$10 gourmet v‘m;_éal
plus lots of advice

Charity Suczek stirs chocolate for Creme Au Chocolat En Petits Pots (Photographed

by Kathy Willens)

By ETHEL SIMMONS
For less than $10
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In the Kitchen Shop of Jacobson’s
Store for the Home. she demonstrated
her culinary artistry, aided by a male
A large overhead mirror
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Dbnt poke at
or you'll ruin
the pan in both
. Everything should

conconction. she pointed out.
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Adding egg whites to the dessert mixture

February 10, 197%

“You always flame with a warm

because it's 150 proof and gives you a
blue flame.”

The chicken pieces were removed
{rom the pan and the pun displayed
What's let on the bratom was the
glaze, which most people just wash
off under the faucet but should be
used, for it’s the secret in making the
sauce

The first course came almost last,
the Potage Bajvet. Madame Suczek
began with fresh-frozen peas “be-
cause that's all [ have ™

SOUP FOR tasting was passed
under in paper cups but shown first in
an attractive tureen.

“It,is part of your service.” she
said “Good food deserves this ™

‘The demonstration was winding up.
Broceoli Agincourte wan quickly and
easily made. the vegrtable retairing
its bright green color after steaming  _

The entree was placed 1n a serving
dish, tilted so it could be viewed in
the mirror in all its splendor. The au-
dience burst into appluase. N

Earlier Madame Suczek had spoken
of the beneficial effects of yogurt
(“It's a very healthy food ") Ffer
final comments were on:

® Meat that is packaged. so you
cant touch. She wants to. **You pack-
age everything. then put al) kinds of
chemicals in foods that poison you. 1
rebe] against this "

* Meal planning. “You have to be
organized. Study your menu. Start out
with the dish that takes the longest
time, necds relating or tcooling ™

Cuisine and Duglass
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Enjoyment of fine wine,quenelles, fellowship

When good (riends together. togeh-
ter. the attraction for the evening is
centered on the vine-ripened  sub-
stance of France. le Vin

Chateau Pichon Lalande—Most Pop-
ular

Chateau Ausone—Second in running

Carruades de Chateau  lafite—

- Rothschild—~Ready

Chateau Figeae St. Emillon—Ready

Chateau  Montrose—~Return to the
caves for twothree years

Chateau Batallley—Retumn to the
caves for two years.

The guest responsible for bringing
the French celebrities was Dr. Pat
Daoust Bailll, for the Chapitre du
Michigan, of the world-renowned
Chaine des Rotlsseurs. ~

Dr. Daoust deplores all wines not
concelved from the grape. However,
he feels since alcohol is absorbed
throygh the stomach the other wine-
like brew is better for you than
the hard stull, primarily because of
its low alcoholic content.

HOWEVER, COMMENTED the doc-
tor, the longer you taste wine the
greater your appreciation becomes.
One may find inilially greal enjoy-
ment with the sweet wine and
ally prefer to lean toward the drier va-
riety.

year 1964 was & very good one
years for cabernet sauvignon and mer-

it grapes to mature fully, and he
strongly feels that these should be
drunk within period.
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then the edges, which are salty. The
sides are on the sour kick, while the
bitter is in the back, looking for a
good balance of bouquet

AFTER SW, G a few sec.
onds later, the palatable pleasure|of
the aftertaste should linger on. !

As the gala contiriied to flourish,
four perspiring, thirsty, exhausted cu-
linarians were (rantic tasting and bas-
ting the little savories In a Kitchen of
very moderate size.

Whoever said that *too many cooks
spoil the broth would surely tum
over in his grave had they have been
there in the 12 x 8 kitchen.
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Add the first two ingredients to a
heavy stock pot. or kettle. I{ more
water is needed. do so. Very slowly.
tring it to a bailing point. removing
any scum that may appear on the sur-
face because it is unsightly

Add the cut-up vegetables about one
hour or o later. More water should
be added.

1! this recipe interests you for a con-
somme, then add ice cubes. four egg
whites plus the shells, to the broth at
this . However, since the recipe
is for a sauce, it will be necessary for
a clear consomme.

£

quarter pound of sweet unsalted but-
ter unwrapped alongside, until the que-
nelles are done.

QUENELLES OR LIGHT DUMP-
LINGS

4 breasts of chicken, skinned and
freed from any unsightly fibers, cut
up. ground twice finely. in a cold
bowl.

Add the ground mixture with two
egg whites and blend thoroughly. Add
a pinch of ground sage and nutmeg.

about one-half teaspoon salt and some
seasoned salt with a little white pep-
per.

Whip until smooth Then acd about
five tablespoons sour cream. one at o
time. The mixture will be like a fluffy
paste. In a three-inch pot add hot
water, halfway, and let it simmer.

With a teaspoon initially dipped in
water, scoop out a teaspoonful, form-
ing an oval shape as best you can
Gently setting the quenelles in the sim-
mering water. poach for about [ive
minutes”

Remove the dumplings and in a cas.
serole, whip the butter into the sauce
and pour over the chicken quenclles
and serve

1 the quenelles are to be for a din-
ner party. they may be prepared a
day or two ip advance and covered
with a clear wrapping. } would sug-
gest not using foil. My experience has
been that it oxidizes after being under
cold storage for a period of lime.

V;nm-ay is a medium dry whife -
wine that goes very well with this
dish.
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