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Now is the time to try authentic Belgian cuisine

If you have a friend who sccms to

an overflowing knowledge of

almost every type of culsine, ask him

or her to describe the typlcal foods and

speclalty dishes of Belglum. Or, go

back a step — what do you know about
the cuisine of Belglum?

When was the last time you, or any-
one that you know, dined in a Belglan-
style restaurant (when, of course you
weren't {n Belgium)?

Even the most knowledgeable food
enthustast and cook probably doesn't
know a great deal about the culslne of
Belgium, largely because of its physi-
cal proximity to France, Like 2 more
successful big brother, France, the cu-
linary mecca, has overshadowed Belgi-
um, with a classic cuslne far more re-
nowned than Belglum's owsn unigue
style of cookery.

BUT THANKS to the work of Enid
Gordon and Mldge Shirley, the foods of
Belglum Ln all thelr glory and splendor
are brought to the American publicina
new volume, “The Belglan Cookbook™
(Merrimack Printing Co.).

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

tity and a renewal of interest In au-
thentic cooking hes led to a reappraisal
of the cusines of the Belgian provinces.

Belgian culsine is known oot only for
the qunmy of its dishes but for the
quantity: Witness the slze of the por-
tlons served in restaurants,

. THE PROOF that Belglans are very
serlpus when it comes to the matter of
food can be found in the street signs of
Brussels, where more than 120 atreets
are named for some kind of foodstuft,

The authors of “The Belglan Cook-
book" are flrst to admit that It is al-
most lmpossible to describe the cuisine
of any country In just a few words of
phrases, and the food of the Belglan
provinces proved no exception.

There are features that are typlcal M
a particular reglon or province
Flanders, for instance, you'll tind (hc
velvety sauces made with butter,
cream and egg yolks, not unlike those
of Nofmandy.

In Limbourg there remalns a trad!-
tlon of cooking with red wine and, in
the Ardennes, there is a predilection
for rich, aromatlc brown sauces that go
well with game.

“The Belglan Cookbook™ is not unu-
stal in format, running the gamut of
Belgian dishes from soups, stocks and
sauces, through drinks, preserves and
desserts.

THE RECIPES arc written in accor-
dance with the metric system but, for
those not adept with mcu'iu, there ls a
table at the back of the

1t is common k ge abroad that
Belglans love to eat and savor their
food with intense pleasure. And accord-
ing to Gordon and Shirley, [n recent
years a grawing sense of reglonal tden-

Pita bread

easy to make

Often the most popular snacks are those that are .
homemade and they don't take a long time to fix,

even If it involves baking.

A batch of freah, savory bread sticks, for exam-

book, and the reclpes llsted here have
thelr ounce and pound counterparts
listed In parentheses next to the appro-
priate ingredlent.

‘The manner in which this volume has
been written makes ‘dlscovering Bel-
glan foods all the more enjoyable, and
Invokes a desire to discover more
about this culslne.

‘The following reclpe for Troute Au
Vin Rouge (trout simmered in red
wine, from the Ardennes), reproduced
from “The Belglan Coakbook "l &
lovely example of the rich and flavor-
ful sauces from that reglon.

The recipe is simple, as ia the
unwritten rule for most Belglan cul-
sine, but Yhe results are both flavorful

is jut simmering for 15 minutes.

® Place the trout on a warmed sery-
ing dish and reduce the sauce to thick-
cn slightly, Check the seasoning.

® Away from the heat, add the lem-
on juice and stir in a walnut-sized plece
of butter, Sprinkle with pnnley aod
serve with bolled potatoes,

The following reclpe for Carre De
Porc Aux Quetches (loin of pork with

plums, from the Ardennes) Is just an-,

other flavorful example sure to entice
us all to learn more about this wonder-

and texturally appealing. ful culsine,
« TRUITE AU VIN ROUGE :
Trout simmered in Red Wine, From the CARRE DE PORC AUX QUETCHES
ennes Loln of Pork with Plums, From the
4 trout Ardennes
mo g. batter (7 thap) 1 lotn of pork (1.2 kg; 2 % 1bs.)
hallots 750 g. dark parple plums (1 lb, 9oz}

100 g mushroams (3.3 ounces) 3 shallots
2 thap. flonr 2 oolons
Julce of oae lcmou 4 cloves
1 lblp. chopped parsl 100 B bumr (7 thap)

34 Hter red wine (nppmx‘ 3% eup) 1 amal! glass eau-de-vie
Salt, pepper g&p.udm;kuy

. . cream

(You will need a casserole blg % tbsp. flour
enough to hold the fish side by aide and % thsp. butter .
deep enough to take the liquid, ard Salt, pepper

which can be used on top of the stove.)

@ Melt the butter and saute the fipe-
1y chopped sliallots until they begin to
soften. Add the sliced mushrooms,

® Brown gently and add the flour.
Mix well and, when the flour has been
soaked up by the butter, add the wine.
Bring slowly to the boll and slmmer for

utes,

® Clean and wipe the trout dry, Add
to the wine, with salt and pepper, and
©c00k very, very gently so that the liquld

...

@ Season the pork with salt and pep-
per, stick the cloves into the fat of the
pork. Melt 50 g. butter (3% tbsp.) and
brown the pork on all sldes. Add the
chopped onlons and ahallats, and cook
for a further 5 mlnutes,

® Surround the pork with 250.g. of
the plums (8% oz.), place In a hot oven
and cook for 1 hour 15 minutes or until
the meat is cooked

‘® In 60 g. of b\lncr {3% tbsp.) stew
the rest of the plums and cook gently
over low heat for 15-20 minutes. The
plums should still look like plums and
not be mushy,

® When pork Is cooked, remove to a
warmed serving dish, Pour off excess
{at from the roasting tio and strala the
rest of the Jilces and plums through a

sleve, pressing-all the julee and good-
ness from the pluma.

@ Return to roasting tin, add the
eau-de-vie and flambe. Add the red
currant jelly and cream, cook gently
for 2-9 minutes, add the beurre manie a
bit at a time, check the 8

® Arrange the cooked plums around
the pork and serve the sauce separate-
Iy.
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Frl. 9-9; Sat. 8-9; Sun. 9-5
We Feature Western Beef
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DOUBLE COUPON .
ORCHARD-10 gives you 100% wmore on all
(cents off) manufacturer’s coupons up to and
including 50* face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus

| cannot exceed price of the item. All cigarette
| coupnns_at face value, Offer in effect now

Cool Summer Sa vings Start Right Here!

ple, can be produced in less than 80 minutes with
new Flelschmann's RapidRlse Yeast.

Or try plta bread, once recognlzable only in Mld-
dle Eastern cooklng. It is becoming the bread of
cholee for more and more sandwich caters. Its ad-
vocates love the “pocket” that holds taco flllings,
hamburgers and sandwich meats. The pocket is
formed by baking small flattish rounds of dough at
unusually hlgh temperature.

{ baking,

with

about mnklng bread cm: now call a toll-free num-
ber for answers. The number is 1-800-932.7800, and
it can be reached Monday through Friday, 8 a.mi to
9 p.m. Eastern Stendard Tlme.

SAVORY BREAD STICES
Makes 2 dozen bread sticks

3 caps all-parpose floar

1 thsp. sugar

1 lblp. drled parsley {lakes

2 tsp. sall

1 tap, celnyued

1 tap. dried tarragon leaves, croshed

1 pkg. Flelschmana's RapldRise Yeast

1 cup water

2 thap, margarine

1 egg white

1 tbsp. water

4 1bap. sesame seed, poppy seed or course salt

Set aside 1 cup flour, In large bowl, mix remaln-
ing flour, sugar, parsiey, salt, celery seed, tarragon
and yeast. Heat water and margarine untll hot to
wucn (125 to 130 degnsu)‘ stir nto dry mixture,
Mix in egough teserved flour to make soft dough.
On lightly floured surface, knead until smooth and
elastic, about 5 to 8 minutes, Cover; let rest 10 min-

utes.

Divide dough into 4 equal pleces; divide each
plece In 8 pieces. Roll each plece into an 8-lnch
rope; place on greased baking sheets, Cover; let rise .
n warm draft-free place 15 minutes.

Combine egg white and wm:r brush on bread
atlcks. Sprinkie with sesam , poppy seed or
coarse salt. Bake at 400 desrees (or 20 minutes or
until golden brown. Reémove from baking sheets
and coo] on wire racks.

PITA BREAD R
Makes 12 breads
5 cups all-purpose flour
1% tap. salt
1tsp.
1 pkg. Fletschmann's RapidRise Yeast
1% twp"nler
p. peanut ofl
Set‘aside 1 cup flour flour, salt,
and Flelschmann's RapldRise Yezst In large
bowl. Heat uundpunmoummmwm
{125 degrees to 130} ltl.r lnh dry Stir in
ouly ¢ t donn. on

welnudlmlll
duuc.-bonntommmnmmu-mmxo
nus.

vide Gough in half; divide each half Into 6 ploc-
e mwuch into smooth ball; plece ca
shoet, Cover; let rise In warm draft-free place for
30 minutes,
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Boneless Hams
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Tasty

WESTERN BEEF
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Pork Steak
| $129LB.

Lean &
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'l.‘ahleklna Slleed

IGA TABLERITE

T-Bone or Porte_rhouse

IGA TABLERITE
WESTERN BEEF

Sirloin Steak
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