
Hints'" 
by SONORA REID 

Classic Soups Get 
Flavor of Curry. 
Two classic soups are 

distinguished by seasoning 
with curry powder. 

Mulligatawny, an East 
India® soup, usually is the 
more heavily seasoned of 
the two. In fact, its name. 

jn>-3iTs pepper water. Mul- 
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b'gatawny is the. heartier 

soup, too. It has pieces of 
chicken in the broth and is 
served over rice. 

'Senegalese, named for a 

tWest African region, is a 

creamy, mote delicate 

soup. The version here is 
served hot with a topping 
of whipped cream, but this 

■ soup sometimes is served 
well chilled. 

MULLIGATAWNY 
2 1, 2-lb. broiler-fryer 
4 tbsp. butter or marga- 

rine 
2 tbsp. flour 
2 tsp. curry powder 
2 qt. chicken bouillon or 

Stock 
2 carrots, diced 
1 small onion, diced 
1 bay leaf 
2 w'hole cloves 
6 whole black peppers 
Salt lp»taste 
Few'grains cayenne 
1/2 cup diced eggplant 
Butter or margarine 
Hot cooked rice 

Cut eh'rt-cri into pieces. 

( 
Melt 4 tbsp. butter in large 
kettle, add chicken and 
cook, turning as necessa- 

ry, until lightly browned, 
on all sides. Blend flour 
and curry-"powder and 
sprinkle AVjer chicken. 
Add bouillon and stir until 
smooth. Add carrots, 
onion, bay leaf, cloves, 
black peppfers, salt and 
cayenne. Cover and sim- 
mer gentlyuntil chicken is 
tender, about 1 1/2 hr. Re- 
move chicken, bay leaf,5 
doves and black peppers, 
from soup. Remove chick- 
en meat from bones, dice 
and return to soup/ Cook 
eggplant in a small 
amount of butter until soft. 
AddMo soup and heat. 

.Serve over mounds of rice 
in, large %oup plates. 
Makes 6 to 8 servings. 
SENEGALESE CELERY 

SOUP 
3 tbsp. butter or marga- 

rine 
12 cup finely chopped 

celery ■ 

1/2 cup minced onion 
1, 2 tsp. curry powder 
2 tbsp. flour 
3 4 cup sweetened ap- 

plesauce 
2 cups chicken broth 
1 cup milk 
1 cup light, cream 

1 2 tsp. salt 
3 4 cup heavy cream 
1 8 tsp. ground corian- 

der 
Melt butter, add celery 

and onion and cook until 
tender but now browned. 
Blend in curry powder 
and flour. Gradually stir in 
applesauce, broth, milk, 

■ light cream and salt. Heat 
to simmering, stirring to 
blend t horoughly. Pour in- 
to heat proof bowls. 
Whip heavy cream, ad- 
ding coriander. Spoon 
mixture on soup and put 
under broiler until cream 
browns lightly. Makes 4 to 
6 servings. 

1318 North "D” Street 
PHONO GRAPHS 

RADIO Ty STEREO 

EXPERT REPAIR SERVICE 
FREE Pick-Up & Delivery 

Open Daily 10 a.m. to Midnight 

HURRY! HURRY! HURRY! 

Only a Few Left! 
3 Bedrooms, 2 Baths 

ONLY 

MONTHLY 
Phone 642-0002 

CARVER MANOR r 
HOMES OF SEAUIY. QUALITY AMD DISTINCTION 

SEE AJRNISHED MODEL —OPEN DAILY 
CORNER of HIGHLAND & JIMMY ST. 

EXCLUSIVE LOCATION 

As low as Si06.86 PER MONTH including 
Principal and Interest 

BEAUTIFUL 3 BEDROOMS PRICED FROM 

$18,350 
ALL INCLUDED 

CARPETING DRAPES * 

G-E REFRIGERATOR ★ 

BUILT-IN G-E RANGE 
12 X 15 PATIO DOUBLE GARAGE ★. 

FULLY LANDSCAPED YARD ★ 

, 
CALL 

642-0463 or 384-1950 


