Now is the time to try authentic Belgian cuisir

1f you have a friend who seems to

zn overflowing knowledge of

almost every type of culsine, ask him

or her to describe the typleal loods and

specialty dishes of Belglum, Or, go

back a step — what do ynn how about
the cutsine of Belglum'

When was the last Ume yon. or any-
one that you know, dined in a Belgian-
style restaurant (when, of course you
weren't ln Belgium)?

Even ths most knowledgeable food
enthusiast and cook probably doesn't
know a great deal about the culsine of
Belglum, largely because of Its physi.

cn] proximity to France. Like a more P

successful big brother, France, the cu-
linary mecca, has overshadowed Belgi-
um, with a classic cuslne far more re«
uowned than Bclsjums own unique
style of cookery.

UT THANKS to the work of Enld
Gnrdon and Mldge Shirley, the foods o!
Belgium in all thelr glory and splendor
are brought to the American public in n
new volume, “The Belgian Cookbook”
(Merrimack Printlng Co.).

In an effort to explore the unknown
delicacles of Belgium, noted region by
reglon, Gordon and Shirley have put to-
gether a beautiful counterpoint of
scrumptious recipes and pictures of tha
Belglan landscape, which help the
reader to understand and get a feel for
Belgium and its people, and how these
recipes have been a part of thelr llves
for generations,

It 1s common knowledge abroad that
Belglans love to eat and savor their
{ood with Intense pleasure. And accord-
ing to Gordon and Shirley, In recent
yeara a growing sense of regional lden-
tity and a renewal of interest In au-
thentic cooking hasled toa mpprai.ul
of !he cuslnes of the provinces.

Belglan culsine Is known not only for
the quality of its dishes but for the
quantity: Witnesa the slze of the por-
tions served in restauranta.

THE PROOF that Belglans are very
serfous when It comes to the matter of
{food can be found in the street signs of
Brussels, where more than 120 streets
are named for some kind of foodstuff.

The authors of “The Belgian Cook-
book” are first to admit that it is al-
most impossible to describe the culsine
of any country In just a few words of
phrases, and the food of the Belgian
provinces proved no exception.

Therc are features that are typlcal of

a particular region or province, In
Flanders, for instance, you'll find the
velvety sauces made with buiter,
cream and egg yolks, not unlike those

of Normandy.
In Lim! there remalns a tradi-
&ou of cooklngwwlu: red wine and, In

Isa
for rich, aromatic brown sauces that go
well with game.

““The Cookbook” i3 mot unu-
sual in format, running the gamut of
Belgian dishes from soups, stocks and
sauces, through drinks, preserves and
desserts.

THE RECIPES are written in accor-
dance with the metric system but, for
thosa not adept with metrics, there isa
translation table at the back of the
book, and the recipes listed here have
thelr ounce and pound coun
listed in parentheses next to the appro-
priate ingredient.

The manser in which this volume has
been written makes discovering Bel-
glan foods all the more enjoyable, and
invokes a desire to discover more
about this culsine.

‘The following recipe for muu: Au
Vin Rouge (trout simmered in
wine, {from the Ardennes), rep mdueed
from “The Bel Cockboek." iaa
lovely example of the rich and flavor-
ful sauces from that reglon.

The recipe s almple, as is the
unwritten rule for most Belgian cul-
sine, but the results are both flavorful
and texturally appeallng.

TRUITE AU VIN ROUGE
Trout simmered in Red Wine, From the
Ardennes

4tront

100 g. batter (7 thsp)

3 shaliota

100 g. maskrooms (3.3 ounces)

2 thsp. flour

Juice of one Iemun

1 thap. chopped pars!

k) lllu- red wine (appmx. 3% cup)

Salt, pepper .
casserole big

1y chopped shailots untll they begin to
soften, Add the sliced mi
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