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HE PERSISTENT use of sauces in

Italian cooking is the outgrowth of

I a persistent scarcity and costliness
@oof meat and of all highly concen-

trated food stuffs. Out of this
condition, Italy, so much poorer

than the younger countries of the

world, has evolved a system of seasoning which is
delicious, and which’ substitutes art for nature.
American cooks have not learned, as yet, but
the time is coming when
they may have to do so,

o

Dishes That Give a Touch of Difference to Quy C

the shape of stars, fish, etc., which you will find
in all Italian shops. All the vegetables for this
soup should be cut into long, thin strips ang
the soup itself should be thick with them,

Spaghetti Milanese
OIL spaghetti fifteen minutes in a large pot
taking care that the water is boiling h;mj'
and that you do not break the strands. Mean:
while, open a can of tomato paste and one of

if it is not already here.

of bacon, drain it, and

the chops.
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d serve it, heaped up around
The Italians never chop the spinach,

as the French do, and never serve hard boiled

eggs with it.
it, chop it fi

The Fren.ch,_ on the other hand, boil
e, press it into the appearance of a

mould and garnish it with hard boiled eggs.

THISis

long,

Romaine
sometimes called ‘cos lettuce,” and has
narrow leaves. It is especially good in
the winter. The leaves
should be broken in two,

The sauce is the wonder *
of many an ‘‘a la’ this ¢

as they are usually too
long tolie on a salad plate.

or that, bl:lt \_ycre' the z One of These Italian Dinners Will Make a Chm In dressing all salads, use
secret known, it would ge the combinati f olive
be found to be merely ANTIPOSTO ANTIPOSTO A oil, vine alrngrllmrlngn'uice
our common old fn_ends. Tuna Fish Celery Tomatoes Salami Sicilia SNTIPOSTO sal't andg X C}]ﬁvesv
beef, or lamb, or kidney SOUP soup 7 Sausage  Shallots shallots i eppers,
stew, masquerading under Cabbage Vegetable, with Cheese s SouR pa rika, grtle_en prglg —
an assumed gentility. ENTREE ENTREE ried Lima Bean aré) som g‘ar o r:iaded}to
_;I‘he : American house- Spaghetti Milanese Resotto and Clams -ENTREF' give v;:ieet”TleST%e ma’ter-
WIh'c'htlrf\d oﬁf fjhe s SALAD ROAST icken Livers fals for salads must be
;‘(’)O‘ﬁ bo?)ke wiﬁ ﬁsnd"})lea:l Fried F"orl;I (éhops Erexde’l Roast Chsicken. Chestnut Cold REOAtsEh thoroughly dry. Shake
A 2 with Spinac tuffing Ao icken and wipe i ate
ure in tickling _ti}e.appe- ROAST Fried Cauliflower arp Sauce leaf gt (’:aCh' S?‘Pal]'{e,,
tites of her family, if only - Cappelletti, T al 8o that it will " ta
’ ¥y . Romaine SALAD > lomato Say the oil .nch and
occasionally, by planning . S L ¢ oil: :Both French an
an Jtalian di'nner DESSERT Chicory ALAL) Italian people are very
: ? Custard with Chocolate  DESSERT §°"‘a"‘° particular about this.
THE antiposto ofItalian Sauce Raisins and Candied Fruit %ﬁSERT Dress the salad at the
dinners is really i table, as it should never
the hors d'oewvres of the stand for a second after
o being prepared. Use @

French, save that it is
used before the soup,
and not after it. The
[talians, too, are apt to arrange all the antiposto
on a large platter, leaving the selection to each
individual, whereas the French arrange the hors
d’oenvre on each individual plate.

Cabbage Soup

OIL a large lamb or veal bone until the marrow
comes out, then put in the pot two onions,
a small cabbage and a pint of dried lima beans
which have been soaking all day. Just before
serving, add two handfuls of the small pastes in

Buffet ServiCe S'f?l‘*oiv

The Attractive and Convenient Way to Secve g Maid)

HERE are so many occasions in the

spring when a luncheon seems the

I one desirable form of entertainment

-~the only difficulty that deters many

an eager hostess being that of service.

A formal luncheon may easily become

a formidable luncheon, if one has not

trained servants who will carry it
through without a hitch.

It 1s to the eager would-be hostess
who has no servants or perhaps one
maid on whom she would scarcely
care to place the responsibility of
cooking and serving the dainty meal,
that the idea of the buffet lunch or
supper appeals. And if she is equipped
with a chafing dish, she may plan a
jolly little party that will be all the
more certain of success by reason of
the absence of formality and the
pleasant interest that will centre
about the simple cooking operations.
Besides—and no successful hostess
ever overlooked this very material
reason for the success of her enter-
tainments—food that 1is carefully
planned and prepared beforehand
and then cookedpand promptly served
all in one motion, as it were, will
undoubtedly taste delicious.

If buffet .service is to be your
plan, try to arrange everything on
the sideboard or serving table, placing
each article so that it will be most
readily accessible when needed. Think
out each move ahead, and have every
requirement just at your hand.

The first essential is the menu. There are plenty
of delicious chafing dish recipes to be had. But
just a word of warning—don’t have too many
things that require to be cooked, or there will

vegetable paste, mix them with an equal -
of water and put on to heat, W'itdhnt(;{"(;l‘:;lud;ll?unt
salami, chopped into very fine pieces. Drr;)x'u e
spaghetti through a colander, arrange it in z;ndthe
platter, Fnur the sauce over it and add h 1Y
cupful of grated parmasan cheese. Al
Fried Pork Chops with Spinach
ELECT small, lean pork chops for this
Drop them in a beaten egg, dip the PN
dry, fine bread crumbs and fry them i(
deep hot fat. Boil the spinach with

dish,
m in VL‘I‘)‘
1 a pan of
a small bit

——

dish, if the second one will require

few minutes to cook. ' And fui'qt'ueliilL S"U‘Jl.’c than

inate your kitchen entirely, if possitl;ll( i

use it very little. ¢ = s
Creamed dishes are easily treate

dish way and are certain of

handled.  Let us decide, theref

y n a
s, elim-
at best,

d in the

ne chafin
success if rightl%
ore, on a creameq

With things arranged in the order they wili be

.this menuy
1 rm

wooden fork and spoon,
as any other material
afflects the flavour. 4 f

! n making custard 1or
» Temember that the trick of having

boilin 18 10 heat the milk almost to the
It wigll p&ig; ll))efore beating it into the eggs:
The sayce € creamy and will not water.

Ol sweet c
letting jt cgg

over t
cold,

All
which g

es The

e

dgtm ti ness

mor :
isheg Preferap] € Important than richness, new‘

smooth and simple, Tequired, buffe, Service i

main dish—say chicken and

£ p sweet- ;
will ia;ugment it by a dish of poeteattgeread' G
and browned in the oven. These ¢y Si; Hadhed
mashed with a little cream, salt 1 be boiled,
butter, beaten until foamy an ot aad

the Sauce
dflced meat

! only ope colitne

he Custard wh

European

av

is made 1
colate,
k unti

y breaking up half a cake
adding a Ilittle water, an
it dissolves. It is poure
en it is hot and the custard

dinners end with black coffee,

1nvzgiab.ly made in the percolator.
(Continyed on page 50)
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roblem

S8 Luncxleon or gupper;

backwarq

ay b_uild ctofd and forward from this

h a menu as the following
in :
is oI mind that for a ladies’ luncheon,

€ to many dishes) :

Creamearab-meat Cocktail

ed Chicken and Sweetbread
gll‘g:’vnpfia?v[ orhl\gl uls)hrooms
LY e ashe toes
Fruit Sala_d,. Whipped Cre(;t; Dressing
Individual Ices or Jellies
Small Cakes
Coffee

ALMOST all of these dishes can be
i Prepared beforehand and theré
o tl—?o Intricacies in the service of any
e i led

\© cocktails will be ready, chille
:;lld]lm small glasses, each glgss and 2
:d.fork being placed on a plate
i iced white meat of boiled chicken
SOakeZ“feﬁ-breads which have beetl

b salt and water, parboiled an
platen Small pieces, will be ready on 2

gtz wil qual quantities of butter an
San Will be blended thoroughly to-
i the chafing dish and cooking
the d'e commenced at oncesoasto have
ish ready immediately the cock-

tails hay .
Gaa wVie been eaten. The milk (of

Sauce) gh

0 add ould be measured and ready

as soon as the butter and flout

av

slo‘“ﬁ cooked a few minutes.

has cy, kSt”rmg all the time. When

s t?\o ed sufficiently, turn in the
€ mushrooins or peas (or both)-

Il make a rich and delicious:

be an awkward delay between courses. Just one dish. Place in the d put into 5 baking - Siven, th Precedes thi i ment

or two dishes from‘ the chafing dish wi .l create moderately hot), just(:):%?) (which Should pe oiﬂg 9nd l;eptehsauc'e Might bettegs'b:srrindzh‘;keady

the atmosphere desired and supply sufficient hot should begin to arrive, u’lt‘ht;he (:;me your guest)s, the meat, v?iﬁl?l the chafing dish nzeding only

:%?od sfor this season of tl}:e year.- Never have tempting brown on top, when [i)t if;t(t{es will ba 5 mencement OfC should pe added at the com-
uccessive courses that need the chafing them. lme to serye 80t a set of ram i luncheon.  If you have 10

! n the Mekins, the it 1d
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7 . ontinued on page 04
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