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taste will make a delightful overture to
your meal. Make it the day before and
heat in double boiler before serving.

SOLE AUX CHAMPIGNONS

Wash and dry 3 pounds fillet of sole.
Frozen is excellent and easy to come by.
Sauté 1 minute on each side in hot butter
or margarine, transfer to a shallow baking
dish—a big one if you have it—and sprin-
kle with salt, freshly ground black pepper
and paprika. Wash and dry 134 pounds
mushrooms and remove 12 or 14 of the
best-looking caps. Slice the rest and all the
stems and sauté in butter or margarine for
a fow minutes to remove some of the mois-
ture. Salt to taste and drain. Savs liquid.
Spread the mushrooms in a thick layer
over the sole.

Make a cream sauce of 5 tablespoons
flour, 6 tablespoons butter or margarine
and 2 cups liquid composed of milk, the
juice from the sautéed mushrooms and, if
you like, !4 to !4 cup sherry. Just be sure
that the liquid is 2 cups in all. Add 1 table-
spoon grated onion, 1 teaspoon sweet basil,
1 teaspoon chopped parsley, % teaspoon
cayenne pepper and 14 teaspoons gourmet
powder or bouillon powder. Transfer to
double boiler, add %4 pound grated cheese,
Parmesan if you can get it, and 1 pound
cooked shrimp cut in half. Cook until
cheese is melted, add salt to taste and a
dash or two of Tabasco. Spoon the sauce
over the layer of mushrooms on the sole
and sprinkle the top with more grated
cheese and a little paprika. Around the
extreme outside edge tuck a row of large
cooked shrimps and inside this row place
mushroom caps, stem side down. Sprinkle
caps with paprika and dot each with
butter or margarine. Half an hour before
serving put the dish in a 350° F, oven and
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Silence is the most perfect expres-
sion of scorn. _geopge BERNARD SHAW.

just before taking it out run it under the
broiler for a minute or two so that the top
will be a nice, crusty brown, Serve in bak-
ing dish.

STRING BEANS OREGANO

Cut 2}4 pounds string beans into long
slivers and boil until barely tender in a
small quantity of water to which a pinch
of baking soda has been added. Drain off
any excess water and cool. Toss with
French dreasing, 1 tablespoon orégano, 2
tablespoons finely chopped onion and %
clove garlic grated. Toss carefully so that
the beans will not be mashed. They can
be prepared the day before and should be
kept very cold. .

Cut several cucumbers into thin slices
and store in ice water. '

To serve, arrange the heans and cucum-
bhers on a platter and garnish with plenty
of oringr anlud grunna, 'Fho wrrnngrinent
witl depsad on the shepe of the pisties,
but don’t mix the two vegetabies. At the
last minute spoon plenty of unseasoned
sour cream over the cucumbers and top
with a little paprika.

SANDWICHES

Cut pumpernickel or sour rye bread into
very thin slices and remove crusts. Spread
each slice with a half-and-half mixture of
sweet butter and cream cheese, As you

spread press hard with the knife so that all
the littla holazs in the hreand awve £11lad Poe
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— LUK BERINAKD SHAW,

just before taking it out run it under the
broiler for a minute or two so that the top
will be a nice, crusty brown. Serve in bak-
ing dish.

STRING BEANS OREGANO

Cut 2)4 pounds string beans into long
slivers and beil until barely tender in a
small quantity of water to which a pinch
of baking soda has been added. Drain off
any excess water and cool., Toss with
French dressing, 1 tablespoon orégano, 2
tablespoons finely chopped onion and Y%
clove garlic grated. Toss carefully so that
the beans will not be mashed. They can
be prepared the day hefore and should be
kept very cold.

Cut several cucumbers into thin slices
and store in ice water. '

To serve, arrange the beans and cucum-
bers on a platter and garnish with plenty
of crisp salad greens. The arrangement
will depend on the shape of the platter,
but don’t mix the two vegetables. At the
last minute spoon plenty of unseasoned
sour cream_over the cucumbers and top
with a little paprika.

SANDWICHES

Cut pumpernickel or sour rye bread into
very thin slices and remove crusts. Spread
each slice with a half-and-half mixture of
sweet butter and cream cheese. As you
spread press hard with the knife so that all

slices together in sandwich form and cut
into fairly large triangles, strips br squares.

ZABAGLIONE

This marvelous dessert should be served
hot, straight from range to table, or it
should be icy cold. If it’s to be served cold,
make it the day before or early in the day
of the party.

Into a mixing bowl put 10 egg yolks, beat
rapidly with rotary beater, electric or hand,
and add slowly 1 cup. granulated sugar.
Beat until light-lemon in color and add
slowly, still beating, 1 cup orange juice
prepared in this way: Several hours be-
fore needed, squeeze juice, and grate into
it the rind of 1 orange and the rind of
4 lemon. Just before using strain through
wire sieve lined with cheesecloth. (If you
like, substitute 1 cup Marsala for the
orange juice—the traditional way of mak-

ing zabaglione,)

thelittle holes in the bread are filled. Put |
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