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By PATRICE MUNSEL 
AS TOLD TO IE.4N ANDERSON 

A dramatic l~ i t :  a s011p medley (turtle and green pea) under a driji 3 

of broiled cream sets the k q f o r  Chicken I<ieu, 



D, PIITPO 

Foodand  family fungo  together at our house. Just looka t  Cwkie,  Chico a n d  Herdi! 

When I was a little girl, I used to wander into the kitchen 

and help mother, hut T never reaNy cooked until after I was 

married. My mother was an excellent cook; and thank 

goodness, I discovered 1 wasn't bad at  it either. Chicken Kiev 

was the first recipe I tried. I just blundered into the kitchen 

one day and made it. Perh it was beginner's luck-the Kiev 

was marvelous. Next I 4obster thermidor: which was 

a big success too. To be perfectly honest, though, neither one 

of these dishes is very hard to make in spite of their elegance. 

Pot roasts and scrambled eggs require far more courage 

and skill-I didn't try them until some time later. Of course 

I've had my share of culinary fiascoes-which in my case always 

seem to be accompanied by music. I'll never forget the night 

I was preparing an especially dramatic dinner. Up until 

the last minute everything had gone smoothly-too smoothly, 

I should have suspected. I was in the  kitchen feeling glamorous 

and a hit smug, too, when I poured cold water down the spout of 

a hot teapot. You know the rest-a geyser of steam spewed 

forth, scalding Loth my hands. Rlv husband, Bob Schuler, was 

upstairs dressing and couldn't hear my screams for the dinner 

music. Finally, just as the  guests \\.ere arriving. I was rushed 

to the hospital. Entertaining is a Lig part of our lives. Usually 

m!' menus include recipes I can make ahead of time; or at 

least dishes that do not require constant prodding. Much 

"f tile credit for my learning to cook goes to Bob: who 

'la. 1~rc.nrn? ; r runOil ln ilnartl. .Althouch he  doesn't cook at all 

h c i < al l  t - . ~ ~ ~ , i l c > ~ ~ !  jo,ic,, A I I ~\ > i l l  I,-!! I I I ~ ,i'ra11LIy W ~ I I ~ I I  

B o m e t h ~ ~ ~ ;  1. I . . : I I  1 . , 2 2 ~ . - :l i l l ~ i . i ~ ~ ~  1, , ,13\I1 5  I.I:I!, ' i l l  l ~ ~ . ~ , l l I , ~ I I 1  

i~ k( . ( . , , / , .  : 

CIjICKEN KIEV 

6 chicken breasts, boned a n d  poundedflat 6 cloves garlic 
Salt a n d  pepper 2 cups wheat germ 
1 stick (or H cup) ice-cold butter 3 eggs, beaten until frorlry 
1 tablespwn finely chopped parsley 

Salt and pepper chicken breasts on both sides. Lay skrn side down. In t l ~ e  
center o r  each, place a sliver ol' butter about t h r  sizr of your little fingrr, >i 
teaspoon chopped parsley, 1 clovr garlic, prelcd and c r u s h ~ d .  Noh f i~ld tllr two 
shorter  endsof  t h e  brrast  in  toward the  center, then the t \~~oIonger  ends, o ~ r r l a p  
ping one  end over th* o the r  envelope s tyle  to  makr as tight a package as possible, 
s o  that the  but ter  willnot ooz rou t .  S k e ~ r r f i r m l y s h u t .  Hull breastsin u~ht.atgrrm, 
then in egg, then again in wheat germ. Roast breasts, uncovered, in a moderately 
slow oven. 325'F.. fo r  about  1 hour  and 15 minutes. Near erid ofroast ing tinle. 
baste chicken with a little melted but trr  and  sprinkle with salt and pepper. W h r n  
breasts are  golden brown and tender, they're done. klnkes 6 hearty servings. 

G R E E N  B E A S S  WITH CELERY ROOT 

3 (9-ounce) packages frozen French-style green beans % cup butter 
?4cup julienne strips of fresh celery root Salt a n d  pepper 

Cook beans according t o  package directions. Slo\rly s a d  celery root in  butter 
until tender. n 'hen beans are  done, drain \\.ell. add but ter  and celery root a n d  
toss together lightly. Salt and pepper to taste. AIakes 6 serlings. 

BOOLA-BOOLA 

3?1cups green.pea soup 2 tablespoons d r y  sherry ( Jj,ou like) 
3% cups clear green turtle soup H cup heavy cream, whipped 

Heat soups together  in  a saucepan, stirring until well blended. I i  the pea soup 
is condensed, add % as  much  na te r  as directions on the can specify. F l w o r  
with sheriy.  i i  you like. Transfer  hot soup to an 8-quart baking dish or t o  
individual ovenprooi  soup bo\vls. Top with a float o i  whipped cream and brr~il 
quickly until golden bro\vn. hlskes 7 cups  soup. 

RED-AND-GREEK S.kL.4D 

DRESSING: SALAD: 
1/$ cup salad oil 1 qunrt thinly sliced red cabbage 
M cup lnrrapon vinegar 1 yr~nrt mixed saladgreens, broken u p  
I clo1.e gnrlic. peeled a n d  crushed 4 scallions. sliced ihin 
% tenspoon sol1 1 relery rou~ ,  peeled a n d  CILI 

!iteorpoon dried chervil ir~to julienne strips (optionni) 
l.6 tenspoon dried orPgono Solf a n d  pepper 

Combine all drpssing ingr rd i t~n t s  in a bottlr and s l ~ o k r  until well blrndrd. hlix 
salad i n g r ~ d i e n t s  t o ~ e t h e r  in a large box-I: salt and pepper to taste;  t11c.n dress 
with enough dressing to coat each Iral 'liphtl\-. Toss all tuprthrr .  (Store any 
dressing Iert in t h e  refrigerator to  use latrr . )  hlakes 6 tu 8 srrvings. 

CHOPPED S P I N I C M  BIT11 Cl-RRTED BCTTER 

3 (10.olmce) pnckages frozen chopprd spinnclr 1 /paspoon curry port.drr 
M cup butter ?< teaspoon nutmeg 
Salt a n d  pepper  

Cook spinach according to package directions. ?vJelt butter, stir in  seasonings. 
Drain cooled spinach,  add curr i rd but ter  and toss together lightly. Salt and  
pepper to  taste. >'Lakes 6 servings. 

HAISIS  TARTS 

PASTRY: FILLINC : 

1?.icups p o u r  1 cup light brolvn sugar 
!* teaspoon salt 'r cup melted butter 
!icup butter 1 
M cup shortpning 'icup light corn syrup 
3 tablespoons ice water 1 ctrp seedless rnisins 

3; cup chopped pecnns or rtvlnuts 
1 reospoon vorrilla 

For thp pastry. placr fll~ur and  ~ a l t  in a rnixinr Ll ,s l .  Cut in butter and shortt.n. 
inp. using twct L n ~ v r s  o r  a pastr! blrndrr .  until plrcrs  a r t  about t h e  sier. <,I '  
small Iwnns. Slt~\rl! alld \ratvr. tt,;sil~z n~ixturw licl,tly \citli I;>rk. R'hen l~astr!. 
11~1ld: t,yt,tllrr. s l ~ a p vil \ \ i ~ l ~  !our I I ~ I I ~ > .  r<,ll <>u t  t11a.11 thick on a l~g l l t I \I.'' 
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