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Contmental Bﬂffet

Convenient Treat

F‘all's cool weather is

imoving indoors with a
glightly more formal

format. But few hostes-

ses, even for small

supper groupﬂ-,wm
forsake the convenience

 of buffet service fea-

<asseroles

Borrowing a dish
from France, this menu’
durrounds - classic
Shrimp
with other continental’

. foods.

‘The Viennese: dessert.
ahead and spread with
cream just before serv-
ing_l{mhdtheﬂthﬂl‘
preparation can be done
.dayahead,m

Minutes can be cut on
preparation time for the
shrimp dish by buying.
peeled and deveined
frozen shrimp. But be
sure to use raw shrimp

8o they achieve the full

flavor from the com-
bined butter .and bacon
'in the santeeing process.
SHRIMP
BOURGUIGNON
1 cup small. fresh
mushrooms
1/4 cup butter or
margarine
4 slices bacon, diced
1.1b. fresh or 10-oz.
pkg. frozen shrimp.
1 cup canned or
cooked small white
‘pnions

2 tbsp. chopped par-
T2 ik
178 -
B 0C
wine~
thsp. Butter or

. pepper
8. Burgundy

ps
Melt 1/4 cup
butter in skillet. Add
bacon and cook umtil

thickens. -
Add bmwned shrimp

and simmer 5 min.

. cup

‘Serve with hot rice or
buttered noodles. Makes

'4:11111;5.3‘593‘“’7

Asunnus A LA
POLONAISE

zmﬁm“ﬂ‘

ragus spears .
1/2 cup butter or

Cook asparagus
drain. Melt butter,

meanwhile, and when it .

begins to foam, add

crumbs and cook over |
low heat until they .
brown. Remove from

heat and stir in egg,
parsley and salt and
pepper to taste. Arrange
asparagus on -warmed
platter in 4 portions and
spoon crumbe over top.
ORANGE
SALAD

Remove segments
h'omt.hree '
slic

ch segment
Add cup
gfapa 1/3
diced, peeled cu-
cumber. Toss with gar-
lic dressing and arrange
in lettuce cups.
CHOCOLATE VIENNA
TORTE :
6 eggs, separated
1 cup sugar -

1/2 tap cream of tar-
tar

3/4 cup grated un-
sweetened chocolate

1 tsp. vanilla

1 pt. heavy cream

2 to 3 thsp. sugar

Shaved unsweetened
chocolate

Beat egg yolks until

thick. Beat in 1/2 cup '

sugar. Sift flour, baking
powder and salt

‘Fi']]ets{, “‘Asparagus .
With French Flair

Fish fillsts and asparagus with Maltaise
sauce {a variation of Hollandaise) is a crea-
tion worthy of a French chef.

FILLETYS AND ASPARAGUS MALTAISE

6 fish fillets

Salt

2 10-oz. pkg. frozen asparagus spears

1/4 cup melted butter or margarine

2 cups Hollandaise sauce

Juice of 1 orange’ .

2 tsp. grated ofinge peel

Thaw fillets if frozen. Sprinkle lightly with
salt. Wind each fillet around 3 or 4 thawed
asparagus spears. Arrange in baking dish.
Pour meited butter over. Cover and bake at
350 deg., 20 min., or until fish flakes sasily
ﬂh'mmmﬂmm
while, combine Hollandaise sauce, orange

. juice and orange peel. Serve sauce separately
briefly under the broiler. Makes 6 servings.
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HELEN LAMB
CROZIER

A Mother Conscientiously Interested in the
: FulmowaSdnolGnldm '

TVeal P

Halian food is among .

mmﬂﬂltmlm
A menu Vi

. the most M of
cookery

peaches as sauce and
macaroons elimax this
meal en a2 delectable note.

| Dish for All Occasions

[ l-ll."diui Mozzarella

eheese

1 env. spaghetti sauce
milk

q.u,mtomah paste

11/2 gups wafer

2 thep. grated Parmesan
cheese

Pound thin. Combine gz,
milk and salt. ComMine

E
i
g
|

.a saucepan. Bring
bnll. reduce heat and

simmer 15 min. Pour

. sauce over meat and

sheese. Sprinkie with

remaining Parmesan

. bake at 350 deg., 30 fo 45

;ﬂn_,uunﬁlmtistm-
der. Makes 6 servings.

ZUCCHINI SAUTE
2
1 onion, chopped
1/8 o, e

pepper
1/2 tsp. basil

-
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