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l Cooking Secrets 
of the 

!i Russian Court 
! By 

PRINCESS GAGARINE. 

* 

THE Rusian chefs, like all wTio have 
made cooking a fine art, are espec- 
ially particular about the “trim- 

mings’ ’of a menu. Of course, even the 
newlywed knows that no matter how 
good her principal dish may be, the ef- 
fect of the whole meal may be spoiled by 
inattention to such details as sauces, 
vegetables, salads or relishes. 

This article reveals some of Princess 
Gagarine’s secrets of preparing these 
“tremendous trifles.” 

As Princess Gagarine says in “The 
Borzoi Cook Book”, “the success of fine 
dishes depends largely on the careful 
cooking of their sauces. Only the best 
butter and eggs should be used.” 

In preparing sauces, a supply of bouil- 
lon, soup stock or gravy is very desir- 
able. “Flour butter’ is also useful and is 
made by melting two tablespoons of but- 
ter in an enameled ware saucepan, skim- 
ming, pouring into a clean saucepan, 
mixing with one and one-half tablespoon- 
fuls of flour, and warming gently for an 
hour. A yellow-colored sauce is made 
by keeping the “flour butter” longer on 
a brisk fire; and longer still, on a still 
hotter fire, for brown or red sauces. 

In milking vinegar sauces, always boil 
the vinegar beforehand in an enameled 
ware pot, as the surface of the ware is 
not affected by the acid vinegar. Pep- 
per, when used, should always be added 
last of all. Here are some salad recipes 
from “The Borzoi Cook Book”: 

Cucumber With Sour Cream 
12 cucumbers % tablesp’n vinegar 
3 eggs pepper 
14 cup sour cream salt 

Clean and peel young cucumbers, cut 
into small dice, place in an enameled 
ware bowl and salt slightly. Rub hard- 
boiled egg yolks with salt and gradually 
add sour cream, and one-half tablespoon 
vinegar and a dash of pepper. Mix w^ll. 

Red Cabbage Salad 

Chop fine a head of red cabbage, re- 
move stalk, and salt generously. Take 
one-half teaspoon mustard, one teaspoon 
sifted sugar, one and one-half table- 
spoon vinegar and two and one-half 
tablespoons olive oil. Mix well in the 
enameled ware bowl. 

Here are some vegetable recipes from 
“The Borzoi Cook Book”: 

Spinach With Eggs and Croutons 
S lbs. spinach 1 loaf bread 
4 tablespoons 1 cup cream 

butter y% teaspoon sifted 
, 1 tablespoon flour sugar 

1 cup vinegar 1 cup milk 
fi eggs salt 

Cook spinach in salted boiling water 
in an enameled ware saucepan, drain 
and pass through a fine sieve. Put into 
saucepan three tablespoons butter, one 

tablespoon flour, mix in spinach, with 
one-half teaspoon salt, one-half teaspoon 
sifted sugar, and stir well; add one cup 
cream, and again mix well. 

Boil separately four cups water and 
one teaspoon salt. Break shells of eggs, 
one by one, and drop into water with an 
enameled ware skimmer-spoon. 
Boil for three minutes, keep- 
ing saucepan covered. Remove 
eggs with same skimmer and 
put into a bowl of cold water. 
Trim the untidy bits of the 
whites, and when dish is ready 
to be sent to the dining room, 
warm eggs in the water in 
which they were cooked. 

Cut a cottage loaf into square slices, 
dip in milk and yolk of eggs, and fry 
in a little butter, browning both sides. 

Put in spinach puree on dish, sur- 
round with the slices of bread, with an 

egg on each. 
Asparagus A La Bechamel 

1(4 lbs. asparagus 1 tablespoon butter 
1(4 tablespoons 1(4 cups cream 

flour (or milk) 
Clean and wash asparagus. Cut into 

pieces of about one and one-half inches 
and boil in salted water in an enameled 
ware asparagus boiler. When cooked, 
put on a sieve or skimmer to drain. Pre- 
pare the following bechamel; Put but- 
ter, flour, cream (or milk) and a pinch 
of salt into a saucepan and let boil. Put 
asparagus, well drained, into warmed 
vegetable dish, and pour over sauce. 

Stuffed Potatoes 
10 large potatoes 3 tablespoons butter 
1 onion 1 tablespoon grated 
pepper and salt bread crumbs 

Cook ten fine even-sized potatoes in 
boiling water, peel, and scoop out inside 
so that they resemble little cups. Fry 
in butter one onion chopped fine, mix 
with insides of potatoes, add salt and 
pepper and mash all together. Put back 
into emptied potatoes, sprinkle grated 
bread crumbs on each, and top with one- 

quarter teaspoon butter. Butter hn 
enameled ware baking dish, put in the 
potatoes, and bake In oven for ten or 
fifteen minutes. 

Samples of “The Borzoi Cook Book” 
recipes for sauce and relishes follow. Of 
course, enameled ware is essential for 
handling sticky sauces and salt pickles. 

Sauce Tartar* 
s4 glass olive oil 1 egg yolk 
2 teaspoons 1 teaspoon vinegar 

French mustard (4 teaspoon salt 
Break egg yolk into an enameled ware 

bowl, stir, and when it thickens a bit add 
one dessert spoon olive oil, stir again, 
again add one dessert spoon oil, and so 
on until all the oil is used up. Then add 
the mustard, vinegar and salt. 
Horse-Radish Sauce With Sour Cream 
(4 lb. horseradish (4 dessert spoon 
1 dessert spoon vinegar 

butter 1 dessert spoon 
1 cup sour cream flour 
2 egg yolks Vss teaspoon salt 

Put into an enameled ware saucepan 
one dessert spoon butter, melt on fire, 
add flour and mix well with horse-rad- 
ish; then add sour cream and beat in egg 
yolks. Stir well until sauce begins to 
thicken, but do not let it boil. Add salt 
and vinegar. Thin sauce is very good 
with plain boiled meat, corned beef, 
salted beef, etc. 

Pickled Green Tomatoes 
To 1(4 lbs. sugar cinnamon, cloves, 
1 pint vinegar peppercorns 
(4 teaspoon each of 

Put green tomatoes into boiling water 
for five minutes, take out, put on sieve 
or skimmer, and pour over cold water. 
Put tomatoes into a small barrel. Boil 
some sweet vinegar with sugar, cinna- 
mon, cloves and peppercorns. When 
cold pour into barrel over tomatoes and 
close tight. 

This is the second of a series 
of three articles. In the third 
will be revealed some Russian 
recipes for sweets, desserts and 
beverages. 

(Recipes from “The Borzoi 
Cook Book” are reproduced by 
permission of Alfred A. Knopf, 
Princess Gagarine's American 
Publishers.) 
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T he*-**— 
Mainstay* [ 
of Life ! 
| Bread means health. Since the be- 1 
I ginnmg of time it lute been and al- 2 

| ways will be the staff of life! f 
» It builds sturdy bodies and stimulates r 
I vitality. I 
| Give the children breed; breed 

•2 *n*l more of It, and let it be I 
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I i I Th« Above Trademark Is Um4 1 
| •» QUAKER LOAF BREAD * 
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Milton Pogers I 
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Refrigerators I 
A uamward season brings this great opportunity to purchase 

your refrigerator at a worth while savings. Kor a short time, on* 
week only, w* are selling all our refrigerators at a great savings. 
The Wisconsin Peerless rofrlgerators, with their many distinctive 
features and with sizes and styles to suit every requirement, are 
Ideal. Mineral wool Insulation, removable glass drain trap, and 
many other features. Don't fall to come In and take advantage of 
this remarkable offer. This week only. 

70 Lb. Capacity 90 Lb. Capacity 
2 Door Typo j Door Typo | 

large, tall, 2 door type refrlg- Beautiful and practical 3-door 
erator. Regular price refrigerator. Regular S\ Q85 
$32.95, special price $54 25, special .. aO 

These two styles are merely a few of the many different styles 
and prices that complete the line, all of which are on sale. 

Chambers jas Range I 
COOKS with tht GAS TURNED Off! 

10 Minutes Gas for Think—how many minutes 
of gas It takes on your 

Cf.r:n_ Rr»o n« ranK* ,n r<>ok •tr,n* ll •J*'rln8 De<ins beans! Kour time ten min- 

Easy Time Payments ___ 
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Practical Cookery 
Always New-Always Interesting. ( 

Are You Getting It Regularly and 
How About Your Friends? 


