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Panade: about 10 ounces
212 ounces sifted flour
2 egg yolks
2 ounces melted butter
12 cup boiled milk
Salt, pepper, nutmeg
to taste
Combine flour and egg
yolks. Add butter and milk
in small quantities. Strain.
Boil on medium heat. Cool.

Sauce vin blanc:

Use liquid from poached
fish and add more stock
made from the head and
bones of the Pampano. Re-
duce to half to have a
strong essence. Thicken
with buerre manie. Finish
with heavy cream. Strain.
Make your favorite Hollan-
daise recipe. Whip some
heavy cream. Blend both
Hollandaise and cream into
sauce. Cover rolled fish
completely. Glaze wunder
broiler until golden brown.

le fond
d’artichaut farci

1 artichoke per person
creamed mushroom
slices
Parmesan cheese

1 tomato per
artichoke

Trim leaves off fresh arti-
choke. Shape artichoke bot-
tom like a saucer with a
tiny knife. Rub with lemon
juice. Boil in salted water
and vinegar until tender.
Drain and fill with creamed
mushrooms. Sprinkle with
Parmesan cheese and glaze
under broiler.

Peel skin off of firm, ripe
tomato. Slice off % from
stem. .Season tomato with
salt and pepper and broil,
then place on top of stuffed
artichoke. Serve hot.

le pommes de terre
Parisienne

4 large raw potatoes
¥ cup butter
Y4 cup chopped
fresh parsley
Salt and pepper
to taste
Use melon baller to make
small round petato balls
from peeled potatoes.
Blanch in boiling water.
Drain and season with salt
and freshly cracked pepper.
Saute in cooking oil until
brown. Place in 350 degree
oven and cook until tender.
Drainr oil. Before serving,
pour on melted butter and
parsley. Makes 48 balls.




