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Foreword

I never met James Beard, but I feel like I know him. In 1984 I was a wet-behind-the-ears young chef in Millburn, New Jersey, working at a restaurant where each day’s menu was dictated by the greenmarket. To a kid raised on macaroni and Sunday gravy, this was a novel departure, the stepping-off point for a lifetime obsession with seasonal ingredients. And yet I knew enough to realize the concept wasn’t new, even if it was only gaining cachet at the time; James Beard had been cooking with high-quality, locally sourced ingredients since the 1950s. On the day he died, we dedicated a menu at 40 Main Street to him. I felt as though a personal mentor had passed away.

As my career has evolved from cook to chef to restaurateur to guy on TV, I’m reminded that here James Beard was a pioneer too. Along with Julia Child, he used television as a way of bringing food and cooking into American homes, setting the stage for today’s revolution in food programming. One of the things I’m proudest of is that hundreds of people write me letters saying that, thanks to Top Chef, their kids have an interest in eating a variety of foods, and the family now cooks together, trying new things and bonding along the way. The show has helped to usher in the very thing that James Beard cared about most—food as a means of connecting people to loved ones and friends. Would there be a Top Chef today without James Beard’s first-ever cooking show in 1946? Maybe, maybe not. But he certainly set the stage.

I consider myself an American chef because I was born here, but also because I borrow from all the traditions that have made their way over to our shores—including the Italian cooking of my parents and the French of my early training—which is a uniquely American pattern. In this, too, James Beard led the way; just as all politics is local, he felt that all cuisine was regional, because at its core, great cooking is about bringing something personal to the task. James Beard celebrated the regional cuisines of Cajun New Orleans, the Pacific Northwest, and just about everywhere in between. His influence persists in the modern revival of locavore eating—it might feel new to many, but James Beard was preaching that gospel before most of us geniuses were born.

The beauty of this book is that it allows you—the enthusiastic home chef (or armchair cook)—to experience firsthand what made James Beard special and unique. His voice can be heard through his no-nonsense recipes and the choices he made that celebrated even simple, humble dishes for what they were: good food.

We hear a lot today about what makes someone a “real” chef—is it the guy at the stove? The one teaching future chefs? The one on TV? The one championing important causes? Or the one traveling with his craft and running a successful business? James Beard showed us a great chef could be all of those things, gracefully and without compromising his ideals, and for that I am truly grateful.

Tom Colicchio

New York City, April 2010
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Introduction
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Food and eating habits have fascinated me throughout my life, and after sixty-five years I have come to the conclusion that perhaps American cookery is one of the most fascinating culinary subjects of all. When I was very young I knew ranch food and other Western-style cooking. I knew elegant hotel food as well as American plan hotel food, with all its faults and its few merits. I have known home cooking all the way from the very simplest to the most luxurious. I have eaten, cooked, observed, and taught in many sections of this country. And I have lived long enough to have experienced the glories of native cookery in the early years of this century, the decline in good cooking that followed the disappearance of hired help from American households, and, since the mid-1940’s, a renaissance of interest in food.

Today American cookery is at a crossroads somewhere between technology and tradition. On the one hand we have a tremendous boon of items on the market called convenience foods—prepared dishes, mixes, freeze-dried dishes, frozen foods of all kinds, and complete frozen dinners. While these have seldom improved the American palate they have helped the less enterprising cook, whose approach to food is a matter more of necessity than of creativity, and have permitted some cooks to serve better food than they could ever have produced themselves.

On the other hand we have a widespread vogue for fine traditional cookery. French cuisine is the goal of every amateur in the kitchen. One must do all of the famous provincial dishes, and the bourgeois dishes, and now and again attempt to reconstruct some of the monuments of grande cuisine, an aspiration that often leads the novice into techniques far beyond his depth. Without question it is a delight to follow the meticulously planned trail of Julia Child or read the sublime evocations of Elizabeth David, but we should also look into the annals of our own cuisine. We have so much to complain about in the quality of food served in many restaurants and in not a few homes that we forget what distinguished food Americans have produced in several periods of our history.

The beginnings of a native cuisine must have been modest enough. Quite likely until the end of the eighteenth century and the start of the next, the only food of consequence was to be found in a few great houses in parts of the South and in New York, Boston, and Philadelphia. Elsewhere the food served at many tables was undoubtedly overcooked and underseasoned. As Americans began to travel more and sophistication grew, there was greater daring in making dishes that were not purely functional, and with the arrival of immigrants in number the cultural mix mingled cuisines as well.

Eventually in many small communities excellent natural cooks began to blossom, whom all the local ladies tried to emulate. These gastronomic voices of the hinterland are evident when one peruses collections of recipes compiled by the Ladies Aid societies, missionary societies, hospital volunteer groups, neighborhood houses, and women’s exchanges all through the country. It is fascinating to see, for example, how successful recipes inspired envious cooks to compete. Thus we find Mrs. Doctor Joseph Niemyer’s Chicken with a Savory Sauce turning up in other cookbooks as Chicken with a Savory Sauce or Savory Sauced Chicken. Occasionally a recipe such as Mrs. Niemyer’s is improved upon, perhaps by a housewife with a different ethnic background. So runs the pattern through all these remarkable paperbound cookbooks for almost two centuries. They, as much as anything, record the history of our cuisine. Through them it is possible to trace the march of recipes westward and to see which of the great recipes survived through generations of change.

As cooking became more easily regulated with the availability of better stoves, we find an increasing number of recipes for baking appearing in cookbooks. The rather heavy cakes of Colonial days become more and more refined until we achieve the light and delicate cakes of the last fifty years. Some earlier cakes—sponge cakes, pound cakes, fruit cakes, and the famous One-Two-Three-Four Cake—have weathered the years. Other longtime favorites, like Pork Cake and Election Cake, are seldom to be found. The baking powder layer cake, with its varied fillings and icings, has become a standby. But so have cake mixes, unfortunately, and artificial flavorings. Mixes do produce cakes, I confess, with decent texture which for the most part are better than cakes available in the average bakery these days. The younger generation is developing a pleasure in baking that often begins with mixes, and leads through curiosity to preparing a recipe from scratch. I have watched children of nine to fifteen baking cakes and pies partly to satisfy their appetites and partly to find out what happens when one performs a chemical experiment with flour, eggs, and other ingredients. People are also trying to achieve good honest bread in their own kitchens once again, and that is perhaps the healthiest sign of all—a return not only to home baking but also to the most fundamental traditions of American cookery.

It goes without saying that when we talk about American cookery we are not referring to regional food alone. The inspiration for incalculable numbers of our dishes came with immigrants from Europe and the Orient. I think, for example, of the mother of a Chinese friend of mine, a restaurateur of high rank in this country. Her husband was a Christian preacher in the wilds of eastern Oregon during the early part of the century, and for years they trekked to small towns and villages—wherever there might be a colony of Chinese workmen. She cooked Chinese food with almost none of the necessary ingredients, substituting what she found at hand, creating new dishes within a traditional style of cooking. Some of her inventions, served in her son’s restaurant, have also taken a place in the standard cuisine of this country. Even professional chefs from abroad had to improvise when reproducing their native dishes here, and frequently they brought forth entirely new dishes that became world-famous. Then there were pioneers of French cookery, like M. Pierre Blot, who taught the principles of grande cuisine throughout the hinterland, and many other unsung gastronomic stalwarts who showed our grandparents American bounty through foreign variations.
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In fact, very few foreign dishes survive in their pure form when they become nationally popular; they take on the stamp of the American kitchen—so quickly that in many cases they cease to be exotic and are accepted as casually as a plate of ham and eggs. Often ethnic restaurants, observing what appeals to American taste, begin to pass off adaptations (and occasionally travesties) of their cuisine as the real thing. Many Italian restaurants fashion food to suit Americans’ ideas of Italian cookery, and this is why our countrymen traveling to Italy for the first time will astonish us by considering the food in Rome less good than Italian food in Chicago or San Francisco. The first thing an amateur chef will tackle is a spaghetti sauce, which, he may boast, took two or three days to prepare. We can be sure it bears little resemblance to the sauce found in Bologna. The same can be said of Oriental food—an American sitting down to a genuine Chinese or Japanese dinner would be apt to find it unpalatable. One of the reasons so-called Polynesian food is so popular here is that it is an idealized version of Oriental food. It is frequently tasty, though hardly authentic—except, perhaps, authentic Trader Vic’s.

For these reasons I have sometimes during the course of this book offered an original foreign recipe along with its American version. It is not my intention to pronounce the adaptations inferior—they may in some cases be improvements; it is a matter of taste—but only to show how they have acquired American accents.

It should be apparent that this is not a book of regional cookery, it is not a collection of family recipes, it is not primarily a critique of American cuisine. It is simply a record of good eating in this country with some of its lore. To compile it I have used a large number of published books and manuscript cookbooks in my possession or at my disposal. What interests me is how the quality of cooking in this country can be followed from a period of simplicity and function to one of goodness and bounty, then to an age of elaboration and excess, back again to functional (and for the most part, mediocre) eating. Finally, we hope, we are now in another epoch of gastronomic excellence.

The written record of our cuisine is in many ways more complete than that of any other country. Beginning with Amelia Simmons we have the wisdom of such notables as Eliza Leslie, Catharine Beecher, Mrs. T. J. Crowen, Marion Harland, Maria Parloa, Mrs. Sarah Tyson Rorer, Mrs. Mary Lincoln, and Fannie Merritt Farmer. And since the turn of the century there has been an unceasing flow of cookbooks, which can only grow larger. The present one is added to their numbers.

Not all of our food history is set down in cookbooks. I think of the influence of itinerant cooks, many of them foreign, like the wife of the Chinese missionary who traveled between logging camps or ranches. And anyone fortunate enough to have eaten in the old days in these camps and on some of the larger ranches will remember that the meals were an amazing and rather splendid demonstration of gargantuan feeding with the simplest and best of ingredients.

While I do not overlook the grotesqueries of American cooking, I believe we have a rich and fascinating food heritage that occasionally reaches greatness in its own melting pot way. After all, France created French cuisine over centuries, and I daresay some of it was purely experimental cookery. Italian, Austrian, and Scandinavian cookery, as well, has had generations of change and tradition. We are barely beginning to sift down into a cuisine of our own. This book is a sampling of that cuisine, and inevitably it reflects my own American palate.
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Cocktail Food
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The cocktail party grew out of the Prohibition era and out of the decline in entertaining with pomp and servants. At the same time new standards of living and a new tempo of living inspired informal, friendly gatherings of anywhere from ten to five hundred people for the purpose of sipping drinks and munching on small snacks. As we well know, these gatherings continue to this very day and have become so much a part of our lives that we take them for granted. Ironically enough, they can sometimes be as deadly as the most formal of gatherings. It takes imagination to throw a successful cocktail party, and part of the success depends on the quality of the food you offer.

With the advent of the cocktail party a new style of food was created—what is known in the trade as “finger food”: quite simply, food that can be eaten with the fingers without dribbling over clothing, rugs, and furniture. Many of the snacks created for such occasions are excellent, and many of them are garbage. One owes it to his guests to know the difference. Some of the more evil items are commercial dips dreamed up by those who have a product to sell, and others are concoctions fabricated with pastry bag and tube on small bits of soggy bread or toast. These are to be avoided at all cost. Nevertheless, there are many good edibles in the realm of cocktail hors d’ocuvre. Experiment until you find items that are easy to prepare and are never left behind on the plate. Do not attempt a great variety. Content yourself with a few things well done and in sufficient quantity. Sometimes nowadays hosts offer fare more substantial than the usual snacks so that guests will feel reasonably fed. This has its advantage in preventing oversaturation, and guests can go home or on to other engagements without bothering about dinner.

A few simple rules: Provide small plates and plenty of paper napkins of convenient size. Serve food that looks delightful and tastes even better. Remember that highly seasoned food stimulates drinking, and substantial food moderates it.

For appetizer recipes in other chapters, see the index.

Raw Vegetables

Cocktail food falls into a number of categories. One of the most indispensable is raw vegetables. Americans are greater consumers of raw vegetables than any other people. It is natural, then, that vegetables have become an important part of the cocktail hour. At their best they are crisp and accompanied by a dressing or dip that is well seasoned and interesting (see Dips, Sauces, and Spreads, below). They have the appeal of being not too filling, and for the most part are not highly caloric.

The choice of items available for use in a raw vegetable bowl is bountiful. Naturally one should choose the most perfect the market affords, and they should be nicely cut, thoroughly cleaned, and beautifully arranged. It is best to set them in crushed ice in a container to keep them crisp and cold. They should not, however, swim in melting ice and water—if this occurs, the ice should be replenished. Here is a list of candidates for the raw vegetable bowl, to be served with a dressing or dip.

Artichokes. Tiny artichokes, quartered, with their chokes removed.

Asparagus. Tiny tips of raw asparagus have delightful flavor and texture and are good with a pungent sauce, or just with salt, plain or seasoned.

Avocadoes. Small finger avocadoes are excellent when thoroughly ripe. A receptacle has to be provided for the skins.

Fava beans. Select young beans and either remove them from the pods or leave them for guests to pod themselves. Serve with coarse salt.

Green beans. Tiny ones are quite delicious raw.

Broccoli buds. Chill and serve with a dressing.

Brussels sprouts. Tiny ones, nicely trimmed and crisped in cold water, are delicate in flavor and pleasant in texture.

Carrots. These are naturally a standby, for they seem to have been one of the first vegetables eaten raw by children. Who of my generation cannot remember pulling young carrots in a garden patch, wiping them clean, and eating them right there on the spot. Carrots should be cut in long julienne strips or in smallish wedges. Serve crisp and cold.
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Cauliflower. Break into small flowerets. They must be fresh, white, and crisp.

Celery. Another staple, whether served alone or with other vegetables. Cut into strips or trimmed pieces.

Cucumber. Strips or slices of peeled cucumber are perfect for the vegetable bowl—best when seeds are removed and the flesh is cut in strips.

Endive. Quartered or broken into leaves, it is refreshing and pungent.

Mushrooms. A must in any collection of raw vegetables. Choose smallish ones, as fresh as possible.

Onions. Green onions, peeled and chilled, are essential for most vegetable platters.

Peas. Tiny sweet new peas, served in the pod or shelled.

Peppers. Seeded, stripped green or red peppers or tiny whole ones, both sweet and very hot.

Radishes. All the different forms of radishes—the little red ones with their plumage, if it is fresh; the long icicle radish; and the great black-skinned white radish, sometimes sliced and at other times shredded and blended with chicken fat. These are exceptionally good with other vegetables and served with a sauce.

Tomatoes. Cherry tomatoes, currant tomatoes, plum tomatoes, both the yellow and the red, are absolute necessities for a vegetable arrangement.

Turnips. Young turnips sliced thinly or cut in thin strips have great flavor and texture.

Watercress. Available in markets nearly everywhere in the States, and a decorative and peppery addition to a vegetable group.

Dips, Sauces, and Spreads

As I noted above, the dips and sauces conceived for vegetables are legion and frequently indigestible. However, there are several standard ones which can be depended upon and which lend themselves to variations. Most useful of all, perhaps, are the mayonnaises and other dressings (see page 75). See also the chapter on Sauces for such recipes as Elena Zelayeta’s salsa fria, a superb cocktail dip.

Sour Cream Dips

There are several extremely good sour cream dips which may be used with vegetables. I’ll eschew the obvious ones like the dried onion soup dip, clam dip, and others which have run the gamut of television and radio commercials.

Sour Cream Herb Dip I. To each cup of sour cream add ¼ cup each of chopped parsley and chives. Add salt and freshly ground pepper to taste.

Sour Cream Herb Dip II. To each cup of sour cream add ¼ cup finely chopped parsley, 2 finely chopped garlic cloves, and chopped fresh dill or dillweed to taste.

Sour Cream Roquefort Cheese Blend. This is ideal to make if you have dry ends of Roquefort cheese on hand. Merely shave them until you have a cupful or more, or crumble ½ pound fresh Roquefort cheese. Add ¼ teaspoon Tabasco or to taste, enough softened butter to make a smooth paste when creamed in the electric mixer or with a heavy fork, and about 3 or 4 tablespoons Cognac or bourbon. Blend this with 1 to 1½ cups sour cream, and add salt if necessary after allowing the mixture to rest for 2 hours.

Sour Cream Curry Sauce. Saucé 3 finely chopped shallots or 6 scallions, cut very fine, in 4 tablespoons butter until just limp. Add 1 tablespoon curry powder, or to taste, and blend well over low heat for 4 minutes. Stir occasionally. Add to 1½ cups sour cream along with 2 tablespoons chutney, and toss well. Correct the seasoning.

Note. Never add raw curry powder to such a dip. It will be far more subtle to the taste if first cooked.

Sour Cream Chili Dip. Sauté 1 cup very finely chopped onions in 4 tablespoons butter till just wilted and soft. Add 1½ tablespoons chili powder, 1 teaspoon ground cumin, ¼ teaspoon Tabasco, 3 tablespoons sesame seeds, and, if you like, ½ teaspoon oregano. Cook over low heat 3 or 4 minutes. Correct the seasoning and cool slightly before folding into 2 cups sour cream.

Liptauer (Cream Cheese Spread)

2 8-ounce packages cream cheese

¼ cup butter (½ stick)

2 tablespoons heavy cream

Chopped onion, chopped anchovy fillets, capers, chopped chives, radish roses

Mix the cream cheese, butter, and cream until fluffy. An electric mixer is good for this (use small bowl). Shape into a mound on a decorative dish and surround with the chopped onion, anchovy fillets, capers, and chopped chives. Decorate with radish roses. Serve with small pieces of rye bread (not sweet), thinly sliced.
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Cheese and Ham Spread

1½ pounds grated Swiss Emmenthaler cheese

1 pound ground baked ham with some of the fat

2 teaspoons prepared mustard (Dijon preferred)

Mayonnaise to bind

Chopped parsley

Mix the cheese and ham well with the mustard, and blend in just enough mayonnaise to moisten and bind. Press into a bowl from which you can serve it, and chill for an hour or two. Sprinkle with chopped parsley just before serving. Serve with small slices of rye bread or pumpernickel, and provide knives.

Note. For other cheese spreads, see Cheese for Cocktails, page 13.

Shrimp Butter

2 pounds shrimp

1 teaspoon mace

1 teaspoon finely chopped onion

¼ cup finely chopped parsley

½ to 1 cup softened butter

Clean and devein the shrimp, and cook in boiling salted water for 3 or 4 minutes after they come to a boil. Cool and chop coarsely, and blend with seasonings and enough softened butter to make a thick paste. Chill, but remove from refrigerator an hour to an hour and a half before serving to soften the butter. Serve with small rounds of bread, Melba toast, and lemon halves or quarters.

Baked Liver Pâté

2½ pounds pork liver

3½ pounds fresh pork with fat

2 medium onions, finely chopped

3 cloves garlic, finely chopped

1 teaspoon thyme

1½ tablespoons salt

2 teaspoons freshly ground pepper

½ cup Cognac

4 eggs

½ cup flour

Thin slices fresh pork siding

Pâtés have become exceedingly popular as cocktail food. This one is fairly simple and keeps well. Serve with toast or rounds of French or rye bread.

Grind the pork liver and meat with a good deal of the fat, using medium to fine blade of meat grinder. Mix in the next six ingredients well. Beat in the eggs one at a time, and stir in the flour. (All this can be done with an electric mixer.) Line 5 or 6 small 2-cup casseroles with thin slices of pork siding. (This is the same cut as bacon, but has not been salted and smoked.) Almost fill the casseroles, leaving room for expansion during baking. Top with more thin slices of pork siding. Cover the casseroles with several layers of aluminum foil that can be tied on tightly. Place them in a baking pan or dish deep enough to accommodate boiling water reaching slightly more than halfway up the sides. Bake in 350-degree oven for 2 hours. Remove from the oven and cool for 15 minutes. Remove the coverings, fit new foil inside the tops, and weight down until cooled thoroughly.

Quick Liver Pâté

½ pound braunschweiger (smoked liverwurst) at room temperature

½ cup butter at room temperature

2 teaspoons scraped onion

2 tablespoons finely chopped chives

2 tablespoons finely chopped parsley

2 tablespoons Cognac or bourbon

Put all ingredients into small bowl of electric mixer and mix well, or mash and mix with fork. Spread on bread for sandwich filling or on buttered cocktail rye, French bread, or Melba toast for appetizer. Decorate with tiny sprigs of parsley, small pickled onions, strips of green pepper, or strips of pimiento.

Or form into one large ball or two smaller balls or a log, then roll in chopped chives, parsley, or toasted chopped nuts. Wrap and chill until firm. Serve on a platter or cheese tray with crackers or cocktail breads.

To use as a dip, thin with sour cream or cream, and serve with crackers or potato chips. This can be frozen, wrapped in moisture-proof, vaporproof material. Stir after thawing.

Chili con Queso

2 cloves garlic, finely chopped

1 28-ounce can Italian plum tomatoes

Salt and freshly ground pepper

2 cans peeled green chilies, finely chopped and seeded

1½ cups rich cream sauce

1 pound shredded jack or medium sharp Cheddar cheese

A Mexican dish that is excellent as a dip for breadsticks, corn chips, small pieces of crisp tortilla, or celery or cucumber sticks.

Combine the garlic, tomatoes, and salt and pepper to taste. Cook down 20 minutes over medium heat, stirring occasionally. Add the chopped green chilies. Cook and stir until the mixture is thick and pasty. Add the cream sauce and cheese. Serve warm from a chafing dish or electric skillet kept at low heat. Do not let it boil or the cheese will become stringy.

Cheese for Cocktails

We have always been good cheese eaters, although cheese has never figured as a separate course in our meals as it does in France. Cheese, for us, has been a snack, a luncheon food, an accompaniment to pies, and, of course, cocktail food. With the enormous variety of cheese to be found throughout the country now, it is a simple matter to assemble a staggering cheese board.
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One thing most of us have not learned is the proper temperature for serving cheese. It should be at room temperature and not at refrigerator temperature. If you are serving it with cocktails, let the cheese stand out of the refrigerator most of the day. It develops full flavor and bouquet that way, which makes a great deal of difference in the pleasure of eating it.

If you are serving a cheese board or tray, be sure to have either one magnificent cheese—and that in sufficient quantity—or several cheeses which are varied in flavor, texture, and shape. For example, choose one cheese of high and rich flavor, a milder one of firmer texture and another which has a markedly different quality from either, and finally one which is mild, for those who think they like cheese but really only like the idea of cheese. Always serve butter with cheese, and it is a good idea to serve thinly sliced breads as well as good crackers.

Cheese logs or balls are completely American and have become important fixtures at cocktail parties. I know of several cheese purveyors and supermarkets in the countryside who have these already prepared for sale. However, they are rather amusing to make and are delightful to see when made correctly. Any of the mixtures may also be made into small balls and rolled in chopped nuts or in chopped parsley and chives.

Blue Cheese Spread, Dip, or Ball

¼ pound blue cheese at room temperature

½ cup butter at room temperature

1 small clove garlic, minced

1 tablespoon finely chopped parsley

2 tablespoons finely chopped chives

Few drops Tabasco

3 tablespoons Cognac or Armagnac

Blend all ingredients in small bowl of electric mixer or mix with a fork. This can be spread on buttered bread for sandwiches or on tiny pieces of toast or cocktail white or rye bread.

Or form into a ball, log, or small balls, then roll in chopped parsley or chopped, toasted nutmeats. Wrap and chill. Serve on a cheese tray or plate surrounded by small cocktail bread or crackers.

For a dip, add cream or milk, a very little at a time, and stir until of a good consistency for dipping crackers, fresh vegetables, or potato chips.

This spread can be frozen—see note under next recipe.

Cheddar Cheese Spread, Dip, or Ball

½ pound sharp Cheddar cheese, grated (2 cups)

2 canned peeled green chilies, chopped

½ canned pimiento, chopped

1 small clove garlic, grated

Few drops Tabasco

½ cup butter, softened

3 to 4 tablespoons Cognac, sherry, or bourbon

Salt to taste

Have all ingredients at room temperature. Mix in small or large bowl of electric mixer or mash with a fork by hand. If this seems too stiff to spread, add cream or milk, a very little at a time, until of a good consistency. Serve as a spread, or form into one large or two small balls or logs and roll in chopped toasted nuts or chopped parsley or chives. Serve on a cheese board or tray surrounded with crackers, cocktail rye bread, French bread, or Melba toast.

This can be made into a dip by adding more milk or cream, and is especially good with raw vegetables such as celery, carrot sticks, cucumber sticks, radishes, endive, cherry tomatoes, or sweet pod or snow peas.

Note. The cheese balls or spread can be frozen after wrapping in polyethylene freezer bags and sealing. Be sure to thaw several hours before using. The dip can be frozen in moistureproof or vaporproof freezer containers. It will appear to separate when thawed but can be stirred again to original consistency.

A Cheddar Cheese Log

3 pounds soft Cheddar cheese, grated

1 4-ounce can peeled green chilies, finely chopped

½ teaspoon Tabasco

Coarsely chopped walnuts

This is for a fairly large party, although leftovers can be saved for a couple of weeks by wrapping in plastic wrap and refrigerating.

Blend the cheese well with the chilies and Tabasco, and form into large sausage-like roll. Chop the nuts and spread on a piece of waxed paper or foil about 13 to 14 inches long. Place the cheese on the paper or foil and roll tightly so that the cheese collects the nuts. Pat extra nuts on with your hands to distribute evenly. Serve the roll with breads and crackers.

Cheddar Cheese Roll

2 pounds grated soft Cheddar cheese

1 tablespoons Dijon mustard or to taste

½ teaspoon Tabasco

½ cup finely dropped parsley

¼ cup finely chopped pimientos

Chopped pecans or pecan halves

Work the various seasonings into the cheese with your hands until it is a smooth mixture. Correct the seasoning. Form a long roll or ball of the cheese. Sprinkle a long piece of waxed paper or foil with the chopped or halved pecans and roll the cheese in the nuts.

Roquefort Cheese Log

2 pounds Roquefort cheese

1 pound cream cheese

½ pound butter

2 teaspoons dry mustard

¼ cup Cognac

Chopped parsley and chives

Crumble the Roquefort and blend well with the cream cheese, butter, and seasonings. Correct the seasoning to taste. I sometimes find it will take more mustard and more Cognac. Mold into a ball or roll and chill for a few minutes. Sprinkle parsley and chives on a piece of waxed paper or foil, and roll the cheese in the herbs until completely covered. Serve with breads and crackers.

Note. For storing, it is better to roll this in chopped nuts. Fresh herbs do not keep as well.

Vegetable Appetizers

See Raw Vegetables, page 9.

Baked Potato Hors d’Oeuvre

Scoop out the meat from baked potatoes, scraping the inside of the skins thoroughly, and cut the skins carefully into long strips about 1 to 1½ inches wide. Brush them lavishly with softened butter and sprinkle with salt and freshly ground pepper. Broil about 6 to 7 inches from the broiling unit until browned and crisp. Watch carefully. Serve hot.

Katherine Smith’s Small Potatoes

One of the most satisfying snacks I have ever had with drinks was served in Washington at a party several years ago. It should become a classic.

Choose very small new potatoes and scrub them well. Boil them in their jackets until just pierceable. Remove. Hold each one with tongs or with a soft cloth and scoop out a little well in the top. The potatoes must be able to stand without rolling, so you may have to trim off a thin slice to form a base. Fill the hollows with sour cream blended with freshly chopped chives and crumbled crisp bacon, and serve. Or do not scoop them out, but serve as they are with a bowl of coarse salt and freshly ground pepper mixed. Either way they are excellent and filling.

Eggplant Caviar

2 rather good-sized eggplant

3 cloves garlic, crushed

1 medium onion, finely chopped

1½ teaspoons salt

1 teaspoon freshly ground pepper

¼ teaspoon cinnamon

½ cup chopped parsley

2 tablespoons vinegar

6 tablespoons olive oil

1 tablespoon grated lemon rind

1 tablespoon lemon juice

1 teaspoon chopped mint or basil

This is a Near Eastern dish which has become inordinately popular, perhaps because of the magic of the word caviar—for it is related to the real thing in name only. It is, however, a pleasant hors d’oeuvre.

Bake the eggplant whole in a 350-degree oven 1 hour, or until they are soft and cooked through. Slit them so the steam will escape. Peel, and chop them very fine. Add the seasonings and mix well. Let stand several hours or overnight in the refrigerator before using. Serve as hors d’oeuvre or with drinks, spooned on small bits of toast.

Eggs for Cocktails

Stuffed Eggs
    
From the beginning of good eating in this country stuffed eggs and pungent eggs have been part of the picture. Stuffed or deviled eggs were picnic fare and fare for the supper baskets prepared by cooks for basket socials. The attractively packaged baskets were auctioned off to raise funds for a new carpet for the church or a stove for the minister’s house, and many a romance was started between an unattached lady and a man bidding for her pretty supper basket.

Deviled eggs were then a much enjoyed delicacy, and even today, if you have taken care to observe at a cocktail party, nothing disappears as quickly as the eggs.

To prepare, hard-boil the eggs (see Eggs chapter), stirring them gently at the beginning so the yolks will be better centered. Transfer the eggs to cold water at once. Cut them into halves vertically, horizontally, or diagonally. Carefully transfer the yolks to a bowl. Combine with seasonings. Stuff the whites with the aid of a pastry tube fitted with a large rosette tube, or spoon in the filling, smooth it off, and garnish. Estimate 4 stuffed halves per person for a large party and 3 per person for a smaller party.
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Deviled Eggs. Mash the yolks of 12 eggs and combine with 2 teaspoons Dijon mustard, ¼ teaspoon Tabasco, ½ teaspoon salt, ½ teaspoon freshly ground black pepper, 1 tablespoon grated onion, and enough mayonnaise to bind the mixture into a smooth paste. Fill the whites as directed above. Garnish with parsley sprigs or chopped parsley.

Caviar Eggs. Combine the mashed yolks of 12 eggs with 2 tablespoons grated onion, 2 to 3 ounces caviar (adjust caviar content to suit your taste and your purse), 2 tablespoons chopped parsley, and enough sour cream to bind the mixture. Fill egg whites as directed above. Garnish with chopped parsley.

Mexican Eggs. Combine 12 mashed egg yolks with 3 tablespoons finely chopped green chilies (the canned roasted variety), 2 teaspoons chili powder, 2 tablespoons chopped fresh coriander or parsley, and enough sour cream to bind. Stuff egg whites and decorate with fresh coriander or finely chopped pimiento.

Olive-Stuffed Eggs. Combine the mashed yolks of 12 eggs with ¼ cup each of chopped stuffed or ripe olives, ½ teaspoon freshly ground black pepper, and enough mayonnaise to bind. Stuff the eggs as directed above. Decorate with toasted almonds or pecans.

Herbed Stuffed Eggs. Combine the mashed yolks of 12 eggs with 2 tablespoons each of chopped chives, chopped dill, and chopped parsley. Add ½ teaspoon salt and enough mayonnaise to bind. Stuff the eggs as directed above. Decorate with finely chopped herbs.

Salmon-Stuffed Eggs. Combine the mashed yolks of 12 eggs with ½ cup finely chopped smoked salmon, 2 tablespoons fresh dill, and 2 tablespoons chopped capers. Bind with mayonnaise. Stuff the eggs as directed above. Decorate with strips of smoked salmon or sprigs of dill.

Ham-Stuffed Eggs. Combine the mashed yolks of 12 eggs with ½ cup finely ground cold baked ham, ¼ cup finely chopped sweet gherkins, 1 teaspoon Dijon mustard, and enough mayonnaise to bind. Stuff the eggs as directed above.

Roquefort-Stuffed Eggs. Combine the mashed yolks of 12 eggs with ¼ cup finely crumbled Roquefort cheese and 2 tablespoons Cognac. Bind with enough sour cream to make it firm and smooth. Stuff the whites as directed above. Garnish with watercress sprigs.

Scotch Eggs

6 hard-boiled eggs

1 pound well-seasoned sausage meat

Flour

2 eggs, lightly beaten

Bread crumbs

Peel the eggs and flour them lightly. Divide the sausage meat into six portions and flatten each section a bit. Flour your hands and wrap the sausage meat around the eggs to form a firm egg-shaped covering. Flour the eggs, dip in beaten eggs and roll in crumbs. Fry in deep fat at 375 degrees until nicely browned and cooked through. Drain on absorbent towels. Serve either whole or carefully cut in halves. Best served cold.

Chili con Carne

6 tablespoons butter, margarine, or salad oil

6 medium onions, sliced

3 pounds ground beef

3 cans (20 ounces each) tomatoes

1 can (6 ounces) tomato paste

1 cup beer or ale

1 tablespoon salt

½ teaspoon Tabasco

2 to 4 tablespoons chili powder

2 cans (12 ounces each) whole-kernel corn

Meat and Fish Appetizers

A sound, all-around chili, made distinctive by the addition of corn. Serve in tiny cups with small spoons or in little croustades for cocktails. Or serve with hamburgers or frankfurters on buns for a more substantial cocktail snack.

Melt the butter, margarine, or oil in a large saucepan. Add the onions and cook until tender but not brown. Add the ground beef and cook until lightly browned, breaking up with a fork. Add the tomatoes, tomato paste, beer, salt, Tabasco, and chili powder. Cover and simmer 45 minutes. Add the corn and simmer 15 minutes longer.

Tortilla Snacks

36 small tortillas, about 3 inches in diameter

1 #2 can Mexican refried beans (frijoles refritos)

1 to 1½ cups shredded roast chicken or pork

Mexican barbecue sauce or salsa fria

Heat the tortillas on a lightly greased griddle until crisp and keep warm by placing on a hot plate and covering with a cloth, or put in slightly warm oven, covered with a cloth. Heat refried beans until bubbling. Heat shredded chicken or pork just until hot. Top each tortilla with refried beans, then a little of the meat, and finally a spoonful of sauce. Put into hot oven for few minutes to heat through.

Sausages with Cocktails

Sausages with drinks is hardly a new idea. It has been known here among the German, French, and Italian groups for generations. However, the greater variety of sausages on the market and new ideas for serving them, such as metal trees designed for hanging sausages, have made them more sophisticated fare in the past fifteen years or so. Because most people love to carve for themselves (even though most of them are poor carvers), it is best to have a large board of sausages, or one of the now fashionable trees, with various sausages hanging from its iron limbs. Provide one or two good boards, sharp knives, and a selection of breads—rye, pumpernickel, perhaps Near East bread, if available, and certainly various kinds of crackers and rye hardbreads. Also lay out butter, horseradish, mustards, perhaps a sauce or two, relishes, dill pickles (if you can find good ones) and small sour pickles.

Here are some of the better-known sausages suitable for service with cocktails.

Salami. Italian, Jewish, or German, to say nothing of Hungarian-style salami. All are pretty much available throughout the country. Buy a whole one. It will keep for a long time and doesn’t even need refrigeration. Serve it sliced paper-thin.

Summer sausage. A dry, fine-grained sausage without too much high seasoning. Excellent with rye bread or with certain crackers. Must be thinly sliced.

Bologna. Our old standby. Very good bologna can be found if you shop for it. If not, buy mortadella.

Mortadella. This Italian sausage is like bologna except that it has small pieces of larding pork in it that make a mosaic when sliced. Best to have the mortadella sliced by machine when you buy it, for it must be sliced very, very thin.

[image: art]

Liverwurst or braunschweiger. These two standard sausages may be successfully used for cocktails, either sliced or as a spread, depending on consistency. More or less a poor man’s pâté.

Pepperoni. The rather hot, dry Italian sausage which can be thinly liced by hand.

Capocollo. Cured pork rather than a sausage, but it resembles sausage. Pungent and well-flavored.

Yachtwurst. Spicy German-style sausage with pistachio nuts strewn through it. Excellent when sliced not too thin.

Teewurst. A rather soft, nicely spiced sausage which may be used as a spread with crackers, toast, or bread.

Lebanon bologna. The typical Pennsylvania dry sausage, nicely flavored and related somewhat to summer sausage.

Sausages to Be Served Hot with Drinks

You should have a chafing dish or an electrically heated tray, and don’t let the sausages linger too long on the table once they have been heated lest they cool, shrivel, and become unappetizing.

Frankfurters. Small and large frankfurters have been standard cocktail fare for ages. The tiny ones are easy to serve with toothpicks. The larger ones may be served with hot dog rolls, relishes, and chili—rather hearty fare for cocktails but much appreciated by guests who would rather have one large snack than ten little ones.

Knockwurst. Large juicy ones may be cut in slices and served with mustards and relishes for dipping. Extremely good and simple to do.

Pork sausages. Tiny pork sausages grilled or sautéed have been favorites with drinks for years. Serve them with good mustards and with chutneys.

Kielbasy. The Polish sausages are ideal with drinks. Serve cold, or heat them in white or red wine flavored with chopped onion and serve hot in inch-long pieces with mustard or a barbecue sauce.

Bratwurst. Grill, sauté, or roast bratwurst and serve with rolls and perhaps a relish or mustard. Excellent flavor and a texture different from most of the other sausages.

There are other local sausages which are worth trying and adding to the list given here.

Sausage Rolls

12 to 18 small pork sausages

White wine and water

Dijon mustard

1 recipe cream cheese pastry

1 egg beaten with 1 tablespoon water

These rolls have a Scottish background but have been served in this country for generations. Superb when hot from the oven and even good when reheated.

Poach the sausages in a frying pan in half white wine and half water for about 10 minutes. Drain on absorbent paper and cool. Using half the pastry at a time, roll out on a lightly floured board into a square or rectangle about ¼ inch thick. Cut into smaller rectangles with a knife or pastry wheel, making each rectangle slightly longer than the sausage. Spread each rectangle with mustard to your taste, place a sausage on it, and roll it up. Place scam side down on a baking sheet. Brush with beaten egg. Bake in a 450-degree oven 10 minutes. Reduce heat to 350 degrees and continue baking 10 more minutes or until the pastry is nicely browned. These rolls are good hot or cold. They can be made in advance, wrapped in moistureproof, vaporproof freezer bags, and baked on the day you plan to use them.

Ginger Sausage Balls

1½ pounds pure pork sausage meat

1 clove garlic, finely minced

1 tablespoon grated fresh (green) ginger or slightly more candied ginger

3 eggs, separated

Slightly Oriental in feeling, these sausage balls have character and flavor.

Mix the sausage with the garlic, ginger, and egg yolks. Beat egg whites and fold into the mixture.

To deep-fry, drop by small teaspoons into deep fat heated to 370 degrees. Do not fry too many at once or the fat will cool and they will become grease-soaked. The balls should be quite small, about the size of a filbert or hazel nut. When browned, remove from fat and drain on paper towels.

To bake, chill the mixture, then form into small balls. Place on a baking pan about 1 inch apart. Bake in 425-degree oven about 10 minutes or until lightly browned.

These sausage balls can be made ahead, wrapped, and frozen, either baked or unbaked, until ready to use. They should be served hot.

Sauerkraut Balls

1 large onion, finely chopped

5 tablespoons butter

1 garlic clove, finely chopped

1½ cups finely ground cold corned beef

½ cup finely ground cold ham

½ teaspoon freshly ground pepper

½ teaspoon Tabasco

6 tablespoons flour

2 eggs, lightly beaten

2 cups well drained sauerkraut, coarsely chopped

2 tablespoons chopped parsley

COATING

Flour

2 eggs, well beaten

2 to 2½ cups dry breadcrumbs

Fat for frying

Sauté the onion in butter until wilted. Add the garlic, meat, and seasonings and mix thoroughly. Cook over medium heat. Add the flour and blend thoroughly. Mix the eggs with the sauerkraut and parsley, add to the meat mixture and stir until thickened. Chill. Form into small balls. Roll the balls in flour, dip in well-beaten egg, and roll in crumbs. Fry in hot fat at 375 degrees until nicely browned and crisp. Drain on absorbent paper and serve hot. It is best to cook only a few of the sauerkraut balls at a time. Overloading tends to make the balls greasy.

Tartar Steak

2 pounds freshly ground lean beef put through the grinder twice—top or bottom round, or chuck with little fat, or top sirloin

12 anchovy fillets

1 medium onion, very finely chopped

2 teaspoons or more Dijon mustard

3 raw egg yolks

2 teaspoons salt or to taste

1 teaspoon freshly ground pepper

4 tablespoons Cognac

This way of serving it has convinced many people that raw meat can be thoroughly delicious.

Spread the chopped meat on a chopping board in a rectangle. Chop the anchovies very fine. Blend them into the meat with two heavy-bladed knives, using a spreading stroke with one hand and a chopping stroke with the other. Fold the meat in from the edges to the center and then spread it out as before. Add the onion, mustard, and egg yolks and spread and chop. Fold in again from the edges to the center. Spread and chop until it is a rectangle once more. Add the salt and freshly ground pepper. You may add Tabasco and Worcestershire, if you like, but I feel it is not necessary. Spread and chop, this time very well, and again bring in the edges to form a large patty. Turn over, spread and chop again, and re-form a large patty. Place in a bowl and cover with chopped parsley and chives, or form a nice patty and arrange on a board or platter. Garnish with chopped parsley. Serve with rye or pumpernickel breads. Tartar steak may also be shaped into small balls and rolled in chopped parsley or chopped nuts. Serve with toothpicks.

Grilled Flank Steak Sandwiches

2 flank steaks

1 cup dry red wine

½ cup salad oil

1 clove garlic, chopped

1 onion, sliced

½ cup chopped parsley

Salt and freshly ground pepper

2 medium-size loaves French bread

Butter

1 clove garlic, crushed

¼ teaspoon thyme

Remove the tough outer membrane from the meat. Put the wine, oil, chopped garlic, sliced onion, and parsley in a shallow bowl. Let the meat marinate at least 2 or 3 hours, or better, overnight, in the refrigerator. Turn the meat several times while marinating. Flank steak should be at refrigerator temperature when grilled, so store it until the last minute. Grill it quickly over charcoal. The coals should be hot enough and the grill close enough to the coals to cook the steak to a crusty brown on the outside and red rare in the center in 4 minutes on each side. This is a cut that must not be well done. Brush with the marinade as it cooks and season to taste with salt and pepper.

In the meantime, prepare the bread: Split the loaves the long way. Mix the butter—a lot or little, as you prefer—with the garlic and thyme and spread on each half loaf. Put the loaves together again, wrap in foil, and heat on the back of the grill before you start the steak.

When the steak is ready, remove it to a cutting board and with a very sharp knife cut it in thin diagonal slices. Place on the lengths of French bread. Make open-faced sandwiches or cover with another length of bread, as you choose. Cut crosswise in a convenient size. Serve as an accompaniment to drinks, and provide mustard, barbecue sauce, pickles, chowchow, and the like. For a large party, one person should be assigned to grill the steaks and serve them as fast as they are demanded. This is one of the best and easiest of hors d’oeuvre I know.

Cocktail Reuben Sandwiches

These can be prepared well ahead, toasted in the broiler oven as needed, and served piping hot.

Spread slices of cocktail rye bread with butter. On half of the slices place a thin slice of corned beef topped with a thin slice of Swiss cheese. Add a few shreds of sauerkraut that has been well washed and drained. Top with another slice of bread. Press together. Toast when ready to serve.

Tiny Pizzas

1 yeastcake or package of dry yeast

2 teaspoons sugar

1¼ cups warm water (105 to 110 degrees)

3 to 3½ cups all-purpose flour

1 tablespoon olive oil

1 tablespoon salt

The pizza epidemic broke out after the Second World War, and since then they have become one of the three or four most popular snacks in the country. Inevitably they have come to the cocktail table in smaller versions, which can be extremely attractive.

To make the dough, dissolve the yeast with the sugar in ¼ cup warm water, and stir and let stand till it proofs. Combine the rest of the water with 1 cup flour, the oil, and salt. Mix well, add the yeast mixture, and stir in enough flour to form a fairly stiff dough. Knead lightly for 5 minutes, place in an oiled bowl, and set in a warm spot to rise until double in bulk—about 1½ hours.

Punch the dough down and divide it in three pieces. Roll out, cut with a 3 or 4 inch cutter and form small pizzas, or form the individual pizzas with your hands. The center of the dough should be thinner than the edges. Place the pizzas on an oiled baking pan. Pat oil on surface with the fingers. Add any of the fillings (or a combination) presented below. Then let the pizzas rise for about 12 minutes. Bake them in a 375-degree oven for 12 to 15 minutes or until they are throughly cooked through and the filling is perfectly done.
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Suggested Fillings

Onions. Slice onions very thin or chop them, and steam in butter (for 1½ cups onions use about 3 tablespoons butter) in a heavy covered saucepan for 15 minutes over fairly low heat.

Tomato sauce. Use tomato purée, well seasoned, or follow recipe for tomato sauce, pages 461–463.

Sausage. Use thinly sliced pepperoni or salami, or any other sausage you prefer.

Anchovies. Boneless are the best. Traditional with onion, tomato, and cheese; or with soft black olives, onions, and grated Parmesan (without tomato sauce).

Garlic. Add minced garlic to taste to any combination of seasonings.

Herbs. The best herbs for pizzas are basil, which combines beautifully with tomato, or oregano, a pungent and sometimes too pungent herb if used with a heavy hand. Chopped parsley is always good, especially the flat-leafed Italian variety.

Sauerkraut. May be combined with sausage, Emmenthaler cheese, and onion to make a most delicious and unusual pizza.

Cheeses. Mozzarella, Monterey jack, Gruyère, or Emmenthaler for melting cheeses; and freshly grated Parmesan, Asiago, or Romano for grating cheeses.

Bacon-Wrapped Hors d’Oeuvre

Sometime about the middle of the 1920’s I seem to remember my first bacon-wrapped snack, served to accompany bathtub gin martinis. Good bathtub gin was not without its merits, but it needed food to keep one in shape for the second and third drink, so snacks became more hearty. I’m certain the first snack of this type I had was one I find often these days in trekking around the country—a bacon-wrapped crisp cracker or saltine. It still makes one of the more successful items in this genre, although practically everything you can think of has been wrapped in bacon these last years. However, one must use excellent bacon—sometimes a chore to find these days, but nevertheless possible. Also, there is an important point overlooked by many cooks. The bacon should be partially cooked before wrapping and broiling or baking so that a good deal of the excess fat and moisture (prevalent nowadays in bacon) is cooked out.

Crackers in Bacon. Use saltines or the long crackers called Waverly, among other names. (Each biscuit company has a different appellation, but they come four to a section and are short and crisp.) Wrap pieces of partially cooked bacon around the crackers and secure with toothpicks. Arrange on a rack in a broiling pan or shallow roasting pan and broil 5 inches from the heating unit, or bake in a 450-degree oven until bacon is crisped. Do not burn the crackers, however. Turn once if necessary. Serve hot.

Olives in Bacon. These are superb even though served rather frequently. Wrap partially cooked bacon around large stuffed olives and secure with toothpicks. Place on rack in broiling pan. Broil 5 inches from broiling unit or bake in 450-degree oven till bacon is crisp.

Sausages in Bacon. Blanch tiny pork sausages, tiny frankfurters, or chipolata sausages 4 minutes in boiling water. Wrap in partially cooked bacon strips and secure with toothpicks. Place on rack in broiling pan or shallow roasting pan and broil 5 inches from broiling unit or bake in oven at 450 degrees. Turn once if necessary.
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Crabmeat Chunks or Legs in Bacon. Chunks of backfin crabmeat from blue crabs or legs of Dungeness crabs are excellent wrapped with partially cooked bacon strips and broiled or baked. Broil about 5 inches from the heat unit, and turn the pieces once, or bake at 450 degrees, in which case turning is probably not necessary. Be careful not to overcook the crabmeat; merely heat through.

Shrimp in Bacon. Marinate 24 large shrimp 1 hour in ½ cup soy sauce, ¼ cup oil, 2 finely chopped garlic cloves, and ¼ cup chopped parsley. Wrap each shrimp in a strip of partially cooked bacon, place on rack in broiling pan, and broil until bacon is cooked, turning once.

Chicken or Duck Livers in Bacon. Cut chicken or duck livers into sections large enough to be rolled in bacon. Season with salt and Tabasco and wrap in partially cooked bacon strips. Broil on rack about 4 inches from heat until liver is delicately brown and bacon is crisp. Turn once during cooking.

Rumaki. This comes from the Polynesian school of cookery, which is a combination of American, Hawaiian, and Oriental, popularized by Trader Vic and his imitators. Very good some of it is, too. Buy 1 pound chicken livers and cut each liver in half. Marinate 1 hour in ½ cup soy sauce, ¼ cup oil, 2 finely chopped garlic cloves, and 1 teaspoon curry powder. Slice 3 or 4 water chestnuts fairly thin. Wrap a piece of liver and a slice of water chestnut in partially cooked bacon strips, and secure well with a toothpick. Place on a rack in a broiling pan and broil till bacon is crisp, turning once.

Tiny Sandwiches in Bacon. Very tiny sandwiches filled with cheese and/or peanut butter may be wrapped in partially cooked bacon and broiled on a rack about 5 inches from the heat. Turn once during the broiling. Do not let the sandwiches get too brown.

Small Skewers as Hors d’Oeuvre

Small metal or bamboo skewers of food are excellent drink accompaniments, especially for outdoor cooking in summer. Merely string cubes of marinated meat—beef, lamb, pork, or chicken—on small skewers, leaving no space between the pieces. Marinate the meat for several hours in ½ cup each of soy sauce, oil, and sherry or red wine, 2 or 3 finely chopped garlic cloves, 1 teaspoon dry mustard, ¼ teaspoon Tabasco, 1 teaspoon rosemary, and ¼ cup chopped parsley. Turn the meat in the marinade several times. Bamboo skewers should soak in water for an hour. Invite guests to broil skewers to their own taste. Serve bowls of mustard, chili sauce, and soy sauce for dipping.

Tiny Chicken Legs

Follow any of the recipes for fried chicken, using only very small chicken legs or legs of Rock Cornish game hens. Put a paper frill on the legs, and serve them hot as finger food.

Tiny Lamb Chops

Small lamb chops—rib chops trimmed of their fat and the bone scraped to make a good handle—may be broiled and served very hot with a curry mustard sauce or a chutney sauce. Put a paper frill on the bone, and serve from a hot platter or from the grill.

Small Hamburgers

1 pound ground chuck or round with 25 percent fat

3 tablespoons grated onion

3 tablespoons heavy cream

¼ teaspoon Tabasco

1 teaspoon salt

¼ teaspoon freshly ground pepper

Here is an idea that came from one of the finest catering services in the country, Yours Truly, in Portland, Oregon. Prepare small hamburgers and season well. Cook to taste and pop into buttered hot buns, along with a thin slice of onion and a brush of mustard. Small hamburger buns can be ordered from good bakeries throughout the country. This hors d’oeuvre is invariably a hit.

Blend the ingredients well and form into small patties. Grill or sauté in butter. You should get 8 or even 9 patties to a pound, depending upon the size buns you choose.

Individual Oyster or Clam Cocktails

Sake cups have flooded the market during these last years, and they make efficient containers for individual oyster or clam cocktails, to be passed on a tray. To cat, one simply tips the cup to the lips, consumes the tiny oyster or clam and sauce, and returns the cup to the tray. In effect, one drinks the clam or oyster. Use petite points or Olympias from the Pacific coast, or very small Eastern oysters, or any small clam of your choice. Top the oyster or clam with a small amount of cocktail sauce or a sauce of your own creation, and serve at once.

Codfish Balls

1 pound salt codfish

2 cups freshly mashed potatoes (instant may be used)

¾ teaspoon freshly ground pepper

½ teaspoon powdered ginger

4 eggs, beaten

These were in style in the East during speakeasy days and continued in style after Prohibition was ended. They are simple but extremely good when well made. Today, unfortunately, most people know only commercial codfish balls, which are frequently reduced in flavor to the point where they are without character.

Soak the codfish in cold water for several hours, changing the water after 2 hours. Place in fresh water and bring to a rolling boil. Drain and flake the fish and combine with the mashed potatoes and seasonings. Add the beaten eggs and beat well. One or 2 finely chopped garlic cloves may also be added to the mixture if you like (it gives a magnificent flavor although it is not traditional). Drop by teaspoonfuls into fat heated to 375 degrees, and cook until nicely browned and crisp. Serve with drinks.

Smoked Fish for Appetizers

Quantities of smoked and cured fish are available throughout the country, particularly in the Northwest, the Middle West, and the Northeastern States, as well as in Canada. In Florida, California, and other coastal states where sport fishing is popular, an interesting variety of smoked and hot-smoked fish is marketed locally and is smoked to order for fishermen. And in the large cities one usually finds an excellent selection of fish, some of the finest on sale in Jewish delicatessens.

It is nearly impossible to list all the small smoked fish on the market, so we must settle for the choices found most frequently. If available, assemble several different kinds of smoked fish, either sliced or whole, for your cocktail board or platter. Serve along with thin rye bread, pumpernickel, bagels, if you like, capers, olive oil, chopped onion, butter, and lemon or lime. (Sec also Smoked Fish in the Fish chapter.)

Smoked Fish

Salmon. If you are throwing a large party and you have someone to carve, purchase a side of smoked salmon. It should be sliced with a very sharp slicing knife in long, thin diagonal slices, not in thick chunks as is so often the case.

Sturgeon. Cut the same way as salmon, but it is impossible to cut it quite as thin. Often it is wiser to have it sliced in the shop where you purchase it.
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Eel. Should be skinned, filleted, and removed from the bone. The larger eel are usually the juiciest and the best.

Whitefish. Should be skinned and filleted with a knife and fork. The meat is very tender, so treat it gently.

Trout. Should be skinned and filleted. It is good served with horseradish mixed with sour cream or whipped cream.

Winnipeg goldeye. Serve like smoked trout, skinned and filleted, or heat and serve warm.

Butterfish. Should be served whole, skinned if possible.

Tuna. Smoked tuna has a tendency to be quite dry, so slice cautiously.

Smoked shrimp. Usually smoked in the shell and served that way.

Kippered Fish

The terms “smoked fish” and “kippered fish” are frequently used interchangeably. However, kippered fish is really hot-smoked, a process that cooks it at the same time. It is quite delicious. These are the kippered fish found most commonly:

Salmon. Comes in small pieces, which should be carefully sliced.

Cod. Best when heated, but may be sliced and served cold.

Sablefish. Wonderfully flavored. Slice fairly thin and carefully. May also be served heated.

Cold Shrimp

From the very beginnings of cocktail snacks, shrimp have taken first place. One seldom goes to a cocktail party where they are not served in one form or another. However, they are frequently not as good as they ought to be. The failing of shrimp served both in restaurants and in most homes is that they are cooked with little or no salt and, in addition, are overcooked. For rules on cooking shrimp, refer to the section on fish.

To serve cold shrimp, use the largest or next to largest shrimp you can get—under 12 to a pound or larger. If the larger ones do not appeal to you, use those under 15 to a pound. Arrange the shrimp in bowls set within larger bowls of cracked or shaved ice. They will look especially handsome if first arranged on a bed of parsley heads. Provide bowls of mayonnaise, herbed mayonnaise, mustard mayonnaise, or Thousand Island dressing to be used as a dip. Napkins and small plates are helpful for this type of service.

Marinated Shrimp

4 to 5 pounds shrimp, poached, peeled, and chilled

1 large or 2 medium onions, sliced paper-thin

2 or 3 lemons peeled and sliced paper-thin

1 bunch fresh dill, broken into small clusters of leaves

Chopped parsley

Freshly ground pepper

3 garlic cloves, crushed and wrapped in cheesecloth

1½ to 2 cups olive or half olive and half peanut oil

3 bay leaves

You will need a large tureen or casserole for this, from which the shrimp can be served.

Alternate layers of shrimp, onion, lemon, dill clusters, and chopped parsley. Grind fresh pepper over each layer of shrimp. Place the bag containing the garlic in the center of the dish, where it can be removed before serving. Add the oil, which should come almost to the top of the shrimp. Cover the tureen or casserole, and let it rest in the refrigerator for 18 to 24 hours. Just before serving, remove the garlic bag. Sprinkle with chopped parsley, and add the bay leaves. Serve from the tureen, and provide small plates and picks or small forks.

Small Pacific or Maine Shrimp

The tiny sweet shrimp of the Pacific Coast and those from the waters of Maine are reminiscent of the Icelandic and English shrimp prevalent in Europe. Some are offered already cooked and shelled. The best way to serve them for cocktails is merely to have a bowl of them on a table and let guests eat them up as they do peanuts or popcorn.

Shrimp in Shells

3 to 4 pounds smallish shrimps (15 to 30 to a pound)

COURT BOUILLON

2 full heads of garlic (not cloves), crushed (you need not peel; merely crush well)

1 bottle (fifth) of white wine

1 cup white wine vinegar

3 cups water

2 tablespoons Tabasco, or to taste

1 tablespoon freshly ground pepper

3 or 4 sprigs of fresh dill or 1 tablespoon dillweed

1 tablespoon salt or more to taste

Serve the cooked shrimp in shells. Don’t worry about the black vein, it is not necessary to remove it. Place empty containers nearby to collect discarded shells.

Bring the court bouillon mixture to a boil and simmer 10 minutes. Taste and correct the seasoning. Add the shrimp and let return to a boil. Boil 3 minutes. Remove the shrimp and reserve the bouillon. Cool both shrimp and bouillon, then return the shrimp to marinate in the bouillon 2 to 3 hours. Chill thoroughly and serve in a bowl set over crushed ice.
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Fried Shrimp

3 to 4 pounds shrimp, cleaned but with the tails left on BATTER

2 eggs

1¾ cups beer or water

1 cup flour

2 tablespoons cornstarch

¼ cup cornmeal

½ teaspoon salt

½ teaspoon baking powder

These must be served piping hot and never allowed to cool, else they will become soggy. Nothing except perhaps a cold fried clam can be as horrible as a cold fried shrimp.

To prepare the batter, beat the eggs and add 1 cup beer or water. Sift the flour, cornstarch, cornmeal, salt, and baking powder together, and combine with the egg mixture. Stir in additional beer or water to make a thick batter. You may not need all the liquid.

Heat oil or shortening in a deep fryer to 375 degrees. Dip the shrimp in the batter and fry them until delicately brown and crisp. Serve very hot with any of the sauces recommended for cold shrimp, above, or set out hot mustard and chili sauce in separate bowls. If you use mustard mayonnaise, make it very pungent.

Helen Evans Brown’s Shrimp on a Stick

2 to 3 pounds large shrimpCOURT BOUILLON

2 cups white wine

6 cups water

¼ cup vinegar

1 onion, sliced

1 carrot, sliced

1 tablespoon salt

2 whole cloves

1 rib celery, sliced

3 or 4 sprigs parsley

1 teaspoon dillweed or 2 tablespoons chopped fresh dillDILL BUTTER

½ pound butter

2 tablespoons chopped fresh dill or 1½ teaspoons dillweed

1½ teaspoons lemon juice

¼ teaspoon Tabasco

Clean the shrimp and impale each one firmly on a bamboo skewer, inserted at the tail of the shrimp and running through to the other end. Arrange on a platter or plate, cover with plastic wrap, and refrigerate until serving time.

Put the ingredients for the court bouillon in an electric skillet or similar appliance that can be used efficiently on a serving table in the living room or on the terrace.

To prepare the dill butter, cream the butter well, and beat in the dill and other seasonings. Do not refrigerate too long before serving; the butter should be creamy and not firm. Divide it among several small bowls, and set around the table.

Cook the court bouillon 10 minutes. To serve, add several skewers of shrimp to the bouillon, and when it returns to a boil, let the shrimp cook about 3 or 4 minutes. Each person helps himself to a skewer and dips it into the dill butter before eating. Provide guests with napkins and small plates, and have receptacles available for used skewers.

Shrimp–Cucumber Cups

2 to 3 long cucumbers

1 pound shrimp, cooked and chopped fine

1 cup butter (2 sticks)

1 teaspoon salt

½ teaspoon mace

Dash of Tabasco

Chopped parsley

These we invented years ago when I had an hors d’oeuvre business in New York. They make a wonderful snack, delightful to look at and good to taste. You may use a crabmeat, chicken, or lobster combination instead of the shrimp.

Wash the cucumbers but do not peel. Combine the chopped shrimp, butter, salt, mace, and Tabasco. Cut the cucumbers in ¾-inch slices. Use a small, fluted pastry cutter to make the edges more decorative. Form into little cups by scooping out some of the seeds with a melon ball cutter. Stuff with the shrimp mixture and decorate with a wreath of parsley, or put a tiny sprig of parsley in the top. Place these on a platter or in a baking pan, cover lightly with foil, and chill thoroughly. These can be made ahead very nicely and left to chill for up to 4 or 5 hours. Makes about 20 small cups.

Fruit for Cocktails

Piquant Tangerine Sections

2 cups tangerine sections

½ cup honey

½ cup water

1/3 cup cider vinegar

2 to 3 tablespoons Jamaica rum

½ tablespoon finely chopped onion

1 tablespoon rosemary

1 teaspoon soy sauce

Boil the honey and water for 1 minute. Add the remaining ingredients except the tangerine sections. Stir well. Pour the mixture over tangerine sections and let them marinate 3 to 4 hours or overnight. Serve with small picks and provide small plates or paper napkins.

Ham with Fruit

Italian prosciutto with halved fresh figs or with slices of melon, papaya, or pineapple makes a delicious and now quite standard appetizer. But very thin slices of cooked Virginia ham are even better. Either drape the ham over the fruit and serve on a plate as a first course, to be eaten with knife and fork, or cut the larger fruit into small sections, wrap securely with the ham, and secure with a toothpick. Serve as a cocktail snack and provide small plates or napkins.
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Bacon with Fruit. Secure crisp bacon slices to fruit with a toothpick, if you like.

Fruit with Curry Dunk

3 to 3½ cups rich chicken broth

2 tablespoons curry powder

2 tablespoons arrowroot

[image: image] cup seeded raisins, puffed in warm water

2 cups toasted Brazil nuts or almonds, finely chopped

2 cups coconut, fresh grated or dried

Fresh fruits

Originally a California idea, this cocktail delight has become known in other parts of the country and is especially good for summer parties in the garden or on the terrace.

Heat the broth and blend in the curry powder. Stir a little water into the arrowroot and stir slowly into the broth. Cook and stir until thickened. In the meantime put the raisins in hot water to puff them. Drain, add to the sauce, and heat through. Keep the sauce hot in a chafing dish over hot water or in an electric skillet on very low heat (the mixture will thin out if too hot).

Arrange two bowls, one containing the chopped nuts and the other the coconut. On a bed of ice, place fingers of chilled fresh fruit, such as pineapple, melon, banana, papaya, mango, or halved plums or apricots, whole figs, sliced peaches, or pear quarters. Brush with lemon juice to keep them from discoloring. Invite the guests to dunk a piece of fruit into the curry sauce and then into the chopped nuts and coconut.

Raw Vegetables with Curry Dunk. Substitute fresh, crisp vegetables, such as celery stalks, radishes, green pepper strips, cucumber fingers, fresh raw asparagus, raw baby carrots, and scallions. This is also a delicious luncheon dish served with rice, chutney, crisp toast, and cool white wine.

Avocado Balls Piquant

1 cup avocado balls

1/3 cup olive oil

¼ cup cider vinegar

1 small clove garlic, crushed

2 tablespoons Jamaica rum

Mix the olive oil, vinegar, garlic, and rum, and pour over the avocado balls. Marinate for 3 to 4 hours, or overnight if possible. To serve, drain from the marinade. Serve as an appetizer in a small bowl sprinkled with a bit of chopped parsley. Provide toothpicks. Or serve as a beginning course in cocktail glasses on a bed of shredded lettuce with perhaps a bit of lettuce leaf at the sides, or serve on a small plate in a cupped lettuce leaf.


Salads
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American salads, unlike good, simple French salads, have traditionally tended to he “composed salads” or the elaborate sweet-sour combinations that have been especially popular in the hinterland. Even plain greens are tossed with a sweetened French dressing, and many commercial mayonnaises have a high sugar content. Often those who like a tartsalad ignore lettuce in favor of green leafy vegetables or raw vegetables, dressed with vinegar, salt, and pepper. As a matter of fact, the earliest salad recipes treated cucumbers or sliced onions in this way—these dishes still persist in certain regions—and pickled beets have never lost their appeal, though sometimes they taste as strongly of vinegar as any edible food can.

An even earlier form of salad is coleslaw, which came to the American Colonies with the Dutch and has gone through many stages before arriving at the more or less standard recipe.

The dish we normally associate with the word salad—greens, with or without other ingredients, mixed with a dressing—did not come into use till the late nineteenth century, and not until the early twentieth century, about 1912, did the balance in flavor of sour to bland begin to achieve sophistication.

Following this came a period of fancy salads made with fruits and cheese and nuts. Some of the more outlandish were called Butterfly Salad, Candlelight Salad, and Santa Claus Salad. They prevailed at luncheons and dinner parties and were served up covered with appalling sweet dressings and decorated with maraschino cherries.

When a Pennsylvania housewife won a national prize for a jellied salad in 1905, she unleashed a demand for congealed salads that has grown alarmingly, particularly in the suburbs. The jellied salad does have its delights, though, and it is without question an American innovation.
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As of this writing, the tossed salad, green salad, or whatever you wish to call it, has taken over. And though it seems a simple thing to prepare, a fine salad is an art. The greens must be fresh, crisp, and cool. They should not sport a drop of moisture when they are placed in a bowl. They should be broken into bite-size pieces or left in large pieces to be cut at table. The salad should not be tossed till just before eating. The perfect dressing should be neither oily nor acid. Sugar has no place in the dressing. Each leaf should be coated with sauce and remain crisp and fresh to the palate.

Selecting Salad Greens

There are many members of the lettuce family, varying widely in texture and taste. These can be supplemented with vegetables which double as salad greens, such as spinach and cabbage, and also with certain fresh herbs, which may be added to salads in substantial quantities, thus acting as an extra green.

Iceberg lettuce. This widely available lettuce is the most generally maligned and mistreated of them all. The hearts, well crisped and broken into manageable chunks—not huge wedges—have good flavor and interesting texture.

Bibb or limestone lettuce. Bibb comes in small heads, is exceptionally green and crisp, and maintains its crispness extremely well in a salad. However, it is difficult to clean and requires thorough rinsing and soaking, for dirt lurks in the most inaccessible spots. Tear off the leaves, or break the heads into quarters or halves, according to size (they vary from small to medium).

Boston or butter lettuce. A pale green, loosely packed, tender round lettuce found in the market throughout most of the year that has a pleasing flavor and takes dressing well. Boston is very fragile and must be washed and dried with care.

Romaine or Cos lettuce. One of the most satisfactory and sought-after members of the lettuce group. Romaine has crisp long bright green leaves and good flavor. Discard the coarse outer leaves, but retain the core of the lettuce, which has a pleasantly bitter taste; trim it and slice it into the salad.

Leaf lettuce. This category includes several varieties of loose-leafed lettuce that do not form heads. The curly green and curly red-tipped are the most common, the latter adding a contrasting color to a largely green salad. There are also a number of flat-leaf lettuces with such names as “salad bowl” and “ivy leaf.” Leaf lettuces have delicious tender leaves, rather soft in texture compared to romaine or Bibb. They should be washed, dried and used quickly, and not overtossed, as they wilt easily.

Chicory or curly endive. A slightly bitter curly green lettuce usually partially blanched before marketing, which makes its heart white and the outer leaves a bright green. Because of its bitter taste, it is best when combined with other greens.

Dandelion greens. Both commercially grown and wild dandelion greens are excellent in salad. They have a refreshingly bitter taste, good alone or with other greens.

Escarole. Although it somewhat resembles chicory, escarole is heavier and tougher in texture and the leaves are not so feathery. It, too, is slightly bitter in taste and has its center leaves blanched to a creamy white.

Endive. This small, elongated, tightly packed lettuce is always bleached before being sent to market. Formerly all of it came from Belgium (hence the general term Belgian endive), but some is now being raised in this country. It is fairly expensive, particularly in the West and Middle West, although better distribution is helping to lower prices. Endive is one of the cleanest of all lettuces, requiring very little washing. It has a crisp texture and a delicately bitter flavor.

Spinach. An increasingly popular salad green, either alone or mixed with other types. The leaves should be fresh, young, and thoroughly washed.

Watercress. The quality of this peppery-tasting green varies greatly across the country, but it is generally fresh, crisp, and deep green in color. Although it is frequently mixed with other greens in salads, in my opinion it is best when served alone, without dressing, or as a garnish for composed salads, as it wilts rapidly when dressed.
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Arugula or Rocket. A small flat-leaved green shaped somewhat like radish tops, with a well-defined bitter flavor that makes it a delicious addition to other greens. It is sold in Italian markets.

Field salad or corn salad. These small darkish green leaves, which are sold with roots attached, are tedious to clean but worth it. Their flavor is tangy and stimulating, especially when combined with a small quantity of cooked beets. Difficult to find in this country except in Eastern markets in the late fall and winter.

Cabbage. Green, red, or Savoy cabbages are often used in salads with a combination of greens. The cabbage should be shredded very fine and either crisped or wilted, depending on the salad recipe.

Chinese cabbage. A pale green and white cabbage that forms long heads. It is usually added to other greens. Before shredding it should be crisped and the tough outer leaves removed.

Basil. Especially good in salads with tomatoes, beans, or tuna fish.

Burnet. A mildly peppery herb, not widely known. The roots and flowers are excellent in a spring salad.

Chervil. Good in any delicately flavored salad.

Coriander. If you like its rather strange flavor, a wonderful addition to a salad.

Dill. A very agreeable herb, especially good with salads containing cucumbers and tomatoes.

Italian or flat parsley. An easily available herb that imparts a lively taste to salads.

Sorrel. A few leaves, shredded, give a delicious tartness and unusual flavor to salads.

Tarragon. Tarragon leaves combined with greens give almost any salad distinction.

Preparing Green Salads

A common fault of many salads is that the greens are not thoroughly dried after washing, and the accumulated moisture dilutes the dressing, rendering the salad tasteless and soggy. It is best to wash greens carefully well ahead of time. In the case of Boston lettuce, romaine, or chicory the heads should be left intact during the washing and crisping process. Shake excess water off the greens, roll in several thicknesses of paper toweling or in a dish towel, and place in a plastic bag. Crisp in the refrigerator—as much as 12 to 24 hours ahead. Take care that the refrigerator temperature is not unusually low, for greens freeze easily and become translucent, wilted, and quite unusable. Also, be careful when breaking greens. Certain varieties, such as Boston lettuce, are extremely tender and bruise easily.

When you are combining several greens in a salad, consider which need emphasis. Such delicate greens as field salad or Boston lettuce should not be overpowered by heavier, tougher greens like escarole or chicory.

How much salad per person should you allow? This question is seldom confronted by cookbook writers or is evaded with “It all depends on how hungry your guests are.” According to my experience, you should plan on a minimum of 2 cups of loosely packed greens per person, or slightly less if other ingredients are to be added to the salad.
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Simple Composed Salads

The ingredients listed below can be added to a basic mixture of greens to create a simple but substantial salad, appropriate for serving as a light luncheon, as an hors d’oeuvre at dinner, as part of a buffet, or at supper. Although a salad of this type fits into almost every menu, it has no place in a formal dinner or a dinner that is especially heavy. For each serving you will need 1 cup of greens and 1 cup of additives.

(1)	Add orange sections, rosemary, and onion rings. Toss with a vinaigrette made with lemon juice instead of vinegar and strongly flavored orange juice.

(2)	Add grapefruit sections, onion rings, and avocado slices or cubes. Toss with a vinaigrette heavily flavored with garlic.

(3)	Add grapefruit and orange sections, onion rings, avocado slices, and thin cubes of fresh pineapple. Toss with a vinaigrette briskly flavored with garlic and rosemary.

(4)	Add sliced radishes, sliced scallions, cubed and seeded cucumber, tiny cherry tomatoes (peeled, if you like) and chopped fresh basil. Toss with a vinaigrette.

(5)	Add chopped fresh basil, cubed cucumber, cherry tomatoes, and sliced raw mushrooms. Toss with a vinaigrette.

Chiffonade Salad

1 head romaine, shredded

1 grapefruit, peeled and sectioned

2 green peppers, shredded

3 or 4 small tomatoes, peeled and quartered

Rosemary-flavored vinaigrette sauce

This used to be considered a most stylish salad to serve with dinner. Actually, it’s quite a pleasant salad, though one hears of it much less often nowadays.

Make a bed of romaine on a platter or in a shallow bowl. On it arrange the grapefruit sections, peppers, and tomatoes. Dress with the vinaigrette sauce.

Bibb and Mushroom Salad

4 to 6 heads Bibb lettuce, cut in quarters

½ pound white mushrooms, stemmed and thinly sliced

2 tablespoons chopped parsley

Vinaigrette sauce flavored with basil

Since the Bibb lettuce is being used in quarters, it will require extra care in washing. Place the Bibb and mushrooms in a bowl, sprinkle with the parsley, and toss with the vinaigrette.

To Dress Lettuce as a Salad

This is a rather early nineteenth-century salad recipe from Miss Leslie.

“Strip off the outer leaves, wash the lettuce, split it in half, and lay it in cold water till dinnertime. Then drain it and lay it in a salad dish. Have ready two eggs boiled hard (which they will be in twelve minutes), and laid in a basin of cold water for five minutes to prevent the white from turning blue. Cut them in half and lay them on the lettuce.

“Put the yolks of the eggs on a large plate; with a wooden spoon mash them smooth, mixing them with a tablespoon of water, and two tablespoonfuls of sweet olive oil. Then add, by degrees, a saltspoonful of salt, a teaspoonful of mustard, and a teaspoonful of powdered loaf sugar. When these are all smoothly united, add, very gradually, three tablespoonfuls of vinegar. The lettuce having been cut up fine on another plate, put it to the dressing, and mix it well. If you have the dressing for the salad made before dinner, put it into the bottom of the salad dish. Then (having cut it up) lay the salad upon it, and let it rest till it is to be eaten, as stirring it will injure it.

“You may decorate the top of the salad with slices of red beet, and with the hard white eggs cut into rings.”

Wilted Lettuce

2 heads lettuce or the equivalent in other greens

4 to 6 slices bacon or salt pork, cut into small dice

1/3 cup sugar

1/3 cup vinegar

1 teaspoon mustard

Salt (optional)

2 tablespoons or more chopped onion (optional)

1 hard-boiled egg, chopped (optional)

This is one of the oldest and probably the most functional of salads. It can be made with nearly any type of greens and needs so few ingredients that it could be prepared en route in the covered wagon, in camp, or in the most primitive house. Its earthy quality makes it an interesting salad still, with certain dishes. I can remember wilted lettuce prepared in a large iron skillet at the beach and served from a warmed bowl. It is one salad where warm ingredients and warm utensils are in order.

Clean and dry the lettuce or other greens and arrange in a warmish salad bowl. Try out the bacon or salt pork in a heavy skillet, and when it is crisp, transfer to the salad bowl. Add sugar, vinegar, mustard, and salt, if needed, to the skillet. Swirl ingredients to blend well and simmer till the sugar is dissolved. Pour over the lettuce and toss lightly. Add chopped onion and egg if you like, and serve at once. This is excellent with chops, steak, or pot roast.

Wilted Dandelion Salad

Approximately 1 pound dandelion, greens, trimmed, washed, and dried

6 slices bacon, cut in rather small dice

2 garlic cloves, finely chopped

1/3 cup red wine vinegar

2 teaspoons sugar

½ teaspoon salt (optional)

2 tablespoons chopped parsley

3 tablespoons coarsely chopped fresh mint

½ teaspoon freshly ground pepper

Italians make a dish similar to the one above, using fresh dandelion greens, which can be gathered in the spring.

Sauté the bacon and garlic together. Add the vinegar, sugar, salt if necessary, and finally the parsley and mint. Pour over the dandelion greens, grind pepper over the top, and toss gently.
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Caesar Salad

2 heads romaine or the equivalent in Bibb or iceberg lettuce

2 cups diced white bread of good quality—homemade type preferred

4 tablespoons plus 8 tablespoons olive oil

3 garlic cloves, crushed

1 teaspoon salt, or to taste

12 to 15 anchovy fillets, finely cut

2 tablespoons lemon juice

1 egg, raw or coddled 1 minute

1 teaspoon freshly ground pepper, or to taste

½ to ¾ cup freshly grated Parmesan cheese

This salad, which has become an American classic, was created by a restaurateur in Tijuana, Mexico, in the 1920’s, and its vogue has never ceased. There are many recipes for this salad. This one I find works exceedingly well.

Wash the romaine or lettuce thoroughly and dry well. Wrap in a tea towel or paper towels and refrigerate until ready to serve. Sauté the diced bread in 4 tablespoons olive oil with the garlic cloves. Shake the pan well and cook over medium heat until the croutons are delicately browned and crisp. Add additional oil if necessary. Remove the garlic and drain the croutons on absorbent paper. In a chilled salad bowl, break the greens in bite-size pieces. Add the 8 tablespoons olive oil and toss well so that each leaf is coated. Add the croutons, salt, anchovies, pepper, and lemon juice. Break the egg into the bowl (there has been great discussion as to whether it should be a raw or a 1-minute coddled egg). Toss again and add the grated Parmesan cheese.

Cabbage Salads

Cabbage salad and coleslaws have been standard dishes in this country since the early eighteenth century—ever since it was discovered that winter cabbage kept very well and afforded a crisp green vegetable long after most other greens had succumbed to the frost. For coleslaws and sauerkraut salads, see the cabbage section in the Vegetables chapter.

Perfection Salad

1 envelope unflavored gelatine

1¾ cups water

½ cup sugar

¼ cup vinegar

1 tablespoon lemon juice

½ teaspoon salt

¾ cup finely shredded cabbage

1 cup diced celery

1 pimiento, chopped

Greens

Mayonnaise

This historic salad, which has become a standard in American cuisine, won the third prize in a contest sponsored by Charles Knox in 1905. Fannie Farmer was one of the judges. The winner, Mrs. John E. Cooke of New Castle, Pennsylvania, was rewarded with a hundred-dollar sewing machine and enduring gastronomic fame. The salad has weathered the years and seems as popular now as it was early in the century.

Sprinkle the gelatine in ½ cup water to soften. Add the sugar, place over low heat, and stir until the gelatine is dissolved. Remove from the heat and add the remaining water, vinegar, lemon juice, and salt. Chill to the consistency of unbeaten egg white. Fold in the cabbage, celery, and pimiento. Pour into a 4 or 5 cup mold or into individual molds, and chill till firm. Serve on a bed of greens with a well-seasoned mayonnaise.
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Potato Salads

Potato salads are not as old as lettuce salads, tomato or cabbage salads. But then, the potato didn’t come into common use as early as most people think it did. Once potato salad was invented, however, it became an all-time favorite. There are many recipes for it, nearly all of them good.

One of the first potato salads I remember was prepared for a picnic by Polly Hamblet. It is different from the accepted version of today and extremely good.

Polly Hamblet’s Potato Salad

6 to 8 medium-size cold boiled potatoes in their jackets

1 medium onion, finely chopped

3 ribs celery, finely chopped

Salt and freshly ground pepper

4 hard-boiled eggs

2 tablespoons chopped parsley

Mayonnaise

Ripe olives

Peel and dice the potatoes and combine with the onion and celery. Toss gently. Salt and pepper to taste. Chop two of the eggs rather fine and add to the mixture, along with the parsley. Bind to your taste with mayonnaise. Garnish with the two remaining eggs, quartered, and ripe olives.

Note. The same salad may be mixed with a boiled dressing, which changes its character completely.

Picnic Potato Salad

6 medium-size potatoes, boiled in their jackets

1 clove garlic

2 small cucumbers, peeled and seeded

1 teaspoon or more salt

½ teaspoon freshly ground pepper

2 tablespoons hot bacon drippings

1 medium onion, finely chopped

4 tablespoons olive oil

1½ tablespoons vinegar

Greens

Paprika

Peel the potatoes while they are hot. Place in a bowl which has been well rubbed with garlic. Let them stand till cool. Slice the cucumbers, and add salt and pepper. Slice the cooled potatoes and pour heated bacon fat over them. Combine with the cucumbers and onion and toss lightly. Add the oil and vinegar, and again toss lightly. Let stand 2 hours before serving. Add more oil and vinegar, if needed. Arrange on a bed of greens and sprinkle with a touch of paprika.

Peggy Martin’s Potato Salad

8 or 9 medium-size potatoes, waxy ones if possible

1½ cups dry white wine

½ cup finely chopped onion

½ cup shredded carrot

¾ cup olive oil

3 tablespoons wine vinegar

Salt and freshly ground pepper

½ cup slivered blanched toasted almonds

4 tablespoons mayonnaise

3 hard-boiled eggs

2 tablespoons chopped parsley

This delicious salad is a relative of Alexander Dumas’s recipe for potato salad, which appears in his great dictionary of gastronomy. Peggy Martin used it successfully for a picnic salad years ago.

Boil the potatoes till just pierceable. Peel as soon as possible and break apart with two forks. Pour the white wine over them. Cool Add the onion, carrot, oil, vinegar, and salt and pepper to taste. Chill several hours. When ready to serve, toss with the mayonnaise and garnish with the almonds and hard-boiled eggs. Sprinkle with chopped parsley.

Oil and Vinegar Potato Salad

6 to 9 medium-size potatoes or 12 small new potatoes

6 tablespoons olive oil

1 teaspoon salt

1 teaspoon freshly ground pepper

2 or 3 tablespoons wine vinegar

[image: image] cup finely cut green onions, including green tops

4 tablespoons chopped parsley

This was a French potato salad originally, but various additives have given it new definition.

Boil the potatoes till just pierceable. Peel as quickly as possible and slice fairly thin. Add the olive oil, salt, pepper, and vinegar, and allow the potatoes to cool. When ready to serve add the green onions, parsley, and additional oil and vinegar if needed. Serve cool, but not chilled, with cold or hot meats.

Note. You may substitute chopped chives for the onions, and instead of additional oil and vinegar, add ½ cup mayonnaise blended with an equal amount of sour cream. Garnish with chopped fresh tarragon and parsley.

Bacon Potato Salad

8 medium-size potatoes

6 rather thick slices bacon

1 cup thinly sliced onion

3 tablespoons wine vinegar

1 teaspoon (or more) salt

1 teaspoon freshly ground pepper

2 tablespoons chopped parsley

Boil the potatoes, and when nearly done, sauté the bacon so it will be ready at the same time. Peel the potatoes at once and slice into a warm bowl. When the bacon is crisp, break it into small pieces. Add to the potatoes, along with the onion. Add the vinegar, salt, and pepper to the bacon fat, and heat thoroughly. Add to the salad and toss well. Correct the seasoning, sprinkle with parsley, and serve hot.

Hot New Potato Salad

12 to 16 tiny new potatoes

6 tablespoons olive oil

2 or 3 tablespoons wine vinegar

1 teaspoon salt

1 teaspoon freshly ground pepper

Chopped chives

Chopped parsley

This is an Americanized version of the French pommes à l’huile, which is excellent with hot sausages, ham, sausage in a crust, corned beef, or tongue.

Cook the potatoes until tender, then peel and halve or quarter them. Return them to the pan and add the oil, vinegar, seasonings, and herbs. Toss lightly and reheat. Serve at once.

Russian Salad I (Vegetable Macédoine)

1 cup finely diced cooked potatoes

1 cup finely diced cooked carrot

1 cup very small cooked peas, fresh or canned

1 cup finely cut cooked green beans

2 tablespoons (or to taste) finely chopped onion

Mayonnaise

Closely related to potato salad, this dish is an import from Europe and is often used with other dishes as a garnish. Rather dull actually.

Combine the vegetables and bind with mayonnaise. Use the salad to stuff tomatoes or cucumbers, or use as a garnish for cold lobster or other cold seafood, cold chicken, or cold meats of any kind.

Russian Salad II

6 medium-size cold potatoes cooked in their jackets

1 cup finely diced onion

2 tablespoons chopped chives

½ cup diced cold ham

1 cup diced unpeeled apple

1 cup diced cooked cold beet

2 tablespoons capers

1 chopped gherkin

2 tablespoons chopped parsley

Mayonnaise to bind

Greens

2 or 3 sliced hard-boiled eggs

Combine all the ingredients except the greens and sliced eggs and toss well. Arrange in a large salad bowl lined with greens and garnish with the hard-boiled eggs and a dollop of mayonnaise.
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Herring Salad

1½ cups diced cooked cold potatoes

1½ cups diced cooked cold veal

1½ cups diced peeled apple

1½ cups diced cooked cold beet

1½ cups diced marinated herring

2 tablespoons capers

1¾ cup finely chopped onion

Mayonnaise

Sour cream

Greens

Hard-boiled eggs

Sliced cooked cold beets

This is a version of the Russian salads above. Hearty and exceptionally flavorful, it serves as a main course for a luncheon or a principal item for a cold buffet. It is even better the second day.

Combine the diced ingredients, capers, and chopped onion, and toss well with equal parts of mayonnaise and sour cream to bind. Arrange on greens in a bowl or a platter. Decorate with hard-boiled eggs and sliced beets and add a dollop of mayonnaise.

Tomato Salads

A good ripe tomato usually needs no peeling. But if the skin appears to be coarse, it is better peeled. To peel, either drop the tomatoes in scalding water for a moment—the water should be at the boil—and remove them at once, or hold them over the gas flame for a moment or two, turning them until the skin pops.

Combination Salad

For years this salad appeared on menus throughout the country, but it has now apparently dropped out of fashion. Yet it was a good, honest salad. To make it, merely arrange lettuce, sliced tomatoes, and sliced cucumbers in a bowl or on a large plate. Serve with cruets of vinegar and olive oil. Each person dresses his own salad to taste.

Beefsteak Tomatoes and Onions

A pleasant, simple salad or first course typical of steakhouses throughout the East and to a lesser degree in the West. It consists of thickish slices of ripe beefsteak tomatoes and good sweet onions, usually eaten with salt and freshly ground pepper and sometimes with oil and vinegar, served in cruets. Excellent with broiled foods.

Tomato and Onion Salad. For an exquisite salad in summer, combine slices of freshly gathered ripe tomatoes—red and sweet to the taste—and either young onions from the garden or sweet Italian onions. Toss together with fine olive oil and a touch of lemon, vinegar, or lime juice.

Sliced Tomatoes

The most prevalent salad in this country outside of potato salad is probably the sliced tomato. This is especially true in season, for many people who eschew salad as salad will sit down happily to a plate of ripe tomatoes sliced or cut into wedges.

I feel that tomatoes should not be chilled before serving; they are so much better served with some of the natural warmth left in them. Arrange on an attractive plate or in a salad bowl, glass, or earthenware, and dress in any of the following ways:



(1)	At the moment of eating, sprinkle with coarse salt and freshly ground pepper.

(2)	Add fine olive oil, vinegar, salt, and freshly ground pepper. Use 3 parts oil to 1 part vinegar.

(3)	Add finely chopped green onions (scallions) to #2.

(4)	Add chopped parsley and chives to #2.

(5)	Add chopped fresh basil and parsley, preferably the Italian flat-leaf variety, to #2.

(6)	For an old-fashioned touch, sprinkle with sugar and add vinegar or sour cream.

(7)	Add a light sprinkling of lime juice and salt and freshly ground pepper.

(8)	Add finely chopped garlic and chopped fresh basil to #2.

(9)	Spoon mayonnaise over the tomatoes just before serving.

(10)	Place strips of crisp bacon across the tomatoes and add oil and vinegar dressing (#2). This is sometimes called a Greased Pig Salad if served on greens.

(11)	Add finely chopped hard-boiled eggs, green onions, oil, vinegar, salt, and freshly ground pepper.

Stuffed Tomatoes

There is a famous stuffed tomato dish in Provençal cookery that provided the original inspiration for our many variations on the idea.

Tomatoes for stuffing should be either small round ones or beefsteaks. If they are particularly beautiful and ripe they will not need peeling. If they do, see page 43. Then remove the tops and very carefully scoop out the seeds and some of the meat. Do not pierce the shell of the tomato. Some good fillings are:



(1)	Any chicken salad (pages 73–74). Garnish with ripe olives and pimientos or with parsley.

(2)	Russian salad. Use as a garnish with cold meat or fish dishes.

(3)	Shrimp (see shrimp-stuffed tomato, page 54).

(4)	Crabmeat and mayonnaise or crabmeat and a Louis dressing. If using canned or frozen crabmeat, marinate it in a little vinaigrette sauce before filling the tomatoes and adding the dressing.

(5)	Tiny raw bay scallops, marinated in vinaigrette for an hour, mixed with a small amount of finely chopped olives or green onion, and then tossed with mayonnaise.

(6)	Lobster chunks, sliced hard-boiled eggs, and homemade mayonnaise. Garnish with a piece of lobster claw or with a thin slice of lemon.

(7)	Fine white-meat tuna fish and a garlic-flavored mayonnaise. Garnish with an anchovy fillet.

(8)	Tuna fish salad made with celery and onion and tossed with mayonnaise. Garnish with ripe olives and a ring of green pepper.

(9)	Cold salmon and mayonnaise. Top with sliced crisp cucumbers.

(10)	Rice salad. Garnish with chopped parsley and a slice of hard-boiled egg.

(11)	Smothered cucumbers. Garnish with chopped dill and parsley.

(12)	Beet and egg salad. Garnish with sliced eggs and olives.

(13)	Herring salad. Garnish with diced pickled beets and onion rings.

(14)	Sliced raw mushrooms marinated in vinaigrette sauce. Garnish with finely chopped tarragon, parsley, and chives.

Other Vegetable Salads

Asparagus Salad

Fresh asparagus cooked until tender but still firm makes an ideal salad when served with either a well-seasoned vinaigrette sauce or a mayonnaise. In many parts of the country it was commonly served with a mayonnaise rich in mustard. Decorate the asparagus with strips of pimiento if you like. When served cold in this manner the asparagus is better if peeled.

Canned Asparagus Salad. I have always felt this is quite a different vegetable from the fresh, and often serve the giant white stalks with mayonnaise or with a vinaigrette. The texture of the white variety is smooth and the flavor superb.

Asparagus and Egg Salad

2 bunches asparagus

Greens

4 hard-boiled eggs, quartered

½ cup finely cut chives

½ cup chopped parsley

Vinaigrette sauce

½ cup grated Parmesan cheese

Cook the asparagus until tender but firm, and cut off the tips with about 2 inches of stalk (the rest of the stalks may be used for soup). Arrange on a bed of greens like the spokes of a wheel with egg quarters in between. Sprinkle with the chives and parsley and pour vinaigrette sauce over the top. Sprinkle with the cheese.
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Green Bean Salad

For this purpose the beans should be picked when they are quite small. Trim the ends but leave whole. Cook in boiling salted water till they are tender but a touch crisp; or cook to your taste. Drain them well and marinate in a good vinaigrette sauce for two hours in the refrigerator. Drain them, and serve in a shallow ravier or salad dish. Garnish with finely chopped chives and parsley or with onion rings. One pound of beans serves 4 sparingly.

Variations

(1)	Do not drain the beans after marinating, but serve as they are.

(2)	After marinating, drain well and serve with a masking of mayonnaise. Garnish with chopped chives and parsley.

(3)	The beans are delicious served with tiny wedges of tomato, onion rings, shaved almonds, and additional vinaigrette sauce flavored with tarragon and parsley.

Beet and Egg Salad

2 to 3 cups coarsely chopped cooked beets

½ cup finely chopped onion

3 or 4 hard-boiled eggs, peeled and coarsely chopped

Mayonnaise

Additional hard-boiled eggs for garnish

Greens

For many years, a standard salad for luncheons and buffets.

Combine the chopped beets and onions with the eggs and enough mayonnaise to bind. Taste for seasoning, and if necessary add more salt, pepper, or vinegar. Spoon the salad into an oiled mold and chill for an hour. Unmold on greens and decorate with slices of hard-boiled eggs.

Variations

(1)	Arrange good-quality boneless and skinless sardines around the salad. Serve with wedges of lemon.

(2)	Add 1 cup each of cold coarsely chopped boiled potatoes and carrots to the mixture and season well. Serve with thinly sliced onion rings and anchovy fillets.

Broccoli Salad

Cook broccoli spears till they are just tender but still crisp. Do not under any circumstances cook till they are very tender or you will have mush. Arrange them on a serving dish, dress with a well-garlicked vinaigrette, and garnish with chopped hard-boiled egg.

Cauliflower Salad

Cold cooked cauliflower—either the whole head or flowerets—makes a most attractive salad when presented with a good dressing and nicely arranged on greens.

Cook the cauliflower till just tender. Undercooking leaves it rather tough and hard at the core; overcooking will make it very mushy. Drain it well and cool. Arrange on a bed of greens on a platter or chop plate or in a rather shallow bowl. Cover with mayonnaise, Thousand Island dressing, or a vinaigrette sauce. Sprinkle with finely chopped radish and parsley, and serve with cold meats, cold chicken, or a platter of cold fish.

Celery Salad

This was one of the first salads made in America and seems to have been a great favorite. Celery was originally cultivated throughout the Atlantic seaboard, and in the westward trek it was established in Colorado and eventually in the coastal states, where it still flourishes. Here is an early celery salad from Mrs. Crowen—really two recipes incorporated into one.

“Put a bunch of celery into cold water, cut it loose from the stalk end. Cut off the green part and any imperfections, and serve in a celery glass [a tall vaselike glass that held a whole bunch], with vinegar, oil, and made mustard in the caster.

“Or, cut the white part in thin slices across, and put it into a salad bowl or deep dish, put a wreath of the most delicate leaves around the edge, put a sprig in the middle, and pour a salad dressing over the whole.”

The latter version remains a delicious salad if properly dressed.

To ½ cup good vinaigrette sauce add 2 tablespoons Dijon mustard. Toss with the celery, let it mellow 2 hours and toss again. Makes a crisp yet slightly wilted salad, excellent in flavor. Good with game or poultry.

Smothered Cucumbers

2 fairly good-sized cucumbers

1 tablespoon vinegar

1 teaspoon salt

1 tablespoon fresh dill, finely chopped, or 1 teaspoon dillweed

¾ cup mayonnaise

½ cup sour cream

Parsley, chopped (optional)

Peel the cucumbers, split them in half, and remove all seeds. Slice them rather thin, sprinkle with the vinegar and salt, cover, and let stand a half hour. Drain them well, pressing them to extract as much liquid as possible. Add the dill, mayonnaise, and sour cream. (The measurements are approximate; you may need more or less, depending upon flavor or moistness.) Place in a bowl, cover, and shake well. Allow the cucumbers to ripen in the refrigerator several hours before serving. Top with additional chopped dill and with chopped parsley, if you like.

Cucumber and Onions

2 cucumbers, peeled and sliced thin

1 medium onion, sliced thin

1 teaspoon salt

1 teaspoon freshly ground pepper

Vinegar

Water

Sugar (optional)

This was once a staple salad relish, and it seems to have lingered on.

Combine the cucumber and onion slices. Dress with salt and pepper and a mixture of vinegar and water—the proportions depend on your taste and the strength of the vinegar. Some people like to add sugar to the mixture. Let the cucumbers and onions marinate several hours. Before serving, pour off the marinade and reserve it for storing any leftover cucumber. Extremely good with fish or cold meats.

With Dill. Fresh dill or dillweed is often added to this salad and gives it a brilliant flavor. In this case, I feel that some sugar should be added.

Behemian Cucumber Salad. Omit the onion and water. Dress with salt, pepper, vinegar to taste, and heavy cream or sour cream. Let it ripen a half hour in the refrigerator before serving.

Lentil Salad

3 cups cooked lentils

1 cup chopped red onion or green onion, including some tops

¾ cup garlic-flavored vinaigrette

2 tablespoons chili sauce

1 cup crisp bacon bits

½ cup finely cut chives

½ cup chopped parsley

Mix the lentils, onion, vinaigrette, and chili sauce. Refrigerate 12 hours or more. Arrange on greens and garnish with bacon, chives, and parsley.

Spinach Salad

1 pound spinach, washed, dried, and crisped

1/3 cup toasted sliced almonds

1/3 cup crisp bacon bits

1 medium onion, thinly sliced and separated into rings

Vinaigrette sauce

Combine all ingredients and toss. This salad is especially good with grilled meats or with fish.

Wilted Spinach Salad

4 tablespoons olive oil

1 large or 2 small cloves garlic, crushed and chopped

2 tablespoons soy sauce

½ cup thinly sliced water chestnuts

Freshly ground pepper

2 tablespoons lemon juice

1 pound spinach, washed, dried, and crisped

Salt to taste

2 hard-boiled eggs, coarsely chopped

Cook olive oil and garlic over medium heat for 2 minutes. Add the soy sauce, water chestnuts, and pepper. Cook 1 minute, tossing the water chestnuts. Add the lemon juice and blend. Then add the spinach and toss as you would a salad until the spinach is just wilted. Taste for salt and correct the seasoning, if necessary. Transfer to a salad bowl and garnish with the chopped egg. Serve warm.
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Health Salad

Chicory, Bibb, or lettuce of your choice

1 cup freshly shredded raw carrots

1 cup freshly shredded young raw beets

½ cup or more freshly shredded Japanese radish or black radish

¾ cup freshly shredded raw young turnips

1 small cucumber, seeded and shredded

Cherry tomatoes

Celery sticks

This delicious and attractive salad isn’t really a health salad, but it is often served in health food shops and restaurants.

Arrange the lettuce on a platter or in a shallow bowl. Heap the vegetables on the greens in individual mounds to make an appealing assortment of color. Serve with vinaigrette sauce.

Note. This salad can be enlarged with ½ cup raw young peas, shredded snow peas, or sliced raw mushrooms.
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Buffet Vegetable Salad

Line a large platter or chop plate with fresh greens—chicory, romaine leaves, Bibb lettuce quarters, or curly leaf lettuce. On the greens arrange nests of the following vegetables to make a handsome display. Serve with a well-herbed vinaigrette or with yoghurt dressing.

Cauliflowerets, cooked just until tender and marinated in 2 parts oil to 1 part vinegar.

Tiny fresh raw peas.

Fresh asparagus tips, cooked until tender but still crisp.

New potatoes, cooked, sliced thin, and dressed with oil, wine vinegar, salt, and pepper.

Tiny whole green beans, cooked until tender but still crisp.

Cherry tomatoes or sliced ripe tomatoes.

Rice Salad with Vegetables

4 cups cooked rice

½ cup vinaigrette sauce (more if necessary)

Salt and freshly ground pepper to taste

[image: image] cup finely chopped green onion

½ cup finely chopped green pepper

½ cup finely chopped, peeled, and seeded tomatoes

½ cup finely chopped celery

1/3 cup chopped parsley

½ cup thinly sliced red radishes

Toss the hot rice with the vinaigrette sauce and allow to cool. When it is cold, correct the seasoning, add the chopped vegetables, and toss well. Add additional vinaigrette sauce if necessary. Sprinkle with chopped parsley and arrange in a salad bowl with or without greens.

Shrimp Salads

For some reason shrimp has always far exceeded any other seafood in popularity, and the list of shrimp salads is long and inviting.

To cook shrimp for salads, and for other notes on shrimp, see page 153. Canned shrimp are already cooked and should be well chilled before being used in a salad. The result is a far better texture.

The medium or tiny varieties of shrimp are best for salad making, although the giant ones(8 to 10 to a pound) make a beautiful garnish. They also make an effective salad with just mayonnaise or Louis dressing, but a fork and knife to eat them are required.

Perfect Shrimp Salad

This salad is simple, elegant, and the most satisfying of all the shrimp platters.

Arrange a bed of crisp watercress, Bibb lettuce, or shredded lettuce on a 12 or 14 inch chop plate, serving dish, or platter. On the greens arrange 3 pounds cooked shrimp (15 to 20 per pound), peeled and deveined. Garnish the plate with tomato quarters. Cover the shrimp with homemade mayonnaise just before serving. Add a few capers and a tablespoon or two of chopped parsley. Pass additional mayonnaise, and serve with hot rolls or crusty bread, preferably homemade, and butter.

This can be served as a luncheon dish, an hors d’oeuvre, or a supper dish. Particularly pleasant as a luncheon specialty for outdoor eating.

Note. You may substitute Thousand Island dressing, an herbed mayonnaise, or a Louis dressing if you like. However, to my mind, a plain well-seasoned mayonnaise cannot be improved upon.

Old-Fashioned Shrimp Salad

1½ cups cooked or canned shrimp broken into small pieces

1 cup finely chopped celery

2 tablespoons grated onion

Mayonnaise

Greens

A few whole shrimp

1 tablespoon capers

A typical shrimp salad from the turn of the century.

Combine the shrimp, celery, and onion, and toss well with enough homemade mayonnaise to bind. Arrange on individual dishes or in one large bowl lined with greens. Top with mayonnaise and garnish with a few whole shrimp and capers.

Shrimp and Cabbage Salad

2 cups cooked shrimp broken into smallish pieces, and a few whole shrimp for garnish

½ cup chopped celery

½ cup chopped shredded cabbage

Mayonnaise

1 tablespoon prepared mustard

Salt and freshly ground pepper to taste

Watercress or sliced tomatoes

Hard-boiled eggs, sliced

Combine the shrimp, celery, and cabbage, and toss well with mayonnaise and mustard. Correct the seasoning and let the mixture ripen in the refrigerator 2 or 3 hours. Arrange on a bed of watercress or surround with a ring of sliced tomatoes. Garnish with additional mayonnaise, sliced hard-boiled eggs, and whole shrimp. Serve as a main course for lunch or supper.

Mrs. G. W. Sanborn’s Shrimp Salad

1 pint large shrimp, canned or fresh

Same quantity celery, chopped fine

4 hard-boiled eggs, chopped fine

4 cold boiled potatoes of medium size, cut into small pieces

Mayonnaise

Lettuce

This recipe was created by a delightful hostess who came from one of the great fish-packing families on the West Coast.

Break the shrimp into several pieces. Add the celery, eggs, and potatoes. Mix well with a well-seasoned mayonnaise dressing. Serve on lettuce leaves.

Note. To decorate Mrs. Sanborn’s salad, I like to use chopped parsley, black olives, and additional hard-boiled eggs.

Shrimp and Orange Salad I

2 cups cooked shrimp

1 cup coarsely broken walnut meats

2 cups orange sections, or mixed grapefruit and orange sections

Mayonnaise

3 tablespoons dry sherry

Greens

Whole shrimp and orange sections for garnish

The combination of orange (grapefruit may be used if preferred) and shrimp is a piquant one. Here are three widely different versions—each good in its way. All three come from the West Coast, where the idea of composed salads seems to have had a head start, just as the molded or “congealed” salad had great popularity, and still has, in the South.

Toss the shrimp, nuts, and fruit sections with mayonnaise and sherry. Arrange on greens—watercress or chicory are particularly nice with the mixture. Garnish with orange sections and whole shrimp.

Shrimp and Orange Salad II

1 large or 2 medium heads romaine

2 or 3 large oranges, peeled and sectioned

1 large red Italian onion, peeled and cut in paper-thin slices

2 cups large cooked shrimp

½ teaspoon rosemary, well crushed

6 tablespoons olive oil

1 tablespoon lemon juice

1 tablespoon vinegar

1 teaspoon salt

1 teaspoon freshly ground pepper

2 tablespoons chopped parsley

Break up the romaine and place in a large salad bowl with the orange sections, onion rings, and shrimp. Blend in the rosemary with the oil, lemon juice, vinegar, and seasonings. Pour over the salad just before serving and toss well. Garnish with the parsley. Serve with toast, hot rolls, or herbed bread.

Shrimp and Orange Salad III

1½ cups large cooked shrimp

1 bunch watercress, washed, dried, and crisped

2 oranges, peeled and sectioned

1 medium red onion, peeled and sliced very thin

1 avocado, peeled and cubed

1 cup cherry tomatoesDRESSING

1 tablespoon chopped fresh tarragon or 1½ teaspoons crumbled dried tarragon

6 tablespoons olive oil

2 teaspoons fresh lemon juice

1 tablespoon vinegar (optional)

1 teaspoon salt

½ teaspoon freshly ground pepper

Combine shrimp, watercress, orange sections, onion, avocado, and tomatoes. Blend the dressing, pour it over the salad just before serving, and toss.
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Cucumber and Shrimp Salad, Mrs. Dewitt

6 medium-size fresh cucumbers

2 cups or more finely chopped cooked fresh shrimp or canned shrimp

2 tablespoons finely chopped onion

1 tablespoon prepared mustard (Dijon type preferred)

Mayonnaise

Salt to taste

Greens

Striking in color and good in flavor, this is from an early Los Angeles cookbook.

Peel the cucumbers and cut off one end. Scoop out all the seeds. Salt lightly and chill 3 hours. Blend the shrimp with the onion, mustard, and mayonnaise to bind. Taste for salt and add more if needed. Remove the cucumbers from the refrigerator and dry the interiors with paper toweling. Stuff with the shrimp mixture. Cut into rings about 1 inch thick and arrange on six plates lined with greens. Garnish with additional mayonnaise.

Shrimp-Stuffed Cucumber

For each serving, peel a ripe cucumber, cut in half lengthwise, and scrape clean of its seeds. Cut a thin slice from the outer side of each half so that it will rest flat when served. Salt the cucumbers and let them stand in ice water for an hour. Remove, and dry on absorbent paper towels. Arrange on greens or watercress on a serving plate or individual plates. Fill the cavities with shrimp, preferably small ones—larger shrimp require especially careful arranging to look attractive. Garnish with capers and ripe olives; cherry tomatoes also add a nice touch of color to the greens and the shrimp. Dress with mustard mayonnaise or green mayonnaise.

Shrimp-Stuffed Tomato

For each serving, remove the top of a fairly good-sized ripe tomato and scoop out the flesh. Stuff with shrimp—the very small Pacific shrimp are by far the best for this purpose. Dress the shrimp with cocktail sauce, Thousand Island dressing, mustard mayonnaise, or rémoulade sauce. Garnish with a shrimp and a black olive or a round of cucumber. Serve on watercress or greens.

Shrimp-Stuffed Tomato with Egg. Place a hard-boiled egg, or a cold poached egg cooked fairly hard, in the scooped-out tomato before filling with shrimp.

Shrimp-Stuffed Avocado

Split avocadoes, which should be ripe but not too mushy. Use a half per serving. Heap the cavities with shrimp and arrange the halves on greens or on attractive plates with a simple garnish of parsley and perhaps a cherry tomato or two. Serve with a Louis dressing, and sprinkle with chopped black olives.

Shrimp-Stuffed Artichokes

This is not as spectacular as a whole stuffed artichoke, but it is delicious. (The leaves may be reserved for a soup. Put the tender ones through a food mill together with the edible ends of the tougher ones.)

With a heavy kitchen knife cut through the artichoke, leaving only the bottom and about ½ inch of the leaves. Trim the bottom, removing the stem. Cook the bottoms in boiling salted water till tender. Cool, remove the choke with a spoon, and trim again around the edge till you have a well-tailored artichoke bottom. Wrap in plastic and chill. When ready to serve, arrange the bottoms on a serving dish, fill with shrimp, and garnish with chopped green and black olives. Pass a rémoulade sauce or a Thousand Island dressing.

Shrimp and Pimiento Mold

3 envelopes unflavored gelatine

½ cup cold water

2 cans (10 to 12 ounces each) consommé

3 tablespoons lemon juice

1 teaspoon salt

[image: image] teaspoon white pepper

1 pound fresh or frozen shrimp, cleaned, cooked, shelled, and chilled

1 can (4 ounces) pimiento

2 hard-boiled eggs

½ cup (5-ounce can) chopped water chestnuts

Salad greens for garnishLEMON MAYONNAISE

1 cup mayonnaise

2 tablespoons lemon juice

Soften the gelatine by sprinkling over the cold water. Bring the consommé to boiling point, add the gelatine, and cook until clear. Remove from the heat, stir in the lemon juice, salt, and pepper, and chill until syrupy. Chill well a 7-cup mold. Meanwhile, prepare garnishes for your mold, using shrimp split lengthwise, pimiento, and hard-boiled eggs. (If you like, make pimiento fans: cut a pimiento pod in half, then cut from the open end toward the base at ¼-inch intervals, leaving 1 inch at the base uncut. Spread to make a fan.) When the garnishes are made, chop the remaining shrimp, eggs, and pimiento, and combine with the chopped chestnuts. Place a little syrupy gelatine in the mold and rotate to distribute evenly over bottom and sides. Garnish the mold and chill briefly to set. Combine the remaining gelatine with the chopped shrimp mixture. Gently pour into the mold and chill 2 to 3 hours until set. Unmold; decorate with salad greens. Serve with lemon mayonnaise (blend the lemon juice thoroughly with the mayonnaise; keep it cold until ready to serve).

Tomato Ring with Shrimp

2 pounds shrimp, cooked, shelled, deveined, and chilled

1½ cups tomato juice

1 onion, cut in thin slices

1 clove garlic, crushed

1 bay leaf

1 clove

1 teaspoon dried or 2 tablespoons fresh basil

¼ teaspoon Tabasco

Salt and freshly ground pepper

2 tablespoons tomato paste

2 envelopes unflavored gelatine

½ cup cold water

2 tablespoons cut chives

2 tablespoons chopped parsley

2 tablespoons lemon juice

Mayonnaise

Cherry tomatoes

Combine the tomato juice, seasonings, and tomato paste. Bring to a boil and simmer 10 minutes. Soften the gelatine in the cold water, combine with the tomato mixture, bring to a boil again, and stir until the gelatine is melted. Strain into a 2-quart ring mold which has been washed out with cold water. Cool, then chill until firm. When ready to serve, unmold the ring on a serving plate. Toss the shrimp with the chives, parsley, and lemon juice. Fill the ring with the shrimp, top with mayonnaise, and surround with cherry tomatoes. Pass additional mayonnaise.

Shrimp and Tomato Mold. Use a 3-quart mold. Incorporate the shrimp with the tomato mixture and chill. Unmold, garnish with additional shrimp, and serve with an herbed mayonnaise.

Shrimp and Tomato Ring. Omit the chives. Incorporate the shrimp into the mixture and add 1 cup shredded cucumber. Fill the ring with cherry tomatoes, and dress with equal quantities of sour cream and basil-flavored mayonnaise, combined. Garnish with chopped parsley.

Shrimp Aspic, Helen Evans Brown

2½ pounds fairly large shrimp, sliced in half lengthwise

2 egg whites

2 envelopes unflavored gelatine

½ cup cold water

Stuffed olives

Watercress or chicory

Sliced hard-boiled eggs

Cherry tomatoes

1½ cups mayonnaise

¼ cup cut chives

1 small cucumber, peeled and grated

COURT BOUILLON

3 tablespoons soy sauce

6 cups chicken or fish stock

1 cup cut green onions

1 tablespoon grated fresh ginger

1½ teaspoons salt

A delicious aspic, which requires a lot of work, created by the late Helen Evans Brown.

Combine the ingredients for the court bouillon, and cook a half hour over medium heat. Peel and devein the shrimp. Cook them in the bouillon for 3 or 4 minutes after they return to the boil. Drain, and return the bouillon to the saucepan. Reduce to about 4 cups, over medium high heat. Whisk the egg whites lightly, add to the bouillon and continue to whisk till the bouillon boils. Remove from heat, and let it stand for several minutes. Strain through a linen cloth.

Soften the gelatine in the cold water and add to 3¾ cups of the hot bouillon. Stir until dissolved. Ladle a small amount of it into a fish mold and let it set very quickly. Arrange the shrimp halves on the gelatine so that they resemble fish scales. Use a slice of stuffed olive to serve as an eye. When the rest of the gelatine is thickish and cooled, ladle over the shrimp very carefully so as not to disturb the pattern. Chill thoroughly. Unmold on a bed of watercress or chicory. Garnish with stuffed olives, sliced eggs, and tiny cherry tomatoes. Serve with a mayonnaise to which you have added the grated cucumber and cut chives.

Marinated Shrimp Salad

2 pounds cooked shrimp, peeled and deveined

6 tablespoons olive oil

1 teaspoon salt

1 tablespoon Dijon mustard

1 tablespoon chopped fresh dill or 1½ teaspoons dillweed

1 garlic clove, crushed and finely chopped or put through a press

1 to 2 tablespoons finely chopped onion

1 tablespoon chopped parsley

¼ teaspoon Tabasco

2 to 3 tablespoons vinegar or to taste

Greens

Combine all ingredients for the dressing and pour over shrimp. Cover and chill several hours. Mix with romaine, quartered Bibb lettuce, or a combination of chicory and Belgian endive.
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Crabmeat Salads

There are many different crabmeats available throughout the country, and they are all suitable for salads, except that Dungeness crab should he used in recipes which call for crab legs of large size. Having been brought up on Dungeness, I prefer it above other crabmeat, although I confess that Maryland and Florida lump crabmeat can be superb when used in a salad. Alaska king crab can also be used in salads, but it is not as delicate in texture or flavor as others.

Crab Salad, Miss Boelling

4 yolks of raw eggs

2 yolks of hard-boiled eggs

4 tablespoons or more olive oil

1 tablespoon good vinegar

1 teaspoon hot mustard

A dash of cayenne

1 teaspoon salt

½ teaspoon freshly ground pepper

Leg and body meat from 2 Dungeness crabs

Lettuce leaves

This is an old recipe from a woman who lived near Puget Sound, one of the major sources of crab.

Blend the raw and cooked yolks thoroughly with a fork, and gradually stir in the oil till the mixture thickens. Add the vinegar, mustard, cayenne, and salt and pepper. Arrange the crabmeat on the lettuce leaves, and spoon the sauce over the salad.

Crab Salad

For each person:

About 2 cups greens

½ to [image: image] cup crabmeat

2 tablespoons capers

½ cup finely cut celery

¼ cup finely cut onion

Mustard mayonnaise diluted with a little heavy cream

A simply prepared crab salad is best—see the classic crab salad below. Here, however, is another salad that has distinction, which Leon Lianides serves at the Coach House in New York.

Toss all the ingredients. Serve on a chilled plate with a few slices of cucumber as a garnish.

Classic Crab Salad

Watercress or Boston lettuce

1½ pounds crabmeat

Homemade mayonnaise, well flavored

Hard-boiled eggs

Ripe olives

Cherry tomatoes

Arrange the greens on a large serving dish and heap the crabmeat on them. (It must be the choicest crabmeat available.) Top with mayonnaise and garnish with quartered hard-boiled eggs, ripe olives, and cherry tomatoes. Pass additional mayonnaise with the salad.

With Dungeness Crab. Arrange 1 pound crabmeat on the greens and top with mayonnaise. Arrange giant crab legs around the crabmeat, and garnish as above. Serve additional mayonnaise.

Crab Louis

This delicious dish originated in San Francisco and Portland at about the same time and has become tremendously popular everywhere. It consists of a bed of shredded lettuce topped with a good serving of crabmeat and Thousand Island or Louis dressing and garnished with hard-boiled eggs and ripe olives. It makes a full-size luncheon dish or, served in smaller portions, a first course for dinner. It is best made with Dungeness crab, but lump crabmeat is almost as good.

Lobster Louis. This is prepared exactly like crab Louis. Meat from frozen lobster tails works quite successfully for this salad.

Louis Dressing

I don’t think anyone is certain of the recipe for the dressing in the original crab Louis, of which there have been many different and many horrible versions. However, this one comes from a great restaurant where crab Louis was served during its heyday—the Bohemian in Portland.

Combine 1 cup mayonnaise with 1/3 cup whipped cream, 1/3 cup chili sauce, 1 tablespoon grated onion, and a touch of cayenne.

Solari’s Crab Louis Dressing

In her West Coast Cookbook, Helen Brown writes that the former San Francisco restaurant, Solari’s, claimed to have served the first crab Louis. Others say it was originated at the St. Francis. Here is Solari’s dressing. Combine 1 cup mayonnaise, ½ cup heavy cream, ½ cup chili sauce, ¼ cup chopped green pepper, ¼ cup chopped green onion, 2 tablespoons chopped green olives, salt to taste, and lemon juice.

Crab Legs Palace Court

Another crabmeat dish that originated in San Francisco. The first one I remember consisted of a slice of tomato arranged with lettuce leaves, on which was placed a large artichoke bottom. This was topped with a mound of Russian salad and crab legs were set in a design around and over the salad. It was served with a masking of Russian dressing. Helen Brown, who got the recipe directly from Lucien, chef at the old Palace Court, states that although the dish was originally made with crabmeat it was subsequently made with shrimp or lobster and sometimes with a mixture of all three. Nowadays the Palace Court serves the crab salad on an artichoke bottom decorated with Russian dressing and garnished with chopped hard-boiled eggs and pimiento strips.

A Baltimore Crab Salad

1½ cups backfin lump crabmeat

1 cup finely cut celery

2 tablespoons grated onion

Mayonnaise

Greens

Cherry tomatoes or sliced hard-boiled eggs

Toss the crabmeat, celery, and onion together thoroughly but carefully, to avoid shredding the crabmeat. Blend lightly with a mayonnaise, heap onto greens, and decorate with cherry tomatoes or sliced hard-boiled eggs.

Crabmeat Salad

1 pound crabmeat

1 head romaine

¾ cup sliced green onions, including some of the green tops

2 hard-boiled eggs, coarsely chopped

6 tablespoons oil

2 tablespoons vinegar

1 teaspoon salt

½ teaspoon freshly ground pepper

2 tablespoons chopped parsley

Combine the crabmeat, romaine, onions, and eggs in a salad bowl. Make a dressing of the oil, vinegar, and seasonings, and pour over the salad. Toss lightly and serve on chilled plates.
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A Piquant Crab Salad with Cabbage

1 pound crabmeat

1½ cups finely chopped cabbage

½ cup finely chopped onion

½ cup finely chopped green chilies

½ cup finely chopped green pepper

Greens

      DRESSING

6 tablespoons salad oil

1 tablespoon sugar

3 tablespoons vinegar

1 teaspoon salt

1 teaspoon mustard seed

½ teaspoon freshly ground pepper

I have eaten this in several parts of the country. I have no idea of its origin, but it is extremely good.

Combine the crabmeat and vegetables. Mix the ingredients for the dressing and taste very carefully. Some vinegars are excessively sharp. This dressing should have a sweet-sour flavor, so balance the vinegar and sugar accordingly. Pour over the salad and toss. Let stand in the refrigerator an hour or so before tossing again and serving on a bed of greens.

Crabmeat Coleslaw. Crabmeat mixed with shredded cabbage and dressed with a boiled dressing makes a superb salad for a picnic or a large buffet gathering.

Cucumber and Carrot Ring with Crabmeat

2 envelopes unflavored gelatine

½ cup cold water

1½ cups boiling water

2 tablespoons lemon juice

1 cup white vinegar or white wine

1 teaspoon salt

¼ teaspoon Tabasco

1½ cups grated cucumber, well drained

½ cup grated carrot

2 tablespoons chopped parsley

Greens

Crabmeat

Mayonnaise

Sliced hard-boiled eggs

Another of the jellied salads so popular for looks as well as flavor for buffets and luncheons. This recipe is rather simple and extremely good.

Soak the gelatine in the cold water. Combine the boiling water and soaked gelatine and stir until thoroughly dissolved. Add the seasonings and cool till the gelatine is thick and syrupy. Add the cucumber, carrot, and parsley, and ladle into a 6-cup ring mold. Chill until set. Unmold on a bed of salad greens, and fill the center with crabmeat. Dress with mayonnaise, and garnish with sliced hard-boiled eggs.

Crab-Stuffed Vegetables

These make delicious first course or luncheon dishes.

Artichoke. Remove the chokes from boiled artichokes and fill the cavities with crabmeat mayonnaise or a crab Louis mixture. Serve on greens. Pass additional mayonnaise, Thousand Island dressing, or Louis dressing.



Avocado. Avocado halves are excellent filled with crabmeat and dressed with a tarragon-flavored vinaigrette, a Thousand Island dressing, or a dill-flavored or mustard-flavored mayonnaise. Serve on watercress.



Tomato. Scoop out ripe beefsteak tomatoes and fill with crab mayonnaise, crab Louis, or crab rémoulade. Arrange on greens and top with a fine crabmeat lump or leg of crabmeat and a sprig of watercress. Sometimes called “Tomato surprise”!



For rémoulade sauce, combine the mayonnaise with the parsley, tarragon, onion, garlic, and mustard, and allow to stand an hour or so. Arrange the crabmeat on the greens, dress with the sauce, and garnish with the chopped egg and capers.

Crabmeat Rémoulade

2 cups crabmeat

Salad greens

1 hard-boiled egg, finely chopped

Capers

      RÉMOULADE SAUCE

1 cup mayonnaise

¼ cup chopped parsley

1 teaspoon tarragon

¼ cup onion, chopped

1 clove garlic, finely chopped

1 teaspoon Dijon mustard

Crabmeat Orientale

3 cups cold cooked rice

½ pound raw mushrooms, sliced

1 cup thinly sliced water chestnuts

1 cup finely chopped green pepper

3 pimientos, finely cut

2 cups crabmeat

¼ cup chopped parsley

¼ cup chopped chives

DRESSING

1 cup olive oil

3 tablespoons soy sauce

3 tablespoons vinegar

½ teaspoon Tabasco

2 teaspoons Dijon mustard

Greens

Combine the rice, mushrooms, water chestnuts, green pepper, pimientos, crabmeat, and herbs. Blend together the oil, soy sauce, vinegar, Tabasco, and mustard. Pour over the salad mixture and toss well. Arrange on a bed of greens.
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Lobster Salads

Traditionally, lobster salad is one of the great luxury dishes, and it is the ultimate among elegant salads. It should only be served lavishly and is therefore no dish with which to economize. While one can make very good salad from frozen lobster tails, true lobster salad is made from freshly cooked lobsters that have been cooled but not refrigerated.

Lobster Salad

An all-time favorite, as elegant as any dish can be.

Cut cooled cooked lobster meat into medium-size pieces, arrange on a bed of lettuce or other greens, and top with the finest possible mayonnaise. If you have the tomalley and coral, combine with the mayonnaise. Garnish, if you will, with a wedge or two of tomato, slices of hard-boiled egg, or perhaps a few capers, but nothing more. The salad may be served with the claws as a decoration, in which case you will have to provide lobster crackers and some extra mayonnaise. Crisp toast or tiny hot biscuits go well with this.

Variations

(1)	Add 1 cup very finely diced celery.

(2)	Add 1 cup shredded raw celery root.

(3)	Use equal portions of lobster and cooked shrimp, combined.

(4)	Combine the lobster with one seeded and finely diced cucumber and ½ cup sliced raw mushrooms.

Lobster Rice Salad

3 cups cooked rice

½ cup finely chopped celery

½ cup finely chopped onion

½ cup finely chopped seeded and peeled tomato

2 tablespoons chopped parsley

1 tablespoon chopped fresh tarragon or 1½ teaspoons dried tarragon

1½ to 2 cups lobster meat, cut in bite-size pieces

A well-seasoned vinaigrette sauce

Tomato wedges, hard-boiled eggs, lobster claws

This gracious salad holds well for taking to a picnic and makes an excellent buffet dish that can easily be stretched.

Combine the cooked rice with the vegetables, herbs, and lobster. Toss well with vinaigrette sauce, and arrange in a salad bowl of earthenware or porcelain. Garnish with tomato wedges and halved hard-boiled eggs. Lobster claws make an elegant garnish as well.

Note. This salad also may be made with crabmeat or shrimp or a combination of both with lobster.

Lobster and Cauliflower Salad

1 large head raw cauliflower, washed and cut into paper-thin slices

Vinaigrette sauce

1½ to 2 cups cooked lobster chunks

Mustard mayonnaise or Thousand Island dressing

Watercress

2 hard-boiled eggs

Black olives

Marinate the cauliflower in vinaigrette sauce 2 hours. Drain. Combine with the lobster and toss with the dressing. Serve on watercress and garnish with eggs and black olives.

Note. This recipe may also be made with shrimp.
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Lobster, Avocado, and Tomato Buffet Salad

About 6 to 8 ounces cooked lobster meat per person

Vinaigrette sauce

½ avocado per person

2 small tomatoes or 1 medium tomato per person

2 stuffed egg halves per person

shredded lettuce and crisp butter lettuce or romaine

Chopped herbs or chopped parsley

Mayonnaise

One of the stretchable salads that hostesses in this country have enjoyed using for years.

Marinate the lobster in vinaigrette sauce. Peel and section the avocados and also marinate in vinaigrette sauce. Peel the tomatoes and cut into sixths or eighths. Cook and stuff the eggs according to your favorite recipe. When ready to assemble, make a bed of shredded lettuce on a large platter or chop plate. Arrange romaine or butter lettuce leaves around the edge. Heap the lobster meat in the center. Make a wreath of avocado slices and then one of tomato wedges alternated with stuffed eggs. Garnish with chopped herbs or chopped parsley. Serve with a choice of vinaigrette and mayonnaise.

Note. This salad may be made with shrimp or crabmeat; or both may be combined with lobster to make a stupendous buffet dish.

Lobster and Chicken Salad

For each serving:

1½ cups greens

½ cup cooked lobster chunks

½ cup cooked chicken breast, diced

4 cherry tomatoes

¼ cup finely chopped celery

Vinaigrette sauce flavored with tarragon

Arrange the greens in a salad bowl. Add the lobster, chicken, tomatoes, and celery. Dress with vinaigrette. Toss.

Variations

(1)	Add cherry tomatoes and chopped hard-boiled egg. Serve with a basil-flavored vinaigrette.

(2)	Add diced cucumber and chopped hard-boiled egg. Serve with a tarragon-flavored vinaigrette.

(3)	Add diced avocado and finely chopped onion. Serve with a vinaigrette with lobster coral and tomalley beaten into it.

(4)	Add chopped peeled and seeded tomatoes, thinly sliced green onions, and chopped parsley. Serve with a basil-flavored vinaigrette.

Other Seafood Salads

Scallop Salad

1 pint or more bay scallops

2 cups water

1 cup white wine

1 teaspoon salt

1 very small onion

1 sprig parsley

4 or 5 smallish cold boiled potatoes, sliced very thin

2 tablespoons finely chopped onion or chives

2 tablespoons finely chopped parsley

1 tablespoon finely cut dill or 1 teaspoon dillweed

Vinaigrette sauce

Greens

Tiny bay scallops make a delicious salad, as many Long Islanders will tell you. They must be very lightly cooked, which is true for all scallops, and then combined with savory ingredients. This is a typical Long Island recipe.

Poach the scallops about 2 minutes in the water combined with the wine, salt, onion, and parsley—just long enough for them to lose their translucence. Drain and cool. Combine with the potatoes, chopped onion, and herbs. Toss well with a nicely flavored vinaigrette sauce. Serve on greens.

Note. You may also prepare the bay scallops as for seviche (page 169): Cover with lime juice or lemon juice for 2 to 3 hours, then drain. In this case, use no vinegar in the dressing, but simply mix oil, salt, pepper, an herb, and perhaps a couple of spoonfuls of chopped green chilies.

Mussel Salad

2 cups mussels steamed in white wine or broth (see page 164)

1 tablespoon chopped parsley

1 tablespoon chopped fresh tarragon or 1 teaspoon dried tarragon

Mayonnaise to bind

Greens

Tomato wedges

Hard-boiled eggs

Toss the mussels, herbs, and mayonnaise together and place in a bowl lined with greens. Decorate with tomato wedges and hard-boiled eggs.

Variations

(1)	Add thinly sliced boiled potatoes and 1 tablespoon chopped onion to the mussels before tossing with mayonnaise. This salad is excellent when 1 tablespoon Dijon mustard is added to the mayonnaise.

(2)	Omit the parsley and add 6 finely cut green onions and ½ cup finely cut celery. Bind with Thousand Island dressing instead of mayonnaise.

(3)	Follow #2, but instead of Thousand Island dressing use a dressing prepared as follows. Combine ½ cup peeled, seeded, and coarsely chopped fresh tomato, ½ teaspoon salt, ½ teaspoon freshly ground pepper, and enough homemade olive oil mayonnaise to bind.

Mixed Seafood Salad

For each serving:

1½ cups greens

1 cup mixed seafood

¼ cup orange sections

¼ cup onion rings

4 to 6 black olives

Vinaigrette sauce flavored with basil

This can be a mixture of shrimp, crabmeat, lobster, and scallops, in proportions of your own choosing.

Arrange the greens in a salad bowl. Add the seafood, orange sections, onion rings, and black olives. Dress with vinaigrette sauce. Toss.

Variations

(1)	Add onion rings and green pepper rings. Serve with a plain vinaigrette.

(2)	Add avocado cubes, onion rings, cherry tomatoes, and fresh dill. Serve with a dill-flavored vinaigrette.

Seafood Rice Salad

2 cups cooked rice

Tomato-flavored vinaigrette sauce

2 5½-ounce cans or jars tiny Icelandic shrimp, drained

2 8-ounce cans crabmeat, flaked

½ cup diced cucumber

½ cup diced red onion

Chopped dill

Marinate rice in tomato-flavored vinaigrette sauce. Mix in seafood, cucumber, and onion, and sprinkle with dill.

Oyster Salad

1 pint well-drained oysters

2 cups finely chopped celery

6 hard-boiled eggs, chopped

Greens

Mayonnaise

This was a great favorite in the neighborhood of oyster beds in New England, Maryland, and the Northwest. It was commonly served for lunch as a main course and sometimes as a first course.

Toss the oysters, celery, and eggs together. Heap into a bowl lined with salad greens. Top with mayonnaise and serve. Pass additional mayonnaise.

Note. One old recipe calls for a few French peas for color.

Seafood Salads as a Stuffing for Vegetables

Vegetables stuffed with seafood salads have been most popular among those who feel that pretty salads are a mark of distinction in entertaining. Any of the following vegetables are suitable for stuffing: ripe tomatoes (see page 45), cooked celery root, cucumber halves, grilled and peeled green peppers or pimientos, cooked zucchini, and cooked eggplant. It is best to lightly marinate the vegetables in vinaigrette sauce before stuffing. Then arrange with greens on plates. Top the stuffed vegetables with a bit of mayonnaise and garnish with morsels of seafood, chopped hard-boiled eggs, sliced olives, or tiny cherry tomatoes.

Fish Salads

Halibut, red snapper, salmon trout, sea trout, striped bass, and many other fish may be used in salads in the same way as salmon or tuna in the following salads.

Codfish Salad

2 cups cold poached codfish, broken into large flakes

2 cups sliced boiled potatoes, preferably waxy new potatoes

1 cup finely chopped or thinly sliced onions

¼ cup chopped parsley

DRESSING

½ cup olive oil

3 tablespoons vinegar

½ teaspoon freshly ground pepper

1 garlic clove, crushed

½ teaspoon dry mustard

This salad undoubtedly came from the Portuguese on Cape Cod or Nantucket.

Combine the fish, potatoes, onions, and parsley in a salad bowl. Blend the dressing thoroughly, pour over the salad, and let it mellow an hour or so before serving.

Note. The same salad may be prepared with salt cod.
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Fresh Salmon Salad

2 cups flaked cold poached salmon

1 cup sliced peeled and seeded cucumbers

½ cup finely cut celery

½ cup finely cut green onions

1 tablespoon capers

Greens

Mayonnaise

Hard-boiled eggs and ripe olives for garnish

Combine the flaked salmon with the cucumbers, celery, green onions, and capers. Toss well with mayonnaise, and arrange in a salad bowl lined with greens. Top with additional mayonnaise and garnish with sliced eggs and ripe olives.

Variations

(1)	Mix 2 tablespoons chopped fresh dill into 1 cup mayonnaise. Toss the salad with the mayonnaise and ½ cup sour cream. Decorate with dill sprigs.

(2)	Toss the salad with Green Goddess dressing.

(3)	Marinate 2 cups sliced cucumbers in a good French dressing. Arrange them on a plate with the celery and onions, and top with the salmon. Cover with Green Goddess dressing and decorate with anchovy fillets, sliced hard-boiled eggs, and ripe olives. Serve with watercress.

Salmon and Spinach Salad

2 medium cucumbers

Spinach leaves, thoroughly rinsed and drained

2 cups fresh cooked salmon

1/3 cup each of chopped parsley and chives

Mayonnaise flavored with chopped fresh tarragon or dried tarragon

A pleasant and unusual version of salmon salad.

Peel and seed the cucumbers. Slice thin and wilt by sprinkling with salt and pressing between two plates until limp. Drain. Arrange the spinach leaves in a bowl. Top with the salmon and cucumber and sprinkle with chives and parsley. Serve with tarragon-flavored mayonnaise.

Canned Salmon Salad I

Greens

2 7-ounce cans salmon or 2 of the salmon steaks in cans

1½ cups finely cut celery

1½ cups finely cut green onion

1 cup shredded raw carrot

1 medium cucumber, peeled, seeded, and thinly sliced

Vinaigrette sauce

4 hard-boiled eggs

1½ cups mayonnaise

2 tablespoons chopped fresh dill

1 tablespoon chopped parsley

All too often canned salmon salad is turned into a stretcher salad with several additives and very little salmon—the result, a salmon-flavored salad. This one is more generous with the salmon content and allows the people at table to assemble their own dish.

Arrange a bed of greens on a chop plate or platter. On this carefully unmold the salmon so that each portion remains in one piece. Toss each of the vegetables with a little vinaigrette sauce and arrange in mounds around the salmon. Garnish with quartered hard-boiled eggs. Mix mayonnaise with dill and parsley and allow to stand about an hour before serving. Top the salmon with some mayonnaise and reserve the rest to serve with the salad. Each guest chooses his own accompaniments to the salmon.

Canned Salmon Salad II

1½ cups canned salmon

1 cup finely cut celery

1 cup finely cut cabbage

2 tablespoons chopped onion

2 tablespoons chopped pimiento

Mayonnaise

Greens

A plain old-fashioned salmon salad, as simple as can be.

Flake the salmon, mix with the vegetables, and bind with mayonnaise. Arrange on a bed of greens.

Smoked Salmon Salad

1 cup thinly sliced smoked salmon cut into small strips

1 large red or Spanish onion cut in rings

2 tablespoons capers

1/3 cup dill sprigs cut rather fine

¾ cup mayonnaise

½ cup sour cream

Greens

Cucumber slices

Cherry tomatoes

This highly unusual blend of flavors may be served as a salad or as an hors d’oeuvre.

Toss the ingredients together. Chill in the refrigerator 24 hours. Serve on greens with a garnish of cucumber slices and cherry tomatoes, or serve on greens as an hors d’oeuvre.

Jellied Salmon Mold

Yolks of 2 eggs

1 teaspoon salt

1 teaspoon dry mustard

1 teaspoon paprika

1½ tablespoons melted butter

¾ cup milk

2 tablespoons wine vinegar or lemon juice

1 envelope unflavored gelatine dissolved in ¼ cup cold water

2 cups flaked canned or cold poached fresh salmon

This is typical of dishes served at the turn of the century, when molds were in vogue for luncheons and for buffet parties. In fact, what are known in the South as “congealed salads” are still considered a necessary item for any entertainment.

Beat the egg yolks lightly and add the salt, mustard, and paprika. Combine with the butter, milk, and vinegar. Cook in a double boiler or in a heavy enameled pan, stirring constantly, till the mixture thickens. Add the softened gelatine and stir till dissolved. Add the flaked salmon and mix. Turn into a 6-cup mold which has been rinsed in cold water. Chill, and when firm unmold on a platter decorated with greens. Serve with mayonnaise.

Note. This mold can be prepared with tuna fish or with crabmeat.

Jellied Salmon Ring with Cucumber Sauce. Use a 6-cup ring mold, and serve with the center filled with a cucumber sauce, made as follows. Peel, seed, and chop 1 medium cucumber. Combine with 1 cup heavy cream, whipped. Season with ½ teaspoon salt, ½ teaspoon freshly ground pepper, and 1 tablespoon fresh dill, finely chopped, or 1 teaspoon dillweed.

Tuna Fish Salad I

2 7-ounce tins white-meat tuna or chunk-style tuna

1 cup or more finely cut celery

¼ cup finely chopped onion

½ teaspoon salt

½ teaspoon freshly ground pepper

Mayonnaise

Greens

Since tuna fish in oil first became a staple item on grocery shelves, it has been one of the great American standards for salads. Here is the basic tuna fish salad, which is also very often used as a sandwich filling.

Flake the tuna, combine with celery, onion, and seasonings, and bind with mayonnaise. Serve on greens.

Cheryl Crawford’s Tuna Fish Salad. Add 1 finely diced ripe apple and ¾ cup white grapes. Makes a delightful change from the usual blend.

Tuna Fish Salad II

For each serving:

1½ cups greens

¾ cup tuna

1 sliced hard-boiled egg

2 tablespoons capers

¼ cup onion rings

¼ cup diced avocado

Vinaigrette sauce

Imported or domestic tuna preserved in olive oil is preferable for this type of salad. Imported white tuna has a firmer flesh and breaks into nicer pieces than most other tuna products. A 7-ounce can of tuna mixed with greens will serve two persons very well; it can be stretched to serve three or four by adding a quantity of other ingredients, but a tuna salad, after all, should be heavy on tuna. If the preserving oil is olive, also use it in preparing the vinaigrette sauce.

Put the greens in a salad bowl. Add the tuna, egg, capers, onion rings, and avocado. Dress with a plain vinaigrette sauce, and toss lightly.

Variations

(1)	Add thinly sliced fennel and chopped onion. Serve with a plain vinaigrette.

(2)	Add 2 or 3 chopped anchovies, black olives, and cherry tomatoes. Serve with a vinaigrette flavored with fresh basil.

Tuna Fish Dandelion Salad

1 quart shredded dandelion greens

1 7-ounce tin tuna in olive or vegetable oil

8 to 10 anchovy fillets, chopped

½ cup chopped pitted ripe or green olives

1 hard-boiled egg, chopped

½ cup shredded salami

½ cup shredded green pepper

Garlic vinaigrette

Combine all ingredients and toss well. Serve as a first course or as a luncheon dish or salad.
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Shad Roe Salad

1 head romaine

1 bunch watercress, nicely trimmed

2 pair shad roe, poached and cooled

1 medium potato cooked, and sliced

1 small onion, thinly sliced

1 teaspoon dried basil or 2 tablespoons fresh basil

2 tablespoons chopped parsley

6 tablespoons olive oil

2 tablespoons wine vinegar or to taste

1 teaspoon salt

¾ teaspoon freshly ground pepper

Shad was exclusively an Eastern fish till about the last quarter of the nineteenth century, when it was planted in the Sacramento and Columbia rivers. It thrived in both of them, and shad roe became one of the great spring delicacies. A few imaginative cooks used it for salad.

To prepare roe for salad, first poach it 8 or 9 minutes in a well-seasoned court bouillon or in salted water flavored with parsley, onion, and tarragon. Drain and cool.

I. For each person arrange a bed of greens—watercress, romaine, or Belgian endive are all nice for this. On the greens arrange a good slice of cooked celery root and top it with a roe which has been poached and cooled. Mask with mayonnaise and decorate with tomato wedges.

II. Break the romaine leaves and roe into pieces. Combine with the watercress, potatoes, onion, basil, and parsley in a large salad bowl. Mix the oil, vinegar, and seasonings. Pour over salad at the last moment, and toss lightly.

Scandinavian Herring Salad

12-ounce jar herring tidbits, cut julienne

1 cup diced ox tongue

1 cup diced cooked veal

1 diced crisp unpeeled apple

1 cup diced cooked potatoes

Mayonnaise

2 hard-boiled eggs, quartered

Chopped parsley and chopped green onion tops

12 canned baby beets

Combine the herring, tongue, veal, apple, and potatoes. Toss with mayonnaise. Garnish with the eggs, chopped parsley, and onion. Surround with a ring of baby beets.

Meat Salads

Many of the meat salads served in this country originated as a way of using up leftover meats, usually boiled, and sometimes vegetables as well. A salad of cold corned beef is not uncommon, and neither is one of cold boiled beef, which is made in sundry combinations and lends itself to improvisation. Pork had its vogue in salad during the reign of the food titans in the early part of the century, when it was often suggested as a substitute for chicken salad. And it is true that if the pork is delicately white and tender it makes as good a salad as chicken. Veal, too, was frequently used as a substitute for chicken in the days when veal was cheap and chicken expensive. Sweetbread salads and salads made with ham and tongue also used to be quite common, and the Germans and Dutch added cervelat salad and other sausage salads to our repertory.

Pork Salad

2 cups cold cooked loin of pork or pork tenderloin cut in ½-inch dice

1 cup finely cut celery

2 tablespoons chopped onion

1 teaspoon salt

½ teaspoon freshly ground pepper

Mayonnaise to bind

Greens

Hard-boiled eggs for garnish

Cherry tomatoes for garnish

Capers

Mix the pork, celery, onion, and seasonings, and toss well with mayonnaise. Let the salad stand an hour in the refrigerator before dressing on a bed of greens. Garnish with sliced eggs, cherry tomatoes, a dollop of mayonnaise, and capers.

Variations

(1)	Sometimes a brisk mustard mayonnaise is used, made by adding 2 tablespoons prepared mustard (Dijon type) to 1½ cups mayonnaise and mixing well.

(2)	Half an apple, diced, is sometimes added to the salad.

Ham Salad

2½ cups diced cold ham

½ cup finely chopped celery

½ cup finely cut green onions

¼ cup finely chopped pickles—sweet or mustard pickles

Mayonnaise

Salad greens

Hard-boiled eggs

Olives

Sliced tomatoes

Combine the ham, celery, green onions, and chopped pickles, and bind with mayonnaise to taste. If you like, add some mustard to the mayonnaise. Arrange on a bed of greens and garnish with eggs, olives, and sliced tomatoes. Serve with buttered toast. For picnics and other events this ham salad was sometimes mixed with cold macaroni and additional mayonnaise. It is still often prepared in that fashion.

Miss Parloa’s Beef Salad

I like the final line of this recipe; Miss Parloa was practical!

“One quart of cold roasted or stewed beef—it must be very tender, double the rule for French dressing, one tablespoonful of chopped parsley, and one of onion juice, to be mixed with the dressing. Cut the meat in thin slices, and then into little squares. Place a layer in the salad bowl, sprinkle with parsley and dressing, and continue this until all the meat is used. Garnish with parsley, and keep in a cold place for one or two hours. Any kind of meat can be used instead of beef.”

Beef Salad

1 head romaine or 4 heads Bibb lettuce

4 1-inch slices lean cold boiled beef or corned beef, cut into ¾ to 1-inch squares

6 to 8 small new potatoes cooked in their jackets, peeled and sliced

4 tomatoes peeled and cut into wedges, or 18 to 20 cherry tomatoes

6 hard-boiled eggs, halved

2 medium onions, cut into rings

1 tablespoon capers

2 tablespoons chopped parsley

¾ cup vinaigrette sauce flavored with thyme and garlic

One of the best beef salads ever eaten used to be served in the historic old Astor Hotel on Broadway at 44th Street. In its heyday the Astor harbored the greats of the theater and music as well as the fashionable set. The food for many years was exemplary. The beef salad was long a favorite of mine before a matinee. It was similar to this salad.

Wash, dry, and crisp the greens. When ready to prepare the salad, tear the greens into manageable pieces and arrange in a bowl. Add the meat, potatoes, tomatoes, eggs, onions, and capers, and sprinkle all with parsley. Just before serving, add the vinaigrette sauce and toss.

Special Beef Salad. A good salad for outdoor eating or for a buffet. Add 1½ cups thinly sliced celery, ¾ cup shredded green peppers, and ¾ cup thinly sliced raw mushrooms to the ingredients. Toss with mustard-flavored vinaigrette sauce and pile in the center of romaine or chicory leaves arranged around a serving ravier or a bowl. Reserve the hard-boiled eggs for garnish, and add a few parsley sprigs and olives.

Veal Salad

2 cups cold roast veal cut in small dice

4 hard-boiled eggs, coarsely chopped

1 cup finely cut celery

1 tablespoon fresh tarragon or 1 teaspoon dry tarragon

Mayonnaise to bind

Greens

Tomato wedges

Ripe olives

Many of the earlier cookbook writers swore one could never tell the difference between veal and chicken if the salad was well made. I am one to doubt it, although I agree that a veal salad is attractive eating. It is best if served on greens on a large platter or chop plate with green beans marinated in a vinaigrette sauce as an accompaniment. Top the bean salad with a few onion rings.

Toss the veal, eggs, celery, and tarragon lightly but thoroughly with mayonnaise. Arrange on salad greens and garnish with tomato wedges and ripe olives.

Note. Occasionally anchovy fillets were served as a garnish. A few capers along with the anchovies is also a good idea.

Beef or Lamb Vinaigrette

This should be made with very rare slices of beef or lamb. Alternate the meat slices with paper-thin slices of sweet onion and a few capers. Cover with a well-seasoned vinaigrette sauce, preferably flavored with Dijon mustard. Add chopped parsley, cover, and put in the refrigerator to mellow several hours before serving.

Variations

(1)	For a rather hearty luncheon dish, dice the meat, add to a green salad and toss.

(2)	Add to the first variation 1 cup finely diced celery marinated in vinaigrette sauce, tomato wedges, and sliced hard-boiled eggs. Toss and serve as a luncheon salad or an hors d’oeuvre.

Tongue and Spinach Salad

1½ cups julienne of tongue

2½ cups spinach leaves

½ cup crisp bacon bits

1/3 cup shredded fresh horseradish or 2 tablespoons prepared horseradish

Vinaigrette sauce

A somewhat different approach to the traditional combination of tongue and spinach.

Toss the tongue, spinach, bacon, and fresh horseradish with vinaigrette sauce (if prepared horseradish is used, mix it into the sauce).

German Salad

4 large knockwurst

1 cup julienne of Gruyère or Emmenthaler cheese

½ cup diced celery

1½ cups cooked sliced potato

6 green onions, chopped

Mustard mayonnaise

This knockwurst version of a cervelat salad is thoroughly hearty and brilliant in flavor—a perfect salad for a picnic.

Simmer the knockwurst in water 8 to 10 minutes. Drain, cool, peel, and slice. Combine with the cheese, celery, potato, and onions, and dress with mustard mayonnaise.

Sweetbread and Cucumber Salad

1 pair sweetbreads

Ice water

Chicken broth to cover

Salt and freshly ground pepper to taste

1 small onion stuck with 2 cloves

2 cucumbers, peeled, seeded, and thinly sliced

Vinaigrette sauce

Chicory, watercress, or lettuce

This was a favorite with Miss Farmer in early editions of her cookbook. She offered several versions, of which this is by far the most interesting. I take the liberty of poaching the sweetbreads in chicken broth and find the difference in flavor extraordinary.

Plunge the sweetbreads into ice water and let them soak 20 minutes, then drain, and poach them in seasoned chicken broth 15 to 20 minutes. Remove from the broth and cut away all membrane. Chill several hours. (The broth may be saved for a soup or for poaching vegetables.) Cut the sweetbreads into dice and combine with the cucumbers. Toss well with vinaigrette. Arrange on a bed of greens and garnish with additional cucumber slices.

With Celery. Use only one cucumber and substitute an equal quantity of thinly sliced celery.

Chicken Salads

The finest of chicken salads—and recipes for it are found all through the recent literature of American cuisine—is the basic chicken salad below. However, there are many other ideas of what chicken salad should be. Naturally for the most part they include mayonnaise, but there are some dissenters.

Chicken Salad

Combine well-cooked chicken cut in pieces, not too small, with homemade mayonnaise prepared with the best olive oil. Garnish with capers, ripe olives, and hard-boiled eggs, and serve with greens. It is, like lobster salad, simple, elegant, and delicious.

Traditional Chicken Salad

2 cups diced cold chicken

1 cup finely chopped celery

Mayonnaise (homemade)

Greens

Hard-boiled eggs, ripe olives, and capers

The chicken must be tender and not overcooked, and the celery must be cold and very crisp. Combine the two and toss with mayonnaise—olive oil mayonnaise is best, or failing that, peanut oil mayonnaise is next best. Arrange the salad on greens, and garnish with hard-boiled eggs, ripe olives, and capers.

Variations

(1)	Serve on a plate surrounded by cooked whole green beans which have been marinated in a well-seasoned vinaigrette.

(2)	Use only ½ cup celery and add 1 cup broken cooked chestnuts.

(3)	Add 1 cup toasted English walnuts.

(4)	Add 1 cup white grapes and ½ cup blanched toasted almonds.

(5)	Add 1 cup soy bean sprouts, and add 1 tablespoon Japanese soy sauce to the mayonnaise.

(6)	Add ½ cup shaved toasted almonds or Brazil nuts. Use nuts and black olives for garnish.

(7)	Add 1 cup cold marinated cooked green peas. Garnish with chopped egg and raw peas.

Club Salad

Chicory, Bibb lettuce, Boston lettuce, or escarole

12 thin slices white meat of chicken

24 slices ripe tomato

12 rashers crisp bacon

Olives and gherkins

Mayonnaise

A favorite salad served by the women’s committee of the Baltimore Museum, this is really a club sandwich without the bread.

Place the lettuce leaves on a large chop plate or platter, and on them arrange layers of chicken, tomato, and bacon. Garnish with olives and gherkins. Serve mayonnaise separately. Also serve crisp toast, if you like.

Mrs. Rorer’s Philadelphia Chicken Cream Salad

1 4-pound chicken

1 pair sweetbreads

Tarragon vinegar

2 cloves garlic

Piece of stale French bread

1 Bermuda onion

¼ teaspoon Tabasco

1 tablespoon soy sauce

1 teaspoon salt

½ pound Jordan almonds, sliced and toasted

1 tablespoon lemon juice

1 cup heavy cream

1 cup mayonnaise

2 heads lettuce, washed, dried, and crisped

Black olives and pine nuts

Mrs. Rorer flourished in the time when composed salads were extremely fashionable for luncheons and ball suppers. This example is elaborate but most rewarding.

Poach the chicken as directed on page 197, and cool. Wash the sweetbreads, cover them with boiling water, and simmer 20 minutes. Plunge into ice water, and when cool enough to handle, break them up into smallish pieces. Sprinkle with tarragon vinegar. Make a chapon by rubbing the bread with the garlic cloves, and place the sweetbreads on top. Cover, and let stand several hours. When the chicken is cold, cut the meat into cubes. When ready to assemble the salad, remove the sweetbreads from the chapon and blend with the chicken. Grate the onion into the mixture, and add the Tabasco, soy, and salt. Add the almonds and lemon juice. Toss well. Whip the cream, and combine with the mayonnaise. Blend about half the dressing with the chicken. Arrange the salad on greens. Top with the remaining mayonnaise and garnish with black olives and pine nuts.

Reception Salad

1 envelope unflavored gelatine

¼ cup cold water

1 cup mayonnaise or boiled dressing

1 cup cream, whipped

¼ teaspoon salt

1½ cups diced chicken

¼ cup chopped blanched almonds

¾ cup white grapes, peeled and seeded

Greens

This is an old recipe from Knox’s Gelatine which has been in use for over fifty years and is still found in many places on buffet tables.

Soften the gelatine in the cold water. Place the dish over boiling water and stir until the gelatine is dissolved. Cool, and combine with the mayonnaise, whipped cream, and salt. Fold in the chicken, almonds, and grapes. Turn into 6 individual molds which have been rinsed in cold water. Chill. Serve on a bed of greens with additional mayonnaise mixed with whipped cream.

Flowers for Salads

Many flowers are quite edible and provide a change of texture and flavor for the salad bowl. On the other hand, like mushrooms, some are not only inedible but poisonous. One should consult a good book on the subject before eating from the garden. Here are a few of the flowers most commonly used in salads.

Chrysanthemums. The petals of both yellow and white blossoms can be used, either straight from the flower or slightly blanched. The flavor is somewhat bitter, but pleasing.

Marigolds. The petals of this flower make a pungent and novel addition to composed salads of almost any type.

Nasturtiums. Both the blossoms and leaves can contribute to a summer salad.

Roses. Added to some salads, notably those with fruit in them, the petals give a surprising flavor with a bit of bite to it, not to mention the visual effect of bright petals among the greens.

Violets. The flowers make a beautiful and exciting ingredient when used suitably. They are especially good in a mixture of Bibb lettuce and sliced raw mushrooms dressed with a well-seasoned vinaigrette made with lemon juice instead of vinegar. Sometimes baby beets are added to this salad for flavor and color.
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Salad Dressings

Many other dressings are scattered through the book, in this chapter and others. For those, see the index.

Mayonnaise

1 egg yolk

1 teaspoon salt

½ teaspoon dry mustard

¼ teaspoon freshly ground pepper

Lemon juice or vinegar

1 cup olive oil, or peanut or other oil

Mayonnaise has been made in American households since early in the nineteenth century. Today most people use a commercial mayonnaise (I often do myself), which, though accepted in nearly all quarters, does not satisfy the taste buds of those who hanker for old-fashioned mayonnaise made with fresh eggs, good olive oil, and muscle. This basic recipe makes approximately 1 cup.

Mayonnaise, being an emulsion, should be carefully handled. Drop the yolk in a bowl, add the seasonings and lemon juice, and whisk or beat vigorously with a fork, whisk, or rotary beater until the mixture is well blended. Now add oil, practically drop by drop, whisking or beating vigorously until the mixture begins to thicken and become emulsified. The remaining oil can be added more rapidly—by tablespoons—or in a steady stream if you are using a rotary or portable electric beater. If the dressing seems to be too thick, thin it with additional lemon juice or vinegar. Also, it will thicken slightly after it is made. Keep it in a cool place.

If your mayonnaise should curdle, it is because you have added oil too fast and not beaten or whisked enough. Put another egg yolk in a fresh bowl, and after beating in a small amount of oil, start adding the curdled mayonnaise gradually, beating vigorously after each addition. The mayonnaise will thicken and become smooth.

To make mayonnaise in an electric blender, place the egg yolk and seasonings in the blender jar, turn on and immediately off at “blend” or “low,” then turn on at “blend” again, and pour the oil in a steady stream. The mixture will thicken within a half minute and give you a cup of excellent mayonnaise. Use a rubber spatula to remove the dressing.

Horseradish Mayonnaise. Blend 1 tablespoon horseradish (or to taste) into 1 cup mayonnaise.

Mustard Mayonnaise. Add dry mustard or Dijon mustard to taste to the finished mayonnaise. About 2 tablespoons dry mustard or 1 tablespoon Dijon to 1 cup mayonnaise is right for my taste.

Sour Cream Mayonnaise. Blend equal parts sour cream and mayonnaise. Used as a dressing, this gives a richer, creamier taste to certain salads. For an easy coleslaw dressing (I), add 1 tablespoon Dijon mustard per cup of the mixture, or to taste. Blend with shredded cabbage and let stand several hours before serving. For another easy coleslaw dressing (II), blend 1 cup sour cream, ½ cup mayonnaise, and ¼ cup sugar. This is unusual and quite good.

Yoghurt Mayonnaise. Yoghurt may be substituted for sour cream in the recipe above—a combination which seems to have gained favor in the last two or three years.

Thousand Island Dressing. This is similar to Louis dressing, and there is a good deal of doubt in my mind whether or not the original recipe was ever recorded. However, if you blend ½ cup chili sauce, 1 finely chopped pimiento, 1 tablespoon grated onion, and 2 tablespoons finely chopped green pepper with 1 cup mayonnaise, you will approximate the first Thousand Island dressing. In fact, it is a very good dressing.
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Garlic Mayonnaise. Add 2 finely chopped garlic cloves to 1½ cups mayonnaise, or use 3 garlic cloves and ¼ cup olive or peanut oil and whirl in the blender. The garlic content will depend on your taste and how daring you can be with your guests.

For a large party it is perhaps best to make a garlic mayonnaise from scratch. Blend 2 garlic cloves for each cup of oil you expect to use. Proceed to make the mayonnaise, and fold in the garlic flavoring last. Allow it to rest for several hours before serving.

Garlic Herb Mayonnaise. To 4 cups garlic mayonnaise add ½ cup finely chopped parsley, ½ cup finely chopped fresh spinach, ½ cup chopped fresh dill, or any other fresh herb you like—chervil, tarragon, thyme, oregano. Salt and pepper to taste.

Dill Mayonnaise. Simply add fresh dill, chopped rather fine, to taste’ to mayonnaise. Also add chopped onion or chives, if you like.

Anchovy Mayonnaise I. Add 12 to 18 finely chopped anchovy fillets to 2 cups mayonnaise. A finely chopped or crushed garlic clove may be added as well.

Anchovy Mayonnaise II. Combine 18 anchovies, 15 soft black olives (the Greek or Italian ones), 2 garlic cloves, and 1 tablespoon chopped fresh basil or 1 teaspoon dried basil. Chop all ingredients or whirl them in the blender. Combine with 2 cups mayonnaise.

Anchovy Mayonnaise III. To 4 cups mayonnaise add 1 or 2 garlic cloves, chopped or blended, 12 anchovy fillets, chopped, a 4-ounce can of tuna fish, finely shredded, 2 tablespoons chopped fresh basil, or 1½ teaspoons dry basil, 2 tablespoons tomato paste or chili sauce, and a dash of lemon juice. Blend thoroughly and dust with chopped parsley just before serving.

Curry Mayonnaise

1 tablespoon butter

2 teaspoons curry powder

Dash of Tabasco

1 cup mayonnaise

One of the greatest gastronomic mistakes made by many cooks is to add raw curry powder to dressings. Curry powder straight from the jar or tin is not as flavorful as that which has been cooked a few minutes.

Heat the butter in a small saucepan or pipkin. When it is bubbling, add the curry powder and a dash of Tabasco and let it simmer in the butter over low heat 3 or 4 minutes, stirring it rather well. Cool, and add it to the mayonnaise.

Note. You may use curry powder to your own taste, using just a hint or as little as ¼ teaspoon up to 1 tablespoon.

Green (Herbed) Mayonnaise

2 cups mayonnaise

¼ cup finely chopped raw spinach

1 tablespoon chopped parsley

1 tablespoon chopped chives or green onion tops

Blend well and let stand for an hour or two before serving. Use other herbs to your taste as follows: tarragon, fresh or dry; chervil, fresh or dry; fresh dill or dillweed; fresh mint if the flavor is enjoyed.

Note. If a deeper color is desired, add additional chopped spinach.

Russian Dressing

2 cups mayonnaise

1 teaspoon dry mustard

2 tablespoons finely chopped onion

1 tablespoon Worcestershire sauce

2 tablespoons caviar (certainly not the best beluga)

This is an excitingly good Russian dressing which I had served to me many times in a small New York restaurant in the 1920’s. It is classically different from the usual Russian dressing served today, which resembles Thousand Island dressing.

Fold the dry mustard and other ingredients into the mayonnaise, and blend well. Chill.

Vinaigrette Sauce

This has been known as French dressing for as long as one can remember.

The French dressings that have been dreamed up the country over, especially in the last forty years, are a far cry from the simple classic oil and vinegar dressing, even though good olive oil was imported on the Pacific Coast a hundred years ago (probably before then, in small quantities) and must have been available on the Atlantic and Gulf coasts since the eighteenth century. One recipe I found calls for 2 tablespoons vinegar or lemon juice to 1/3 cup olive oil, plus 1 tablespoon sugar, salt, pepper, 2 tablespoons catsup or 3 tablespoons pickle relish, and garlic powder. It also recommends adding cream to this mixture. No wonder salads were unpopular with many people.

To make a basic vinaigrette sauce, use about a fifth or a quarter as much vinegar as oil. (If you like the flavor of olive oil, it should shine through.) For best results start with 8 tablespoons oil, 1 teaspoon salt, ½ teaspoon freshly ground pepper or 1 teaspoon Dijon or English mustard, and 1 tablespoon vinegar or lemon juice. Mix, and then add vinegar to your taste. It is easier to add vinegar than to try to counteract it.
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This basic salad dressing is appropriate for all salads save those which are better with a mayonnaise or a boiled dressing.

Herbed Vinaigrette. Fresh or dehydrated herbs may be added to the dressing according to taste. The herbs I most prefer for salad are three, in addition to the standard parsley and chives. They are tarragon, basil, and dill. But do not combine them. One fine herb flavor is enough—with the addition of parsley if you like. Chervil, a difficult herb to cultivate, is also a good friend of salads. However, dehydrated chervil is not very expressive of the true flavor of fresh chervil.

Garlic Vinaigrette. A garlic-flavored vinaigrette is excellent with most salads. Garlic powder and garlic salt I find completely unacceptable. There are several ways to introduce garlic into a salad:

(1)	Rub the heel or a piece of dry bread with a peeled garlic clove till most of its juice is absorbed in the bread. Toss this with the salad and leave it in the bowl. It is a delicious bite after the salad is eaten.

(2)	Rub a peeled garlic clove into coarse salt to be used in the dressing.

(3)	Chop garlic exceedingly fine or put through a press, and add directly to the dressing.

Roquefort Cheese Dressing. Add to the basic vinaigrette sauce recipe 2 tablespoons crumbled Roquefort cheese—or more, to taste—and blend well.

Helen Corbitt’s Poppy Seed Dressing

1½ cups sugar

2 teaspoons dry mustard

2 teaspoons salt

[image: image] cup vinegar

3 tablespoons onion juice

2 cups vegetable oil—not olive oil

3 tablespoons poppy seeds

Helen Corbitt, who has furthered the cause of good food in Texas over a great period of years, understands American food as few people do, and she is a genius in preparing things that will enchant the eye and the palate at the same time. This unusual dressing created by her is excellent with fruit salads.

It is best to make this in an electric mixer or a blender at low speed. Combine the sugar, seasonings, vinegar, and onion juice, and beat for a few minutes. Then gradually beat in the oil as if you were making a mayonnaise. When it has thickened, gradually beat in the poppy seeds and continue beating until the seeds and dressing are well blended.

Sour Cream Fruit Salad Dressing

To 1 pint sour cream add about 1 cup crushed or frozen fruit, folded in. Crushed or frozen strawberries or raspberries, apricot preserves, or preserved cherries may be used very successfully. I usually add a few drops of lime or lemon juice and a little salt to the mixture.

Chiffonade Salad Dressing

1 hard-boiled egg, finely chopped

1 teaspoon finely cut chives

1 tablespoon chopped green pepper

1 tablespoon chopped red pepper

1 teaspoon each of salt, freshly ground pepper, and paprika

1 teaspoon tarragon vinegar

½ cup olive oil

3 tablespoons cider vinegar

Here is a recipe from the old Elite in Los Angeles—one of the most delightful restaurants in the earlier days of that city. Though the Elite is gone, some of its dishes still linger with Californians.

Combine the ingredients in a pint jar and shake well.

Original Recipe for Green Goddess Dressing

10 fillets of anchovy, finely cut

1 green onion, finely sliced

½ cup chopped parsley

2 tablespoons finely cut tarragon

¼ cup finely cut chives

3 cups mayonnaise flavored with 2 tablespoons tarragon vinegar

Created by the Palace Hotel in San Francisco and named for a play starring George Arliss, the great English actor.

Combine all ingredients. Let stand to mellow at least an hour before using. This is a thoroughly rewarding dressing for all seafood and fish salads.
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