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Across the country an ever-increasing number of
Americans are lilting their glasses in approeiation of a
flaky, buttery pastry that has long been the “toast"” of
France.

ROMANTIC HISTORY

Widely referred to as an authentic French pastry, the
Crolssant fkwah-sahn) actually originated in Hungary,
where in 1686 the Ottoman Turks were digging a tunnel
under the cily walls of Budapest in preparation for an
early-morning surprise attack.

Bakers, working thoir usual early morning hours,
heard the tunneling and sounded the alarm, saving the
¢lty. To commomorate the victory, the bakers made s
pastry that took the shape of a crescent, the symbol of
the Ottoman Empire.

Ono hundred years later, Marle Antoinetto first {ntro-
duced the croissant to the French Court. However, it
ways not until 1920 that the Fronch — always fascinated
by new shapes for pastry — modified and perfected the
recipe to croate the unique, flaky crust that has become
the trademark of the true croissant.

CROISSANTS COME.TO AMERICA
Difflcult and ti 1} ke(almosttwodays),

most Americans are not willing to mako the aacrifice
necessary to preparo the Fronch pastry from scratch,

However, Amorican ingenuity has further perfected
tho croissant by adding convenlence to its many attri-
butes, 88 evidenced by the availability of the authentic
Franch-style croissant.

answer to an everyday, any-occaslon menu ftem,

Perfect for family or guests, the goldon brown, butter-
rich croissant adds a touch of class to any meal, whother
served at broakfast with buttor and preserves, at lunch
with your favorite deli or seafood ingredionts, or at din.
ner to d p last night's lofl

Once dlscovered, croissants ars quickly fashioned to
auit each cook's individual {
following recipes should assist you in creating your own
personal “famlly favorite.” ‘¥

_ Vive In dittérence!

Inaconvenient, frozen form, the croissantis America's

1 needs and pr The -

Croiszants are the quick and easy answer for a spur-of-the-moment meal using one of our suggestions; or cregte your own speciolty with ingredients you have on hand.
Pictured fclockwise/: Croissants filled with Cream Cheese, Marmalade and Bacon; Cheesc, Avocado and Bacon; and Curried Shrimp,

HAM ROLL-UPS WITH MORNAY SAUCE
NOT IN FICTURE!

8 alices baked ham
8 allees Siciss cheese
8 asparagus apears, cooked

"4 frozen Alt-Butter
Crolssants
Mornay Sauce*®
Place 2 ham slices overlapping slightly on flat surface, Place 2 cheeso slices

over ham, Top with 2 asparagus spears; rol) up. Repeat process. Arrange roll-
upninlightly bultered baking dlsh. Heat in preh 326°F, oven

i\

CROISSANTS-NEW TOAST of the TOWN

AT

Wy,

EGGS SARDOU
INOT IN PICTURE)

k pc;nchtd egge
Holtandaise Sauce®

4 frozen Alk-Butter
Crolssants

1 package {10 o2.) frozen
creamed spinach

Cut frozen crolasantsin !ultiengthwlu- ave together. Heat frozen crolusants

Cut frozen crolasanla in halflengihwise; leave togather, Heat frozen crofasants
on ungrensed baking sheet in preheated 325°F, oven 9-11 minutes, Place 1
ham roll-up on each erolasant bottom half. Spoon on Mornay Bauce®, Top with
remalning croissant hall. Makes 4 servings.

* Mornay Sauce:

2 cup shredded Sicles cheese
/8 teaspoon ground nutmeg

2 tablespoons butter
2 tablespoons flour
1 cup milk

Heat butter in small saucepan. Add flour; cook until bubbly. Gradually stir In
milk. Cook untll thiekened. Stir In eheess untll amooth. Stir in nutmeg. Makes
4 servings. .

. .
CARIBBEAN SANDWICH
(NOT IN PICTURE!

1 small red onlon, sliced
8 slices bacon, fried until crisp
8 oilces Gouda cheese

4 froren AlkButter
s

Crolssan
& slices fresh pinespple, peeled,
cared and haloed

Cutfs {nhall! leave together. Heat frozen crolssants
on ungreased baking sheat In prehested S25°F. oven 911 miautes. Place buif
pineapple slices on each erolssant bottom half, Top with 2 onlon sllces, 2 bacon
slices and 2 cheose slicen. Broil to molt cheeso. Tap with remalning erolssant
halt, Makes 4 sorvings, ° ’

CHEESE, AVOCADO, BACON FILLING

Alfalta sprouts .
8 slices dacon, cooked untit

crisp,
172 avocado, preled, sliced

4 froren Al-Butter
Croissants

]
4 slices (4 0z) Cheddar cheese
4 alices (4 03) Swiss cheese

. 8 allees tomato, 2 medinm

Cut frozen erolssant in half lengthwise; loave togather. Heat frozen crolssants.
o6 ungreased baking shoet in prehieated 325°F. aven 911 minutes. Layer 1
alice each of Cheddar and Swisy cheasea'on erolssant boltom half, Top with 2
tomato allees; some aifalfa sprouts, if desired; 2 bacon sllees, If dealred; and
saveral avocsdo slices, Top with remalalng erolasant half, Makea 4 sorvings.

on baking sheet In prehested 325°F. oven 911 minutes. Cook
spinachaccording to package directions. For each serving, spoon 1/4 of crenmed
apinach ovar each crofasant bottom hslf. Top with 1 poached egg. Spoon
Holandalse Sauce® over egg. Top with remalning crolesant half. Makes 4

. servings,

* Hollandaise Sauce:

2 tgp yolks
1 tablespoon femon julce

172 cup (1 stick} butler, eut into
3 chunks

Mix egg yolks and lemon juice in small aaucepan untll smooth, Over low heat,
add butter, 1 picce at s time, atirtlng constantly until butter has melted. Con-
tinue atirring until mixtute thickens, Makes 4 aervings.

CREAM CHEESE, MARMALADE AND BA CON

4 frozen AlbButter 14 cup orange mormalade
Crolasants & alices dacon, cocked until

3 ounces cream cheess, softened crisp
Cut frozen crolasantsin halilengthw]

ve Logether, Heat frozencrolssants

baking sheetinp 926°F, oven §-11 mibutes, Spread 1 172

cheese h erolssant bottom half, poon on 1 tablespoon

marmalade and top with 2 bacon slices. Top with remaining crofssant hai.
Makes 4 servings. N

CURRIED SHRIMP FILLING
4 frozen Alk-Butter /4 teaspoon ground ginger
Crolssants 1 {teaspoon lemon Julce
13 cup Hght or dark ralrins
' 40 ounces medium shrimp, cooked

3 tablespoons buller
14 cup chopped onion

14 eup chopped celery OR 1 can (8 1/2 0z) tuna,
Y4 (ecapoon caurry powder drained and flaked ‘
14 cup alipurpose flour « Chopped peansts OR sitced

12/2 cups Aalf and half or milk green onfon tops, oplional

Cut frozen (¢ k togother. Heat fr

on ungreased baking sheet [n preheated \825°F, oven 9-11 minutes. Baute’

onlon and celery in butter, Btie In curry or; cook 1 minute, Stir in flour;

heat untd] bubbly, Buir in hall and balf, gingpr acd lemon jules. Cook over low

heat, stirring untll thickened, Stir in raialnk/'snd shrimp. Heat 2103 mibutes

langor. Serve apooned ovar erolssant bottom halves, Garnish with peasuls, U+
dealred. Top with remalnlng crolssgnt halyes. Makes 4 servings,
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