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Four deluxe dinners that can be prepared by an average good cook using 

ingredients found in American supermarkets. 

Explained with infectious enthusiasm by two nationally famous food ex- 

perts who believe that enjoyment of fine meals at home is one of life’s richest 

blessings. 

Based on the grand cuisine of many famous restaurants throughout the 

gourmet world—but translated into practical kitchen terms for the hostess 
who wants supurb dinners that can be prepared without confusion, and with- 

out extra domestic help, from meat, poultry, fish and seafood, vegetables and 

fruits, baked goods and cheeses available in her own neighborhood. 

With easy-to-follow advice on what to buy in the market, how to store and 

prepare. the foods in advance, exact methods of cooking them and how to serve 

to best advantage—plus advice on wines and other beverages and a few sly hints 

on how to make your guests relax and dine on a happy stomach. 

STEAK DINNER 

MENU 

Hot and Cold Hors d’oeuvres 

Indoor Charcoal-Broiled Steak 

North Carolina Macaroni and Cheese 

Fresh Vegetable Platter 

Tossed Green Salad 

Raspberries over Lemon Sherbert 

RECIPES 

RUTH PATTERSON’S CAROLINA 
MACARONI AND CHEESE 
(bake in 2% quart casserole) 

1 pound large Italian-type macaroni 
(Ziti 32) 

1 tablespoon butter 
1 cup light cream (more if needed for 

moistness) 
salt and pepper to taste 

¥g teaspoon Worchestershire sauce 
1 cup grated Cheddar cheese 
1 cup grated Parmesan cheese 
1 package thinly sliced American cheese 

seasoned breadcrumbs 
Bring 2 quar ts salted water to a full rolling 
boil. Add pieces of macaroni, a few ata time, 
so as not to reduce boiling. Cook approximately 
12 minutes, or until just under-cooked (al 
dente, as they say). Drain at once. Do not 
rinse with water. Place butter in center of 
macaroni and shake well so that butter melts 
and coats all the pieces to prevent sticking. 

Turn macaroni into a large mixing bowl. 
Then in another bowl, beat the eggs and 
cream together. Pour over the macaroni. Mix 
well. Into greased casserole, place a layer of 
the macaroni. Sprinkle periodically with the 
Cheddar and Parmesan cheese and slices of 
the American cheese torn into large pices. 
Next, add another layer of the macaroni, then 
more cheese, then more macaroni, etc. until 
dish is nearly filled. Over the top layer of 
Macaroni, place several slices of the Ameri- 
can cheese. Sprinkle with seasoned bread- 
crumbs. Bake in moderate oven (350 deg. F.) 
for about % hour, until-crumbs on top are 
well browned. Serves 6 generously. 

Add more cream if necessary to keep 
macaroni moist. 

FRENCH DINNER 

: MENU 

Rock Lobster a la Bordelaise 

Veal Cutlets Foyot 
Potato Balls 

Peas a la Francaise 

Salad 

Pears Sauterne 
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RECIPES 

ROCK LOBSTER A LA BORDELAISE 
8 (4 oz.) South African rock lobster tails 

1% sticks butter 
4 medium carrots, finely diced 
2 small onions, chopped 

34 cup dry white Bordeaux wine 
4 tablespoons fish stock or clam juice 
% cup water (about) | 
4 tablespoons tomato paste 
1 teaspoon salt 

dash cayenne pepper 
Partially thaw South African rock lobster 
tails. With scissors, cut away thin underside 
membrane and tail ends. Then cut each tail 
crosswise into three or four pieces, leaving 
shell attached. In a heavy skillet, melt butter. 
Saute carrots and onions until soft. Do not let 
butter brown. Add rock lobster pieces and 
saute on shell side for two minutes, turn, and 
saute meat side for 2 more minutes. Remove 
from heat. Mix wine and fish stock and add 
enough water to make 1% cups liquid. Add 
tomato paste, salt and cayenne. Pour this 
liquid over rock lobster mixture in skillet. 
Bring just to a boil, lower heat, cover and 
simmer for 5 minutes. Serves 6. 

VEAL FOYOT 
2 pounds boneless veal (loin or round) 

salt and freshly ground black pepper 
2 tablespoons butter 
% cup finely chopped onion 
1% cup breadcrumbs 
14 cup grated Swiss cheese 
3%, cup dry white wine 
3 tablespoons butter, melted 

1% cup consomme 
Slice veal into 4 to 6 cutlets. Season with 
salt and freshly ground black pepper. Next, 
in small skillet, saute the chopped onion in 
butter until golden, but not browned. Then 
mix breadcrumbs with Swiss cheese in an- 
other dish. 

Spread about a teaspoon of sauteed onion 
on each cutlet and cover this with cheese and 
breadcrumb mixture. Press bread and cheese 
mixture down on onions and cutlets with flat 
knife. 

In an ovenproof dish, scatter the remain- 
ing onions. Then place the cutlets into the 
dish, very carefully, side by side. Pour the 
wine over them and also the melted, butter. 
Bake uncovered in moderate oven for 2 hours. 
Baste with liquid in dish. When all is used, 
continue to baste with consomme. Serves 4 to 6. 
SEES NaI se eee one 

POLYNESIAN DINNER 

MENU 

Pupoos—Polynesian Hors d’oeuvres 

Chicken Momi 
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To PLAN THE PERFECT DINNER PARTY 
ELEGANT HOME PARTY DINING DESCRIBED BY GAYNOR AND DOROTHY MADDOX 

GAYNOR MADDOX, hereditary gourmet, world traveler and food and 

markets editor of Newspaper Enterprise Association, author of “Eat Well for 

Less Money” and the current best selling “The Safe and Sure Way to Reduce,” 

and contributor to such national magazines as The Reader’s Digest, and lec- 

turer on using good food to dispel today’s tensions and neuroses. 

His wife, DOROTHY MADDOX, popular food columnist, named ‘the per- 

petual hostess” by her distinguished friends, pupil of her beloved grandmother 

who was rated as the most gifted and gracious cook in Rochester, N. Y. and 

mistress of the art of planning, preparing and serving perfect dinners for her 

family and friends without losing her sense of gaiety or participation in their 
pleasure. 

These two delightful and gifted people share with you their vast practical 

experience, skills and knowledge in ‘“‘person to person” conversations on how 

to be a gourmet host or hostess without losing your sense of humor. 

Chicken with Hawaiuan Curry Sauce 

Snow Mountain 

RECIPES 

SESAME BAKED CLAMS 
24 cherrystone clams 
4 whole waterchestnuts 
% cup canned bean sprout, chopped 
4 green onions, finely chopped 
3 teaspoons soya sauce 

1% teaspoon freshly ground ginger 
1 cup medium white sauce 
% cup grated Parmesan cheese 
% cup sesame seeds 
Dice clams and waterchestnuts. Mix with 
bean sprouts and green onions. Add soya 
sauce and ginger. Mix well. Spoon into clam 
shells. Top with white sauce mixed with 
grated cheese. Sprinkle with sesame seeds. 
Place on layer of rock salt in pan. Bake in 
hot oven (450 deg.) for 4 to 5 minutes. Serve 
immediately. 

Note: If you cannot get fresh clams in 
shell, use canned minced clams and small 
baking shells. 

CHICKEN MOMI 
medium fresh pineapples 
7-ounce chicken breasts 
teaspoons honey 
teaspoons chicken gravy 
salt 
cooking oil 
sesame seeds 
Momi stuffing 

Split pineapples in half lengthwise. Scoop 
out core.and meat. Cut meat into chunks and 
return to shell to serve as bed for chicken 
breasts. 

Press stuffing into breasts and salt. Sprinkle 
with cooking oil and place in shallow pan. 
Bake wn moderate oven (850 deg. F.) for 
about 35 minutes. Remove and slice each 
breast into 4 pieces. Press togther, then place 
on bed of pineapple. 

Glaze each breast lightly with honey and 
chicken gravy. Sprinkle tops with sesame 
seeds. Place in very hot oven (450 deg. F.) 
briefly, until sesame seeds turn brown. Serve 
immediately. Serves 4. 

MOMI STUFFING 
3 slices white bread 

1% cup cream 
% pound veal, cut into small pieces 
% pound pork, cut into small pieces 
% onion 
2 eggs 
2 teaspoons soya sauce 
% teaspoon ground ginger 
1g teaspoon cayenne pepper 
lm teaspoon monosodium glutamate 
10 waterchestnuts 

DO he bo 

Soak bread slices in cream. Combine all in- 
gredients except the water chestnuts. Grind 
in meat grinder using a fine blade. Chop 
waterchestnuts. Mix with the other ingredi- 
ents. Enough for 4 breasts. 

CHICKEN DINNER 

MENU 
Dunking Hors d’Oeuvres 

Chicken Tarragon 

Asparagus Carrots Vichy 

Watercress and Grapefruit Salad 
Flaming Bananas over Vanilla Ice Cream 

RECIPES 

CHICKEN TARRAGON 
~% cup (% stick) butter or margarine 

3 chicken breasts, split (6 half breasts) 
1 cup dry white wine, vermouth, or dry 

sherry 
1 teaspoon dried tarragon Salt Pepper 

Combine wine and tarragon. Let stand while 
preparing the chicken. Saute chicken breasts 
slowly in butter until brown on all sides, about 
20 minutes. Season with salt and pepper. Pour 
wine-tarragon mixture over the chicken. 
Cook uncovered on moderate heat until the 
liquid is cooked down and chicken tender, 
about 15 minutes, watch carefully and fre- 
quently. Serve on toast with remaining sauce. 
Serves 6. 

BANANAS FLAMBE 
3 ripe bananas 

Lime juice 
% eup (% stick) butter 
14 cup sifted brown sugar 
% teaspoon powdered cinnamon 
1% teaspoon powdered cloves 
14 teaspoon powdered nutmeg 

1% teaspoon grated orange rind 
% cup medium rum 
1 quart vanilla ice cream 

Peel bananas, cut in half lengthwise and 
brush with lime juice. Melt butter in shallow 
fireproof baking dish. Heat in a hot oven 
(450 deg. F.) about 15 minutes. Combine 
brown sugar, cinnamon, nutmeg and cloves 
and orange peel. Sprinkle the sugar mixture 
over the hot bananas. Return the dish to the 
oven for a few moments until the sugar 
has melted. Remove from the oven. Pour % 
cup of medium rum. Light. Serve flaming 
with vanilla ice cream. Serves 6. 

CARLTON 
RECORD 
CORPORATION | 
Produced by Dick Kleiner 



CARLTON 



CARLTON 

» is 
“i . Cy S Joy, _ > 

Leo) wrod 
*0 Corporation * 


