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or griacious, comfortable dining, there's
anhing like an old country inn. Amer-
icans love the ambiance ereated by old
tiques and polished woods.
served have a special charm,

stone fireplac
Even the foods

The Beekman Arms in Rhinebeck, New York,
is the epitome of a fine country inn. The Ex
utive Chef, Bruce Harms, takes American clas
sics such as roasted lamb, rice and cranberrics
and makes subtle changes that insure that the
food is in step with the culinary times,

“Bone the leg of lamb before roasting for
er slicing,” Chef Harms suggests, “Never
overcook lamb; he adds. “Cook to an internal
temperature of 140° rare and 150 to 155° for
medium, Baste it with a cranberry-orange glaze
while cooking for a moist, succulent and
unique flavor.”

Rice also takes on a different taste when itis
cooked in a flavored liguid such as chicken
broth or orange juice. For this menu, orange
flavoring is added to complement the lamb
basting sauce and add a festive light coloring
to the rice dish.

For the perfect finishing touch, cranberries,
a native American fruit, are combined with a
nouvelle favorite, white chocolate mousse,
‘The tangy and tart cranberry sauce is an excel-
lent contrast to the sweetness of the mousse.

CRANBERRY-ORANGE GLAZED

Chef Bruce Harme of Beekman Arms, one of the oldest inns in the country, suggests starting Easter dinner with smoked
trout, followed by boned roasted lamb basted with a cranberry-orange sauce, orange flavo red rice and a vegetable bowl!
of snowpeas, onions, broccoli and carrots. For dessert, a white chocolate mousseis layered with a colorful cranberry sauce.

HEARTLAND LAMB STEW well. Add tomateces, onions, garllc, cloves, rosemary,
IN RICE RING bay leaf, and water. Cover; bake at 350° for 40 minutes.

Add carrots and turnips, Bake, covered, another 10

minutes. Correct seasonings, it necessary. Add beans,

LEG OF LAMB
1 boned, rolled and tled  1/2 teaspoon sage leaves
leg of lamb . 1 clove garllc, slivered
(5 pounds) 1 medium onion,
1/2 teaspoon marjoram chopped
leaves 1 stalk celery, pp
1/2 i) ¥ 1 dii carrot,
leaves chopped
1/2 teaspoan thyme .
leaves

Before tying, rub tamb with marjoram, rosemary, thyme,
and sage: cut 1/4-Inch deep slits in leg, insert garlic
slivers, roll and tie. Place chopped onions, celery, and
carrols in bottom of roasting pan; place lamb on top.
Cook 1-1/2 hours at 350°, or untll meat thermometer
registers 140° for rare (150° t0 155° for medium). Brush
with Cranberry-Orange Glaze last half hour. Serve
lamb with remaining glaze. Serve with Qrange Rice.
Makes 10 to 12 servings.

Cranberry-Orange Glaze

2 jars (14 ounces cach) 2 cups orange Juice
cranberry-orange 4 ounces (1/2 cup)
sauce Grand Marnler

In large saucepan, combine ingredients; heat, stirring,
to melt. :

Orange Rice
1 cup-uncooked rice  1/2 cup dry white wine
2 tablespoons butter Grated peol of
or margarine 1 orange
1/2 teaspoon salt Juice of 1 orange
1-1/2 cups bolling Salt and ground
chicken broth white pepper

Comblne rice, butter, and salt In baking dish. Stir in
chicken broth and wine. Cover and bake at 350° for
25 minutes (35 minutes for parboited rice), or unti! rice
is tender and liquld is absorbed. Stirin orange peel and
julca. Return to oven for 10 minutes. Season to taste.
Fluft with a fork and sprinkle with parsley or sllvered
almonds, if desired. Makes 6 servings.

3 poLund's‘Ium_b in, va leuspoon'dlled cover, and bake 10 minutes longer, or until meat and
cut Into 1-1/2 inch 1 small bay leat, vegetables are tender. Combine rice, cheese, and white
pleces crushed popper. Pack firmly into well-buttered 6-cup ring mold.

a 1 cup water Unmold onto serving plate. Filt center with lamb stew.
vegetable ol 3 carrots, cut In thick Makes 6 servings.

1/3 cup flour slices

1 iablespoon sugar 6 medium turnips,

2 teaspoons salt quartered .

1/2 tenspoon ground 1 package (10 ounces) WRITE CHOCOLATE MOUSSE
black pepper . irozen green beans

1 can (16 ounces) 6 cups hot cooked rice . 12 ounces white chocolate
tomatoes 1 cup grated Chaddar 1/4 cup butler or margarine

2 medlum onions, cheese 3 tablespoons amaretto
quartered 1/4 teaspoon ground 1-1/2 teaspoons vanilla extract

1 clove garllc, minced white pepper 3 egg yolks, beaten

3 whole cloves 1 cup heavy cream, whipped

in oven-proof Dutch oven, brown lamb in oil. Pour off 5 egg whites

drippings. In small bowl or cup, mix together flour,
sugar, salt, and black pepper. Sprinkle over lamb; stir Break chocolate into pleces. Place in top of double
boller; add butter, Cook over hot water until chocolate
melts, Remove from heat. Stir [n amaretto and vanilla.
Cool, Stir in egg yolks. Fold chocolate mixture into
whipped cream. Beat egg whites until stiff but not dry.
Fold carefully but thoroughly Into chacolate mixture.
Turn into a glass dessert bowl or Indlvidual sherbet
Gaterlng o teavallors since 1766, the Boekman Arms dishes. Let stand In refrigerator at least 12 hours. Serve
in Rhinebeck, New York, has always been known for with Brandied Cranberry Sauce. Mousse and sa
Its charm, comfort and excellent cuistne. Much ot y Y " uce
the colonlal and 16th century atmosphore remalns., can be layored as shown In picture. Note: If white
. chocolate cannot be found in your suparmarket, [ook
The menu Is a blend of the old and the now. Roasts for it In a vandy store, Makes 12 to 16 servings.
of all types have boen featured regularly since the .
Inn was a stage coach slop. Today, a different roast

Is served avery day, with lamb the speclal for Thurs-
“days \hroughout the yoar, A favorite since otden Brandied Cranberry Sauc'e,
days, rice is updatad In a varlety of ways to comple- 1 can (16 ounces) Whole Berty
mont manu items daily. . Cranberry Sauce
The Inn Is famous for ils dosserts —choasocako, 2 tablespoons amaretto
brend pudding with whiskey sauce and chocolato
mousse. Tho chet also makos a whito chocolate In a saucopan, melt whole berry cranberry sauce ovor
mousse layored with a cranberry sauce. low heat. Break up with a woodon spoon, stirring woll.
Remove from heat. Stir In amaratto. Put mixture through
food processor,
< - v
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