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Baklazhannaia lkra (Caucasus)
POOR MAN'’S CAVIAR

To make about 3 cups

1 large eggplant (about 2 pounds) ukrainsky, page 21)

1 cup finely chopped onions Y2 teaspoon sugar

6 tablespoons olive oil 2 teaspoons salt

Y2 cup finely chopped green pepper Freshly ground black pepper

1 teaspoon finely chopped garlic 2 to 3 tablespoons lemon juice

2 large ripe tomatoes, peeled, seeded ~ Dark rye or pumpernickel bread or
and finely chopped (see borsheh sesame-seed crackers

Preheat the oven to 425°. Bake the eggplant on a rack in the center of the
oven for about an hour, turning it over once or twice until it is soft and its
skin is charred and blistered.

Meanwhile, cook the onions in 4 tablespoons of the oil over moderate
heat for 6 to 8 minutes until they are soft but rot brown. Stir in the green pep-
per and garlic and cook, stirring occasionally, for 5 minutes longer. With a
rubber spatula scrape the contents of the skillet into a mixing bowl.

Remove the skin from the baked eggplant with a small, sharp knife, then
chop the eggplant pulp finely, almost to a purée. Add it to the mixing bowl
and stir in the tomatoes, sugar, salt and a few grindings of black pepper.
Mix together thoroughly. Heat the remaining 2 tablespoons of oil in the skil-
let over moderate heat and pour in the eggplant mixture. Bring to a boil, stir-
ring constantly, then turn the heat to low, cover the skillet and simmer for
an hour. Remove the cover and cook an additional half hour, stirring from
time to time, until all the moisture in the pan has evaporated and the mix-
ture s thick enough to hold its shape in a spoon. Stir in 2 tablespoons of
lemon juice and taste for seasoning, adding more salt, pepper and lemon
juice to taste. Transfer the “caviar” to a mixing bowl and chill, covered with
plastic wrap, until ready to serve. Serve on squares of bread or on sesame-
seed crackers.




Be/z'm/)z' (Central Asia)
KAZAKH FRIED PASTIES FILLED WITH MEAT

To serve 4

DOUGH

1 package active dry yeast 3 cups all-purpose flour

V4 teaspoon sugar 1 cup lukewarm milk (110° to 115°)

Sprinkle the yeast and sugar over Y4 cup of the lukewarm milk in a small
bowl. Let the mixture stand for 2 or 3 minutes, then stir to dissolve the yeast
completely. Set the bowl in a warm, draft-free place (such as an unlighted
oven) for 5 to 8 minutes, or until the mixture doubles in volume.

Pour the flour into a deep mixing bowl, and make a well in the center.
Pour in the yeast mixture and the remaining milk and gradually stir the
flour into the liquid. Then beat vigorously until a firm dough is formed. Gath-
er the dough into a ball and place it on a lightly floured surface. Knead it by
pressing down and pushing it forward several times with the heel of your
hand, then fold it back on itself. Repeat for about 10 minutes, or until it is
smooth and elastic. Shape the dough into a ball and place it in a large light-
ly buttered bowl. Dust the top with flour, cover loosely with a kitchen towel

and set aside in the warm, draft-free place for about 45 minutes, or until the
dough doubles in bulk.

FILLING V4 teaspoon freshly ground black
1¥2 pounds beef, finely ground pepper

%4 cup finely chopped onions 3 to 4 tablespoons butter

1 teaspoon salt 2 to 3 tablespoons vegetable oil

Combine the meat, onions, salt and pepper in a large bowl and knead
with your hands or beat with a large spoon until smooth. On a lightly
floured surface roll the dough into a circle about Vs inch thick, then cut out
16 circles with a 4%2-inch cookie cutter. Place 5 teaspoons of filling on each
circle and moisten the edges of the dough with cold water. Fold up all the
edges of the dough, enclosing the filling and making a flat, round cake.

Preheat the oven to 250°. In a 10- to 12-inch heavy skillet set over high
heat, melt 3 tablespoons of butter in 2 tablespoons of oil. When the fat be-
gins to turn light brown, add half of the flat cakes and cover the pan. Re-
duce the heat to moderate and cook for about 10 minutes on each side, or
until the cakes are crisp and brown. Then transfer them to an ovenproof plat-
ter and keep warm in the low oven while you cook the remaining cakes.
Add additional butter and oil to the pan if necessary. Serve at once.



Baklazhan Farshirovanny (Rusia)
BAKED STUFFED EGGPLANT HALVES

To serve 2 to 4

2 tablespoons plus Y2 cup vegetable A 1v2-pound firm eggplant

oil 2 tablespoons finely shredded white
Y4 cup finely chopped onions cabbage
1 teaspoon finely chopped garlic 2 tablespoons scraped, finely diced
2 medium tomatoes, peeled, seeded carrots

and coarsely chopped (see borshch V4 cup fresh white bread crumbs,

ukrainsky, page 21) made from homemade-style white
4Y2 teaspoons salt bread, pulverized in a blender or
Freshly ground black pepper finely shredded with a fork
Pinch of sugar 2 tablespoons butter, cut into bits

Heat the 2 tablespoons of vegetable oil in a 10- to 12-inch heavy skillet over
high heat until a light haze forms above it. Add 1 tablespoon of the onions
and the teaspoon of garlic and reduce the heat to moderate. Stirring fre-
quently, cook for 3 to 4 minutes, or until the onions are soft and golden
brown. Stir in the tomatoes, V2 teaspoon of the salt, a few grindings of pep-
per and sugar, cover the pan and raise the heat to high. Cook for 2 or 3 min-
utes, then cook briskly, uncovered, until all the liquid has evaporated and
the sauce is thick enough to barely hold its shape in a spoon.

Cut the eggplant in half lengthwise and with a small, sharp knife, make a
long, V2-inch-deep incision into the flesh. Be careful not to pierce the skin.
Sprinkle the cut sides of the eggplant halves evenly with 3 teaspoons of the
salt and let them rest for 2 hour. Then wash the halves under cold water
to remove the salt, and pat them thoroughly dry with paper towels.

In a heavy, 10- to 12-inch skillet, heat the remaining V2 cup of oil over
high heat unal a light haze forms above it. Place the eggplant halves in the
pan flesh-side down, and reduce the heat to moderate. Fry 10 minutes, then
turn the eggplant over with a spatula, cover the pan and cook 10 minutes
longer. Drain the eggplant flesh-side down on paper towels.

Add the remaining onions and the carrots and cabbage to the oil still in
the pan. Cook uncovered over moderate heat for 3 to 5 minutes, or until the
vegetables are tender but not brown.

Carefully scoop the flesh out of the eggplant halves, leaving a V2-inch
layer of the flesh intact in the shells. Chop the pulp finely, add it to the veg
etables in the skillet and stir in 1 tablespoon ot the tomato sauce and the re
maining 1 teaspoon of salt. Surring constantly, cook uncovered over
moderate heat tor 5 minutes, or untl the mixcure 1s thoroughly heated

I’R'lu‘.tl the oven to 350 \}mnn the f':]m; into the eggplant halves, di



viding it evenly between them. Arrange the stuffed shells side by side in a shal-
low baking dish just large enough to hold them snugly in one layer. Spoon
the remaining tomato sauce evenly over the top, sprinkle with the bread
crumbs and dot with the bits of butter. Bake in the center of the oven for
about 15 minutes, or until the filling is golden brown.

Serve as a luncheon dish or cut each half into halves again and serve as a
first course or vegetable course.

Gﬂtﬂp (Central Asia)
DEEP-FRIED HERB FRITTERS

To serve 8 to 10

FILLING

10 tablespoons finely chopped Freshly ground black pepper
scallions, including 2 inches of 8 tablespoons (V4-pound stick)
their green tops butter

3 tablespoons finely chopped parsley

3 tablespoons finely cut fresh dill
leaves

1 teaspoon salt Vegetable oil for deep-fat frying

DOUGH
1 recipe for samsa dough (page 88)

In 2 mixing bowl, combine the chopped scallions, parsley and dill and toss
them together with the salt and pepper. Cut the butter into tiny bits and
chill until the dough is ready.

Prepare and cut the dough into 48 squares, following the directions for
samsa (page 88). Top each square of dough with 1 teaspoon of herb filling
and a bit of the butter. Draw up the corners of the squares and pinch the
corners firmly together, enclosing the filling.

Pour enough oil into a deep-frying saucepan or heavy casserole to come 4
inches up the sides of the pan, and heat until it registers 375° on 2 deep-
frying thermometer. Drop in the fritters, 10 or 12 at a time, and fry 3 or 4 min-
utes, or until they are crisp and golden. Remove them from the oil with a
slotted spoon and drain them on paper towels while you fry and drain the re-
maining fritters similarly. Serve at once, as an accompaniment to cocktails
of tea.



Bliny (Russia)

BUCKWHEAT PANCAKES

"Bliny” have a distinctive taste quite unlike the average griddlecake, mainly because
they are made with a yeast batter. Their preparation should start about 6 hours be-
fore you plan to serve them. When the batter is complete, the pancakes must be cooked
and served at once.

To serve 6 to 8

1 teaspoon sugar

V2 pound butter, melted and cooled
2 cups sour cream (1 pint)

3 egg whites

12 cup lukewarm water (110° to
115°)

1Y2 packages active dry yeast

12 cup buckwheat flour

2 cups white all-purpose flour 16 ounces red or black caviar or

2 cups lukewarm milk (110° to 115°) substitute 1 pound thinly sliced
3 egg yolks, lightly beaten smoked salmon, sturgeon or

V2 teaspoon salt herring fillets

Pour the lukewarm water into a small, shallow bowl and sprinkle the yeast
over it. Let the yeast stand 2 or 3 minutes, then stir to dissolve it completely.
Set in a warm, draft-free spot (such as an unlighted oven) for 3 to 5 minutes,
or until the mixture almost doubles in volume.

In a large mixing bowl, combine ¥4 cup of the buckwheat flour and the 2
cups of white flour. Make a deep well in the center and pour in 1 cup of the
lukewarm milk and the yeast mixture. Slowly stir the flour into the liquid in-
gredients with a large wooden spoon, then beat vigorously until the mixture
is smooth. Cover the bowl loosely with a towel and set it aside in the warm,
draft-free spot for 3 hours, or until the mixture doubles in volume.

Stir the batter thoroughly and vigorously beat in the remaining V4 cup of
buckwheat flour. Cover with a towel and let the batter rest in the warm draft-
free spot another 2 hours. Again stir the batter and gradually beat in the re-
maining cup of lukewarm milk and the 3 egg yolks, salt, sugar, 3 tablespoons
of the melted butter and 3 tablespoons of the sour cream.

With a whisk or a rotary or electric beater, beat the egg whites in a large
bowl until they form stiff, unwavering peaks on the beater when it is lifted
from the bowl. With a rubber spatula, fold the egg whites gently but thor-
oughly into the batter, cover loosely with a towel, and let the batter rest in
the warm, draft-free spot for 30 minutes.

Preheat the oven to 200°. With a pastry brush, lightly coat the bottom of
a 10- to 12-inch skillet (preferably with a nonstck surtace) with melted but
ter. Set the pan over high heat until a drop of water flicked across its surtace

evaporates instantly. Pour in about 3 tablespoons of the batter tor each pan
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cake (you will be able to make about 3 at a time, each about 3 or 4 inches
wide) and fry 2 or 3 minutes, then brush the top lightly with butter. With a
spatula or your fingers, turn the pancake over and cook another 2 minutes,
or until golden brown. Transfer the pancakes to an ovenproof dish and
keep them warm in the oven while you fry the remaining pancakes similarly,
adding additional butter to the pan as needed.

Serve the bliny hot, accompanied by bowls of the remaining butter and
the sour cream. Traditionally, the b/iny are spread with melted butter and a
mound of red caviar or slice of smoked fish, then topped with a spoonful of
sour cream. If you are serving black caviar, omit the sour cream.

Pochk: v Madere (Russia)

KIDNEYS IN MADEIRA SAUCE

To serve 4
1 cup Madeira wine
4 veal kidneys, trimmed of their 6 tablespoons sour cream
knobs of fat 2 teaspoons salt
V4 cup all-purpose flour Vs teaspoon freshly ground black
4 tablespoons butter pepper

Cut the kidneys crosswise into Y2-inch-thick slices. Dip the slices in flour
one at a time and shake them vigorously to rid them of any excess flour.
Melt the butter in a 10- to 12-inch enameled or stainless-steel skillet over
high heat. When the butter begins to brown, drop in the kidneys and, stit-
ring them frequently, cook 2 or 3 minutes on each side, or until they are light-
ly browned.

With a slotted spoon or tongs, transfer the kidneys to a heated plate and
pour the Madeira into the pan. Raise the heat to high and boil briskly, mean-
while scraping in any brown particles clinging to the bottom of the pan. Con-
tinue to boil briskly, uncovered, until the wine has cooked down to about
V2 cup. Reduce the heat to low and, with a whisk, beat in the sour cream, a ta-
blespoon at a time. Return the kidneys to the pan, stir to coat them
thoroughly with the sauce, and simmer another minute or so to heat them
through. Sprinkle with salt and pepper, taste for seasoning, and serve at
once, as a first course or on a zakuska table.



Vatrushki (Russia)
POT-CHEESE TARTLETS

To serve 6 to 8

DOUGH

1%4 cups all-purpose flour legg

V2 teaspoon baking powder V2 cup sour cream

V2 teaspoon salt 4 tablespoons unsalted butter

DOUGH: Sift the flour, baking powder and salt into a large mixing bowl.
Make a deep well in the center of the flour and drop in the egg, sour cream
and butter. With your fingers, slowly mix the flour into the liquid ingre-
dients, then beat vigorously with a wooden spoon until a smooth, moderately
firm dough is formed. Gather the dough into a ball, wrap it loosely in wax
paper, and chill for at least 30 minutes.

FILLING Y2 teaspoon sugar

1 pound large-curd pot cheese Y2 teaspoon salt

1 tablespoon sour cream 1 egg yolk mixed with 1 tablespoon
2 eggs cold water

FILLING: Drain the cheese by placing it in a colander, covering it with a dou-
ble thickness of cheesecloth or a kitchen towel and weighting it with a
heavy dish. Let it drain undisturbed for 2 or 3 hours, then with the back of a
large spoon, rub the cheese through a fine sieve set over a large bowl. Beat
into it the sour cream, eggs, sugar and salt. Chill for at least 30 minutes.

Preheat the oven to 400°. On a lightly floured surface, roll the dough into
a circle about Vs inch thick. With a 4-inch cookie cutter, cut out as many cir-
cles as possible. Gather the remaining scraps into a ball, roll it out again,
and cut out additional circles (there should be 14 to 16 circles in all). Make

a border around each circle by turning over about V4 inch of the dough all
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around its circumference and pinching this raised rim into small decorative
pleats (see drawings opposite). Drop 1V2 tablespoons of filling into the center
and flatten it slightly. Using a pastry brush, coat the filling and borders with
the egg yolk-and-water mixture and bake in the center of the oven for 20 min-
utes, or until a pale gold. Serve the vatrushk: as an accompaniment to soup,
or alone as a first course.

Pashtet (Russia)
LIVER PATE

To serve 6 to 8
1 tablespoon finely chopped parsley

V4 cup vegetable oil
1 pound calf’s or baby beef liver,

carefully trimmed and cut into V-

1Y2 teaspoons salt
Vs teaspoon finely ground black

IR

inch dice
2 tablespoons unsalted butter
1 carrot, scraped and coarsely

Vs teaspoon ground nutmeg

8 tablespoons unsalted butter,
softened (Vs-pound stick)

4 hard-cooked eggs, peeled and
halved

chopped
1 cup coarsely chopped onions

In a heavy 10- to 12-inch skillet, heat the oil over high heat until a light
haze forms above it. Drop in the calf or beef liver and, stirring constantly,
fry until the pieces are golden brown. With a rubber spatula scrape the liver
into a mixing bowl.

Melt the 2 tablespoons of butter in the same skillet and add the carrot
and onions. Cook uncovered over moderate heat, stirring occasionally, until
the vegetables are soft but not brown, then add them to the liver in the
bowl. Stir in the chopped parsley and put the entire mixture through the fin-
est blade of a meat grinder.

With a large spoon, beat in the salt, pepper and nutmeg, then beat in the
8 tablespoons of butter, 1 tablespoon at a time. Purée the mixture through
the finest blade of a food mill and taste for seasoning. Spoon the pité into a
1- to 1¥2-quart mold, smooth the top and cover with plastic wrap. Refrigerate
for at least 8 hours, or until firm.

Serve the paté directly from the mold or, if you prefer, unmold the pate in
the following fashion: Run a knife around the edge of the mold and invert
a flat plate on top. Grasp the plate and mold firmly together and turn them
over. The paté should slide out easily. Surround the pité with the hard-
cooked egg halves and serve as a first course, in an open sandwich, or on
the zakuska table.



Constructing the Classic "'Kulebiaka”

A delicate filling of salmon, mushrooms, onions, rice, eggs and herbs is
mounded high on a 7-by-16-inch rectangle of dough that has been set on
a buttered cookie sheet. With a pastry brush, coat the exposed rim of
dough with an egg yolk-and-cream mixture, then drape a 9-by-18-inch
rectangle of dough over a rolling pin (below) and unroll it over the filling.




One way of sealing the
loaf is to brush the edges
gently with the yolk-and-
cream mixture.

Turn up the border of
dough to make a shallow
rim around filling. Try not
to stretch the dough.

With a pastry crimper,
pinch the rim in narrow
pleats (or simply make
shallow cuts with a knife).

If you like, you may gather
any remaining pastry scraps
into a ball, roll them out
again and, with a cookie
cutter, cut out such
decorative shapes as leaves
(far left). Use a small knife
to make leaf veinings on
the dough. Cut out a small
circle from the center of the
loaf and brush the entire
surface of the loaf with the
egg yolk-and-cream
mixture. Then arrange the
pastry leaves around the
opening (/eft) and
refrigerate before baking.



Kulebiaka (Rusia)

FLAKY SALMON OR CABBAGE LOAF

To serve 8 to 10

PASTRY 6 tablespoons chilled vegetable
4 cups all-purpose flour shortening
V2 pound chilled unsalted butter, 1 teaspoon salt

cut into bits 10 to 12 tablespoons ice water

PASTRY: In a large, chilled bowl, combine the flour, butter, shortening
and salt. Working quickly, use your fingertips to rub the flour and fat to-
gether until they blend and resemble flakes of coarse meal. Pour 10
tablespoons of the water over the mixture all at once, toss together lightly
and gather into a ball. If the dough seems crumbly, add up to 2 tablespoons
more ice water by drops. Divide the dough in half, dust each half with flour,
and wrap them separately in wax paper. Refrigerate 3 hours, or until firm.

SALMON FILLING

2 cups dry white wine V2 pound fresh mushrooms, thinly
1 cup coarsely chopped onions sliced
V2 cup coarsely chopped celery 3 tablespoons fresh, strained lemon
1 cup scraped, coarsely chopped juice
carrots Freshly ground black pepper
10 whole black peppercorns 3 cups finely chopped onions
4Y2 teaspoons salt V2 cup unconverted, long-grain white
22 pounds fresh salmon, in one rice
piece 1 cup chicken stock, fresh or canned
8 tablespoons unsalted butter (Vs- V3 cup finely cut fresh dill leaves
pound stick) 3 hard-cooked eggs, finely chopped

SALMON FILLING: Combine 3 quarts of water, the wine, the coarsely
chopped onion, celery, carrots, peppercorns, and 3 teaspoons of the salt in a 4-
to 6-quart enameled or stainless-steel casserole. Bring to a boil over high
heat, then lower the salmon into the liquid and reduce the heat to low. Sim-
mer 8 to 10 minutes, or until the fish is firm to the touch. With a slotted spat-
ula, transfer the fish to a large bowl and separate it into small flakes with
your fingers or a fork.

Melt 2 tablespoons of the butter in a heavy 10- to 12-inch skillet set over
high heat. Add the mushrooms, reduce the heat to moderate, and, stirring oc-
castonally, cook for 3 to 5 minutes, or until the mushrooms are soft. With a
slotted spoon, transfer the mushrooms to a small bowl and toss them with

lemon juice, 12 teaspoon of salt and a few ‘urmdln‘g\ ot pepper
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Melt 4 more tablespoons of butter in the skillet over high heat and drop
in all but 1 tablespoon of the finely chopped onions. Reduce the heat to mod-
erate and, stirring occasionally, cook 3 to 5 minutes, or until the onions are
soft but not brown. Stir in the remaining 1 teaspoon of salt and ¥4 teaspoon
of pepper and with a rubber spatula, scrape into the mushrooms.

Now melt the remaining 2 tablespoons of butter in the skillet over high
heat. Drop in the remaining tablespoon of chopped onion, reduce the heat
to moderate and stirring frequently, cook for 2 to 3 minutes, or until soft
but not brown. Stir in the rice and cook 2 or 3 minutes, stirring almost con-
stantly, until each grain is coated with butter. Pour in the chicken stock,
bring to a boil, and cover the pan tightly. Reduce the heat to Jow and sim-
mer for 12 minutes, or until the water is completely absorbed and the rice is
tender and fluffy. Off the heat, stir in the dill with a fork. Add the cooked
mushrooms and onions, rice and chopped, hard-cooked eggs to the bowl of
salmon and toss together lightly but thoroughly. Taste for seasoning.

CABBAGE FILLING 4 hard-cooked eggs, finely chopped

3-pound head of white cabbage, Vs cup finely cut fresh dill leaves
quartered, cored, then coarsely 2 tablespoons finely chopped parsley
shredded 1 tablespoon salt

4 tablespoons butter 12 teaspoon sugar

2 large onions, coarsely chopped Freshly ground black pepper

CABBAGE FILLING: Over high heat, bring 4 quarts of lightly salted water to
a boil in an 8- to 10-quart pot and drop in the cabbage. Reduce the heat to
moderate and cook uncovered for 5 minutes. Then drain the cabbage in a col-
ander and set it aside.

Melt the butter over high heat in a deep skillet or 3- to 4-quart casserole.
Add the chopped onions, reduce the heat to moderate, and cook 5 to 8 min-
utes, or until the onions are soft and lightly colored. Drop in the cabbage
and cover the pan. (The pan may be filled to the brim, but the cabbage will
shrink as it cooks.) Simmer over low heat for 30 to 40 minutes, or until the cab-
bage is tender, then uncover the pan, raise the heat to high and boil briskly
until almost all of the liquid in the pan has evaporated. Drain the cabbage in
a collander and combine it with the chopped eggs, dill and parsley. Stir in
the salt, sugar and a few grindings of pepper and taste for seasoning.

2 tablespoons butter, softened 1 tablespoon butter, melted
1 egg yolk, mixed with 1 tablespoon 1 cup melted butter, hot but not
cream brown, or sour cream

TO ASSEMBLE: Preheat the oven to 400°. Place one ball of dough on a
floured surface and roll it into a rough rectangle about 1 inch thick. Dust

Continued on next page 13



with flour and roll until the dough is about ¥ inch thick, then trim it to a rec-
tangle 7 inches wide by 16 inches long.

Coat a large cookie sheet with 2 tablespoons of butter, drape the pastry
over the rolling pin and unroll it over the cookie sheet. Place the filling
along the length of the pastry, leaving a 1-inch border of dough exposed
around it. With a pastry brush, brush the exposed rim of dough with the egg-
yolk-and-cream mixture. Roll the other half of the dough into a rectangle
about 9 inches wide and 18 inches long, drape over the pin and unroll over
the filling. Seal the edges by pressing down hard with the back of a fork. Or
use your fingertips or a pastry crimper to pinch the edges into narrow pleats.
Cut out a 1-inch circle from the center of the dough. If you like you may gath-
erany remaining pastry scraps into a ball, roll them out again, and with a cook-
ie cutter or small, sharp knife, cut out decorative shapes such as leaves or
triangles and decorate the top of the loaf. Coat the entire surface of the past-
ry with the remaining egg-yolk-and-cream mixture, place any pastry shapes
on top, and refrigerate for 20 minutes. Pour 1 tablespoon of melted butter
into the opening of the loaf and bake the £xlebiaka in the center of the oven
for 1 hour, or until golden brown. Serve at once, accompanied by a pitcher
of melted butter or sour cream.

Pirozhki (Russia)
SMALL PASTRIES FILLED WITH MEAT
To make about 40

unsalted butter, cut into V4-inch
PASTRY bits and chilled
4 cups all-purpose flour 8 tablespoons chilled lard, cut into
12 teaspoon salt Vs-inch bits

16 tablespoons (two Vi-pound sticks) 8 to 12 tablespoons ice water

PASTRY: Combine the flour, salt, butter and lard in a deep bowl. With
your fingers, rub the flour and fat together until they look like flakes of
coarse meal. Pour in 8 tablespoons of ice water all at once and gather the
dough into a ball. If it crumbles, add up to 4 tablespoons more ice water, a ta-
blespoon at a time, until the particles adhere. Wrap the ball in wax paper,
and chill for about 1 hour. On a lightly floured surface, shape the pastry
into a rough rectangle 1 inch thick and roll it into a strip about 21 inches
long and 6 inches wide. Fold the strip into thirds to make a 3-layered packet
7 inches long and 6 inches wide. Turn the pastry around and again roll 1t

out lengthwise into a 21-by-6-inch strip. Fold into thirds and roll out the pack
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et as before. Repeat this entire process twice more, ending with the folded
packet. Wrap it in wax paper and refrigerate for at least 1 hour.

FILLING 6 tablespoons finely cut fresh dill
4 tablespoons butter leaves

3 cups finely chopped onions 2 teaspoons salt

1¥2 pounds lean ground beef V4 teaspoon freshly ground black
3 hard-cooked eggs, finely chopped pepper

FILLING: Over high heat, melt the butter in a heavy 10- to 12-inch skillet.
Add the onions and, stirring occasionally, cook over moderate heat for 8 to
10 minutes, or until they are soft and transparent but not brown. Stir in the
beef and, mashing the meat with a fork to break up any lumps, cook briskly
until no traces of pink remain. Grind the meat-and-onion mixture through
the finest blade of a meat grinder (or, lacking a grinder, chop the mixture fine-
ly). Combine the meat in a large bowl with the eggs, dill, salt and pepper,
mix thoroughly and taste for seasoning.

Preheat the oven to 400°. On a lightly floured surface, roll the dough into
a circle about Vs inch thick. With a 3- to 3V2-inch cookie cutter, cut out as
many circles as you can. Gather the scraps into a ball and roll out again, cut-
ting additional circles. Drop 2 tablespoons of filling in the center of each
round and flatten the filling slightly. Fold one long side of the dough up
over the filling, almost covering it. Fold in the two ends of the dough about
V2 inch, and lastly, fold over the remaining long side of dough. Place the p-
rozhki side by side, with the seam sides down on a buttered baking sheet.
Bake for 30 minutes, or until golden brown. Serve with clear chicken or beef
soup, on the zakuska table or presented alone as a first course.
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Yarpakh Dolmasy (Cancasus)

GRAPEVINE LEAVES STUFFED WITH LAMB AND RICE

To serve 4 to 6

3 tablespoons butter or substitute V2 teaspoon dried

1 cup finely chopped onions mint

Y4 cup unconverted long-grain, white V4 cup fresh peas or thoroughly
rice defrosted frozen peas

V2 pound ground lean lamb Freshly ground black pepper

1 tablespoon finely chopped fresh 28 pickled grapevine leaves (about
coriander (cilantro) 4 ounces)

2 tablespoons finely cut fresh dill 2 cups chicken stock, fresh or canned
leaves 1 pint unflavored yoghurt

1 tablespoon finely cut fresh mint, 1 tablespoon powdered cinnamon

Melt the butter in a 10- to 12-inch skillet set over moderate heat. Add the on-
ions, lower the heat and cook, stirring frequently, for 3 to 5 minutes, or
until they are soft and lightly colored. Transfer them to a large bowl.

Bring 2 cups of water to a boil in a 1¥2- to 2-quart saucepan set over high
heat. Stir in the rice, lower the heat and cook uncovered for 8 minutes, then
drain through a sieve. Stir the rice, lamb, coriander, dill, mint, peas, salt and
a few grindings of pepper into the onions and toss all the ingredients to-
gether lightly but thoroughly. Taste for seasoning.

Bring 4 cups of water to a boil in a 1¥2- to 2-quart saucepan and drop in
the vine leaves. Boil briskly for 3 or 4 minutes, uncovered, then drain and
pat the leaves thoroughly dry with paper towels. One at a time, place the
leaves rough-side up on a flat surface, stem-sides facing you. Heap 2 tea-
spoons of filling in the center of the leaf and bring up both rounded sides,
so that they meet in the middle, thus enclosing the filling. Then beginning
at the far side, roll the vine leaf into a loose cylinder, tucking in the ends as
you do and allowing enough slack for the rice to expand as it cooks.

Arrange the rolls, seam-side down, in a shallow casserole just large enough
to hold them in one layer. Pack them in snugly side by side so that they re-
tain their shape while cooking. Pour in the chicken stock and bring to a boil
over high heat. Cover the casserole tightly, lower the heat, and simmer un-
disturbed for about 45 minutes.

Serve the vine rolls with a bowl of yoghurt sprinkled with cinnamon.



Borshch Moskovskaia (Russia)

MOSCOW-STYLE BEET SOUP

To serve 6 to 8

Y2 pound white cabbage, quartered,
cored and coarsely shredded

Y4 pound boiled ham, cut into 1-
inch cubes

Vs pound all-beef frankfurters, cut
into V2-inch-thick rounds

1 pound boiled brisket from the
stock, cut into 1-inch cubes

4 sprigs parsley, tied together with

2 tablespoons butter

V2 cup finely chopped onions

12 pounds beets, peeled and cut
into strips Vs inch wide by 2
inches long (about 5 cups)

Y4 cup red wine vinegar

1 teaspoon sugar

2 tomatoes, peeled, seeded and
coarsely chopped (see borshch

ukrainsky, page 21) o
2 teaspoons salt Y2 cup finely cut fresh dill or
Freshly ground black pepper chopped parsley

2 quarts beef stock (see shchi, page 20) 1 cup sour cream

In a 6- to 8-quart pot, melt the butter over moderate heat. Add the onions
and, stirring frequently, cook 3 to 5 minutes, or until they are soft but not
brown. Stir in the beets, then add the wine vinegar, sugar, chopped to-
matoes, 1 teaspoon of the salt and a few grindings of black pepper. Pour in
V2 cup of the stock, cover the pan and simmer undisturbed for 50 minutes.

Pour the remaining stock into the pot and add the chopped cabbage.
Bring to a boil, then stir in the ham, frankfurters and beef. Submerge the
tied parsley and bay leaf in the soup, add another teaspoon of salt, and sim-
mer, partially covered, for V2 hour.

Transfer the borshch to a large tureen and sprinkle with fresh dill or pars-
ley. Accompany the soup with a bowl of sour cream, to be added to the
borsheh at the discretion of each diner.

A



Okroshka (Russia)

CHILLED VEGETABLE SOUP WITH MEAT

To serve 6 to 8

4 hard-cooked eggs V4 cup thinly sliced scallions,

1 cup sour cream including 3 inches of their tops

2 teaspoons Dijon or Diisseldorf 1 medium cucumber, peeled, halved,
mustard seeded and cut into V4-inch dice

1 tablespoon salt V2 pound boiled beef, cut into V4-inch

1 teaspoon sugar dice (see shehi, page 20), or substitute

G cups kvas (opposite), or less V2 cup diced boiled ham or veal
traditionally, substitute flat beer 3 tablespoons finely chopped parsley

With a large spoon, rub the eggs through a fine sieve set over a large bowl.
Beat in the sour cream, mustard, salt and sugar, then slowly beat in the £vas.
Add the scallions, cucumbers and meat, stir, and refrigerate before serving.
Taste for seasoning, sprinkle with parsley and serve in chilled soup bowls.

Botvinia (Russia)
GREEN VEGETABLE SOUP WITH FISH

To serve 6 to 8
1v2 cups finely sliced scallions,

1v2 pounds fresh spinach leaves, including V2 of the green stem
stripped from the stems 1 large cucumber, peeled, halved,

1V2 pounds fresh sorrel leaves, seeded and cut into V4-inch dice
stripped from the stems (12 cups)

V4 cup scraped grated fresh 1v2 pounds cold poached sturgeon
horseradish root or salmon (see rybnaia solianka, page

6 tablespoons fresh strained lemon 25), cutinto 8 equal pieces
juice V2 pound fresh crabmeat, or a

1 tablespoon salt 7V2-ounce can crabmeat, drained

34 teaspoon sugar and free of all bits of shell and

6 cups kvas (opposite) cartilage

Bring 3 quarts of water to a boil in a large pot and drop in the spinach and sor-
rel. Cook briskly, uncovered, for about 8 minutes, then drain the vegetables
in a colander or sieve and wash them quickly under cold running water. Pu-
ree the vegetables in a food mill or rub them with the back of a large spoon
through a fine sieve set over a large bowl. Cool to room temperature.
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In a small bowl, combine the grated horseradish, lemon juice, salt and
sugar. Stir into the vegetable purée and slowly stir in the kvas, V4 cup at a
time. Now stir in the scallions, cucumber, fish and crabmeat and taste for sea-
soning. Chill at least 2 hours before serving.

Kvas (Russia)
MINT-FLAVORED BREAD BEER

To make 6 cups

1 pound day-old black bread or V4 cup lukewarm water (110°-115°)

Danish pumpernickel 2 tablespoons fresh mint leaves or 1
2 tablespoons active dry yeast tablespoon crumbled dried mint
1 cup sugar 2 tablespoons raisins

Preheat the oven to 200°. Place the bread in the oven for about 1 hour, or
until it is thoroughly dry. With a heavy knife, cut and chop it coarsely.
Bring 6 quarts of water to a boil in an 8-quart casserole and drop in the
bread. Remove from the heat, cover loosely with a kitchen towel, and set it
aside for at least 8 hours. Strain the contents of the casserole through a fine
sieve set over another large pot or bowl, pressing down hard on the soaked
bread with the back of a large spoon before discarding it.

Sprinkle the yeast and V4 teaspoon of the sugar over the ¥4 cup of luke-
warm water and stir to dissolve the yeast completely. Set aside in a warm, draft-
free spot (such as an unlighted oven) for about 10 minutes, or until the
mixture almost doubles in volume. Stir the yeast mixture, the remaining
sugar and the mint into the strained bread water, cover with a towel, and set
aside for at least 8 hours.

Strain the mixture again through a fine sieve set over a large bowl or cas-
serole, then prepare to bottle it. You will need 2 to 3 quart-sized bottles, or
a gallon jug. Pour the liquid through a funnel 2/ of the way up the sides of
the bottle. Then divide the raisins among the bottles and cover the top of
each bottle with plastic wrap, secured with a rubber band. Place in a cool
—but not cold—spot for 3 to 5 days, or until the raisins have risen to the
top and the sediment has sunk to the bottom. Carefully pour off the clear
amber liquid and rebottle it in the washed bottles. Refrigerate until ready to
use. Although Russians drink vas as a cold beverage, it may also be used as
a cold-soup stock. ( See okroshka and botvinia, opposite.)
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Sb(/?l (Russia)

CABBAGE SOUP

To serve 6to 8

BEEF STOCK 1 large carrot, scraped

1 pound fresh lean brisket of beef 2 celery tops, 6 sprigs of parsley
5 pounds beef marrow bones, cracked and 2 bay leaves tied together
1 large onion, peeled and quartered 1 tablespoon salt

BEEF STOCK: In a heavy 6- to 8-quart pot, bring the pound of beef, beef
bones and 4 quarts of water to a boil over high heat, skimming off any foam
and scum as they rise to the surface. Add the onion, carrot, tied greens and
salt, partially cover the pot and reduce the heat to low. Simmer 1 to 1V2 hours,
or until the meat is tender but not falling apart. Remove the meat from the
pot with a slotted spoon, cut it into small dice and set the dice aside. Con-
tinue to simmer the stock partially covered, for about 4 hours longer. Then
strain the stock through a fine sieve set over a large bowl, discarding the
bones and greens. With a large spoon, skim off and discard as much of the sur-
face fat as you can.

SOUP fine strips

4 tablespoons butter 1 pound boiling potatoes, peeled

2 cups thinly sliced onions and cut into V4-inch dice (2Y2 cups)

12 pounds white cabbage, quartered, 4 medium tomatoes, peeled, seeded
cored, then coarsely shredded and chopped (see borshch

1 celery root, scraped and cut into ukrainsky, opposite)
fine strips 1 teaspoon salt

1 parsley root, scraped and cut into Freshly ground black pepper

soup: Melt the butter in a 3- to 4-quart pot set over high heat. Add the on-
ions, reduce the heat to moderate, and cook 8 to 10 minutes, or until they
are soft but not brown. Stir in the shredded cabbage and the celery and pars-
ley roots, cover the pot, and simmer over low heat for 15 minutes.

Pour in the meat stock and add the reserved diced beef. Simmer over mod-
erate heat (partially covered) for 20 minutes, then add the diced potatoes.
Cook another 20 minutes and stir in the chopped tomatoes. Cook 10 min-
utes longer, then add the salt and a few grindings of pepper. Taste for sea-
soning. Serve hot, accompanied perhaps by vatrushki ( Recipe Index).
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Borshch Ukrainsky (Ukraine)

UKRAINE-STYLE BEET SOUP

To serve 6 to 8
Y2 teaspoon sugar

4 medium tomatoes V4 cup red wine vinegar
4 tablespoons butter , 1 tablespoon salt
1 cup finely chopped onions 2 quarts beef stock, fresh (see shehi,
2 cloves garlic, peeled and finely opposite) or canned
chopped 1 pound boiling potatoes, peeled
1 pound beets, trimmed of leaves and cut into 1¥2-inch chunks
and coarsely grated (2 cups) 1 pound cabbage, cored and coarsely
V2 celery root, peeled and coarsely shredded
grated (1 cup) 1 pound boiled brisket (see shehi,
1 parsley root, peeled and coarsely opposite), or 1 pound boiled ham,
grated (1 cup) cut into 1-inch chunks
1 parsnip, peeled and coarsely grated 3 tablespoons finely chopped parsley
(1 cup) Y2 pint sour cream

Drop the tomatoes into boiling water for 15 seconds. Run them under cold
water and peel them. Cut out the stem, then slice them in half crosswise.
Squeeze the halves gently to remove the juices and seeds then chop them
coarsely and set aside. In a heavy 10- to 12-inch skillet or casserole, melt the
butter over moderate heat. Add the onions and garlic and, stirring frequently,
cook 6 to 8 minutes, or until they are soft and lightly colored. Stir in the
beets, celery root, parsley root, parsnip, half the tomatoes, the sugar, vin-
egar, salt and 1V2 cups of the stock. Bring to a boil over high heat, then par-
tially cover the pot and lower the heat. Simmer for 40 minutes.

Meanwhile, pour the remaining stock into a 6- to 8-quart casserole and
add the potatoes and cabbage. Bring to a boil, then simmer partially cov-
ered for 20 minutes, or until the potatoes are tender but not falling apart.
When the vegetable mixture has cooked its allotted time, add it to the cas-
serole with the remaining tomatoes and the meat. Simmer partially covered
for 10 to 15 minutes, until the borshch is heated. Taste for seasoning. Pour
into a tureen, sprinkle with parsley and serve accompanied by sour cream.
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Rassolnik (Russia)
TART SORREL SOUP WITH KIDNEYS

To serve 6
and coarsely chopped

1 medium dill pickle 2 teaspoons salt
6 tablespoons butter Freshly ground black pepper
1 cup thinly sliced onions 2 quarts beef stock, fresh (see shehi,
V2 cup finely chopped celery page 20) or canned
1 cup finely chopped parsley 1 pound veal or lamb kidneys, well
2 pounds fresh sorrel leaves, stripped trimmed of their fat

from their stems, washed and V2 cup flour

coarsely chopped 2 tablespoons vegetable oil
Vs pound fresh spinach leaves, 1 egg yolk

stripped from their stems, washed 2 cups sour cream (optional)

Cut the pickle in half lengthwise and run a small spoon down its length to re-
move the seeds and pulp. Place the seeds and pulp in a fine sieve set over a
small bowl and press them firmly with the back of a spoon to extract all
their juices before throwing them away. Set the juice aside, and chop the pick-
le as finely as possible.

Melt 4 tablespoons of the butter in a 3- to 4-quart casserole over mod-
erate heat. When the foam has almost subsided, stir in the onions and celery
and cover the pan. Reduce the heat to low and simmer gently for at least 10
minutes, or until the onions are soft but not brown. Add the pickle, parsley,
sorrel and spinach and stir in the salt and a few grindings of pepper. Pour in
the beef stock, stir, and bring to a boil over high heat. Then reduce the heat
to low, partially cover the pan, and simmer about 20 minutes.

While the soup is simmering, prepare the kidneys. With a small, sharp
knife cut away their knobs of fat and slice the kidneys crosswise into pieces
Y2 inch thick. Dip the slices in the flour one at a time and shake them vig-
orously to rid them of any excess flour. Heat the remaining 2 tablespoons of
butter and the 2 tablespoons of oil in a heavy 10- to 12-inch skillet set over
high heat. When the fat begins to turn light brown, add the kidneys. Stir-
ring frequently, fry them briskly until they are lightly browned (the lamb kid-
neys will take 2 or 3 minutes on each side, the veal kidneys 4 or 5 minutes
Do not overcook. With a slotted spoon, transfer the kidneys to the sim-
mering soup. Pour off the fat in the skillet and in its place add 1 cup of the
soup. Bring the soup to a boil, meanwhile scraping into it any browned bits
clinging to the bottom of the pan. Pour the mixture into the soup and stir
in the pickle juice

In a mixing bowl, beat the ege volk lightly with a tork. Slowly beat in 1



cup of the hot soup, then pour the egg mixture slowly into the casserole, stir-
ring constantly. Simmer a moment or two without letting it come to a boil.
Taste for seasoning, then serve the rasso/nik directly from the casserole or in
a large tureen.

You may either stir the sour cream into the soup directly before serving it
or present it in a separate bowl to be added to each serving at the table.

SP&ZJ (Caucasus)

YOGHURT-AND-BARLEY SOUP WITH HERBS

To serve 6

Vs cup pearl barley 2 teaspoons salt

2 cups unflavored yoghurt (16 2 teaspoons finely cut fresh mint
ounces) leaves

4 eggs 2 teaspoons finely chopped fresh

2 tablespoons flour coriander (cilantro), or substitute

2 tablespoons finely chopped onion 2 teaspoons finely chopped Italian

2 tablespoons butter flat-leaf parsley

In a 1v2- to 2-quart saucepan, bring 1 quart of water to a boil over high
heat. Pour in the barley, reduce the heat and cook uncovered, stirring oc-
casionally, for 45 minutes, or until the barley is tender but still intact. Drain
the barley through a fine sieve and set it aside.

In a large mixing bowl, combine 1 quart cold water with the yoghurt and
stir until dissolved. Break the eggs into a 3- to 4-quart saucepan and with a
whisk, beat in the flour, a tablespoon at a time. Slowly whisk in the yoghurt
mixture and place over high heat. Bring almost to a boil, whisking con-
stantly, then lower the heat and simmer 2 to 3 minutes, or until the mixture
thickens slightly. Do notlet it boil. Stir in the barley, onions and butter, sprin-
kle with the salt, and simmer another minute. Pour into a heated tureen or in-
dividual bowls. Sprinkle with chopped mint and coriander (or parsley) and
serve hot. To serve the soup cold, pour it into a large bowl, bring to room tem-
perature, and chill at least 4 hours. Sprinkle with herbs just before serving.
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Yaimni ( Cancasus)
BEEF SOUP WITH VEGETABLES AND APRICOTS

To serve 410 6
V4 cup dried apricots, cut into

4 tablespoons butter quarters

V4 cup finely chopped onions 12 teaspoons salt

2 medium tomatoes, peeled, seeded Vs teaspoon black pepper
and coarsely chopped (see borshch 1 pound boiled chuck or brisket of
ukrainsky, page 21) beef (see shehi, page 20) cut into

1 quart beef stock, fresh or canned 1-inch cubes

1 pound boiling potatoes, peeled 2 tablespoons finely chopped fresh
and cut into 1-inch cubes (about coriander (cilantro), or substitute
3 cups) Italian flat-leaf parsley

In a heavy 10- to 12-inch skillet, melt the butter over high heat. Add the on-
ions and, stirring frequently, cook uncovered for 5 to 8 minutes, or until
they are soft and lightly colored. Stir in the tomatoes and boil briskly, un-
covered, until most of the liquid has evaporated and the mixture has thickened
lightly. Stir in the beef stock. Then add the potatoes, apricots, salt and pep-
per, and bring to a boil over high heat. Reduce the heat to moderate, cover
the pan and cook undisturbed for 20 minutes, or until the potatoes are ten-
der but not falling apart. Stir in the cubed meat and simmer slowly for 10 min-
utes. Taste for seasoning. Transfer the stew to a large heated tureen or soup
bowls, sprinkle with chopped coriander or parsley, and serve at once.

Chikhirtma ( Caucasus)
TART CHICKEN SOUP WITH CORIANDER

To serve 8 to 10

4 eggs
A 4- to 4V4-pound stewing fowl V2 cup fresh strained lemon juice
2 cups thinly sliced onions 3 tablespoons coarsely chopped fresh
V2 teaspoon powdered saffron coriander ( ctlantro)

In a heavy 6- to 8-quart pot, combine the stewing fowl, onions and enough
cold water to cover the bird by 1 inch. Bring to a boil over high heat, mean-
while skimming off all the foam and scum with a large spoon as they rise to
the surface. Sur in the saffron, cover the pan and reduce the heat to low. Sim-
mer for about 2 hours, or until the bird 1s tender but not talling apart. Let
l]u soup continue to stmmer and transrer {}x DIrad to a ":‘:fl and \\!t:’. a

small, sharp kntfe remove the skin. Cut the meat away trom the bones and



cut it into slivers. (You may add the meat to the finished soup or serve it sep-
arately. Alternatively refrigerate the meat, covered with plastic wrap, and use
it in dishes such as salat Olivier (Recipe Index.)

In a small bowl beat the eggs just long enough to combine them. Then,
beating with a wire whisk, slowly pour in 1 cup of the soup. Return the mix-
ture to the simmering soup in a slow stream, whisking constantly. Simmer an-
other minute or two or until the soup has thickened lightly. (Do not let it
boil or it will curdle.) Stir in the lemon juice, taste for seasoning, and pour
into a heated tureen. Sprinkle with coriander and serve at once.

Rybnaia Solianka (Rusia)

FISH SOUP WITH ONIONS, CUCUMBERS AND TOMATOES

To serve 6 to 8
seeded and finely chopped

1 cup coarsely chopped onions 2 tomatoes, peeled, seeded and

1 bay leaf coarsely chopped (see borshch

2 sprigs parsley ukrainsky, page 21)

3 teaspoons salt Vs teaspoon white pepper

2Y2 pounds sturgeon, halibut or 4 teaspoons capers, drained and
haddock steaks, cut 1 inch thick washed under cold running water

4 tablespoons butter 1 lemon, thinly sliced

2 cups thinly sliced onions 2 tablespoons finely chopped parsley

1 medium cucumber, peeled, halved, 12 black olives, pitted

In a 3- to 4-quart pot, combine 6Y2 cups of water, the onions, bay leaf, pars-
ley and 1 teaspoon of the salt. Bring to a boil over high heat, then add the
fish, lower the heat, and simmer gently, uncovered, for 6 minutes, until the
fish is firm to the touch. Remove the fish and cut it into 1-inch chunks.
Strain the fish stock through a fine sieve set over a bowl, pressing down on
the onions and herbs with the back of a spoon before discarding them.

Ina 2- to 3-quart casserole, melt the butter over high heat. Add the sliced
onions, and cook 6 to 8 minutes until the onions are soft but not brown.
Stir in the cucumbers and tomatoes and simmer 10 minutes. Pour in the
strained fish stock, season with the remaining 2 teaspoons of salt and white
pepper, and drop in the fish. Simmer gently a minute or two, until the soup
and fish are heated through. Off the heat stir in the capers, lemon, parsley
and olives. Taste for seasoning and serve directly from the casserole.



Ukha (Russia)

CLEAR FISH SOUP WITH LIME AND DILL

To serve 6

FISH STOCK Vg teaspoon freshly ground black

2 cups sliced onions pepper

1 bay leaf 2V2to 3 pounds fish trimmings: the
6 whole black peppercorns spines, heads, or tails of any

3 sprigs parsley white-fleshed fish

1 teaspoon salt 2 egg whites

In a 3- to 4-quart enameled or stainless-steel casserole, combine 2 quarts of
water with the onions, bay leaf, peppercorns, parsley, salt, pepper and fish
trimmings. Bring to a boil over high heat, then reduce the heat to low and par-
tially cover the casserole. Simmer undisturbed for 30 minutes.

Strain the stock through a fine sieve set over a large bowl. Press down
hard on the vegetables and trimmings with the back of a large spoon to ex-
tract all their juices before discarding them. Return the stock to the casserole.

In a small bowl, beat the egg whites to a froth, add them to the stock,
and bring the mixture to a boil over high heat, stirring constantly with a
whisk. When the stock begins to froth and threatens to overflow the pan, re-
move it from the heat and let it rest about 5 minutes. Then slowly pour the en-
tire contents of the pan into a cheesecloth-lined sieve set over a deep bowl.
Let the stock drain through the sieve without disturbing it at any point. Dis-
card the contents of the sieve and taste the stock for seasoning. It will doubt-
less need more salt.

FISH

1 pound fish fillets: striped bass, 1 lime, thinly sliced
sea bass, or any other white- 1 tablespoon finely cut fresh dill
fleshed fish leaves, or finely chopped parsley

Return the stock to the casserole and bring it to a boil over high heat.
Drop in the fish fillets, reduce the heat to low, and simmer the fish un-
covered for 3 to 4 minutes, or until it is firm to the touch and opaque. Do
not overcook. With a slotted spoon, remove the fish from the casserole to a
platter. Pour the soup into a heated tureen or individual soup bowls. Add
the slices of the fish and lime, and sprinkle with the cut dill or chopped pars-
ley. Serve at once



Miasnaia Solianka (Rusia)

MEAT SOUP WITH TOMATOES, ONIONS AND CUCUMBERS

To serve 6 to 8

6 cups beef stock, fresh or canned

35 pound beef, preferably lean
brisket, rump or bottom round,
cut into Y2-inch cubes

V2 pound boneless shoulder of veal,
trimmed of fat and cut into V2-
inch cubes

4 tablespoons butter

2 cups thinly sliced onions

2 medium cucumbers, peeled,
halved, seeded and cut into V4-

inch slices

2 large tomatoes, peeled, seeded and
coarsely chopped (see borshch
ukrainsky, page 21)

1 teaspoon salt

Freshly ground black pepper

6 ounces boiled ham, sliced V2 inch
thick

3 all-beef frankfurters, sliced into V2-
inch rounds

12 black pitted olives

1 lemon, thinly sliced

In a heavy, 4- to 6-quart casserole, combine the beef stock, beef and veal.
Bring to a boil over high heat, skimming the top of the foam and scum as
they rise to the surface. Then partially cover the casserole, reduce the heat to
moderate and simmer for about 1V2 hours, or until the meat is tender enough
to be easily pierced with a fork.

Meanwhile, melt 4 tablespoons of butter in a heavy, 10- to 12-inch skillet
over high heat. Add the onions, reduce the heat to moderate and cook 3 to
5 minutes, or until the onions are soft but not brown. Drop in the cu-
cumbers and cook, stirring occasionally, for about 10 minutes, or until they
are tender but still slightly firm. Then stir in the chopped tomatoes and
cook an additional 10 minutes. Season with the salt and a few grindings of
black pepper, and transfer the contents of the skillet to the casserole. Add
the ham and frankfurters and simmer 5 minutes, or until the meats are
heated through.

Drop the olives into a saucepan of boiling water and boil briskly for 2 min-
utes. Drain and add them to the soup. Taste for seasoning, pour into a large
heated tureen, and float the lemon slices on top. Serve at once.
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Rossolye (Baliic States)
ESTONIAN VINAIGRETTE WITH HERRING AND BEETS

To serve 6 to 8

DRESSING
3 teaspoons powdered mustard 1 to 2 tablespoons warm water
1V4 teaspoons sugar 1 cup sour cream

DRESSING: In a small bowl, combine the dry mustard with V4 teaspoon of
the sugar and stir in 1 to 2 tablespoons of warm water, or enough to make a
thick paste. Set aside for 15 minutes. Then stir in the sour cream and the re-
maining teaspoon of sugar.

SALAD
2 hard-cooked eggs, finely chopped then crosswise into Vs-inch-wide bits
2 large or 4 small boiled and peeled 1 fillet of pickled or matyes herring,
fresh beets, or 4 canned beets, drained and cut into V4-inch dice
cut into Y4-inch dice 1 pound boiled beef, or cooked ham,
1 pound (about 3 medium) boiled veal or lamb, trimmed of fat and
potatoes, peeled and cut into Vi- cut into Y2-inch dice
inch dice 1 large, tart red apple, cored, peeled
1 pound (about 2) sour dill pickles, and cut into Vi4-inch dice
cut lengthwise into narrow strips, 3 hard-cooked eggs. cut into quarters

SALAD: In a large mixing bowl, combine the finely chopped eggs. diced
beets, potatoes, pickles, herring, meat and apple. Add the sour cream dress-
ing and toss together lightly but thoroughly until all the ingredients are
well moistened with the dressing

Traditionally, rossolye is mounded high on a square or round serving plate,
garnished with sliced hard-cooked eggs, and chilled. Serve as a first course

or as part of a zakuska table



Salat Olizer (Russia)

TART CHICKEN SALAD WITH SOUR-CREAM DRESSING

To serve 6

2 whole chicken breasts, about /4
pound each

1 large onion, peeled and quartered

2 teaspoons salt

V2 cup coarsely chopped, drained,
sour dill pickles

4 boiled new potatoes, cooled,
peeled, and thinly sliced

3 hard-cooked eggs, peeled and
thinly sliced

variety

%4 cup sour cream

2 tablespoons capers, drained.
washed, and patted dry with paper
towels

1 tablespoon finely cut fresh dill
leaves

6 green olives

1 medium tomato, peeled (see borsheh
ukrainsky, page 21) and cut
lengthwise into eighths

Vs teaspoon white pepper 1 small head Boston lettuce, the
% cup mayonnaise, freshly made or

a good unsweetened commercial

leaves separated, washed and dried
with paper towels

In a heavy 2- to 3-quart pot, combine the chicken, onion and 1 teaspoon of
the salt. Cover with about 1¥2 quarts of cold water and bring to a boil un-
covered over high heat, skimming off the fat and scum as it rises to the sur-
face. Partially cover the pan, reduce the heat to low, and simmer about 10
minutes, or until the chicken is tender. Remove the chicken from the pot
and with a small, sharp knife, remove and discard the skin and cut the meat
away from the bones. Cut the chicken meat into strips about V2 inch wide
and combine them in a large mixing bowl with the pickles, potatoes and
eggs. Sprinkle with the remaining teaspoon of salt and ¥s teaspoon of white
pepper. In a small bowl, beat together the mayonnaise and sour cream. and
stir half of it into the salad. Taste for seasoning.

To serve salat Olivier in the traditional Russian manner, shape the salad
into a pyramid in the middle of a serving platter. Mask with the remaining
sour-cream-and-mayonnaise dressing and sprinkle it with capers and dill.
Decorate with olives, tomatoes and lettuce leaves.
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Mdzhavai Kombosto (Caucasus)
RED CABBAGE SALAD

This popular Georgian vegetable salad consists of white cabbage pickled in a mar-
inade for several days until it turns ved. Although it may appear move reasonable to
make it with red cabbage, the piquant flavor given the white cabbage by its mar-
inade will not be the same if you use the red variety.

Toserve4to 6

A 2-pound white cabbage, trimmed 8 sprigs parsley, with stems cut off
and outer leaves removed 1 bunch celery, leaves only

2 pounds beets, peeled and cut into 2 cups red wine vinegar
1-inch dice 1 teaspoon imported paprika

Place the cabbage in a 3- to 4-quart casserole and cover it with cold water.
Bring to a boil over high heat, then reduce the heat to low and simmer, par-
tially covered, for about 40 minutes, or until a knife inserted deeply into the
cabbage meets only the slightest resistance.

With two slotted spoons, remove the cabbage from the water and place it
in a colander to drain. Gently pull back the outer leaves, and carefully open
and separate the inner leaves one by one without detaching them from their
base. The cabbage should now have the shape of a large opened rose.

Set the cabbage in a deep 8- to 10-quart stainless-steel or enameled cas-
serole. Add the beets, parsley, celery leaves, vinegar and paprika and pour in
enough boiling water to cover the cabbage by at least 2 inches. Place a
heavy heatproof plate on top of the cabbage to keep it submerged and pick-
le the cabbage at room temperature for 5 to 7 days. At the end of this pe-
riod, it will have turned a deep, tawny red. Refrigerate it in its marinade for
at least 4 hours before serving.

Remove the cabbage from its liquid, drain it thoroughly, and set it up-
right on a flat plate. Cut into quarters and serve.

NOTE: A simpler though less decorative way to prepare the salad is to
chop the cooked cabbage coarsely before pickling it.
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Marinovannye Griby (Russia)
PICKLED MUSHROOMS

Toserve 6to 8
2 teaspoons salt

I cup red wine vinegar 2 cloves garlic, peeled and crushed
2 whole cloves with the flat of a knife or cleaver
12 cup cold water 1 pound small, fresh white

5 whole black peppercorns mushrooms

12 bay leaf 1 tablespoon vegetable oil

In a 1'2- to 2-quart enameled or stainless-steel saucepan, combine the red
wine vinegar, whole cloves, water, peppercorns, bay leaf, salt and crushed gar-
lic. Bring to a boil over high heat, drop in the mushrooms, and reduce the
heat to low. Simmer uncovered, for 10 minutes, stirring the mushrooms oc-
casionallv. then cool to room temperature.

Remove the garlic from the marinade and pour the entire contents of the
pan into a I-quart jar. Slowly pour the vegetable oil on top, secure the top
with plasuc wrap, and cover the jar tightly. Marinate the mushrooms in the re-
frigerator tor at least one week.

Serve the pickled mushrooms as part of a zakuska table, or as a piquant ac-
companiinicnt to meat or fish.

B///l'/(/ Maltiniai (Batric States)
FRIED POTATO PATTIES

To serve S to 10

V2 to ¥4 cup flour

3 pounds baking potatoes, peeled
2l ¢ &P P 2 teaspoons salt

and quartered
1 egg 4 tablespoons butter for frying

Bring 4 quarts of water to a boil in a 6- to 8-quart pot and drop in the po-
tatoes. Boil briskly, uncovered, until they are soft enough to be easily pierced
with a fork. Drain them thoroughly in a large sieve and force them through
a ricer or mash them in a bowl with a fork. Beat in the egg, ¥2 cup of flour
and the salt, and continue to beat vigorously until the mixture is smooth
and dense¢ enough to hold its shape almost solidly in a spoon. (If the mix-
ture seems too fluid, beat in the remaining flour, a tablespoon at a time.)
Gather the potato dough into a ball, place it on a heavily floured surface
and pat it into a thick rectangle. With a floured rolling pin, roll it into a



large rectangle about 1 inch thick, dusting it frequently with a little flour to
prevent it from sticking to the pin or board. With a sharp knife or pastry
wheel, cut 2-inch-wide strips down the length of the dough, then slice di-
agonally into 2Y2-inch-wide lengths. Gently score the top of each diamond-
shaped patty by making shallow lines down its length.

Melt 2 tablespoons of the butter in a heavy 10- to 12-inch skillet set over
high heat. When the foam has almost subsided add 6 or 8 of the patties and
brown them 3 to 5 minutes on each side, turning them over carefully with a
large spatula. Transfer the patties to a serving platter and cover them loosely
with foil to keep them warm while you fry the remaining patties, adding
more butter to the pan as needed.

Bﬂ[ﬂi}l ( Baltic States)
POTATO ROULADE FILLED WITH MEAT

To serve 8 to 10
maltiniai, opposite)
1 recipe potato dough (see bulvig Flour

Prepare the potato dough as described opposite, and gather it into a ball.
On a sheet of lightly floured wax paper, roll the dough with a floured pin
into a rectangle about 12 inches wide, 16 inches long and V2 inch thick.

STUFFING
1 pound boiled beef (see shchi, page V2 teaspoon salt
20), ground or finely chopped 1 egg, lightly beaten
V2 cup finely chopped onions 2 tablespoons dry bread crumbs
Freshly ground black pepper 2 teaspoons butter, softened

Preheat the oven to 400°. Combine the ground or chopped meat, onions,
pepper and salt in a mixing bowl. Spread the meat mixture evenly over the
entire surface of the potato dough. Starting with the wide side of the dough,
lift the wax paper and using it to support the dough, roll the dough into a
thick, compact cylinder. Brush the surface with the egg and sprinkle it even-
ly with bread crumbs.

With two large spatulas, transfer the roulade to a baking sheet lightly
coated with 2 teaspoons of butter. Bake in the center of the oven for 30
minutes, or until the crust is golden brown. Slice the roulade crosswise into
2-inch-thick slices and serve at once.
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Ku g el1s ( Baltic States)
GRATED POTATO PUDDING

To serve 4

2 pounds boiling potatoes, peeled 4 tablespoons clarified butter
and coarsely grated (tabaka, page 55)

1 whole egg 4 tablespoons butter

1 teaspoon salt 1 cup thinly sliced onions

Preheat the oven to 400°. In a large mixing bowl, combine the grated po-
tatoes, egg and salt and mix together thoroughly. Pour the clarified butter
into a heavy 8-inch ovenproof pan. Add the potato mixture and smooth the
top with a rubber spatula. Bake uncovered for 20 minutes in the center of
the oven, or until the potatoes are golden brown and crusty. Place a flat
plate upside down on top of the pan and, grasping the plate and pan firmly to-
gether, invert them. The pudding should come out easily. Now carefully
slide the pudding back into the pan uncooked side up. Bake 20 minutes or
until the pudding is golden brown.

While the pudding is baking, melt the butter in a 10- to 12-inch skillet
over moderate heat. When the foam has almost subsided, add the sliced on-
ions and, stirring frequently, cook them for 10 to 12 minutes, or until they
are soft and golden brown. Watch carefully for any sign of burning and reg-
ulate the heat accordingly.

Slide the potato pudding onto a heated serving platter and scatter the
onion rings over the top. Cut into pie-shaped wedges and serve at once.

Kartoplia Solimkoi (Ukraine)
DEEP-FRIED STRAW POTATOES

To serve 4 to 6

4 medium-sized baking potatoes Vegetable oil for deep-frying
(about 2 pounds) Salt

Peel the potatoes and cut them into straw-shaped strips, about 2V2 inches
long and Vs inch thick. Drop them into a bowl of ice water and set them
aside until ready to fry. Drain the potatoes in a colander, spread them out
on a double thickness of paper towels and pat them thoroughly dry.

Pour enough oil into a deep fryer to come 3 or 4 inches up the sides of
the pan. For the first frying of the potatoes (there will be two in all), heat
the oil until it reaches a temperature of 370° on a deep-frying thermometer.
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Drop the potatoes into the frying basket and immerse the basket in the hot
oil, shaking it gently from time to time to prevent the potatoes from stick-
ing together. Fry them for about 15 seconds, or until the potatoes are tender
and a pale golden brown. Drain on a double thickness of paper towels, then
fry and drain the remaining potatoes similarly. The potatoes may now rest
for as long as an hour before refrying and serving.

Immediately before serving, reheat the oil until it reaches a temperature of
385° on a deep-frying thermometer. Drop all the potatoes into the basket
and, shaking the basket occasionally, fry for 15 seconds, or until the po-
tatoes are crisp and brown. Drain on paper towels and transfer to a large plat-
ter or bowl. Sprinkle lightly with salt, and serve at once.

Lokshyna, Zapechena z Syrom (Ukraine)

EGG NOODLE-AND-COTTAGE-CHEESE CASSEROLE

To serve 8
8 slices lean bacon 2 cups large-curd cottage cheese
3 cups cooked and drained egg 2 eggs

noodles (page 36), or a good Vs cup heavy cream

commercial variety 4 tablespoons unsalted butter
12 teaspoons salt V2 cup fine dry bread crumbs

Fry the bacon in a 10- to 12-inch skillet until brown and crisp. Crumble it
coarsely and combine it with its fat in a large mixing bowl. Add the cooked
noodles, sprinkle with V2 teaspoon of the salt, and with two forks, toss to-
gether thoroughly. Place the cheese in a separate mixing bowl and beat in
the eggs, the cream and the remaining teaspoon of salt.

Preheat the oven to 350°. With a pastry brush, lightly coat the bottom
and sides of a 1V2- to 2-quart baking dish with 1 tablespoon of the butter.
Spread a layer of the noodles in the bottom of the dish. Top with half the
cheese mixture, then repeat the layers, ending with a layer of noodles.

Melt the remaining 3 tablespoons of butter in a 10- to 12-inch skillet. Off
the heat, stir the bread crumbs into the melted butter, then scatter the but-
tered crumbs over the top of the noodles. Bake in the center of the oven for
about 30 minutes, or until the crumbs are golden brown. Serve at once.

35



Lokshyna Homen (Uraine)
HOMEMADE EGG NOODLES

To make 3 cups

1 cup flour 3 to 4 teaspoons cold water
1egg V4 teaspoon salt

Pour the flour into a large mixing bowl, make a well in the center of the
flour and add the egg, 3 teaspoons water and the salt. With a fork or your fin-
gers gradually mix the flour into the liquid ingredients until the dough can
be gathered into a rough ball. If the dough crumbles, add up to another tea-
spoon of water by drops until the particles adhere.

To make egg noodles by hand, knead the dough on a lightly floured
board, kneading in a little extra flour if the dough seems sticky. In about 10
minutes, the dough should be shiny and elastic. Wrap it in wax paper and
let it rest at room temperature for at least 10 minutes before rolling it.

Divide the dough in half. Place one half on a floured surface and flatten
it with the palm of your hand into an oblong about 1 inch thick. Dust the
dough lightly with flour, then roll it out lengthwise to within an inch of the
farthest edges. Turn the dough crosswise and roll across its width. Repeat,
turning and rolling the dough, until it is paper thin. If at any time the
dough begins to stick, sprinkle a little more flour under and over it.

Dust the dough lightly with flour and let it dry for about 10 minutes.
Then roll the dough into a thick compact cylinder. With a sharp knife, slice
the roll crosswise into even strips V8 inch wide. Unroll the strips and set
them aside on wax paper. Roll, shape and slice the second half of the dough
similarly.

An Italian pasta machine will do both the kneading and rolling. Pull off
about /3 of the dough, set the smooth rolls of the pasta machine as far apart
as possible and feed the piece of dough through them. Reroll the strip four or
five times, folding under the ragged edges and dusting the dough lightly
with flour if it feels sticky. When the dough is smooth, shiny and elastic, it
has been kneaded enough. To roll it out, set the machine at the second
notch and feed the dough through with the rolls somewhat closer together
than before. Then set the machine at the third notch and roll the dough
thinner. Repeat, changing the notch after each rolling, until the dough is
about Vi6 inch thick. Repeat this procedure with the remaining dough. Then
cut the dough, sheet by sheet, into noodles by putting it through the Vs-
inch cutting section.

Homemade egg noodles may be cooked at once, or wrapped securely in
plastic wrap and refrigerated for as long as 24 hours. Cook them in 6 to 8
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quarts of rapidly boiling water for 5 to 10 minutes, or until just tender but
still slightly firm to the bite. Then drain thoroughly through a sieve or col-
ander.

Lokshyna, Zapechena z Shpynatom (Ukraine)

EGG NOODLE-AND-SPINACH CASSEROLE

To serve 6 to 8

3 cups cooked and drained egg squeezed and finely chopped, or
noodles (opposite), ot a 4 ten-ounce packages frozen
good commercial variety spinach, defrosted, squeezed

1V2 tablespoons butter, melted completely dry, and finely

34 cup finely grated Switzerland chopped (about 3 cups)
cheese 6 tablespoons butter

1 teaspoon salt Freshly ground black pepper

1 cup finely chopped onions V2 cup fine dry bread crumbs

3 pounds fresh spinach, cooked, 4 hard-cooked eggs, quartered

In a large mixing bowl, toss the cooked noodles, melted butter, 6 table-
spoons of the cheese and V2 teaspoon of the salt together with two forks.

Melt 3 tablespoons of the butter in a 10- to 12-inch enameled or stainless-
steel skillet set over high heat. Add the chopped onions, reduce the heat to
moderate, and cook 3 to 5 minutes, or until the onions are soft but not
brown. Stir in the chopped spinach, raise the heat to high and, stirring con-
stantly, cook uncovered until the moisture in the pan has completely
evaporated and the spinach has begun tostick lightly to the pan. Stir in the re-
maining Y2 teaspoon of salt and a few grindings of black pepper.

With a pastry brush, lightly coat the bottom and sides of a 1%2- to 2-quart
baking dish with 1 tablespoon of the butter. Arrange /3 of the noodles in a
layer on the bottom of the dish and top with Y2 the spinach. Repeat the lay-
ers, ending with noodles.

Melt the remaining 2 tablespoons of butter in a heavy skillet and, off the
heat, stir in the bread crumbs and the remaining grated cheese. Sprinkle the
crumb-and-cheese mixture on the top of the noodles and bake in the center
of the oven for 30 minutes, or until the crumb-and-cheese topping is golden
brown. Serve at once, garnished with the hard-cooked eggs.
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Lobio (Caucasus)
RED BEANS WITH HERB DRESSING

To serve 4
V2 cup dried red kidney beans, or 2 tablespoons finely chopped onions
substitute 1 cup canned red kidney Y4 cup finely chopped parsley
beans Y4 cup finely chopped fresh coriander
1V2 teaspoons salt Freshly ground black pepper
1 tablespoon white wine vinegar 2 tablespoons vegetable oil

If you are using the dried kidney beans, bring 4 cups of water and 1 tea-
spoon of the salt to a boil in a heavy 2- to 3-quart saucepan. Drop in the kid-
ney beans and boil 2 minutes, then remove the pan from the heat and let the
beans soak uncovered for 1 hour. Bring back to a boil, lower the heat and sim-
mer uncovered for 1 hour, or until the beans are tender but still intact. Drain
in a sieve or colander and pat dry with paper towels. Canned beans need
only be drained, washed under cold running water and patted dry.

In a large bowl combine the vinegar, chopped onions, parsley, coriander,
V2 teaspoon of salt, a generous grinding of black pepper and the oil. Mix thor-
oughly. Add the kidney beans, toss together gently but thoroughly with a
fork and taste for seasoning. The beans may be served at once, but the fla-
vor will be improved if they rest at room temperature for about 1 hour, stit-
ring them from time to time.

Lobio Satsivi (Caucasus)
STRING BEANS IN WALNUT SAUCE

To serve 6 to 8

1 cup chicken stock, fresh or canned 3 tablespoons finely chopped fresh

V4 cup finely chopped onions coriander (cilantro)

2 teaspoons finely chopped garlic V4 pound walnuts, pulverized in a
2 teaspoons imported sweet paprika mortar and pestle, or ground in
12 teaspoons salt a nut grinder

Y4 cup red wine vinegar 1 pound fresh string beans, trimmed

In a large serving bowl combine the stock, onions, garlic, paprika, salt, vin-
egar, coriander and walnuts and mix together thoroughly.
Over high heat, bring 3 quarts of lightly salted water to a boil in a 4- to
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5-quart pan. Drop in the string beans and boil them briskly, uncovered, for
about 8 to 10 minutes, or until they are tender but still slightly resistant to
the bite. Drain the beans in a colander, then add them to the walnut sauce.
Toss together lightly but thoroughly, taste for seasoning and serve at once.

Lobio Tkemali ( Caucasus)

RED BEANS WITH PLUM SAUCE

To serve 4 to 6

Vg teaspoon finely chopped fresh Vs teaspoon finely chopped garlic
basil, or substitute V4 teaspoon 3 tablespoons damson plum jam
crumbled dried basil Y2 teaspoon red wine vinegar

2 teaspoons finely chopped coriander 1 cup red kidney beans cooked and
(cilantro), or substitute 3 teaspoons cooled (see lobio, opposite), or
finely chopped Italian parsley substitute 2 cups canned red

Vg teaspoon cayenne pepper kidney beans, drained and washed

Vs teaspoon salt under cold running water

Combine the basil, V2 teaspoon of the coriander or 1 teaspoon of the pars-
ley, cayenne pepper, salt and garlic in a large bowl and mash to a paste with
the back of a large wooden spoon.

Combine the jam and vinegar in a 1-quart enameled or stainless-steel sauce-
pan and, stirring constantly, bring to a boil over high heat and continue to
boil until the jam has dissolved. With the back of a wooden spoon, rub the
mixture through a fine sieve set over a small bowl. Beat it into the herb-and-
garlic paste, a tablespoon at a time. Add the beans and toss together gently
until the beans are coated with the sauce. Taste for seasoning. Let the beans
rest at room temperature for 2 or 3 hours, or cover with plastic wrap and re-
frigerate overnight. Serve the /lobio themali at room temperature, sprinkled
with the remaining chopped coriander or parsley.
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Porskinti Raudoni Kapustai (Batic Stares)
BRAISED RED CABBAGE WITH SOUR-CREAM SAUCE

To serve 6 to 8

A 3-pound red cabbage, cut into 1 teaspoon salt
quarters, cored, then coarsely 6 tablespoons butter, cut into small
shredded pieces

Y2 cup coarsely chopped onions 1 teaspoon salt

1 teaspoon finely chopped garlic 3 tablespoons fresh lemon juice,

8 tablespoons tomato paste strained

1 cup cold water 2 tablespoons sour cream

In a 4-quart enameled or stainless-steel casserole, combine the shredded cab-
bage, chopped onions and garlic. Mix the tomato paste in the water and stir
into the cabbage. Add 1 teaspoon of the salt and the butter and, stirring con-
stantly, bring to a boil over high heat. Then reduce the heat to low, cover
the casserole and simmer 45 minutes, or until the cabbage is tender. Stir in
the lemon juice and the remaining teaspoon of salt and remove from the
heat. Stir in the sour cream and taste for seasoning. Serve directly from the cas-
serole or mound the cabbage in the center of a large serving bowl. Braised cab-
bage makes an excellent accompaniment to chopped meat patties or stuffed
shoulder of veal (page 60).

Karabakh LOb)/ (Cauncasus)

STRING BEANS IN SOUR CREAM AND TOMATO SAUCE

To serve 4t0 6
ukrainsky, page 21)

1 pound fresh string beans, trimmed 1 tablespoon finely chopped sweert,
4 tablespoons butter fresh basil leaves, or substitute
2 cups thinly sliced onions 1V2 teaspoons dried crumbled basil
1 small green pepper, seeded, deribbed 1 egg
and cut into V2-inch pieces 1 cup sour cream
3 medium tomatoes, peeled, seeded 1 teaspoon salt
and coarsely chopped (see borshch Freshly ground black pepper

In a 4- to 5-quart pan, bring 3 quarts of lightly salted water to a boil over
high heat. Drop in the string beans a handful at a time and bring back to a
boil. Lower the heat and cook uncovered for 8 to 10 minutes, or until the
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beans are tender but still slightly resistant to the bite. Drain the beans, wash
them under cold running water and set aside.

Melt the butter in a heavy 10- to 12-inch skillet or 2-quart casserole set
over high heat. Add the onions and green pepper, lower the heat and, stir-
ring occasionally, cook 5 to 8 minutes, or until the vegetables are tender but
not brown. Stir in the tomatoes and basil, raise the heat to high, and boil rap-
idly for 1 or 2 minutes, until most of the juices in the pan have evaporated.
Stir in the green beans and simmer 1 or 2 minutes until heated through.

In a mixing bowl, beat together the egg, sour cream, salt and a few grind-
ings of black pepper. Taste for seasoning and stir into the vegetables. Transfer
to a serving bowl and serve at once.

Sabzi Pirez (Central Asia)
BRAISED ONIONS AND CARROTS

To serve 4 to 6

3 tablespoons butter strips (2 cups)

1 medium onion, thinly sliced and Y2 teaspoon salt
separated into rings (1 cup) Vs teaspoon cayenne pepper

1 large tomato, peeled, seeded and V4 cup finely chopped scallions,
finely chopped (see borshch including 2 inches of the green
ukrainsky, page 21) stems

8 small carrots, scraped and sliced 2 tablespoons finely chopped fresh
lengthwise into Vs-inch-thick coriander (cilantro) or parsley

Melt the 3 tablespoons of butter in a heavy 10- to 12-inch stainless-steel or
enameled skillet set over high heat. Drop in the onion rings and stirring fre-
quently, cook over moderate heat for 8 to 10 minutes, or until they are gold-
en brown. Add the tomatoes, raise the heat and boil briskly, uncovered,
until most of the liquid in the pan has evaporated. Then stir in the carrots,
salt and cayenne pepper.

Pour in just enough water (about V2 to ¥4 cup) to barely cover the car-
rots, bring to a boil and cover the skillet tightly. Reduce the heat to low and
simmer for about 10 minutes, or until the carrots are just tender. Transfer
the carrots and the sauce to a heated serving bowl, sprinkle with chopped scal-
lions and coriander or parsley, and serve at once.
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Bitki 5 Zapravkor Gorchichnor (Rusia)

FISH CAKES WITH MUSTARD SAUCE
To serve 4 to 6

MUSTARD SAUCE

2 tablespoons prepared mustard, 1 teaspoon fresh strained lemon juice
preferably the Dijon or Dusseldorf 6 tablespoons vegetable oil
variety V4 cup finely chopped parsley

V2 teaspoon salt V2 cup finely cut fresh dill leaves

Y2 teaspoon pepper 2 teaspoons finely chopped sweet

1 teaspoon white wine vinegar gherkins

Combine the mustard, salt and pepper in a small bowl. Add the vinegar and
lemon juice and beat in the oil with a whisk until the mixture is smooth. Stir
in the parsley, dill and chopped gherkins, cover with plastic wrap and re-
frigerate until ready to use.

FISH CAKES

8 slices homemade-type white bread, V4 cup finely cut fresh dill leaves
with crusts trimmed off 2 teaspoons salt

1 cup milk V4 teaspoon white pepper

2 pounds cod fillets, skinned and Flour
finely ground (2 cups) 6 tablespoons butter

V4 cup finely grated onion 3 tablespoons vegetable oil

Soak the sliced bread in the milk for about 10 minutes, or until it has ab-
sorbed all of the milk. Squeeze it gently to rid it of any excess milk and
mash it in a large bowl combining it with the ground fish, grated onion and
dill. Season with salt and pepper and place the fish mixture on a floured sur-
face. Shape the mixture into about 12 flat, round cakes 3 or 4 inches in di-
ameter and about V2 inch thick.

Melt 4 tablespoons of the butter in a heavy 10- to 12-inch skillet and set
over high heat. When the foam has begun to subside, drop in 4 to 6 of the

fish cakes. Lower the heat to moderate and fry 2 or 3 minutes on each side,
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or until they are a golden brown. Transfer to a heated platter with a spatula,
and cover loosely with foil to keep them warm while you fry the remaining
fish cakes. Add the additional butter and oil to the pan as it is needed. Serve
hot, accompanied by the mustard sauce.

Osetrina po Russki (Rusia)
STURGEON OR HALIBUT IN TOMATO AND MUSHROOM SAUCE

To serve 6 to 8
5 tablespoons unsalted butter

2 cups thinly sliced onions 4 cups cold water
1 bay leaf 12 pounds fresh sturgeon or halibut
V4 cup scraped, coarsely chopped steaks
carrots Y2 cup thinly sliced fresh mushrooms
V2 cup scraped, coarsely chopped Y2 cup heavy cream
parsley root 1 tablespoon capers, drained and
4 medium tomatoes, peeled, seeded washed
and coarsely chopped (see borshch V4 cup pitted green olives, washed
ukrainsky, page 21) under cold running water

Preheat the oven to 200°. In a 3- to 4-quart casserole, combine the onions,
bay leaf, carrots, parsley root, tomatoes, 3 tablespoons of the butter and
4 cups of cold water. Bring to a boil over high heat, stirring constantly, then
reduce the heat to moderate, partially cover the casserole, and simmer un-
disturbed for 30 minutes. Pour the entire contents of the casserole into a
fine sieve set over a large bowl. Press down on the vegetables with the back
of a large spoon to extract all their juices before discarding them.

Return the strained stock to the casserole, add the fish, and bring to a
boil over high heat. Immediately reduce the heat to low, cover the casserole,
and simmer 6 to 8 minutes, or until the fish is opaque and firm to the touch.
Be careful not to overcook. With a wide spatula, transfer the fish to a deep
ovenproof serving dish, cover it loosely with foil and keep it warm in the
oven while you complete the sauce.

Again bring the stock to a boil over high heat, and continue to boil brisk-
ly, uncovered, until it has cooked down to about 12 cups. Meanwhile, melt
the 2 remaining tablespoons of butter in a 10- to 12-inch skillet over high
heat, and when the foam has almost subsided, drop in the mushrooms. Re-
duce the heat to moderate and cook for 3 to 5 minutes, stirring the
mushrooms occasionally, until they are soft and most of the juices have
cooked away. Stir in the reduced stock and, off the heat, beat in the heavy
cream, 1 tablespoon at a time. Then stir in the capers and olives and taste for
seasoning. Pour the sauce over the fish and serve at once.
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Osetrina Zalivnaya (Rusia)
FISH IN ASPIC

To serve 6 to 8

FISH STOCK AND FISH chopped
6 cups cold water V4 cup white wine vinegar
4 pounds fish trimmings: spines, 1 bay leaf

heads and tails from any white- 8 whole cloves

fleshed fish 1 tablespoon salt
2 medium carrots, scraped 4 fresh sturgeon or halibut steaks.
4 sprigs parsley cut 1 inch thick and weighing
2 stalks celery with leaves, coarsely about 8 ounces each

In a 2- to 3-quart enameled or stainless-steel casserole, combine 6 cups of
cold water with the fish trimmings, carrots, parsley, celery, vinegar, bay leaf,
cloves and salt. Bring to a boil over high heat, then reduce the heat to low
and partially cover the pot. Simmer the stock undisturbed for 1 hour.

Remove the carrots with a slotted spoon and set them aside. Strain the
stock through a fine sieve set over a 3- to 4-quart enameled or stainless-steel
casserole, pressing down on the vegetables and trimmings with the back of
a large spoon to extract all their juices before discarding them. Bring the
stock to a boil over high heat and add the fish steaks. Cover the pot. reduce
the heat to low, and simmer gently for 8 minutes, or until the fish is firm to
the touch. Do not overcook. With a slotted spoon, transter the fish to a plat-
ter and cut each steak in half.

There should be 4 cups of stock in the pot. If there is less, add cold
water; if more, boil rapidly uncovered untl it has reduced to 4 cups.

ASPIC V2 cup water
2 packages unflavored gelatin 4 egg whites

aspiC: Pour the gelatin into the cold water and let it soften for 5 minutes.
Meanwhile, beat the egg whites to a froth. Bring the stock to a boil over
high heat and stir in the softened gelatin and egg whites. Stirring constantly
with a whisk. boil until the aspic begins to froth and rise. When it almost
threatens to overflow the pan remove it from the heat and let it rest for 5 min-
utes. Then pour the entire contents of the pan into a cheesecloth-lined sieve
set over a deep bowl. Let the aspic drain through slowly without disturbing
it at all. Discard the contents of the sieve and taste the aspic for seasoning
It should be quite definite in flavor and will doubtless need more sal

Cut the carrots into Va-inch shices and arrange them 1o concentric circles

)

in the bottom of a . quart charlotte or a similar mold about 3 ches deep



A teaspoon at a time, sprinkle the carrots evenly with the aspic and continue
adding the aspic by the teaspoon until the carrots are half submerged, but
not floating in the liquid. Place the mold in the refrigerator without dis-
lodging the design and chill for at least 1 hour, or until the aspic is firm. By
this time, the remaining aspic should be cool. Arrange half of the fish in a sin-
gle layer on the aspic in the mold and pour in just enough aspic to submerge
them. Refrigerate for at least 1 hour, or until the aspic is firm, then arrange
the remaining fish on top and cover with the remaining aspic. Refrigerate
for 2 hours, or until firm.

To unmold the aspic, run a sharp knife around the sides of the dish and
dip the bottom in hot water for a few seconds. Place a flat, shallow platter up-
side down over the dish and, grasping both firmly together, invert the two.
Rap the platter on a table and the aspic should slide out easily. Serve as a
first course or a light luncheon dish, or as part of a zakuska table.

Tarti Champorzeh Shamtsuari (Caucasus)
STURGEON OR SWORDFISH ON SKEWERS

To serve 4
V4 cup fresh strained lemon juice GARNISH
V4 cup sour cream 1 lemon, quartered
2 pounds sturgeon or swordfish, cut 8 to 10 scallions, trimmed,

into 1V2-inch cubes thoroughly washed and dried
1 tablespoon salt 2 medium, firm, ripe tomatoes,
2 tablespoons butter, melted quartered

Light a layer of coals in a charcoal broiler and burn until a white ash appears
on the surface; or preheat your kitchen broiler to its highest point.

In a large mixing bowl, combine the lemon juice and sour cream and mix
thoroughly. Sprinkle the fish with the salt, then with a pastry brush, coat
both sides of the fish with the sauce. Thread the cubes lengthwise on 4 skew-
ers, pressing them firmly together.

Broil 4 inches from the source of the heat, basting the cubes from time to
time with the melted butter. Turn the fish over after 4 minutes, brush with
the remaining sour-cream mixture and broil another 2 to 3 minutes, or until
the fish is golden brown and firm to the touch. Serve at once, accompanied
by the quartered lemon, scallions and tomatoes.
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Marinvota Silke ( Baltic States)
FISH IN TOMATO MARINADE

To serve 6

MARINADE 1 teaspoon sugar

¥4 cup vegetable oil V4 teaspoon powdered cloves
2 cups coarsely chopped onions 1 bay leaf, coarsely crumbled
%4 cup tomato paste (6 ounces) 5 whole black peppercorns

3 tablespoons white distilled vinegar 1 teaspoon salt

MARINADE: In a heavy 10- to 12-inch skillet, heat the oil over high heat
until a light haze forms above it. Drop in the onions, reduce the heat to mod-
erate and, stirring frequently, cook for 8 to 10 minutes, or until the onions
are soft but not brown. Stir in the tomato paste, vinegar, sugar, cloves,
bay leaf, peppercorns and salt and bring to a boil. Cover the pan, reduce the
heat to low, and simmer undisturbed for about 15 minutes. Then remove
from the heat and cool the marinade to lukewarm.

1 V2 pounds whitefish fillets with skin paper towels
left on, cut into 2-inch pieces, or 6 1 tablespoon salt
schmaltz herring fillets, soaked in  Freshly ground black pepper
cold water for 12 hours, cut into 2- V2 cup flour
inch pieces and patted dry with V2 cup vegetable oil

FisH: If you are using the whitefish, sprinkle it with the tablespoon of
salt and a few grindings of pepper. Because they are quite salty to begin
with, the herring pieces need only be sprinkled with pepper. Whatever the
fish, coat it well with the flour and vigorously shake off any excess.

In a heavy 10- to 12-inch skillet, heat V2 cup of oil over high heat until a
light haze forms above it. Add 6 or 8 pieces of the fish, lower the heat to
moderate, and brown them 3 to 5 minutes on each side, turning the pieces
over with tongs. Transfer the browned fish with tongs to a double thickness
of paper towels to drain, and fry and drain the remaining fish similarly.

Pour V3 of the marinade into a shallow 2-quart enameled, glass or stainless-
steel baking dish and arrange half the fish in it in one layer. Moisten the fish
with V3 more of the marinade and arrange the remaining fish in another
layer on top. Pour in the remaining marinade and let the fish marinate un
covered and unrefrigerated for at least 6 hours. Then refrigerate, tughdy coy
ered with plastic wrap, for at least 24 hours before serving. The herring will
keep as long as 1 week in the refrigeracor; in fact, its flavor will improve

with longer marinaton



GARNISH
2 tablespoons finely chopped parsley 1 hard-cooked egg, finely chopped

To serve, transfer the fish to a serving platter, moisten it with a little of the
marinade if you like, and sprinkle with the parsley and hard-cooked eggs.

Silke Cepts ar Sipoli Merce (Baliic States)

FRIED HERRING WITH ONION SAUCE

To serve 2 to 4

2 fillets schmaltz herring (V2 pound), V2 cup flour
or substitute 2 fillets pickled herring 2 tablespoons vegetable oil

Dip the herring fillets into the flour, coating them well on both sides. Then
shake them vigorously to rid them of any excess flour. In a heavy 10- to 12-
inch skillet, heat the oil over high heat until a light haze forms above it.
Drop in the herring and fry about 2 minutes on each side, turning them
over carefully with a large spatula. When they are golden brown on both
sides, transfer them to a heated serving plate and cover them loosely with
foil to keep them warm while you make the sauce.

SAUCE Y4 cup sour cream

2 tablespoons butter V4 teaspoon salt

6 tablespoons finely chopped onions ~ Freshly ground black pepper

V2 teaspoon flour Y4V teaspoon fresh strained lemon
1 teaspoon prepared mustard juice

In the same skillet, melt 2 tablespoons of butter over moderate heat. Add
the chopped onions and, stirring frequently, cook for about 5 minutes, or
until they are soft but not brown. Stir in the flour, then the mustard, sour
cream, salt and a few grindings of pepper. Stirring constantly, simmer over
low heat for about 2 minute, or until the sauce thickens lightly. Off the
heat, stir in the lemon juice and taste for seasoning. Pour the sauce into a
small bow! or sauceboat and serve at once with the herring as a first course
or as part of a zakuska table.
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Kurnik (Russia)
CHICKEN AND RICE PIE

To serve 8 to 10

PASTRY DOUGH

12 tablespoons chilled butter, cut
into Vs-inch bits

4 tablespoons chilled vegetable

shortening
3 cups all-purpose flour
Y2 teaspoon salt
7 to 10 tablespoons ice water

PASTRY DOUGH: In a large chilled mixing bowl, combine the butter, veg-
etable shortening, flour and salt. Working quickly, use your fingertips to
rub the flour and fat together until they blend and look like flakes of coarse
meal. Pour 7 tablespoons of ice water over the mixture all at once, toss to-
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gether lightly and gather the dough into a ball. If it crumbles, add up to 3

more tablespoons of ice water by drops until the particles adhere. Dust the
pastry lightly with flour and wrap in wax paper. Refrigerate for at least 2
hours, or until firm.

FILLING 1 pound fresh mushrooms. thinly
2 medium onions, peeled sliced

I stalk celery with leaves 2 tablespoons finely chopped parsley
1 large clove garlic, peeled 1 teaspoon fresh strained lemon juice
6 whole black peppercorns Vi teaspoon ground nutmeg

2 whole cloves 12 cup heavy cream

1 large bay leaf

1V2 teaspoons salt

A 4-pound stewing fowl, cut into
quarters

['he giblets of the fowl, coarsely
chopped

8 tabl¢ Spoons butter (V4 pound

StiCh

1 cup unc onverted [\m_;: grain white
rice

3 cups thinly sliced onions

S hard-cooked eevs, hinely chopped

L4 ¢ up finelyv cut fresh dill leaves

taplespoons butter sortened



FILLING: In a heavy 6- to 8-quart enameled or stainless-steel casserole, com-
bine the onions, celery, garlic, peppercorns, cloves, bay leaf, salt, fowl and
giblets and pour in enough cold water to cover the chicken by about 1 inch.
Bring to a boil over high heat, meanwhile skimming off all the foam and
scum with a large spoon as they rise to the surface. Then reduce the heat to
low and simmer partially covered for 1¥2 hours, or until the fowl is tender
but not falling apart.

Transfer the bird to a large platter and strain the stock through a fine
sieve set over a bowl, pressing down hard on the herbs and vegetables with
the back of a spoon before discarding them. Set the stock aside. With a
small, sharp knife, remove the skin from the chicken and cut the meat away
from the bones. Discard the skin and bones, cut the meat into 1-inch pieces
and return them to the casserole.

In a 10- to 12-inch enameled or stainless-steel skillet, melt 4 tablespoons
of the butter over high heat. Add the sliced mushrooms, reduce the heat to
moderate and cook 3 to 5 minutes, or until the mushrooms are soft. With a
slotted spoon, transfer them to the chicken in the casserole. Add the chopped
parsley, lemon juice, nutmeg, cream and V2 cup of the reserved stock. Stir to-
gether thoroughly, taste for seasoning and set aside.

Combine the rice and 2 cups of the reserved stock in a 1V2- to 2-quart sauce-
pan. Bring to a boil over high heat, stirring occasionally, then cover the
pan, lower the heat, and simmer for 15 to 18 minutes, or until the rice has ab-
sorbed all the stock. Set aside off the heat.

In the large skillet, melt the remaining 4 tablespoons of butter over high
heat. Add the sliced onions, lower the heat and cook 10 to 15 minutes, or
until the onions are soft and golden. Stir the onions into the rice and toss to-
gether until well combined.

In a separate bowl combine the chopped eggs and dill.

Preheat the oven to 400°. With a pastry brush and the 2 tablespoons of soft-
ened butter, lightly coat the bottom and sides of a baking dish about 9 by
12 inches and 2 inches deep. Spread V3 of the rice mixture on the bottom of
the dish and cover with 2 the chicken mixture. Top the chicken with V2 the
eggs and dill and repeat the layers, ending with a layer of rice.

On a lightly floured surface, roll the dough into a Vs-inch-thick rectangle
about 10 inches wide, and 14 inches long. Drape the pastry over the rolling
pin, lift it up and unfold it slackly over the pan. Firmly press the edges of the
pastry against the sides of the dish, pinching the edges to seal them. With a
small, sharp knife, cut out a 1-inch circle from the middle of the dough.
Brush the pastry with the egg yolk-and-cream mixture and bake in the cen-
ter of the oven for 15 minutes. Reduce the temperature to 350° and bake an ad-
ditional 30 to 40 minutes, or until the crust is golden brown. Serve at once.
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Kotlety po-kyivskomu (Ukraine)

DEEP-FRIED CHICKEN CUTLETS WRAPPED AROUND BUTTER (CHICKEN KIEV)

Chicken Kiev is one of the great classic Ukraine dishes that has achieved international
fame. The traditional Ukrainian recipe calls for boned pounded chicken breasts
—fresh, never frozen—rvolled avound fingers of unseasoned butter. Less traditional
are the herb seasonings suggested below, which add a note of interest to an otherwise
bland, though typical, dish.

To serve 4

4 whole fresh chicken breasts, V2 to OPTIONAL SEASONINGS
%4 pound each, with or without 1 teaspoon fresh, strained lemon
the wing bone attached juice

12 tablespoons chilled unsalted 1 teaspoon finely cut fresh
butter (1V2 sticks) chives or tarragon

2 eggs 1 tablespoon finely chopped

Flour parsley

2 cups fine, dry white bread crumbs 2 teaspoons salt

Vegetable oil for deep-frying Freshly ground black pepper

To skin the chicken breasts, start at the pointed end of the breast, insert
your thumb under the skin, and strip it off. Bone and halve the breasts as de-
scribed in the diagram at the top of page 138 in the main book. To prepare the
chicken breasts with the wing bone attached, cut off the wing tip and its adja-
cent bone and leave only the short leglike bone attached to each breast.

Place the 8 halved breasts smooth-side down on a cutting board. With a
small, sharp knife and your fingers, remove the small fillet from each breast.
Lay the breasts and fillets, one pair at a time. on a sheet of wax paper. Cover
the breast and fillet with a sheet of wax paper and. with the flat side of a cleav-
er or a metal meat pounder, pound them to a thickness ot !'s inch. If holes ap-
pear in the flesh, overlap the edges of the tear slightly. cover the patch with
wax paper, and pound gently unul the meat joins together.

Cut the 1V2 sticks of butter into 8 equal parts. Shape each piece of butter
into a cylinder about V2 inch thick and 3 inches long. Wrap them in wax
paper and chill until firm. (Or, cream the butter by mashing it against the
side of a bowl with a wooden spoon. Beat into it all the optional scasonings
and cut and shape the butter as described above. Chill unul firm

To assemble the cutlets, gently peel off the wax paper and sprinkle the
chicken lightly with salc and freshly ground black pepper. Wrap the chicken
breasts and fillets around the butter ingers as shown on pages 138-139 10 the
main book

In a small bowl, beat the ¢ggs just long enough to combine them. Spread

HU\H .Hl\l the bread crumbs On twWO SCPArate strips Oof wiax paper and., one .Jdt
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time, dip the cutlets into the flour. Shake each one gently free of excess
flour and, cradling it in your palms, pat the cutlet into a long cylinder ta-
pering slightly at each end. Now dip the cutlet into the eggs, making sure
its entire surface is coated, and roll in the bread crumbs, again making sure
it is thoroughly coated. Arrange the cutlets side by side on a platter and re-
frigerate for 1 or 2 hours before frying.

About 30 minutes before you plan to serve the chicken, preheat the oven
to 200°. Line a shallow baking dish with a double thickness of paper towels
and place it in the oven. Pour enough oil to rise 3 or 4 inches up the side of
a deep-fat fryer or a heavy saucepan into which a frying basket will fic. Set
the pan over high heat until the oil registers 360° on a deep-fat thermometer.
Fry the cutlets, 4 at a time, in the frying basket for about 5 minutes, or until
golden brown, then transfer them with tongs or a slotted spoon to the lined
baking dish. Fry the remaining cutlets similarly. The finished cutlets may re-
main in the low oven for no longer than 10 minutes before serving or they
will lose their freshness and their butter may escape.

Traditionally, chicken Kiev is served accompanied by peas and by £asha
or straw potatoes ( Recipe Index).

Téemalz' (Caucasus)
SOUR PRUNE SAUCE

To make 12 cups
coriander (cilantro)

2 cups water Vs teaspoon salt

V2 pound sour prunes (about 24) I/ teaspoon cayenne pepper

1 clove gatlic, peeled 2 tablespoons strained fresh lemon
3 tablespoons finely chopped juice

Bring the 2 cups of water to a boil in a 1-quart saucepan and drop in the
prunes. Remove from the heat and set aside for 10 minutes, then bring the
water back to a boil over high heat. Cook briskly uncovered for 10 to 15 min-
utes, or until the prunes are tender. Pour the contents of the pan into a sieve
set over a small bowl and set the liquid aside.

With a small, sharp knife cut out and discard the prune pits and combine
the prunes, garlic and coriander in an electric blender. Pour in V4 cup of the re-
served prune liquid and blend at high speed, gradually adding the remaining
prune liquid. The blended sauce should have the consistency of sour cream.

With a rubber spatula, transfer the sauce to a 1V2- to 2-quart saucepan
and stir in the salt and pepper. Bring to a boil over high heat, then, off the
heat, stir in the lemon juice. Cool to room temperature and serve with shash-
lyk or tabaka (Recipe Index).
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Tushenaia Kuritsa Pod Sousom 1z Chernosliv (Russia)
BRAISED CHICKEN WITH PRUNE SAUCE

To serve 4

1 sprig parsley
A 2V2- to 3-pound chicken, quartered 1 bay leaf

1 tablespoon salt V2 to 1 cup chicken stock, fresh or

Freshly ground black pepper canned

4 tablespoons butter 12 cups water

2 tablespoons vegetable oil Y2 pound pitted prunes

1 carrot, scraped and cut into 1 tablespoon fresh strained lemon
V2-inch-wide rounds juice

1 stalk celery, coarsely chopped 1 tablespoon sugar

1 cup finely chopped onions 1 tablespoon flour

Pat the chicken thoroughly dry with paper towels, and sprinkle it on all
sides with the tablespoon of salt and a few grindings of pepper. In a heavy
10-to 12-inch enameled or stainless-steel skillet, melt 2 tablespoons of the but-
ter in the 2 tablespoons of oil over high heat. When the foam begins to sub-
side, add the chicken skin-side down. Reduce the heat to moderate and fry
5 to 6 minutes on each side, or until golden brown. Transfer the chicken quar-
ters to a plate. Add the carrot, celery and onions to the fat remaining in the
pan and, stirring occasionally, cook over moderate heat for about 5 min-
utes, or unti] the vegetables are soft but not brown. Return the chicken to
the pan, lay the parsley and bay leaf on top and pour in V2 cup of chicken
stock. Cover tightly and bring to a boil over high heat. Then lower the heat
and simmer the chicken (basting it from time to time with the juices in the
pan) for about 30 minutes, or until its juices run yellow when a thigh is
pierced with the tip of a small, sharp knife.

Meanwhile, in a 1-quart enameled or stainless-steel saucepan, combine
the 1¥2 cups water, prunes, lemon juice and sugar. Bring to a boil over high
heat, then lower the heat and simmer uncovered for about 30 minutes, or
until the prunes are tender. Set the prunes and their cooking liquid aside.

Preheat the oven to 250°. Remove the chicken from the skillet and ar-
range the pieces attractively on a large, heated, ovenproof platter. Scatter
the cooked prunes over the top, cover loosely with foil and keep warm in
the oven while you make the sauce.

Strain the contents of the skillet through a fine sieve set over a small sauce-
pan, pressing down hard on the vegetables with the back of a spoon before
discarding them. Set the juices aside.

Melt the remaining 2 tablespoons of butter in the skillet and stir in the
flour. Cook for 2 or 3 minutes, stirring constantly, until the flour turns light-
ly brown. Pour in ¥2 cup of the reserved prune juice and 2 cup of the re-

served pan juices (if there is less, augment it with chicken stock) and stirring
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constantly, bring to a boil. Boil until the sauce is smooth and has thickened
lightly. Taste for seasoning and pour over the chicken. Serve at once.

Kotlety Pozharskie (Russia)

GROUND CHICKEN CUTLETS

To make 6 cutlets
8 tablespoons unsalted butter,

4 ounces homemade-style white softened (V4-pound stick)
bread, trimmed of crusts (5 slices) 34 teaspoon salt

V4 cup milk V4 teaspoon white pepper

2 whole chicken breasts (about 2 2 cups fresh bread crumbs made
pounds), skinned and boned (see from homemade-style white bread,
drawings, page 138, main book ), pulverized in a blender or shredded
or substitute 1 whole chicken with a fork
breast, skinned and boned, and 1 10 tablespoons unsalted butter, cut
pound finely ground lean veal into small bits

In a small bowl combine the 5 slices of bread and Vs cup of milk. Soak the
bread for about 15 minutes, then squeeze the bread dry with your fingers.

Cut the chicken into small pieces and grind them through the finest blades
of the meat grinder twice. Combine the purée with the soaked bread and
grind again (with the veal, if you plan to use it). With a large spoon, grad-
ually beat in the 8 tablespoons of softened butter, salt and pepper and
continue to beat until the mixture is smooth. Dip your fingers into cold
water and shape the mixture into 6 oval patties, each about 1¥2 inches thick.
Roll the patties in the bread crumbs, coating them thoroughly.

Clarify the 10 tablespoons of butter in the following fashion: Melt it slow-
ly in a heavy 10- to 12-inch skillet set over low heat without letting it
brown, skimming off the foam with a large spoon as it rises. Remove the
pan carefully from the heat, let it rest for 2 or 3 minutes, then spoon off the
clear butter and discard the milky solids (whey) at the bottom of the pan. Re-
turn 6 tablespoons of the butter to the pan. Place over moderately high heat
and when the butter is very hot, add the patties. Fry about 5 minutes on
each side, turning them over with a spatula. The patties are done when their
outside crusts are golden brown and the purée inside shows no trace of
pink when pierced with the tip of a sharp knife. Serve at once, and pour the
remaining clarified butter evenly over them.
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Kotmis Satsivi (Caucasus)
ROAST CHICKEN WITH WALNUT SAUCE

To serve 4

ROAST CHICKEN 1 tablespoon vegetable oil

A 3- 1o 3 V2-pound chicken V2 teaspoon salt

4 tablespoons melted butter Freshly ground black pepper

Pat the chicken dry inside and out with paper towels, then truss it securely
with white kitchen cord. Mix the melted butter and vegetable oil together
and with a pastry brush, coat the chicken thoroughly.

Preheat the oven to 475°. In a shallow roasting pan just large enough to
hold the chicken comfortably, set it on its side on a rack. Roast in the center
of the oven for about 10 minutes, then turn it on its other side. With a past-
ry brush, baste it with the butter-oil mixture and again roast 10 minutes.
Now turn the chicken on its back and lower the heat to 400°. Baste again,
sprinkle the bird with the salt and a few grindings of pepper and roast 40 min-
utes longer, basting every 10 minutes with the remaining butter-oil mixture
and then with the juices in the pan. To test for doneness, pierce the thigh of
the bird with the tip of a sharp knife. The juice that trickles out should be yel-
low; if it is pink, roast the bird for another 5 or 10 minutes.

WALNUT SAUCE s teaspoon cinnamon
2 tablespoons butter Vs teaspoon cayenne
2 tablespoons finely chopped onions 1 small bay leaf
2 teaspoons finely chopped garlic Vs teaspoon powdered saffron
1 tablespoon flour 1 tablespoon finely chopped parsley
1V2 cups chicken stock, fresh or V4 teaspoon salt

canned 3 ounces shelled walnuts, pulverized
2 tablespoons red wine vinegar with a mortar and pestle or with
Vs teaspoon powdered cloves a nut grinder

While the chicken is roasting prepare the sauce. In a heavy 10- to 12-inch
skillet, melt 2 tablespoons of butter over high heat. Add the chopped on-
ions and garlic, lower the heat and, stirring occasionally, cook uncovered tor
3 to 5 minutes, or until the onions are soft but not brown. Stir in the flour, mix
to a paste, then pour in the chicken stock. Bring to a boil over high heat. stir-
ring constantly untl the sauce thickens lightly. Stir in the vinegar, cloves,
cinnamon, cayenne, bay leaf, saffron, parsley, saltand walnuts. Lower the heat
and simmer uncovered for about 5 minutes. Taste for seasoning

Carve the chicken into quarters and arrange them attracuively on a deep

serving platter. Pour the sassvr sauce over the chicken and serve at once
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Tabaka (Caucasus)
PRESSED FRIED CHICKEN

Georgians prepare small chickens in this unusual fashion—the backbone removed,
the chicken flattened and then fried under a weight—so that the birds brown and
cook quickly, and retain their shape.

To serve 4
4 squab chickens (1 to 1¥4 pounds 4 tablespoons sour cream

each) 6 tablespoons butter, clarified (below)
Salt 1 cup tkemal: sauce (page 51)

Pat the chickens thoroughly dry with paper towels. Following the illustrations
on page 170 in the main book, remove the backbone, flatten the chickens, and
draw their legs up through slits in the breasts.

Clarify the 6 tablespoons of butter in the following fashion: Melt it slowly
in a heavy 10- to 12-inch skillet set over low heat, without letting it brown.
Skim off the foam with a large spoon as it rises to the surface. Remove the pan
carefully from the heat, let it rest 2 or 3 minutes, then spoon off the clear but-
ter and discard the milky solids (whey) at the bottom of the pan.

Preheat the oven to 250°. Sprinkle both sides of the chickens liberally
with salt and spread the flesh sides evenly with half the sour cream. Pour 2 ta-
blespoons of the clarified butter into a heavy 10- to 12-inch skillet set over
high heat and when the butter begins to brown, place 2 of the chickens skin-
side down in the pan. Set a heavy weight—such as another skillet laden with
cans of food—on top of the chickens, reduce the heat to moderate, and fry
for 8 to 10 minutes. Then turn the chickens over with tongs, brush them
with half of the remaining sour cream, and fry—again under the weight
—for 10 minutes, or until they are a deep golden brown. Watch for any sign
of burning, and regulate the heat accordingly.

When the chickens are done, place them skin-side up on an ovenproof plat-
ter. Keep them warm in the oven while you add the remaining butter to the
skillet and proceed to fry the other chickens as before. Serve 1 whole chick-
en per person, accompanied by a bowl of tkemali sauce.
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Basturma (Caucasus)
MARINATED SKEWERED BEEF

To serve 4
V4 cup finely grated onion Y8 teaspoon freshly ground black
2 tablespoons finely cut fresh basil, pepper
or substitute 1 tablespoon dried V4 cup red wine vinegar
crumbled basil 2 pounds beef fillet or boneless
/2 teaspoon salt sirloin, cut into 1¥2-inch cubes

Inalarg. mixing bowl, combine the grated onion, basil, salt, pepper and vin-
egar. Add the meat and toss it in the marinade to coat it thoroughly, then mar-
inate at room temperature for 5 to 6 hours. Toss the cubes about in the
marinade every hour or so to keep them well moistened.

Light a layer of coals in a charcoal broiler and burn until a white ash ap-
pears on the surface, or preheat your kitchen broiler to its highest point.

GARNISH

6 to 8 scallions, cut into 4-inch 1 lemon, quartered
lengths, washed thoroughly and Fresh coriander (cilantro) or parsley
dried sprigs

Remove the meat from the marinade and string the cubes on 4 long skew-
ers, pressing them firmly together. Broil 4 inches from the source of the
heat, turning the skewers occasionally, until the meat is done to your taste.
For rare meat, allow about 10 minutes in all; well-done meat will take about
15 minutes. Slide the meat off the skewers onto heated individual plates and
garnish with the scallions, quartered lemon and coriander or parsley sprigs.
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Bef Stroganov (Russia)
SAUTI’EED BEEF WITH MUSHROOMS AND ONIONS IN SOUR-CREAM SAUCE

Created in the late 19th Century for a Russian count, “‘bef Stroganov’’ has become
one of the world’s famous dishes. The recipe that follows is the classic Russian version.
The numerous European and American variations called beef Stroganov do not in
any sense reproduce the dish as 1t was originally made.

To serve 4to 6
1 pound fresh mushrooms, thinly

1 tablespoon powdered mustard sliced lengthwise
1 tablespoon sugar 2 pounds fillet of beef, trimmed of
2 teaspoons salt all fat
4 to 5 tablespoons vegetable oil 1 teaspoon freshly ground black
4 cups thinly sliced onions separated pepper
into rings 1 pint sour cream

In a small bowl combine the mustard, 1V2 teaspoons of the sugar, a pinch of
the salt and enough hot water (perhaps a tablespoon) to form a thick paste.
Let the mustard rest at room temperature for about 15 minutes.

Heat 2 tablespoons of the oil in a heavy 10- to 12-inch skillet over high
heat until a light haze forms above it. Drop in the onions and mushrooms,
cover the pan, and reduce the heat to low. Stirring from time to time, sim-
mer 20 to 30 minutes, or until the vegetables are soft. Drain them in a sieve,
discard the liquid and return the mixture to the skillet.

With a large, sharp knife cut the fillet across the grain into V4-inch-wide
rounds. Lay each round on a board and slice it with the grain into Y4-inch-
wide strips. Heat 2 tablespoons of oil in another heavy 10- to 12-inch skillet
over high heat until very hot but not smoking. Drop in half the meat and,
tossing the strips constantly with a large spoon, fry for 2 minutes or so until
the meat is lightly browned. With a slotted spoon transfer the meat to the veg-
etables in the other skillet and fry the remaining meat similarly, adding ad-
ditional oil if necessary. When all the meat has been combined with the
vegetables, stir in the remaining salt, pepper and the mustard paste. Stir in
the sour cream, a tablespoon at a time, then add the remaining 2 teaspoon
of sugar and reduce the heat to low. Cover the pan and simmer 2 or 3 min-
utes, or until the sauce is heated through. Taste for seasoning.

To serve bef Stroganov, transfer the contents of the pan to a heated serv-
ing platter and, if you like, scatter straw potatoes ( Recipe Index) over the top.
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Sult ( Baltic States)
JELLIED VEAL

To serve 6 to 8

1¥2 pounds shoulder of veal cut crosswise into Vs-inch-thick
into 2-inch pieces rounds

1V2 pounds fresh pig’s knuckles, 2 quarts cold water
cracked with a cleaver 6 whole black peppercorns

1 large onion 3 bay leaves
(about 1 pound), unpeeled 1 tablespoon salt

1 large carrot, scraped and cut 1 teaspoon finely chopped garlic

In a heavy 4- to 6-quart casserole, combine the veal, pig’s knuckles, onion,
carrot, and water and bring to a boil over high heat, meanwhile skimming
the foam and scum from the surface as they rise to the top. Then add the
whole peppercorns and bay leaves, reduce the heat to low, and simmer par-
tially covered for about 3 hours, or until the veal is tender enough to be eas-
ily pierced with a fork.

With a slotted spatula, transfer the veal and pig’s knuckle to a plate.
Strain the cooking stock in the casserole through a fine sieve set over a large
bowl and let it rest for about 10 minutes. Then with a large spoon, skim off
and discard all the surface fat. Pour the stock into a small pan and boil it brisk-
ly, uncovered, until it has cooked down to 4 cups.

When the veal and pig’s knuckle are cool enough to handle, trim off the
fat with a small knife and cut the meat away from the bones. Discard the
bones and cut the meat into Y4-inch-wide shreds.

Arrange the carrot slices in concentric circles in the bottom of a 2-quart
charlotte or a similar mold at least 3 inches deep. A teaspoon at a time, sprin-
kle the carrots evenly with the stock, and continue adding the stock by tea-
spoons until the carrots are half submerged but not floating in the liquid.
Carefully place the mold in the refrigerator without dislodging the design
and chill for at least 1 hour, or until the stock has firmly jelled.

By this time the remaining stock should be cool. Stir in the meat, salt and
garlic and taste for seasoning. Then pour the entire mixture into the chilled
mold. Refrigerate for at least 4 hours, or until the stock is firm.

To unmold, run a knife around the inside edges of the jellied veal. Dip
the bottom of the mold briefly in hot water, then invert a flat serving dish
on top. Holding mold and plate firmly together, turn them over. The jellied
veal should slide out easily. Traditionally, sz/t is served as a first course or on
the zakuska table.
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Teliatyna z Pidlyvoiu iz Ikry (Ukraine)

BRAISED VEAL WITH CAVIAR SAUCE

To serve 6 to 8

3 tablespoons butter 3 tablespoons vegetable oil

1 cup thinly sliced onions 3Y2- to 4-pound boneless veal, cut

1 carrot, scraped and cut into Y2- from either the leg or the rump
inch rounds and securely tied

4 sprigs parsley 1 cup dry white wine

2 stalks celery with their leaves, cut Salt
into 2-inch lengths Freshly ground black pepper

3 bay leaves 2 teaspoons potato starch dissolved

3 whole cloves in 2 tablespoons cold water

1 tablespoon finely chopped lemon 2 tablespoons (1 ounce) black caviar
peel Vs teaspoon fresh lemon juice

In a heavy 6-quart casserole, melt the butter over high heat. Add the onions,
carrot, parsley, celery, bay leaves, cloves and lemon peel and cover the pan.
Lower the heat and simmer for about 15 minutes, until the vegetables are
soft but not brown. Set aside.

Preheat the oven to 325°. In a heavy 10- to 12-inch skillet, heat the 3 ta-
blespoons of oil over high heat until a light haze forms above it. Add the
veal and brown for 8 to 10 minutes, turning it every 2 or 3 minutes so that it
browns evenly on all sides. Then place it on top of the vegetables in the cas-
serole and pour in the wine. Bring to a boil over high heat, sprinkle the
meat liberally with salt and a few grindings of black pepper and cover the cas-
serole tightly. Briase in the center of the oven for 1¥4 hours, turning the veal
over after 45 minutes.

When the veal is tender, transfer it to a heated platcer, cut away the strings
and carve the meat into V4-inch-thick slices. Arrange them, slightly over-
lapping, down the center of a large platter and cover the platter loosely with
foil to keep the meat warm while you make the sauce.

Quickly strain the entire contents of the casserole through a fine sieve
into a bowl, pressing down hard on the vegetables with the back of a large
spoon before discarding them. Skim off any surface fat and return the brais-
ing juices to the casserole. Stir in the dissolved potato starch. Then bring
the sauce to a boil over high heat, stirring constantly until it is lightly thick-
ened and smooth. Reduce the heat to low, gently stir in the caviar and
lemon juice and taste for seasoning. Pour the sauce over the veal and serve
at once, or if you prefer, serve the sauce separately.
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Téidetud Vasikarind (Batsic Stases)
ROAST STUFFED SHOULDER OF VEAL

To serve 8 to 10

Y2 pound ground lean veal 2 eggs

V2 pound ground lean pork Salt

V2 pound ground lean beef Freshly ground black pepper

Y2 cup fresh bread crumbs, made A 5-pound boned shoulder of veal
from homemade-style white bread, 4 hard-cooked eggs, peeled
pulverized in a blender or finely 1V2-2 cups cold water, or 1V2-2 cups
shredded with a fork chicken stock, fresh or canned

1 cup finely chopped onions V2 cup sour cream

To make the stuffing, combine the ground veal, pork and beef in a large mix-
ing bowl, and add the bread crumbs, onions, water, eggs, 1 tablespoon of
salt and 1 teaspoon of pepper. Mix with your hands or a large spoon until
all the ingredients are well combined. Then vigorously knead the mixture
for 3 to 5 minutes, or until smooth.

Preheat the oven to 350°. Skin-side down, spread the veal shoulder flat on
a table and, with a small, sharp knife, make small cuts in the thickest areas
of the meat so that it lies even flatter. Lay a sheet of wax paper over the veal
and with the side of a cleaver or meat pounder, pound the meat to a fairly uni-
form thickness. Remove the paper and sprinkle the veal liberally with salt
and somewhat more discreetly with pepper.

Spread half the stuffing on the veal, leaving a 2-inch border of the veal ex-
posed all around the sides. Lay the hard-cooked eggs in a row down the
length of the stuffing and spread the remaining stuffing in a layer over them.
Bring one long side of the veal over the filling to the middle, and tuck in
the two ends. Now bring the other side over the filling, enclosing it snugly.
With strong kitchen cord, tie the rolled veal crosswise at 2-inch intervals,
then with more cord tie it lengthwise.

Place the rolled veal seam-side down in a shallow roasting pan just large
enough to hold it comfortably. Pour in 1v2 cups of cold water or chicken
stock and roast for 2 hours, undisturbed, basting the veal from time to time
with the pan juices.

When the meat is a deep golden brown, carefully transfer it to a serving plat-
ter and cut off and discard the strings.

Bring the juices remaining in the pan to a boil over high heat. If most of
the liquid has cooked away, add the remaining V2 cup of water or chicken
stock to the pan, meanwhile scraping into it any brown bits that may be cling-
ing to the bottom and sides of the pan. Off the heat, sur the V2 cup of sour
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cream into the sauce, a tablespoon at a time. Taste for seasoning and pour
into a sauceboat.

Slice the roll crosswise into 1-inch rounds and arrange them slightly over-
lapping down the center of a large heated platter. Moisten them with a few ta-
blespoons of sauce and serve the remaining sauce separately.

Shashl )/:é ( Caucasus)

GEORGIAN SKEWERED LAMB

To serve 4 .
of lamb, trimmed of excess fat

and cut into 1- to 1¥2-inch cubes

1 large onion, peeled and finely grated ) . . .
& 3 Y& 2 medium onions, cut into Y4-inch-

1 tablespoon strained fresh lemon

.. thick chunks
]u1ce
1 tablespoon olive oil GARNISH
1 teaspoon salt 2 medium firm, ripe tomatoes, cut
Ys teaspoon freshly ground black into eighths
pepper 10 scallions, trimmed
2 pounds boneless leg or shoulder 1 lemon, quartered

In a large mixing bowl, beat together the grated onion, lemon juice, olive
oil, salt and pepper. Add the meat and let it marinate for at least 3 hours at
room temperature, tossing it about in the marinade every hour or so to keep
the pieces well moistened.

Light a layer of coals in a charcoal broiler and burn until a white ash ap-
pears on the surface, or preheat your kitchen broiler to its highest point.

String the cubes of lamb tightly on 4 long skewers, alternating the lamb
with the chunks of onion; press them firmly together. Broil 4 inches from
the source of heat, turning the skewers occasionally, until the lamb is done
to your taste and the onions are brown. For pink lamb, allow about 10 min-
utes; for well-done lamb, more typical of Georgian cooking, allow about 15
minutes. Slide the lamb and onions off the skewers onto heated individual
plates, and serve with the raw tomatoes and scallions.
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HakkElihakotlet (Babsic States)

ESTONIAN GROUND MEAT PATTIES

To serve 4

Y2 pound lean ground beef

V2 pound lean ground veal

V2 pound lean ground pork

2 eggs

1 cup fresh bread crumbs, made
from homemade-style white bread,

shredded with a fork

1 teaspoon salt

V4 teaspoon freshly ground black
pepper

Y2 cup finely chopped onions

%4 cup cold water

pulverized in a blender or freshly 4 tablespoons vegetable oil

Combine the beef, veal, pork, eggs, V2 cup of the bread crumbs, salt, pepper,
onions and water in a large mixing bowl and knead with your hands for 5 or
10 minutes until the mixture is smooth, light and fluffy.

Moisten your hands with cold water and shape the mixture into 8 thick,
round patties, then dip them each in the remaining V2 cup of breadcrumbs,
coating both sides thoroughly.

Heat the 4 tablespoons of oil in a heavy 10- to 12-inch skillet over high
heat until a light haze forms above it. Fry the patties 4 at a time about 5 min-
utes on each side, regulating the heat so that they brown deeply without burn-
ing. To make sure they are fully cooked insert the tip of a small knife into
one of the patties, spreading it slightly apart. The meat should show no sign
of pink. If it does, lower the heat and cook the patties a few minutes longer.
Serve at once, accompanied perhaps by braised red cabbage (Recipe Index).

Lill/icl-Kebdb(CaucaJu;)
GROUND LAMB SAUSAGES

To serve 4

6 tablespoons finely cut fresh mint
leaves, or substitute 3 tablespoons
crumbled dry mint

8 scallions, trimmed, thoroughly
washed and dried

2 pounds lean ground lamb
V4 cup finely chopped onions
2 teaspoons salt

Freshly ground black pepper

Light a layer of coals in a charcoal broiler and burn until a white ash appears
on the surface; or preheat your kitchen broiler to its highest point.

In a large mixing bowl, combine the ground lamb, onions, salt, a few grind-
ings of pepper and the mint. Beat with a large wooden spoon until the mix-
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ture is smooth, then divide it into 8 equal parts. Dip your hands into cold water
and shape the portions into 3%2- to 4-inch-long sausages, about 2 inches thick.
Thread the sausages lengthwise onto 4 skewers, leaving about Vs inch between
each sausage.

If you are broiling the sausages in an oven broiler, suspend the skewers side
by side across the length of aroasting pan deep enough to allow a 1-inch space
below the meat. Broil 4 inches from the source of the heat, turning the skew-
ers from time to time, until the meat is golden brown and done to your
taste. For pink lamb, broil about 10 minutes; well-done lamb (Armenians al-
ways cook it to this stage) will take 3 or 4 minutes longer. With the side of a
knife or fork carefully slide the sausages off the skewers onto heated plates
and serve with the scallions.

Karabakh Khorovats (Caucasus)
SKEWERED PORK WITH POMEGRANATE SYRUP

To serve 4
2 teaspoons salt
1 tablespoon oregano Freshly ground black pepper
1 large onion, finely grated 2 pounds boneless lean pork, cut
1 tablespoon olive oil from the loin, cut into 1¥2- to 2-
2 tablespoons pomegranate syrup inch cubes

In a large bowl, combine the oregano, grated onions, olive oil, pomegranate
syrup, salt and a few grindings of black pepper. Add the pork, stir thor-
oughly, and marinate at room temperature for 3 to 4 hours, turning the
pork about in the marinade every hour or so to keep it well moistened.
Light a layer of coals in a charcoal broiler and burn until a white ash ap-
pears on the surface, or preheat your kitchen broiler to its highest point.

GARNISH
2 medium tomatoes, quartered washed and dried
8 scallions, trimmed, thoroughly Pomegranate syrup

Remove the pork from its marinade and string the cubes tightly on 4 skew-
ers, pressing them firmly together. Broil 4 inches from the source of the heat
for 15 or 20 minutes, turning the skewers frequently so that the pork browns
well on all sides. Slide the pork off the skewers onto individual heated plates
and garnish each serving with the tomatoes and scallions. Serve the bowl of
pomegranate syrup separately.
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GO/ZZbIJ)/ ( Russian)

STUFFED CABBAGE ROLLS IN SOUR-CREAM SAUCE

To serve 6
A 3-pound head of white cabbage 15 minutes in cold water and
12 tablespoons butter (1Y2 quarter- drained
pound sticks) 2 tablespoons vegetable oil
3 cups finely chopped onions 3 medium tomatoes, peeled, seeded
V4 cup long-grain unconverted rice and chopped, (see borshch ukrainsky,
%5 pound lean ground beef page21)
1 teaspoon salt 1 tablespoon flour
Freshly ground black pepper V2 cup sour cream
12 to 16 prunes, pitted and soaked Vs cup finely cut fresh dill leaves

Drop the cabbage into a large pot of boiling water and let it cook briskly for
about 10 minutes. Remove the cabbage (letting the water continue to boil)
and carefully detach as many of the outer leaves as you can until it becomes
difficult to separate them. Return the cabbage to the boiling water and cook
for a few minutes longer. Remove and again detach as many more leaves as
you can. Repeat this process until the whole cabbage has been separated
into individual leaves. (Discard the smallest inner leaves.)

Bring 2 cups of water to a boil in a 1-quart saucepan, add the rice and boil
briskly, uncovered, for about 12 minutes. Drain in a sieve and set aside.

In a heavy 10- to 12-inch skillet, melt 4 tablespoons of the butter over
high heat. Add 2 cups of the onions and, stirring occasionally, cook 8 to 10
minutes, or until they are soft and lightly browned. Transter them to a large
mixing bowl and add the ground meat, rice, 1 teaspoon of the salt and a few
grindings of pepper. Mix together until well combined and stir in the prunes.
Taste for seasoning.

Lay the cabbage leaves side by side and, with a small knife, trim the base
of each leaf of its tough rib end. Place V4 cup of the filling and 1 prune in
the center of each of the 12 largest leaves, less filling on the smaller leaves,
and roll up all of the leaves tightly, neatly tucking in the ends as if you were
wrapping a package.

Preheat the oven to 325°. In a heavy 10- to 12-inch skillet, melt 4 ta-
blespoons of the butter in the 2 tablespoons of oil over high heat. When the
foam begins to subside, add 4 or 6 cabbage rolls, seam-sides down, and fry
3 to 5 minutes on each side, or until golden brown. Watch carefully for any
sign of burning, and regulate the heat accordingly. With a slotted spoon,
transfer the rolls to a shallow ovenproof baking dish just large enough to
hold them in one layer and proceed to brown the remaining rolls similarly.

Melt the remaining 4 more tablespoons of butter in the skillet and add
the remaining cup of chopped ontons. Cook 3 or 4 minutes, or untl the on-
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ions are soft and translucent, then stir in the chopped tomatoes, the remaining
teaspoon of salt and a few grindings of pepper. In a small mixing bowl, beat
the flour into the sour cream a teaspoon at a time and stir the mixture into
the simmering sauce. Taste for seasoning and pour the sauce over the cab-
bage rolls, masking them completely. Bake uncovered in the center of the
oven for 45 minutes, or until the rolls are golden brown. Sprinkle with
chopped dill and serve at once.

de.fd rullid ( Baltic States)
ESTONIAN STUFFED CABBAGE

To serve 4
2 eggs
1 large white cabbage (4 pounds) V4 teaspoon freshly ground black
1 tablespoon salt pepper
Y2 pound ground lean veal 2 teaspoons salt
V2 pound ground lean pork 3 tablespoons butter, cut into thin
Y2 pound ground lean beef slices
Y2 cup finely chopped onions 1 cup canned, uncooked
34 cup cold water lingonberries or cranberries,
1 cup fine dry breadcrumbs crushed

Drop the whole cabbage and 1 tablespoon of salt into a 6-quart pot of boil-
ing water and boil briskly, uncovered, for about 10 minutes. Remove the cab-
bage to a plate (let the water continue to boil) and carefully detach as many
of the softened outer leaves as you can. Return the cabbage to the boiling
water and cook for a few minutes longer. Remove from the water and again
detach the softened leaves, repeating this process until you have separated
the whole cabbage into individual leaves. Spread the leaves in one layer on
paper towels and pat them dry.

In a large mixing bowl, combine the ground meats, onions, water, bread-
crumbs, eggs, pepper and salt and beat with a large spoon until smcoth.
Place 2 large cabbage leaves side by side, slightly overlapping, and place a
third leaf on top of them. Spoon V2 cup of the filling in the center of the
leaves, cover with a fourth leaf, and roll up, tucking in the sides as you pro-
ceed. Make similar cabbage rolls with the remaining ingredients.

Preheat the oven to 300°. Arrange the stuffed cabbage rolls, seam-side
down, in a baking dish just large enough to hold them in one layer. Pour 2
cup cold water into the dish and top each roll with a slice of the butter.
Bake in the center of the oven, basting from time to time with the juices in
the pan, for 2 to 22 hours, or until the rolls are golden brown. Serve hot, ac-
companied by a bowl of crushed lingonberries or cranberries.
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Zharennyi Porosenok (Russia)
ROAST SUCKLING PIG

Roast suckling pig is a popular main course at Soviet feasts. The smaller the suckling
pig the more succulent it usually is. Although usually presented whole, the pig is often
more conventently roasted in quarters as it is here.

To serve 8 to 10
2 tablespoons coarse salt

A 10- to 12-pound suckling pig, 2 teaspoons freshly ground black
the head removed and the body pepper
cut into quarters V4 cup vegetable oil

Preheat the oven to 350°. Wash the pig under cold running water and pat it
thoroughly dry with paper towels. Sprinkle the flesh liberally with the coarse
salt and pepper and rub them into the cavities with your fingers. With a past-
ry brush, coat the skin and flesh of the quarters and the head of the pig with
vegetable oil. Crumple a sheet of aluminum foil into a small ball and insert
it into the pig’s mouth to keep it open as it roasts. Wrap small sheets of foil
around the ears, to prevent them from burning.

Place the head in the center of a rack set in a shallow roasting pan and ar-
range the quarters skin-side up around it. Roast the pig undisturbed for 1V
to 1V2 hours, or until the skin is crisp and the juices run clear when the pig’s
flesh is pierced with the tip of a sharp knife. Fifteen minutes or so before the
pig is done, remove the foil from the ears to brown them slightly.

Serve the pig on a bed of hot kasha ( Recipe Index), placing the head in the
center with the quarters around it. Replace the foil in the mouth with a fresh

apple.
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Uzbek Palov (Censral Asia)

RICE PILAF WITH LAMB AND VEGETABLES

To serve 6
strips about Vs inch wide and 2

V4 cup vegetable oil inches long (about 3V2 cups)

1 pound boneless shoulder of lamb, 3 cups unconverted, long-grain white
cut into 1-inch cubes rice

3 large carrots, scraped and cut into 2 teaspoons salt
strips ¥4 inch wide and 2 inches V2 teaspoon freshly ground black
long pepper

2 large onions, peeled and cut into 6 cups cold water

Heat the oil in a heavy 10- to 12-inch skillet over high heat until a light haze
forms above it. Drop in the lamb cubes and fry them for 5 to 8 minutes, turn-
ing them constantly with a large spoon until they are lightly and evenly
browned on all sides. With a slotted spoon transfer the cubes of lamb to a
heavy 4-quart casserole.

To the fat remaining in the pan, add the carrots and 3 cups of the onions.
Stirring frequently, cook the vegetables over moderate heat until they are
soft but not brown, then stir in the rice. Reduce the heat to low and, stirring
constantly, cook about 2 minutes, or until the rice becomes somewhat opaque
and is thoroughly coated with the oil.

With a rubber spatula, transfer the contents of the pan to the casserole of
meat and sprinkle with the salt and pepper. Toss lightly to combine the in-
gredients, then pour in 6 cups of water and bring to a boil over high heat.
Reduce the heat to low, cover the casserole and simmer 20 minutes, or
until the rice is tender and has absorbed most of its cooking liquid. Taste
for seasoning.

Transfer the pilaf to a serving bowl or platter and scatter the remaining
V2 cup of raw onions over the top. Serve at once, accompanied if you like by
flat onion bread ( Reczpe Index).
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Chrov Plav (Caucasus)

RICE PILAF WITH DRIED FRUIT AND NUTS

To serve 4
strips
2 tablespoons currants V4 cup finely chopped blanched
4 medium prunes, pitted and cut untoasted almonds
lengthwise into narrow strips 1 tablespoon honey
4 tablespoons butter 1 cup long-grain unconverted white
V4 cup dried apricots, cut into narrow rice

Soak the currants and prunes in a bowl of warm water for 15 minutes, then
drain and pat them dry with paper towels.

Melt the butter in a 10- to 12-inch skillet or casserole over high heat and
add the apricots, currants, prunes and almonds. Reduce the heat to low and
cook uncovered for 3 to 5 minutes, or until the nuts are lightly colored. Stir
in the honey and rice, cover with 2 cups of water and bring to a boil over
high heat. Reduce the heat to low, cover the pan and simmer 25 minutes, or
until the liquid has been absorbed. Serve hot, as a main course for lunch or
an accompaniment to karabakh khorovats ( Recipe Index).

Azerbaijan Pl]&lf((faucams}
RICE WITH ALMONDS AND SESAME SEEDS

To serve 4 to 6

12 cup sliced blanched almonds 12 teaspoon white sesame seeds
2 tablespoons butter L4 teaspoon ground ginger
1 cup unconverted long-grain rice Vi teaspoon salt

2 cups chicken stock, fresh or canned Freshly ground black pepper

Preheat the oven to 350°. Spread the almonds on a cookie sheet in a single
layer and toast in the oven for about 5 minutes, watching tor any sign of burn-
ing and regulate the heat accordingly. Set aside.

Melt the butter in a heavy 1V2- to 2-quart casserole set over moderate
heat. Add the rice and sur with a wooden spoon unul the rice turns some-
what white and opaque. Stir in the sesame seeds, then pour in the chic ken
stock, ginger, salt and a few grindings of black pepper. Surring constantly
Imr)}' to a botl, then cover the casserole tiehtly and bake in the center ot the
oven tor 20 to 25 minutes, or until the ligurd has all been absorbed and the

rICe 1§ tender \}-;111‘.].( the reserved almonds over the rice and serve at once



Kasha (Rusia)
BUCKWHEAT GROATS WITH MUSHROOMS AND ONIONS

To serve 6
1 cup coarse kasha (buckwheat butter
groats) 2 to 3 cups boiling water
legg 2 cups finely chopped onions
1 teaspoon salt /2 pound fresh mushrooms, finely
8 tablespoons (V4-pound stick) chopped

In a mixing bowl, toss the kasha and egg together with a large wooden
spoon until the grains are thoroughly coated. Transfer to an ungreased, 10-
to 12-inch skillet (preferably one with a nonstick surface) and cook un-
covered over moderate heat, stirring constantly, until the £asha is lightly toast-
ed and dry. Watch carefully for any sign of burning and regulate the heat
accordingly. Add the salt, 3 tablespoons of the butter and 2 cups of boiling
water. Stir thoroughly, cover the pan tightly, and reduce the heat to low. Sim-
mer, stirring occasionally, for about 20 minutes. If at this point the kasha is
not yet tender and seems dry, stir in the additional cup of boiling water and
cook covered 10 minutes longer, or until the water is absorbed and the
grains of kasha are separate and fluffy. Remove the pan from the heat, re-
move the cover, and let the kasha rest undisturbed for about 10 minutes.

Meanwhile, melt 3 tablespoons of the butter in a heavy 10- to 12-inch skil-
let over high heat. Add the chopped onions, lower the heat to moderate,
and, stirring frequently, fry for 3 or 4 minutes, or until the onions are soft
and pale gold. Stir the onions into the £ashz and melt the remaining 2 ta-
blespoons of butter in the skillet over high heat. Drop in the mushrooms, re-
duce the heat to moderate, and cook 2 or 3 minutes, stirring frequently.
Then raise the heat to high and cook the mushrooms briskly, uncovered,
until all the liquid in the pan has evaporated. Add the mushrooms to the
kasha and onions and toss together. Taste for seasoning.

Kasha may be cooked in advance and reheated, covered, in a preheated
200° oven for 20 minutes or so. Or, it may be steamed by placing the
cooked kasha in a colander and setting the colander over a deep pot filled
with 1 inch of water. Drape the colander with a towel, bring the water to a
boil and steam the £asha for about 10 minutes, or until it is heated through.
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OUMmPLINGS

Non (Central Asia)
FLAT ONION BREADS

To make 16 breads

6 tablespoons butter 115°)
12 cups finely chopped onions 1 teaspoon salt
%4 cup lukewarm water (110° to 2V2 to 3 cups all-purpose flour

Melt 1 tablespoon of the butter in a heavy 10- to 12-inch skillet set over
high heat. Add the onions, reduce the heat to low and, stirring occasionally,
cook 3 to 5 minutes, or until the onions are soft but not brown. Transfer
them to a bowl and cool to room temperature.

Melt the remaining butter in the skillet and pour it into a large mixing
bowl. Add the lukewarm water and, with a large spoon, stir in the chopped on-
ions, salt and 2V2 cups of the flour, V2 cup at a time. If necessary, beat in as
much of the remaining V2 cup of flour as you need to make a dough that
does not stick to your fingers. Gather the dough into a large, compact ball
and divide it into 16 pieces. With the palms of your hands, shape each piece
of dough into a 1¥2- to 2-inch ball. Then, with a lightly floured rolling pin,
roll out the balls one at a time into circles that are about 8 inches in diam-
eter. Set the rounds of dough aside.

Set a heavy 10- to 12-inch ungreased pan over high heat. When it is hot
enough for a drop of water flicked across its surface to instantly evaporate.
place 1 round of dough in the center. Brown for 3 or 4 minutes on cach
side, turning it over with your fingers or a wide spatula; do not be con-
cerned if the bread does not brown evenly.

Transfer the bread to a rack to dry and proceed to fry and dry the re-
maining dough similarly. Serve the bread in a basket or other porous
container. If for any reason the bread becomes limp after a day or so, place
the rounds in a single layer on a cookie sheet and bake them for 5 to 10 min-

utes in a preheated 250 oven until they freshen
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Lasinéciar (Balric States)
BACON BUNS

To make about 3 dozen buns

1 package active dry yeast 10 tablespoons unsalted butter,

1 cup lukewarm milk (110° to 115°) softened

2 tablespoons sugar 1 pound lean bacon, finely shredded
1 teaspoon salt 1 cup finely chopped onions

3 cups all-purpose flour 1 egg yolk mixed with 1 tablespoon
3 egg yolks cream

Sprinkle the yeast into ¥z cup of the lukewarm milk. Add the sugar and salt
and stir until thoroughly dissolved. Place the mixture in a warm, draft-free
place, such as an unlighted oven, for 5 to 8 minutes, or until the mixture has
begun to bubble and almost doubled in volume.

Pour the flour into a large mixing bowl and make a deep well in the cen-
ter. Drop in the yeast mixture, egg yolks, the remaining ¥2 cup of milk and
8 tablespoons of the butter and, with a large wooden spoon, slowly stir the
flour into the liquid ingredients. Beat vigorously until a fairly firm dough is
formed. Cover the bowl loosely with a kitchen towel and place it in the
warm draft-free spot for 45 minutes to an hour, or until the dough has dou-
bled in bulk. Then punch the dough down with your fist, cover loosely,
and let it rise another 45 minutes, or until it again doubles in bulk.

Meanwhile, prepare the filling. Stirring occasionally, fry the bacon and
chopped onions in a large skillet over moderate heat. When the bacon has ren-
dered all its fat and the onions are tender and lightly colored, drain them
through a fine sieve. Discard the fat and set the bacon and onions aside.

Preheat the oven to 375°. With a pastry brush, lightly coat 2 cookie sheets
with a tablespoon of butter each. Cut the dough in half and on a lightly
floured surface, roll each half into a circle about Vs inch thick. With a 2Va-
to 3-inch cookie cutter, cut out about 18 rounds of dough. Drop 1 tea-
spoon of the bacon mixture in the center of each and fold in the sides of the
circle, making a neat packet. Set the buns, seam-side down, on the cookie
sheet, leaving 1 inch between them. Roll and fill the remaining dough sim-
ilarly. Place the cookie sheets in the warm, draft-free spot for 15 to 20 min-
utes, or until the buns almost double in size.

Preheat the oven to 375°. Bake the buns in the center of the oven for 10 min-
utes, then, with a pastry brush, coat each bun with the egg yolk-and-cream
mixture. Bake another 10 minutes, or until golden brown. Serve the buns hot;
if you cool them after baking, reheat for 10 minutes or so in a 325° oven.
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"Khachapuri”': A high-rising Georgian Cheese Bread for Hearty Diners

L W

Fold a 22-inch circle of dough into Unfold the dough, draping the outer
quarters and place the point of the rim of the circle over the edge of the
wedge at the center of a 9-inch tin. pan. Smooth out the center.

> e St R P e S 1
After mounding the cheese filling Draw the sides of the dough up over
high in the center begin to fold in the filling into the center, pleating
excess dough hanging over the tin. the dough into loose folds.

NI e T, e -—

Rotate the tin as vou continue to Gather together the ends of the
}‘l( at lht ‘lnu:'h Ity to IH.AL\ lh( \i\'l.‘"ll that meet in "'t center and

pleats even all around the tin twist them into a small knob



A Delicate "'Khachapuri” Tartlet for Cocktails or Soup

R

Py =Ty
S R | o
Place 2 tablespoons of the With your fingers, roll the Perfect the final shape of the
cheese filling on a 4v2-inch edges of the dough upover  tartlet by pinching each of
circle of dough and form the  the edge of the filling, the four corners of the
cheese into a diamond. following the diamond shape. diamond to a sharp point.

K/?&l(/%lpll r? ( Caucasus)

GEORGIAN CHEESE BREAD

Georgian cheese bread is made either as individual open tarts or large vound or ob-
long loaves. ( The small tarts are so popular in the Caucasus that they are sold by
street vendors.) Both the loaves and the tarts are well-suited to brunch or breakfast,
and the tarts might make an unusual accompaniment to cocktails or tea.

To make 48 cheese tarts or 1 large

loaf
DOUGH 312 to 4 cups all-purpose flour
2 packages active dry yeast 2 teaspoons salt
V2 teaspoon plus 1 tablespoon sugar 8 tablespoons butter, softened (Va-
1 cup lukewarm milk (110° to 115°) pound stick)

Sprinkle the 2 packages of yeast and the V2 teaspoon of the sugar over V2
cup of the lukewarm milk in a small, shallow bowl. Set aside for 2 or 3 min-
utes, then stir until the yeast is thoroughly dissolved. Place in a warm, draft-
free spot (such as an unlighted oven) for 5 to 8 minutes, or until the mixture
has doubled in volume.

Pour 3 cups of the flour into a large mixing bowl and make a deep well in
the center. Add the remaining V2 cup of milk, the yeast mixture, the re-
maining 1 tablespoon of sugar, 2 teaspoons of salt and 8 tablespoons of but-
ter. With a large spoon, slowly beat the flour into these ingredients and

Continued on next page 73



continue to beat vigorously until smooth. Gather the dough into a ball and
place it on a lightly floured surface.

Knead the dough by folding it end to end, then pressing it down, push-
ing it forward with the heel of your hand and folding it back. Knead in this
fashion for at least 10 minutes, sprinkling the dough every few minutes with
small handfuls of as much of the remaining flour as you need to prevent it
from sticking to the board.

When the dough is smooth and elastic, place it in a large, lightly buttered
bowl. Dust the dough lightly with flour and cover the bowl loosely with a
kitchen towel. Let the dough rise in the warm, draft-free place for about 45
minutes to an hour, or until it has doubled in bulk and springs back slowly
when gently poked with a finger. Then punch the dough down with a blow
of your fist and set aside again to rise for another 30 to 40 minutes or unil it
again doubles in bulk.

FILLING legg
2 pounds sweet Muenster cheese, 1 egg, lightly beaten (for tarts)
finely grated by hand or in 2 tablespoons finely chopped
a blender coriander (cilantry) (optional., for
2 tablespoons butter, softened the tarts)

Meanwhile, prepare the cheese filling. In a large mixing bowl, combine
the grated cheese, softened butter and the whole egg. Beat vigorously with
a large spoon until smooth, then purée in a food mill or rub it with the back
of a spoon through a fine sieve sct over a large bowl.

Preheat the oven to 375°. To make the round loaf, punch the dough
down with a sharp blow of your fist, then roll it on a lightly floured surface
into a circle about 22 inches in diameter.

Following the illustrations on page 72, use the dough to line a buttered
layer-cake tin 9 inches round by 112 inches deep. Then fill it with the cheese
mixture, and fold in the ends of dough. Set the loaf aside to rest for 10 or
15 minutes, then bake the bread in the center of the oven for 1 hour, or until
golden brown. Turn the bread out onto a wire cake rack and cool a little be-
fore serving.

To make individual tarts, roll the dough into a 24-inch-wide circle and
with a 4v2-inch cookie cutter, cut out 48 rounds. Following the illustrations
on page 73, fill and shape the rounds. Set them side by side on buttered
cookie sheets and brush the dough with lightly beaten egg. Let the tarts rest
for 10 minutes. then bake them in the center of the oven for 20 to 25 min
utes, or until golden brown. With a wide spatula, transter the tarts to a sery

ing placter, sprinkle with chopped conander, it yvou like, and serve warm






Pelmeni (Russia)
SIBERIAN MEAT DUMPLINGS

Although 6 dozen meat dumplings may seem a large quantity to make at one time, Rus-
sians, who are traditionally hearty eaters, expect to be served at least a dozen apiece.
As they have done for centuries, Siberians still make large quantities of “pelmeni”
and freeze them uncooked in the deep snow surrounding their homes. A modern freez-
er will do the job even better. Simply defrost the “pelmeni”’ and boil them in any quan-
tity you destre.

To make about 6 dozen

3 eggs
DOUGH 1 cup water
1 teaspoon salt 4 to 42 cups all-purpose flour

DOUGH: In a large mixing bowl, combine the flour and salt and make a
deep well in the center. Drop in the eggs and water and, with your hands or
a large spoon, slowly but thoroughly mix the flour into the liquid ingre-
dients unul the mixture can be gathered into a compact ball. Transfer the
dough to a lightly floured surface and knead it by folding it end to end.
then pressing it down and pushing it forward several times with the heel of
your hand. Sprinkle the dough with extra flour when necessary to prevent it
from sticking to the board. Knead for about 10 minutes. or until the dough
is smooth and elastic. Then shape it into a ball, wrap it loosely in wax paper.
and let it rest at room temperature for at least 1 hour.

FILLING chuck. ground twice

2 tablespoons butter 6 ounces fresh pork fat. ground twice
1 tablespoon vegetable oil 1 teaspoon salt

V2 cup finely chopped onions 12 teaspoon freshly ground black

6 ounces lean top round or beef pepper

FILLING: In a heavy 10- to 12-inch skillet, melt the burtter in the oil over
high heat. When the foam has almost subsided. add the chopped onions
and, stirring frequently, cook over moderate heat for 3 or 4 minutes. or unul
they are sott and lightly colored. With a rubber spatula scrape the onions
into a large mixing bowl. Then add the meat, pork fat. salt. pepper and !
cup of cold water and mix with a large spoon or your hands unul the in
gredients are well combined and the mixture is smooth

On a lighdy floured surtace. roll the reserved dough into a rough rec
tangle about Vs inch thick. Lift the dough over the back of your hands and

pull your hands apart, stretching the dough caretully unul 1t s almost paper



thin. Spread it on a table and, with a sharp knife, trim it into an 18-inch
square. Cut out rounds of the dough with a 2V2- to 3-inch cookie cutter.

Drop ¥4 teaspoon of the filling in the lower half of each round, run a fin-
ger lightly dipped in water around the edges and fold the exposed dough
over the filling. Seal the edges by pressing firmly with the prongs of a fork.
Dip your fingers in water again and lift up the two corners, pinching them
together to form a triangular pouch.

Over high heat bring 3 quarts of water to a vigorous boil in a 4- to 6-
quart casserole. Drop about a dozen of the dumplings into the water, reduce
the heat to low, and cook them uncovered for 8 to 10 minutes, or until they
rise to the surface of the water. With a slotted spoon, transfer them to a dou-
ble thickness of paper towels and let them drain while you cook and drain
the remaining dumplings similarly.

V2 cup melted butter or 1 cup sour cream (optional)

The pelmeni may be served in either of two ways: As individual portions
with melted butter or sour cream, or as a garnish for a clear soup such as
beef or chicken broth.
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the filling, mix the ground lamb,
mixing bowl and beat with a wooden spoon until

]
DOUGH
3 cups flour 1V2 cups water

Pour the flour into a large mixing bowl, make a deep well in the center
and pour in the water. Mix vigorously until smooth, then gather the dough
into a ball and transfer it to a lightly floured surface. Roll out into a rec-
tangle about Y16 inch thick. With a 412-inch cookie cutter, cut out 18 to 20 cir-
cles of dough and spoon about 5 teaspoons of filling in the center of each.

//3

(

Top each circle with 1 teaspoon of the butter and draw up the sides of the cir-
cle so that they meet in the middle, enclosing the filling. Dip your fingers in
water, pinch the top closed and twist it to form a small pouch.

Vi cup finely cut fresh dill leaves or 34 cup unflavored yoghurt
fresh mint

Steam the manty in the following fashion: Pour enough water into a large
kettle to come about 1 inch up the side. Bring to a boil over moderate heat
and set a colander into the kettle. Place the manty in the colander, cover the
kettle securely and lower the heat. Steam for 15 minutes, then transfer the
manty to individual bowls or to a large serving bowl. Sprinkle with the dill
or mint and serve with yoghurt, either as an accompaniment to soup or

alone as a light luncheon dish.
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Chebur &él (Central Asia)
DEEP-FRIED LAMB DUMPLINGS

These fried lamb dumplings are a Tatar dish, developed in the Crimea and brought

to Central Asia, where many Tatars now live.

To make 38 dumplings

3 tablespoons butter coriander (cilantro)

1 tablespoon vegetable oil 2 teaspoons salt

% pound lean lamb, finely ground 3 tablespoons cold boiled white rice
twice 1 recipe pe/meni dough ( page 76)

V4 cup finely chopped parsley 1 egg, lightly beaten

2 tablespoons finely chopped fresh Vegetable oil for deep-frying

Melt the 3 tablespoons of butter in 1 tablespoon of vegetable oil in a heavy 10-
to 12-inch skillet set over high heat. When the fat just begins to brown light-
ly, add the ground lamb. Mashing the meat constantly with a fork to break
up any lumps, cook for 3 to 5 minutes, or until the lamb is light brown.
Transfer to a large mixing bowl and with a large spoon or your hands, toss
with the chopped parsley, coriander, salt and rice. Cool to room temperature.

On a lightly floured surface, roll the dough until it is about ¥s inch thick.
Lift the dough over the backs of your hands and spread your hands apart gent-
ly until the dough stretches almost paper thin. Lay it flat on the table and
with a 2V2- to 3-inch cookie cutter, cut out 76 rounds of the dough. Top,
half of the rounds with a heaping teaspoon of filling and flatten the filling
slightly. Cover with the remaining rounds and seal the edges by pressing
them firmly all around their circumference with the prongs of a fork. With a
pastry brush, coat the edges of the dumplings with the beaten egg to seal
them even more securely.

Heat the oil in a deep-fat fryer until it reaches a temperature of 375" on a
deep-frying thermometer. Fry the dumplings, 6 to 8 at a time, for 2 or 3 min-
utes, turning them over in the fat until they are evenly browned. Drain on
paper towels and serve hot, with soup or as a first course.
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Varenyky z Kvashenoiu Kapusroiu (Ukraine)
SAVORY SAUERKRAUT DUMPLINGS

To make 16 dumplings

4 tablespoons butter V2 teaspoon salt
1 pound sauerkraut, washed under Freshly ground black pepper
cold running water, squeezed dry 2 tablespoons sour cream
and finely chopped 1 recipe varenyky dough (opposite)
1 cup finely chopped onions V4 cup melted butter, hot
Vi teaspoon sugar 1 cup sour cream

Melt 1 tablespoon of butter in a heavy 10- to 12-inch enameled or stainless-
steel skillet and add the sauerkraut. Fry over low heat, stirring occasionally
with a fork, for 3 to 5 minutes, or until the sauerkraut is almost completely
dry and has begun to stick lightly to the pan. Then scrape it into a bowl.

Melt 3 tablespoons of butter in the skillet and add the onions. Stirring oc-
casionally, fry over moderate heat for 5 to 8 minutes, or until the onions are
soft but not brown. Return the sauerkraut to the pan, stir in the sugar, salt
and a few grindings of pepper and cover tightly. Cook over low heat for 10
to 15 minutes, then, off the heat, stir in the 2 tablespoons of sour cream.
Taste for seasoning.

Following the instructions in the varenyky recipe on page 82, roll out the
dough and cut it into 3Y2- to 4-inch circles. Fill each circle with 1 ta-
blespoon of the sauerkraut mixture and fold up and cook as directed. To
serve, arrange the dumplings side by side on a heated platter and pour the
melted butter over them. Serve with a bowl of sour cream.

Hu / Z{‘Y//],é)/ {Ukraine)

FLUFFY EGG DUMPLINGS

To make about 15 dumplings

2 eggs. well beaten

3.4 cup all-purpose flour V4 cup milk
34 cup uncooked farina 2 quarts water
2 teaspoons baking powder Salt
3 teaspoons butter, cut into tiny I cup fried onions optional)
bits and chilled I cup sour cream (optional
In a large, chilled mixing bowl, combine the Hour, farina, baking powder
and butter. Working quickly, use your hingertips to rub the drv ingredients
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and butter together until they blend and look like flakes of coarse meal.
Drop in the eggs and milk and stir vigorously with a large spoon until the
batter is thick and smooth.

Bring 2 quarts of lightly salted water to a boil in a heavy 2V2- to 3-quart cas-
serole, then reduce the heat so that the water simmers gently. Dip a tablespoon
in cold water, scoop up a tablespoon of batter, and drop it into the simmering
water. Repeat—dipping the spoon beforehand in water each time—until 6
tablespoons of the batter have been used. Cover the pan and simmer 6 to 8
minutes until the dumplings have puffed up and have risen to the surface of
the water. Remove with a slotted spoon and drain on paper towels while you
cook the remaining dumplings. Serve either with a stew or roasted meat, or
as a separate course topped with fried onions and sour cream.

Vd%’ﬂ)/,é}/ (Ukraine)

DESSERT DUMPLINGS FILLED WITH CHEESE OR FRUIT

To make about 16 dumplings

DOUGH
2 cups all-purpose flour Y2 cup milk
1egg 1 teaspoon salt

DOUGH: Pour the flour into a large mixing bowl and make a deep well in
the center. Drop in the egg, milk and salt. With your fingertips or a large
spoon, slowly mix the flour into the liquid ingredients, then mix vigorously
until the dough is stiff enough to be gathered into a compact ball. If the
dough crumbles add an additional 1 to 2 teaspoons of milk to make the par-
ticles adhere. Dust the ball with flour, wrap in wax paper, and chill 30 minutes.

CHEESE FILLING

1 pound large-curd cottage or pot 1 tablespoon melted butter, cooled
cheese V2 teaspoon salt

2 tablespoons sugar 2 cups sour cream

1 egg yolk 4 rablespoons melted butter, hot

CHEESE FILLING: Purée the cheese in a food mill, or rub it with the back of
a large spoon through a fine sieve set over a bowl. Then beat in the sugar,
egg yolk, melted butter and salt, and stir in 1 cup of the sour cream, ¥4 cup
at a time. Continue to stir until the ingredients are thoroughly mixed. Taste
for seasoning; if you prefer the filling sweeter, stir in additional sugar.

Continued on next page 81



CHERRY FILLING BLUEBERRY FILLING

1v2 pounds fresh sour cherries, 1 pint blueberries
pitted, or substitute 12 cups 4 tablespoons sugar
drained, canned pitted sour 1 tablespoon fresh, strained lemon
cherries juice

V3 cup sugar 2 egg whites, beaten to a froth

CHERRY OR BLUEBERRY FILLING: Spread half the fruit in the bottom of a 1-
quart enameled or stainless-steel saucepan. Sprinkle with half the sugar, then
make similar layers of the remaining fruit and sugar. Bring to a boil over
high heat, then cover the pan and reduce the heat to low. Simmer over mod-
erate heat for 3 to 5 minutes.

If you are using blueberries, stir in the lemon juice and let them cool to
room temperature. With a slotted spoon, transfer the blueberries or sour cher-
ries to a small bowl. Bring the juices remaining in the pan to a rapid boil
and boil steadily, uncovered, for 2 or 3 minutes, or until they thicken into a
light syrup. Pour the syrup into a small serving bowl and set it aside.

On a lightly floured surface, roll the dough into a circle about ¥s inch
thick. Cut out as many circles as possible with a 3V2- to 4-inch cookie cut-
ter. Then gather the remaining scraps into a ball, roll out again, and cut out ad-
ditional circles. With a pastry brush, coat each circle with a light film of the
beaten egg white. Drop 1 tablespoon of the cheese or 1 teaspoon of fruit
on the lower half of each circle. Bring the exposed half of the circle up over
the filling and press the edges all around the dough firmly with the back
of a fork. Make certain that the edges are thoroughly sealed to prevent the
filling from seeping through. Set aside, loosely covered with a towel, until
ready to cook.

Bring 4 quarts of salted water to a boil in a 5- to 6-quart pot and drop in 6
dumplings. Lower the heat and simmer the dumplings uncovered for 8 to
10 minutes, or until they float to the surface of the water. Remove with a slot-
ted spoon and transfer to a heated platter. Cover loosely with foil to keep
them hot while you cook the remaining dumplings similarly.

To serve, arrange the dumplings on a heated platter and moisten them
with the hot melted butter. If you have used the fruit filling, serve the dump-
lings with cherry or blueberry juice. The cheese-filled dumplings are cus-
tomarily served with the remaining cup of sour cream.



CANDIES

DESSEATS

Plombir Slivochnyi (Russia)

ICE CREAM

To serve 8 to 10
3 cups chilled heavy cream

1V2 cups finely chopped glazed V2 cup confectioners’ sugar

mixed fruits V2 cup blanched, toasted almonds,
2 teaspoons vanilla extract pulverized in a mortar and pestle
1 teaspoon almond extract or in a nut grinder

In a small mixing bowl, sprinkle the glazed fruits with the vanilla and al-
mond extracts and let them soak for at least 15 minutes.

In a large, chilled mixing bowl, beat the heavy cream with a whisk or ro-
tary or electric beater until it begins to thicken. Gradually beat in the sugar,
a tablespoon at a time and continue to beat until the cream holds fairly firm
peaks on the beater when it is lifted out of the bowl. With a rubber spatula,
fold in the glazed-fruit mixture and the ground almonds and continue to
fold until the ingredients are well combined. Transfer the mixture to a
1Yv2-quart soufflé dish or charlotte mold, smooth the top and cover with plas-
tic wrap or foil. Freeze for at least 4 hours, or until firm. To unmold, run a nar-
row knife or spatula around the inside edge of the ice cream. Then dip the
bottom of the mold into hot water for about 15 seconds. Wipe the mold
dry. invert a flat serving plate on top of it, and grasping mold and plate firm-
ly together, turn them over. The ice cream should slide out easily. To serve,
cut into pie-shaped wedges with a knife dipped in hot water.
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Charlottba (Russia)
CHARLOTTE RUSSE: LADYFINGERS MOLD WITH CREAM FILLING

To serve 6

12 to 16 ladyfingers, split in half A 2-inch piece of vanilla bean
lengthwise 2 level teaspoons unflavored gelatin,

4 large egg yolks softened in ¥4 cup cold water

V2 cup sugar V2 cup chilled sour cream

1 cup milk V2 cup chilled heavy cream

Trim 12 of the ladyfinger halves, tapering them slightly at one end. Arrange
these halves, side by side, curved sides down, on the bottom of a 1-quart char-
lotte mold with the tapered ends meeting in the center. Stand the remaining la-
dyfingers, curved side out, side by side around the inside of the mold; if
possible, avoid leaving any open spaces between them.

Beat the egg yolks briefly in a mixing bowl with a whisk or an electric or ro-
tary mixer. Still beating, gradually add the sugar, and continue to beat until
the mixture is thick and pale yellow and runs sluggishly off the beater when
lifted from the bowl. In a small saucepan, warm the milk and vanilla bean
over moderate heat until bubbles appear around the edges of the pan. Re-
move the bean and slowly pour the hot milk into the eggs, beating constantly.
Cook over low heat, stirring constantly, until the mixture thickens into a cus-
tard heavy enough to coat a spoon. Do not let it boil or it will curdle.

Off the heat, stir in the softened gelatin. When it has completely dis-
solved, strain the custard through a fine sieve set over a large bowl. With a
whisk or rotary or electric beater, whip together the sour cream and heavy
cream until the mixture forms stiff peaks on the beater when it is litted out
of the bowl. Fill half a large pot with ice cubes and cover them with 2 inches
of water, set the bowl of custard into the pot and stir the custard with a

metal spoon for at least 5 minutes, or untl 1t is quite cold and just be-
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ginning to thicken to a syrupy consistency. With a rubber spatula, gently
fold the whipped cream into the custard. (If by some mischance the cream-
and-custard mixture is lumpy, beat it with a whisk until smooth.) Pour the
mixture into the prepared mold, smooth the top with a spatula, cover with
plastic wrap and refrigerate for 4 or 5 hours.

RASPBERRY PUREE

2 ten-ounce packages frozen 2 tablespoons superfine sugar
raspberries, defrosted and 1 tablespoon kirsch or any other
thoroughly drained type of cherry-flavored brandy.

RASPBERRY PUREE: Rub the raspberries with the back of a large spoon
through a fine sieve set over a mixing bowl. Stir in the sugar and kirsch,
cover tightly with plastic wrap, and refrigerate until ready to serve.

To unmold the charlotte russe, invert a flat serving plate on top of the
mold and, grasping the plate and mold firmly together, turn them over. Gent-
ly remove the mold and serve the dessert with a bowl of the raspberry purée.

Babka Yablochnaya (Rusia)

APPLE CHARLOTTE WITH APRICOT SAUCE

To serve 8
style white bread, trimmed of all
1 tablespoon unsalted butter, crusts
softened 5 pounds tart red apples, peeled,
V2 pound plus 3 tablespoons cored and thinly sliced (5 quarts)
unsalted butter, clarified ( see 1 cup sugar
tabaka, page 55) 3 cup water
16 slices (V2 inch thick) homemade- 1 teaspoon cinnamon

With a pastry brush, lightly coat the bottom and sides of a 1¥2-quart, 3- to
3Y2-inch-deep charlotte or other straight-sided mold with the tablespoon of
softened butter.

Pour all but 3 tablespoons of the clarified butter into a large bowl. With a
sharp knife, cut 3 slices of the bread into 6 triangles by slicing them in half di-
agonally. Cut another 7 slices of the bread in half. One at a time, briefly dip
the bread triangles into the bowl of clarified butter and lay them side by side
in the bottom of the mold. With a small, sharp knife, trim the triangles so
that their points meet in the middle and no spaces show between the slices.
Now dip the bread halves in the butter and stand them upright around the
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sides of the mold, overlapping them slightly. The bread will rise slightly
above the top of the mold.

Cut another 3 slices of the bread into 1-inch squares. Heat the 3 reserved ta-
blespoons of clarified butter in a heavy 10- to 12-inch skillet set over high
heat and drop in the bread squares. Turning them about constantly with a
wooden spoon, cook the squares for 2 to 3 minutes, until they are lightly
and evenly colored on all sides. Remove the browned bread squares from
the pan with a slotted spoon and set aside.

In a 4-quart casserole combine the apples, sugar and water. Bring to a
boil over high heat, then cover tightly, reduce the heat to low, and simmer
30 minutes, or until the apples are tender and show no resistance when
pierced with the tip of a sharp knife. Uncover and cook over high heat, stir-
ring frequently, for about 15 minutes, or until most of the liquid has
evaporated and the apples become a thick, coarse purée. Stir in the cin-
namon and refrigerate the purée until well chilled.

When ready to assemble and bake the dessert, stir the browned bread
squares into the thick apple purée and pour the mixture into the prepared
mold. Do not be concerned if the filling rises above the rim of the mold; the
apple purée will subside as it bakes.

Preheat the oven to 375°. Cut 2 of the remaining slices of bread in half.
dip them in the butter and place them on top of the filling. Cut the re-
matning slice into narrow strips, dip them into the butter and arrange them
around the top to cover the exposed areas.

Bake in the center of the oven for 1 hour. or until the bread i1s golden
brown. Cool for 30 minutes at room temperature, then invert a flat serving
platter on top and, grasping the plate and mold firmly together. turn them
over. Let the mold rest in this fashion for another 30 minutes before gently lift-
ing it off the cake.

APRICOT SAUCE
12 cups apricot preserves (12 2 tulwlcspmms cold water

ounces) L4 cup applejack or Calvados

APRICOT SAUCE: With the back of a large spoon rub the apricot preserves
through a fine sieve set over a 1-quart saucepan. Add the water and cook
over moderate heat for about 10 minutes. stirring constantly untl the sauce
is thick enough to run sluggishly off a spoon when 1t is lifted from the pan
Off the heat stir in the applejack or Calvados.

Either pour the sauce over the top and sides ot the unmolded apple char

lotte, or serve it separately in a bowl.
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Kisel (Russia)
PUREED FRUIT DESSERT

To make 6 servings of each type

APPLE KISEL

2 pounds tart red apples, peeled,
cored and cut into 1-inch-thick
slices (4 cups)

3 cups cold water

Y2 cup sugar

1 tablespoon potato starch dissolved
in 1 tablespoon cold water

APRICOT KISEL

Y2 pound dried apricots (1V2 cups)

412 cups water

4 tablespoons sugar

1 tablespoon potato starch dissolved
in 1 tablespoon cold water

STRAWBERRY KISEL

212 pints fresh strawberries, with
hulls removed

2 cups cold water

3/4 cup sugar
1 tablespoon potato starch dissolved
in 1 tablespoon cold water

CRANBERRY KISEL

3 cups uncooked whole cranberries
(1v2 pints)

2 cups cold water

¥4 cup sugar

1 tablespoon potato starch dissolved
in 1 tablespoon cold water

RHUBARB KISEL

12 pounds rhubarb, cut into 2-inch
lengths (42 cups)

3 cups cold water

%4 cup sugar

1 tablespoon potato starch dissolved
in 1 tablespoon cold water

Place the apples (or the apricots, strawberries, cranberries or rthubarb) in a 2-
to 3-quart enameled or stainless-steel saucepan and pour in the appropriate
amount of cold water. Bring to a boil over high heat, then reduce the heat
to low and simmer the fruit uncovered for about 10 to 15 minutes, or until
the fruit is tender.

With the back of a large spoon, rub the fruit through a fine sieve set over
a mixing bowl and stir in the appropriate amount of sugar. Return the purée
to the pan and bring it to a boil over high heat. Then reduce the heat to mod-
erate, stir in the dissolved potato starch, and, stirring constantly, cook another
2 or 3 minutes, or until the purée just reaches the boil and thickens slightly.
Remove from the heat and cool to lukewarm, then pour into individual des-
sert dishes. Refrigerate for at least 4 hours before serving.
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Samsa (Central Asia)
SWEET WALNUT FRITTERS

To serve 8 to 10

FILLING 12 tablespoons unsalted butter,
6 ounces walnuts, pulverized in a softened
blender or ground in a nut grinder 1V tablespoons sugar

In a large mixing bowl, toss together the walnuts, 1V2 tablespoons of butter
and the sugar. Set aside at room temperature.

DOUGH V2 teaspoon salt
1v2 cups all-purpose flour 4 tablespoons unsalted butter,
%3 cup lukewarm water (110° to 115°) softened

Place the flour in a deep mixing bowl and make a well in the center. Pour
in the water, salt and 2 tablespoons of the butter and slowly stir the flour
into the other ingredients until well absorbed. Then beat vigorously with a
large spoon until a firm dough is formed. Gather the dough into a ball. On
a lightly floured surface, roll it into a rectangle approximately 16 inches
wide by 18 inches long. Brush the dough with the additional 2 tablespoons
of butter and fold it into quarters. Roll it out again as thinly as possible and
with a pastry wheel or small, sharp knife, trim the dough into a rectangle 16
inches wide by 18 inches long. Cut the rectangle into 2-inch squares.

Heap 1 teaspoon of the filling in the center of a square of dough and
draw up the four corners to meet in the middle, thus enclosing the filling.

Dip your fingers in water and pinch the corners firmly together to seal them.

Fill and seal the remaining squares similarly.
Vegetable oil for deep-fat frying Confectioners’ sugar
Fill a deep-tat tryer or deep, heavy pot with enough o1l to come 4 inches

!1})!!1( sides Of the }nm.m\i heat until the o1l registers ) On aaeep-rat thet
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mometer. Drop in 10 or 12 fritters, turning them about occasionally with a
slotted spoon, fry them for about 3 minutes, or until they are golden brown
and crisp. Then drain them on paper towels while you fry the remaining frit-
ters similarly. Arrange the fritters on a serving platter, sprinkle them with con-
fectioners’ sugar and serve.

Syrniki (Russia)

SWEET CHEESE FRITTERS

To serve 4t0 6
Y4 teaspoon salt

4 cups large-curd pot cheese or 2 tablespoons sugar

cottage cheese (2 pints) 8 tablespoons (V4-pound stick)
4 egg yolks melted butter
%/3 cup all-purpose flour 1 cup sour cream

Drain the cheese of all its moisture by setting it in a colander, covering it with
a kitchen towel, and weighting it with a heavy casserole. Let the cheese drain
undisturbed for 2 or 3 hours, then with the back of a spoon, rub it through a
fine sieve set over a bowl. Beat in the egg yolks, one at a time, and gradually
beat in the flour, salt and sugar. Shape the mixture into 4 equal balls.

One at a time, place the cheese balls on a lightly floured surface and with
your hands, form them into 3- or 4-inch-long sausage-shaped cylinders.
Wrap each cylinder separately in wax paper and chill for at least 30 minutes.

With a heavy knife, cut each cylinder into 1-inch-wide rounds. Melt 4 ta-
blespoons of the butter in a heavy 10- to 12-inch skillet. Add 6 to 8 rounds
to the skillet, and fry over moderate heat for 3 to 5 minutes on each side, or
until golden brown. Transfer the syrnzki to a heated platter and cover them
loosely with foil to keep them warm. Fry the remaining rounds similarly, add-
ing butter to the pan as needed. Serve hot, with a bowl of sour cream.
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Pannkoogid (Batsic Stases)
DESSERT PANCAKES

To serve 4 (8 to 10 pancakes)
V4 teaspoon salt

1 cup all-purpose flour 2 egg whites

2 cups milk 3 tablespoons butter

2 egg yolks V2 cup lingonberry preserves, or
2 tablespoons sugar substitute any berry preserves

Place the flour in a large mixing bowl and, with a large spoon, slowly beat
in the milk a half cup at a time. Then beat in the egg yolks, sugar and salt.
When the ingredients are thoroughly combined, set the batter aside in a cool
—not cold—place for at least 3 hours or even overnight.

Just before making the pancakes, beat the egg whites in a large bowl with
a whisk or a rotary or electric beater until they form stiff peaks on the beater
when it is lifted out of the bowl. With a rubber spatula, gently but thor-
oughly fold them into the batter.

Preheat the oven to 250°. With a pastry brush, lightly coat a 5- to 6-inch
crépe pan or skillet with 1 teaspoon of the butter. Pour in V2 cup of the bat-
ter, tilting the pan to spread it evenly. Fry over moderate heat for about 3 min-
utes on each side, until the pancake is golden, turning it over with a spatula.
Slide the pancake onto an ovenproof platter and keep it warm in the low
oven while you fry the remaining pancakes in similar amounts. Serve the pann-
koogid on heated dessert plates, accompanied by a bowl of berry preserves.

Paskha (Russia)

EASTER CHEESE PYRAMID WITH CANDIED FRUIT AND NUTS

To serve 12 to 16

3 pounds large-curd pot cheese 1 cup heavy cream
V2 pound unsalted butter, softened 4 egg yolks
Y2 cup chopped candied fruits and 1 cup sugar
rinds V2 cup finely chopped blanched
1 teaspoon vanilla extract almonds

Drain the pot cheese of all its moisture by setting it in a colander, covering
it with cheesecloth or a kitchen towel, and weighting it down with a heavy
pot or a small, heavy board. Let the cheese drain for 2 or 3 hours. Mean

while, combine the candied fruits and the vanilla extract in a small mixing
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bowl, stir together thoroughly and let the mixture rest for 1 hour. With the
back of a wooden spoon, rub the cheese through a fine sieve set over a large
bowl. Beat the softened butter thoroughly into the cheese, and set aside.

Over high heat, heat the cream in a small saucepan until small bubbles
form around the edge of the pan. Set aside. In a mixing bowl beat the eggs
and sugar together with a whisk or a rotary or electric beater until they thick-
en enough to run sluggishly off the beater when it is lifted out of the bowl.
Still beating, slowly add the hot cream in a thin stream, then return the mix-
ture to the pan. Stirring constantly, cook over low heat until the mixture thick-
ens to a custardlike consistency. Do not allow it to boil or it may curdle. Off
the heat stir in the candied fruits and set the pan in a large bowl filled with
ice cubes covered with 2 inches of water. Stir the custard constantly with a
metal spoon until it is completely cooled, then mix it gently but thoroughly
into the cheese mixture and stir in the chopped almonds.

Although the Russians use a special paskha form in which to shape this Eas-
ter dessert a 2-quart clay flower pot with an opening in the bottom is a good
substitute. Set the pot in a shallow soup plate and line it with a double thick-
ness of damp cheesecloth, cut long enough so that it hangs at least 2 inches
over and around the top of the pot. Pour in the batter and fold the ends of
the cheesecloth lightly over the top. Set a weight directly on top of the cheese-
cloth—perhaps a pan filled with 2 or 3 heavy cans of food—and chill in the re-
frigerator for at least 8 hours, or overnight, until the dessert is firm.

GARNISH
V4- to V2-cup whole blanched page 100)
almonds, toasted (see kulich, V4- to Y2-cup candied fruits and rinds

To unmold, unwrap the cheesecloth from the top, invert a flat serving
plate on top of the pot and, grasping the two firmly together, turn them
over. The paskha will slide out easily. Gently peel off the cheesecloth and dec-
orate the top and sides of the cake as fancifully as you like with the almonds
and candied fruits.

The paskha may be served alone, or spread in a thick layer on slices of &x-
lich or on sand cake (page 95). Once unmolded, the paskha can be safely
kept refrigerated for at least a week before serving.
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Kbhalva ( Cancasus)
SYRUPY WALNUT DESSERT

To serve 4 to 6
6 ounces shelled walnuts, cut in half

134 cups milk 8 tablespoons (Vi-pound stick)
4 tablespoons sugar unsalted butter, melted
1 level tablespoon cornstarch Y2 teaspoon cinnamon

In a 1-quart enameled or stainless-steel saucepan, combine 1V2 cups of the
milk with the sugar and, stirring constantly, cook over moderate heat until
the sugar dissolves. Stir the cornstarch into the remaining milk, then pour
into the milk-and-sugar mixture. Bring to a boil and cook until the mixture
thickens to a custardlike consistency. Set aside oft the heat.

Preheat the oven to 350°. In a mixing bowl, combine the walnuts with
the melted butter and toss them with a wooden spoon until they are com-
pletely coated. Then spread them out in a shallow, heavy pan just large
enough to hold them in one layer. Toast them in the oven for about 20 min-
utes turning them frequently with a large spoon until they are a deep brown.
Watch carefully for any sign of burning. Pour the custard evenly over the
nuts, cover the pan securely with foil, and bake in the upper third of the
oven 15 or 20 minutes, or until the custard is thick and syrupy. Transfer to
small bowls or plates, sprinkle with cinnamon, and serve at once.

G()Z l /4 &l:é b { Caucasus)
WALNUT HONEY CANDY

To serve 10 to 12
blanched almonds. finely chopped
I pound shelled walnuts, finely 2 cups (16 ounces) honey

chopped. or substitute 1 pound 7 tablespoons sugar

Preheat the oven to 3507, Spread the chopped nuts in a single laver in ajelly-
roll pan and toast them in the oven for 8 to 10 minutes, turning them about
with a spoon from time to ume. Watch caretully tor any sign of burning.

[n a heavy 2-quart pan, combine the honey and sugar and, surring con
stantly, bring to a boil. When the syrup reaches 2207 on a candy thermometer,
lower the heat and stir in the nuts. Surring often, cook 15 minutes

Brush the mside ot an 8- to 9-inch round pre tin with cold water and pour
in the nut mixture. Stooth the top and set aside. uncovered, to cool. When

firm, dip the pan into hot water and invert a flat plate on top. Grasping the
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two firmly together, turn over; the candy should slide out in one piece.
With a sharp knife dipped in hot water, cut into diamond shapes. Gozinakh
will keep at room temperature for 1 week.

Chuchkella ( Caucasus)

GRAPE-AND-WALNUT CANDIES
To make 2 strings of candy

36 whole walnuts or filberts, shelled 1 tablespoon potato starch dissolved
3 pounds green or purple grapes in 1 tablespoon cold water

String the walnuts in the following fashion: Tie a knot 1 inch from the ends
of two strings each 12 inches long. Then thread the end of one string through
the eye of a strong needle. As if you were stringing beads, insert the needle
through the center of 18 walnuts. Tie a knot after the last walnut and join
the unstrung end of the string into a loop. Thread the second string and
loop the other walnuts similarly.

A cup at a time, purée the grapes in an electric blender for about 10 sec-
onds at high speed, or until they liquefy. Strain the purée through a cheese-
cloth-lined sieve set over a 2-quart saucepan and discard the grape skins.

To make the purée by hand, rub the grapes through a fine sieve set over
the saucepan, pressing down hard on the skins with the back of a spoon be-
fore discarding them.

Bring the purée to a boil over high heat, stirring occasionally. Boil brisk-
ly, uncovered, for about 15 to 20 minutes, or until the purée has cooked
down to 2 cups. Stir in the potato starch-and-water mixture and stirring con-
stantly, cook another minute or two, until the sauce thickens enough to
coat a spoon heavily. Set aside.

Holding the looped end, dip the strings of walnuts into the sauce, coat-
ing them thoroughly. Hang the loops outdoors where they will dry quickly,
or on a towel rack or other spot where they can hang undisturbed; set a
plate or napkin beneath to catch the juice drippings. If you are drying them in-
doors, placing them in front of a fan will speed up the process. When the
nuts have dried and are no longer sticky to the touch, warm the juice to luke-
warm and dip in the walnuts again. Dry as before, then repeat the dipping
and drying process two or three more times, until the nuts are completely coat-
ed and there is no longer any separation between them.

Chuchkella are often left hanging for as long as 3 years in the Caucasus.
When ready to serve, the sausage-shaped candies are cut crosswise into 1-
inch rounds.
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Gurev Kasha (Russia)
SWEET PUDDING WITH NUTS AND CANDIED FRUITS

To serve 8 to 10

1 quart milk 1 cup apricot preserves
V2 cup sugar 2 tablespoons cold water
31 cup semolina or farina 1 cup finely chopped mixed candied
V2 teaspoon almond extract fruits
35 cup walnuts or pecans, pulverized 1 tablespoon unsalted butter,
with a mortar and pestle or in a softened
nut grinder 30 vanilla wafers, finely crumbled in
34 cup blanched untoasted almonds, a blender or wrapped in a towel
pulverized with a mortar and pestle and crushed with a rolling pin
or in a nut grinder (V2 cup)

Combine the milk and sugar in a 1¥2- to 2-quart saucepan and bring to a
boil over moderate heat. Stirring constantly, slowly pour in the semolina or fa-
rina, lower the heat and simmer uncovered for about 5 minutes, or until the
mixture thickens heavily. Stir in the almond extract and the nuts.

Combine the apricot preserves and 2 tablespoons of cold water in a 1-
quart saucepan. Stirring constantly, cook over moderate heat for 1 or 2 min-
utes, then rub through a fine sieve set over a bowl. Stir in the candied fruits.

Preheat the oven to 350°. With a pastry brush, coat an 8-inch springtorm
pan with the 1 tablespoon of butter. Spoon 13 of the semolina mixture into
the pan and smooth it out with a spatula. Spread with half the fruit and jam,
then make another layer, using half the remaining semolina. Spread the re-
maining fruit and jam on top and cover with the remaining semolina. Shake
the crumbled vanilla waters through a medium sieve evenly over the top ot
the pudding.

GARNISH 10 to 12 glazed whole cherries or
12 to 16 whole shelled walnuts or thin firm slices of stewed truit,
pecans such as apples. peaches or pears

Bake in the center of the oven for 30 minutes, or until the top 1s golden
brown. Cool to room temperature. Decorate the top of the pudding in pat
terns as fancifully as you like with the elazed or stewed truit and nuts. Re

move the sprm;ztnl‘m and retrigerate until ready to serve
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CAHES

CODHKIES

Litva Kook ( Baltic States)
SAND CAKE

To serve 8 to 10
1 cup potato starch

2 teaspoons plus V2 pound unsalted 2 teaspoons double-acting baking
butter, softened powder
1 tablespoon plus 1 cup all-purpose 2 teaspoons brandy
flour Vs teaspoon vanilla extract
V2 cup sugar 1 ounce blanched sliced almonds,
3 eggs finely chopped

Preheat the oven to 200°. With a pastry brush, coat the bottom and sides of
a loaf pan with the 2 teaspoons of butter and sprinkle the pan evenly with 1 ta-
blespoon of flour. Tip the pan from side to side to spread the tablespoon of
flour evenly over the buttered surface, then invert the pan and rap it sharply
to remove the excess flour.

Cream the V2 pound of butter and sugar together by mashing and beating
them against the sides of a bowl with a wooden spoon until light and fluffy.
Then beat in the eggs, one at a time, and when they are all absorbed, beat in
the potato starch and the cup of flour, ¥4 cup at a time. Add the baking pow-
der, brandy and vanilla extract and continue to beat for about 5 minutes, or
until the batter is smooth. Stir in the almonds.

Pour the batter into the floured pan, smooth the top with a rubber spatula
and bake in the center of the oven for 1 hour, or until the top of the cake is
brown and springy to the touch. Run a knife around the inside edge of the
pan. Turn the cake out on a wire cake rack. Set another rack on top of the
cake and, grasping them firmly together, invert them. Let the cake cool to
room temperature, transfer it to a cake plate and serve as a breakfast “"bread”
with unsalted butter, or as a dessert with whipped cream.
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Romovaia Baba (Rusia)
BABA AU RHUM : RUM-SOAKED CAKE WITH CURRANTS AND RAISINS

To serve 10 to 12

2 packages active dry yeast 8 eggs, lightly beaten

V3 cup sugar 35 pound plus 2 tablespoons

1 cup lukewarm milk (110° to 115°) unsalted butter, softened

1 teaspoon salt Y2 cup dried currants (2 ounces)
4 cups sifted all-purpose flour V4 cup sultana raisins (1 ounce)

In a small, shallow bowl, sprinkle the yeast and V2 teaspoon of the sugar
over V2 cup of the lukewarm milk. Let the mixture stand for 2 or 3 minutes,
then stir to dissolve the yeast completely. Set the bowl aside in a warm, draft-
free place, such as an unlighted oven, for 5 to 8 minutes, or until the mixture
has doubled in volume.

In a deep mixing bowl, combine the remaining sugar with the salt and
flour. Make a well in the center and pour in the yeast mixture. Add the re-
maining milk, drop in the eggs and, with a large spoon stir the flour into the
liquid ingredients. Continue to stir until a fairly stiff dough is formed. Knead

the dough by pulling it with your hands—as you might pull taffy—for
about 10 minutes, or until it is smooth and elastic. Drape the bowl loosely
with a kitchen towel and set it aside in the warm, draft-free place for 1 hour,
or until the dough doubles in bulk. Then punch it down and knead in 34
pound of the softened butter, a tablespoon or so at a time. Knead in the cur-
rants and sultana raisins.

With a pastry brush, coat the inside of a 12-cup kugelhof mold with the re-
maining 2 tablespoons of softened butter. Pat the dough into the mold: it
should come about halfway up the sides. Cover the mold loosely with a kitch-
en towel and set aside in the warm, draft-free place for about 1 hour, or until
the dough has doubled in volume and has risen almost to the top of the
pan. Preheat the oven to 400°.

Bake the cake in the center of the oven for 10 minutes, then lower the
heat to 350° and bake another 35 minutes. Remove from the oven, drape a
kitchen towel loosely over the top of the mold and let it rest for 5 minutes
Run a knife around the inside edge of the mold and turn the cake out into a

deep serving dish. Then carefully turn the cake over on the plate

SYRUP 1172 cups water

cups sugar 1 cup dark 1

SYRUP: ( l)['A\L‘HI( the sugar and water m a small sauce pan and, strring coft

‘\(.l'”i‘_ |\l1[1" to a boil over high heat C.OOR DrISkK FOr > i e



undisturbed, until the mixture forms a syrup thick enough to coat a spoon
lightly. Pour the syrup into a bowl, then stir in the rum.

ICING (optional) 1 recipe white icing (see kulich, page 100)

Slowly spoon the warm syrup over the warm cake. With a large spoon,
baste the cake every 10 minutes or so with the syrup collecting around the
cake. When all the syrup has been absorbed, you may, if you like, ice the
top of the cake with the white icing just before serving.

Beérzo Saka ( Baltic States)
BIRCH LOG

To serve 8 to 10

CAKE 2 tablespoons fresh strained lemon
2 tablespoons unsalted butter, juice
softened Grated rind of 1 lemon (about 1
5 egg whites tablespoon)
5 egg yolks V2 cup all-purpose flour
34 cup sugar V2 teaspoon baking powder

CAKE: Brush a tablespoon of softened butter over the bottom and sides of a
jelly-roll pan. Line the pan with a 22-inch strip of wax paper letting the extra
paper extend over each edge of the pan. Brush the remaining tablespoon of
butter over the paper in the pan (but not on the overhanging strips) and scat-
ter a small handful of flour over it. Tip the pan from side to side to spread the
flour evenly. Then turn the pan over and rap it to dislodge the excess flour.

Preheat the oven to 350°. In a mixing bowl, beat the egg whites with a
whisk or a rotary or electric beater until they form firm, unwavering peaks
when the beater is lifted from the bowl. In another small bowl, beat the egg
yolks briefly with the unwashed beater and beat in the sugar, lemon juice
and lemon rind until well combined. Mix a large tablespoon of the whites
into the yolks, then pour the mixture over the remaining whites and fold to-
gether gently. Alternately fold in the flour and baking powder until the in-
gredients are well combined. Do not overfold.

Pour the batter into the jelly-roll pan and spread it evenly into the corners
with a rubber spatula. Bake in the middle of the oven for about 20 minutes,
or until the cake draws slightly away from the sides of the pan and a small
knife inserted in its center comes out dry and clean. Turn the cake out on a
sheet of wax paper, then gently peel off the top layer of paper. Let the cake
cool to room temperature before filling and rolling it.

Continued on next page 97



FILLING

12 ounces pitted prunes 1 egg yolk

12 tablespoons (1V2 quarter-pound Y2 teaspoon vanilla extract
sticks) unsalted butter, softened 2 ounces semisweet chocolate,

%/3 cup sugar melted and cooled

FILLING: While the cake is cooling, prepare the filling. In a 1V2- to 2-quart
saucepan combine the prunes with enough cold water to cover them com-
pletely. Bring to a boil over high heat. Then lower the heat and simmer un-
covered about 15 minutes, or until the prunes are soft. Drain the prunes and
purée them through a food mill, or rub them with the back of a spoon through
a fine sieve set over a bowl. Discard the skins.

Cream the butter and sugar together by beating them against the sides of
a mixing bowl with a wooden spoon. Beat in the egg yolk, prune purée, va-
nilla extract and the cooled melted chocolate. Continue to beat until the fill-
ing is smooth.

With a rubber spatula, spread the filling evenly to all edges of the cake.
Cut off a 2-inch strip from one end of the cake and put it aside. Using the
wax paper to help you, roll the cake jelly-roll fashion into a long cylinder.
Spread and roll the smaller section similarly and refrigerate them both. light-
ly wrapped in wax paper, for about 30 minutes, or until the fillings are firm.

FROSTING

3 egg whites 1 teaspoon fresh strained lemon juice
Pinch of cream of tartar 1 ounce semisweet chocolate, melted
2 cups confectioners’ sugar. sifted and cooled

FROSTING: In alarge mixing bowl. beat the egg whites and the cream of tar-
tar until the whites form soft peaks on the beater. Stll beating. slowly pour
in the sugar and the lemon juice and continue to beat unul the whites are
stiff and glossy. With a spatula. spread the frosting evenly over the surface
of both the large and small rolls.

Cut the small roll into 1'2- to 2-inch-long sections and attach the cut
ends to the "log™ at angles every 2 or 3 inches along its length. imitating
stubs of branches. Dip the prongs of a fork into the melted chocolate and
run the prongs down the length of the log and around the stubs. thus mak-

ing birch bark markings. Retrigerate the birch log unul readv to serve



Meds 1/72)1/% (Ukraine)

SPICED HONEY CAKE

To serve 6 to 8

3 egg yolks
3/4 cup honey 2 cups flour
V2 teaspoon powdered cinnamon V4 teaspoon salt
Vs teaspoon powdered cloves 1 teaspoon baking powder
V4 teaspoon powdered nutmeg 10 tablespoons raisins
1 reaspoon baking soda 6 tablespoons dried currants
4 tablespoons unsalted butter, V2 cup finely chopped walnuts
softened 3 egg whites
V2 cup dark brown sugar 3 tablespoons butter, softened

NOTE: Medivnyk should be made 1 or 2 days before you plan to serve it,
to allow the flavor to develop properly.

In a 1- to 1V2-quart saucepan bring the honey to a boil over moderate
heat, stirring almost constantly with a wooden spoon. Stir in the cinnamon,
cloves, nutmeg and baking soda and set aside to cool to room temperature.

In a large bowl, cream the 4 tablespoons of butter and the sugar together
by mashing and beating them against the sides of the bowl with a large
spoon until they are light and fluffy. Then beat in the egg yolks, one at a
time, and stir in the cooled, spiced honey. Combine 134 cups of the flour
with the salt and baking powder and beat them into the sugar-and-egg mix-
ture, V4 cup at a time. Combine the raisins, currants and walnuts in a sep-
arate mixing bowl and toss them with the remaining Y4 cup of flour until each
piece is coated. Fold into the batter.

Preheat the oven to 300°. Beat the egg whites in a Jarge bowl with a whisk
or arotary or electric beater, until they form stiff peaks on the beater when lift-
ed out of the bowl. With a rubber spatula, gently fold the egg whites into
the batter, using an over-and-under folding motion rather than a mixing mo-
tion. With a pastry brush and 2 tablespoons of the softened butter, coat the
bottom and sides of a 9-by-5-by-3-inch loaf pan. Coat both sides of a sheet
of brown paper with the remaining tablespoon of butter and line the sides
of the pan with it. Pour the batter into the pan and bake in the center of the
oven for 1¥2 hours, or until a toothpick or cake tester inserted into the cen-
ter of the cake comes out clean. With a knife, loosen the sides of the cake
from the pan and invert the cake onto a cake rack. Let the cake cool to room
temperature, then cover loosely with wax paper and set aside for 1 or 2 days
at room temperature before slicing.

59



Kulich (Russia)

EASTER COFFEE CAKE WITH NUTS AND RAISINS

To serve 10 to 12
10 egg yolks
1 cup lukewarm milk (110° to 115°) Y2 teaspoon powdered saffron

3 packages active dry yeast Y2 pound unsalted butter, cut into
V2 teaspoon sugar small bits and softened

V2 cup sultana raisins V2 cup slivered or coarsely chopped
V4 cup rum blanched almonds

2 cups confectioners’ sugar V2 cup mixed candied fruits and
3Y2 to 5 cups all-purpose flour rinds

1 teaspoon vanilla extract 3 tablespoons butter, softened

Pour V2 cup of the lukewarm milk into a small, shallow bowl and sprinkle 1t
with the yeast and the V2 teaspoon sugar. Let the mixture stand for 2 or 3 min-
utes, then stir to dissolve the yeast completely. Set the bowl aside in a warm,
draft-free place (such as an unlighted oven) for about 10 minutes, or until
the mixture almost doubles in volume.

Soak the sultana raisins in the rum for at least 10 minutes.

Preheat the oven to 400°. Sift the confectioners’ sugar and 3Y2 cups of the
flour through a fine sieve set over a large mixing bowl. Slowly pour in the dis-
solved yeast mixture and the remaining V2 cup of milk, stirring constantly
until a stff batter is formed. Beat in the vanilla and the egg yolks, one at a
ume. When the mixture becomes too stiff to stir, knead it vigorously with
your hands until the dough is smooth and elastic.

With a slotted spoon, remove the raisins from the rum and spread them
out on paper towels to drain. Then dissolve the saffron in the rum and pour
the saffron and rum over the dough. Knead the dough with your hands
unti] all the liquid is absorbed. and knead or beat in the butter, a few bits at
a time, until well combined.

Gather the dough into a compact ball and place it on a lightly floured sur-
tace. Knead it by pushing it down with the heels of vour hands. pressing tetor
ward. and folding i1t back on itselt. Repeat this process for about 10 minutes
[t the dough begins to stick at any point, add as much ot the additional

Hour as vou need, V2 cup ata ume. Conunue to knead unul the dough 1s sat

iy and elasuc, then gather 1t mnto a ball again. Place it in a Lightly buttered
bowl, dust the top lightly with Hour and cover the bowl with 4 kitchen
towel. Set aside in the warm, drate-free place tor about 1 hour. or unul the
dough doubles in volumc

Meanwhile, spread che almonds out 1n a single laye

toast thern in the oven or S minutes. « ( ¢l Und €vie ¢
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ored, turning them from time to time. In a small bowl, combine the almonds
with the candied fruits and raisins. Sprinkle them with a tablespoon of flour
and toss them together with your hands.

With a sharp blow of your fist, punch the dough down in the bowl. Add
the fruit mixture and knead vigorously until the mixture is more or less even-
ly distributed throughout the dough.

With a can opener, remove and discard the bottom of an empty straight-
sided can about 6 inches wide and 7 inches high—such as a 2-pound coffee
tin. With a pastry brush, coat the bottom and sides of the tin with 2 table-
spoons of the softened butter. Spread 1 tablespoon of butter on a sheet of
wax paper about 22 inches long and use it, unbuttered side in, to line the
tin. Let the excess paper hang over the top of the tin, and tie it around with
kitchen cord.

Set the tin on a cookie sheet or baking tin and drop in the ball of dough.
Cover it loosely with a kitchen towel and set the mold aside in the warm,
draft-free spot for another 30 minutes, or until it again doubles in volume
and has risen almost to the top of the mold. Bake in the center of the 400°
oven for 15 minutes, then lower the temperature to 350° and bake one hour.
The cake will mushroom over the top of the tin and form a cap. Remove the
tin from the oven and carefully lift out the cake. Set it upright on a wire cake
rack to cool.

WHITE ICING
2 cups confectioners’ sugar 2 teaspoons fresh, strained lemon
V4 cup cold water juice

ICING: With a wooden spoon, mix together the sugar, water and lemon
juice and pour it over the top of the warm cake, allowing it to run down the
cake in thin streams.

The Russians prepare kxlich tor serving by first slicing off the mushroom-
shaped cap and placing it in the center of a large serving platter. The cake is
cut in half lengthwise and finally cut crosswise into 1%2- to 2-inch-thick
slices. The slices are then arranged around the top of the cake. A traditional ac-
companiment is paskha (page 90).
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Smetanik ( Russia)
BERRY JAM AND SOUR-CREAM PIE

To serve 8

PASTRY DOUGH

8 tablespoons (Vs-pound stick) shortening
unsalted butter, cut into Y4-inch 2V4 cups all-purpose flour
bits and chilled V4 teaspoon salt

3 tablespoons chilled vegetable 5 to 7 tablespoons ice water

PASTRY: In a large mixing bowl, combine the butter, vegetable shortening,
flour and salt. Working quickly, use your fingertips to rub the flour and fat to-
gether untl they blend and look like flakes of coarse meal. Pour 5 tablespoons
of ice water over the mixture all at once, toss together lightly and gather the
dough into a ball. If the dough crumbles, add up to 2 more tablespoons of
ice water by drops until the particles adhere. Divide the dough in half, dust
each half lightly with flour and wrap separately in sheets of wax paper. Re-
frigerate for at least 3 hours, or untl firm.

FILLING
2 cups finely ground almonds, 2 egg yolks
lightly toasted V3 cup sour cream
4 teaspoons milk 2 teaspoons cinnamon
6 tablespoons raspberry jam 1 tablespoon unsalted butter,
6 tablespoons cherry jam softened

FILLING: Soak the almonds in the milk for 5 to 10 minutes. With the back
of a large spoon, rub the raspberry and cherry jams through a fine sieve set
over a large bowl. Then beat in it the egg yolks, sour cream, cinnamon, the
nuts and their soaking milk.

On a lightly floured surface, roll the dough into a 12-inch circle about Vs
inch thick. With a pastry brush, coat the bottom and sides of a 9-inch
false-bottomed tart pan with the tablespoon of softened butter. Drape the
pastry over the rolling pin, liftit up and unfold it slackly over the pan. Gently
press the pastry into the bottom and around the sides of the pan, being careful
not to stretch it. Roll the pin over the rim of the pan, pressing down hard to
trim off the excess pastry

Preheat the oven to 425°. Pour the filling into the pastry shell and roll out

the other half of dough into a 12-inch circle. Drape it over the rolling pin, litt
itup and unfold itover the filling. Press the edges of the pastry lavers tog
I'hen crimp them with vour fingers or press them firmly around the rim witt

the prongs of a fork. With a sharp knife. cut three Inch s
t !
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apart in the top of the pastry. Bake in the center of the oven for 30 minutes,
or until the pastry is golden brown. Then set the pan on a large jar or coffee
can and carefully slip off the outside rim. Let the pie cool to room tempera-
ture before serving.

Mazurka (Russia)
EASTER NUT CAKE

To serve 8 to 10

1 tablespoon unsalted butter, 1 tablespoon fresh strained lemon
softened juice

5 egg yolks V2 pound toasted hazel nuts, shelled

¥4 cup superfine sugar and pulverized in a mortar and

Grated rind of 1 lemon (about 1 pestle or in a nut grinder
tablespoon) 5 egg whites

Preheat the oven to 375°. With a pastry brush, butter the bottom and sides
of an 8-inch-wide, 3-inch-deep springform cake pan with the tablespoon of
softened butter. With a whisk or a rotary or electric beater, beat the egg
yolks for about 1 minute, then slowly pour in the sugar. Continue beating
until the mixture falls back upon itself in a ribbon when the beater is lifted
out of the bowl. Beat in the grated lemon rind and lemon juice, and with a
rubber spatula, fold in the hazel nuts.

In another bowl, and with a clean beater, beat the egg whites until they
form firm, unwavering peaks on the beater when it is lifted out of the bowl.
Gently but thoroughly fold the whites into the egg-yolk mixture until no
streaks of white show. Pour the batter into the buttered pan and spread even-
ly to the sides with the spatula. Bake in the center of the oven for about 40
minutes, or until it has puffed and has begun to come slightly away from
the sides of the pan. Turn off the heat and let the cake rest in the oven for 15
minutes. Remove the sides of the pan and turn the cake out on a cake rack.
Cool to room temperature.

TOPPING 2 tablespoons rum
1 cup heavy cream, chilled 2 tablespoons confectioners’ sugar

To make the topping, beat the cream with a whisk or a rotary or electric
beater until it forms soft peaks. Then gradually beat in the rum and sugar
and continue to beat until stiff. With a spatula, spread it over the top of the
cake and serve at once.
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Aleksander Torte (Batric States)
RASPBERRY-FILLED PASTRY STRIPS

To make about 4 dozen

V2 pound unsalted butter, chilled 1 egg

and cut into bits 1v2 cups (12 ournces) raspberry
3 to 3V2 cups all-purpose flour preserves
3 tablespoons sugar 2 tablespoons softened butter

In a large mixing bowl, combine the chilled butter, 3 cups of the flour and
the sugar and, with your fingertips, rub until the mixture resembles flakes of
coarse meal. Beat in the egg and continue to mix until the pastry is smooth.
Shape it into a ball, wrap it in wax paper, and refrigerate 1 hour, or until the
dough is firm.

With the back of a spoon, rub the preserves through a fine sieve set over a
1-quart saucepan, then cook over moderate heat, stirring constantly, for 3 to
5 minutes, or until they thicken into a thin purée. Set aside off the heat.

Preheat the oven to 250°. Cut the chilled pastry in half and shape each
half into a rectangle. One half at a time, roll the pastry between two sheets
of lightly floured wax paper into a rectangle approximately 10 inches wide
and 15 inches long. With a pastry brush, coat each of 2 cookie sheets with 1 ta-
blespoon of butter and sprinkle them with flour, tipping the sheets from
side to side to coat them evenly. Then invert the sheets and tap them against
a hard surface to dislodge any excess flour. Following the pictures opposite.
use the wax paper to lift the pastry onto the sheets. Bake 40 minutes. or
until the pastry begins to turn a pale gold. Watch carefully for any sign of
burning and regulate the heat accordingly.

With a metal spatula, spread the raspberry purée evenly over one sheet of
the pastry, covering it completely and smoothly. Slide the second sheet of
pastry gently onto the first.

WHITE ICING V4 cup cold water

2 cups confectioners’ sugar 2 teaspoons lemon juice

With a spoon stir the sugar, water and lemon juice together in a large mix-
ing bowl to form a thin paste Spread the icing smoothly over the top layer
of pastry with the spatula, and set the cake aside to cool to room temper
ature. With a small, sharp knife or pastry wheel. slice the Alegiand.

into strips 1 inch wide and 2 inches long
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Preparing the “Aleksander Torte”’

Roll half of the delicate Aleksander To make a 10-by-15-inch rectangle,
torte pastry between two sheets of fold in any excess edges, cover with
lightly floured wax paper. wax paper again and roll smooth.

Peel off the top sheet of wax paper Similarly roll the remaining dough
and use the bottom one to lift the and bake each separately. Spread one
pastry onto a cookie sheet. layer evenly with raspberry purée.

K g
e wi‘t‘—*&c‘ —

= =S :Q'!_;'a -
Gently slide the second layer of Cover the top layer of pastry with
pastry off its cookie sheet onto the lemon-flavored sugar icing. cool,

raspberry-covered layer. then slice into 1-by-2-inch strips.



Krendel (Rusia)

PRETZEL WITH FRUITS AND NUTS

To serve 10 to 12

1 recipe for kulich dough ( page 100) in 2 mortar and pestle or firmly
1 tablespoon softened butter ground with a nut grinder
V2 cup blanched almonds, pulverized ~ Confectioners’ sugar

Preheat the oven to 400°. Prepare the yeast dough as described on page 100.
After the dough has risen to double its volume and you have punched it
down with your fist, place it on a large, lightly floured surface—the largest
you have. With lightly floured hands shape the dough into a long rope, mak-
ing the center twice as thick as the ends. The tips of the rope should be
about V2 inch thick, and the rope should be at least 60 inches long. To use
less working surface, form the rope into a semicircle as you shape it.

With a pastry brush, coat a large cookie sheet with 1 tablespoon of but-
ter. Carefully transfer the rope of dough to the long side of the cookie sheet.
Following the drawings below, draw the ends of the rope down, then cross
them over each other and twist the ends 3 or 4 times. Tuck the tips of this
braid under the thick middle of the rope.

Place the dough in a warm, draft-free place (such as an unlighted oven
for 20 minutes, or until it has risen and almost doubled in volume. Sprinkle
the top evenly with the ground almonds and bake in the center of the oven
for 15 minutes. Lower the heat to 350°, and bake an additional 45 minutes,
or until the top of the pretzel is a deep rich brown. Sprinkle with con-
fectioners’ sugar and slide the pretzel onto a wire cake rack to cool. Krendel
s traditionally served in many parts of the Soviet Union on saints” days and

similar family celebrations
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Shokoladno- Mindalnyi Tort s Kofeinym Kremom (Russia)

CHOCOLATE ALMOND TORTE WITH MOCHA FROSTING

To serve 8 to 10

CAKE

1 tablespoon butter, softened mortar and pestle or in a nut

V4 cup all-purpose flour grinder

V2 pound unsalted butter, softened 4 ounces unsweetened chocolate,

2 cups sugar melted and cooled to lukewarm

4 egg volks 1 teaspoon powdered cinnamon

Y2 cup heavy cream 2 tablespoons rum

1 cup mashed or riced boiled 1V2 cups cake flour (not self-rising)
potatoes, cooled to room 2 teaspoons baking powder
temperature 1 teaspoon vanilla extract

1 cup almonds, pulverized in a 4 egg whites

Preheat the oven to 325°. With a pastry brush, lightly coat the bottom and
sides of an 8-inch wide, 3-inch deep springform cake pan with the tablespoon
of butter. Add the Vs cup of all-purpose flour and tip the pan from side to side
to coatitevenly. Invert the pan and rap it sharply to dislodge any excess flour.

In a large mixing bowl, cream the V2 pound of butter and the sugar to-
gether by beating them against the sides of the bowl with a wooden spoon
until smooth and fluffy. Beat in the egg yolks, one at a time, then beat in the
heavy cream, potatoes, almonds, melted chocolate, cinnamon, rum, cake
flour, baking powder and vanilla extract.

In another large bowl, beat the egg whites with a whisk or a rotary or elec-
tric beater until they form firm, unwavering peaks when the beater is lifted
from the bowl. With a rubber spatula, gently but thoroughly fold the egg
whites into the batter. Then pour it into the springform pan and smooth it
with a spatula.

Bake in the center of the oven for 1 to 1¥2 hours, or until the cake has
puffed and a cake tester inserted in its center comes out clean. Remove the
sides of the pan and let the torte cool to room temperature. Then with a ser-
rated knife slice it into 2 layers.

FILLING
V2 cup apricot preserves

While the cake is baking, prepare the filling and frosting. Dissolve the apri-
cot preserves in a small pan set over moderate heat. With the back of a large
spoon, rub them through a fine sieve set over a small bowl. Set aside.

Continued on next page 107






Recipe Index: English

First Courses

Baked stuffed eggplanthalves............ ... .. 4
Buckwheat pancakes ........ ..o . o 6
Deep-fried herb fritvers ........ .. ... 5
Flaky salmon or cabbage loaf. ........ ... ... ... . oo 12
Grapevine leaves stuffed with lambandrice ... o o 16
Kazakh fried pasties filled withmeat............... ... ... 0. 3
Kidneys in Madeirasauce.............. ... i 7
LIVer PATE . ... 9
Poorman’s caviar ... ... 2
Potcheesetartlets ............ ... ... ... ....... e e e e 8
Small pastries filled with meat ......... .. ... ... .. L 14
Soups

Beef soup with vegetables and apricots. ... .. N W~ 24
Cabbage soup. .. ... ... 20
Chilled vegetable soup withmeat.......... ... ... ... ... ... .. 18
Clear fishsoup withlime......... ... ... . . 26
Fish soup with tomatoes, cucumbers and onions. ........................ 25
Green vegetable soup with fish . ........... . .. oo 18
Meat soup with ham and vegetables . ...................... ... L 27
Mint-flavored bread beer. . . ... .. 19
Moscow-style beet soup ...... ... i 17
Tartchickensoup ...... ... .. ... 24
Tart sorrel soup with kidneys.................... .. T 1 22
Ukraine-style beet soup...... ... . . 21
Yoghurt-and-barley soup......... ... .o 23
Salads and Vegetables

Braised onions and Carrots . .. ... ... 41
Braised red cabbage with sour-creamsauce............ ... oo oL 40
Cucumber and sour-creamsalad . ... ... .. .. ... .. ... ... 30
Deep-fried straw potatoes. ................ ceeeee oo, RRSEREEEEE 34
Egg noodle-and-cottage cheese casserole. . ............... ... ... 35
Egg noodle-and-spinach casserole . .................... ... 37
Estonian vinaigrette with herring and beets. .............. ... ... .. ... 28
Fried potato patties. ... .. ... ... .. ... . i 32
Grated potato pudding . ......... . .. 34
Homemade eggnoodles.......................... .. 36
Pickled mushrooms . ... .. ... 32
Potato roulade filled with meat . . ... ... .. . . . 33
Red beans with herbdressing ......... ... ... o 38
Red beans with plumsauce ......... ... 39
Red cabbagesalad.......... ... ... .. .. o 31
String beans in sour-cream-and-tomato Sauce. . ... 40
String beans in walnutsauce ........... ... ..o oo 38
Tart chicken salad with sour-cream dressing............. ... .. ... ... 29
Fish

Fish cakes with mustard sauce................. e PR P {2
hshmasplc NI . . . . - ¢ 00 0 (b o cce ar - - < 44
Fish in tomato mmmdc ............. N . . ocooonooaon R (¢
Fried herring with onionsauce ........ ... ... 47
\turécon Onaspit................. N i X o0 G000 i5
)U.lrL(.()n ()[ ldllbU[ In tomato- d.hd Iltush[('\llh sauce............ .. i3
Poultry

Braised chicken with prune sauce. . . . 52
Chickenandricepie.............. .. ..., . i8
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pork nthpom@ )ume ............................. .
Wca bage rolls in sour-cream sauce .............................

Rice and Kasha

Buckwheat groats with mushrooms and onions. ......................... 69
Rice pilaf with dried fruitand nuts................... oL 68
Rice pilaf with lamb and vegetables..................................... 67
Rice with almonds and sesameseeds.................... ... .. .. ... .. .. 68
Breads and Dumplings

Bacon buns...... ... 71
Deep-fried lamb dumplings....................... 79
Dessert dumplings filled with cheese or fruit ......................... ... 81
Flat Armenian bread with sesameseeds ................... .. .. ... ....... 75
Flatonionbreads. ... ... ... . . . .. . 70
Fluffy egg dumplings................. 80
Georgiancheese bread.......... ... 73
Savory sauerkraut dumplings.............. ..o 80
Siberian meat dumplings. .............. oo o 76
Uzbek lamb dumplings.................. ... .. 78
Candies and Desserts

Apple charlotte with apricot sauce . ... 85
Charlotte Russe: Ladyfingers mold with cream filling ................. .. 84
Dessert pancakes. ... o 90
Easter cheese pyramid with candied fruitand nuts ... o0 L 90
Grape-and-walnut candy. ... o 93
lcecream .. 83
Puréed fruit dessert. ... 87
Sweet cheese fritters ... 89
Sweet pudding with nuts and candied fruie ... 01
Sweet walnut friteers. ... 88
Syrupy walnut dessert oo 92
Walnut honey candy ..o 92
Cakes and Cookies

Baba au rthum: Rum-soaked veast cake with curranes and raisins .. e D6
Berry jan aud sour-cream pic ................. N = 102
T e S ey, iy (. [ - - B E K e e 97
Chocolate almond torte with mocha frosting . ... _ 107
Easter coftee cake with nuts and ratsins . : 100
Laster nut cake o 103
Pretzel with trincand nuts 106
Raspherry-filled pastry strips 104
Sand cake. : 94
Spiced honey cake . 99
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Recipe Index: Foreign

First Courses

Baklazhan farshirovanny..............oooooo i 4
Baklazhannaiaikra ............coc o 2
Beliashi. ... 3
Bliny .. 6
(€111 SR B a0 500009 65005065000669680 boooadke 00 oo« 5
Kulebiaka .........oooiii 12
80T (AP .. 153, .1 0.0 5.6, 610. 610,56/ 0.5 8.0 8 EBBBO S 00 006060 060606000006000 9
Pirozhki.. ... 14
Pochkivmadere ......... ... .o i 7
Vatrushki. .. ... oo L 8
Yarpakhdolmasy ................ .. 16
Soups

Borshch moskovskaia ................ o 17
Borshchukrainsky ... 21
BOtVINIA . oottt 18
Chikhirtma ... ... 24
|50 L TSP -, 1 ¢ .6 0 0 010 8 8 B B 06 0 6 ¢ 00 6050 o - 19
Miasnaia solianka . ...... ... i 27
Okroshka. ... 18
Rassolnik. .. ..o 22
Rybnaiasolianka....... ... oo 25
Shehi........ .o i R 20
SPas. ... 23
Ukha. .o 26
D o I B e 8 B A 1 101 19362360 6161 0 06 66 0606 e 2 6 24
Salads and Vegetables

Agurkai surukesciagrietine. ... oo 30
Bulwig. . 33
Bulvig maltiniai. . ... e 32
Karabakh loby ... .. ... ... 40
Kartoplia solimkoi ... .. et e e e o 34
g i - 34
Lobio ......... 0 N ¥ & ooioon 38
Lobio Satsivi . ... vu i 38
Lobiotkemali. ... ... .o i 39
Lokshynahomen...... .. .. ... 36
Lokshyna. zapechena zshpynatom ................... .. ... 37
Lokshyna, zapechena zsyrom ... 35
Marinovannye griby......... .. .. 32
Mdzhavai kombosto . ....... ... 31
Proskinti raudoni kopustai. ... 40
RS5Ol 28
Sabzi Plez. ..o 41
Salat Olivier ... ... 29
Fish

Bitki s zapravkoi gorchichnot ... o oo 42
Marinvotasilke ... ... 46
Osetrina po russKi. .. ...oouoii i 43
Osetrina zalivnaya. ... i 44
Silke ceptsarsipolimeércé . ...... ... ... . i 47
Tarti champorzeh shamesuari....... ... 45
Poultry

Kotlety po-kyivskomu ....... ..o 50
Kotlety pozharskie .......... ... .. 53



zbekpalov. ... oo
Breads and Dumplings

CINEDUTERL 0B o o o o Biloo - B8 BooBEE o o bl be o o8 odaesan S0 08 e Baas 000 79
Churek ..o .75
Halushky ... 80
Khachapuri............oooo 73
LaSINECIAL . ..o oottt et e e e e 71
Manty. ... 78
NON. 70
Pelmeni ... 76
Varenyky .. ..o 81
Varenyky z kvashenoiu kapustroiu ....................... 80
Candies and Desserts

Babka yablochnaya................ ... W ..ol b . BE 85
Charlottka (charlotterusse) ... 84
Chuchkella .. 93
Gozinakh. ... 92
Gurev kasha ... 94
Khalva ... 92
Kasel 87
Pannkoogid ... 90
Paskha . 90
Plombir slivochnyi ..o 83
SAMISH - S8
SYENIKI Lo 89
Cakes and Cookies

Aleksander torte ..o O | R 104
B M s e T L, 97
Krendel oo 106
L ST . . .2 M. ... .. 3 e o100
Luva kook ... ... 200 T e e e e et 09
Medivayk o R _ LYY
Mazurka . et . T am 103
Romaovaia baba (baba au thum) : = 96
Shokoladno-mmdalnyi tore s koteinym kremorm 107

Drawings by Matt Greene, photographs by Fred Eng










