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WOMEN'S CORNER
77;e /of/owing are a /ew recipes

/rom r/ze western par; o/ 5w(Z^er/a/!7
sapp/ied ro as by a reader who is an
owrs/anc/ing coo/:. Ike s/za// de giving a
/ew recipes /rom order parrs o/ Swir-
zer/aad in a /arzzre mac.

GR/4EGVEE DES K/EGX
C4B/NGE/ERS

Ehe "cad(>ior/ers" have more or
/ess disappeared roz/ay. 7dey were
cra/rsmen o/ warcd-ma/cmg. Eheir
work-shops percded m rde roo/s o/
certain o/d bzziE/ings o/ rde d'a/nr-Ger-
va/s area are sti/i recognisab/e dy
rde/r nzany sma// windows. Eke cadi«-
oriers, when rdey were a going rrade,
knew dow ro en joy /i/e and pood /ood.

Ingredients for five people :

3oz. butter
loz. flour
3 pints stock
3 onions
Gruyere

Melt the butter in a saucepan, add
the flour and brown gently. Add the
finely sliced onions. When the onions
are golden brown add the heated
stock, and simmer for 15 minutes.

Place thin slices of bread in a shal-
low earthenware casserole, and cover
liberally with finely sliced cheese. Pour
in the soup, add more cheese and
brown under the grill without letting
the mixture boil.

AGI KM/JE MERE ROY/l t/ME

Dame Royaume is an historicai
dp//re. /r was sde wdo, on rde nipdr o/
rde Esca/ade, wden rde Dade o/ Savoy
tried ro captnre Geneva dy srea/rd in
7602, threw a boding cau/dron o/ rice
soap on rde dead o/ one o/ rde enemies
o/ rde Repnd/ic.

Ingredients for five people:
12oz. lean bacon (smoked)
lib. potatoes
3 leeks
1 onion
5oz. rice
chervil
31- pints water

Put the bacon in a pan—prefer-
ably earthenware—and add the chop-
ped vegetables (but not the Chervil).
Add a pinch of salt and place on a
moderate heat so as not to crack the
pot. Bring to the boil, skim and keep
cooking slowly for 1) hours.

Remove the bacon when it is
cooked and then add the rice and cook
for a further 25 minutes.

Remove the stalks of the chervil,
Chop and add to the soup just before

serving. The bacon can be added to
the soup or served separately.

SO GRE /I E/f R/l E/f ELLE

Ingredients for five people:
12oz. potatoes
3oz. carrots
3oz. turnips
3 oz. haricot beans soaked in cold

water for 24 hours
2oz. celeriac
£ Savoy cabbage
3 leeks
2oz. butter
31 pints of water
salt

Peel, wash and dice the vegetables.
Put the butter in the pan, add the vege-
tables. Cover the pan to allow the
vegetables to soak in the butter, then
add the water and cook for about 2
hours. Mash the potatoes when the
soup is cooked to thicken it.

S/1LEE /1GX OEGES EE /IG EMRD

Line a large greased baking tin
with finely rolled short pastry. Prick
the bottom with a fork. Put in lightly
grilled thin slices of lean bacon, sprin-
kle with cumin, and add two beaten
eggs mixed with half a cup of cream,
salt, pepper and nutmeg. Bake in a hot
oven for 20 minutes and serve warm.

G/lEE/fG ;4GX G/GXGMS'

Peel and slice 5 large onions and
cook gently in butter without letting
them get too brown. When they are
completely cooked put them in a large
greased baking tin lined with finely
rolled short pastry. (Bacon may also be
added if desired).

Beat three eggs in a bowl with ^pt.
of cream, salt, pepper and nutmeg,
pour into the tin and bake in a hot
oven for 20 minutes.

R/fMEßG/X SG/SSE

Grate finely 6oz. Gruyere or Em-
menthal, mix it with five eggs and ^
pint of cream. Season with salt, pepper
and nutmeg.

Put slices of bread buttered side
down in an oven dish, cover with the
cheese mixture and cook in a moder-
ate oven for 20 minutes.

ROEEE F/1 GDO/.SE

(for 10 people)
Cook a boned, rolled shoulder of

mutton in a saucepan of water, add
salt, skim and simmer for 1-| hours.

Add 21bs. of thickly sliced turnips, the
same amount of quartered potatoes
and one finely sliced onion and celer-
iac.

Cover -the pan and cook gently for
one hour.

EGGREGS' /1GX C/1RGEEE.S

3 eggs
6oz. sugar
6oz. ground almonds or hazelnuts
5oz. grated carrots (but not new carrots)
loz. flour
1 teaspoonful baking powder
rind of 1 lemon

Beat the sugar and the egg yolks
thoroughly, add all the other ingredi-
ents except the egg whites and mix.
Beat the egg whites until stiff and fold
into the mixture. Pour the mixture into
a greased tin about 7 inches in diameter
and cook in a moderate oven for 40
minutes.

ATD DM5E/EEE5

3oz. butter
3oz. sugar
1 egg
6oz. flour
4oz. cornflour
3 tablespoons milk
1 teaspoon baking powder

Filling :

3oz. sugar
2oz. butter
1 tablespoon vanilla sugar
3oz. ground almonds or hazelnuts
3 tablespoons milk

Cream the butter, add the egg and
the sugar and stir for 10 minutes. Add
the sifted flour and baking powder.
Spread the mixture in a greased baking
tin with a removable base.

For the filling, cook the milk with
the sugar and butter, add the grated
nuts and the vanilla sugar. Allow the
mixture to cool and spread on top of
the above.

Cook in a warm oven for 30 min-
utes.

EEG/LES' /I L/f C/t/VEEEE

2 stiffly beaten egg whites
6oz. sugar
1 teaspoon cinnamon
7oz. ground almonds or hazelnuts

Beat the egg whites and stir in the
sugar for 20 minutes. Put aside 3 table-
spoons of this mixture for the icing.
Mix the remainder with the cinnamon
and the ground nuts, and roll it out on
a sugared board. Cut out in star shapes.
Add 1 teaspoon Kirsch to the icing
and spread on the biscuits and bake
for 25 minutes in a warm oven.
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