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TOMATO, SPINACH AND RICE SOUP

174 cupy oive off
1 large onion, chopped
174 cup nncooked nce

1 teaspoon drivd onveano
teaf. crushed
1 teaspoon Tabasco pepper

1 cup peeled, diced tomatoes Saatice
§can (10-374 aunces ) lonuda 174 teaspoon grotnd black
purce ppor

Nalt 1o tuste
172 cup miinced chives or
stteed grven onion tops

1 bag ( 10 ounces) frosh spinach,
cleaned and washed well
1 quart chicken broth

tuntil soft
immer 3

Heat oil in stockpot. Add enion and cook over medium h
hut nat brown. Add rennining ingredients exceept chiv
minutes, or until rice Is tender. Stir in chives,

Makes 6 servings,

Chof Stere van Noppen

CRAB FINGERS SUNBURST

2 tablespoons olive oil
1 ondon, mineed
1 clupe garlic, minced
& ctp uncooked rice
2 ctps chicken broth or 1 green bell pepper. cut in
wyiter 1724nch squares
124 teaspoon Tabasco pepper 1 red bell pepper, cut in

24 teaspoon wonnd tusneric
Pinch saffron or 172 teaspoon
safflower ( Azafin )
Salt to taste

seagice 1/ 24nch squares
174 teaspoon ground ubite Crabs fingers®
pepper

Iteat ol in a 1-1/2 to 2.quart saucepan, Add onion and cook over
medium heat until soft but not brows Add garlic and Ace md cook 1
minute, Stir in chicken broth and seasonlngs. Bring toa bail; stir once
or twice, Lower heat, cover, and simmer 15 minutes (25 minutes for
parboiled rice ). Remove from heat, Stir in green and red peppers.
Replace cover and ler stand 10 minutes, Pack firmly into one 3 1
- cup mold. Unmold onto serving dish, Arsange crab fing nd
sauce around fice In @ sunburst pattern.

*Crab Fingers

14 cup butter or margarine

24 crab fiugers (claws),
largest araftubie

144 cupp dry white wine

/4 teaspoon Tubasco 1 tabiespoon snipped frosh
pepper sance sty

In large skillet cook crab fingers in butter untl stightty firm. Add wine

and scasonings. Cook 5 minutes, Stir in parsiey.

Makes 4 servings,

Note: i crab fingers are unavallable use peeled deveined raw shrimp,

Chef Steve van Noppen
~

144 teaspoon growund whbite
pper

FPinch saffron, optional
Stlt to taste

CHICKEN BROCHETTES

I povend skinned, boned chicken ¢ breasts
or thighs)
12 fresh mushroon caps
1 cup olive ot
172 cup femon fuice
2 cloves garlic, crushed
1 teaspoon Tibasco pepprer sauce
1/2 teaspaon saft
! bay leaf
/8 teaspoon cach thyme and roscary leaees
178 teaspoon each grozend cumin and tirmeric
Rice*

ubes. Thread clifcken
lternating with mushrooms,
mbine remaining ingre.
Refriger:

Cut chicken into lar;
picces on +f skewe
Place in shaitow dish,

dicnts except rice. Pour over brochert
ate 3 wo-f owrs, trning oceastonally, Remove fram
anrinade. Broil or grill 4 (o 5 minutes, Toea, |
with marinade, and broit -f to 5 more minutes,
over bed j

*Rice
2 tablospovns butter or nungarine
14/2 cups nncooked ree
3 cups chicken broth or water
Salt to taste
/2 cup each diced groen and wod bell poppers

Melt butter in saucepan. Add rice and stic to coat
with butter, Add broth and sali. Bring 10 i boil. Stic
once or twice, lower heat, cover, and simmer 15
minutes (25 minutes for parboiled rice ): or until
rice is tender and liquidis absacbed, Stir in peppers.
Replace cover and fet seand 10 minutes, Fluff with
fork. '

Chef Stere ran Noppren

MARDI GRAS FEAST

Late in winter, New Orleans bursts into colorful
activity for Mardi Gras, a celebration held the Tues-
day before Lent. It's a time of exubeeance, with
?arf]dcs, flamboyant costumes and delectable Cajun
vod.

As a Tast fling before Lents privations, Mardi
Gras dishes are traditionally robust and satisfying,
Lenfant’s Restaurant, home of authentic new-style
New Orleans cuisine under Executive Chef Steven
van Noppen, offers amenu that features some of the

+ finest American reglonal cooking,

Fora Mardi Gras feast, open the festivities with
fresh Tomato, Spinach and Rice Sou p. The perfectly
cooked vegetables make a tasteful starter enhanced
with the uniquely mellow yet piquant zest of
Tabasco pepper sauee, the Lowdsiana condiment
kaown the world over, Reserve a handful of the
spinach leaves to ad a few minutes before se ving
for a colorfirl accent in this clear, light-bodied first
course.

‘Then, serve golden Crab Fingers Sunburst, a
dramatic appetizer of quickly sauteed jumbo crab
fingers onabed of basic cooked rice, all kissed with
the warm glow of saffron. 1; zzling in appearance, it
will please with the lively herbs and splces of Cajun
cooking gentled by the satisfying plainness of rice.

Rice is a staple of Cajun cookery, sometimes
iten three times 2 day, Economical and versatile,
ith its ability to enhance many foods, it is a fre-
ompaniment, as in Chicken Brochett
Cooked here with 2 combination of red and green
bell peppers in teaditional Cajun fashion, the rice
forms a nutritious base for the herb-fragrant
chicken,

Another entree, Sealood Crepe, features crab
meat and crawfish tails bathed in a shrimp sauce
robust with flavor, A ke soning is Ta ¢
pepper sauce. The premium liquid pepper situce is
used o bring out every ingredient's taste and
heighten them with a freshness all igs own. Iferaw.
fish tails ire not available, substitute shrimp,

Close this fabulous repast with Pecitn Baked
Bananas, an elegant way to serve Ameri favarite
fruit with the South’s favorite nut meat,

To create an authentic festive atmosphere, use
green, gold and purple linens, flowers or ribbons to
surround your guests with the traditional Mardi
Gras colors and wateh them dine with the joy of
carnival in their eyes,

SEAFOOD CREPES

174 teaspoun Qrotnd white pepper
2 sablespoous butter or nungaine
1 pornd peeted crannfish nails,

1 pound raus shrimp
2 tablespmons olive ofl
1 small canrot, fincly chopped

1 rib celery, finely ehopyxed option
1 omion, finely chopped { protend frosh mushoms,
2 tablespoons dry sherry quartered .

1 buench green ondons, including
tops, thinly sttced

& vunces himps crab meat

& enwes, abowt 8 iyebes
i diceter

172 cupy tonrato prree
1 qguart beary ervam
Sl 1o fasi
172 teaspoon Tabasco pepper
satice

Shetl and o
Heat oil i

n shrimp. Rinse and refrigerate, Rinse and chop shells,
ucepan. Add shells and cook over high heat until red, Add
carrot, celery, and onlon. Lower heat and cook 5 minutes, Stie in sherry,
tomato puree and cream. Simmer, stirelng often, until volume Is re-
duced by half. Add salt, Tabasco sauce and pepper. Stealn and reserve,
Melt butter in saucepan. Add shrimp and cook over medivm heat untll
stightly firm, Add crawfish (if used), mushrooms, and preen onfons.
Cook on low heat 5 minutes. Stir In crab meat and half of cream mixture,
To serve, heat oven to 375* Pour a thin Layer of saeee into ashaliow bak-
ing dish. Spaon equal portions of the seafood nlixture onto the une
browned side of cach crepe, using shout half of mixture. Roll up. Place
crepes, seam side down, in baking dish, Spoon reamaining filling over
Modsten with additional savee, if desired, Bake, covered, 20 10
s or until heated through.
servings.

cre e Noppen

PECAN BAKED BANANAS

1 cup brown sugar. firnly packed
1 teaspaon Qround chmdamon
/4 cup rimn
Vandita fee croam, optional

& ripe bananas (no brufses),
tnpecled
I/F cup butter or margarine
(preferably unsalted)
1/2 cup pecant balres

Preheat oven to 350° Place unpecled bananas in a 13x9-inch baking
dish. Bake 25 to 30 minutes, or untll bananas are soft. Remove and allow
10 cool. Meanwhile, in small saucepan melt butter. Add pecans and cook
over Jow heat 5 miautes. Remove pan from heat. Stir in brown sugar,
cinnamon and rum. Return to heat and cook 5 minutes longer, Peel
cooled bananas; place in baking dish. Spoon sauce over bananas, Bake
at 350* until sauce is bubbly. Serve with {ee cream, if deslred.

Makes 4 to 8 servings.
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