Foods and cooking

Couple shares recipe
for ‘crepes a la Butz’ |

By LAURENA PRINGLE

In the 40s and 50s, when Bill and
Joanna McGaughey were residents
first of Detroit and then of Bloom-
field Hills, their New Year's Day
open houses were a legend.

Guests would brave sleet, snow
and high winds for a slice of the
roast! piﬁ (with an apple in its
mouth) and to admire the gi
bread house that was the buffet's
outstanding centerpiece (also Mc-
Gaughey-made).

Now it developes that Joanna
and Bill arc making a mark in
Washington, D. C. for their din-
ners-for-eight featuring “Crepes a
1a Butz."

The crepes bit came to light in
the family news Christmas card
from the McGaugheys, who have
the U.S. Secretary of Agriculture
for a neighbor.

THE DISH was first concocted
for o neighborhood soirce where
the menu was hased around a pro-
tein-rich and incxpensive theme.

“We wanted something a little
‘exotic’ too,” writes Mrs. Me-
Gaughey, when sending me the
recipe. She has been snowed with
requests for copies of the recipes
ever since their friends received
their holiday greetings.

“Our favorite menu for dinners-
for-eight is crepes a la Butz,
canned pear salad in lime and cot-
tage cheese gelatin, Floating ls-
land and homemade cookics, coffec
or tea," the letter concluded.

CREPES A LA BUTZ
(Makes 8 or 10)
1'4 cups flour
1 teaspoon sugar
Pinch of salt

8ift together' dry ingredients.
Add buttermilk after stirring in
eggs. Then add butter. Cover and
Jot set until ready to cook crepes.
{Note: Crepes batter is better when
aged an hour or two.)

Use 8 or 10-inch iron crepe skil-
let, qr_;'enb]{one with very small
lip. This enables preparer to flip
the individual crepe much more
readily.

Keep small container of melted
butter handy, also pastry brush.
Meat crepe pan — but try not to
get it too hot. Brush pan carefully,
coating all the surface, with
melted butter. Place pan back on
burner for a moment.

Remove crepe pan, holding it
(with pan holder — so hand will
not get burned) in left hand. Using
right hand pour batter at toj
Enn. tilting and turning to allow

atter to swirl over as much of the

an surface as possible. The trick
is to learn to judge the proper
amount of crepe batter needed —
s0 a thin, but pan-sized erepe will
result.

Place pan back on burner. Cook
until bubbles np‘rcur over the
crepe's surface and the edges are
brown. The, using a spatula, slip
the Iatter under the crepe in the
center, lift carefully and if the
underside scems browned enough,
flip over to brown on the other
side.

Line up individual crepes on
counter surface — like big cookies.
When cool they may be piled up,
with foil or waxed paper in be-
tween them, until the time comes

Volunteers

This column deseribing volun-
teer needs in Oakland County is
nsored by the Junior League
ingham and the Oakland
County Volunteer Bureau.

Inquiries regarding volunteer
needs listed here should be made
to the Oakland County Volunteer
Bureau at 6$2-7272. Requests for
volunteer listings should also be
made through the volunteer bu-
reau.

Internatlonal Visitors Council
of Metrapolitan Detroit, Inc., 1114
Washington Blvd., Detroit is a
non-profit agency serving foreign
leaders, businessmen, scholars and
politicnl figures making short
term visits to the United States.
Volunteers are needed to help ar-
range professional appointments
and home hospitality. Sight secing
trips with volunteer hosts are also
arranged by office volunteers
Training is provided and hours are
flexible. Parking is provided.

Oakland County Department
of Soclal Services, 196 Oakland
Ave., Pontiac needs volunteers to
drive people to medical appoint-

ments and grocery shopping. The
Food Stamp Outreach Program
also needs volunteers to assist peo-
ple with applications and help an-
swer questions concerning food
stamps. Training is provided. A
four hour shift is requested

Pontiac Public Schools has or-
ganized local advisory councils to
benefit parents and students. Vol-
unteers are needed to serve on the
advisory councils and help develop
after-school programs, recrea-
tional activities and parent coffees.
Meetings are twice a month.
Training is provided
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telephones to help those temporar-
ily or indefinitely laid-off, those
forced into early retirement and
unemployed youths,

Information about emergency or
tcmi)onry financial assistance,
legal aid, food stamps, budgeting
and credit counselling, part-time
jnbs, child care or day care serv-
ices, marital of family problems,
emotional problems and low-cost
medical outpatient clinics are
some of the areas in which the CIS
can assist.

CIS can be reached at 883-3430,
Monday through Friday. A tele-
phone answering service will take
calls evenings and weckends.
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to fill and warm them up in the
oven for serving. (Note: Be sure to
allow the stack to warm slowly,
but thoroughly, so crepes may be
served hot.)
FILLING FOR CREPESA LA
BUTZ

2 pounds ground beef, prefera-
bly without too much fat

1% pounds bean sprouts, fresh
if possible

1 large green pepper cut into
small pleces
Soy sauce to suit the taste (5-8

1 cup meat liguld of some
kind—beef stock, bouillon, even”

Butter left over from making
the —or 4-6 tablespoonsful
of newly melted butter

Cook green pepper pieces
briefly, then add ground beef and
brown, stirring and turning occa-
sionally. Add bean sprouts, drain-
ing them if canned. Add remaining
ingredients except for the cheese,
which may be added at the final
moment of cooking and stirring—
or, better yet, sprinkled over
folded, filled crepes.

Crepes should be filled one at a
time, then folded like an envelope
in three parts—then laid carefully
in the warming dish and placed in
the oven until hot. They are best
served immediately —and served in
the warming dish if possible.

Any French cookbook will give
youn rvci{‘vc for “ocufs ala neige”
teggs in the snow). This feathery
dessert is the grandpa of the
“Floating Island” mentioned by
Mrs. McGaughey

One of the simplest American-
ized version of the confection is in
the first edition of the “Junior
Goodwill Cook Book™ published in
193% and now out of print

Floating Island

Heat one quart of milk to the
not-quite scalding point Beat four
egg yolks well and add milk to eggs
beating constantly. Add 'z cup
sugar and put in double boiler
Bring to boiling point, stirring con-
stantly.

When cool add one tablespoon of
rum or vanilla. Beat egg whites
very stiff and drop in spoons full
on boiling water. Turn, drain and
put on custard in little oval
mounds. Set in refrigerator to cool.
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dining's a family treat at a hudson'’s restaurant
You'll want to try Crepes a la Maunce. For your husband. irresistible Roast
Baron of Beef. And what kid can resist a hamburger For the wee ones. child-
size portidns at child-size prices. And speaking ot prices. check ours That's
because a Hudson's restaurant is an everybody restaurant

hudsons

-

50/ fo

75/, off

ON SELECTED
EMS

f )



