lf)(:'riﬁz e //
name /

improvement than a 24
minute ride, 3 times a
week on an ordinary exer-
cise bike—with the same %
amount of work! That's why
thousands of busy people are successfully
using their own Lifecycle® trainers to
LOOK BETTER, FEEL BETTER AND LIVE
LONGER!

NO-RISK TRIAL — Use it in your home
for a full 30 days. If you aren't satisfied
for any reason, we'll pick it up at our
expense and give you a full refund
or credit.

©1990 Life Fitness, Inc. All rights reserved. Lifecycle is a registered
trademark of Life Fitness, Inc., A Bally Company.

of a convenient // ® &
OV
retail dealer. 7 5 ¥ &
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ASK
BON APPETIT

Something puzzling you about a recipe, an ingre-
dient, an obscure kitchen tool or a culinary tech-
nique? Please send your questions to: Ask Bon
Appétit, 5900 Wilshire Boulevard, Los Angeles,
CA 90036. The material becomes our property and
will not be returned. Because of the volume of mail
received, we regret we are unable to answer all in-
quiries personally. Letters of general interest will
be printed in this column as space allows.

PIE PROBLEMS

I have the worst luck making meringue-
topped pies like coconut-cream and
lemon. Often the filling remains loose
after being cooled. Also, when I refrig-
erate the pie under a glass dome, the
filling becomes watery and the me-
ringue is covered with beads of mois-
ture. Can you help me?
Beverly Del Vecchio
Pennsville, New Jersey

Fillings in both coconut-cream and lem-
on meringue pies are types of custard.
And when custard is used as a pie filling,
it must be cooked until very thick and
ready to set before it is poured into the
crust. The baking time for these pies is
just long enough to set and dry the me-
ringue; the filling will not cook much in
the oven. When preparing your next cus-
tard on the stove, check to see that it coats
the back of a spoon thickly enough so that
a finger drawn across the spoon will leave
a well-defined path. And while it cools,
remember to stir the custard occasionally
to release the steam that otherwise would
remain and thin it down.

The moisture problem is the result of
sugar and refrigeration combined. When
meringues are stored in humid condi-
tions, as in a refrigerator, the sugar in
them will absorb water from the sur-
rounding air, causing droplets to form on
the surface. So try reducing the amount of
sugar you add to the beaten egg whites
(ideally use two to four tablespoons sugar
per egg white), and make sure that the
storage container is airtight.

In addition, the custard should be at
room temperature when the meringue is
added. A hot filling can thin out under
the topping (which will trap steam) and
also cause the meringue to weep. A
chilled custard will make the meringue
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give off moisture, which will prevent it
from clinging to the filling and make it
pull away from the edge as it bakes.
Finally, meringue-topped pies are best
eaten the day they are made. While it is
perfectly fine to save leftovers for several
days in the refrigerator, the different ele-
ments will break down (the filling could
turn watery, for example) and lose the
quality they had when the pie was fresh.

FREEZING BUTTERMILK
Many of my favorite recipes use small
amounts of buttermilk. My problem is
that no one in my family will drink the
leftover buttermilk. Can I freeze it?
Karen Oberfield
Northport, New York

You're in luck. Buttermilk freezes beauti-
fully and will last up to three months in
the freezer. To reuse, thaw the milk over-
night in the refrigerator. It will separate
but only needs to be stirred vigorously be-
fore being used. Although its unadorned
taste will not be quite as fresh, this slight
alteration in flavor will not have a notice-
able effect on the recipe it is added to.

MENU DISTINCTIONS
Could you explain the difference be-
tween the menu terms prix fixe and ta-
ble d’héte? I thought they meant the
same thing, but I've noticed that some-
times a restaurant will offer a prix fixe
lunch and a table d’héte dinner.
Robert Kantner
Painesville, Ohio

They do mean the same thing. Translat-
ed, table d’héte simply means the “host’s
table,” and prix fixe “fixed price.”” Both
are names for menus that feature a com-
plete meal of complementary dishes at a
fixed price. Sometimes there is a limited
choice of items; often there is no choice.

The concept predates the more famil-
iar a la carte menu (which contains a
number of possible selections at different
prices), and can be traced back to the
days when an innkeeper served only set
meals. The customer had two choices:
Eat at the inn or go elsewhere.

Today, the table d’héte/prix fixe menu
is popular in fine restaurants because it
allows the establishment to present meals
that are well balanced in flavor, texture
and appearance. And, as a bonus, it is
usually offered at a better price than a
comparable a la carte meal would be.

EASY-TO-USE CAKE PANS

My mother has a set of nine-inch-di-
ameter cake pans with removable bot-
toms. Cakes come out so beautifully
with them that I'd love to have some of
my own. Unfortunately, no one in my
area carries them. Would a mail order
company sell such equipment?

Sharon L. Puttmann

Rice Lake, Wisconsin

La Cuisine Kitchenware offers two types
of aluminum pans that might interest
you. One style is a loose-bottomed round
cake pan that ranges in size from 6 to 12
inches in diameter. The nine-inch pan
costs $11.75. They also have springform
pans in diameters of 6 to 12 inches.
(Springform pans, which are widely
available, have a clamp on the side that
closes to hold the side and bottom togeth-
er and opens to release them.) The nine-
inch pan costs $9.50. Shipping is extra.

For more information, write to La
Cuisine Kitchenware, 323 Cameron
Street, Alexandria, VA 22314; or call
themat (800) 521-1176.

JAMAICAN SPICE BLEND

During a trip to Jamaica, some of my
cousins bought several jars of a local
seasoning mixture called jerk. They
cooked some chicken with it, and the
dish was so good that I went looking for
the blend in my area, but to no avail.
Can you find a recipe or perhaps a mail
order source for jerk?

Laurie Strock
New York, New York

Jamaican jerk is more than a spice mix-
ture; it is actually a way of cooking
meat—usually pork. The technique was
first developed by the Arawak Indians,
who originally inhabited Jamaica. It in-
volves grinding a combination of vegeta-
bles, herbs and spices (such as green on-
ions, chilies, allspice, garlic, thyme,
cinnamon and pepper) into a paste,
which is then used to coat the meat. The
actual ingredients vary from cook to cook.
After marinating at least one hour or
overnight, the meat is barbecued.
Caribbean cookbooks often feature
recipes for jerk. One of the most recent is
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ASK BON APPETIT

continued from page 142

Caribbean Cooking by John DeMers
(HPBooks, 1989). Howewver, if you
would rather buy it ready-made, we
know of a marinade. It is available in a
12-ounce bottle (item no. 1921) from
G.B. Ratto & Company for $4.75 plus
$3 shipping. To order, contact them at
821 Washington Street, Oakland, CA
94607; (800) 325-3483 or, in Califor-
nia, (800) 228-3515.

be synthesized in our bodies, but nine,
known as essential amino acids, cannot,
and they must be supplied in the foods we
eat. Lysine is one of those.

High-lysine commeal is a good source
of this important substance, but you
might be interested in knowing other
ways of adding it to your diet. For in-
stance, almost all animal-related foods,
such as meat, fish, poultry, eggs and dairy
products, contain healthy amounts of all
nine essential amino acids. On the other
hand, most plants, such as fruits, vegeta-

and exposure to heat rather than being
stone ground, it may contain an even
lower amount of amino acids.

To compensate for this, you can com-
bine cormn products with other foods that
have lots of lysine (and tryptophan).
Two excellent sources are beans and
milk. You may also be interested in other
grains that contain higher amounts of ly-
sine than does com. Millet, sold as flour,
pearl millet or whole hulled groats, is one.
Triticale, a cross between wheat and rye,
is another. Amaranth, an ancient new-

What
makes
Idaho' potatoes
taste like

no other potatoes

HIGH-LYSINE CORNMEAL
A while back, I purchased a two-pound
package of high-lysine cornmeal. Now,
for health reasons, I need to buy a lot
more, but I can’t find it anywhere. Do
you know who might carry it?
Maurine Fearn
Rock Springs, Wyoming

What makes this cornmeal special is its
high content of the amino acid known as
lysine. Amino acids are the chief compo-
nents of protein and are extremely impor-
tant in the human diet. Some of them can
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bles, nuts and grains, contain only a few
of them. Plants eaten on their own, there-
fore, are not very useful as protein
sources. However, when certain plants
with different amino acids are combined,
they make up for each other’s deficiencies
and create a complete protein. Such com-
binations, like the classic rice and beans
or peanut butter and whole wheat bread,
are known as complementary proteins.
Corn, like other grains, lacks a com-
plete protein makeup. It is low in two
amino acids: tryptophan and lysine. If
cornmeal is processed by degermination

world grain that has recently been redis-
covered, is also rich in lysine. And for
those who can’t do without cornmeal, a
high-lysine variety of corn has been devel-
oped that contains 100 percent more of
this amino acid than does regular com.
All these can be found at natural foods
stores. Millet flour, amaranth flour and
the special high-lysine cornmeal can also
be ordered from Walnut Acres. A pound
of millet flour is $1.75. One pound of
amaranth flour, including recipes, is
$4.09. The cornmealis $1.69 per pound.

Shipping is extra for delivery west of the




Mississippi River. For more information
write to Walnut Acres, Penns Creek, PA
17862; 0rcall (717) 837-0601.

RAISIN REVIEW
What is the difference between dark
raisins, golden raisins and currants?
Can they be used interchangeably?
Barbara Felix
San Ramon, California

All three of these are simply dried grapes.
Both dark and golden raisins are made
from the same wariety, the Thompson

for their large size and fine, smoky flavor.

Golden raisins were known as Sulta-
nas, after the grapes used to make them,
and they came from Turkey. While they
are less common than dark raisins in
the United States, Sultanas are still pop-
ular in Europe, but now Australia is the
main supplier. As with Muscats, they are
known for their excellent taste—more
like a dried pear than a grape.

As mentioned above, Muscat and Sul-
tana raisins are available in the United
States, usually in specialty foods stores,

of Corinth) because it came from the
Corinth vine. Over the years, the name
evolved to become “currant.” It is also
known as the Zante currant, after the
Greek island of Zante, which for centu-
ries has produced this raisin for expont.
The currant has a pleasant flavor that
falls between the richness of the Mus-
cat and the sweetness of the Thompson.
Despite flavor nuances, for all practi-
cal purposes these three types of raisins
are interchangeable. It is customary,
though, to use different ones in different

Idaho.

When you see the environment
they're raised in, is there any
wonder why Idaho potatoes
taste so good? Or why they

can only be grown in Idaho?

Seedless (the familiar green grape sold
fresh in supermarkets). However, it has
been only in the last century, since Wil-
liam Thompson introduced his namesake
grape to California, that both dark and
light raisins have come from one grape.
Traditionally, dark raisins were made

from muscat grapes, often the Muscat of

Alexandria, which has a high sugar con-
tent. The finest were at least partially
dried on the vine, then laid on mats in the
sun to finish the process. Nowadays Mus-
cat raisins, although not as common as
the dark Thompson type, are still prized

but the most common raisins here are the
golden and dark Thompson Seedless. The
two colors are merely the result of differ-
ent production methods. The dark raisins
are completely sun dried, while the gold-
en ones are furst treated with sulfur diox-
ide to preserve their color, then oven
dried. They look different, but they have
the same flavor, which is basically sweet.
The dried currant is not a true currant,
which is a type of European berry. Rath-
er, it is the naturally sun-dried, tiny
Black Corinth grape. In the Middle Ages

it was called rayson of Coruante (raisin

recipes. The flavorful Muscats are a good
choice for special creations, like holiday
and party desserts. Golden raisins or Sul-
tanas are added when a light-colored
product is desired, such as in white fruit-
cakes and in white chocolate candies.
Dried currants are popular in many Brit-
ish specialties, such as Banbury cakes
and hot cross buns. For everything else,
most people find it most convenient just
to keep the more readily available dark
Thompson raisins in the pantry. 0

—ByKaren Hallal
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THE
CoOoK’S EXCHANGE

Do you have an interesting, challenging, previously
unpublished recipe you would like to share with
other Bon Appétit readers? It could be a heritage
recipe from your family files, a new variation on an
old favorite, or a showstopper you have developed.
Send one or more to The Cook’s Exchange, Bon
Appétit, 5900 Wilshire Boulevard, Los Angeles, CA
90036. The material becomes our property and will
not be returned. Because of the volume of mail re-
ceived, we cannot respond to all submissions.

A Ithough I'm in graduate school
and have to study most nights, I like to
spend my spare time cooking. I enjoy
updating family recipes such as this
one, which was handed down from my
Italian grandmother. I modified the in-
gredients by adding pine nuts, and sub-
stituted corn bread crumbs for white
bread. Grandmother served veal breast
only on special occasions, but I like to
prepare it more often, even if it’s just
for my wife and me during the week.
Glenn Weber
New York, New York

VEAL BREAST STUFFED WITH
CORN BREAD AND SAUSAGE

Ask your butcher to make a “pocket” in
the veal breast for you.

4 servings

tablespoon olive oil

pound sweet Italian sausage,

casings removed

cup chopped celery

cup chopped onion

cups 3-day-old corn bread

crumbs

. teaspoon dried red pepper
flakes

% teaspoon salt

%> teaspoon freshly ground pepper

2 eggs, beaten to blend

%2 cup pine nuts, toasted (about

2% ounces)

-

) = -

1 4-pound veal breast, trimmed,
with pocket

2 tablespoons dried basil,
crumbled

1 teaspoon dried rosemary,
crumbled

8 tablespoons white wine vinegar
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1% cups chicken stock

Heat 1 tablespoon oil in heavy large
skillet over medium-high heat. Add
sausage, celery and onion and cook un-
til brown, stirring frequently, about 12
minutes. Transfer mixture to large
bowl. Add corn bread crumbs, red pep-
per flakes, salt and pepper. Mix in eggs
and pine nuts. Set stuffing aside.

Position rack in center of oven and
preheat to 400°FE. Arrange veal bone
side down on work surface. Fill pocket
with stuffing. Close with skewer. Place
any remaining stuffing in small baking
dish; cover with foil. Place veal in large
roasting pan. Rub outside with basil
and rosemary. Sprinkle with 3 table-
spoons vinegar. Roast veal 30 minutes.

Reduce oven temperature to 350°F.
Combine remaining 5 tablespoons vin-
egar with chicken stock. Continue
roasting veal 2 hours, basting every 30
minutes with stock mixture and pan
drippings. (Place stuffing in baking
dish in oven for last 30 minutes.)

Transfer veal to heated platter. Slice
thinly. Serve with any extra stuffing.

E veryone seems to have a best-
cheesecake-ever recipe. This one’s
mine. The filling has two layers with a
swirled chocolate pattern on top, and
the crust is made with crushed hazel-
nuts and cookies. It’s so deliciously rich
that it doesn’t need as much filling as
the standard cheesecake.

Basha F. Gelman

Mountain View, California

CHOCOLATE-SWIRL CHEESECAKE
To save time, simply skip the topping.
10 servings

Crust

7 ounces chocolate cookie wafers
(about 27 cookies)

%2 cup husked toasted hazelnuts
(about 2% ounces)

2 tablespoons sugar
% cup (% stick) unsalted butter,
melted

Filling

1 6-ounce package semisweet
chocolate chips

2 8-ounce packages cream
cheese, room temperature

1 cup sugar

4 large eggs, room
temperature

%2 cup sour cream

2 teaspoons vanilla extract

% teaspoon freshly grated nutmeg

% teaspoon grated lemon peel

Topping

1 8-ounce package cream cheese,
room temperature

%2 cup powdered sugar

s cup sour cream

2 tablespoons Frangelico
(hazelnut liqueur) or Cognac

1 teaspoon vanilla extract

For crust: Position rack in center of
oven and preheat to 325°FE Lightly
butter 9-inch springform pan. Finely
grind cookies, nuts and sugar in proces-
sor. Add butter and process until well
blended. Press crumb mixture into bot-
tom and 1 inch up sides of pan.

For filling: Melt chocolate chips in
heavy small saucepan over very low
heat, stirring constantly. Remove from
heat. Using electric mixer, beat cream
cheese in large bowl until light and
fluffy. Gradually beat in sugar. Add
eggs | at a time, beating well after each
addition. Add sour cream and remain-
ing 3 ingredients and beat until just
blended. Pour half of batter into medi-
um bowl. Add melted chocolate to bat-
ter in medium bowl and mix well.

Pour all but 2 tablespoons chocolate
batter into prepared crust. Cover with
plain batter. Using tip of knife, swirl
batters together. Drizzle remaining 2
tablespoons chocolate batter over.
Bake until tester inserted in center
comes out clean, about 1 hour (cake
may crack). Cool completely on rack.
Cover with plastic and refrigerate over-

night. (Can be prepared 2 days ahead.)

For topping: Using electric mixer,
beat cream cheese, sugar, sour cream,
Frangelico and vanilla in medium bowl
until smooth. Transfer to pastry bag fit-
ted with medium star tip. Pipe decora-
tive border around edge of cake. (Can
be prepared 8 hours ahead. Chill.) o

— Compiled by Gaylen Ducker



“Lady White”
Actual diameter: 8 inches
© 1989 Imperial Jingdezhen Porcelain®

'a Bradford Exchange recommendation

One of the magic legends of West Lake —a place of such
extraordinary beauty, that only legend could account for
it—now comes to life in a new collector’s plate from the
birthplace of porcelain.

“Lady White” is produced in full color under the hall-
mark of Imperial Ching-te Chen Porcelain. And like ex-
ceptional collector’s plates that now command hundreds

—

‘ Order Form for “Lady White”
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The Bradford Exchange -
Trading Floor e [ Please respond by: April 30, 1990 |

9345 Milwaukee Avenue
Chicago, IL 60648
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Please enter my order for “Lady White.” I understand I I
need send no money now. I will be billed $29.92 issue I
- well-positioned to go up in value after the edition closes. s,:ll;epeﬂu&ﬁ‘:? gﬁfﬁﬁt:n:; :un:tl‘;:‘ngé:;'hen plate Is I
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Not all plates go up in value; some go down. But the

edition of “Lady White” is strictly limited to amaximum | X
of 195 firing days, and demand is expected to be strong. | SEnature
So if you wish to obtain this plate at the $29.92 issue price, ¢ )

Name (Please Pri
the time to act is now. To order your plate—fully backed SR it

' byourone-yearmoney-giﬁ —sendnomoney | Address

s:mp{yco;np the coupon at right.

City
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Wine Press welcomes questions and comments .
For personal reply, send self-addressed stamped
envelope. Letters of general interest will be printed
in this column as space allows. Address letters to
Wine Press, Bon Appétit, 5900 Wilshire Boulevard,
Los Angeles, CA 90036. The material becomes our
property and will not be returned.

RECENT ARRIVAL

What can you tell me about my bottle

of 1978 Cabernet Sauvignon Vintage

Reserve from the Firestone Vineyard in

the Santa Ynez Valley of California?
When should I drink it?

Carolyn Cole

Walla Walla, Washington

The Firestone Vineyard is a relative new-
comer. The first vines were planted in
1972 by Leonard Firestone and his son,
Brooks; three years later the first crush
took place. Under the eye of winemaker
Alison Green, this three-hundred-acre,
75,000-case endeavor is succeeding. Its
reds are especially rewarding. Your bottle
of 1978 Firestone Reserve Cabernet was
aged in oak and has a deep color and
taste. It ages gracefully and should be de-
licious now. If you want to wait, it will
hold for another five years or so. Be sure
that the cork is sound and that it’s stored
in a cool, dry, dark area. It was originally
released for $14 a bottle, and is probably
worth about twice that today.

MUSCADINE ON MY MIND
[ recently visited one of Georgia’s few
large wineries, Chateau Elan, located
near the town of Braselton about 35
miles north of Atlanta. I tasted a deli-
cious and unusual wine there made
from a native southern grape called
Muscadine. The fruit taste was very ap-
parent and very different from most va-
rietal wines. Can you tell me more
about this white wine and where I
might be able to purchase it?
Becky Gulledge
Marietta, Georgia

Southerners have made wine from Mus-
cadine grapes for almost four centuries.
Harvested in states from Mississippi to
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North Carolina and down into Florida,
they are not known to grow anywhere else
in the world. They are so fragrant that
early navigators, approaching the coast in
autumn, were said to have detected their
scent long before reaching land.

These oversize grapes grow in clusters
instead of bunches, and each piece of fruit
can be up to an inch in diameter. A single
vine may cover a whole acre, producing a
ton of fruit and up to five barrels of wine.

Strong and harsh when fermented dry,
the wine is usually sweetened to create a
taste entirely its own, reminiscent of fresh
plums, with a musky aroma.

The wine you tried is called Duncan
Creek and is full of Muscadine flavor.
French winemaker Jean Courtois at
Chateau Elan uses two varieties of Mus-
cadine grapes (known as Carlos and Hig-
gins) inits production. He also includes a
small amount of the hybrid Seyval Blanc.
The result is a light, semisweet wine with
just 7 percent alcohol. It’s perfect with
southern dishes, smoked entrées such as
chicken or trout, and game.

In your area, Kroger and Big Star su-
permarkets carry the wine. If you have
any trouble finding it, call Empire Dis-
tributing in Atlanta at (404) 349-1780.

THE RIGHT STUFF
My husband and I have a bottle of
George Dickel Tennessee Sour Mash,
OId #12, 90 proof. The label says it was
bottled in 1964. How much longer can
we keep it? Or s it too old to drink?
Linda Alfano
Highland, New York

Your bottle of George Dickel Sour Mash
is a whiskey. All U.S. whiskeys are made
from a fermented mash of grain, which is
distilled at a proof no higher than 160
and aged in oak containers for at least
two years. At the time of bottling, dis-
tilled water is added to reduce the spirit to
no less than 80 proof. Tennessee whiskey
has an extra step—the liquor is filtered
through maple charcoal right after distil-
lation to add smoothness and flavor.
Sour mash refers to a technique of fer-

mentation in which part of a previous fer-
mentation is added to the next batch as a
“starter” to get it going. But it does not
give the whiskey the sour or tart taste
that you might expect from the name.
Unlike wines, which improve with age
and then go downhill, whiskey and other
liquors with a high alcohol content essen-
tially don’t change after bottling.

George Dickel is one of two Tennessee
whiskeys in general distribution (the
otheris Jack Daniel’s). It is a fine product
and will keep almost forever.

CLUES TO LOST WINE

When I checked some wines in my cel-
lar recently, I noticed that the level in a
few of my older Bordeaux bottles ap-
peared to have lowered over the last
year. These include a 1961 Chateau
Latour, as well as a couple of good
1966s. Are they ruined? Should I open
them now or wait awhile? My cellar is
an insulated unit with climate control.
Carleton K. Thompson, Jr.
Victoria, Texas

There are two main reasons for the vol-
ume of wine in a bottle to decrease: defec-
tive corks and changes in temperature,
which cause the liquid to expand and
contract, dislodging the cork and allow-
ing some leakage to occur.

The latter should not be the cause,
since you have the wine in a temperature-
controlled unit, unless it was poorly
stored before you purchased it.

Bad corks were probably the culprit.
Keep in mind that these corks are not nec-
essarily crumbling or dried. Sometimes
the flaws are quite small and hardly no-
ticeable. Remember, too, that changes in
wine volume do take place over the years,
but they do not happen suddenly. What-
ever the case, your wines are still drink-
able, but watch them closely to see if the
volume continues to change drastically.

Since the 1961 Latour still has a long
way to go before it hits its peak, I'd wait
perhaps another five years before opening
it. Most of the 1966s are ready to drink. 1
suggest that you open them now.

s
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ruit and Nut Company.

We can
barely squeeze into

a size 12.

Whether it's Dole’s 12-0z. box, snack pack, or jumbo
twin pack, one size raisin fits all. Pleasantly _o
plump, moist and delicious. Because Ve
with Dole Raisins, you'll find
that thin is definitely not in.

Life’s a little fresher with Dole.

DIRECTION FOR THE WINE NOVICE

How do I choose a good wine? When I
go to the store to buy wine, I might as
well be blindfolded. The choices are
endless and so is my indecision. Could
you recommend some literature for a
beginner in the world of fine wines?
Also, I prefer semidry white wines to
dry ones and even enjoy a light rosé or
Burgundy occasionally. However, most
red wines are not to my taste—I find
them pungent and dry. Is it just me?
Ginger Transmeier
Crescent Valley, Nevada

The best introductory book I could sug-
gest is Alexis Bespaloff’s New Signet
Book of Wine: A Complete Introduc-
tion (New American Library, 1986).
The paperback volume sells for $4.50.
Another good choice is Kevin Zraly’s
Windows on the World Complete
Wine Course (Sterling Publishing,
1989), which costs $19.95.

To answer your second question, it is
obvious that the harsh tannins of many
reds are not to your taste. Tannin is a
natural compound that comes from the
skins, stems and seeds of the grapes and
even from the wooden barrels used to age
certain wines. In young wines, tannin

can be very astringent and impanrt a bitter
taste. However, as tannic wines age, the
tannin mellows and the flavor becomes
softer and smoother. Perhaps you would
find an older red more to your liking. Ei-
ther way, what is most important is that
you drink what you like.

I think you should try some white Zin-
fandels. They are widely available and
will probably suit your tastes quite nicely.

READY-TO-DRINK RED FROM
NEW ZEALAND

Two years ago, a friend in New Zealand
sent me a bottle of 1977 Pinot Beaujo-
lais made by Villa Maria. What can you
tell me about this wine?

Teri Brown

Daly City, California

Villa Maria, located just south of Auck-
land, is New Zealand’s fourth-largest
wine producer. Founded in 1961, this
modern winery formerly made sweet des-
sert wines. Now it is noted primanrily for
premium white wines. The 12-acre vine-
yard yields only a small amount of the
winery’s fruit: Most of the grapes used in
Villa Maria wines are grown on contract
in Gisborne and Hawkes Bay.

The reds it makes are good, but they

have a tendency to mature too quickly.
Yours is made from a blend of Pinot Noir,
Gamay Beaujolais, Pinot Meunier and a
small amount of Cabernet Sauvignon.
It’s fully mature—perhaps even past its
prime. You should drink it now.

IN THE PINK
I found a bottle of 1959 Vin Rosé de

Provence from Chateau Ste.-Roseline
in the cellar of my mother’s home. No
one knows how long it’s been there or
who purchased it. We thought we’d
check with you before we open it. Any
information would be appreciated.
Marcia Hood
Charleston, South Carolina

Nestled near the Riviera in the southeast
corner of France, the wine region of Pro-
vence is known mainly for its rosés. Rosé
comes from red grapes that are crushed
and pumped into a fermentation vat. Al-
most immediately, the juice is run off into
a second wvat, leaving behind the skins
that have given the liquid a pink color.

A bottle of rosé is at its best when en-
joyed during the first year after the har-
vest—when young, fresh and deliciously
fruity. It is usually served chilled. I'm
afraid your bottle is way past its prime. O
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THE ANNEMARIE VICTORY
ORGANIZATION, INC.
136 East 64th Street

New York, NY 10021 (212) 486-0353

Hosted by Signora Giovanna Folonari
Ruffino. Accommodations at the luxu-
rious Excelsior Hotel in Florence.
Cooking demonstrations by Signora
Giovanna Folonari Ruffino and Italy’s
most prestigious chefs. Wine tasting
of current and rare vintage wines.
Diploma upon completion of the
course. Excursions to Lucca, Tuscany,
and Fiesole. Dining in Florence’ finest
restaurants. Visits of major art exhibits
and museums. Write or call for de-

tailed brochure.

LE CORDON BLEU
Ecole de Cuisine et de Patisserie
8 rue Leon Delhomme, 75015 Paris, France
Telephone (1) 48.56.06.06 or FAX (1) 48.56.03.96

In Paris since 1895! LE CORDON
BLEU'S master chefs will teach you to
understand, develop and perfect the
classics of French cuisine. Various culi-
nary programs: Grand Diplome starts
Jul,, Oct. and Jan.; 4 to 5 day Inten-
sive Sessions; daily demonstrations;
English translations. Call or write for

full details.

THE CULINARY INSTITUTE OF AMERICA®
North Road
Hyde Park, New York 12538
(914) 452-9600 or 1 (800) 283-CHEF

America’s oldest and most respected
culinary school. The Culinary Insti-
tute of America offers a 21 month
A.Q.S. program utilizing the expertise
of 95 chefs and instructors in 32 kitch-
ens and bakeshops. For more infor-
mation on our Culinary Arts Program
or Continuing Education Courses
please call our Admissions Office at
1 (800) 283-CHEE

b .

Academy of
Culinary Arts

cal &3

ACADEMY OF CULINARY ARTS
Atlantic Community College
Mays Landing, NJ 08330-9888
(609) 343-4921

Study culinary arts at New Jersey’s
largest culinary academy. Hands-on
instruction in state-of-the-art facil-
ities. Award-winning, international
faculty. Located minutes from the
Jersey Shore. Reserved housing pro-
gram, placement service, financial aid,
work study program. Call or write our

BALTIMORE'S

INTERNATIONAL CULINARY COLLEGE
AMERICA'S CULINARY COLLEGE

BALTIMORE'S INTERNATIONAL
CULINARY COLLEGE
19 South Gay Street
Baltimore, MD 21202-4066
(301) 752-4710 or (800) 624-9926

Our educational programs in the United
States and Europe prepare individuals
for careers in the culinary arts and
lodging industries. Earn your A.A.
degree in Innkeeping, Restaurant Man-
agement, Baking and Pastry, or Profes-
sional Cooking. Study at our European
Educational Centre. Financial aid for
those who qualify, college housing and
placement services. Call or write today

for details.

CHATEAU DE SAUSSIGNAC

CHATEAU DE SAUSSIGNAC
PO. Box 3712, Walnut Creek, CA 94598
(415) 939-5974

Learn French cooking in English. Stay
in a 17th-century chateau in Dor-
dogne, France. May-October. One-
week courses. Maximum participation.
Limited enrollment. Market, winery,
restaurant and cultural excursions in
Perigord. IACP accredited. For bro-
chure write to: B.A. Montanye, at
above address.

Ci ALl F O R NI A

admissions office today.
CULINARY
ACADEMY

CALIFORNIA CULINARY ACADEMY
School For Professional Chefs, Dept. BA
625 Polk Street
San Francisco, CA 94102
(415) 771-3536 or (800) BAY-CHEF

A hands on culinary arts program
under the guidance of European chefs
meeting the needs of the fast growing
culinary industry. State of the art facil-
ity adjacent to San Franciscos Opera
Plaza. Accredited through the Ameri-
can Culinary Federation. 16 months,
financial aid available. Write or call for

brochure and details.

THE PARK HOTEL — DEER PARK LODGE
Epicurean Adventures

f. 7O e
Baltimore's International Culinary College
19-21 South Gay Street
Baltimore, MD 21202-4066
(800) 624-9926 x301 or (301) 752-4710 x301
fax (301) 752-1738

Discover Ireland and secrets of Euro-
pean chefs with our one-, two-, and
three-week courses for cooking profes-
sionals and lovers of the culinary arts.
Learn Epicurean Cooking or Baking by
the side of up-and-coming chefs of the
world at this 18th Century country
estate. Call or write for brochure.

s I
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“.. CULINARY ARTS INSTITUTE
3 OF LOUISIANA
427 Lafayette Street

Baton Rouge, LA 70802
(504) 343-6233

Louisiana

The Culinary Arts Institute of Loui-
siana, located on the banks of the Mis-
sissippi River, is accepting enrollments
monthly. Our students have received
gold, silver and bronze awards in com-
petitions with chefs from 5 states. Stu-
dents have hands-on, full 48 week
program operating a full service restau-
rant. Certifications approved through
National Restaurant Association and
American Culinary Federation. Stu-
dent-Instructor ratio 10:1. Financial
help, scholarships. Send for your free
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THE RESTAURANT SCHOOL
2129 Walnut Street
Philadelphia, PA 19103
(215) 561-3446

An accredited, degree-granting insti-
tution. The countrys first to specialize
in fine restaurants. Located in Phila-
delphia, we offer Chef Training, Pastry
Chef Training, Restaurant Manage-
ment, and Hospitality Management
Programs. Includes an all-expense paid
trip abroad. Financial aid available;
nearly 100% placement. To become part
of The Restaurant School contact Office
of Admissions.

LaVarenne

PARISeBURGUNDY
LA VARENNE, U.S. OFFICE

Box 25574, Washington, D.C. 20007
(202) 337-0073 or (800) 537-6486

Make the great escape. Learn French
cooking at the source. Paris: Renowned
22-week professional Grand Diplome
course, includes restaurant intern-
ships. Also, 3-week Fundamentals, and
5-week Intermediate and Advanced
diploma courses. Burgundy: Cooking,
culture, fabulous living at Chateau du
Fey. Weekly courses July-October,
hosted by fine chefs and top person-
alities. Choose bistro, contemporary,
pastry, regional and more.

New England
Culinary Institute

Ny ——

NEW ENGLAND CULINARY INSTITUTE
250 Main Street, Dept. BA
Montpelier, VT 05602
(802) 223-6324

Two-year professional chef’s program
with paid personalized internships. 7
to 1 student/teacher ratio. Hands-on
training in 5 foodservice operations.
New program in Service and Manage-
ment. Campuses in Montpelier and
Essex, Vermont. NATTS accredita-
tion, A.O.S. degree. Advanced place-
ment program and financial aid for
qualified students.

academy of cooking
beverly hills

ACADEMY OF COOKING
BEVERLY HILLS
Meredith Jo Mischen
400 S. Beverly Dr., Suite 214
Beverly Hills, CA 90212
(213) 653-7462

Classes developed for the individual
who wants to prepare a meal or ban-
quet equal to the finest trendy Beverly
Hills restaurants — with ease of prepa-
ration, creative “hassle-free” menus
and hands-on full participation. Please
call for free newsletter and class brochure.

maria battaglia
la cucma ttaliana mc.

MARIA BATTAGLIA
LA CUCINA ITALIANA, INC.
One Prudential Plaza
130 East Randolph Drive
Chicago, IL 60601
(312) 819-4121 or FAX (312) 819-4113

Spring in Sicily, Fall in Verona — cook,
eat and learn the differences in region-
al Italian food with Maria Battaglia.
Let Maria personally introduce you to
the people of the regions, how and why
the food is different from Northern
to Southern Italy. Full participation
classes for amateurs or professionals.
Excursions, wine seminars and much
more. Call or write for free brochure.

ECOLE DE GASTRONOMIE FRANCAISE

é Ri2-ESCOFFIER

ECOLE DE GASTRONOMIE FRANCAISE
RITZ-ESCOFFIER

15, Place Vendome, 75001 Paris, France

Telephone 42.60.38.30 or FAX 42.60.23.71

The ultimate French cooking school.
Located in the Paris Ritz Hotel, this
handsomely outfitted school offers one-
week to 12-week certificate and diplo-
ma courses in cooking, bread and pas-
try making, wine and table service. All
courses taught in French and English.
Daily afternoon demonstrations.
Equipment and uniforms provided.
Short-term summer courses. Write or

call for full details.

WALT DISNEY WORLD
General Employment, Dept. BA
PO. Box 10000, Lake Buena Vista, FL 32830

Walt Disney World Co. — the first com-
pany with an ACF-approved program
— offers a paid 3-year apprenticeship
with hands-on rotation in our restau-
rants. Earn while you learn with full
Cast Member benefits. Gain exper-
ience in full-scale banquet kitchens,
international cuisine, breakfast cook-
ery and more than 8000 menu items.

Send for brochure. v B Wk o

© 198 T oy Cmpa

= The Academy of Culinary Arts.
> Francois Dionot, President

L'ACADEMIE DE CUISINE
5021 Wilson Lane
Bethesda, MD 20814 (301) 986-9490

Study the culinary arts at one of the
most reputable cooking schools in
America. Emphasis on a strong classi-
cal training under the guidance of Eur-
opean-trained chef/instructors. Full-
time Culinary Career Training Pro-
gram, including paid externship. Ses-
sions begin twice yearly. Excellent
student-teacher ratio. Part-time pro-
grams. One week summer courses. Na-
tionally accredited. V.A. approved.
Financial assistance available. Call for
free details.

FUTURE ADVERTISERS:

For information about
Bon Appetit’s November 1990
Cooking School and
Culinary Tour Directory,
call Mary Hayes at
(212) 687-1255.

PLEASE TURN TO NEXT PAGE FOR MORE COOKING SCHOOLS
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Scottsdale
Culinary
Institute

SCOTTSDALE CULINARY INSTITUTE
4141 N. Scottsdale Road
Scottsdale, AZ 85251
(602) 990-3773 or (800) 848-CHEF

Nine-month intensive hands-on study.
Professional culinary training based
on classic cuisine blended with con-
temporary food trends. Low student-
teacher ratio for more individualized
instruction. Practical experience in
food preparation and Restaurant Man-
agement in our student-run restaurant,
L’Ecole. Start dates every six weeks.
Financial aid available to those qualify-
ing. Free brochure.

e

@% The French
Culinary Institute

THE FRENCH CULINARY INSTITUTE
462 Broadway, New York, NY 10013
(212) 219-8890 or (800) 847-4210

Six-month intensive course in Classic
technique under guidance of world re-
nowned Jacques Pepin. European cur-
riculum taught in collaboration with
Parisian cooking school “Ferrandi,”
emphasizing small classes and hands-
on training. Day, evening and week-
end, full- and part-time classes. Na-
tional accreditation. Financial and
placement assistance available. Call for

%STRN"
CULINARY
INSTITUTE

WESTERN CULINARY INSTITUTE
1316 SW 13th Avenue
Portland, OR 97201
(503) 223-2245 or (800) 666-0312

Professional chef training and culin-
ary arts program. Intensive 12-month
program based on the principals of
Escoffier with emphasis on modern
techniques. Accredited by the Ameri-
can Culinary Federation. Financial aid
available for those who qualify,and VA
approved. Call or write today for more
information and catalog.

GREAT COOK/GREAT PARTY

continued from page 102

sides to loosen if necessary. Release
pan sides from cake. Invert cake onto
plate. Place stencil or doily atop cake.
Sift powdered sugar over. Remove
stencil from cake and serve.

FRESH FRUIT TART
(Cover Recipe)

An impressive and colorful dessert for an
afternoon tea. Cut the tart into small
wedges before serving.

8 to 12 servings
Crust

1 cup unbleached all purpose
flour

1 tablespoon sugar

Y teaspoon salt

5 tablespoons chilled solid
vegetable shortening

3 tablespoons chilled unsalted
butter, cut into pieces

3 tablespoons (about) ice water

Filling
1 8-ounce package cream cheese,
room temperature
s cup sugar
2% teaspoons fresh lemon juice
%2 cup chilled whipping cream

3 kiwis, peeled and sliced
Fresh strawberries, hulled and
halved
Fresh blueberries
Fresh orange segments, well
drained

s cup apricot preserves
1 tablespoon water

For crust: Combine flour, sugar and
salt in medium bowl. Add shortening
and butter and cut in until mixture re-
sembles coarse meal. Mix in enough
water by tablespoonfuls to form dough
that just comes together. Gather
dough into ball; flatten into disk. Wrap
in plastic and refrigerate 30 minutes.

Roll dough out on lightly floured

surface to Ys-inch-thick round. Trans-
fer dough to 9-inch-diameter tart pan
with removable bottom. Trim and
crimp edges. Refrigerate 30 minutes.

Preheat oven to 375°F. Line tart
with foil. Fill crust with dried beans or
pie weights. Bake 15 minutes. Remove
foil and beans. Bake until golden
brown, about 10 minutes. Transfer to
rack and cool completely.

For filling: Using electric mixer, beat
cream cheese, sugar and lemon juice in
large bowl until well blended. Add
whipping cream and beat until light

and fluffy. Spread filling into tart shell.
Cover and refrigerate overnight.

Arrange fruit in concentric circles
atop filling. (Can be prepared 3 hours
ahead. Refrigerate.) Bring preserves and
1 tablespoon water to boil in heavy
small saucepan. Strain into bowl.
Brush glaze over fruit and serve.

Stephanie Young, a New York-based
free-lance writer, enjoys getting out of the
city on occasion—especially for a tea
party in the Connecticut countryside.

PASSOVER DESSERTS

continued from page 83

seam side down on platter. (Roulade
can be prepared 3 hours ahead. Cover
loosely and refrigerate.)

Just before serving cake, trim ends.
Pipe large rosettes of filling decorative-
ly down center of cake. Pipe smaller ro-
settes along sides. Drain candied or-
ange slices and place between rosettes.
Garnish with remaining peel.

*Grand Marnier and other orange li-
queurs are not kosher for Passover and
can be omitted in filling. Substitute Vs
cup water for orange liqueur in candied
oranges and candied peel. O]

Jane Spector Dawis is the owner of Ga-
nache Bakery in Evanston, Illinois.




WINE & SPIRITS

continued from page 38

France ($23). Soft and supple with
lovely herbs and varietal fruit; clean.
Needs about 3 years of cellaring.

1986 Chateau Chevalier Bayard,
Montagne-St.-Emilion, Bordeaux,
France ($15). Smoky, smooth and sup-
ple, with earthy yet elegant flavors.
1988 Chateau de la Grave, Cotes de
Bourg, Bordeaux, France ($9). Crisp,
clean and thin, but showing balanced
varietal fruit and a nice, trim finish.
1986 Chéteau Les Hauts de Brame,
St.-Estéphe, Bordeaux, France ($22).
Smoky and lush, with smooth, earthy
and herbal Merlot fruit; balanced.
1986 Gan Eden, Cabernet Sauvignon,
Alexander Valley ($18). A superb
wine. Rich texture, lovely American
oak and bright cherry fruit. Ready to
drink now, but will still benefit from 2
or 3 years of cellaring.

1986 Golan Vineyards, Cabernet Sau-
vignon, Galil, Israel ($9). Rich cherry
fruit with a long, clean finish.

1987 Hagafen Cellars, Cabernet Sau-
vignon, Napa ($20). Deep cherry-berry
fruit, velvety, toasty oak and an elegant
structure. Give it 1 to 2 years.

1986 Yarden Vineyards, Merlot, Israel
($12). Soft, smooth and complex, bal-
anced and herbal, with great finesse.

Miscellaneous Reds

1987 M & G, Cétes de Beaune, France
($22). Lush and attractive Pinot Noir
character, lovely cherry fruit, lively
acidity, with a good Burgundian finish.
1988 M & G, Domaine de la Salle,
Beaujolais-Villages, France ($15).
Crisp and spicy, with raspberry fruit.

SPARKLING WINES

1981 Bokobsa Brut, Cuvée de Centen-
aire, Epernay, France ($40). Smoky
and rich, with deep, mouth-filling fruit
and very complex flavors.

NV Bokobsa Brut, Comte de Crissier,
Epernay, France ($30). A crisp and bal-
anced wine with toasty, nutty flavors
that are complex and rich. O

Cover: Mother-of-pearl pie server available at
Geary’s, 351 N. Beverly Dr., Beverly Hills, CA
90210. Chairs available at Rattan Rarity Shop,
14257 Ventura Blvd., Sherman Oaks, CA
91423. White tart plate by Moustier available
at Lucy Zahran, 8500 Beverly Blvd., Los
Angeles, CA 90048. “Fleur” tea service by
Queens, sugar bowl by Teign Valley Crystal,
hat by Jane Smith of England and tea strainer
and sugar tongs (exclusive to Rose Tree
Cottage) available at Rose Tree Cottage,

824 E. California Blvd., Pasadena, CA 91106.
Page 32: Silver caviar server by Ken Benson
for L.S. Design, serving tray, casserole dish,
caviar knife and crystal salad bowl by Alvar
Aalto available at Tesoro Collection, 319 S.
Robertson Blvd., Los Angeles, CA 90048.
Playing cards available at Hollywood Magic,
6614 Hollywood Blvd., Hollywood, CA 90028.
Calendars available at Alexander’s, 1531
Cahuenga Blvd., Hollywood, CA 90028.

Page 42: Sterling silver forks available at Lucy
Zahran (see address above). “Toucans” plat-
ter by Hermes available at Pavillon Christofle,
9515 Brighton Way, Beverly Hills, CA 90210.
“Vendage” towel by Le Jacquard available at
La Belle Maison, MainPlace Mall, 2800 N.
Main St., Santa Ana, CA 92701.

Page 58: Coffee table by Kerry Miguel avail-
able at Nomad, 8590 Melrose Ave., Los
Angeles, CA 90069. Charger and “Taos” flat-
ware by Rogers Brothers available at Pottery
Barn stores nationwide. To order, contact Pot-
tery Barn Mail Order Dept., P.O. Box 7044,
San Francisco, CA 94120. Black and white
plate and bowl by Joan Mesznick available at
Umbrello, 8607 Melrose Ave., Los Angeles,
CA 90069. Yellow suede available at Wilder
Place, 7975%2 Melrose Ave., Los Angeles, CA
90046. Postcards available at Chic-A-Boom,
6905 Melrose Ave., Los Angeles, CA 90038.
Beer mug by Simon Pearce available at
Tesoro Collection (see address above).
Pages 66/67: Liz Wain hand-painted linen
napkins available at Gibraltar, 154 King St.,
Charleston, SC 29401. Fitz and Floyd woven
ceramic platter, basket and footed cabbage
dish available from Fitz and Floyd, 2055-C
Luna Road, Dept. BA4, Carrollton, TX 75006.
Rabbit sauceboat and servers by Arthur Court
available at all Bullock’s stores. Emile Henry
baking dish available at Montana Mercantile,
1500 Montana Ave., Santa Monica, CA 90403.
”Palm” goblets by Kosta Boda available at

1. Available at Lucy Zahran, 8500 Beverly
Blvd., Los Angeles, CA 90048; $45 a pair.

2. Available at Tesoro Collection, 319 S.
Robertson Blvd., Los Angeles, CA 90048;
$150 a pair.

3. Available at selected Nordstrom stores;
$32.50 a pair.

4. Available at Alan Ladd Hardware and Gifts,
500 S. Palm Canyon Dr., Palm Springs, CA
92264; $33 a pair.

5. Available at Lucy Zahran (see address
above); $25 a pair.

6. Available at Tesoro Collection (see address
above); $140 a pair.

7. Available at Alan Ladd Hardware and Gifts
(see address above); $33.50 a pair.

8. Available at Tesoro Collection (see address
above); $115 a pair.

9. Available at Foster-Ingersoll, 805 N. La

ACCESSORIES IN THIS IssUE

e

SHAKERS WITH STYLE:
SOURCES AND PRICES

Lippe Waren, 302 Glenneyre, Laguna Beach,
CA 92651. Green and blue platters by Lyn
Evans available at Tesoro Collection (see
address above). Hang em High painted goose
eggs available at Museum of Contemporary
Art Store, 250 S. Grand Ave., Los Angeles, CA
90012. Pitcher and table available at Umbrello
(see address above).

Pages 68/69: ““Corinth” plates by Michael
Graves and silver “Courtney” bowl by
Gwathmey Siegel both for Swid Powell, silver
dessert plates, silver tray, stemware and “Mer-
maid” flatware by Georg Jensen available at
Tesoro Collection (see address above).
Pillivuyt tureens by Franmara available at
Montana Mercantile (see address above).
Gold-glazed platter by Ron Dier and “Raso
Solima” gold striped fabric by Bises available
from Randolph & Hein, 8687 Melrose Ave.,
No. 310, Los Angeles, CA 90069. “Continen-
tal”” carving set by Georg Jensen available at
Georg Jensen, South Coast Plaza, 3333
Bristol St., Costa Mesa, CA 92626. “Nyla”
tablecloth and napkins by Anichini available at
Anichini, Route 110, Tunbridge, VT 05077.
Jeweled goose eggs by Egg Fantasy available
from The San Francisco Music Box Co., P.O.
Box 7817, San Francisco, CA 94120-7817.
Pages 76/77: “Alba” platters by Villeroy and
Boch, bowl, charger by Time-Space-Art and
Murano bottles available at The LS Collection,
765 Madison Ave., New York, NY 10021.
Pages 86/87: Green glass dish by Chatham
Glass and pink plate by Laure Japy available
at Tesoro Collection (see address above).
Pages 94/95: Flowers and food from Hayday,
1050 E. Putnam Ave., Riverside, CT 06878.
Pages 104/105: Linens by NOW Designs
available at all Bullock’s stores. Bowls by
Crown Corning available at major department
and specialty stores nationwide.

Page 132: Breakfast tray available at Gump’s,
9560 Wilshire Bivd., Beverly Hills, CA 90212.
Glass and Boda Nova flatware available at
Tesoro Collection (see address above). Lace,
“Palace Garden” linen and ““Clifton” dinner-
ware by Spode (made exclusively for Laura
Ashley) available at Laura Ashley, 10250
Santa Monica Blvd., Los Angeles, CA 90067.
Page 136: Antique crystal plate and glass and
silver spoon available at Foster-Ingersoll, 805
N. La Cienega Blvd., Los Angeles, CA 90069.

All other accessories privately owned.

Cienega Blvd., Los Angeles, CA 90069;

$525 for set of four.

10. Available at Tesoro Collection (see
address above); $48.50 a pair.

11 and 12. Available at Foster-Ingersoll (see
address above); $35 a pair; $200 a pair.

13 and 14. Available at selected Nordstrom
stores; $32.50 for salt; $43 for pepper mill;
$32.50 for pair of birds.

15. Available at Lucy Zahran (see address
above); $60 a pair.

16. Available at Foster-Ingersoll (see address
above); $45 a pair.

17 and 18. Available at Lucy Zahran (see
address above); $70 a pair; $140 a pair.
Chess set available at Port O’ Call, 906 Granite
Dr., Pasadena, CA 91101; $400.

Listed prices are approximate.
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SHOPPERS CORNER

Save More On All New
< Sterling And China.
i Call Ross-Simons
Bl T i Toll-Free 800-556-7376
T 28 5 : —
Genuine * Georgia Grown
Enjoy the wonderful taste of world famous
Vidalia Sweet Onions! Shipped directly from our : =
farm in Georgia to your door. We hz_:rve5§, g‘fqde 4 Pc. Settings 5 Pc. Settings .
and hand-pack only premium quality Vidalias. GORHAM ROYAL DOULTON  SALE
FREE COOKBOOKLET with each order. Elhanﬁlg $136.95 Albany, Princeton,
ing rd, Rhodes $ 80.00
Call TOLL FREE Today! Newport Scroll  $136.95 Carlyle $130.00
LaScala, Melrose  $154.95 MINTON
1‘800’522 —0567 ll‘BEtElg & BARTON“3_’ o5 éasmine. Grasmere $ g;%
entus o rt $150.
_YOUR SATISFACTION GUARANTEED. __| | | Eng Chippendale $137.95 WEDGWOOD
| Please send the following: I fvrancis ICE $161.95 g:‘br;er:‘sé : ;3%
— 10l MEDSILSO  __101bs JUMBOSIZSO | | | ToRILT OISR omente  $11s00
___251bs.MED.$27.50 ___251bs. JUMBO $29.50 TOWLE Gold & Stering
— Send FREE Vidalia Onion Gift Catalog g‘_ld Mas‘-;fie ¥i250% Cove $ 50.00
| (We ship UPS: Add $3.95-10 Ibs. / $5.95-25 Ibs.) | King Richard, S (e e ota
0 VISA O MC O AMEX 0O DISCV O CHECK Queen Eliz. | $154.95 VILL'ER(;;Y & BOCH §
Card # Expires | et 129,95 Amapola, Basket $ 75.00
N | Bel Chateau $139.95 ROYAL WORCESTER
| ame | KIRK-STIEFF Evesham (6pc) $ 48.00
' Old Maryland Eng. $159.95 0X
Al Wiliameburg Shei $139.93 CEnOX 4 60.00
| city State Zip | INTERNATIONAL Etemal, Solitaie ~ § 65.00
Joan of Arc, Prelude, Wild  Holiday $ 84.00
| fC N | Rose, Rhapsody ~ $139.95 McKinley $ 87.00
| { | Most major brands and patterns available.
| ﬁ 78 | CALL TOLL-FREE 800-556-7376
I S EARUS OB CIORGIA | FOR OUR BEST DAILY STERLING
g SILVER PRICE QUOTES.
| Dept. A4 *Re. 3, Bg;(iéé;g?éennwlle. GA 30427 I Due to extreme silver volatility prices can be changing daily.
s J ROSS-SIMONS JEWELERS
9 Ross-Simons Dr., Dept. BA4, Cranston, RI 02920

You Don’t Need

Paul Prudhomme,

You Need His
Magic.

To cook like New Orleans’ most famous chef,
simply use what he uses: Chef Paul Prudhomme’s
Magic Seasoning Blends™. These seven all
natural blends are as easy to use as salt and
pepper on everything you cook. All seven are only
$19.95 and have no MSG, sugar or preservatives.
Order now and get a 28-page, color cookbook
FREE! Or send 50¢ with a SASE and get a catalog
including a discount coupon and six recipes. To
order, call 800 4-K-PAULS or 504 947-6712; or
send a check to P.0. Box 770034, New Orleans,
LA 70177-0034. Or look for them in your favorite

CWEF A,
oHOM,
S ey

courses are designed to let

DO SOMETHING
GOOD FOR YOURSELF

Take an ICS course and broaden your horizons.
Learn at home in your spare time.
Take up a hobby...pursue an interest...develop a talent. ICS courses have
helped millions get more out of life. From auto mechanics to art, gun
repair to dressmaking—even computers!—whatever your interest, ICS
you enjoy yourself while you learn new skills.
rr No rigid schedule, set your own pace,

everything you need sent right to your home.

Best of all, you learn from experts. Step-by-
step instructions mean even beginners learn
fast. You do so much for everyone else in
your life. Do something good for yourself.

Introductory Offer -
NEW CUSTOMERS ONLY!

Try A Little
Tendernes

Candlelight,
soft music,
and magnificent,
aged Filet Mignons. ™
Perfect. Experts select
and prepare each filet!
Their artistry in cutting and aging is your
assurance of utmost enjoyment. Steaks
arrive frozen. Complete safisfaction guar-
anteed. Introductory Offer:

OJ High School

[ Auto Mechanics
O Art

[ Fitness & Nutrition
O Interior Decorating

NAME

O Catering/Gourmet Cooking

O BASIC Computer Programming
O Journalism/Short Story Writing
[0 Personal Computer Specialist

\ International Correspondence Schools Fi::‘,:‘::s

y 925 Oak Street, Dept. RV]J40 , Scranton, PA 18515 and Color
YES' Send me free facts and color brochure for the one course | have checked. "’0"‘“'.'9
There’s no obligation and no salesman will visit me. Check One Box Only! Today!

O Fashion Merchandising
O Travel

O Gun Repair

[ Dressmaking & Design
O Child Day Care

These courses offered by ICS and North American

Correspondence Schools.
ACCREDITED by the Accrediting

Commission of the National Home Study Council

#678 4 (60z.) Filet Mignons, 1 /4" thick &
1(4 0z.) Pkg. of Seasoned Butter
Sauce

RE@. $49:95 iiiiiicisiiiinisysnissinnd $29.95
(plus $5.50 shipping and handling)

You Save
$20.00

(Limit of 2, Please)
Valid in 48 States Until
April 30, 1990

Phone or mail order. Use major credit card and

Call Free 1-800-228-9055

Order today or write for FREE catalog
and 10% discount coupon.

Omaha Steaks @
ultnmlioreal s

Dept. 1404 / P.O. Box 3300 / Omaha, NE 68103

AGE
ADDRESS, APT. #
CITY/STATE ZIP.
PHONE ( )
L R A Subsidiary of National Education Corporation Lo4X
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.

World Famous
Vidalia
Sweet Onions
in an Onion Saver

Container. "

Atkinson's Plantation ships world famous
Vidalia Sweet Onions in its
exclusive Onion Saver Container. After
all, demanding chefs expect the best
and your satisfaction is our top priority.

101bs...$13.95 251bs....$31.95
50 Ibs....$59.95

1-800-241-3408
1-800-341-2408

TKINSON’
@/
ONIONS

Box 121 BA
Garfield. GA 30425-0121

In Georgia, call
(912)763-2149

All major credit cards accepted
plus check or money order

. Shipping & handling
$2.95 per order:;
add $5.95 west
of Mississippi

"y v,
-
p g W

]

—

] Georgia
License #652

WALLPAPER

FREE DELIVERY
NO SALES TAX (outside PA)
MASTERCARD/VISA
CALL WITHBOOK & PATTERN #

O
33 -75%
MARY'’S DISCOUNT PAPERS
FAMILY BUSINESS SINCE 1925

1-800-521-3393

Convert your closet
into a temperature-humidity
controlled wine cellar.

FREE 24-page catalog
Call 1-800-527-4072

_ INTERNATIONAL

[ WINE ACCESSORIES ]

COMPARE AND SAVE ON

STERLING & CHINA

GORHAM Buttercup,
Strasbourg, Chantilly,
King Edward

Newport Scroll

ROYAL DOULTON
Carnation, Heather
Diana, Juliet
Sarabande, Albany
INTERNATIONAL Real Old Willow

Joan of Arc, | Rhodes, Princeton
Prelude ... §138.95 || g::m -
WALLACE i ¢

Ft. Regency, Rose Point ' EAI“NTOI:

Grand Colonial . ... ..$138.95 {3’ S:u?y’:)‘EBala?:k» :

Grand Baroque $169.95 i Jasmine, AR
LUNT Bel Chateau. . .$134.95 Y 2

5 Marlb h.,
Modern Victorian . . . .$134.95 Sfrﬂﬁ:g:q ...8124.95
Eloquence . .

--.$149.95 ({ Consort ...........$139.95
REED & BARTON ROVYAL ALBERT
Tara, 18th Century 0ld Country Roses. ..$ 58.95
Woodwind, Burgundy, WEDGWOOD
English Chippendale. .$134.95 Wild Strawberry $ 65.95
Francis 1 ... $149.95 Amherst, Cavendish,
TOWLE 0ld Master
Chippendale . . .....$129.95 Kutani Crane .$ 79.95
KIRK-STIEFF Osborne...........$ 96.95
Repousse. . . $139.95 Runnymeade . . $114.95
0ld Maryland Eng ...$149.95 ROYAL WORCESTER
Williamburg Shell. . . .$189.95 o Evehsréam .
Golden Winslow. . ...$189.95 Ngk;’;ngl(aE prays
STAINLESS 5 pc Place Setting Shenandoah . .
GORHAM Melon Bud, Rothschild
Barrymore,

Palatia, Wht. Dolphins,

Nouveau, Trilogy, Colonial

Tipt, Gorham Shell. . .$ 31.50 Magnificence

Golden Ribbon Edge §$ 42.95 Golden Cove

REED & BARTON RYSTAL

Colonial Shell, 1800..$ 27.95 GORHAM Jolig .. ..

Country French .....$ 27.95 ﬂl&q iﬂ:{:rd
SILVERPLATE y

French Chippendale, Chapel, ]62‘;?“ \ngl)%

Dresden Rose ...$ 43.95 8 pgy ;

%

e I

L LI sy
TOLL FREE ORDERING MON.-FRI. 9-6, SAT. 10-4
1-800-848-7237

‘Thurbers:

———————————————

2158 Plainfield Pike, Unit 1, Cranston, Rl 02921

Prices subject to change
without notice
(postage extra)

Rl residents add 6% sales tax
Visa/Mastercard accepted

Phyllis Robinson is living proof
that NordicTrack can
take weight off, and keep it off.

(And make you feel better about yourself
than you have in years.)

Phyllis Robinson is all too familiar
with the infamous “diet rollercoaster.”

Over the span of 20 years she lost
1000 pounds, and gained 1042 back.

Take weight off. Keep it off.

Dieting itself isn’t enough. To keep
weight off you need regular aerobic
exercise.

And by duplicating the motion of
cross-country skiing, the world’s best
aerobic exercise, NordicTrack burns
more calories in less time than any
other exercise machine — up to 1,000
calories per hour according to tests at a
major university.

NordicTrack. The time-efficient,

total-body workout.

Unlike other aerobic exercisers,
NordicTrack works all the major
muscles. It gives you a complete upper-
body, lower-body and cardiovascular
workout in as little as 20 minutes a day,
three times a week.

The closest thing you’ll ever find to
the fountain of youth.
Researchers are finding that using
NordicTrack regularly will help you
reduce your risk of cardiovascular
disease, hypertension, diabetes and

high cholesterol.

It will also help
prevent stiffness, back
pain, arthritis and
OSteoporosis.

And by improving
your cardiovascular fitness
NordicTrack will help you
maintain the energy you
need to do the things you
love.

When you have your
health, you have
everything.

Improve the quality of
your life. Call NordicTrack
today.

rack

A CML Company

Nordic

call Toll Free 1-800-328-5888 |

In Canada 1-800-433-9582 |
| U Please send me a free brochure.
U Also a free video tape AVHS U BETA I

| Name

City State Zip

Phone ( )

| Street |

141C Jonathan Blvd. N., Chaska, MN 55318
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RECIPE INDEX

COVER RECIPES

Chocolate Decadence Cake
Fruit Tart, Fresh 152

APPETIZERS
Counterfeit Caviar 34
Crab, Shrimp and Cheese Pastries 130
Cream Cheese and Chive Sandwiches 98
Cucumber Sandwiches 98
Egg, Chopped Tomato and Arugula
Sandwiches 102
Salmon, Roulade of, with
Roasted Garlic 116
Smoked Salmon Sandwiches 98

BEVERAGES
Mexican Driver 30

SOUPS, BREADS

Biscuits, Crisp, with Ham and
Orange Marmalade 71

Currant Scones 102

Fontina-crusted Fennel Soup 72

102

Garlic Soup 26
Oat Scones, Scottish 132
SALADS, SALAD DRESSINGS

Belgian Endive and Snow Pea Salad 70
Cabbage Slaw with Catfish, Oriental 90
Crab Salad, Cajun, with Honeydew

and Cantaloupe 88
Garlic-Oregano Vinaigrette 134
Gazpacho Scallop Salad 92
Lentil and Celery Root Salads,

French Country 26
Mediterranean Fresh Tuna Salad 92
Mussel and Corn Chowder Salad 92
New Potato and Asparagus Salad 61
Salmon Salad, Santa Fe 90
Shrimp Salad, Italian, with Oranges

and Herbed Orzo 88
Swordfish Caesar Salad 88
Wild Rice, Warm, and Chicken Salad 42

MAIN COURSES

Apple Pancakes, Puffed 132

Eggs Baked with Leeks and Tarragon 70
Fish, Seafood

Cabbage Slaw with Catfish, Oriental 90

£

Crab Salad, Cajun, with Honeydew
and Cantaloupe 88

Gazpacho Scallop Salad 92

Mediterranean Fresh Tuna Salad 92

Mussel and Corn Chowder Salad 92

Oyster, Scallop and Leek Casserole,
Low Country 131

Salmon, Broiled, with Tarragon Butter

Salmon Salad, Santa Fe 90

Shrimp Salad, Italian, with Oranges
and Herbed Orzo 88

Swordfish Caesar Salad 88

60

Meats

Bacon and Potato Pie

Beef Peperonata 22

Beef Tenderloin, Stuffed, with Balsamic
Vinegar Sauce 116

Cheese and Sausage Breakfast
Casserole 134

Crown Roast of Lamb, Marinated 72

Short-rib Hash 30

Spaghetti, Spurious, with
Sausage Meatballs 34

Steak and Corn Soft Tacos, Spicy 58

Veal Breast Stuffed with Corn Bread
and Sausage 146

132

Pasta
Fettuccine with Chicken and Wild
Mushroom Cream Sauce 22
Fettuccine with Red Clam Sauce
Three-Cheese Manicotti 134

134

Poultry
Chicken Breasts, Leek-stuffed,
with Walnut Cream Sauce 44
Chicken, Garlic-roasted 46
Chicken, Oven-fried, Spicy
Southwestern 46
Wild Rice, Warm, and Chicken Salad 42

Rum Raisin French Toast 132

VEGETABLES, SIDE DISHES

Asparagus with Tomatoes, Shallots
and Pistachios 26

Saffron Rice 74

Shiitake Mushroom and Potato Galette 118
Spring Vegetables, Garland of 72

SAUCES, CONDIMENTS
Devonshire Cream, Cynthia's
Garlic-Oregano Vinaigrette
Strawberry Sauce 119

102
134

DESSERTS
Apples, Baked, with Honey and
Cinnamon 138

Cakes
Carrot and Almond Chiffon Cake 83
Chocolate Decadence Cake 102
Chocolate-Swirl Cheesecake 146
Chocolate Walnut Torte 80
Citrus Chiffon Cake 79
Orange Mocha Roulade 83

Caramelized Pears, Broiled, with
Custard Sauce 138
Chocolate-Orange Sorbet 30

Cookies
Hazelnut Butter Cookies 72
Lemon Sables with Berries and
Strawberry Sauce 119

Creme Brulee Napoleon with Fresh
Strawberries 106

Phyllo Easter Baskets with Lemon Curd
and Strawberries 74

Pies, Tarts
Fruit Tart, Fresh 152
Fruit Tart, Passover 80
Peanut Butter Pie with Fudge Topping 22

Pineapple, Baked, with Brown Sugar
and Kahlua 60

Pineapple Compote, Wine-poached 138
Raspberry Ganache Marjolaine 79
Rhubarb Fool 35

Strawberry-Rhubarb Coupe, Cool 136
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“I Love Lcy

Start your collection of Lucy’s funniest moments for just

This was the face the whole world loved.
Whether she was smiling or stuffing her
cheeks with chocolate, the one and only Lucy
conquered our hearts. Here’s an exceptional
opportunity to enjoy her most priceless per-
formances now and for years to come.

The CBS Video Library is proud to offer “I
Love Lucy”: The Collector’s Edition—a video-
cassette series of all your favorite episodes
from the original TV show.

You'll receive three of her most hilarious
episodes on your very first videocassette,
“Lucy Wants To Be A Star’ There’s Lucy,
stomping grapes for a role in an Italian movie.
Lucy in a towering headdress as a Busby
Berkeley-type showgirl. And Lucy, the enthu-
siastic pitchwoman for Vitameatavegamin.
All these great shows can be yours for the low
introductory price of $4.95 when you sub-
scribe to the series.

Here’s how your subscription will work.
Every four to six weeks, you'll receive a vid-
eocassette featuring three half-hour episodes

Start your collection for just

$495  ouessSiy

. 'The Collector’s Edition on videocassette.

for a risk-free trial. Each revolves around a
theme, such as “Lucy’s Troubles Managing
Money.," and Lucy’s favorite episodes like
“Job Switching” and “Lucy’s Italian Movie”
are included. These videocassettes have been
recorded on high-quality videotape for
enhanced sound and picture, and come in
handsome cases, specially designed for the
Collection.

Take 10 days to preview each video-
cassette. For each one you decide to keep, the
price is just $29.95 plus shipping and han-
dling. Although we're sure you'll love all of
them, there’s no minimum number you have
to buy. And you can cancel your subscription
at any time.

FREE “| LOVE LUCY” BOOK!

If you act now, we'll send
the 400-page “I Love Lucy”
Book, free with your order.
It's packed with hundreds
of photos, delightful
behind-the-scenes sto-
ries and plot summaries

for every episode. And
it's yours to keep even if you decide to return
your first videocassette.

In countless testimonials, America’s favor-
ite comedians have proclaimed Lucille Ball
the Queen of Comedy. She was a great Amer-
ican classic, responsible for one of the most-
watched, most-loved shows in television his-
tory. Now you can recapture her magic in “I
Love Lucy”: The Collector’s Edition, available
on videocassette only through the CBS Video

Library. Start your collection

$495
today and then sit back and

enjoy the laughs for years to come.

For faster service credit card customers

may call 1-800-544-4431.

lcBSVIDEOLIBRARY |

Dept. CLH, P.O. Box 1112, Terre Haute, IN 47811

YES, | still love Lucy. Enter my subscription to “| Love
Lucy": The Collector's Edition, under the terms described
in this ad. Send me “Lucy Wants To Be A Star” (three
episodes) at the low introductory price of $4.95. Please
include FREE The “I Love Lucy™ Book.

Check one: [] VHS [] Beta Check method of payment:

[] CHECK ENCLOSED for $4.95 made payable to
CBS Video Library. Future cassettes billed

with shipment.

[[J CREDIT CARD. Charge my series purchases,
beginning with $4.95 for my first cassette, to: L12

LN

Account # Exp.
Signature
Name

(please print)
Address. Apt.
City. State. Zip
Phone (. )

|
I
I
I
|
|
I
: [[] American Express [ VISA [] MasterCard [] Diners Club
I
I
|
I
I
I
|

Note: All subscriptions subject to review. CBS Video Library reserves the right to

Toronto. Applicable sales tax added to all orders

| reject or cancel any subscriptions. Canadian orders will be serviced through |

I Love Lucy ™ is a trademark of CBS, Inc

© 1990 CBS Records Inc.



i " 11-0?
ndidate and Prizzi’s Honorto . - e

The Manchurian Ca

Always a surprise, from

You write so much about food in your books. Are you a good cook?
. don I'm too impatient to be a good cook—the impatience brought on by a lust to eat the

Zc‘hdr 0” food. My mother was, my wife and my two daughters are, all superb cooks.
If you could invite three people in all of history to dinner, who would they be?
Max Beerbohm, Beatrice Lillie and Art Buchwald. The menu would consist of food you
couldn’t choke on while laughing.
What is your favorite food scene in literature?
When Oliver asks the beadle for more porridge in Dickens’s Oliver Tuwist. That and any
of the 39 food scenes involving Corrado Prizzi in the Prizzi books.

What was your most memorable meal?
Eating my way through most of the menu at Fonda el Refugio in Mexico City.

What is your favorite culinary indulgence?

Soup. This is a super indulgence because it does not suit the vanished muscle tone of
the stomach of a 75-year-old man and tends to stretch it as innards stretch the haggis, as
billowing air stretches a bagpipe. Soup is my figure’s nemesis because I add pasta, rice,
barley or peas and slurp away just as if there were an alterations tailor in the building.

Name three things in your refrigerator right now.
A bottle of Beaujolais Nouveau, leftover paté de foie gras and some ground round.

Why is food so important in your writing?

To convey life in fiction, one must mirror the five senses of the reader, of which taste,
tactility, sight and smell are the most important (hearing comes into it only if you eat a
lot of Rice Krispies). I could hardly have finished writing any of my 23 novels Jeditors’
note: The latest is Emperor of America, from Simon and Schuster] without some elabo-
rate reference to food. It is fairly safe to say that in one way or another, no writer of
fiction has ever not found literary inspiration in gastronomy. 1

158 BON APPETIT/APRIL 1990 PHOTOGRAPHED IN MR. CONDON'S HOME BY STEVE SAXTON




Q

Del Monte® Ttalian Style Stewed Tomatoes have

{T ALI AN a Roman holiday.
| \\‘:_Ly ITALIAN STYLE MEATLOAF

S — , 11b. lean ground beef
s T EWE g S ' 6 0z. hot Italian sausage or spicy bulk sausage
TOMAT Q“ ; 1 can (142 0z.) Del Monte Italian Style Stewed Tomatoes
aviv Basiis g 1 cup fresh bread crumbs
e Y5 cup chopped onion
Y, cup chopped green pepper
1 egg, beaten

= all the delicious spices you need to make everyday meatloaf

In large bowl, combine all ingredients; mix well. Place in 4% x 8-inch
loaf pan. Bake at 350°F, 1 hour; drain. 6 servings.

Preparation time: 10 minutes
Cook time: 1 hour

©1990 Del Monte Corporation




The rose has inspired poets for centuries.
More remarkably, so has our crystal.

The archives of Waterford"contain not only accounting records, but poetry.
Tributes penned since the 1780’s by admirers of our crystal’s distinctive, deep-faceted brilliance.
Unlike other crystal today, Waterford is still“Born in fire, blown by mouth, / Cut by hand,

with heart devout.” . N o
And that is why it makes the rest somewhat prosa

WATERFORD

Steadfast in a world of waverin




