macaroon-ice cream molds, wed-
ding cake and salted nuts.
Another wedding reception
menu, from” the New England
Butt'ry Shell Cookbook, includes
Champagne punch, watercress
rolied sandwiches. Checker-

. board Chicken Sandwiches, pet-

s fours. heart-shaped sugar

" cookies. Tiny Jam Tans and wed-

ding'cake.
Two people wo"r’kﬁ, at once.
speeds making theGid-tashioned

wedding cake. one ndividual

. doing the bride’s cake, the othery,.

- - Here are a few of tho rolatively-

the groom's cake. The cakes are
combined in alternating layers.

“The Professional Chel,” a de-
tintive textbook detailing the arnt-
istry of the chef. gives menus for
complote meals for first and sec-
ond year:students at the Culinary
Institute of America.

“Any menu that suits one’s fancy
can be adapted for a sit-down
dinner. each recipe already in
portions for 50 persons. ‘

One of the basic menus in-
cluges fresh Vegetable Istand
Dressing.

casy recipes for this meal:

ROLLED BRAISED LAMB
SHOULDER

18 to 20 pounds lamb shoulders,

boned, rolled, tied .

" 8 ounces satad ol

Mirepoix:
1 .pound onions.
chopped

.. coarsoly

»choppcd

---- saucepan.—Add - flour . to -make

ol

8 ounces celery, coarsely

8 ounces  carrols,  coarsely
chopped
5 quarts brown stock
8 ounces tomato puree
3 teaspoons rosemary
10 ounces tm:ad flour
Sant
Garnish (Jardiniere): .
2 pounds frozen peas. cooked
1t pound carrots. medium dice,
cooked
1 pound celery, mednum dice.
cooked

Brown mezn on all'sides and on
ends in hot oil in fry pans or skil-
lets. Place meat in a brazier or
roast pan that has a cover. Add ~
mirepoix and brown.

Add brown stock, tomato purec
and roscmary. Cover and simmer
“for 2 hours or until done (on
range or in oven at 350 degrees
F.) Remove meat and place in .
storage pan; cover: and kcep
warm until serving time.

Skim fat from stock in which,
lamb was cooked and place in

roux; cook for 10 minutes. Add
enough stock from lamb (about
‘five quarts) to make a’slightly
thickened sauce. Adjust con- .
sistency it necessary, correct
scasoning and strain.

Slice lamb ‘%-inch thick. Sorve,.
4-ounco poruon toppod with 2
ounces gravy. Garnish with Jardi-

Continued on pngoﬂ’

28 N. Woodward
Blrmlogham
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'WE HAVE.

MORE THAN
JUST SNOW
Pino Knob... a natura) for lovera... to moeknnd to cnloy lito’'s offering of beautiful .

surroundings, and so much more. Hero you'll find tho tacilities for bridal showors, o
rehearsal dinners, and recoptions. Accommodations for largo or smnll groups! :

cmi 393-0772 to plan your noxt pam o




