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LE MENU

Cocktails:
* Kir
* Permer Water
Hors d'oeuvres- Overture to the meal

* Radis roses et beurre
* Dlives vertes et noirs
* Comichons

* Anchoyade
Appetizer:

* Coqulle Samnt Jacques a la Provencale
Soupe:

* Soupe & I'oignon au fromage
Entrée:

* Boeuf Bourguignon
Salade- To refresh the Palate

Fromage et fruit

Dessert:
* Péches Cardinal

Café, thé, et liqueurs
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RADIS ROSES ET BEURREE ¢
REL RADISHES ANDY BUTTER
ALAFTED Frcwa Auipon s
La canginigre de Lo compagne o de b edlle, e,

Radishes served with Bumer were a popular hors d'oen-
vrc in France in the rineteenth century, and most conl-
books of the time included directions for theis use
French radishes rend 1o be a tighter shade of pink, some-
what lomger, and legg round than their American coun
terparts. While many Americans shun the radish, often
finding its taste wo sharp, radishes are sl quite pop-
ular in France wday and are readily Foumd in open-air
vegetable markets. Some farmers in this country have
begun 1o plant the French radishes, which are known
as French Breakfase radishes,

Sevvesd
| BUNDH FRESH REDF BADISHES wWiTH Toes
1 MAGUETTE OR OTHER FREMEH“TYPE RAES D
UMSALTED BUTTER
BaLT

Bemove the stems and tipe from the radishes and dis
card. Wash the radishes well under rFunning water and
drain in a colander. Cut the baguette into slices and buys-
ter the rounds. Place on a vy with the radishes, Serve
whith =aly




OLIYES YERTES ET NOIRES ¢
HREEN AND BLACK OLIVES
ACAFTED Flob Auot's
Lat e afe la campaEgne £ e b i, 18

Tou can either buy these wonderfully flavorful hors
d'ocuvre olives am a specialyy store or make them ar
home, allewing a day or vwo for the olives 1w marinate |
in the oil and spices

iREEN (LVER
Serves F
1 CUPF BREEM DLIVES wiITH FITS,
DRAIMED WELL
Ya CUR RER WINE DR BaLBamit vIMEDAR
Ls DUP DLIVE OiL
1 CLOVE GARLID, HINCED
i SHALLOT, HIMDOED
2 PFiIHOCHES OF SALT
Va TEASFOOM EL&ADE P FRERCORMEB

Ona cutting board, crush the olives slightly with the
cide of 2 knife watll the pits show. Transler the olives
1w 4 small bow] and combine with the other ingredi-
ents. Mix well and allow o marinae overnight at room
TEMERArLTE

Biavk (hpvps
SCTENE of
1 CuUur BLARE DLIVES Witk =TS,
CIRAIMED WiELL
Ja - DUR OLIVE O [FREFERABLY EXTHEA YIREIM]
| CLOVE BARLIE, CRUSHE
2 PIHCHES @OF SALT
BN AF HOT AED FERPER FLAKES
1 TRASFONHE HERRER DE PrOVONDE
(AVAILABLE 1M SRECIALTY STORES
AMHD BOME SUPERMARKETS)

na cutting boavd, crush the alives e-:|ig|'|l|'.' until the
pitg showe, Transfer the olives to 2 small boaw] and com
bine with other ingredients. Mix well and allow to mar
il cocrmight an oo LE BT,



COQUILLES ST, JACQUES A LA PROVENCALE
| Scallops Grateméed with Wine, Garlic, and Herbs)
This good recipe may be prepared in advance and gratinéed just before

serving. The following propertions are sufficient for a first course. Double
them for a main course. Serve a chilled rosé, or 3 dry white wine such as cdtes

de Provence.
Far G :|'|:u.|'|"|:}_il'J shells

¥ cup minced yellow on-
ioas

1 Th buwieer

1% Th minced shallot or
green oniomns

1 clove minced garlic

I:!-'E ||:|§:. wazhed H;H]II:!PH
Salt and pepper
1 cup sifted Aour in a dish

2 Th butter
1 Th olive oil
A re-inch enameled skillet

34 cup dry white wing, or 44
cup dry white vermouth
hnd 3 Th warer

143 bay leaf

1% tsp thyme

& buttered scallop shells, or
piccelain or pyrex shells,
of ¥4 cop capacity

Yo cup grated Swiss cheeae

2 Th butter cat into 6 pieces

Cook the onions slowly in butter in a small saucepan
for 5 minutes or so, until wnder and wanslucent but
nat browned. Stir in the shallots or onions, and garlic,
and cook slowly for 1 minute more. Set aside,

Dry the scallops and cur inw slices 4 inch thick. Just
before cooking, sprinkle with salt and pepper, moll in
Hour, and shake off excess flour.

Sauté the scallops quickly in wery hot butter and ail
for = minutes w brown them lighaly,

Pour the wine, or the vermowth and water, inte the
skilles with the scallops. Add dhe herhs and the coaked
ation mixture. Cover the skillet and simmer for =
mumutes. Then uncover, and if NECEEsary boil down
the sauce rapidly for a minute wntil it s lightly
thickened. Correct seasoning, and discard bay leaf.

spoon the scallops and sauce into the shells. Sprinkle
with cheese and dot with butter,
"} Set aside or refrigerate entil ready o prafnd,

Just before serving, run wnder a mirnferately hor beedler
for 3 to 4 minutes 1 heat through, and o brown the
cheese |i5hl|j.‘.




Sonpe
d I'Oignon
it Frf}m.-?g:

OO SO
WITH CHEESE

PEEL and slice very thinly 4 large onions, separating the rings. Hear 1/4
butter in & large saucepan, add the onion rings, and cook them very,
gently over a low flame, stircing almost constantly with a wooden spoon, u
the rings are an even golden-brown, Sprinkle with 1 rablessoon four
when this has been well blended, pradually pour in 1 12 quarts beef ¢
gormmé, water, or 4 mixmee of the two, stirring constantly untl che
hegn'ns to boil. Lower the heat, cover the pan, and simmer gently for o
20 rrinutes,

Taste for seasoning and serve in a heated soup rereen or in indivi
tureens, each one containing a tcasted round of French bread heaped wi
grated Gruyére cheese, Serve wasted rounds of French beead and grated chee
o4y the side,

French onion soup may also be served gratinde, When it is ready m serve,
hzlf £l an cvenproof soup casserole with thin rounds of wasted French bread
covered with grated Gruyére and pour the onion soup over the toast, Sprinkle ¥
the top with more Gruyére and set the casserole under the broiler Hame or in ¥
a hor oven until the cheese is brown and sizzling.




‘Int “.tug !
-_-ﬂ i 1il"'l'

Beoff Bourgusgnon

1/4 cup all purpose flow
2 pounds 1 1/2-inch places basof staw maal

T labdaspoons buller

1/4 cup brandy

2 cups Burgundy or olhar dry red wine
2 cups cannad beaf broth

G fresh thyme sprigs

4 large garlic cloves, chopped

3 bay leaves

112 teaspoon dried oregano

1 large onion, cutinto 12 wedges

4 carrots, peeled, cut into Z-inch lengths

4 celery stalks, cut into 2-inch lengths

1172 pounds red-skinned potaloes, peeled, quartered
112 pownd mushrooms

Generous pinch of ground nutmeg

Flace flour in large bowl, Season with salt and pepper. Add beef to flour
and toss to coat. Melt 2 tablespoons butter in heawvy Dutch oven over high
heat. Working in baichas, add beef o pot and saute untll brown an all sides,
about 5 minutes per batch. Return all meat to pot. Add brandy; boil wnfil
almast evaporated, sbout 2 minutes. Add wine, broth, thyme, gardic, bay
leavaes and oregana. Cover, simmear until beef is almast terder, about 1
Foar,

Meanwhile, melt 1 tablespoon butter in large nonstick skillet over
medinm-high haat. Add onson; sauté undil brown, about & minutes.
Using slofied spoon, fransfar (o large bowd Melt 1 tablespoon batter
in same skillet. Add carmots and celary, saute until golden, abouwt &
minutes. Lsing slotted spoon transfer to bowl with onions. Medt 2
iablespoons butter in same skillet. Add potaioes; sauté until brown
on all sides, about 5 minutes. Using skotted spoon, transfar to bowd
with oiher vegatables. Malk 1 tablespoon buttar in same skillat, Add
mushrooms; saute uniil brown on all sides, about 5 minutes. Using
slofted spoon, ransfer (o bowl,

Add vegetablas to pol with beef. Add nubmeg. Cover pol; simmear 45
rinutes. Uncover pol and bail iguid until theckaned 1o sauce consislancy,
about 7 minutes. Saason with sall and papper.



Salade- To refresh the Palate

A bowl of fresh tender leaves from any kind of garden letiuces.
Unadomed except by the simplest possible mixture of oil, vinegar
and seascnings (1 part oil, 2 parts vinegar seasoned to taste with

salt and white pepper).




IMost Savory (Gheeses

From this list of cheeses, choose six fo bring, Each person is
ic take a small amount of three cheeses. Bring grapes to
semnve with the cheeses and the baguelie slices.

L. Enquefnil
2. Hree e Meaus
i Camemberr
4 Fl'lrlr-l'.FZl.'Fql.n:-
3. Baine-FPaulip
i Cantal and small Cangal
7. Sainpe. Maure
8, Belletodle Triple-créame
2. Le Dauphinnis
Nk Coulommmiers
L1, Walsy iy
1 X, Saing-Marcellin
13 Comeé
I4. Rebdnshaom
LY. Frcanapge uw Marc de Raissn
16, Howursin Triple-créns
17. Beaumonr
14, Mlimolerte
19, Munsrer
A | ormamie de Savone
21, Blew o H"'"‘EE
A3 L e

]




Péches Cardinal
FOACHED PEACHES %ITH RASPREERY PUREE

Toserve ® B large ripe but firm pesches, peeled,
halved and siouned

G Sl wber 1 four-inch fece of wenilla bean o4

1 cups supar k! l:H!:-!I.'LJ’hIn,,!-ﬁi vanills exuract

Tiv & lawsin ¥ e pg -quare S, h]l:li.g the water and SUGAr o & ooil over
high heat, stirring until the sugar dissolves. Budl this syrup brskly for 3
rninutes, then reduce the hear as low as possible, Add the pecled peach
halves and vanilla and poach them uncovered at a wery low simmer for 10
tor 20 minutes, or until they are barely tender when pierced with the tip of a
sharp knife. Refrigerate the peaches in the syrup until they are cold.

SAUCE CARDINAL
2 ten-ounce packages frozen raspberries, 2 tablespoons superfine sugar
defrosted and thorcughly drained | eablespaan kirsch

SAUCE carminAaL: With the back of a large spoon, purée the raspberries
through a fine sieve into @ small miving bowl. Stir 2 tablespoons of superhne
sugar and the kirsch into the raspberry purée, Refrigerace, righely covered

CREME CHANTILLY
i cup heavy cream, thoroughly

chilled AN MRISH
A |."'|l"!l| SERI B .ﬁuprrr'.r.r supar Whols fresh r:nl'\;.l_1|_'b;,'r| et of defrosted
L tablespoon vanidlla extrac frozen raspherries {opaonal)

CREME CHANTILLY: With a wire whisk, rotary or electric bearer, whip the
cream in a chilled mixing bowl until it begins o thicken. Sprinkie in 2 wble.
spoons of superfine sugar and the vanilla; continue beating until the cream is
firmencugh to hold soft peaks on the beacer when it is raised out of the bowl.

Ta serve, transfer the chilled peach habees with 2 slooed spoon o indi-
viduzl dessert dishes or arrange them attractively on a large placter. I you
widh, you dan p'.ﬂl.t thee halves o {HE af one another to resemble whole
peaches. (Discard the syrup ar save it o use for poaching frui again )
Mask each of the peaches thoroughly with the e cerding!, Decorare the

peaches with the eréme chanelly. Then garmsh them with whole mspberries

if desired.,






