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The Hungarian daily meal pattern consists of an early but
light breakfast, followed by *Tizérai,” a more hearty, satis-
fying breakfast about 10 o’clock. The noon meal is usually
the main meal of the day, then a snack in the middle of the
afternoon, usually coffee with & piece of rich pastry or coffee
cake. The supper is lighter than the noon meal, but on spe-
cial occasions it may be more elaborate, including appetizers.
To accompany their meals, Hungarians customarily drink
beer or Tokay, the wine of the country, They aleo consume
large quantities of coffee—plain, diluted with milk or topped
with a generous fluffy mound of whipped cream.

The origin of Mungarian foods is not altogether clear. Some
‘,l foods date back to the days of the Magyar tribes migraling
across the Hungarian Plain. Turkish influence i felt by

their intraduction of paprika—scarcely 100 years ago.
Hungarian main dishes arc savory with seasonings—a

~ delicate touch of fiery red, but mildly sweet, paprika or an
%5\«‘3‘ /, occasional surprise flavor of dill or caraway seed—and satis-
FA, fying with the delicious richness that sour cream can lend.
""lo, Fascinating recipes are presented in The Hungarian Cook-
g Ny book—intriguing and rewarding—to lure the adventurous

American homemaker into the realm of foreign cookery.
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THERE'S NO SUBSTITUTE
FOR ACCURACY

Read recipe carefully.

Assemble all ingredients and utensils.

Select pans of proper kind and size, Megsure
inxide, from rim to rim.

Use standard measuring cups nnd spoons. Use
liquid measuring cups (rim above I-cup line) for
liquide. Use nested or dry measuring cups (Lcup
line even with top) for dry ingredients,

Check liguid measurements at eye level.

Sift all flour except whalegrain types before
measuring. Spaoon T[ghdy into measuring cup,
Do not jar cup,

Level dry measurements with steaightedge
knife ar spatula.

Preheat oven 12 to 20 min. at required temper.
uture, Leave oven door open first 2 min,

Beat whole ezgs until thick and piled sofily
when recipe calls for well-beaten epgs.

The covering of foods which are stored in the
refrigerator will depend upon the type of refrig.
erator used—a conventional or a moistcald
refrigarator.

FOR THESE RECIPES—WHAT TO USE

BREAD CRUMBS—ane slice fresh hread equals
about 1 cup soft crumhs or cuhes. One slice dry
or tossted bread equals about 24 eup dry cubes or
¥§ cup fine, dry crumbs,

BUTTERED CRUMBS —saft or dry Lread or
cracker crumbs fossed in melted butter or mar-
farlne. Use 1 1o 2 tablespoons butter or margarine

or 1 cup soft crumbs and 2 to 4 tablespoons
butter or margarine for 1 cup dry crumbs.

CREAM—light, table or colfes cream—coniain-
ing not less than 18% butter fat, $ie

HEAVY or WHIPPING CREAM - containing not
less than 3695 butter [at.

FLOUR—all.purpose (hard wheat) flour, (In
some southern areas where a blend of soft wheats
is used, betler products may result when minor
adjustments aro made in recipes. A little less
liguid or more flaur may be needed.)

GRATED PEEL—whole citrus fruit peel finely
ﬁz_’ated)!hmugh colored part only. (White part is

iier.

GROUND POPPY SEEDS- freshly ground by
grover using spocial grinder or ground at home in
electric blender. If using electric blonder, place
into blender container about 24 cup whole poppy
seeds at one time. Cover container, turn o Motor
and grind 3 to 5 min., or until poppy secds are
very Anely ground.

32 1b, wholo poppy secds—about 1%3 cups,
whole (about 224 cups, groun

HERBS AND SPICES—ground unless recipe spec-
ifiez otherwise. .

MUSHROOMS—[rash; use canncd if specified
in recipe,
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OlL—zalad, cooking, Use olive oil only when
recipe states,

ROTARY BEATER— hand-operated (Daver type)
beater or electric mixer.

SHORTENING—a hydrogenated vegetable short-
enang, all-purpose shortening, hutler or mar-
saring, Use lacd or vil when specified.

SUGAR—granulated {beet or canc).

VINEGAR - cider vinegar,

HOW TO DO IT

BASTE—spoon liquid (or use baster) over
cooking food to add moisture and favor.

BLANCH ALMONDS—The flaver of almonds is
best maintained when almonds are allowed to
remain in water the shortest possible time during
Llanching. Therefore, blanch only about 3 cup
al a time; repeat process as many times as neces.
sary for larger amounts.

ring to rapid botling enough water to well
cover shelled almonds, Drop in almonds., Turn
off heat and allow almands to remain in the water
about 1 min.:drain or remove with fark or slotted
spoon. Place between folds of absorbent paper;
pat dry, Gently squeeze almonds with fingers 1o
remove skina. Place on dry absorbent paper. To
dry thoroughly, frequently shift almonds to dry
Epots on er.
p?OASTPO:ETS—phm blanched nuts in & shallow
haking dish or pie pan and brush lightly with
cooking oil, Heat in oven at 350°F until delicately
browned. Stir and turn occasionally, Or add
blanched nuts to a heavy skillet in which butter
or margarine (about 1 tablespoon per cup of nuts)
has been melted: ar use oil, Brown nuts lightly,
atirring constantly, over mederate heat, )

BOIL- -conk in liquid in which hubbles rise
continually and break on the surface, Boiling
temperatare of water al sea level is 212°F.

BOILING WATER BATH-—s¢l 0 aﬂ!p pan on
oven rack and place the filled buking dish in pan.
Pour boiling water into pan to level of mixture
in buking dish. Prevent further boiling by using
given oven temperatore,

CLEAN CELERY—(rim roots and cut off leaves,
Leaves may be used for added flavor in soups and
stullings: inner leaves may be left on stalk when
serving as relish. Separate stalks, remove blem-
ishea and wash, Procecd as dicected in recipe.

CLEAN GARLIC—sepurate into cloves and re-
move outer (thin, papery) skin, :

CLEAN GREEN PEPPER—rinse and cut into
quarters, Remove stem, all white iber and seeds
with spoon or knife; rinse. Prepare as dircoted
m l’(?(.'lpl!. 5

CLEAN ond SUICE MUSHROOMS —wipe with a
clean, damp cloth and cut off tips of stems; slice
lengthwise through stems and caps.

CLEAN ONIONS (Dry)—cut off root end and a
thin slice from stem end; peel and rinse. Prepare
as directed in recipe.

DICE—cut into small cubes.

FOLD—use flexible spatula and slip it down
side of bowl to bottom. Turn bow! quarter turn.
Lift spatula through mixture along side of bowl
with blade parallel to surface. Turn spatula over
to fold lifted mixture across material on surface.
Cut down and under; turn bowl and repeat proe-
cse until material seems blended. With every
fourth etroke, bring spatula up through center.

GRATE NUTS or CHOCOLATE--uszc a rotary
type grater with hand-operating erank. Follow
manufacturer's directions. Grated nuts or choco-
late should be fine and light.

GRIND NUTS—put nuts through medium hlade
of food chopper, Or use electric blender, grinding
enough nuts at one time to cover blades, Cover
blender container. {Turning motor off =nd on
helps to throw nuts back onto blades) Crind
nuts until the particles are still dry enough to
remain separate—not oily and compact. lfmpty
container and grind next hatch,

HARD-COOK EGGS—put ezgs into large sauce-
pan and cover completely with cold or luke-warm
water. Cover, Bring water rapidly just to boiling,
Turn off heat. If necessary to prevent further
boiling, remove pan from heat source, Lat stand
coverad 20 to 22 min. Plunge ¢ggs promptly into
running cold water, Roll egg between hands to
lm:;mn shell. When cooled, start peeling at large
end.

Note; Fggs are a protein food and therefore
should never be boiled.

MARINATE—allow food to stand in liquid
(usually an oil and acid mixture) to impart addi-
tional flavor,

MEASURE BROWN SUGAR—pack firmly into
measuring cup =0 that sugar will hold shape of
cup when turned out,

MELT CHOCOLATE~—melt over simmaring water
to avoid scorching.

MINCE—cut ur chop into small, fine pieces.

PANBRON BACON—place ito a cold skillet
only a8 many bacon slices as will lie Bat. Cook
slowly, turning frequently. Pour off fat as it col-
lects, When bacon is evenly crisped and browned,
remove from skillet and drain on absorbent

paper.

PREPARE QUICK CHICKEN BROTH—dizsolve 1
chicken bouillon cube in 1 cup hot water,
PREPARE QUICK MEAT BROTH—dissolve 1
meat bounillon cube or ¥4 teaspoon concentrated
meat extract in | cup hot water.
RICE—force through ricer, sieve or food mill,
SCALD MILK—heat in top of double boiler over
simmering water just until a thin flm appears.
SIEVE—force through coarse sieve or l}::od mill,
SIMMER—cook in u liquid just below boiling
poi?t: bubbles form slowly and break below
surface.

OVEN TEMPERATURES

Voery Slow . . . . . . ., 250°F 10 275°F
RO S S . . 300°F 1o 325°F
Moderate . . _ . . . . , 350°F to 375°F
Het A e S Se U e AD0°F 1o 425°F
Very Hot , . . . . . . . 450°F 10 475°F
Exiremeoly Hot . . . . . . S00°F 10 525°F

Use a portable oven thermometer for greater
accuracy of oven temperatures,

WHEN YOU DEEP-FRY

Aboat 20 min. before ready to deep-fry, fill a
deep saucepan one-half 1o two-thirds full with
hydrogenated vegetable shortening, all-purpose
shortening, lard or cooking oil for deepfrying.
Heat fat slowly to temperature given in the recipe,
A decp-f?'ing thermometer is en accurate gmide
for deep-frying temperatures,

If thermometer is not available, the following
bread cube method may be used as a guide. A 1.in.
cube of bread browas in about 60 seconds at 350°F
to 375°F.

When using automatic decp-fryer, follow man.
ufacturer’s directions for amount of fat and
timing.

WHEN YOU COOK CANDY OR SIRUP

A candy thermometer is an accurate guide to
correct stage of cooking. Hang thermometer on
pan 50 bulb does not touch side or hattom of pan.

A CHECK-LIST FOR SUCCESSFUL BAKING

+/READ AGAIN “It's Smart To Be Careful—
There's No Substitute for Accuracy™ (page 4).
+/PLACE OVEN RACK so top of product will be
almost at center of oven, Stagger pans so no pan
i5 directly over another and they do not touch
each other or walls of oven. Arrange single pan
so that center of product iz as near center of
oven as possible,

/PREPARE PAN--For torte recipe that states
‘‘prepare pan,” grease hottom of pan only; line
with waxed paper cut to fit bottom; grease waxed
paYer. For yeast doughs, grease bottom of pan
only. For cookics, lightly grease cockie sheets,
If recipe states "set out pan.” do not grease or
line pan.

A/SIFT ALL FLOUR excepl whole.grain types before

measuring. Spoon lightly into measuring cup. Do
not jar eup, Level W]'lil straight-edge knife or
spatula,

4/HAVE ALL INGREDIENTS at room lemperature
unless recigve specifies otherwise.

+/CREAM SHORTENING in a bowl (alone ar with
fisvorings) by stirring, rubbing or beating with
spoon or electric mixer until softened. Add sugar
in emall amounts; cream after each addition until
all graininesz disappears and mixture is light and
flufly. Thoraugh ereaming helps to insure a fine-
grained cake or torte,

+/BEAT WHOLE EGGS until thick and piled softly
when recipe calls for well-beaten eggs. |
+/BEAT EGG WHITES as follows: Frethy—entire
mass forms bubbles; Rounded peaks-—peaks turn




over slightly when beater is slowly lifted upright:
SHff peaks-—peaks remain standing when beater
is slowly lifted upright.

+/BEAT EGG YOLKS until thick and lemon colorad
when recipe calls for well-beaten egg yolks,

v/ APPLY BAKING TESTS when minimum baking
time i= up, For torte, touch lightly at center; if
it springs back, torty iy dene. Or, insert a cake
tester or wooden pick in eenter; if it comes out
clean, torte is done.

+/COOL TORTES 15 min. in pans on ¢ooling vacks
nfter rem oving from aven; or cool as recipe states,
+/REMOVE TORTE from pan after cooling, Run
gpatula gently around sides of pan, Cover with
cooling rack. Invert and remove pan. Turn right.
side up immediately after peeling off waxed paper.
Or remove from pan as recipe states. Coaol torte
completely before frosting,

V/FILL TORTES—Spread [rosting or Alling over
top of bottom layer. Cover with the other layer.

Repeat procedure if more luyers ave used, I
necesgary, hold layers in position with wooden
picks; remove when [rosting is set,
VFROST FILLED TORTES—Frost sides firet, work-
ing rapidly. See that frosting touches plate all
around bottom, leaving no gaps. Pile remaining
frosting on top of torte and spread lightly.
+/TEST for lukewarm liquid (80°F to 83°F) by
placing o drop on wrigt; it will feel neither hot
nor cold.
+/KNEAD DOUGH bg' folding opposite side over
toward you. Using heels of hands, gently push
dough away. Give it a quarter turn, Repeat
rocess thythmically until the dough is smooth
and ¢lastic, 5 to 8 min., using as little additional
flour as possible, Always turn the dough in the
same direction,
+/REMOVE ROLLS, BREAD AND COOKIES from
pang as they come from the oven, unless other-
wise directed. Set on cooling racks,

HOW TO COOK VEGETABLES

Wash fresh vegetables, but do not soak them
in water for any length of time. If they are wilted,
ut them in cold water for a few minutes, Cauli-
ower, broccoli, artichokes and Brussels sprouts
must be sosked 20 1o 30 min. in salted water
before they are cooked te remove small insects
and dust which settle in them. Te prepare taste-
tempting vegetables and 1o retain their abundant
minerals and vitaming, cook them carefully and
quickly,

BAKING—Hake such vegetables ns potatoes,
tomutoes and squash without removing skins.
Pare vegetables for oven dishes, following diree-
tions given with recipes.

BOIING—Have water boiling rapidly before
addivg vegetables. Add salt at beginning ol cook-
my period (54 teaspaon per cup of water). After
adding vegetables, agsin bring water to boiling as
quickry as possiblcﬁl’ more water is needed, add
bailing water. Boil at 8 moderate rate and cook
vegetables until just tender.

n general, conk vegetables in a coverad pan,
in the smallest amount of water possible and in
the shortest possible time. Execptions for amounts
of water or for covering are:

Polatoss—rooked in water to cover.

Green Vegelables (peas, green or lima beons) —
loosely covered.

Spinach—partially covered pan with only the
water which clings to spinach leaves after final
washing,

Asporogus—arranged in lied bundles with
stalks atanding in a small, deep pan containing at
least 2 in, of ﬁm’liug water-—pan loosely covercd.

Broccali—tied, stalks (over 4 in. thick, split
lengthwise) standing ina deep pan coutaining boil-

Strong-flavored Vegetables (cauliflower, maturs
cabbage and Brussels sprouvts)—cooked loosely
covered in a large amount of water. To restore
color of red cabbage, add a small amount of vine-
gar at end of cooking period, just before draining.

A degirable boiled vegetable 14 free from excess
water, retains its original color and is well
seasoncd. Pieces are uniform and attractive.

BROILUNG—Follow directions with specific

TeCipes.

FEYING and DEEP.FRYING —Follow directions
with specific recipes,

PANNING—Fincly shred or slice vegetables.
Cook slowly until just tender in a small amount
of fat, in a covered, heavy pan, Occssionally
maove with spoon to prevent sticking and burning.

STEAMING - Cooking in a pressure saucepan 1s

a form of steaming. Follow «rircc:iunn given with
saucipan becsuse overcooking may ooccur in o
matter of seconds.
Note: Some ssucepans having tight-htting covers
may lend themsclves to steaming vegetables in as
Iittle a5 1 teaspoon waler, no water or a small
amount of butter, margarine or shortening.

CANNED VEGETABLES - Reduce liquid from can
to onehbalf of the anginal amount by boiling
rapidly. Add vegetables and heat thoroughly.

HOME-CANNED VEGET ABLES — Buil 10 min. (not
required for tomatoes and sauerkrant),

DRIED (Dahydroted) VEGETABLES—Soak and
cook as directed in specific recipes.

FROZEN VEGETABLES—Do not thaw hefore
cooking (thaw corn on cob and partially thaw
spinach). Break frozen block aspart with fork
during cooking. Use as little boiling salted water
as possible for cooking. Follow ﬁiroctions on

ing water up to fowerets—pan loosely covered.  package.
; A\q Base Recipes are indicated by solid A pyramid. In %
’(a/ variations of Base Recipe, open A pyramid
‘ refers o A Base Recipe immediately preceding it. Ny s &
'.‘.Q‘. .‘-“.‘O.'- 6 .-’-. . 2 "
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Cream Cheese “Liptaver"” Spread
(Liptéi Turé [Hamis] Krém Saijtbol)
A Base Recipe

Liptauer Cheese is a sharp, fat cheese made
from the milk of sheep in the Carpathian
Mounains in northern Hungary. Some Hun-
garians claim that they can actually taste in
the cheese the fresh mountain herbs on which
the sheep feed.

Usually the cheese is mixed with butter, cara-
way seeds, paprika, capers, anchovy fillets,
onions and mustard. Sometimes, caviar or sar-
dines are used instead of anchovy fillets, It is
even a common practice to add beer to the mix-
ture for added zest. The cheese mixture is spread
on pumpernickel or rye bread and is eaten as
an appetizer or as a snack with beer or wine, It
is sometimes used as a stnffing for celery.

Since Liptauer cheese is not readily avail-
able in this country, we cannot duplicate this
famous Hungarian cheese mixture. But we can
make a very similar cheese spread with cream
cheese or cottage cheese, Fven these who have
tasted a genuine Liptauer cheese spread will
enjoy the flavor of this American version.

Cream together in a bowl until well blended
1 pkg. (8 oz.) cream cheese
¥4 cup butter or margarine
3 tablespoons thick sour cream

PPETIZERS

Appetizers in Hungary join the menu for very special
accasions! For appetite tempting—famous Liptauer Cheese
Spread, tangy ham or enchovies tucked into hard-cooked
eggs, or Chicken Livers de luxe.

Mash together with mortar and pestle or with
fork and add to cheese mixture
2 anchovy fillets
1 teaspoon capers
Add to cheese mixture and blend ingredients
thoroughly
1 tablespoon finely chopped onion or
chives
1 fablespoon prepared mustard
1}2 teaspoons paprika
1 teaspoon caraway seeds
Y2 teaspoon salt
Transfer mixture to a serving plate and shape
into a smooth mound. Make slight indentations
in mound with tines of a fork. Sprinkle with
Paprika
Insert wooden picks into ghout
10 stuffed and rolled anchovy fillets
Place on mound. Chill slightly in refrigerator.

Garnish by srranging parsley sprigs around
mound. Serve with crackers, pumpernickel or
rve bread,

12€ cups spread

—Cofttage Cheese “Liptaver” Spread
(Liptéi Turé [Homis] Tehén Turébél)

Follow & Recipe; substitute 1 cup {about 3¢
Ib.) cream-style cottage cheese, drained, for
cream cheese, Press cottage cheese through a
ricer or fine sieve,
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Chopped Chicken Livers
(Csirke Maj)

Set out a heayy 10uin, skillet and a woode
bowl or cutting board.

and set aside
2 Hord-Cooked Eggs (page 5)

Meanwhile, rinse with cold water and drain on
absorbent paper

1 Ib. chicken livers
Melt in the skillet over low heat

2 tablespoons chicken fat or butier
Add livers; turning occasionally, cook 5 to 10
min., or until lightly browned. Remove from
heat and set aside until livers are cool,

Remave livers with slotted spoon to bowl or
cutting board; reserve drippings. Finely chop
chicken livers, eggs and

1 small onion (page 4)

3 or 4 sprigs parsley
Blend ingredients together in a bowl and set
aside.

Combine the reserved drippings and

V4 cup creom
Blend in a mixture of

1 feaspoon salt

Y2 teaspoon dry mustard

2 teaspoon paprika

Y4 teaspoon nutmeg or marjoram

18 teaspoon freshly ground pepper
Combine with liver mixture, mixing thorough-
ly. Chill in refrigerator for about 4 hrs, to
allow flavors to blend.

Garnish servings with sprigs of parsley, (Allow
about X4 cup of Chopped Chicken Livers per
serving.) Serve with crisp, dry toast.

10 to 12 servings

Chopped Chicken Livers with Tonst

Ham-Stuffed Eggs
(TéHott Tojas Sonkéval)

A Base Recipe

are
6 Hard-Cooked Eggs (page 5)
Cut each egg into halves lengthwize. Remave
egg yolks to a bowl and mash them with a fork
or press through ricer or sieve into a bowl,
Set egg whites aside. Mix egg yolks with

Vs cup very finely chopped cooked

ham

and a mixture of

%4 teaspoon dry mustard

V4 teaspoon salt

Ve teaspoon pepper
Stir in, moistening to a thick, pastedike
consistency

3 to 4 tablespoons thick sour cream
Fill the egg whites with egg yolk mixture,
leaving tops rounded and rough. Serve chilled
or hot.

To heat, arrange egg halves, filled-side up, in a
buttered 8-in. sq. haking dish. Brush egge
lightly with about
1 tablespoon butter, melted
Sprinkle eggs with
Paprika

Place in 375°F oven about 5 min., or until
heated thoroughly,

To serve, cut egg halves into smaller pieces
and insert a wooden pick into each.
6 to 8 servings

— Anchovy-Stuffed Eggs
(Toltstt Tojés Szérdellaval)

Follow 4 Recipe, Substitute 4 or 5 anchovy
fillets, very finely chopped, for the ham and

omit salt.

—Mushroom-Stuffed Eggs
(Tahott Tojés Gombaval)

Follow A Recipe; omit the ham and decrease
gour cream to 2 to 3 tablespoons, Clean (page
4; do not slice) and very finely chop ¥ Ib.
mushrooms, Cook slowly in a gmall skillet in
2 to 3 tablespoons butter or margarine, stirring
gently until Lightly browned and tender. Stir
into egg yolk mixture,

That enticing aroma savs that soup—whether tart, spicy
or creamy—is on. Soup even serves as the main course

in Hungary when meat, fish or poultry are added. It is
a tempting part of the daily fare during any season.

Cherry Soup
(Meggy Leves)

A Base Recipe

Bring to boiling in a 3.qt. saucepan having a
tight-fitting cover
1 gqt. water

Add to the water, breaking frozen bloeks apart
with fork
2 pkgs. (about 2 Ihs.) sweetonod
frozan sour cherries
Y2 teaspoon salt
Bring to boiling again. Cover saucepan and
simmer cherries 10 min.

Meanwhile, put into a 1-pt, zcrew-top jar

1% cup cold water
Sprinkle onto it

Y4 cup flour
Cover jar tightly; shake until ingredients are
well blended, Slowly pour flour-water mixture
into cherry mixture, stirring congstantly, Bring
again to boiling, Cook 3 to 5 min,, stirring
oceasionally. Remove from heat. Vigorously
stir about % cup hot soup gradually into

3 egg yolks, slightly beaten
Immediately blend into hot soup. Stirring con-
stantly, cook over low heat 2 to 3 min. (Do

not overcook or allow soup to hoil.) Remove
immediately (rom heat. Graduoally add, stirring
vigorously. about 1 cup hot soup 10
T cup thick sour cream
Immediately blend into remaining sonp. Cool
slightly. Place in refrigerator to chill,
About 6 servings

Note: Fresh sour red cherries, pitted, can be
sulstituted for the frozen cherries, Sweeten
the soup to taste.

—Cherry Soup with Sweet Cream
(Meggy Leves Mas Médon)

Follow A Recipe, Cook a l-in. piece stick
cinnamon with cherries; remove and diseard
cinnamon before adding the flour-water mix.
ture. Substitute light or heavy cream for sour
cream; add directly to soup, sticring constantly,

~—Cherry Soup with Wine
(Meggy Leves Borral)
Follow A Recipe or variation. Decrease hoiling

water to 32¢ cups. Before chilling soup, stir in
*2 cup sherry.
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Mushroom Soup
{(Gomba Leves)

" A Base Recipe

Set out a large kettle or sauce pot having a
tight-fitting cover and a heavy 10-in. skiilet
having a tight-fitting cover,

Wipe with a clean, damp cloth
1 veal soup bone, cracked
Put soup hone into kettle with
1% qts. water
1% teaspoons salt
3 or 4 sprigs parsley
2 or 3 peppercorns
Bring water to boiling. Skim off and discard
foam. Cover kettle and simmer soup about 1
hr., skimming a3 necessary,

Shortly before end of cooking period, cut off
and discard tops, wash, pare or scrape and
cut into 2-in, slices
4 medium-size carrots (about 1 cup,
sliced)
Add carrots to kettle, cover and simmer 15 to
20 min., or until carrots are tender.

Meanwhile, clean and slice (page 4)
1 Ib. mushrooms

Melt in the skillet
Y2 cup butter or margarine
Add mushrooms with
1 small onion, chopped (page 4)
2 tablespoons chopped parsley
1 teaspoon paprika
% teaspoon salt
Cook slowly, stirring gently, 5 to 8 min., or
until mushrooms and onions are lightly
browned and tender; set aside,

Prepare and set aside
Croutons (14 times recipe, page 11)

Remove kettle from heat. Remove and discard
bone, peppercarns and parsley sprigs. Blend
contents of skillet into soup. Vigorously stir
¥4 cup of the hot soup gradually into
4 egg yolks, slightly beatan

Immediately blend into hot soup. Stirring con-
stantly, cook over low heat 2 to 3 min. (Do not
overcook or allow soup to beil.) Remove im-
mediately from heat and cover,

Combine in a bowl
1 cup thick sour cream
1 teaspoon lemon juice

Add gradually, stirring vigorously, about 1 cup
hot soup to sour cream mixture. Immediately
blend into remaining hot soup. Heat thorough-
Iy, but do not boil. Serve with the Croiitons.

6 or 7 servings

—Sweet Cream Mushroom Soup
(Gomba Leves Tejfollel)

Follow 4 Recipe; substitute 1 cup heavy or
light ¢ream for the thick sour eream, adding it
directly to the soup. Omit the lemon juice.

Lemon Soup
(Citrom Leves)

Bring to boiling in a 2-qt. saucepan having a
tight-fitting cover, stirring occasionally until
gugar dissolyes
1 qi. water
Y2 cup sugar
Y4 teaspoon salt
1-in. piece stick cinnamon
Cover saucepan and simmer 15 min. Remove
from heat; remove and discard cinnamon.
Vigorously stir about ¥4 cup hot soup gradually
into
4 egg yolks, slightly beaten
Immediately blend into hot soup. Stirring con-
stantly, cook over low heat 2 to 3 min. (Do
not overcook or allow soup to beil)) Remove
immediately from heat, Add gradually, stirring
constantly
Y3 cup (about 2 lemons) lemon juice
Cover saucepan to keep soup warm; set aside,

Make a meringue by beating until frothy
2 egg whites
Add gradually, beating well after each addition
2 tablespoons sugar
Beat until rounded peaks are formed. Beat in
with few final strokes
2 feaspoons graled lemon peel
(page 4)

Pour soup into individual soup bowls. Top
cach serving with about one-fourth of the
meringue. Serve immediately.

About 4 servings

Beef Broth
(Marhahus Leves)

Set out a large kettle having a tightfitting
cover.

Wipe with a clean, damp cloth
1% Ibs. lean beef (boneless chuck or
plate)

1 beef soup bone, cracked

1 veal soup bone, cracked
Put meat and soup bones into kettle with

2 qts. water

1 tablespoon sall

B peppercorns
Bring water to boiling. Reduce heat immedi-
ately. Cover kettle and simmer 2 hrs,, skim-
ming off and discarding foam as necessary.

Then add to broth
4 medium-size carrots, washed and
scroped or pared
3 medium-size (about 1 Ib.) potatoes,
washed and pared
1 large onion (page 4)
1 medium-size green pepper (page 4)
Y4 small head (about 3 Ib.) cabbage,
rinsed
3 12-in, stalks celery (including
leavas), cut in pieces (page 4)
10 sprigs parsley
Pour inte kettle
Hot! water (anough to cover
vegetables)
Cover kettle and simmer 2 hrs, longer, or until
meat is tender when pierced with a fork.
Remove meat and vegetables with slotted
spoon to a serving platter. Cover platter and
keep them warm. Remove and discard soup
hones, Strain the broth through fine sieve into
tureen; discard peppercorns.

Cut mest into serving.size pieces and serve
with the vegetables after serving the broth.

If desired, serve the broth with Liver Durmp-
lings (page 12) or Noodles (page 12).
e 6 to 8 servings
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Caraway Soup
(Kéménymuagos Leves)

A Base Recipe

Melt over low heat in a 2.qt. saucepan having
a tight-fitting cover
2 cup bulter
Blend in a mixture of
V4 cup flour
12 tablespoons caraway seeds
12 teaspoons salt
Y teaspoon freshly ground peppar
Heat until mixture bubbles and is lightly
browned, stirring constantly, Remove from
heat. Blend in
% teaspoon paprika
Add gradually, stirring constantly
1% qts. waler
Return to heat and bring rapidly to heiling,
stirring constantly. Cover and simmer 15 min.

Meanwhile, prepare and set aside
Croutons (142 times recipe, on this

poge)

Remaove soup from heat, Vigorously stir about -

3 tablespoons of the hot soup into

2 egg yolks, slightly beaten
Immediately blend into hot soup. Stirring con.
stantly, cook over low heat 2 to 3 min, (Do
not overcook or allow soup to boil.) Remove
soup from heat at once. Pour through sieve;
discard caraway seeds. Serve with Croditons.
About 6 servings

—Creamed Caraway Soup
(Krémes Kéménymagos Leves)

Follow A Recipe. Just belore serving, blend
into soup 4 cap heavy cream,

Crottons
(Kenyér Kockék)

Melt over low heat in a large, heavy skillet
2 to 31ablespoons butier or margarine

Meanwhile, if desired, trim crusts from
2 slices toasted bread
Cut bread into Yi. to Yein. cubes. Put into
skillet and ativ until all cides are coated; remove
from heat,
About 144 cups Croutons
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Liver Dumplings
(Méijas Gombéc)

Set out an 8-in. skillet,

Prepare
Beef Broth (poge 11)

About one-half hour before meat in broth is
tender, mix together in & small bowl and set
aside

1 cup fine cracker crumbs

¥a cup milk

Wipe with a clean, damp cloth, and if neces.
sary, remove tubes and outer membrane from
V2 b, liver (beef, lamb, veal or
calf's), sliced Y4 to %4 in. thick

Heat in the skillet
1 tablespoon fal
Add liver and brown on both sides over medium
heat, Cool liver slightly. Put liver through
medium blade of food chopper with
1 small onion, quartered (page 4)
Ising a fork, hlend liver into a mixture of
V2 cup sifted flour
1 teaspoon chopped parsley
V%2 teaspoon salt
Va4 teaspoon marjoram
Y& leaspoon pepper
Set aside,

Mix cracker mixture with
1 egg, well beaten

Make a well in liver mixture; add egg mixture
all at one time. Stir with a fork until evenly
blended. Set aside.

After removing meat, vegetables and soup
bones from the broth, bring the broth to
hoiling. Drop dumpling batter by rounded
teaspoonfuls into broth, (Batter will drop more

NOODLES: Slice the dough into M- 1o L-in. strips
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readily from a moeist spoon.) Cook only one
layer of dumplings at one time; do not crowd.
Cover tightly and cook 3 1o 5 min., or until
dumplings rise to surface of broth. Remove
dumplings with slotted spoon to soup tureen
or large serving bowl, Strain broth over
dumplings,

O to 8 servings

Noodles
(Gydrt Tészta)

Sift together into a bowl
1 cup sifted Aour
Va teaspoon salt
Make & well in center of flour mixture and add
1 egg, slightly beaten
While blending ingredients, add gradually
1 to 2 tablespoons waler
Dough should be stiff. Turn dough out onto
a lightly floured surface. Shape dough inta a
hall and knead (psge 6). Cover dough and let
it rest about 5 min.

Roll dough on lightly floured surface to }6.in,
thickness. If sticking occurs, loosen dough
from surface with knife or spatula; sprinkle
flour underneath. Turn dough over and con-
tinue rolling until paper thin, Allow dough to
partially dry about 1 hr,

Cut dough into lengthwise strips, 2)4-in., wide,
and stack on top of cach other. Slice into
short strips Y to V4in. wide. Separate noodles
and sliow to dry thoroughly. (Noodles can be
stored in a tightly covered container if not
cooked immediately.)

About 34 b, Noodles

For Cooking Noodles—Bring to rapid boiling
in a 3- or 4-qt. saucepan

2 qis. water

2 teaspoons sall
Add noodles gradually to water so that boiling
will not stop, Boil noedles uncovered, stirring
occasionally with a fork, 6 to 10 min., or
until soft when pressed against side of ‘pan.
Drain in colander or sieve. Rinse with hot
water and drain again.

About 2% cups cooked Noodles

Note: This recipe yielde enough noodles for
recipes in this cockbook which require them.
Double recipe if extra noodles are to be stored
for future use,

=

Beef Roll
(Marhahus Tekercs)

Set out a larae, heayy skillet having a tight-
fitting cover.

Prepare, finely chop and set aside
2 Hard-Cooked Eggs (page 5)

Wipe with a clean, damp cloth and place flat
on working surface
1% Ibs. round steak, sliced %4 in. thick

Cover steak with a mixtare of the chopped
ege and

3 slices bacon, cut in 1-in, pieces

1 teaspoon chopped parsley

Va2 teaspoon capers

14 teaspoon sall

¥4 teaspoon pepper
Roll up steak lengthwise and tie with a cord
or fasten with skewers.

Heat in the skillet
3 tablespoons fat
Add stesk and slowly brown on all sides,

Sprinkle over steak o mixture of
1 teaspoon paprika
Ya teaspoon salt
Slowly pour into the skillet
1 cup hot water
Cover skillet and simmer about 2 hrs., or until
steak is tender when pierced with a fork. Re-
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Hungary is a land of elegant dishes! From savory stews
to redflecked chicken, Hungarians use a blend of rare
flavors to make unique combinations. These are blendings
which turn every homemaker into a popular chef.

move from skillet to serving platier; cover
platter and keep steak warm.,

For Gravy—Pour drippings from skillet into
a bowl, leaving brown residue in skillet, Allow
fat to rise to surfece of drippings; skim off
and reserve fat. Set aside remaining drippings
to be used as part of the liquid; cool to luke-
warm. Measure 3 tablespoons reserved fat into
the skillet, Blend into fat until smooth

3 tablespoons flour

Yz teaspoon sall

Y& teaspoon pepper
Heat until mixture bubbles. Remove from heat
and add gradually, stirring constantly

1 cup liquid (drippings or Quick Meal
Broth, poge 5), cooled to
lukewarm

Return skillet to heat and bring rapidly to
boiling, stirring constantly. While stirring,
scrape hottom and sides of skillet to blend in
brown residue, Cook 1 to 2 min. longer.
Remove from heat, Stirring gravy vigorously
with a French whip, whisk beater, or fork, add
in very small amounts -

1 cup thick sour cream
Heat thoroughly over low heat, 3 to 5 min,,
stirring constantly; do not boil.

Remove cord or skewers from roll. Slice meat
and serve with the gravy. '
Abaut 4 scrvings




Goulash
(Gulyés)

(See center color photo)

A Base Recipe

The popularity of Goulash probably began
about 1000 years age when the Magyars were
migrating across the Great Plains. This hearty
meat dish was prepared in large copper kettles
aver open fires and it easily satisfied outdoor
appetites.

Through the years, the popularity of Goulash
has spread to all parts of the world. Goulash
has hecome one of the most famous contribu-
tions to international cookery.

Set out a Dutch oven or a heavy 3-gt. sauce
pot having & tight-fitting cover.

Wipe with a clean, damp cloth, cut beef into
1%4.in. pieces and set aside
1% 1bs. boneless pot roast of beef,
chuck or blode

Prepare and set aside
2 cups Quick Meat Broth (double
recipe, page 5)
Dice and place into the sauce pot
4 slices bocon
Cook slowly, stirring and turning frequently,
until bacon is lightly browned. Remove bacon

with slotted spoon from sauce pot to small
bowl and set aside.

Add to the bacon fat in the sauce pot and cook

over medium heat until onien s trans
parent, stirring occasionally
1% cups {about 3 medium-size)
chopped onicn (page 4)
Remove onion with slotted spoon to howl
containing bacon and set aside.

Add meat to the bacon fat and slowly brown
on all sides, stirring occasionally, Sprinkle
evenly over the meat & mixture of
1 tablespoon paprika
1% teaspoons sall

Vs teaspoon freshly ground pepper

¥ teaspoon marjoram
Stir in the bacon-onion mixture with

Vs cup (about 1 small) chopped green

pepper (poge 4)

Slowly pour in the reserved meat broth and

%% cup dry white wine
Bring to boiling. Reduce heat, cover sauce pot
and simmer 2 to 2} hrs, or until meat is
tender when pierced with a fork, Remove
meat with slotted spoon to hot serving dish,
Thicken cooking liquid if desired.

To Thicken Cooking Liguid—Pour into I-pt.
screw-top jar

Ve cup water
Sprinkle onto the liquid

Va cup flour
Cover jar tightly and shake until mixture is
well blended. Slowly pour one-hall of the
mixture into the sauee pot, etirring constantly.
Bring to boiling. Gradually add only what is
needed of remaining flour-water mixture for

consistency desired, Bring to boiling after
each addition, After final addition, cook 3 10 5
min. longer.

Melt in a small skillet

1 tablespoon bulter
Remove from heat, Blend in

14 teaspoon paprika

Stir in

1 tablespoon water
Immediately add to liquid in sauce pot, sticring
until well blended. Pour this sauce over meat.

Serve immediately.
6 to 8 servings

—Govulash with Caraway Seeds
{Gulyas Koménymaggal)

Follow A Recipe; add 1 teaspoon caraway
seeds with other seasonings. PARERN

—Goulash with Garlic
(Gulyas Foghagymaval) o

.
-k

Follow A Recipe; decrease onion to 2{ cup.
Combine onion and green pepper with 1 clov

.........

garlic, minced (page 4). ..-

(Gulyés Burgonyéaval)

o S g

Follow A Recipe; uze a 4-qt. sauce pot or
kettle. About ¥4 hr. before end of cooking time,
add 6 medium-size (2 Ibs.) potatoes, washed,
pared and quartered. - W
7 L
“ -

—Goulash with Tomatoesy, » w *

(Gulyas Paradicsommal) ¢ _ o

Follow A Recipe; substitute 1 cup (one-half
1-1b. can) tomatoes, sieved for one-half of the
beef broth, —

—Goulash with Carrots
(Gulyas Sargarepaval)
Follow 4 Recipe. About ¢ hr. before end
of cooking time, add 4 medinmsize carrots,

washed, scraped or pared and cut into Y-in.
pieces.
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Beef Tongue with Tomato Sauce
(Nyelv Paradicsom Martéassal)

A Base Recipe

A heavy 10-in. skillet having a tight.fitting
caver will be necded,

Place into & 4.gt. kettle or sauce pot having a
tight-fitting cover

3 to 4 Ibs. fresh beef tongue, rinsed
Add to kettle

Hot water (enough to cover tongue)

1 tablespoon salt

2 or 3 bay leaves

1 stalk celery, including leaves (poage

4), cut in pieces

1 small onion (page 4)

1 feaspoon peppercorns
Cover kettle and simmer 3 to 4 hrs., or until
tongue is tender when pierced with a fork.
Place tongue on platter. When cool enough to
handle, remove skin, cut away roots, gristle
and small bones at thick end. Diagonally cut
tongue into -in. thick slices. Place tongue
slices into the skillet and set aside.

For Tomato Sauce—Mix together
1% cups (2 6-0z. cans) tomato paste
1% cups (10%- to 11-0z. can)
condensed tomato soup
V4 to % cup watar
Va to Y2 teaspoon thyme
Pour the sauce over tongue, cover skillet and
simmer about 20 min.

Meanwhile, prepare
Spatzle (see Chicken Paprika
with Spatzle, page 28)
Serve tongue and sauce with the noodles.
9 to 12 servings

—Sliced Tongue with Anchovy Sauce
(Nyely Szardella Martassal)

Follow A Recipe; omit tomato sauce, Serve
slices of hot tongue with the following anchovy
sauce: Place 4 teaspoons anchovy paste into a
small bowl and gradually add 34 cup thick
sour cream, stirring constantly. Blend anchovy
mixture with 1} cups thick sour cream and
1§ cup chopped parsley in top of double boiler.
Heat thoroughly over simmering water, stirring
occasionally. Place sauce into serving bowl
and garnish with about 2}¢ tablespoons
buttered, fine, dry bread crumbs (page 4).
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Stuffed Cabbage
(Tolton Képoszta)

Set out an B.qt, kettle having a tight-fitting
cover.

Wipe with a clean, damp cloth

V2 1b. beef short ribs
Place ribs into the kettle with

V4 teaspoon salt

Water to cover

Bring quickly to boiling; skim foam from
liguid and discard. Reduce heat; cover and
stnmer 30 min., skimming as necessary.

Meanwhile, remove and discard willed outer
leaves. rinze and cut one-half the core from
2 madium-size (obout 2 Ibs. sach)
heads cabbage
Place cabbage in a large bowl and cover with
Boiling water

Let stand 1 to 2 min. Take cabhage out of the
water; drain. One by one, carefully remave
leaves that can be taken off easily; be careful
not to tear leaves. Return remainder of cabbage
to the water for 1 to 2 min. and repeat process.
Remove a total of 18 to 20 leaves. Carefully
trim down the thick, heavy part of each leaf.
Set leaves aside. Store remainder of cabbage
in refrigerator for use in other cooking.

Blend together
2 cggs, well beaten
1% teaspoons sall
Y teaspoon paprika
Y& teaspoon frashly ground pepper

STUFFED CABBAGE: Combine azg mixture, ground
meat, uncooked rice and seazonings for stuffing.

Mix egg mixture lightly and thoroughly with
1% Ibs. ground lean pork, such as
shoulder
Ya Ib. ground smoked pork shoulder
butt
1 smell onion, slivered (page 4)
12 cloves garlic, minced (page 4)
V4 cup uncooked rice
(The Rice Industry no longer considers it
necessary to wash rice before cooking.)

To stuff the cabbage leaves, place on the
center of each leaf about 14 cup of the meat
mixture, Roll each leaf tucking the ends in
toward center. If desired, use wooden picks to
facten the leaves securely. Set aside.

Cover ribs in kettle with one-half contents of
1 No. 2% can saverkraut (total yield
is about 3% cups firmly packed
saverkraut plus juice)
Lay stuffed cabbage carefully on top of the
laver of sauerkraut. Cover stuffed cabbage with
remaining sauerkraut. Pour over sauerkraut
1 cup (8-0z. can) tomate sauce
Add
Water (enough 1o cover conlents of
kottla)
Bring to boiling. Reduce heat; cover and sim-
mer about 2 hrs.

Remove stuffed cabbage, saverkraut and ribs
with slotted spoon to a large bowl. Cover to
keep warm and sct aside. Remove from kettle
and set aside to cool to lukewarm

1 cup cooking liquid

Place meat filling on center of ecabbage leafl
Roll, tucking ends in. Fasten with wooden pick,

Melt ina small s;& L

2 tablespoons fat

Add to fat and cook until transparent. stirring |

frequently

1 or 2 fablespocns finely chopped

onion

Thoroughly blend in a mixture of

2 lablespoons flour

1 teaspoon paprika
Stirring constantly, heat until mixture bubbles.
Remove from heat. Gradually add the 1 cup
of reserved cooking liquid, stirring constantly
until smooth. Blend into liquid in kettle and
bring rapidly to boiling; cook 1 or 2 min.
longer. Pour sauce over stufled cabbage, Serve
with sauerkraut and ribs,

8 servings

Esterhazy Steak
(Esterhézy Rostélyos)

A dressed-up round steak dating from the days
of Hungarian nobility—named in honor of one
of the oldest and most prominent families.

Crease an 11x7x1}4-in. baking dish; set out
aluminum foil and a large, heavy skillet,

Set out
Ya cup flour

Wipe with a clean, damp cloth and place onto
a flat working surface

2 Ibs. round steak, cut 1 in, thick
Repeatedly pound meat on one side with meat
hammer, pounding in about one-half of the
flour. (Pounding increases tenderness.) Turn
meat over and repeat process, using remaining
flour. Cut meat into serving-size pieces and
coat well with a mixture of

Ve cup flour

2 jeaspoons sal

Y2 teaspoon pepper

Heat in the skillet
Y3 cup fat

Slowly brown meat on both sides. Arrange
meat in the baking dish and set aside.

Cook slowly in the skillet 10 min., stirring
accasionally
3 carrobs, washed, scraped or pared
and thinly sliced
2 small onions, thinly sliced (page 4)
1 parsnip, washed, pored and thinly
slicod

1 stalk celery, chopped (page 4)

Meanwhile, prepare and set aside to cool to
lukewarm
1 cup Quick Meat Broth (page 5)

Spoon the vegetables over the steak. Add
1 teaspoon capers

Heat in the skillet
1 tablespoon fot
Blend into fat
1 tablespoon flour
Vs teaspoon sall
Few grains pepper
Heat until mixture bubbles and iz lightly
browned, stirring constantly. Remove skillet
from heat. Cradually add reserved meat broth,
stirring constantly. Return to heat and bring
rapidly to boiling, stirring constantly. Remove
from heat. Blend in
Ya cup dry white wine
Pour sauce over vegetables and meat in baking
dish. Cover dish tightly with aluminum foil.

Bake at 350°F 124 hrs. Remove aluminum foil;
spread over vegetables a mixture of

1 cup thick sour cream

1 teaspoon paprika
Return dish to oven, uncovered, and continue
to bake about 15 min., or until meat is tender
when pierced with a fork. '

5 or 6 servings




Hot Pickled Beef

(Savanyu Marhahus:
A spicy variation of the familiar pot roast,
A heavy 4-qt. kettle having a tight-fitting cover
will be needed. Set out a deep 3- or 4-qt, bowl
haying a tight-fitting cover.
Wipe with a clean, damp cloth

3 to 4 Ibs. boneless pot roast (rump,

chuck, blade or round)
Place meat into the bowl and cover with a

mixture of equal parts of
Vinegar
Water

Add

1 teaspoon salt
10 peppercorns
10 juniper berrles
2 bay leaves
1 small onion, coarsely chopped
(poge 4)
1 lemon, washed and cut in Y4-in.
slices
Cover bowl and put into refrigerator. Marinate
(page 5) meat 2 to 3 days, turning meat once
a day.

Set out the kettle and cover.

Remove meat from marinade and drain thor.
oughly, Strain and reserve marinade; discard
seasonings,

Melt in the kettle over medium heat
2 tablespoons butter

Add meat to butter and brown en both sides.
Cover meat with a mixture of equal parts of

Reserved marinade

Hot water
Bring liquid to hoiling. Reduce heat, cover
kettle tightly and simmer 3 to 4 hrs., or until
meat is tender when pierced with a fork.
Remove meat to a warm, deep platter; cover
and keep meat warm. Pour off cooking liquid
and set aside.

For Gravy—Melt in the kettle
Y4 cup butter
Tharoughly blend inta butter
Ya cup flour
Heat until mixture bubbles and is lightly
browned, stirring constantly. Remoye from

t and add gradually, stirring constantly

3 cups reserved cooking liquid
eturn to heat and bring rapidly to boiling,
tirring constantly; cook 1 to 2 min. longer.
Slice meat and pour the gravy over it.
6 to 8 servings

Beef in Lemon Sauce
(Marhahus Citrom Martésban)

Set out a 10.in. skillet having a tight-fitting

caver.

Cut into M-in. cubes enough cooked beefl to
yield

3 cups cubed, cooked beef
Set aside.

Prepare and sct aside to cool to lukewarm
Y2 cup Quick Meat Broth (one-half

recipe, page 5)

Dice and place into the skillet
4 slices bacon

Cook slowly, stirring frequently, until hacon
i3 lightly browned. Remove bacon with slotted
spoon and set aside. Add the beef to the bacon
fat in the skillet. Cover skillet and cook over
low heat 7 to 10 min., or until thoroughly
heated.

Meanwhile, melt in & small saucepan over low
heat

1 tablespoon fal
Blend into the fat

1 tablespoon flour
Heat until mixture bubbles, stirring con-
stantly. Remove from heat and gradually add
the reserved broth, stirring constantly. Return
to heat and bring rapidly to boiling, stirring
constantly; cook 1 to 2 min. longer. Remove
gaucepan from heat. Stirring vigorously with
a French whip, whisk beater or fork, add to
contents of saucepan in very small amounts

1 cup thick sour cream
Blend into sauce

1 tablespoon lemon juice

1 teaspoon grated lemon peel

{page 4)

V4 teaspoon sugar
Pour sauce over the meat. Return the bacon
1o skillet, Cook the mixture over low heat
about 3 to 5 min,, stirring constantly, until
thoronghly heated; do not boil.

About 4 servings
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Veal-Rice Casserole
(Borjuhus Rizzsel)

Grease a 2.qt. casserole; set out a Jarge, heavy
skiller having a tight-fitting cover.

Wipe with a clean, damp cloth
1 Ib. veal round cutlets, cut % in,
thick
Cut veal into 1-in. pieces and set aside.

Heat in the large skillet aver low heat
Ya cup butter or margarine
Stir in
1 tablespoon paprike
Place meat into gkillet and brown over medium
heat, stirring occasionally, Add
Y cup hot water
1 teaspoon salt
Cover skillet and simmer about 45 min., or
until meat is tender when pierced with a fork,

Meanwhile, bring to boiling in a deep saucepan
2 gts. waler
1 tablespoon salt
So boiling will not =top, add gradually to
waler
1 cup uncooked rice
(The Rice Industry no longer considers it
necessary to wash rice before cooking.)

Boil rapidly, uncovered, 15 to 20 min., or
until a rice kernel is entirely solt when
pressed between fingers, Drain rics in colander
or sieve and rinse with hot water to remove
Inose atarch. Cover colander and rice with
towel and set over hot water until kernels are

dry and fuffy.

Meanwhile, clean and slice (page 4)

¥ 1b. mushrooms
Melt in an 8-in. =killet over low heat

2 or 3 tablespoons butter or

margarine

Add the mushrooms te the butter. Stirring
gently, cook over low heat until mushrooms are
lightly browned and tender. Put contents of
skillet into a bowl. Add the rice and gently
mix with a fork. Set aside,

Wash and cut off and discard stem ends from
1 large or 2 small firm tomatoes
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Cut tomatoes into M.in. slices and set aside,

Place one-half of meat into the casserole. Top
with one-half rice-mughroom mixture and all
of tomato slices. Repeat layering of meat and
mushroom-rice mixture; top with 2 layer of
1¥2 cups thick sour cream
Sprinkle over the sour eream
Y4 cup grated Parmesan cheese

Bake at 350°F about 15 to 20 min., or until
thoroughly heated. Serve immediately,
6 servings

Browned Veal
(Borju Porkalt)

Richly browned cubes of veal, delightfully
flavored, are stars on the culinary stage, If the
cubes were cooked in true Hungarian-siyle, the
rich brown would border on “scorched™ or
“singed"—a literal translation of Porkals.

Place into a heavy 10- or 12-in. skillet having
a tight-fitting cover

8 slices bacon, diced

Y2 cup (about 1 madium-size) chopped

onion (page 4)
Ys cup chopped green pepper (page 4)
1% teaspoons paprika

Cook slowly, stirring frequently, until bacon
and onion are lightly browned.

Meanwhile, wipe with a ¢lean, damp eloth and
cut into 1-in. cubes
1/4 Ibs. boneless veal shoulder

Coat meat by shaking it in a plastic bag con-
taining a mixture of

Ya cup flour

1 teaspoon salt
Ya teaspoon pepper

With slotted spoon, remove bacon mixture to
small dish, leaving bacon fat in the skillet,
Add meat to skillet and hrown meat slowly
on all sides.

Return bacon mixture to skillet with
15 cup hot water

Cover skillet and simmer, stirring occasionally
and adding small amounts of water as needed,
45 to 60 min,, or until meat is tender when
pierced with a fork, Transfer the meat and
liquid to warm platter or howl and garnish
with parsley.

4 to 6 servings
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Veal Balls with Sour Cream
(Borjuhus Tejfgllel)

Prepare
Noodles (page 12)

Shortly before noodles are dry, set out a
heavy 10.in. skillet having a tight-fitting cover.

Lightly mix together
1 Ib. ground veal
¥4 cup milk
V2 cup (about 1% slices) fine, dry
bread crumbs
V%2 cup (about 1 medium-size) chopped
onion (page 4)
2 tablespoons chopped porsiey
1 egg, well beaten
and a mixture of
1 teaspoon salt
Va teaspoon pepper
Form veal mixture into medium (2-in.) or
gmall (l-in.) halls and set aside. Heat in the
gkillet
Ya cup fat
Add veal balls to fat; brown over medium heat,
turning balls oceasionally, Add contents of
% cup (4-0z. can) sliced mushrooms
Cover skillet and simmer 30 to 45 min,, or
until veal balls are done, turning balls occa-
sionally and adding small amounts of water if
needed,

Meanwhile, cook the noodles (page 12) and
drain.

Prepare
V% cup Quick Meat Broth (one-half

recipe, page 5)
Set broth aside to cool to lukewarm,

Whea veal balls are done, remove skillet from
heat. Drain cooking liquid ofl the meat into &
cup; set skillet aside.

Place into top of a double boiler

1 cup thick sour cream
Add gradually to sour cream, stirring con-
stantly, the liquid drained from skillet and
the reserved broth.

Cook sauce over simmering waler, stirring

occasionally, until heated thoroughly.

Place noodles into serving bowl, top with con-
tents of skiller and sour cream sauce. Serve
immediately,

O servings

Veal Paprika L3
(Borju Paprikas)(\é

Prepare
Browned Veal (page 19)

While veal is cooking, prepare and sct aside ¥

in warm place
Spatzle (see Chicken Paprika with
Spatzie, page 28)

Shortly hefors veal is tender, melt in & small
saucepan over low heat

1 toblespoon fot
Blend into the fat until smooth

1 tablespoon flour

1% fo 2 leaspoons paprika

Heat until mixture bubbles, stirring constantly.
Remove from heat and gradually add, stirring
constantly

V% cup milk
Return to heat and bring rapidly to boiling.
stirring constantly; cook | to 2 min. longer.
Remove from heat. Stirring sauce vigorounsly
with & French whip, whisk beater or fork, add
in very mall amounts

1 cup thick sour cream
When veal is tender, pour saucc into the
skillet. Cook mixture over low heat, stirring
constantly, 3 to 5 min., or until thoroughly
heated; do not beil. Serve the Veal Paprika
with the Spittzle.

4 10 6 servings

Lamb with Green Beans
(Béarényhus Zsldbabbal)

A Base Recipe

Set out a heavy 10.in. skillet having a tight.
fitting cover,

Wipe with a clean, damp eloth, cut lamb into
1-ime cubes and set aside
2 lbs. boneless lamb shoulder

Place into the skillet

4 slices bacon, diced
Cook slowly, moving and turning frequently,
until bacon is lightly browned. Remove bacon
with slotted spoon to a small dish and set
aside,

Add to the bacon fat in skillet

Y42 cup (about T medium-size) chopped
onion (page 4)

Cook slowly, stirring occasionally, until onion
it transparent. Remove onion with slotted
spoon to dish containing the bacon and set
aside.

Add the meat to the bacon fat and brown slowly
on all sides. Sprinkle over meat a mixture of
2 teaspoons salt
1 teaspoon caraway soeds
1 teaspoon paprika
Remove skillet from heat and slowly pour in
2 cups Quick Meat Broth (double
recipe, page 5)
Return bacon and onion to ckillet. Cover
skillet and simmer 134 to 2 hrs., or until meat
is tender when pierced with a fork.

About an hour before meat is tender, wash,
remove ends, cut into 1-in. pieces and cook
{(page 6) 15 to 30 min., or until just tender
1 Ib. (about 3 cups) green beans

If necessary, drain beans (reserving any cook-
ing liquid) and set aside. Cool the cooking
liquid.
Pour into a small screw-top jar

¥a cup liquid (reserved bean cooking

liquid plus water)

Sprinkle onto the liquid

Va cup flour
Cover jar tightly and shake until mixture is
well blended, Bring contents of skillet 1o
boiling. Slowly pour the flour mixture (shaking
again if necessary) into skillet while stirring
constantly, Bring this gravy to boiling, stirring
constantly; cook 3 to 5 min, longer. Remove
from heat and vigorously stir about X4 cup of
the gravy, 1 tablespoon at a time, into

Y2 cup thick sour cream
Pour the mixture gradusally into the skillet,
stirring constantly.. Gently mix in the green
beans. Cook ingredients over low heat, moving
mixture gently, 3 to § min,, until heated
thoroughly; do not boil.

3 to 7 servings

—Beef with Green Beans
(Marhahus Zsldbabbal)

Follow A Recipe; substitute lean beef for lamb,
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Lamb Chops with Dill Sauce
(Bécsi Baranykottlet Kapormartéssal)

For Chops—Melt in a large, heavy skillet
having a tight-itting cover
3 tablespoons fal
Add to fat and, stirring occasionally, cook
glowly until trangparent
% cup (about | medium-size) chopped
onion (page 4)
Remove onion from skillet with slotted gpoon
to small dish and =et aside.

Wipe with a clean, damp cloth
4 lamb shoulder chops, cut ¥4 in.
thick
Cut through fat on outside edges about every
inch. Be careful not to cut through lean. Place
chops in ekillet; slowly brown both sides,

Meanwhile, mix together
2 tablespoons water
1 tablespoon vinegar
1 teaspoon salt
Va4 teaspoon pepper
1 bay leaf
Slowly add this mixture to the browned lamb.
Return onion to skillet. Cover skillet and sim-
mer 25 to 30 min., or until lamb is tender
when pierced with a fork. If needed, add small
amounts of water as lamb cooks.

For Sauce—When meat is almost tender,
prepare and set aside to cool to lukewarm
¥4 cup Quick Meat Broth (one-half
recipe, page 5)

Melt in small skillet over low heat
2 tablespoons bulter or margarine
Blend into butter until smooth
2 lablespoons flour
Ya teaspoon solt
Few grains pepper
Heat until mixture bubbles and is lightly
browned. Remove skillet from heat. Add gradu.
ally, stirring constantly, a mixture of the
reserved broth and
1 tablespoon chopped fresh dill
Bring rapidly to boiling, stirring constantly;
cook 1 to 2 min. longer. Remove sauce from
heat and gradually add, stirring constantly
% cup dry white wine, such as
Chablis or sauterne
2 tablespoons vinegor
¢ the sauce over lamb chops.
4 servings
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Gypsy-Style Fried Ham Slices
(Son!«:szolﬂok Siitve, Cigényosan)

Lightly grease a heavy 10- or 12-in. skillet.

Cut through fat at lin. intervals on outside
edges of

2 smoked ham slices, cut ¥4 to ¥ in.

thick

Be careful not to cut through the lean. Place
ham into the skillet and cook slowly over
medium heat 10 to 12 min., turning occa-
sionally, until lightly browned on both sides.

Meznwhile, prepare and sct aside to cool to
lukewarm
1% cups Quick Meat Broth (114 times
recipe, page 5) 3
Remove ham to a heated platter, cover and
get aside in warm place.

Pour off and rezerve fat from skillet. Return 1o
skillet
2 tablespoons reserved fat
Stir into fat and brown lightly, stirring con.
stantly
3 tablespoons (12 slice) fine, dry
bread crumbs
Remove skillet from heat and gradually add
s mixture of the reserved broth and
4 teaspoons vinegor
1 teaspoon sugar
Few grains pepper
Bring mixture to boiling, stirring constantly.
Blend in
1 tablespoon chopped parsley
Pour sauce over ham slices and serve im-
mediately.

4 or 5 seprings
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Cabbage Strudel
(Képosztas Rétes)

Whether eaten as a snack or as the first course
of a meal, Cabbage Strudel is a flavorful treat!

Set out a 3.qt. saucepan.

Remove and discard wilted outer leaves, rinse.
cut into quarters (discarding core) and finely
shred
1 head (cbout 3 Ibs.) cabhage (about
3 gts., shredded)
Place cabbage into a large bowl and mix with
2 tablespoons salt

Let stand %4 hr., mixing occasionally.

Meanwhile, pre
Strudel dough (page 54)

While Strudel dough is resting 30 min., melt
in the saucepan

Y cup buter
Squeeze cabbage, a small amount at a time,
discarding the juice; put cabbage into the
saucepan. Cook uncovered over medium heat,
stirring frequently, 10 to 15 min., or until
just tender. Remove cabbage from heat and
mix in

% to 1 teaspoon pepper

Set cabbage aside,

After Strudel dough is stretched and slightly
dried. spoon over entire surface in small
mounds

Ya cup thick sour cream
Carefully spread mounds of cream with spatula.
Sprinkle over the sour cream

Y% cup (aboul 1 slico) fine, dry

bread crumbs

Spoon cabbage in small mounds over the bread
crumbs. With spatula spread mounds carefully.

Roll, bake and slice as in Strudel (page 54;
do not sprinkle with confectioners™ sugar).

Serve warm.
12 slices strudel

Ham Strudel %ﬁ
(Sonkés Rétes)

Try the ever-popular Strudel transformed into
a meat dish! Serve it Hungorian-style as a
snack or American-style as the main course of
a meal.

Prepare
Strudel dough (page 54)

While dough is resting 30 min.. thinly slice
and finely chop enough cooked ham to yield
3 cups finely chopped, cooked ham
Mix ham with
Y4 cup thick sour cream
Ya to Y3 teaspoon pepper
Set ham mixture aside.

After Strudel dough is stretched and slightly
dried, sprinkle evenly over the dough
Y4 cup (about 1 slice) fine, dry bread
crumbs

Spoon ham mixture in small mounds evenly
over the dough, Spread mounds carefully with
spatula.

Roll, bake and slice as in Strudel (page 54; do
not sprinkle with confectioners’ sugar). Serve
Ham Strudel warm,

8 to 10 servings

Frankfurters with
Green Pepper and Tomatoes
(Lecsé)

A Base Recipe

Melt in u large, heavy skillet, having a tight-
hitting cover
Y4 cup butter
Add to butter and cook until onion is trans-
parent, stirring occasionally
4 medium-size green peppers, cut in
lengthwise strips (page 4)
2 medium-size onions, thinly sliced
(page 4)

Meanwhile, rinse, cut out and dizeard stem
ends and blemishes from, and cut into slices
4 large, ripe tomatoes (or vse 1%

cups, No. 2 can, drained,
tomatoes)
Add tomatoes to the skillet. Sprinkle over the
vegetables a mixture of
1Y2 teaspoons salt
Va teaspoon paprika
¥ teaspoon freshly ground pepper
Cover skillet and simmer 15 min.

Meanwhile, cut into 1-in. pieces
8 frankfurters
Add frankfurters to skillet and mix gently with
the vegetables; cover skillet and cook about
10 min. or until frankfurters are heated,
6 or 7 servings

—Egg, Green Pepper
and Tomato Scramble

~{Lecsé Tojassal)

Follow A Recipe; omit f{rankfurters. After
simmering vegetables 15 min,, add 6 cggs,
slightly beaten, Cook slowly over low heat,
gently stirring occasionally with a fork or
spatula, until eggs are thick and crcamy
throughout, but moist.

23

Szekely Goulash
(Székely Gulyéas)

Fare fit for a banquet—chunks of pork in
creamy delectable kraut,

Set out a 4-qt. sauce pot or a Dutch oven
having a tight-fitting cover.

Wipe with a clean, damp cloth and cut into
1%-in. cubes
1% Ibs. lean leg of pork or pork
shoulder
To coat meat evenly, shake cubes in a plastic
bag conlaining a mixture of
2 tablespoons flour
2 teaspoons paprika
1% fteaspoons salt
Set aside,

Cook in the ssuce pot over medium heal,
stirring occasionally, until onion s transparent

2 tablespoons fat

2 tablespoons finely chopped onion
Add contents of plastic bag to sauce pot;
bx;:dwn meat on all sides, turning occasionally,
A

2 or 3 tablespoons hot water
Cover zavee pot and simmer 1 hr., stirring

occasionally; add small amounts of water as
needed.

Shortly before end of one-hour cooking period,
drain contents of

1 No. 2)5 can sauverkraut (about 3%

cups, firmly packed)

If desired, rinse sauerkraut in cold water, so
that the goulash will have a milder favor;
drain again. Mix sauerkraut with the meat; add

2 cups hot water
Bring to boiling; cover and simmer 4 hr,
longer, or until meat is tender when pierced
with a fork. Remove zauce pot from heat,
Gradually blend about 1} cups cooking liquid
into

1% cups thick sour cream
Blend into hot mixture. Stirring constantly,
cook over fow heat, 3 to 5 min., until heated
thoroughly. Do not boil. Serve in small bowls,
6 to 8 servings
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Sausage with Cabbage
(Kolbasz Kaposziéaval) gﬁ

Some Hungarian-American grocers make

sell their own sausage which 1s similar to that
which is made in their native country. This
sausage, usually flavored with garlic, is excel-
lent for this recipe, but it is not readily avail-
able, Thuringer sausage, though somewhat
different from the typical Hungarian product,
can be substituted to enhance the flavor of
shredded cabbage in tomato sauce. ;

Set out a 4-gt. sauce pot having a tight-fitting
COVeT.

Remove and discard wilted outer leaves, rinse,
cut into quarters (discarding core) and coarsely
shred
1 head (ebout 2 Ibs.) cabbage (about
2 qts., shredded)
Place cabbage into sauce pot and add
1 gt boiling water
1 teaspoon salt
Cook cabbage. uncovered, over medium heat
10 min. Stir in contents of
1 No. 2 can (about 2V4 cups) tomatoes
Place on top of cabbage
10 (about 2 Ibs.) thuringer sausage
links
Cover sauce pot and cook 15 to 20 min., eor
until sansage is heated. Remove ¥ cup cooking
liquid [rom sauce pot and set aside to cool to
Tukewarm.

Meanwhile, make a thickening mixture by
melting in a small skillet over low heat

Va cup fal
Add to the fat and cook until transparent,
stirring occasionally

1 tablespoon chopped onion

Blend in

Ya cup flour
Stirring constantly, cook until mixture bubbles
and fs lightly browned. Remove from heat,
Add gradually, stirring constantly, a mixture
of the %4 cup reserved cooking liguid and

Ya cup water
Remove the sausage from the sauce pot to
serving platter, Immediately blend contents of
skillet into liguid in sauce pot. Bring mixture
rapidly to boiling, stirring constantly; cook 1
to 2 min. longer,

Serve sausage with some of cabbage mixture.
5 or O servings

Sweeltbreads with Mushrooms
(Borju-mirigy Gombéval)

Set out a 2-qt. sauccpan having a tightfitting
cover and a heavy, 10-in. skillet.

At s00n as possible when purchased, rinse with
cold water and place into saucepan

2 pairs lamb or veal sweetbreads
Immediately cover with

Cold water

Add for each quart of water

1 tablespoon vinegar or lemon juice

1 teaspoon salt
Cover saucepan and simmer 20 min, Drain
sweethreads; immediately cover with cold
water. Drain sweethreads again. (Cool and
refrigerate now if sweetbreads are not to be
used immediately.) Remove membrane. Sep-
arate sweethreads into smaller pieces; set aside.

Cook according to directions on package
1 10- or 12-0z. pkg. frozen peas

Meanwhile, prepare and set aside
2 cups Quick Meat Broth (double
recipe, page 5)

Clean and slice (page 4)

% Ib. mushrooms
Heat in the skillet

Y4 cup buMer or margarine
Add mushrooms to butter and cook slowly,
stirring gently until lightly browned and ten-
der. Push mushrooms to one side, Meit in
skillet

3 tablespoons buler or margarine
Thoroughly blend into butter a mixture of

3 tablespoons flour

Va2 teaspoon salt

Ys teaspoon pepper
Heat until mixture bubbles and is lightly
browned, stirring constantly. Remove from
heat and gradually add reserved broth, stirring
constantly. Blend in mushrooms. Return to
heat and bring rapidly to boiling, stirring con.
stantly. Cook 1 to 2 min. longer. Vigorously
stir about *§ cup hot mixture, 1 tablespoon
at a time, into

4 ogg yolks, slightly beaten
Immediately and thoroughly blend into mix.
ture in skillet, stirring constantly. Cook 2 to 3
min. over low heat, stirring constantly, Mix
in the drained peas and sweetbreads. Heat
thoroughly, but do not boil. Serve immediately.

4 or 3 servings

Fish-Potato Casserole
(Hol Burgonyéval)

A Base Recipe

Butter an 11x7x1%.in. baking dish. Set out a
large, heavy skillet,

Wash, pare and cut into halves

6 medium-size (about 2 |bs.) potatoes
Cook potatoes (page ) 20 to 30 min,, or
antil tender when pieroed with a fork,

Shortly before potatoes are tender, wipe with
a clean, damp cloth

2 1bs. fish fillets, such as pike or trout
(If fish is frozen, thaw according to directions
on package) Cut into servingsize pieces,
Sprinkle fish with a mixture of

1 teaspoon solt

Ya teaspoon pepper
Set aside.

Heat in the skillet over low heat

Va4 cup butter or margarine
Place fish into skillet and lightly brown on
both sides: carefully turn only once, Cook 8
to 10 min., or until fish flakes (can be separated
with a fork into thin, layer.like pieces).

Drain potatoes. To dry potatoes, shake pan
aver low beat. Mash or rice potatoes, Whip
into the potatoes

V4 cup butter or margarine
Add gradually, whipping in & mixture of

14 cup hot milk

1 teaspoon salt

1 teaspoon paprika

V4 teaspoon pepper
Whip potato mixture until light and Suffy.
Spread in bottom of baking dish.

Set out
1% cups thick sour cream
Y4 cup (obout 1 slice) fine, dry bread
crumbs
Spread one-third of the sour cream over
potatoes, Add a layer of
3 tablespoons finely chopped onion
Sprinkle onions with 3 tablespoons of the
bread crumbe, Arrange fish in layers on top of
crambs, Sprinkle with remaining crumbe and
2 tablespoons grated Parmeson
cheese
Spread remaining sour cream over cheese.
Sprinkle with
Paprike
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Bake at 350°F 20 to 30 min., or until thor
oughly heated. Serve immediately,
O servings

—Sausage-Potato Casserole
(Kolbész Burgonyaval)

Follow & Recipe; substitute 10 (about 2 he.)
thuringer sausage links for fish. To prepare
sausage links, cook covered, in water to cover,
over medium heat about };'%k_mm.

. o&ﬁ P e
Panfried Fish Fillets
(Kirantott Hal)

- .'\‘| )y '
Wipe with a clean, damp (‘lnlh%

Set out a 10-in, skillet.
2 Ibs. fish fillets, such as pickerel,
sole or haddock
(If fish is frozen, thaw sccording to directions
on package) Cut into serving.size pieces and
set aside.

Mix in & shallow pan or on waxed paper and
set mside
2 cups (about & slices) fine, dry
bread crumbs
1 teaspoon salt
Va teaspoon pepper

Beat slightly in a shallow bowl

2 eggs
1 tablespoon milk

Heat in the skillet over low heat
Va cup butter or margarine .

Dip fillets into egg mixture; then coat with
erumb mixture. Lightly brown both sides of
fillets in the butter, turing only once. Cook
only until fish fakes (can be eparsted with a
fork into thin, layer-like pieces). Transfer fish
to warm serving platter, scraping loose and
removing the bits of fish which have stuck
to the skillet, Cover fish to keep warm.

Heat in the skillet until lightly browned

%4 cup butter or margarine
Stir in

Va cup lamon juice

2 tablespoons finely chopped parsiey
Heat thoroughly and pour over fish, Serve
immediately. .

5 or 6 serings

B ———
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% Fish Paprika

(Hal Paprikéas)
Fish Paprika is sometimes called Fish Soup or
Fisherman's Soup (Ssegedi Halaszlé), It is
prepared by fishermen over open fires along
Hungary's riverbanks, especially along the
Tisza.

", Fishermen who know the art of preparing

this dish claim that it must be prepared im-

f-—. mediately after the fish are caught and it must

&/ be made of many different kinds of fish, both

) small and large. Carp, buss and sterlet are

& always included. The fish are sealed, cleaned
a

a

nd cul into broad strips. Some of the small
fish are placed into a deep kettle or bagries

first, followed by alternate layers of onion

slices, carp and bass. The choicest fish, usually
| the sterlet, are placed on top. Salt, paprika
=27) and water are added. While the Szegedi

Halas:lé is cooking, the fishermen shake the
‘ kettle from time ts time instead of stirring. This
;i prevents the fish from breaking apart,

Only the best fish from the top layers are
eaten. The small fish on the bottom of the pan
serve merely to enrich the flavor.

By using at least three different kinds of fresh
&= Z, water fish, we can prepare a soup similar to
that of the Hungarien fishermen. We cook it
indoors, though some fishermen might prefer to
use an open fire for their fresh "catch.”

Set out a 4-qt. kettle having s tight-fitting
cover.

Clean and wash in cold salted water
3 1o 4 Ibs. assoried fresh water fish
(such as trout, pike and bass)
(If fish is frozen, thaw according to directions
on package.) Cut into 2-in. pieces.

Cut into slices £ in. thick

2 or 3 large (1 to 1% 1bs.) onions

(page 4)

Cover bottom of kettle with one layer of onion
slices; add a layer of fish, Alternate in layers,
remaining onion slices and fish. Add to the
kettle

2 qts. water (or enough to cover
contents)
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Bring to beiling; reduce heat to simmer and
season fish with

1 tablespoon paprika

2 teaspoons salt
Cover kettle and simmer 30 to 40 min., or
until fish flakes (can be separated with a fork
into thin, layerlike picces). Shake pan gently
from time to time during cooking; do not stir,
Remove fish from kettle with slotted spoon to
large serving bowl or soup tureen, Strain the
broth over fish. Serve hot in bowls.

About 8 servings

Poached Fish
with Horse-radish Sauce
(Hal Torma Mértassal)

For special tang and sip—typically Hun-
garian, too—when available, grate fresh horse-
radish root into sauce,

Set out-a 10-in. skillet having a tight-fitting

coyer.

For Poached Fish—Wipe with a clean, damp
cloth

1% Ibs. fish fillets, such as perch or bass
(If fish is frozen, thaw according to directions
on package.) Tie fish loosely in cheesecloth to
prevent breaking; place into skillet. Add in
order

Boiling water (enough o just cover
fish) -
Y2 cup dry white wine
1 small enion, chopped (page 4)
2 tablespoons chopped parsiey
1 teaspoon salt
% teaspoon pepper
Cover skillet and simmer about 10 min., or
until fish flakes (can be separated with a fork
into thin, layer-like pieces). Meanwhile, pre-
pare sauce.

For Horse-radish Sauce—Blend well
1 cup thick sour cream
2 to 3 tablespoons prepared horse-
radish
2 tablespoons grated lemon peel
(page 4)
Pour sauce into serving dish; set aside.

Drain fish; remove cheesecloth, Place fish
onto warm platter. Serve with sauce.
4 servings

Strawberry Pancakes

(Palacsinta Féldieperrel)
(See center color photo)

These large. fluffy pancakes are served as a
main dish, Their delicate flavor is enhanced
by the natural sweetness of the ripe strawherries.
Savory pancakes topped and filled with dewy-
Jresh berrios are cortain to make a hit when
served us dessert too!

Set out a griddle or a heavy 10.in, skillet.

Wash and remove blemishes from

1 gt fully ripe strawberries
Set 18 berrics aside to garnish serving plates;
hull and slice remaining berries, place them
into refrigerator.

Sift together into a bow! and sct aside
1% cups sifted flour
Y& teaspoon sall

Beat with rotary beater to blend
2 eggs, well beaten
¥4 cup milk
V2 teaspoon vanilla extract

Set griddle over low heat,

Make a well in center of dry ingredients, Add
egs mixture, stirring batter only until blended;
set hatter aside. '

Beat until frothy
2 egg whites

Add gradually, beating well after cach sddition  (#
*

4 teaspoons sugar
Beat until rounded peaks are formed. Carefully

fold (page 5) egg whiles into batter. /
s,

Test griddle; it is hot enough [or baking when ..
drope of water sprinkled on surface dance in
small beads. Lightly grease griddle if manu- N
facturer §0 directs. For each pancake pour ./
about 1 cup of the batter onto griddle, Immedi- &
ately 1ilt griddle back and forth to spread batter (g
evenly, If necessary, use spatula o spread bat

ter. Cook until pancake is pully, full of buhbles

and golden brown on underside, Turn only
once and brown other side, Transfer pancakes

to a warm platter and keep them warm by
placing between folds of absorbent paper in a
350°F oven.

When all the pancakes are cooked, remove
strawherries from refrigerator. Mix one-half

of the sliced berries with

2 tablespoons sugar

Spoon about }¢ cup of the sweetened straw.
berries onto each pancake and roll. Place pan.
cakes onto individual plates, Sprinkle each é
with &

Confectioners' sugar

Arrange remaining sliced strawberries over the o«
top of pancakes. Garnish plates with leaf let.

tuce and the whole strawberries. Serve im- @
mediately.
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Chicken Paprika with Spétzle
(Csirke Paprikas Galuskéaval)

(See center color photo)

For Chicken Paprika—Set out a deep, heavy
10-in. skillet {or a Dutch oven) having a tight.
fitting cover.

Clean, rinse and pat dry with absorbent paper

1 frying chicken, 2 10 3 Ibs., ready-

to-cook weight

Disjoint and cut into serving-size pieces. (If
chicken is frozen, thaw according to directions
on package.} Cut away and discard tough lining
from gizzard. Slit heart; remove blood vessels.
Refrigerate chicken and liver. Place cleaned
gizzard, heart and neck into a saucepan and add

1 gt hol water

1 small onion {page 4)

3 parsley sprigs

2 teaspoons salt

2 or 3 peppercorns

1 bay leaf
Bring water to hoiling. Skim off and discard
foam, Cover saucepan tightly and simmer 1 hr.,
or until giblets and neck meat are tender when
picreed with fork.

Shortly before end of cooking period, dice and
place into the skillet
8 slices bacon
Cook slowly, stirring and turning frequently,
until bacon is slightly crisp and browned. Add
Ya cup finely chopped onion (page 4)
Stirring occasionally, cook until onion is
Lransparent,

Meanwhile, coat chicken evenly by shaking 2
or 3 pieces at a time in a plastic bag containing
a mixture of
¥ cup flour
1% teaspoons salt
1% teaspoons paprika

With slotted spoon, remove hacon and onion
from skillet, leaving bacon fat in skillet. Set
aside.

Slightly increase heat under the skillet. Start.
ing with meaty pieces of chicken, brown skin
sides first. Put in less meaty pieces as others
brown. To brown on all sides, turn chicken
pieces as neecessary with two spoons or tongs,
When chicken is lightly and evenly browned,
reduce heat,

Add cooked gizzard, heart and neck to the
skillet with 1 to 2 tablespoons of the giblet
broth. (Strain remainder of broth; reserve 1
cup and cool to lukewarm.) Cover skillet
tightly. Add liver to skillet 10 to 15 min. before
end of eooking time. Cook chicken slowly 25
to 40 min,, or until thick pieces are tender
when pierced with a fork.

Meanwhile, melt in a small saucepan over low
heat

2 tablespoons fat
Blend into the fat

2 tablespoons flour
Heat until mixture bubbles, stirring con.
stantly. Remove from heat and add gradually,
stirving constantly

1 cup reserved giblet broth

(If giblets are not being used, substitute 1
cup Quick Chicken Broth, page 5, for giblet
broth.) Return =ancepan to heat and bring
mixture rapidly to boiling, stirring constantly;
cook 1 1o 2 min, longer. Cradually add to sauce,
glirring constantly

%4 cup milk

1 to 1% tablespoons paprika

When thoroughly heated, remove saucepan
from heat. Stirring vigorously with a French
whip, whisk beater, or fork, add to the sauce
in very small amounts

1% cups thick sour cream
Mix in the bacon and onion. Pour the sauce
into the skillet over each piece of chicken.
Cook the mixture over low heat, stirring sauce
and turning chicken frequently, 3 to 5 min,,
until thoroughly heated; do not boil. Cover
skillet tightly; turn off heat under chicken and
let stand about 1 hr. About twice during hour
spoon sauce over chicken. Reheat just before
serving,

For Spitsle (Drop Noodles)—After setting
chicken and sauce aside, bring to boiling in a
3« or 4.qt. saucepan

2 qls. waler

2 teaspoons salt

Meanwhile, sift together and set aside
2'5 cups sifted flour
1 teaspoon salt

Combine in a bowl and mix together

1 egg, slightly beaten

1 cup water
Gradually add flour mixture to egz mixture,
stirring until smooth. (Batter should be very
thick and break from a spoon instead of pour.
ing in a continuous stream.} Spoon batter into
the boiling water by ¥4 teaspoonfuls, dipping
spoon into water each time. Cook only one
layer of noodles at one time; do not crowd.
After noodles rise to the surface, boil gently
3 10 8 min., or until soft when pressed against
side of pan with spoon. Remove from water
with slotted spoon, draining over water for a
second, and place into a warm bowl. Toss
noodles lightly with

Ya cup bulter or margarine, melted

Place chicken onto a platter, leaving room at
one end of platter for noodles. Cover chighe
with sauce; sprinkle with peprika. Atp
noodles on platter. Garnish with parsléy="

Fried Chicken
(Kiréntott Csirke)

Springtime is fried chicken time in Hungary.
Don’t wait for a Sunday in Spring; treat your
family often to this delicious fried chicken,

Set out a Dutch oven or a heavy 12-in. skillet
having a tight-fitting cover.

Clean, rinse and pat dry with absorbent paper
1 frying chicken, 2 to 3 Ibs,, ready-
to-cook weight
(If chicken is frozen. thaw according to direc-
tions on package.) Disjoint and cut into
serving-size pieces, Cut away and discard
tough lining from gizzard. Slit heart; remove
blood vessels. Refrigerate the liver. (For cook-
ing of giblets and neck, see Chicken Paprika
with Spiitzle, page 28.) To cout chicken evenly,
shake 2 or 3 pieces at a time in a plastic hag
containing a mixture of
¥ cup flour
14 teaspoons salt
Y4 teaspoon pepper
Dip chicken pieces into a mixture of
1 egg, slightly beaten
1 tablespoon water
Roll chicken pieces in
1 cup (about 3 slices) fing, dry broad
crumbs
Let stand 5 to 10 min, to “'seal™ coating.

Meanwhile. melt in the skillet ever medium
heat
Fat (or use cooking oil) to atf least
Va<in. depth
Starting with meaty pieces of chicken, brown
zkin-sides first. Put in less meaty pieces as
others brown, To brown all sides, turn pieces
as necessary with two spoons or tongs. When
chicken i3 evenly browned, reduce heat and
add
1 to 2 tablespoons water

Cover skillet and cook slowly 25 to 40 min.,
or until thick pieces are tender when pierced
with a fork; wncover last 10 min. to crigp
skin. Serve on a warm platter.

3 or 4 servings
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Summer Squash with Dill
(Tokfoxelék)

Set out & 3.qt. heavy saucepan having a tight.
fitting cover.

Wash, trim off ends and cut into thin cross.
wige slices

2 lbs. summer squash
(Choose young, tender squash; it is not neces.
sary to pare them. Pare the squash before
slicing if the outside seems tough.)

Put squash into the saucepan with
Y2 cup boiling water
2 teaspoons finely chopped Fresh dill
or Vi teaspoon dill seeds
Y4 teaspoon salt
Cover saucepan and simmer squash 15 to 20
min,, or until just tender.

Meanwhile, heat thoroughly in top of double
boiler over simmering water, stirring con.
stantly

1 cup thick sour croam

1 tablespoon lemon juice

2 teaspoons sugar

Va2 teaspoon paprika
Carefully mix sauce with the squash.

Serve immediately.
0 servings

VEGETABLES

Baked, deep-fried or creamed, vegetables seasoned Hun-
garian style are a gourmet's delight. And a bit of oil 'n’
vinegar dressing or a touch of rich sour cream lend that
special accent note for true Hungarian salads!

Paprika Potafoes
(Paprikés Burgonya)

Set out a heavy -in, skillet having a tight
fitting cover,

Wash, pare and cut into Y.in. cubes
3 or 4 medium-size (about 1 Ib.)
polatoes (about 2% cups, cubed)
Set potatoes aside,  *

Heat in the skillet
2 tablespoons bacon fat
Add to the bacon fat and cook over low heat,
stirring occasionally, until transparent
% cup (about 1 large) chopped onion
(page 4)
Add to onion a mixture of
1 teaspoon paprika
I teaspoon salt
Y teaspoon pepper
Remove skillet from heat and blend into the
fat and onions, stirring vigoronsly
1% cups thick sour cream
Add potatoes to sour cream mixture and mix
gently and thoroughly. Cover skillet and cook
over very low heat, about 30 min., or until
potatoes are just tender. Do not boil. Occa.
sionally turn potatoes in sauce. Garnish with

1 tablespoon chopped porsley
4 to 6 servings
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Potatoes with Tomato
(Burgonya Paradicsommal)

Wash and cook (page 6) 20 to 30 min., or
until tender when pierced with a fork

6 medium-size (about 2 Ibs.) potatoes
Drain the potatoes. To dry potatoes, shake pan
over low heat. Peel and slice 4 in, thick; set
aside in warm place.

Melt aver low heat in the sauccpan in which
potatoes were cooked
Vs cup butter
Add to the butter and cook until transparent,
stirring frequently
Ya cup chopped onion
Mix with the onions and heat to boiling
1 cup (B-o0z. can) tomato savuce
1 tablespoon sugar
Ya teaspoon pepper
Remove saucepan from heat. Stirring vigor-
ously with a French whip, whisk beater or
fork, add to contents of saucepan in very small
amounts, a mixture of
1 cup thick sour craam
Y42 cup milk
Gently mix potatoes into the sauce and cook
over low heat, stirring constantly, 3 to 5 min.,
until heated thoroughly; do not boil.

Carnish with
2 tablespoons chopped parsley
Serve immediately.
6 to 8 servings

Carrots Cooked in Butter
(Parolt Sargarépa)

Set out heavy 2-qt. saucepan having a tight-
fitting cover.

Cut off and discard tops; wash, pare or scrape,
and cut into }-in. slices
8 medium-sixe carrots (about 2 cups,
sliced)
Set carrots aside,

Melt in the saucepan over low heat
Y4 cup butter or margarine
Add the carrots to butter with
2 teaspoons finely chopped parsley
1 teaspoon sugar
Y2 teaspoon salt

Cover saucepan and cook about 20 min., or
until carrots are just tender, stirring occa-

)

C
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sionally to coat evenly and prevent scorching.

Meanwhile, prepare and set aside
1 cup Quick Meat Broth (page 5)

Put into & small, secrew-top jar
Ya cup water
Sprinkle onto the water
2 tablespoons flour
Cover jar tightly and shake until ingredients
are well blended. Set aside.

Remove carrots from saucepan with slotted
spoon 1o & warm bowl; cover bowl.

Pour the reserved broth into the saucepan in
which carrots were cooked, Return saucepan
to heat. Again shake jar containing flour-water
mixture and gradually add mixture to the broth
stirring constantly. Bring broth rapidly to
boiling, stirring constantly; cook 3 to 5 min.
longer. Pour this sauce over the carrots,

4 to 6 seroings

Green Beans %
(Zéldbab)

Wash, break off ends and cut into 1.in. pieces €
1 Ib. green beans
Cook (page 6) 15 to 20 min., or until beans

are tender.
Meanwhile, prepare and set aside to cool to
lukewarm

1 cup Quick Meat Broth (page 5)

Melt in a small skillet over low heat

3 tablespoons butter
Blend into butter

3 tablespoons flour
Heat until mixture bubbles and is lightly
browned, stirring constantly. Remove skille
from heat, Gradually add the reserved broth,
stirving constantly, Return to heat and bring
rapidly to boiling, stirring constantly; cook
to 2 min. longer. Remove skillet from heat.
Stir into gauce

2 tablespoons vinegar or lemon juice

1 to 2 tablespoons sugar
Cover skillet and set sauce aside,

When beans are tender, pour sauce over beans
and simmer 5 min. Turn beans and sauce into
bowl and sprinkle with

Y4 teaspoon paprika

About 4 servings
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Deep-Fried Cauliflower
with Sour Cream Sauce
(KiraGntott Karfiol Tejfolos Martassal)

A Base Recipe

Remove leaves, cut off all the woody hase and
trim ofl any blemishes from
1 medium-size head cauliflower

Carefully break into 5 or 6 large fowerets.
Allew caulifiower to stand in cold salted water
about 30 min. to remove dust or small insects,
Rinse caulifiower and cook (page 6) 20 1o 30
min., or until tender but still firm.

Meanwhile, prepare sauce.

For Sour Cream Sauce—Mix together in top
of double boiler
2 egg yolks, slightly beoten
1 cup thick sour cream
2 teaspoons lemon juice
Y4 teaspoon salt
Va teaspoon paprika
Ya teaspoon pepper
Cook over simmering water, stirring con-
stantly, 3 to 5 min., or until sauce is thoroughly
heated. Set aside and keep sauce warm.

About 20 min. before deep-rying, fill a deep
saucepan one-half to two-thirds full with
Hydrogenated vegetable shorlening,

all-purpose shortening, lard or
cooking oil for deep-frying

Heat slowly to 365°F (page 5). When using

automatic decp-fryer, follow manufacturer’s

directions for amount of fat and timing,

Drain canliflower and set aside to cool slightly.

Meanwhile, mix and set aside
%4 cup (2 slices) fine, dry bread crumbs
V4 teaspoon salf
V4 teaspoon pepper

Blend together
2 eggs, slightly beaten
Ya cup milk

Dip flowerets into the egg mixture and then
into the crumb mixture. Deep-fry only one
layer of flowerets at one time; do not crowd.
Fry them 2 to 4 min., or until golden brown,
turning occasionally, Drain flowerets over fat
for a few seconds before removing to absorbent
paper. Place cauliflowerets into bowl and top
with the Sour Cream Sauce. Serve immediately.

4 to 6 servings

— Batier-Fried Cauliflower
(Kirantott Karflol Maskép)

Follow A Recipe; omit egz and bread crumhb
mixtores. Beat together with rotary beater 1
cup flour, 34 cup milk, 1 egg and )4 teaspoon
salt for a batter coating. Dip cooked cauli.

(Karfiol)

Lightly grease a 1}4.qt. casserole.
Remove leaves and cut off all the woody hase

from

1 large head caulifiower
Trim off any blemishes. Carefully break into
flowerets and allow cauliflower to stand in cold,
salted water about 30 min. to remove dust or
small insects,

Rinse cauliflower and caok (page 6) 20 10 30
min., or until tender but still firm.

Mix together and set aside
Va2 cup (about 114 slices) butiered fine,
dry bread crumbs (page 4)
Va2 cup grated Parmesan cheese

Mix together in a bowl
2 egg yolks, slightly beaten
2 tablespoons flour

Blend into egg yolk mixture
2 cups thick scur cream

Beat until rounded peaks are formed

2 ogg whites
Fold (page 5) egg whites into sour cream
mixture, Set sauce aside,

Drain caulifiower; arrange one-half on bottom
of casserole. Spoon over cauliflowerets

1 cup cubed cooked ham
Pour one-half of the sauce over ham. Arrange
remaining cauliflower over sauce; then add
sance. Sprinkle crumb mixture over top.

Bake at 350°F 20 to 30 min., or until top is
lightly browned.
6 to 8 servings

Creamed Chopped Spinach
(Paraj)
(See center color photo)

A Base Recipe

Thaw partially and cook (page 6) in a heavy
2-ql, saucepan
1 pka. (14 ozx.) frozen choppad
spinach

Meanwhile, melt in a smsll ssucepan over low
heat

2 tablespoons butter or margarineg
Blend into the butter until smooth

2 tablespoons flour

Va teaspoon salt

Ve teaspoon garlic salt

V& teaspoon freshly ground pepper
Heat until mixture bubbles, stirring constantly.
Remove from heat, Add gradually, stirring
constantly

¥a cup cream
Return to heat and bring rapidly to boiling,
stirring constantly; cook 1 to 2 min. longer.
Remove sauce from heat. Vigorously stir ahout
3 tablespoons sauece into

1 egg, slightly beaten

Immediately blend this mixture into hot sauce,
stirring until smooth. Cover sauce and set
aside in & warm place.

When spinach is tender, drain in sieve, pres.
sing spinach firmly against sieve with back of
spoon to remove water thoroughly,

Blend spinach into sauce. Serve hot.
About 4 servings

—Creamed Garden-Fresh Spinach
(Friss Kerti Paraj)

Follow 2 Recipe, substituting 114 lbs, fresh
spinach for frozen spinach. Remove and dis-
card tough stems, roots and bruised leaves
from spinach. Wash leaves thoroughly by
hfting up and down several times in a large
amount of cold water, Lift leaves out of water
each time before pouring off water. When free
from sand and gritty material, transfer spinach
to large, heavy saucepan. Add 1 clove garlic
(page 4). Cook (page 6) 8 to 10 min, Omit
garlic salt in the sauce. When spinach is
tender, discard garlic. Drain spinach as in A
Recipe. Finely chop spinach and drain again;
combine with sauce.
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Asparagus with Sour Cream
(Sparga Tejfsllel)

Break off and discard lower parts of stalks as
far down as they will snap from

2 |bs. asparagus
Wash asparagus thoroughly. If necessary, re-
move scales to dislodge any zand. Cook (page
6) 10 to 20 min,, or until asparagus is just
tender,

Meanwhile, for satice, prepare and set aside
Y5 cup Quick Meat Broth (one-half
recipe, page 5)

Melt in a small skillet over law heat

1 tablespoon butter
Blend into the butter until smooth

1 fablespoon flour

Y2 teaspoon salt

V4 teaspoon pepper
Heat until mixture bubbles, stirring constantly.
Remove skillet from heat. Graduslly add the
broth, stirring constantly. Return to heat and
bring rapidly to boiling, stirring constantly;
cook 1 to 2 min, longer, Remove sauce from
heat, Vigorously stir about 3 tablespoons of
hot sauce into

1 egg yolk, slightly beaten
Immediately blend into hot mixture. Stirring
sauce constantly. cook slowly 2 to 3 min. (Do
nul overcook or allow sauce to boil.) Remove
from heat. Stirring vigorously with 3 French
whip, whisk beater or fork, add to sauce in
very small amounts

1 cup thick sour cream
Cook sauce over low heat, stirring constantly,
3 to 5 min., until heated thoroughly. Do not
hoil sauce: remove immediately from heat.
Cover sauccpan and set zauce aside,

Drain asparsgus and cut stalks into 3 or 4
pieces; put into bowl, Pour sauce over aspara-
gus and blend lightly.

6 to & servings

IDENTIFICATION OF FOODS IN
CENTER COLOR PHOTO

Top Row (left to right): Strawberry Pan-
cake, Dobas Torte. Strudel

Center: Chicken Paprika with Spiltzle

Bottom Row: Goulash, Creamed Chopped
Spinach
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Cabbage with Caraway Seeds
(Kapeoszta Kéménymaggal)

Sct out a heavy 3.qt. saucepan having a tight-
fiting cover,

Remove and discard wilted cuter leaves, rinae,
cut into quarters {discarding core) and coarsely
ahred
1 head (about 2 Ibs.) red or green
cabboge (obout 2 gis., shredded)

Melt in the saucepan
Y4 to V5 cup butter
Add the cabbage to butter with a mixture of
1 teaspoon caraway sesds
1 teaspoon salt
Ly teaspoan pepper
Cover the saucepan and cock over low heat,
stirring [requently, 10 to 15 min., or untl
cabbrage is just tender. Stir into the cabhage
rrixture
1 to 2 rablespoons vinegor
Cover saugepan and eook 5 min. Ionger.
Abous 6 servings

Mushrooms in Sour Cream
{Gembao Fu’:ﬂlik}

Set out e 10.4n. skillet.

Clean and slice (page 4} and set aside
1 lb. mushrooms

Prepare and et aside
15 cup Quick Meal Broth (one-half
recipe, page 5)

Melt in the skille
%5 cup buter
Add the mushrooms to the butter with
1 small onion, sliced [(page 4)
Cook slowly, stirring gently, until mushrooms
are lightly browned and tender and onion is
tranzparent. Remove from heat and et aside,

Melt in a small sancepan
1 toblespoon bufter
Blend into the butter until smooth
1 tablespoon flour
Y5 teaspoon salt
Y4 teaspoon papper
Heat until mixture buhhlez, stirring constantly.
Remove [rom heat. Gradually add the reserved
broth, stirring constantly, Return to heat and
bring rapidly te hoiling, stirring constantly;

eook 1 10 2 min. longer; remove from heat,
Stirring vigorously with a French whip, whisk
beater or fork, add to contents of saucepan in
very small amounts

1 cup thick sour cream
Pour sour cream mixture into the skillet and
place aver low heat. Stirring eonstantly, but
gently, heai thirruugh]jr about 3 to 5 min.; do
not boil, Blend into contents of skillet

2 tablaspoons finely chopped parsley
Serve immediately.

4 to O sereings

Cucumber Salad
{Ubarka Saldta)

A Hnse Recipe
Slice thinky into a bowl
2 medivm-size (abaut 1% Ibs.)
cucumbars, washed and parad
Sprinkle over the cucumber slices
2 teaspoons salf

Mix lightly and get cucumbers azide for 1 hr.

Meanwhile, mix together and set asids
3 tablespoans vinagar
3 tablespoons watar
1% teaspoon sugar
Y4 teospoon paprika
Vi toospoon pepper
¥ clove garlic, minced (page 4)

Squeeze cucumber slices, a few at a time
(discarding liquid), and put into a bawl, Pour
the vinegar mixture over the cucumbers and
toss lightly together. Sprinkle onto cuenmbers
Vi teaspoon papriko
Chill the salad in refrizerator for 1 to 2 hrs.
G to 8 servings

—Cucumber Salad with Sour Cream
(Uberka Salato Tejfsllel)

Follow & Recipe. Blend in 1 cup thick sour
crearn efter the vinegar mixture.

—Cucumber Salad with Onions
(Uborka Salata Hagymadval)

Follow A Recipe or variation. Omit garlic.
Cut off root ends from 3 or 4 fresh green
onions or scallions. Trim green lops down to
2- or in. removing any wilted or bruised

parts; peel and rinse. Slice onions by holding
on hard surface and cutting across all with
sharp knife. Add sliced onions to cucumber
slices before adding the vinegar mixture.

Beet Salad
(Cékla Salaia)

A Hase Recipe

Drain contents of, reserving liquid
1 Mo. 2 can sliced bests (about 2
cups, drained)
Place the beets into a 1qt. bowl and add &
mixture of
% cup vinegar
Y4 cup reserved best liguid
2 tablespoons sugar
1% teospoons sal
1 ieaspoon coraway seeds
i teaspoon freshly ground pepper
Toss heets lightly in this salad marinade. Cover
howl and plece into rofrigerator to marinate
(page 5) 1 or 2 days; carefully turmn beets
occasionally.

Serve beets with some of the marinade.
4 ar 5 ssroings

—Beet Salad with Horse-radish
(Cékla Salata Torméaval)
Follow 4 Recipe; add 1 or 2 tablespoons

freshly grated horse.radish or ¥ cup prepared
horae-radish to beats with the other seasonings.

Lettuce Salad
(Fejes Salata)

3 e

Prepare “hEE
3 Hard-Cooked Eggs (page 5)

Meanwhile, cut out core and discard broised
leaves from, rinse with cold water and drain
well

I large heod lefuce
Cut into 06 wedges. Set agide in refrigerator.
Dice and panbroil (page 5), reserving bacon
fat

& slices bocon
Set bacon aside for garnish,

Ly

Put into the skillet

5 cup vinegor

Y4 cup reservad bocon fat

Vi cup waoler

3 tablespoons sugar

14 teaspoon salt
Heat mixture to boiling, stirring well. Plage
lettuce wedges on salad plates. Pour vinegar
mixture over lettoce wedges.

Peel and slice the eggs and vee as a garnizh

with the hacon.
o ,\_..-"_-

Tomato Salad
{Paradicsom Salata)

& Base Recipe

The colors af this salad represent the notional
colors of Hungary-—red, white and green.

Combine in a small, serew-top jar; cover tightly
and chill in refrigerator
Y cup vinegar
Y cup olive oil
2 tablespoons sugor
L4 teospoon salt
4 teaspoon pepper

Rinse and dip into boiling water for a few
seconds

5 mediym-size tomatoes
Peel tomatoes, cut out and discard stem ends
and chill theroughly in refrigerator. Cut the
tomatoes into small pieces and put into a
salad bowl with

Ve cup [about T medium-size) chopped

enion (poge 4)
2 tablespoons chopped parsley

Shake jar of dressing until well blended and
pour over ealad; lightly toss together. Serve
immediately.

4 ar 5 servings

—Tomato Salad with Green Pepper
(Paradicsom Saldta Zéldpaprikaval)
Follow A Recipe; substitute for parsley, 1

green pepper (page 4), chopped (about X2 cup,
chopped).
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Green Bean Salad
(Zsldbab Saléta)
A Base Recipe

Cook according 1o directions on package
1 10-01. pky. froren French-style
groen beans

Drrain beans thoroughly and put inte & bowl:

set aside to conl.

Meanwhile, prepare

Oil-Yinegar Marinode (page 39)
Pour matinmle over beans. Gently toss beans
until well costed with marinade. Chill beans
in refrigerator about 1 hr.; carefully turm
beans occasionally.

Shortly before serving, panbroil (page 5)
4 slices bacon
Cromble bacon and sct aside,

Drin beans thoroughly, and put into & bowl.
Carefully mix the beans with the bacon.

i't & Base Recipe

.+Wash, eook (page 6) 20 to 30 min., or until
*potatoes are tender when pierced with a fork

3 or 4 servings o

—Green Bean Salad with Onion
(Zéldbab Scldta Hagymawal)

Follew A Hecipe; add 1 tablespoon finely

chopped onion to green bean-bacon mixture,

AT A

Petate Salad with
Sour Cream Dressing
{Burgonya Salala Tejféllel)

Wash and cook (page 6) 20 to 30 min., or
until potatoss are tender when pierced with
a fork
8 (about 2% Ibs.) medium-size
potatoes
Drain potatoes. To dry potatoes, shake pan
over low heat. Peel potatoes, cul into cubes
and put into a large bowl, {The cubed poratoes
will measure approximately 6 cups.) Add to
the potatoes
% cup (obout 1% medium-size)
choppad onion (page 4)
Y2 cup chopped celary (page 4)
and & mixture of
V4 cup vinegar
14 teaspoons paprika
1 teaspoon sall

V& teaspoon papper

L]

L]
¥

| Meanwhile, thinly slice and separata into rings *

_-w*]

' Drain potatoes. To dry potatoes, shake pan

Toss ingredients topether lishtly with a fork;
let stand 15 min,

Meanwhile, heat in top of a double boiler over
simmering water until butter is melted

2 cups thick sour cream

Vi cup butter
Stir until eour cream and butter ace well
blended and pour over potato mixture, mixing
carcfully with a fork 10 blend well. Chill
thoroughly in the refrigerator before serving,

Garnish with parsley,
6 to 8 servings

{ Polato-Onion Salad \

%
]

(Burgonya Saléta Hagymaval)

& madium-siza (about 2 Ibs.) polaices

over low heat, Set aside to cool,

1 lorge onien (page 4)
Feel potatoes and cut inte Y-in. slices.

- Arrange potatoes and onion rings alternately
in a large, shallow dish and add
Oil-Vinagar Marnads (double
racips, page 39)

turning vegetahles oceasionally.

Shortly before serving the salad, rinse and
ramave the stem end of

1 green pepper
Remove all white fiber and seeda from the
pepper; tinse the cavity, Cut grEEn peFI:ner
crosawise into ¥-in. rings amd set asid

Chill at least 1 hr. in the refrigerator, carefully i

Pour the marinade off the potatoes and anions
before eerving. Garnich top of the salad with

the zreen pepper rings.
About & servings

—Polato=Onion Salad with Eggs
(Burgonya Saléta To|dssal)

Follow & Recipe; prepare 2 or 3 Hard-Cooked

Fggs (page 5). Slice egpe and place on top
of salad with green pepper rings. Sprinkle

lightly with paprika.

L]
i

&

e
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Cabbage Salad
(Kaposzta Salata)

Bemove and dizcard wilted outer leaves, rinse,
cut fnto quarters [discarding core) and finely

shred
1 heod {obout 2 lbs.) cabbage {aboul

2 qts., shredded)

Flace cabbame into a large bowl and toss with
1 tablespoon salt

Let mixture stand 1 hr., tossing occasionally.

Meanwhile, combine in & small screw-top jar
and ser aside
3 cup wine vinegar
3 tablespoons salad oil
1 toblespoon sugar
Vi teospoon freshly ground pepper

Siquesze the cabbame, a small amount at a time,
el discard the juice. Place cabbage into a
ealad bowl and add

I cup chopped anion

Y cup chopped green pepper

Shake the dressing until well blended and pour
over the salad, Using salad spoon and fork.
turn and toss cabbage mixture until well coated
with dressing,

Rinse and dip into boiling water for a few
seconds

2 medium-size tomatoes
Feel: cut out and discard stem ends and cuot
each tomato into eighths. Arrange tomatocs
over top of sulad.

Chill salad in refrigerator 1 hr. before serving.
& fo & serofngs

Oil-Vinegar Marinade
(Olaj-Ecet Péc)

Puit irito a small, screw- ap jar :
% cup vinegar
2 toblespoons olive oil
1 taklespoen sugar
1 teaspoon sal
L5 teaspoon frashly ground peppar
Cover tightly and shake jar until ingredients
are well blended.
If marinade is not wsed immediately, store in

refrigerator and beat or shake thoroughly

before using. P
Adnrint L&

e B

<" Canfaloupe Salad
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Fruit Salad
(Gyiimélce Salata)

Put into a small bawl
2 cups any mixlure of fresh fruits, such
as walermelon balls, sliced
bonaonos, peach or paor cubes,
berries, pifted charrias, seoded or
seediess grapes or erange seclions
{Dip banana, peach and pear pieces inte lemon
juice to prevent darkening.) Add to fruit and
toss gently
L cup siffed confectionar's sugar
Chill fruit in refrigevator 1 hr. Toss salad
gently. Spoon individual portions into
Letiuce cups
Serye on chilled salad plates,

et out

4 teaipoons FUm, cognac or wine
Sprinkle 1 leospoon over each salad, Serve
immediately.

(Sérgadinnye Saléta)

Rinse and cut inlo halves
2 medivm-size, ripe cantaloupes
" Remove El:l.'.l.'].}" centers and pare, Cul canta-
loupes into %i-in. cubes, pot into a large bowl
and set aside.

Far Dressing—Mix together until well blended
5 cup mayonnaise
Y4 cup thick sour cream
5 teaspoon salt
Y& teaspoon pepper
Pour one-half of the dressing onto cantaloupe
and toss lightly until well mixed. Chill canta-
lonpe and remaining dreseing in the refrigerator
for about 1 hr. Remove from refrigerator and
place individual servings on crisp lettuce on
chilled salad plates. Top cach 5|:nr|n,:; with
some of remaining dressing.
About B servings




Mushreem Omeletl
(Gombas OmieHea)

& Buose Recipe

Set out an Bin. skillet and 2 rovnd B- or O-in.
shallow haking dish.

Clean and slice {page 4)
34 Ih. mushrooms

Heat in the skillet over low heat

Y4 cup butler or margarine
Add mushrooms to the butter and cook them
slowly, stiring gently, until lightly browned
and tender, Reserve about 8 mushronm slices
for top of omelet. Place remaining mushrooms
and liguid into a bowl: cover bowl and =ct it
geide in a warm place. Set the skillet aside.

Meit in a small saucepan over low heat

Y4 eup buler or morgarine
Bleénd into the butter until smoath

Yo eup flowr

5 teaspoon sall

Y4 teospoon pepper
Heat until mixture bubbles. Remove saucepan
from heat. Add gradually, stirsing constantly

1 cup milk
Return to heat and bring rapidly to boiling,
stirring constantly. Remove from heat. Vigor-
ously stir about *4 cup of the hot mixture, 1
tablespoon at & time, into

3 eggs, slighily beaten
Immediately Elend into remaining hot mixture,
stirring until smooth, Cover and set aside,

+ Hungarians offer a parade of egg dishes o capture the
}"imuginminn of even the most experienced cook. Prepare
~ baked eggs nestled in sour cream—add a savory Mush-
room-Wine sauce for lunch and eating pleasure supreme!

Place the skillet over low heat.

Meanwhile, measure
4 teaspoons bulter ar margaring

Test skillet; it iz hot enough when drops of
water sprinkledd on surface dance in small
heads. Reduce heat under skillet and melt 1
teaspoon of the butter in the skillet. Pour
about one-fourth of the egg mixture into the
ekillet and cook over low heat umtil it is
lightly browned on bottom and firm but slightly
maist on top. Loosen edges carefully with

spatula and slide the omelet layer into the
baking dish.

Remove about one-third of mushrooms with
slotied spoon and spread over the omelet layer,
Repeat process with remaining egg mixiure,
eliernating omelet and mushroom lavers. Top
tIIII: last omelet laver with reserved mushroom
elices.

Bake at 350°F 10 to 15 min., or until omelet
is thoroughly heated. Cut omelet into wedges:;
garnish with parsley.

4 servings

—Mushroom DOmelet with Onions
(Gombas Omletta Hagymaéaval)

Follow A Recipe. Comhine with sliced mush-
reoms M cup (about 1 medium-size) chopped
onion (page 4) and 2 tablespoons chopped
green pepper. Cook until onions are trans.
parent, stirring oecasionally.

Potato and Egg Casserole
(Rakott Burgenya)

Generously butier a 2.qt. casserole.

Prepare
& Hard-Cooked Eggs [page 5)

Meanwhile, waah
& or ¥ medium-size [about 2 |bs.)
potatoss

Cook (page 6) about 25 to 30 min., or until
potatoes are tender. Drain potatoes. To dry
potatoes, shake pan over low heat. Peel. Cut
potatoes and egps into 'in. slices and set
azida.

Prepare and set aside

14 cup fine, dry buttered erumbs

{page 4)
Mix toxether
1 cup thick sour eream

% cup butter, melted and cocled
Feserve one-half of the sour cream mixture
for top of casserole.

Beginning and ending with potatoes, aliernate
three lavers of potatoes and two layers of egps
in the casserole; spoon about 6 tablespoons
sour cream mixture over each egg layer and
season with
Salt and pepper

Cover top layer of polatoes with reserved sour
cream mixture, Sprinkle with the buttered
crumbs,

Bake at 350°F 20 to 30 min., or until erumbs
are hrowned.
& or T servings

Egg Croqueftes
(Tojas Krokett)

Prepare
4 Hard-Cocked Eggs (page 5)

Meanwhile, melt over direct heat in top of a
1-qt. double boiler
14 cup bulter or margarine
Blend inte the butter a mixture of
¥ cup floyr
1 teaspoon salt
Faw grains pepper
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Heat umtil mixture bubbles, stirring constantly.
Remove from heat. Add gradually, stirring
constantly

2 cups milk
Returm to heat and bring rapidly to boiling,
stirring constantly; cook 1 to 2 min. longer.
Remove from heat. Yiporously stir about 3
cup of the hot sauce, 1 tablespoon at a time,
info

4 eggs; slightly beaten
Quickly blend into sauece, Cook over simmering
water 3 to 5 min., stirring slowly to keep it
eaoking evenly. Remove sauce from simmering
water and cool slightly by setting double
boiler top in bowl of cold water.

Peel and dice the Hard.Cooked Egrs and gently
mix them with the sauce, Cool completely and
chill mixture in the refrigerator 1 hr. or longer.

Before shaping the eroquettes, prepare and
keep warm
Mushroom-Wine Saves (see Doop-
Fried Eggs with Mushroem-Wine

Souce, page 43)

About 20 min. before deep-frying, fill a deep
saucepan one-half to two-thirds full with
Hydrogenated vegetabla shortening,

all-purpese sharening, lord or
cooking oil for deap-frying

Heat slowly to 375°F (page 5}, When using

an automatic deep-fryer, follew manufacturer's

divections for amount of fat and liming.

Shape cold egg mixture into croquettes (balls
ot cones), using about M eup of mixture [or
each. Roll them i
1% cups (4 to 5 slices) fine, dry bread
crumbs

Then dip them inte a mixture of

1 egg, wall-beaten

1 tablespoon milk
Again roll them in bread crumbs. Shake off
loose erumbs, Deep-fry croquettes 3 Lo 5 min.,
or until gohlen hrown, Fry only one layer of
croquettes at a time; do not crowd, Turn them
occasionally to brown evenly, Remove ecro.
quettes with elotted spoon, draining over {al
for & second. Remove to abeorbent paper.

Serve with the Mushroom-Wine Sauce,




Deep-Fried Eggs
with Mushreom-Wine Sauvce
(Tojas Bor Martassal)

These hard-cooked eggs hove o new {ook and
new taste. The neww look is due o their pancake
batter coating and the new taste to a mushroom-
IOUTLE SOLCE,

Far Mushroom- Wine Sauce—Set oul an 8-in,
skillat.

Prepare and set aside
1T eup Quick Meal Brath (page 5)

Clean and slice {page 4)

H k. mu:hrﬁﬂm:

Melt in the skillet over low heat

& tablespoons butter
Add the mushrooms to the butter with

3 tablespoons finely chopped onion

2 tablespoons finely chopped porsley
Cook slowly, stirring gently, until mushrooms
are lightly browned and tender and onions are
transparent. Remaove mushroom mixture and
the liquid from skillet to a bowl; cover bowl
aml set agide,

Malt in the skillet

3 rablespoons buttar
Elend into butter until emocth

3 tablespoons flour

14 teaspoon salt

Y4 teaspoon papper
Heat until mixture bubbles and is lightly
browned, Remove from heat. Add gradually
the reserve broth, stirring constantly, Return
to heat and bring rapidly to boiling, sl.h-ri.ugt"-
constantly; eook 1 10 2 min. longer.

Remove skillet from heat. Add gradually 1o
sauce, stirring constantly

A% cup dry white wine
Mix the mushrooms and the liquid in howl
with the ssuee in skillet; cover-skillet and set
aside

For Eggs—About 20 min. before despfrying,
fll a deep saucepan onc-half to two-thirds
full with
Hydrogenaoted vegetabla shortaning,
all-purpoese shorfening, lard or
cooking oil for deap-frying
Heat stowly to 365°F (page 5). When using
automatic deep-fryer, Tollow manufacturer’s
dirsctions for amount of fat and timing.

Prepare and remove shells from
10 Hard-Cocked Eggs (page 5)

For Batter—5ift together and set aside
1% cups sifted flour
15 teospoon sall

Combine in a l.qt. bowl

2 eggs, slightly beaten

Ve cup milk
Add to egg mixture enough of the flour mix-
ture to make a very still batter, stirring just
until smooth.

Dry Hard-Cooked Eggs thoroughly with absor-
bent paper. Cui two eggs into halves and wrap
in waxed paper; sct geide for garnish. Place
ramaining &xps into hatter, a few at a time,
to coat tharoughly, Carefully remave eggs from
batter with fork or slotted spoon 1o the heated
fat. Deep.Iry eggs 3 to 4 min., or until golden
brown. Fry only one layer of eggs at a time; do
not crowd. Turn eggs occasionally to brown
evenly, Hemove eggs with slotied spoon,
draining ever fut for 4 second before removing
to absorbent paper. Place the rggs on a warm
platter, Garnish the platter with the reserved
Hard.-Cooked Egz halves and parsley. Serve
with the Mushroom-Wine Sauce,

4 sereings

Baked Eggs with Sour Cream
(Tojas Tejfollel)

Butter a 1}-qt. casserole,

Set out
134 cups thick sour cream
5 cup (1 slice) fine, dry bread crumbs
Ve cup butter, cut in small pieces
Place in the casserole 14 cups sour cream and
ome-hall of butter. Sprinkle aver sour cream
and butter one-half of the erombs.

Set out

& eggs
Break one of the eges into a saucer, Slip the
cgg onto bread crumbs by tilting sancer toward
inside edge of casserole, Add ench of the re-
maining eges in the same way. Carefully
arrange remaining butter, sour cream and
crumbs over eggs, Top with

Y5 cup groted Parmesan cheese

Bake at 325°F 25 to 35 min., or until eggs are
set, Serve immediately.
4 to 6 servings

Mushrooms with Serambled Eggs
(Gomba Tejdssal)

Set out a 10:dn, skillet.

Clean and zlice (page 4)
1 Ib. mushreems

Heat in the skillet
145 cup buter
Add the mushrooms te butter with
Y cup chopped onion
Cook slowly, stirring oceasionally, until onion

is transparent and mushrooms are lightly
browned and tender,

Meanwhile, blend thoroughly

2 egos;, slightly bealen

2 tablespoons thick sour cream

L4 tegspoon salt

Few groins pepper
Pour egg mixture into the skillet, mixing with
the mushrooms and onions. Cook slowly over
low heat; with a fork or spatula lift mixture
from bottom and sides of skillet as it thickens,
allowing uncooked part 1o fow 1o bottom.
Avoid constant stirring. Cook until eggs are
thick and ¢reamy throughout but =dll moist.
4 or 5 servings
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Scrambled Eggs with Anchovies
(Tojés Szardelldval)

Set out an B-an. skiller.

Blend thoroughly in a mixing bowl
& egos, slightly beaten
& tablespoons thick sour cream
Y% tenspoon pepper
2 to 4 anchovy fillets, very finely
chopped

Heat the skillet until just hot enough to sizzle
a drop of water. Melt in the skillet

2 to 3 tablespoons butter or margarine
Pour the egg mixture into the skillet and cook
slowly over low heat. With a fork or spatula
lift egy mixture from bottom and sides of
skillet as it thickens, allowing uncooked part
to flow to bottom; do not stiv, Cook until eges
are thick and creamy throughout but enll
moist, Serve immediately.

XYY

Brown Buiter Eggs ) es

(Vajas Tojas)

Heat in & heavy 10.in. skille :
browned

15 cup bulter

Set out

& eggs
Break one of the inte & saucer. Sl
into the skillet b}rnEﬁuing saneer toward iﬁaﬁ
edge of the ekillet. Add each of the remaining
eggs in the same way, Reduce heat, Frequently
basting egga with butter in skillat, cook slowly,
about & min., or until egga reach desired stape
of firmness. Or, instead of basting, eover pan:
O turn ogEs over oroe

4 servings

Sprinkla each epg with

Few grains salt

Few grains pepper
Remove eggs to warm platter, Add to remain.
ing butter in skillet and mix well

14 temspoon vinegar

Pour vinegar-butter mixture over eggs and
serve immediately.

& to O servings




SERTS & COFFEE CAKES

Not wntil vou've hod thiz delightful ﬂppmm‘t to Old
World cookery through Hungorian desserts—rich suwet
pastry that literally melts in your mouth and thin-layered
Dobos Torte with its characteristic crunchy coramel frost-
ing—have you experienced the ultimate in the rich special-

ties so famous in Central Europe.

Dobos Torte
{(Dobos Torla)

(See center color photo)

Delicate lavers, m.fm:r rich dmuﬂul‘aﬁﬂins arnd
& crown of crunchy caramel glaze were the in-
spirafion of a Hangarian pastry chef named
Doboz. This torte is a special celebration treat
for Hungerians,

Six B-in. round layer cake pans or siz B-in.
round laver cake pana with removable boattoms
will be needed, (II necessary, three cake layers
may be baked at one time and the same three
pans reused for the remaining three layers.)

For Frasting—tut into a small ehallow baking
dizh

B hozelnuls
Roast at 400°F 3 to 5 min., or until kins are
Ioosened and nuts are lightly toasted. Remove
nuts from oven and eool slightly; diseard skins.
Finely chop or erush hazelnuts and set aside.

Melt (page 5) and =et aside to coal
4 54, (4 oz.} vnswestaned chocolate

Cream in o large bowl until butter is light and
Buffy and sct bowl aside

1 cup firm unscied buther

1 teaspoon vonilia extract

Mix in a small saucepan having a tight-fitting
COVETD

1 cup sugar

4 cup water

Bring to heiling, stirring gently ontil sugar is
dissdlved. Cover saucepan and boil sirup gently
5 min. to help wash down any crystals that
might have formed on sides of saucepan, Un.
cover saucepan and continue cooking sirup to
thread stage {230°F to 234°F), or until sirnp
aping & 2-in. thread when allowed to drop frem
fork or spoon. (Remove from heat while test-
ing.) Set sirup aside.

Meanwhile, beat until thick and lemon colored
& egg yolks

Beating constantly with rotary beater, pour the

hot sirup very gradually in a thin stream into

egg yolks, (Do not sorape sirup from bottom

amd sides of saucepan.) Beat egg yolk mizture

umtil very thick and of same consistency as the
creamed butter. Conl completely. Beat ege
yolk mixture, about 2 tablespoons at u time,
into the butter until just blended. Gradually
blend in the chocolate and the hazelnuts, Set
frosting into the refrigerator to chill.

For Torte—Prepare (page 5) the six 8-in.
round layer cake pans, or grease bottoms of
the six H-in. round layer cake pans with re.
maovable boattoms,

Measure and set aside
1 cup sifted flour

Put into a laree bow! gend beat until very thick
and lemon calored
& ey yolks
V4 cup sugar
Set ege yolk mixture aside,

Beat until frathy
& egg whitas

Add graduoally to egg whites, beating well after
each addition

4 cup sugar
Beat until rounded peaks are formed, and ege
whites do not slide when bowl is partially
inverted. Gently spread egg yolk mixture over
heaten apg whites,

Driwide the sifted flour inte four portions. Sift
one poriion at a time over egg mixture and
gently fold (page 3) just until blended after
each addition, Spoon aqual amounts of hateer
into cake pans and epread 4 in. thick, Stagaer
pans in oven [page 5).

Hoke at 350°F about 15 min., or until lizhtly
browned. Remove torte Ial.rers to cooling racks.
If u=ing waxed paper lined pans, carefully and
quickly remove lavers from pans. Beginning at
cepter, tear paper and gently pull it o in
small pieces, (Allow layers in removable bottomn
pans to stand in pans 2 min.; loosen edges with
spatula and carefully cut layers away from

bottoms of pans.} Carefully place onto cooling
racks rightside up and cool completely,

Beat the chilled frosting until fufly. Spread
{rosting %4 in. thick on four of the torte layers,
placing one laver on top of another. Add hith
laver, but do not frost top.. Thinly spread
frosting on sides of torte, Put the Ave layers
and remainder of frosting into refrigerator.

Meanwhile, place the sixth layer, which will
be the top of torte, onto a shatlow baking sheet.
With back of knife blade, make 16 1o 18 wedge-
shape indentations on top of layer, but do not
cut wedses apart, Grease a emall area of baking
sheet around torte layer (eo that caramel top.
ping will not stick to baking sheet if it runs off),

For Caramel Topping—Mali in heavy, light-
colored, small skillet over low heat, stirring
constantly
% cup confeclionars’ sugar

Oeeasionally remove ekillet from heat and
press ont lumps in sugar with back of apoan,
Cook sugar until smooth and golden brown,
Remove from heat and quickly pour onto top
layer of torte. Spread caramel topping evenly
over laver with o spatuls, working rapidly
before sugar hardens. With back of knife blade,
make wedge.shape indentations over the ones
made previously in the torte laver. Wilh blade
of knife, cut wedges apart,

Remove the layers and frosting from refrigera-
tor. Beat frosting until fluffv, Spread frosting
¥ in. thick on top of ffth layer and arrange
caramel-topped wedzes on top of it. Froat sides
of sixth layer. Using a pastry bag and a No. 6
decorating tuhe, pipe a horder of [toating
around top edge of torte, Chill torte in refrig
erstor until frosting is firm. Cut servings with
knife, blade of which has been dipped into
hot water.

16 to I8 sorvings
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Linwer Torte

Linzer Torle
{Linci Torta)

Prepare (page 5) two %in. round layer cake
pans.
Measure, divide into four portions snd set
agide
2l cups siffed flour

Cream until very soft and Aafly

1 cup unsolied bulter
Add gradually, creaming until Bufly after each
wdditinn

¥ cup sugar
Add one at & time, beating until very well
blended and fluffy afier esch addition

8 eqg yolks
Beat an additional 2 min. efter addition of
final egp volk. Set cgz yolk mixture aside.

Beat until {rothy
& egg whites
Add gradually, beating well after each addition
5 cup sugar
Beat unul rounded peaks are formed and egg
whites do not elide when bowl is partially in.
verted, Gently spread beaten cge whites over
egz volk mixture, Sift one portion of the flour
over egg whites; gently fold (page 3) with a
few strokes until batter is only pardally
blended. Repeat with second and then third
pections of Hour. Sift remaining one-fourth of
flour over batter and gently fold just until
blended. Do not overmis! Gently turn hatter
inte pans and spread to edges.

Bake at 3530°F 30 to 35 min., or umiil torte
tests dome (page 6). Cool and remove from
pans as dirceted (page 6).
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Meanwhile, blanch (page 4) and set azide
12 to 16 almonds

When torte is cooled, spread evenly over tap
of one layer

Y5 cup thick rospbarry preserves
Place second layer on top; set torte aside.

Prepare and frost sides and top of torte with
Chocolate Frosling (see Sacher Torts,
page 30)
Before frosting becomes firm, garnish top edge
of torte with the almonds.
12 8 16 servings

Walnut Torte
with Bulter Frosting
(Diés Torta Vajas Mazzal)

A Base Recipe

Grease bottoms of two 9-in. round layer cake
pans with removable bottoms or prepare (page
3} two %in. round laver cake pans.

Sift together and set asids
¥ cup sifled flour
Y teaspoon concenirated seluble
coffan
¥ teaspoon cocoa or Dutch process
cocon

Grate (page 5)
2 cups (about ¥2 Ib.) walnuts (about
3Va cups, grated)
Thoreughly combine walnuts with Sour mix-
ture, divide into four portions and set aside,

Beat until very (hick and lemon colored
& egg yolks
Va eup sugar
Mix gently into egg yolk mixture
1 teotpoon grated lemon peel
(page 4)
1 tenspoon rum
¥a teaspoon vanilla extract
Set egg volk mixture aside,

Beat until frothy

& egg whites
Add gradually 10 egg whites, beating well after
each addition

14 cup sugar
Beat until rounded peaks are formed and ege
whites dn nor slide when howl iz partially
inverted. Gently spread egg yolk mixture over
heaten e whites, Spoon one portion of the
Aour-walnut mixture over esg mixture and
aently (old (pagze 5) with a few strokes until
batter is only parfisfly blanded. Repoat with
second and then thivd partions. Spoon remain-
i|1ﬂ onve-fonrih of Aouewaloul mixture over
hatter and gently fold just until blended, Do
nit avermix! Cently tum batter into pans and
spread to edges,

Bake at 350°F 25 to 30 min., or until torte tears
done (pape 6), Cool and remove (rom pans a3
directed (page 6). When torte is cooled, pre-
pare the frosting. Frost (page 6) torte and
place in refrigerator until ready o serve.

Far Bunter Frosting —Grate (page 3) amd set
aside

15 cup (abouwl 2 oz.) walnuts (about

¥ cup, grated)
Cream together until mixture is light and Aully
1% cups firm unsalted bulter

¥ teospoeon vanilla extract

Y2 teaspoon rum
Add one at & time, beating thoroughly aflter
cach addition

2 eag yolks
Set aside.
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Combine in a small saueepan having a tight-
fitting cover

1 cup plus 2 tablespoons sugar

¥a cup water
Bring to boiling over medium  heat, stirring
pently until sugar is dissolved. Gover saucepan
tightly and beil sirup gently 5 min. 1o help
wirsly down any crystaly that might have formed
on the sides of saucepan, Uncover ssucepan
and eontinue cooking sirup to thresd stape
{23°F 1o 234°F), or until sirup spins & 2-in.
thread when allowed to drop from spoan. (Re-
move pan [rom heat while testing.)

Meanwhile, beat until stiff {but not dry} peaks
are formed
2 egg whites
Cuontinue heating egz whites and pour the hot
sirup in a thin stream fnto beaten cge whites,
(Do not serape sirup from bottomn and sides of
pan.} Continue beating & few minuies just until
err white mixture is very thick (piles softly)
and of same consisteney as the butter misture.
Cool completely. Beat epp white mixture, ahout-
2 mahlespoons at a time, into butler mixiore
until jise Mlended, Gradually blend the grated
walnuts into frosting, I necessary, chill frost-
ing im refvigerator until firm enoongh to spraad,
12w 16 seriings

—Hazelnut Torte
{Mogyord Torta)

Fellow & Recipe; substitute 1M cups {ahout
¥ 1B} hazelnuts for walnuts,
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Raspberry Whipped Cream Torte
(Tejszinhobos Malna Torta)

Set out a 4-qt. double boiler or a d-qt. heal
resistant bow] and & large kettle,

Prepare (page 5} two @in. round laver cake
pans.

Measure; divide into four portions and set
aside
1% cups sifted Aour

Melt over simmering water and set aside to
ool
3 toblezpoons unsalted butter

Put inte tap of the double boiler

& eggs

4 epg yolks

1% cups sifted confectionars’ sugar

Set over simmering woter, making sure the
bottom of double boiler top does not touch
water. (Or, use the daqt. bowl sot over the
Rarge kettle containing simmering water, mak-
ing sure that bottam of bowl does not toach
waler.) With rotary beater, beal egz mixture
constantly for about 5 min.. er until mixture
is slightly heated.

Remove double boiler top from simmering
watcr and*beat egg mixture until thick, piled
softly and eompletely couled, Sift one portion
of the flour over egy mixture and gently fold
{page 5} with a [ew strokes umtil batter is
only pariially blended. Repeat with second and

then third portions of four. Sift remaining
one-fourth of flour over batier aml gently fold
St until blended. Cradually add melted butter,
folding fust until blended, Do not overmix!
Gently turn hatter into pans and epread to

edges.
Bake at 350°F 25 to 30 min., or until torte

tests done (page 6). Cool and remove from
pans as directed (page 6.

While torte is cooling, rinse and thoroughly
drain :

2 cups red raspberries
Select 16 berries for gumnish and place in
refrigerator.

Cul remiaining raspberries and mix with

1 teospoon rem
Set fruit aside.

For Scoestaned Whippad: Cream—Chill in. e-
frigerator two l-gt. bowls, a rotary bester and
2 cups whipping cream

Set out
Y2 cup sifted confectioners” sugar

Pour | cup of chilled cream into each howl.
Beat until cream stands in peaks when baater
is slowly lifted upright. With few final strokes,
beat one-half the sugar into each portion of
whipped cream. Place vne-half in refrigerator.

T'o Assemble Torte—Fold (page 5) the cut rasp-
berries into the second portion of whipped
cream and spread evenly over one of the torte

lnyers. Top with secand layer; using spatula,
cover sides and then top of torte with the

regarved whipped cream.

Rill reserved berries in aboul
2 tecspoans sugar
Arrange raspberries in a circle around top edge
of torte, Set inlo relrigerator until ready to
seeve, To avoid soggineas, ehill torte ne longer
thun 1 hr.
12 o 1.2 servings

Cherry Torte
{Csaresznye Torla)

Set out deep Qin. spring-form pan,

Blanch (page 4)
1 cup (about 15 Ib.} almonds
Grate (page 3) %8 cup of the Dlanched el
monda {ahaut 13§ mips, grated); mix with
2 tablespoons flne, dry bread erumbs
Divide almond-eramb rmasture inls four [rer-
tions and set aside. Teast {page 4) and
coarsely chop the remaining ulmomds; mix with
2 toblespoons sugar
Reserve almond-engar mixture for topping.

Wash, cut into halves and remove pits from
1 1b. dark swaat chorries (ebaut 215
cups, pitted)
Drain cherries and set aside,

Beat in a large bow! until very thick and lemon
valored

& agg yelks

3 tablespoons sugar

3 tablespeons lemon juica
Set epg yolk mixture sside.

Beat until frothy

& egg whites
Add gradually to g whites, beating well after
each addition

4 lablespoons sugar
Beat until rounded peaks are lormed and egg
whites da not slide when bowl is partially in.
verled, Gently spread egz yolk mixture over
beaten egr whites. Spoon one portion of the
almgnd-crumb mixture over egg mixture and
gently fold {page 5) with a few strokes until

——
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E.'.lu;rr].' Torte

batter is only paciafly blended. Repeut with
second and then third portinons of almond-
crumb mixture, Spoon remaining one-fourth of
alrmond-crumb. mixture over batter and mently
fold fust until blended. Do not overmix! Gently
turn batter into pan and spread to edges.
i:-:nil:l.' place cherries evenly over top of batter.

Rake at 350°F 30 to 40 min., orf ontil foeete
tests done (page 6). Set torte onto cooling
rack. Cool torte in pan 15 min. Remove the
rim from the bottor of the pan and if desired,
eut away torte rom pan bottem and return ti
rack. When torie is completely cooled, set
onto o baking sheet.

For Meringree—Beat until frothy

3 egg whiles
Add gradually to ege whites, beating well nfter
each adililion

& tablespoons sugar
Beat meringue until rounded peaks are formed.
Completely cover gides and top of torte with
the meringue. Sprinkle the toasted almond
mixlure evenly aver the top of the meringue.

Hake at 350°F 10 to 15 min., or until meringue
i5 delicately browned, Cool torte and transfer
to & cake plate. Before cutting first serving of
tarte, dip knife blade into hot water. To cut
vemaimnder of torte, (for each cul) wipe
meringoe off knife blade and dip knife blade

inta hot water,

12t 16 rervings
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Sacher Torte
(Sacher Torta)

Prepare (page 5) 11x7x134n. eake pan,

Measure, divide into four portions end set aside
1 cup plus 2 tlablespoons sifled Aaur

Grate {page 5) and set aside
4 oz. semi-sweet condymaking
chocolate for dipping

Cream until very soft and Auffy
2 cup unsalted buter

Add gradually, ereaming until Auffy after each
addition E

14 cup sugar
Add one at a time, beating until very well
blended and fulfy after each addition

& egg yolks
Set epg yolk mixture aside,

Beat until frothy
7 eag whites
Add gradually, beating well after cach eddition
¥a cup sugar
Beat until rounded peaks are formed and egg
whites do not slide when bowl is partially
inverted. Gently spread heaten egg whites over
cgg yolk mixture. Spoon the grated chocolate
evenly over the egs whites. Sift one portion of

Sulmr
i, Torte

the flour over the chocolate: gently Told

9) with a {ew strokes untilgiiltt};r is tnp‘:ﬁ
partially blended. Repeat with zecond and
then third portions of four: Sift remaining
fourth of flour over batter and gently fold jus
until blended. Do not overmix! Gently turn
batter into pan and spread to sdges,

Bake at 350°F 25 to 30 min., or until torte
tests done (page 6). Cool and remove from
pan as directed (page 6), When torte iz cooled,
aplit into two layers, Spread evenly aver top of
one layer {eut-side up)

V3 cup strawberry preserves
Place second layer (cutside down) on top of
preserves and spread with

Y3 cup strawberry jelly

I"r:pare Chocolate Fm;ting.

For Choeolate Frosting—Fartially melt (page
3}, being eareful net to overheat
3 or. semi-sweel condymaking

chocoleta for dipping
Remove chocolate from the simmering water
and stir until completely melted, Add

5 cup vnsalied buter
Stir until butter is melted, Cool frosting slightly
annd pour onto torte; spread evenly over sides
and top. Chill torte until frosting is fivm,
Abaus 12 servings

-

Filled Pancakes
(Palacsinia)

A Base Recipe

For Filling—Frepare and set aside
Cologa Cheese Filling (one-half
racipa, page 56) or Nut Filling
[one=half recipe, poge 56) or el
out 1 te 1Y% cups thick jam, such
as apricot ar paach

For Balter—5et out a Gin, skiller,

Sift together into a bowl
1 eup siffed Rour
1% teaspoons sugar
Y teaspoon salt

Mix together
1 egg, slightly beaien
1 cup milk
V2 teaspoon vonillo extrach

Make a well in center of the dry ingredients
and add milk mixture, Beat mixture with
rolary beater until zmooth,

Heat the skillet until moderately hot. Test
zkillet; it is hot enough when drops of water
dance in emall beads on surface, Lightly butter
skillet, Remove skillet from heat; pour in 2 10
24 tablespoons batter, or just enough batter
to cover bottom of skillet. Immediately il
skillet back and forth to spread batter thinly
and evenly, (Batter should be very thin at all
times so that it will gpread easily. Stir in 2
zmall amount of additional milk from time to
time becanse hutter thickens on standing )

Fry pancake over mediom heat until lightly
browned on bottom, Loosen edges with spatula.
Turn pancake and brown second side; invert
anto a warm plate. Repeat with remainder of
h“tLE": buttering skillet lightly for each pan-
fake.

While one pancake is frying, spread haked
paninke with 2 tablespoons filling: roll. Trans.
fer ta warm platter and keep pancakes warm
by placing in a 350°F oven. Serva pancakes
warm, sprinkle with

Confectioners’ sugor

14 to 16 pancakes

al

—Pancakes Boked with Sour Cream
(Palacsinta Tejfallel)

Fallow A Recipe; omit confectioners' sugar.
Place rolled and filled pancakes one laver

in buttersd shallow I‘ral:in,g dish ahout 13x0x2.
in, Spoon 2 cups thick spur cream evenly
over them. Bake uncovered at 350°F 25 to 30
min., or until thoroughly heated,

Poppy Seed Soufflé
(Mék Koch)

Grease bottom of a I-qt. baking dish.
Heat water for beiling water bath (page 4).

Finely chop
Va cup [about 1 oz.) blanched (poge
4} almonds {aboul Vi cup,
choppad)
Mix almonds with
¥ cup labout 2 orx.) freshly ground
Poppy seeds (page 4)
Set mixture aside.

Put inte a bow] and cream until softened
¥ cup butter or margarine
Add gradually, crezming until Auffy after each
addition
Vi cup sugar
Add in thirds beating thoroughly after each
addition
4 egg yolks, well beaten
Mix in the poppy seed-almond mixture and
Y¥a cup (about 1 slice) fine, dry Brood
crumbs
Y cup milk

Beat until rounded peaks are formed

4 wog whites
Slide «yp whites onto poppy seed mixiure;
quickly and gently fold {page 5) together.
Turn batter into huk.ing dich. Sat disly into
the bailing water bath.

Bake at 350°F 45 10 50 min., or until a silver
knife, inserted halfway between centor and
edre, comes out clean. Serve immedintely.

& or O servings
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Sponge Puff Dessert
(Indianer)

Flavored whipped cream tucked into tender,
light cake and topped with rick choesfare,

Cover haking sheets with unglazed paper and
draw 2M-in. circles on i, spacing them about
2 in. spart.

Measure and set asidn
1%5 cups sifted Aour

Put into & 1-qr. bowl amd beat omtil very
thick and lemon colored

5 emg yolks

3 tablespoons sugar

1 teblespoon water
Sift one-hall of the Aour, about 244 tablespoons
at a time, over egr yolk mixoure and fold (page
3) just until blended after each addition; set
aside,

Beat until frothy

B egg whites
Add gradually to egg whites, beating well afier
each addition

3 tablespoons sugar
Beat until rounded peaks are formed and egg
whites do not lide when bowl is partially
inverted, Gently spread egr valk mizture over
egg whites and fold until blended. Lizhily eift
are-hall remaining flour over egg mixtore and
[l just until Aour is bleaded, Sift remaining
Aour over batter and fold. Do not overmix!

Using draswn circles on the unglazed paper as
a guide, quickly and gently spoon hatter onto
baking sheets in peaked mounds. Keep mounds
as uniform as pessible,

Bake at 325°F 15 to 20 min., or until slightly
browned. With spatula, cut pufis away from
paperand allew to conl on eooling rack. Hollow
out centers [rom tops of one-hell of puffs and
from bolioms of remaining one-half, Tear
portiong faken [rom centers into small pisces;

Prepare {but do not spoon into sherbet glasses)
Rum Whippead Credam Desserd, Mocha
Whipped Croam Dessert or Choco-
late Whipped Cream Desser
[on this poge and page 53)
Set | cup of the whipped cream dessert into
the refrigevator; reserve for garnish. Fold the
picces taken from the puffs inte remaining
whipped cream and spoon into the hollows in
the puffs. Use pulls having fat bottoms as
bases. Top with renmining pufls 9o that the
eream in baze and cream in top pufll come
together. Place puffs flat onte eonling rack
having waxed paper underncath. Set azide,

Partially melt over simmering water, being
careful not ta overheat
¥ Ib. milk chocalate or seami-sweel
candymaoking checolate Far
dipping
Remove chocelate from simmering water and
stir until completely melted. Spoon chocolate
onto puffs, allowing excess chocolate to drip
onto waxed paper, Spread chocolate evenly
over lops, if necessary. (Scrape together and
wrap excess chocolate; store for future use.)
When chocolate is firm, place puffz onto in-
dividual plates. Using pastry bag and a No. 27
decorating tube, pipe reserved whipped cream
ground base of ench puff. Serve immediately,
10 to 12 servings

Rum Whipped Cream Desseri
{(Rumos Tejszinhab)

A Bose Recipe

Put into refriparator to chill, a l-gt. bowl, =
rotary heater and
2 cups whipping croom

Set ont
¥ cup sifted Vanilla Confeclioners’

Sugar (page 53)
2 to 3 lablespoons rum

Pour 1 cup of chilled cream into the chilled
bowl. Heat until cream stands in peaks when
bedter is slowly lifted upright; beat into
WE'I.I-FII}&I:I cream with final rﬂw 5tmkr,n.., one-half
of the sugar and rom, Spoon lightly into four
chilled sherbet glasses. are Temaining
whipping eream following the sama procedure,
Serve immediately.

8 serpings

—Mocha Whipped Cream Dessert
(Kavé Tejszinhabbal)

Follow A& Recipe. Sift 2 teaspoons concen-
trated soluble enlTes with the sugar, Omit rum.,

—Cocoa Whipped Cream Deszzerd
(Csokoladés Tejszinhab)

Follow & Recipe. Sift !4 eup cocoa with the
gugar. Omit rum.

Vanilla Confectioners’ Sugar
(Vanilia Porcukor)

Fill a 1- to 2.qt. container, having a tight-fitting
caver, with
Confectionars” sugor

Remove from air-tight tube, wipe with a clean,
domp oloth and dey
1 wanilla bean, about 2 in. long

Cut vanilla bean into quarters lengthwise; cut
quirters crosswise into thirds, Poke pieces of
vanilla bean down into the sugar at irregular
imtervals, Gover container tightly aml stors on
pantry shelf.

Mote: The longer sugar stands, the richer will
be the vanilla flavor. If tightly covered, engar
may be stored for several months. When neces-
sary, add more engar to jar. Replace vanilla
bean when aroma is gone.

Noodles with
Cettage Cheese and Bacon
{Tures Metélt Szalonnaval)

Hungarian noodles don corage cheese and
beronn and reappear as o delighgol dessers, Cur
the moodles into half-ineh spuares and you've
prepared  Thwros Ciusse, another version of
this Hungarian favorite.

Prepare and cook
Hoodles (page 12; cut noodles '
ko Yo in. wida)

Meanwhile, panbroil (page 5), reserving [at
: & slices bacon
Crumble bacon and set aside.
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Mix topether and set aside
¥ Ib. (about 1 cup, firmly pocked)
dry cottage cheess
Y3 cup thick sour croam
Y teaspoon salt

Put the drained noodles into a bowl and 1oss
lightly with u mixture of

1 tablespoon buter, melted

1 toblespoon reserved bocon fat
Top each serving of nondles with about 3
tablespoons of the cottage cheese mixture,
Sprinkle with the crumbled lucon.

Moodles with Nuis

(DiGs Metéht) ﬁf

& Baze Recipe

Insure your future as a enlinary artist by
topping off a gy, light meal swith this hearty
noadle dessert, 1r's satisfving and delicions in
the best Hungorion tradition,

Prepare and cook
Hoodles (poge 12; cut noodles
aboul 4 in. wide)

Moanwhile, mix together and set aside
1 cup (obout 4 ox.) Anely chopped
walnuts
4 cup confectioners’ sugadr

Flace the drained nomdles into a bowl and toes
lightly with a mixture of

2 1ablespoons bulter, meled

1 teaspoan lemen julce
Va teaspoon graled lemon peel
(page 4)
Carefully stir noodles with a furk antil ingre-
dients are well Mlended. Top each serving with
some of the walnulsugar mixture,
6 lo B servings

—Moodles with Poppy Seeds
(Makos Metélt)
Follow A Recipe. Incrense melted Dutter to

M cup. Substitute 35 cup (sbout 3 oz} freshly
ground poppy eccds (page 4) for walnuts.



STRUDEL MLI'EH Stretch unfil as lhm & p-apar

Sirudel

{Rétes)
{See cenicr color phots)

"king” of pastries in Central Europe.

Genercusly butter a 15Xex]04x1-in. jelly roll
pan.

For Strudel Dough—Place into a measuring
cup for liguids
1 tablespaon vinagar
: ﬁ:f to the measuring cup up to the one.cup
Lukewarm (BO°F to B5"F} water
Set liqguid mixture aside,

Place into o large bowl and make a well in
center of

4 cups sified fiour
Add to the flour

1 egg, slightly beaten

1 l':lhlnp-:mn butter, melted
Add the Ilqmd mixture gredually to ingredients
in the bowl, mixing until all four is moistened,
Turn dough out onto lightly floured pastey
board and knead (page 6). Hold dough high
above boand and hit it hand aginst the board
about 100 to 135 times, or until dough is
stnooth and elastic and small bubbles appear
on the surface. Knead dough occasionally
during the hitting process. Shape dough into
a smooth ball and put onto lightly Honred
board. Lightly brush top of dough with

Melted butter
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Cover du:-ngh with filling and fold the sdges over.

Cover dough with an inverted bowl and allow

it to rest 30 min,

Meanwhile, prepare and set aside one of the
fillings {pages 55 and 56).

Cover & table {about 48x30.n.) with a clean
cloth end sprinkle cloth evenly with approx.
mately

5 cup flour
Place dough onto center of cloth and sprinkle
dough very lightly with flour. Koll dough into
rectangle Y- to M-in. thick.

Clench the fists, tucking the thumbe under the
fingers. With the palm-side of fsts down,
reach under the dough to ite center (dough
will rest on back of hands). Being careful not
to tear dough, stretch the center of the dough
gently and steadily toward you as you slowly
walk around the rable.

{Dough should not have any torn spots, if
possible, but such perfection will come with
practioe. )

As the center becomes as thin as paper, con-
centrate the stretching motion closer to the
edge of the dough, Continue until dough is as
thin as tissue paper and hangs over edges of
table, With kitchen shears, trim edges leaving
about 2 in, of dough overhanging on all sides,
Allow stretched dough to dry about 5 min.,
or untl it is no !nngtr sticky. Avoid drying
dough too long sinee it will become brittle.

Sprinkle butter and bread crumbs, or butter
alone, over dough as directed in recipe for
filling. Cover dough with the filling,

For Relling and Baking—Fold the over-

hanging dowgh on all sides over the filling,
making Strudel even with edze of table, Be-
ginning at one narrow end of table, grasp the
cloth with both hands; slowly lift cloth and
fold over a sirip of dough about 3 in. wide.
Pull cloth toward you; again lift ¢loth and
slowly and loosely roll dough, keeping roll
about 3 in, wide. Brush off exeess fiour from
the roll; cur roll inte halves and place onte
pan., Brush top snd sides of Strudel with
Egg, slightly beaten

Bake at 350°F 35 10 45 min., or until Strudel
iz golden brown. Remove to cooling rack.
Sift over top of Strudel
2 tablespoons confectioners” sugar
Cut Strudel into 234-in. slices and serve warm
or easled,
12 slices

Note: The perfect strudel iz crisp and Aaky.

Cherry Filling
(Meggy T&éHelék)

Two or three hours before prepiring Strodel
dough, set a large sieve over o bowl and empty
into it the contents of

2 No. 2 cons sour, rad pitted cherres

{about 3% cups, drained)

Setcherries aside 1o drain, eccasionally shaking
sieve to remove as much liquid as possible.
(Liquid is not used.)

While Strude] dovgh is resting 30 min., blanch
and toast {page 4)

3% cup (about ¥4 Ib.) almonds
Chop almonds and combine with

1to 1% cups sugar (depanding on
tartness of cherrias)

2 teaspoon cinnamon

Set almond mixture aside.

Place cherpies between lavers of shsorhent

peper and gently pat to remove any excess
liguaie.

After Strudel dough is stretched and slightly
dried. sprinkle evenly over the dough in order
listed

Vi cup butter, melied and cooclad

Y2 cup (obowut 1% slices) fine, dry

braad crumbs

Spoon cherries and the elmond mixture evenly
over the bread crumbs.

2

Poppy Seed Filling
{Mak Tahelék)

Mix together and set aside
V2 Ib. (about 215 cups) frashly ground
poppy seeds (page 4)
1 cup sugar
Y2 cup [oboul 215 ox.) raisins
2 tewspoons grated lemon peal
(page 4)

After Strudel dough is stretched and slightly
dried, sprinkle evenly over it

Lo cup butter, melted and cooled
Spoon poppy seed mixture over the butter.

Apple Filling
(Alma Tsltelék)

4 medium-size {(ahout 114 lbs.)
cooking applas
Cut apples into slices X in, thick and set agide,

Sprinkle evenly over the stretehed and slightly
dried Strudel dowgh in order listed
Y% cup buller, meled and cooled
Vi cup (about 1 slice) fine, dry bread
erumbs

Cover crumbs with the apple slices and
¥ cup [obowt 2V oz.) raisine
Sprinkle over apples and raisins 8 mixture of
% te 3 cup sugar (depending on
tartness of apples)
1 teaspoon cinnamon

Strudel with hpp!.t Fi.lll.ug:




Cottage Cheese Filling
ﬂTqr&: Taltaldk)

Place into a large bowl and beat until thick
and lemon eolored
2 sag velks
Y4 cup sugar
Ya teaspoon salt
Add gradually to égp volk mixture, blending
after each addition
1 Ib. (about 2 cups, firmly packed)
dry coltage chepse
Mlix in
Ya cup (ebout 1 oz.) raisins
Y% teaspoon vanilla extract
Y4 teaspoon grated lemon peel
(poge 4)
Set eottage cheese mixture aside.

Afrer Strudel dough is stretched and slightly
dried, sprinkle aver it in order fisted

Y2 cup butter, melted and cooled

Yy cup (obout 1 slice) fine, dry bread

crumlbs

Spoon the cottage cheese mixture in small
mounds evenly over dough. Spread mounds
carefully with spatula. r

Nut Filling -
(Dié Tolelék) Foy
Grate (page 5) 4 3

1 cup (about 4 ox.) walnuls (about
134 cups, grated)
Mix the grated walnute with
1 cup [about 4 ox.) codrsely choppad
walnuts
1 cup {about 5 oz.) roisins
4G cup sugar
3 foblespoons lamen juice
2 teaspoons groted lemon peel
(poge 4)
Set nut mixture aside.

Alter Stradel dough is stretched and slighily
dried, sprinkle evenly over it

¥ cup butter, melted and cooled
Spoon the nut mixture over the butice.

Rice-Frult Dessert
(Rizs Gylimilecesel)

Set 2 1-gqt bowl end rotary beater in reftig:
erator to chill,

Bring to beiling in a saucepsn

1 gt. water

14 teospoons salt

So boiling will not stop; add gradually 1o water

I5 cup uncooked rice
(The Rice Industry no longmer considers it
necessary to wash rice before cooking.) Boil
rapidly, uncovered, 15 to 20 min., or untl o
kernel is entirely soft when pressed hotween
finpers. Drain riee in colander or sieve and
rinse with hot water to remove loose starch.
Cool rice completely,

When rice is cool, gently mix tomether and zat
asida
1 cup sliced strawherries
1 cup sliced peachas
3 to 4 tablespoons sugar (depending
vpon lartness of Frult)

Usinz the chilled howl and heater, beat until
cream stands in peaks when beater s slowly
lifted wpright

1 cup chilled whipping cream
Beat in with final few strokes

¥4 cup Vonilla Confectioners’ Sugar

(page 53)

Fald {page 5) whipped cream into cooled rice,

Arvange alternate layers of vice mixlure and
fruit in serving bowl, beginning and ending
with rice mixture. Chill several hours.

Abous & servings

Love Letiers
(5zerelmes Levél)

Love Lelters are an untistially rich postey
specialty, Tender pasiry squares become et-
fers”  each with o cinmamon-ter sHrprise
sealed inside. If they are not your firse or
eren your second “pastry love,” they are certain
tor be one of vour favorites.

Lighily grease baking sheets.

For Paugh—Silt 1ogether into a large bowl
2 eups sifted flour
2 toblespoons sugar
Ly teaspoon sall

Suet Pastry,
Linzer Wreath
EIIDII.i“.

Love Latters,
Almond Sticks,
Apple-Filled Pastry,
Nut-Filled
Crosoems,

amd Lschil Cooles

Work inte dry ingredicnts by pressing agminst
bottom amd sides of bowl 1v.'a'thp.1 Fn-rl:g e

% eup butter, chilled and cut in pigces
Add gradually 1o butter-our mixture, bending
mgredients with o fork

4 egg volks, slightly beaten
(Mixture will be crumbly) Gather dough into
a ball. Turn ont onto lightly Asured surface,
Work with hands, squeezing dough until well
blended, Shape inte smooth ball with palms
of hands, Divide dough inte halves; wTap in
waxed paper and place in refrigerstor for
about | br. Shape dough in a very cool kitchen.

After 45 min,, prepare filling,

For Filling—Mix together
¥ cup {about 2 oz.) coarsely chopped
walnuls
1 teaspoon grated lemen pael
(poge 4)
Set mside,

Lat until frothy

2 ogyg whites
Add gradually 1o ege whites, beating well after
ench addition, a mixture afl

i eup sugor

14 tesspasn cinnomon
Beal until rounded peaks are formed, Gently
fold (page 5) nut mixture inte the ege whites,

5F

Set filling wside.

To Form Lore Letters—FBemaove one-half of
dough from refrigerator. Place dough on
lightly flnured surface ani roll into rectangle
o in. thick. Work quickly to prevent dough
from becoming too soft. With knife or .-:;ulu_ﬁu
gently loosen deugh from board wherever
sticking oceurs; lift dough slightly and sprinkle
Hour underneath. Trim off uneven edges of
rectangle. Gather trimmings into a hall; wrap
in waxed paper and place into relrgerator.

Cut rectangle into 3-in. squares; Place ahout 2
teaspoons of the filling onto conter of each
square. To muke "letters,” bring oppesite
wirners together, overlapping stightly at ean-
ter, Repeat with other two corners. Place on
buking sheet. In this way, continue to make
Love Letters and place 1 in. apart on baking
sheer. Brush Love Letters with
Egg. slightly bealen

Buke at 350°F 20 1o 30 min., or until lightly
browned. Carefully remove Love Letters from
baking sheets to cooling racks. When cooled,
sift over them a mixture of

2 to 3 tablespoons confoctionars’

sugar
¥ to 1 teaspoon cinnamen
About 244 doz. Love Letiers
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Suet Pastry
(Héjos Tészia)

& Base Recipe

Set out 2 zhallow baking sheets, having 4 sides;
do nol greade.

Wip-: with a clean, damp cloth

14 Ib. beaf suet
Break suet inlo small pieces, removing and
dizearding the membrane which coats it

Silt bgether onto pastry boand
1 cup sified Aour
V2 teaspoon sal
Press suet into flonr with beal of hand until
well blended. Shape suet mixturs inte a ree-
tangle 2 in, thick: wrap in waxed paper and set
agide in refrigerator.

Measure and set aside
13 to 2 cups sifted Alour

Seald {page 5)
4 cop milk

Meanwhile, salten
1 pkg. active dry yeost
in
Y& cup warm water {110°F to 115°F.

If using compressed yeast, soften
1 cake in ¥ cup lukewarm water,
B0°F to B5°F.)

Let yeast stand 5 to 10 min.

Meanwhile, put into a bowl

1 tablespoon sugar

V2 teaspoon salt
Immediately pour the scalded milk over in-
gredicnts in bowl, When mixture is lnkewarm,
blend in '4 cup of the sifred flour, beating
uniil smooth, Stir the softened yeast and add,
:mi.'-:jng well, Add about one-half of the CRITIAiT-
ing flour to the dough and beat until very
emigoth. Beal in

1 egg yolk, slighHy beaten

1 tablespoon lamon juice
Then beat in enough of the remaining flour to
make a soft dough. Turn dough ants a lightly
Aoured surface and lot stand 5 to 10 min.
Knead dough (page 6). Cover dounzh with
inverted bowl and let rest about 15 min, in
warm place,

Lightly fiour rolling pin. Roll dough on a lightly

foured surface into o rectangle 3 in. thick f""

around edges, leaving center slightly thicker. 5

Keep omers square, gently pulling dough into
shape where necessury. With knife or spatula,
lossen pastry from sucface wherever sticking
oceurs; [ilt pastry slightly and sprinkle flour
underneath,

Remave suet mixtare (rom refrigerator: place
on center of rolled dough. Fold edges of dough
aver suet mixture. Turn the dough upside
down, Flatlen with rolling pin, pressing down
heavily while rolling. Make a rectangle about
14 in. long and 24 in. wide. Fold right third of
dough over middle section, Fold left third over
the right third, Let dough rest 5 min. Turn
dough one quarter way around to have over-
lapping open edge away from you. Turn dough
upside down. Again roll dough into rectangle
about 14 in. leng and 24 in. wide, Repeat
folding, resting, turning one quarter way
arpund, and turning dough wpside down, Fol.
low direetions for shaping dough inte Cres-
cents, Squares or Biseuits. Place pastries onto
baking sheets. Brizh each pastry with
Eguy, slighily beaten

Set pastry aside 15 min.: brush again with
some of remaining epg.

Bake at 350°F 20 o 30 min., or until golden
hrown.

About 3 doz. crescents or squres;
by 2 oz, Fiacils

—5Suet Pastry Crescents
(Héjas Kifli)

After second folding process in A Recipe, toll
dough into a rectangle about %4 in, thick. Cut
doigh into 3-in. squares.

Set ot

%4 cup thick jam, such os apricot or

strawhberry

Spoon about X teaspoon jam diagonally across
center of each square. Starting at one of the
corners, roll each square and turn ends slightly
toward middle to form crescents. Press ends
elightly with fingers to completely seal in jam.
Flace crescents, with overlapping edges under-
neath, about 1-in. apart onto haking sheets.

—5uel Pastry Squares
{(Hajas Béles)

Fallow recipe for Suet Pastry Crescents, but
place jam at center of each square, Bring four
carners of the square up toward center, pres
sing points together slizshtly with fingers to
seal &t the mid-point. Place squares ahout 1 in.
apart onto baking sheets.

—Suet Pasfry Biscuits
(Hajas Pogdcsa)

After second folding process in A Recipe, roll
dough inte a rectangle 4-in. thick. Score
top of biscuit dough with sharp long-bladed
knife by starting at wpper left corner of rec.
tangle and making disgonal cuts 24 in, deep and
Y in. apart across dough. Repeat, starting at
upper right corner. Cut biscuits with a lightly
foured 2-in, biscuit cutler using an even pres-
sure to keep sides of biscuits straight. Place
biscuits about 1 in, apart onto baking sheets.
Gather remaining dough by pushing pieces
together without stacking. Avoid over-handling
dough. Make top smooth with rolling pin.
Make disgonul cuts across top of dough as
before and cut ent additional biscuits. Place
antn haking sheets,

Note: Caraway seeds may be sprinkled onto
top of biscuity just before haking,

Izchl Cookies
(Isli Tea Stitemény)

These chocolate-coated hazelnut cookies toere
highly favored by Francis Joseph, former
emperor-king of Austrie-Hungary, They were
named in honor of a summer resort in the
Austrian Alps where Francis Joseph liked to
spend his leisure hours,

Lightly grease cookie aheets.

Grate (page 5) and sat azide
14 eup (about 3 oz.) hazelnuls {about
1 cup, grated)

Sift together and set nside
1% cups sifted flour
Y% teospoon cinnamen
¥4 teospoon cocoo

e

a9

I
I-_f-l\.ll..‘l-,-fﬂ:*--«. Ill"L_,:‘I-
I._ll '.;I{?L] l_'-..._ .bl__,'._-h_ |:._0...‘.-" ; '—--‘!-‘I
- T E Dl el N

Cream until butter is eofiened

2 cup unsalied buter

1 keospoon grated lemeon peel
(page 4)

Vs teospoen lemon juice
Add gradually, creaming until lully after each
addition

¥ cup confactioners’ sugar
Blend in the ground nuts,

Add the dry ingredients to creamed mixture
in fourths, mizing until blended after cach
addition, Cover bowl with waxed paper and let
dough rest 15 min. Roll dough on lightly
floured surface to '4.in. thickness. Cut into
rounds with a lightly fAoored 13.in. cookie
cutler, Place rounde abhout 1 in. apart onto
ennkic sheels,

Bake at 350°F 15 to 20 min., or until lightly
browned: remove cookics to cooling racks,

While cookies are cooling, st out about
% cup thick jam, such os apricet or
slrowberry
14 cup whola blanched almands
(page 4)
When cookies are cool, turn one-half of the
ecokies upside down and spread sbout 3 tes-
spoon jam on each, Make conkie sandwiches
by placing remaining cookies on top of jam;
set aside. Set almonds azide (o0 be used as o
marnizh for the cookies,

Set out two cooling racks, each over a pisce
of waxed paper.

Partially melt over simmering water, being
caraful not {0 overheat
3% b semi-sweoet candymaking
checolate for dipping
RBemove chocolate from the simemering water
and stir until completely melted. Dip top of
aandwich conkies into chocolate, Place cookies,
chocolateside up, onte one of the cooling
racks; let axcess chocolate drip off cockies onto
the: waxed paper. (Scrape together and wrap
excess choeolate; store for future wse) [m-
mediately top each cookie with one of the
reserved almonds: cool cookies until chocolate
coating is Arm. Refrigerate if necessary.
About 2 doz. cookies
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Apple-Filled Pasiry
(Alméas Pite)

A Base Recipe

For Pastry—Set out a 150x1004xl-in. jelly
roll pan. :
Sift together into a large bowl

5 cups sifted flour

14 cup sugar

1% teaspoons salt
Work into dry ingredients, by pressing apainst
bottom and 3iﬂ“5;fcﬂhuwl ﬁ?hpa ftlrkg 5
114 cups butter, chilled and cut in piaces

Add gradually to the ingredients in the howl,
mixing with a fork after each addition, a
muixture of

4 agg yolks, slightly bealen

Vs cup thick sour cream
(Mixture will be crumbly.) Cather dough into
a ball. Turn out onta lighitly Aoured surface.
Work with hands, squeezing dongh until well
blended. Shape inte a smooth roll with palms
of hands, Cot off onethird of dough for wp
pastry; wrap in waxed paper and place it into
refrigerator, Roll remaining dough into a rec-
tangle 1o fit bottom of pan. Place into pan;
with a fork, prick dough at 1.in. intervals.

Bake at 450°F 10 min, Remove pan from oven
to cooling rack; reduce oven heat to 350°F.
Sprinkle evenly over the baked pastry
Y cup (obout 1 slice) fine, dry bread
crumbs

Set aside.

For Filling—Wash, guarter, care, pare and
thinly slice into a ]:n:n.ﬁ
4 medium-size (obout 114 Ibs.)
coaking apples (4% to 5 cups,
slicad)

i

oz} etiarsely chopped walnuts for raisine,

Immechately toss apples with a mixtore of
1 toblespoon lemen julce
2 teaspoons groted lemon peel
(page 4)
and lightly mix with 2 mixture of
¥ cup (about 215 ox.) raisins
Y2 ko Vi cup sugor (depending upon
tariness of opples)
1%2 teazpoons cinnamon
Set apple mizture puide:

Beat until frothy

3 egg whites
Add gradually to g whitee, beating well alier
each addition .

& toblespoons sugar
Beat egg whites until rounded peaks are
formed. Gently place beaten ego whites anto
apple mixture and fold (page 5). Set the
filling aside.

For Completing Pastry—Remove TemRining
pastry from refrigerator and roll inte a rec-
tangle 4 in. larger than the pan. With fark,
prick top pastry at 2-in. intervals, With spatula
loosen pastry.

Spoon apple filling cvenly over the bread
crumbs on hotiom pastry.

Fold top pastry in half: lift gently and place
onto apple mixture; unfold. Gently press edges
of top pastry against sides of pan to seal.
Brush top of pastry with

Egg, slightly beaten

Bake at 350°F 25 to 30 min., or until pastey
it golden brown amd apples are tendar when
piereed with a fork. Remove pan from oven:
set onto eooling rack and cut pastry into 235
in, squares. Sprinkle onto the pastry squares
2 to 3 tablespoons confectioners’
sugar

Serve warm or cald,

2 doz. squares

— Apple-Filled Pasiry with Nuts
{Almés Pite Digval)

Follow 2 Recipe; subetitute 1 cup (nbout 4
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MNut-Filled Crescenis
(Diés KK

i Baze Recipe

Lightly grease coonkie sheets.

For Nur Filling—Mix thoronghly and set
aside
2 cups (gbout ¥4 Ik} walnuwis, ground
(page 5)
14 cup sugar
3 agg whiles, slighlly beaten
2 tablespoans milk

For Dough—PFlace into a large howl
3 cups sifted flour
Work into Aour by pressing against bottom
anid sides of bowl with o fork
1 cup unsalted butter, chilled and
cul in pleces
Add gradually 10 ingredients in the bowl, mix-
ing theroughly with a fork, a mixture of
3 egg yolks, slighlly beaten
1V toblespoons cream
2 teaspoons grofed lemon pesal
(poge 4)
{(Mixture will be crumbly)) Gather dough into
0 hull, ‘Turm out onte lishtly fowred surface.
Work with hands, squeczing dough until well
Llended. With palms of hands shape dough
inlo smooth roll. - Slice into 48 picees. {If
dough is oo snft and sticky to handle, chill
for a short time.) Shape pieces into balls.

Far Creseomts—Lighily sprinkle a small area
of working surface with

Confeclioners’ sugar
Roll one hall at & time into & circle about 14
in, thick. Spread dough with 2 teaspoonz of
the Olling. Cently Lifting ncarest cdpe, roll;
shape antn creseent by curving ends of roll
slightly. Place crescent anto cookie sheet with
mverlapping edge underncath. In this way,
make other crescents, lightly sprinkling con.
lectioners” sugar onte working surlece each
time. Brush erescents with

Egg, slightly beolen

Bake at 375°F 15 1o 20 min., or until Lightly
browned; remove 1o sooling recks,

dust before serving creacents, sprinkle with
2 tablespoons Vanllla Confecliongrs
Sugar (page 53)
Shake off excess sugar.

4 daz. crescends

él

—Poppy Seed Crescents
(Mdkos Kifli)

Follow A Recipe. Substitute Poppy Sced Fill-
ing for Nut Filling.

For Pappy Seed Filling—Combinc in a heavy
I+ qt. saucepan 3 eups {about 25 [h.) freshly
ground poppy seeds {page 5), 1% cups sugsr,
¥ cup milk and 4 cup buotter. Cook over low
heat, stirring constantly, about 3 min., or until
mixture ia slightly thickened, Remove from
heat and conl. (If, on stamding, Ailling becomes
too thick to spread easily, stir in a small amount
of milk.)

Almond Sticks
(Mandulds Rud)
& Base Recipe

Lightly grease cookie sheets

Grate (page 5) and set aside : .'é;
3% cup [about ¥ Ib.) almonds (aboid
2 cups, grabed)

Put inta bhowl and cream uniil sof tened
¥ cup unzalled butterd

Add gradually to the butter, creaming until
fluffy after each addition

I cup sifted confectionars" sugar
Add 1o the hutter mixture, stirring juat until
the ingredients are blended, a mivture of the
almonds and

1 cup sifted Naur
Gather dough into a hall. Turn dough sut onto
lightly floured surface and roll into a rectangls
Y4 in, thick, keeping edges straight. Cut dongh
into strips 2¥xlin. and place stripg 1 in.
apart onto cookie sheets.

Bake at 350°F 20 to 25 min., or until cookies
are lightly browned. Immediately remove to
cooling racks. When cooled, roll in
15 cup Vonilla Confectioners” Sugar
(poge 53)
About 3 doz. cookies

—Hazelnut Sticks
(Megyords Rud)

Follow & Recipe. Substitute 1 cup plus 2
tablaspoons {about 5 oz) hazelnut= {about 2
oups, gratod) for almonds,
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Linzer Wreath Cockies
(Linci Koszoruk)

Lightly grease cookie sheets.

Mix together and sef aside
Vs cup (obout 1 oz.) finely chopped
waolnuls
L% cup sugar

Silt tozether into a large bowl

2 cups sifled flawr

% cup confactionars’ sugar

¥ toospoon boking sodo
Waork inpe the dr_'r illHrm]ie_:lll,.'s !l}' |:.|'|:I§5:i1'|g
against battom and sides of howl with a fork

V2 cup unsolied bulter, chilled and

eut in pieces
CGradually add to the ingredients in the howl,
mixing with o {ork after each addition, & mix.
ture of
1 egg yolk, slightly beatan
Vi teaspoon vanilla extraci
Vi teaspoon grated lemon pesl
(poge 4)

(Mixture will be crumbly.) Cather dough into
a ball. Turn dough out onto lightly Aoured
surfiece, Work with hands, squeezing dough
until well blended, Shupe into smooth hall
with palms of hands. If dousgh becomes too
soft chill slightly in refrigecator.

Roll dough Y% to 4 in, thick. With lizhtly
Aoured 2in, scallop-sdged cookie cutter, cut
dough ine rounds, Place one-hall of the
rounds onto cookie sheets. Using o thimhle
dipped in Bour, cut }ein. holes in centers of
remaining rouwnds, lorming rings. Brush all the
rounda and rings with
Egg, slightly beaten

Dip top surface of rings into the nut-sugar
mixlure,

Place ringe, coated.side up, on cookie sheets

{not on top of cookie rounds),

Bake at 350°F 15 to 20 min., or until lightly
browned. Remove cookie to cooling racks,

Set out
Y cup thick jom, such os apricet or
strawhbearry
Spread ' to 4 tesspoon of the jam onto each
plain eookie round. Top cach with a nut-topped
eookie ring. Sprinkle onto cookies
2 tablespoons confectionars’ sugar
Aboue 1V doz. conlbies

” o

Deep-Fried Cockies
(Csarege)

About 20 min, before deep-frying, Gl a deep
suncepan one-half to two-thirds full with
Hydrogenated vegetable shorfening,

all-purpose shortening, lard or
cooking il for deap-frying

Haat slowly to 365°F {page 5}, When using

an automatie deepfryer, follow manufactarer’s

directions for amount of far and tming.

Meanwhils, =ift together into & howl

2 cups sifted Mowr

1 lablespoon sugar

Y5 teaspoon salt
Make a well tin center of drv inpredientz and
powr in A mivtore af

4 egg yolks, slightly beoten

V2 cup thick sour cream

1% teaipoon vanillo exfract
Blend ingredienta until all the flour 1s mois-
tened. Let doogh rest | or 2 min. Torn dough
out onte lightly floured sorface and knead
(page 6), only until ingredients are well
blended, Shape dough intn a smooth ball; rall
dough on lightly Aoured surface intn a rec-
tangle M in. thick. (If space will nol permit,
roll only one-hall of dough at & nme) With
spaluls, loosen dough from board wherever
sticking oocars; lift dough slightly and sprinkle
a little flour underneath. With floured Knife,
cut dough into diamond.shape pieces 2 in.
wide at center and 6 in. long. (A rardbosed
pattern may be used.} Make o 1-in, lengthwise
cut in the center of eech diamond; pull one
end through slit, twisting slightly,

Deep-fry only one layer of cookies at one time;
do mot crowd, Turn coskiea with fork as they
rist to surface and several times during cook-
ing, but do not pterce. Fry about 3 min.. or
until lightly browned. Drain cookies over fat
for a second before removing tn absorbent
paper. Sprinkle cookiss with
2 to 3 tablespoens confecHoners’
sugar lor Vanllla Confectioners”
Sugar, page 53)
24 doz. conkies

R @)y :e,

Haiscd Doughnuts, Almond Coffee Cake Braidd =
Golden Coffee Cake, Deep-Fried Cookiesd i
Apricot Coffee Cake [ pages 62-68)
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Golden Coffee Cake
{Aranygaluska)

Many sugary balls of dough—ratsin dotted and
boked in @ tubed pan.

A 10-in, tubed pan will be needed.

Meazure and aet azide
433 1o 5 cups sifted flour

Seald {page 3)
2 cup milk

Meanwhile, soften
2 phygs. aclive dry yeast
in
¥ cup worm walar {110°F ta 115°F.

If compressed yeast is used, soften
2 cakes in ¥ cup lukewarm wakher,
BO"F 10 B85°F.)

Let yeast stand 5 to 10 min.

Meinwhile, put into a large bowl

Vs cup sherlening

5 cup sugar

1% tecspoons sall

Imimedintely pour the scalded milk over ingre-
dients in bowl. When mixture iz lukewarm,
mix in 24 cup of the sifted Aour, beating until
dough is emooth. Stir the aoftened yeast and
add to dough, mixing well, Add abhout one-half
of the remaining flour and beat until very
smaoth, Beat in

2 eggs, well beaten
Then beat in enough of remnining flour to
make 2 seft dough, Torn dough onto a lightly
foured surface and let it rest 5 to 10 min.
Knead {page 6).

Form dough into a large ball and put into a
greased bowl, Turn dough over to bring
greased surface (o top, Cover bowl with wixed
paper and towel and let stand in warm place
(about 80°F) until dough is doubled. Punch
dough down with fst; pull edges in o center
and completely turn dough over in bowl. Cover
bowl and lst dough rise again until nearly
donbled,

Meanwhile, lightly gresse the bottom of the
tubsed pan,

Mix together in a shallow dish and set aside
1 cup sugar
¥ cup labout 3 ox.) finely chopped
walnuks
1Y leaspoons cianamon

Place into another shallow dish and set aside
¥ cup biher, melted

Measure and et aside
1 cup (about 2Y oz.) raisins

Tear off bits of dough and form inte balls abowt
1M in, in diameter. Roll balls first into barter
then roll lightly in sugir mixture. Arrange
layer ol halls in the tubed pan so that they
do not touch each other. Sprinkle sbout one-
third of the raising over balls and slightly press
raicing ints balls, Conlinne in this manner
until all dowgh is made into balls and arranged
in the pan and all raisins are veed, Sprinkle
BNy remaining sugar mixture or butter over
top layer of balls. Cover pan with waxed paper
and towel and let dough rise again 30 to 45
min., or until light.

Bake at 375°F 35 to 40 min., or until golden
brown. Run spatula around sides of coffes cake.
Invert onto plate. To serve, break coffee cake
apart with two forks.

& to 1) servings

Almond Coffee Coke Braoid
(Fonolt Kaldcs Manduléval)

A baking sheet will be needed.

Measure and 28t aside
4 to 4% cups sified flour

Scald (page 5)
¥ cup milk

Meanwhile, soften
1 pkog. active dry yeasi
1y}
Ya cup warm waler (110°F to 115°F.

If using compressed yeast, soften
1 caka in ¥4 cup lukewarm woler,
80°F to 85°F.)

Let yeast stand 5 1o 10 min,

Meanwhile, put into a large bowl

Ya cup sugar

b cup bubler

1% teaspoons salt

Immediately pour the scalded milk over ingre-
dicats in bowl, ‘When the milk mixtare is
lukewirm, stir dnd add ¥4 cup of the sifted
llour, beating until dough is smooth. Stir the
softened yeast and add to dough, mixing well.
Add about one-half of the remaining Aour and
beat until very smoath,

Beat in
1 wegg, well beaten
%% cup (about 215 ox.) roisins
1% cup (obout 3 ox.) almonds;
blonched, foosted (poge 4) and
coarsaly chopped
2 teaspoons grated lemon pasl
(page 4)
1 teaspoon lemon julee
Then beat in enough of remaining flour to
make & soll dough. Turn dough onto a lightly
flowred surfoce and let stund 5 o 10 min.
Knead (page ).

Form dough into a large ball and put it into a
greascd bowl, Turn dough to bring greased
surface to top, Cover bowl with waxed paper
and towel and let stand in warm place {about
BPF} until dough iz doubled. Punch dough
down with fst; pull edges of dnugh in to-center
and turn do ug]'u f_ump]ete]'.-' aver in bowl. Cover:
let dough rise again until nearly dounhled,

Turn out ento Boured surface. Divide dough
into halvea, Roll each half with palms of hands
intna strip 1 in.in diameter and about 26 in.
long. Tao hraid, lay one strip horizontally on
renter of Im:l.n:l L'n other strip vertically on
top. crossing at center of firat strip. Grasp enda
of horizontal strip and reverse positions. Do
the same with vertical strip. Repeat umtil all
d:‘!ugh i Branded,

Lightly grease the haking sheet.

Place braided dough flat on baking sheet,

tacking the ends under the braid, Brush with
Egg, slightly beabtan

Let rise again 30 to 45 min., or until light.

Brush again with some of the beaten egg.

Bake at 350°F 45 to 50 min., or until golden
brown. Remove coffes cake to cooling rack.
When coal, cut into Y.in. slices.

About 24 sliees

Apricol Coffee Cake
(Bukta)
An Bin e cike pan will be needal,

Measure and set aside
3 to 3% cupa sifted flour

Scald {page 5)
2 cup milk

Meanwhile, soften et
1 pho. octive dry yeast
in
V4 cup worm water (110°F te 115°F.

If wsing compressed yeast, soffen
1 cake in Y% cup lukewarm watar,
BO°F lo B5°F.)

Let yeast stand 5 to 10 mim.

Meanwhile, put into & bowl
% cup butter, soffensd
1 tablespoon sugar
Vi teaspoan salt
Immediately pour the sealded milk over ingre.
diants in Im:.wi and stir until butter iz melted.
When the milk mixture is lukewarm, blend in
H cup of the silted Aoue, beating until dough
ia amoath, Stir the sollened veast and add to
dough, mixing well, Add abiout one-half of the
remaining fAair ta the dovgl and heat unril
very smonth. Blend in
2 egg yolks, well beohen
Then beat in enough of the remmining Qour 10
make a soft dough. Turn dough onto a lightly
Aoured surface and let stand 2 o 10 min.

Ernead (pame 6).

Form dough into a large ball amd place into
greased bowl. Turn dough te bring greased
surface to top. Cover bowl with wazed paper
and towel and let stand in warm place (about
80°F) until dough is doubled. Punch dough
down with fist; pull edges of dough in to center
and turn douzh completely over in bowl, Cover
and lat rise again until nearly doubled.

Meanwhile, grease hottom of the eake pan,

Set out
15 cup thick apricot jam

H-e;:“ ||1_1|||:§!| t-.]: i, thick. Cut dnugh into 2iaxd.
in. rectanglea, Spoon 1 teaspoon of the jam
onto center of each rectangle. Fold each rec-
tangle into lengthwise halves, pinching the two
narrow ends together and leaving center open.
Stand pieces open-side up and side-by-side in
the cake pan. Cover pan with towel. Let dough
rise again 15 to 25 min.. or until light,

Bake at 423°F 15 to 20 min., or until golden
brown. Break picces of coffec cake apart with
a fork. Serve warm or eooled.

Abous 14 pieces
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Raised Doughnuts
{(Fank)

A Buase Kecipe
A plump golden donghnut with a flavor all

15 Cree.

Measure end ==t aside
4% to 415 cups sifted flaur

Scald {poge 5)
343 cup milk

Meanwhile, soften
1 pkg. octive dry veast
in
Y4 cup warm water {110°F ie 115°F,

¥ using compressad yeast, soffen
1 cake-in ¥ cup lukewarm wator
BO°F to B5°F.)

Let veast stand 3 1o 1O min,

Meanwhile, peit ints a loege howl

Y2 cup sifted confectionars’ sugar

Ya cup buttar

Y4 teaspoon sall
Immediately peur the scalded milk over ingre-
dients in bowl, When the mixture is lukewarm.
rix well and stir in about ¥ cup of the sifred
Haur, beating until dough is smosth, Stir the
siftened yeast aeud add to dough, mixing well,
Add about one-half the remaining flour 10 the
dotigh and beat until very smooth, Add in
thirds, beating well after each addition, a
mixiune of

& eog yelks, well begten

1 teaspoon rum
Then beat in enough of the remaining four to
make a zoft dough. Turn doogh onto a lightly
Aoured sueface and let it rest 5 to 10 min,

Knead (page 6).

Form dough into a large hall and put it into o
grensed bowl. Turn to bring greased surface 1o
tog. Cover bowl with waxed poper and towel
anid let stand in warm place {about B0°F) until
dongh iz doubled, Punch dough down with hist:
pu]] ﬁTgEE in b eenter and turn ':|.|:II.FEEI Com-
pletely overin bowl, Cover howl and let dough
rise again until nearly doubled,

Turn dough out on floured surface and roll
about * in, thick. With spatula, Inosen dough
from beard wherever sticking ovours; lightly
sprinkle Rour underneath. Cut deugh into
rounds with a 3-in. lightly floured doughnut
cutter {no hole in ecnter). Let dough rise
agaan 15 to 25 mire., or until lisht.

About 20 min, before deep-frying, fll a deep
sauccpan one-half to two-thieds full with
Hydrogenaled vegetabla shertening,

all-purpose shortening, lard or
cooking oil for deep-frying

Heat slowly to 365°F (page 5). When wusing

gutomatio deep-fryer, follow manofuctorer’s

directions for amount of fat and liming.

Deep-fry the doughnuts 2 or 3 min. or until
lightly browned. Deepfry only one laver of
donghnuts at a time; do not ¢rowd. Turn
doughnuts oecasinnally with a fork to brown
evenly, but do not pierce, Drain doughnois
over fat for a second before removing to
absorbent paper; cool shightly. Sift aver dongh-
nuts abnut
2 te 3 tablespoons confeclionars’
sugar {er Vanilla Confectionors’
Sugar, page 53)
Abwat 134 doz, doughnuts

—Jam-Filled Doughnuts
{Lekvérral TaltaH Fank)

Follow A Recipe. Make a short slit in side of
each enoled doughnut through ta the center.
Force M to 1 teaspoon jam or jelly into center
of each deughnut and ¢lose tghtly. A pasery
bag and decorating tube may be used to force
jelly intn alit,
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