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Grind walnuts and almonds - coarsely, add sugar and cinnamon and
mix ingredients thoroughly. Melt butter, drawing salt, Line baking
pan 10" x 15" with pastry sheet, brush with butter; repeat this pro-
cess until six pastry sheets line bottom of pan. Brush sixth layer
with butter and sprinkle with nut mixture. Add another pastry sheet,
brush with butter, sprinkle with nut mixture, repeating this pro-
cess until all ingredients are used, ending with eight pastry sheets.
Trim and cut in 2" diamond pieces. Pour remaining melted butter over
pastry. Bake at 375° for 30 minutes, then at 350° for 30 more min-
utes or until golden brown. When it is browned to desired shade

cover with aluminum foil to prevent further browning.

During the last half hour of baking you may test by removing the
center piece of pastry; It is done when pastry sheets are all browned
and not soggy, in the diamond slice,.

Syrup for Pastry Delight:
" cups sugar 1/2 cup honey (optional)
2 cups water Slice of lemon
Stick of cinnamon
While pastry is baking, boil water and sugar with a slice of lemon

and a cinnamon stick to form a thick syrup, stir in honey and cool.
Spoon cool syrup over hot pastry.

Hungarian
Lilli Kifli - Cottage Cheese Pastries

1/4 1b, flour 1/2 1b., creamed cottage cheese
5 oz, butter 1/2 tsp. salt
2 tsp. baking powder

Sift flour, baking powder and salt, add butter and creamed cottage
cheese, Work together. Knead well then roll out not too thin, Cut

in squares, fill with apricot or nut filling. Fold over one end to
make three cornered pastry. Put on greased pan. Bake in a 350° oven,

Japanese
Sukiyaki

In the preparation of sukiyaki, the Japanese manner can add much to
your dining pleasure. In Japan sukiyaki is cooked at the table, .
allowing each diner to discriminate the cooking to his taste., An
electric frying pan pr saucepan may be used, Arrange and bring to
the table the following ingredients,
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2 ozs, beef suet 2 cups shirataki (threads of
2 lbs, beef tenderloin sliced gelatinous starch
: very thin 12 large mushrooms
12 scallions cut in 2" lengths 12 pieces of tofu (soybean curd)
1/2 1b., fresh spinach cut in 1" cut in 1" cubes
strips 1 can bamboo shoots bite sized

Sauce: mix 1/2 cup soy sauce, 1/3 cup sugar, and 1l/4 cup sake.

Once the sukiyaki is started, each diner is on his own, Cut suet into
small pieces and melt in hot pan, Dip slices of beef in the prepared
sauce, Fry lightly on both sides (best r®=re), Dip beef in freshly
prepared mustard and eat., About 1/3 of beef is eaten in this way.

Add sauce to fat in pan, add remaining beef and cook until it changes
color., Place other ingredients on top of the beef and cook briefly.
Transfer beef to top of vegetables, next but do not stir., Cook over
medium heat until ingredients are just tender., Pour yourself a bowl
of rice and start eating., Sukiyaki may be dipped in raw egg (beaten)
just before eating for additional taste pleasure,

Sauce

It is impossible to state the exact point at whicj sukiyaki may be
considered "done" Until all of the sukiyaki is eaten, keep the pan
on the fire., More ingredients may be added while the sukiyaki is
being cooked and being eaten, Add thin sauce (1 part water, 3 parts
sauce)., enough to cover bottom of pan when additional cooking is
desired,

Teriyaki Sauce

1 cCup soy sauce 1/4 cup pineapple juice
1/2 cup brown sugar dash of garlic powder
/2 cup white sugar 1 tsp. dry mustard

Combine above ingredients and heat only long enough to dissolve
sugar, Cut flank sirloin steak into 1 inch lengths, soak overnight,
tien grill over charcoal, Brush with sauce,

Latvian

Ham Pastries

1. cup lukewarm milk 1/2 large yeast cake or 1/2 pkg.
1 tsp. sugar dry yeast

dash salt sifted flour

2 1bs. shortening * 1 cup finely cut ham

1/2 medium sized onion
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Stir together milk, sugar, salt, shortening, yeast., Mix in enough
flour to make dough soft enough to be able to stir with a spoon.

Let mixture rise, Add enough flour to be able to roll it. Let rise
again. Meanwhile mix together ham, onion, salt and pepper. After
dough has risen a second time, shape into long thin rolls, Cut off
slices and put into 1/4 " thickness. Put spoonful of ham mixture.
into center, and fold ends and sides of dough over it. Roll in

palms of hands to achieve a smooth effect with ham mixture completely
enclosed, Preheat oven to 400° and bake 7 to 10 minutes or until
brown.

Norwegian

Holiday Cake

1 qt. milk 3 tsp. salt

‘1 1/2 cup sugar 1 pound raisins

1/2 cup butter 1 pkg. candied citron peel,
1 tsp. ground cardamon chopped

2 cakes compressed yeast 12 cups flours

Topping: 1 egg yolk, tsp., vanilla, tbs., full sugar, mixed together.
Heat milk and sugar., Add butter and cardamon. When butter has melted,

cool mixture to lukewarm, Add and dissolve yeast. Add salt, raisins,
Bake in 350° oven.

Yugoslavian

Stuffed.Cabbage Rolls with Kraut

1 tbs. lard -, 1/2 1b. ground pork

10 onions chopped 1 1/2 1lbs, ground beef steak

1/2 1b., rice 1 1lb, cabbage leaves

1 egg 2 lbs. sauerkraut

1 tsp., paprika & 1b, smoked ham butt or spare-
salt and pepper to taste ribs

2 cups water

Melt lard, fry onions a little, add washed rice, cover and simmer
10 minutes- Beat egg, add seasoning, pork and beef, and rice. Mix

"well and put meat mixture in the leaves of cabbage, Roll up leaves

so mixtures will not boil apart. Put in kettle with half of kraut
over it, add smoked ham butt and balance of kraut., Add waterj; cover
kettle and simmer slowly for 2 1/2 hours, Add browned flour and cook
another half an hour,

Browned Flour *

1l tbs, lard, 1 tbs., flour, 1 tsp. paprika
Brown the flour in the lard. Remove from fire and add paprika.




