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ABOUT CREAM.SOUPS
i vored luncheon soups
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¥ clove minced gartic
¥ Ih, diced lean pork
Cover and cook over low heat for abowt 20
minules. Add:
1 h. chopped sawerkranst
G cups stock
uptil soft, about. 45 minutes, el
114 tablespoons butber
Stir in:
1 EEHH?WHI foar
Stir in slowly a ltthe of the hot soup, Blend
and return the micture to kettle, Add:
[ I teaspoon sugar )
arrect the seasoming
and garnish with;
Diced salumi or ham

SPINACH 500U0F
About 634 Cups

Pick ower, wash, drain thoroughly, then
ﬂhng fine ar blend:
- 2Ibs tender young spinach
Tow may use instead 4 cups cocked or two
14-punce packnges of fromen spinach, de-
frosted, P-Fe-lt in & saucepan:
¥ cup butter
Sauté In 1t uneil gelden brown:
1 cup minced undon
Add the splnach, Stir to coat it well with
the butter. Cover, and cook gently rill the
spinach & just tender. & Blend or put the
spinach through a food mill or seve. Ra-
turn to pan and add:
4 cups chicken stock
A grating of mtmeg
Salt or paprika
Bring the soup skowly 1o a boil and ssrve;
or vou may serve it cold, gamnished with:

I seedod cucumbers or
chives amd cultured sour cream

GHREEN TURTLE SOUF
About 8 Cups
It iz a timesaver to buy canned or fromen
turtle meat. Bub if you can tuen burkbes,
feel enesgetic and want to prepare your
AT, SPF DR SHL
Flace in & savcepan and bring to the boil-
ing point:
1 Ih. green burtle or berrapin meat ot
inta pieces
5 cups waler
3 cups Brown Stock, page 4590
1 bay leat

1 sprig fresh thyme
2 :Eves

¥ teaspoon ground allspice
Juice and thinly sliced peel
o '_l-'i ]:mu:ln
ew grains capanng
14 tesspoon freshly gronnd
bhl:ll-"c DEpET
14 teaspoon salt
Th: w}mﬂe m_;]i!am-_dﬂs . by th 1
5= pads will rise to the top the en
of the cooking period and can be skimmed
oul before serving.
Hent:
2 tablesgooms oooking oil

T i = i

Saute in this for 2 mimstes:
medium-sized ¢ “Omnins
Stir in;

1 takbl four
dn:l-! ESPO0TL

1% caps fresh skinned seeded tomatoes
Permit these ingredients to cook for 10
minuebes.  Combing them with the buetle
mw;ntra-bilﬂz hopped ;

ablespoon ¢ pars
2 gloves minced garlic 5
E:r;lm:;' :II]L‘ mlpruntll the ::;rlnarfh tender,
ok leas wurs. You may add a few drops
af caramel coloring, .-!Lrli to mach serving:
1 tablespoon dry sherry
Gamish the soup with;
2 chopped hard-cooked eggs
Lemon slices

MOCK TURTLE SOUP
About 12 Cups

This full-bodied, nourishi served
with crsty rolls, can buh:'hig nf:lllrllp‘d.i.th for
any meal,
Covar:
5 lbs veal bonss
with:
14 cups water
Biddng to the boiling peint. Add and sime-
meer for about 4 hogra:
6 chopped celery ribs with leaves
3 coarsely cut carrods -
1 eup chopped onion
I cups canned bomatoes
I gmall oan Italion tomato paske
& crushed peppercorns
1 tablespoon salt
T tea ns monnstdiurm gletamats
fi whale gloves
2 bay leaves
L teaspoon dried thyme
Degrease.  Sauté for about 5 minotes in &
greased shillet:
& cloves minced gariio
2 Ihs. ground beef
= teasprons salt
Add to the stock, withe
L temspoon Worcestershire sauce
4 teaspOnE SOFAr
B b browned f
tablespnons brown our, page 457
I cup cooled stock e
Stir this paste intoe the simmering soup.
ilél'l:.ljt'lit it to simmer for 20 minutes more,
2 thimly sliced lemans
1 set chopped, parboiled calf hrafns,
page 443
Camish the soup with:
A sliwed hard-cooked eggs

NEW YEAR'S S50OUFS
Suggested below nre traditional New Year's
spups, served just before parties break up.
They nre also known as hangover soups,
ar Lavm uppe, and are sometimes ]:EF -
ful for the mooning after
L Onlon Soup, page 148, with the sddi-
ticw of:

1 cup red wina
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DEEF-FAT FRIED FROG LEGS
¥ Ple=ass niﬂ Abput Deep.Fat  Frving,

184-128.

h\EEElt deep freer bo 3739,
Clean:

Frog logs
Dip them in;

A Bownd Breading, page 502
Let dry for 1 hour, Fry the frog legs until
godden. Drain. Serve with:

Tartare Sauce, page 318

FROG LEGS IN MUSHRDOM SATUCE
3 Servings

El.til‘l'.

& large frog legs
Cut the meat into 1 or 4 peces, Plaee in
a snucepan. Cover with:

. Boiling water or Light Stock,

page 4

2 thin slices beman
% beaspoon white pepper
{Celery, parsley, onion or vegetables
suitable bor soup)
Sirmmer the frog meat, coversd, until & [
tender. Drain well. Belt in a SHucepan:
4 tablespoons butter
Add to it and santé until light brown:
1 eup sliced mushrooms
Stir in:
1145 tablespoans Aowr
5tir in slowly:
1% cops chicken stock or stock in which
the frog were poaked
Correct the seasoning
When the sawce is hot, add the frog meat.
Raduce the heat to low, Beat well:

de 15

3 lmm: rich cream
Stir these fngredients inte the sauce. Lat
thern thicken off the heat. Add:

1% teasponns bernan juice or 2 beaspanns
dry sherry

Serve the meat ot once, coverod with the
e

FROGC LECS FORESTIERE
Allpwr 5 Per Serving
Sprinkls small brog legs with:
Brandy
Let stand sbout 2 howrs and wipe dov.
Aangtd tham in:
Clarified Butter, page T8
Druring the last few mingtes of copking
when the frog l!"ll_':_‘ﬂ becoms Erm o the
touch, ssubé with the meat for esch
poTtion:
2 thinly sliced muoshrooms
{1 tahlespoon very Raely sliced fresh
swaal red pepper)
I tablespnon chopped parsley
1 teaspoon lemon juice
Caorrect the seasoning

SHELLFISH

ABOUT TURTLES AND TERRAPIN

Sea turtles attain size and their habits
are nowhers more fascinatin y described
::l:'.i:n in “The Windward R by Archis

I

Handling aod cooldng these monsters,
some of ﬁlﬁ:h weigh n'«f‘.r 100 pounds, 1s
not & nsual household procedurs, Thers.
fore most of uwi ars content to enjoy thaelr
highly prized, highly priced, gelatinoos
meat resdy-dicerd and in cans. The green-
ish meat the top shell §3 considernd
the ]:Esr.—thnt taken from the bottom is

tish,

The berrapin is & freshwater snappi
turtle: cur children hrinﬂahm home !E:Jnrﬁ
the creeks in cur nedghborhood, a8 vours
mary, to, If you canoot use them ot once
or wish to keep them at least long enough
to make certain that they are rfid of waste
or pallution, you may put them in o deep
open hoe—and don't Forget a wire screen-
ing on top——give them a dish of water and
fed them for a week or sp on 5 or 4 small
handonts of ground meat,

¢ To cook, plece in g pan of cold waters

A Teineh terragpin
Bring water slowly to 4 boil and parblanch
for at least 10 mimutes. Drain, Flunge into
cold water and leave untl cond emoush to
handle, Scrub the terapin well. Plaon ik
in rapidly boiling water, and add:

(A Bowquet Garni, page 541}

{An onion stuck with cloves)

{3 stalks celery)

# Besfuce the heat at once and simmer 35
to 45 minutes or undil the claws can be re-
moved by pulling, Drain, reserving the
stock. Allow the terrapin to cool on its hack
in arder to trap the jokces as it coals, When
:n-nl,ﬁfry the Hat plastron free from the
curved caripace—egsier said than dose.
Near the head you will find the liver, § Free
it carefully from the gall, Dizcard the gall
Slice the liver thin und reserve Bt a8 well as
the eggs, if any, You may or may not wank
to reserve the small intestines, which may
be chopped and added to the meat or gauce.
Remove the meat hoth From the corapace
and the skinned legs. When ready to
serve, Yoa may toss the meat, incheding the
wronnd liver ond inbestines, in;
i tablesprons melted Bulter
untl }"ﬂ'.tm:[' Carpish with parsley and
serve with:
Sherry, as & deink
of you may hest the mest briefly over very
low heat or in the top of a double haolles
¥ over—at in—hot water in o sancs mads
by combinimg:
I cup Brivan Sawce, page 328
The chopped, conked epps, if nny
1 temsgutinm mined herbs; incloding
hasill, sweet marjorsm, thyme, with
a towsch of rosemany, bay and sage
& tablespoons Modeies or dry shermy



