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Beer Adds
A Delicate
Flavor

ByELLY

Beer has long been a classic
ingredient in cooking. Used in
the place of water as the
simmering liquid, it brings out
all the richness of meat and
vegetables. The alcohol
evaporates in the cooking
process, leaving only the
delicate flavors of hops, malt
and herbs.

One of the best beef stews
we've ever eaten was made
with beer and now from the
U.S. Brewers Association
comes a new souffle recipe
with beer as one of the
ingredients.

SOUFFLES, those culinary!
masterpieces of classic
French cooking, have a
reputation that sometimes
makes the “average cook”
shy away from them.

Let's look at the souffle as!
simply a dfamatic way to
serve scrambled eggs. It's a
little harder than scrambled
eggs, but not much, and a
souffle is much more im-
pressive.

THE SECRET is having all
the ingredients at room
temperature before you start.

Any baking dish or
casserole is suitable for a
souffle. It should be filled to an
inch from the top.

Perfect souffles should be
soft and creamy on the inside
and a deep brown on the
outside.

If you are worried about
“collapses,” try cutting a two-
in¢h slash in the crust on each
side when it just starts to rise.
Opening the oven doesn’t hurt
a beer soulfle.

BEER SOUFFLE
1 (12-ounce) can or bottle beer |
13 ¢. diced onions
1/3 c. sliced scallion greens
Y t. salt
6 eggs, separated
6 T. all-purpose flour
% t. cornstarch
% t. sugar
Dash cayenne
6 T. softened butter

Take out all ingredients and
leave until all reach room
temperature. Pour beer into a
large saucepan. Add onions,
scallion greens and sait. Bring
beer to a boil and cook onions
until tender, about five
minutes. In a separate bowl,
beat egg yolks until creamy. |
Mix flour with cornstarch,
sugar and cayenne and |
gradually beat into egg yolks.
Add softened butter and beat
until mixture is smooth and
the consister.cy of thick paste.
Remove beer from heat and
cool slightly. Add half the hot
beer to the yolk mixture,
stirring well to keep smooth.
Stir yolks into remaining beer.
Return to heat and bring just
to a boil, stirring constantly.
Mixture will be the con-
sistency of thick custard and
can be stored in the
refrigerator at this point. Beat
egg whites until stiff but not
dry. Add beaten whites to hot
yolk mixture, folding slowly
until whites are thoroughly
mixed. Butter bottom and
sides of a 1% quart oven dish
and dust all over with flour.
Pour in souffle mixture until
one inch from the top. Bake in
a preheated over at 400
degreesfor 30 minutes. Serves
four.

VARIATIONS:  Reduce]
onions by half and add one-|
third cup of any of the
following to the hot custardy
mixture: grated cheddar or
parmesan cheese, chopped
tomatoes, chopped herring,
chopped eggplant, flaked tuna
fish, diced oooked ham or two |
chupped anch

PARTY CHEESE SPREAD

1 pkg cream cheese (8
ounces) -

3 T. sour cream
1% c. butter

1t. paprika

1t. caraway seend

1t. caraway seend

1t. capers

1 T. chives or onions
Combine cream cheese,

sour cream and butter. When

at room temperature, blend

with other ingredients. Can

use electric blender. Place in

crock or container with a top.
1f you add just half the beer, |

it will be like a pate; the|

amount in the recipe above

will make it turn out like a|

spread; double the beer, and it

can be a dip. It tastes even

better if you can make it a
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COUNTRY CLUB VANILLA, CHOCOLATE,

couple of days before you plan
to use it. For a more festive:
appearance you can add a few
drops of vegetable coloring.

Make it red for Christmas or;
green for St. Patrick's Day!
ete. i
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