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This book is dedicated to the memory of 
Laurence o. Lafore. 

Foreword 
In 1986, the Iowa City Public Library Foundation followed in the footsteps of 
the founders of the Iowa City Public Library who originally raised the funds 
necessary for our Library. Realizing the importance of our free public library 
system, the Library Foundation began a fund drive to ensure the library's con­
tinued excellence. The Centennial Endowment Fund Drive was created to raise 
s1.ooo.ooo by 1996, the centennial of the founding of the Iowa City Public 
Library, to fund an endowment which will enhance the programs and collec­
tions of the library. 

On April 12, 1986, the Library Foundation held a gala to kick off the Endow­
ment Fund Drive. In keeping with the memory of our founders, this evening 
was a celebration of our past. All guests at the black-tie gala were invited to 
join in the spirit by dressing in turn-of-the-century costumes. The reception held 
at the Public Library was a colorful evening with different events held 
throughout the many areas of the building. Guests enjoyed the entertainment 
while sipping wine and enjoying hors d'oeuvres. 

After the reception, dinners were held in many of the historic homes of Iowa 
City which were in existence in 1896, when the first fund raising began. Each 
host chose a literary theme around which the meal and the evening were 
centered. 

Century Suppers was created from the dinners held that evening. It is intend­
ed to entertain, inform and help you to experience the special evening of April 12. 

As editors, we take credit only for the arrangement. The text describing the 
houses was written by Robert Alexander; the information about the two library 
buildings was provided by Hansen Lind Meyer Architects; the wines were 
selected by John Gillespie of Claret and Friends; and the menus and recipes 
were provided by the generous hosts and cooks for that evening. All profits 
will benefit the library's Centennial Endowment Fund. Our thanks to those who 
helped. 

Patricia Forsythe Carolyn Gross 
Co-conspirators and co-editors 
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The Iowa City Public Library 

Around the turn of the century, many cities in Iowa acquired nicknames. Des Moines was the 
capitol City; Cedar Rapids, the Parlor City; Waterloo, the Cream City; Muscatine, the Button City; 
Keokuk. the Gate City. 

Iowa City fittingly gained the sobriquet, ·'The Athens of Iowa.·· indicating it to be the cultural center 
of the state. In addition to being the home of the University of Iowa, the city won cultural honors 
in its own right� for the Coldren Opera House, the Lyceum Lecture programs, and a strong deter­
mination to provide the citizens with an outstanding library. 

Iowa City had its library beginnings 130 years ago, in 1856, before the Civil war. One hundred forty­
two dues-paying members developed a library that was claimed to be the best west of Chicago. 
But the organization encountered financial difficulties and closed. 

In 1864, a concerted effort by the local YMCA, successfully financed through numerous ice cream 
strawberry festivals. resulted in a library of 500 volumes. Again. financial woes ended the pro­
ject in 1870, and Iowa City was without a library for a quarter of a century. 

Finally, in 1896, a library association (forerunner of the current Board of Trustees) was organized 
by a group of Iowa City ministers. a determined group of young people, and Iowa City business 
people. A series of very special events. beginning with a rousing rendition of a French play, Honour 
before Wealth, and concluding with an enlightening lecture series, Chatauqua style, raised $3,000 
and enabled these folk to bring the library issue to the ballot. A city vote for a public library carried 
overwhelmingly, 1184 to 390. 

The first library was located at 211 1/2 East Iowa Avenue. above the present Copper Dollar Tavern. 
The second library location was 214 1/2 East College, and interestingly that space is today part of 
the present library building. 

In 1902, the library association requested a grant of $25,000 from the Carnegie Foundation to build 
a library building. The request was granted if the city would provide the lot and an annual operating 
budget of at least 10% of the gift. Later, an additional s 10, ooo was granted. The building, completed 
in 1904, still stands. An addition was made in 1963, at a cost of $350.000, ten times the cost of the 
original building. 

1981 provided another landmark for the library, with the construction of a new building on the cor­
ner of College and Linn Streets at a cost of $3 ,500.000. again ten times the cost of the addition in 
1963. This library currently serves not only Iowa City, but residents of unincorporated areas of 
Johnson County. 

After 90 years. Iowa City proudly boasts a library befitting of the town's early sobriquet, "The 
Athens of Iowa.·· 

Irving B. Weber 
March l, 1986 

(Irving Weber is a retired Iowa City businessman and active local historian. He writes a column 
on Iowa City history for The Iowa City Press Citizen, and is the author of several books on Iowa 
City history. His sobriquet, fittingly, is "Mr. Iowa City!") 

i i i  
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Location: 
Hosts: 

Theme: 
Chef: 

123 So. Linn t .  
The Iowa City 

Pul)lic Library Foundation 
1owc:1 City Public Library I Ii tory 
.\ Ic1rtl1an Sl1 pa re I on 

k it Out" 

Acros the corner from 
on anoth r on oll g and 
Linn t r  t . t h  two publi 
libr ry buildings can b r ad 
a t e x t book on library 
d ign and a a r cord of 
part o f  th h istory of low i­
t y.  In 1902 .  a g ra n t  o f  
S3 5.000 from A n d re w  
C rn g i  w a  used t o  build 
th  public l ibrary on the 

Wines 
olonari Soave 

Lo 11 rman s Whit  Zinfand 
Los H rmano urgundy 

ourh a t side of th str e t .  
Greek R viva! w a  th ar­
chit tural  tyl for publi 
b u i ld i ngs in t hose days . 
Th y w re buil t  to impr ss 
and to tabl ish a uthori ty .  

limbing the front teps. on 
nt r d w ith aw . 

Built of fi Id stone foun­
dation walls. bri  k masonry 
w II and grey lime ton 
v n r. th is 9.600 square­
foot stru tur e  w a  buil t  to 
last. Th n t ra l  t e m p i  
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form, with wing ext nding north anct outh. was suffici nt 10 house the original l ibrary 
oil ction . u rf cc ci corat ion on th out  icl was minima l .  u ed only t break up or 
often th ma s of flat stone surfaces. 1\ an example. th main floor window have 

stone framing int  rsp rs d with projecting stone point . r fcrr d to a · ibb Surround . ·  
r\ skylight on t h  roof brought natural l ight into t l 1e interior through a stain d glas win­
dow . Today,  t hat  window. mounted i n  larg oak fram . sits in the lobby o f  th  new 
publ i  l i brary as a reminder of t he l i brary's h i  tory . 

Th original l ibrary w s bui l t  10 S<."'rve a populat ion o f  7 ,500.  In pit  of addit ion 
over t h  years. t he builciing oulci not keep u p  with t he burg oning populat ion of Iowa 
City .  0-:or ould it ac ommodat th hanging n ds and exp ct.: ti ns of l ibrary 
pat rons. In short. by t he late t 70 's . t he l ibr ry n d ct more pa c anct more 
te hnologi I support . 

In 1977, t he ar h i t  ctural firm of I Iansen Lind i\tley r was m m i  ioned ro d ign 
a n  w libr ry . Architectural styles h d chang d and so had downtown low City .  The 
studied seriousn s of re k R viva I publi building h d long ago given way to t he 
le s impo ing l ines of dmini  t ra t iv modern . ince the n w l ibra ry i lo a ted at on 

nd of a bri k p de t rian mall .  i t  wa natural to us brick in t ad of l im ston for fa ing. 
The urr nt47 , 000 squa r foot publi  library opened inl98I . lt i a . di ffer nt from 

its pred c sor a ro 1J1e st reet as th curr nt d ade i from t he arly 1900 ' . The 
two story bri k stru tur i inform I, open. and welcoming. unl ight flood into i t  from 

kylight and window . The s ale of the building xchang s awe for fri -ndlin s . Tl1e 
op n plan . bright  color nd g n rou lobby al l  suggest an up-to-dat . user-friendly 
bui lding t l1at welcomes p i rons of al l  ag 

ourt sy H a n  n Lind 1\l y r 1\rchite ts 
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Bacon Stix 

1 0  th in  bread sticks 
5 s l ices bacon ,  halved lengthwise 

112 cup grated Parmesan cheese 

Dredge one side of bacon with cheese . Roll it cheese s ide against the bread stick 
diagonal ly ,  cover ing ent ire bread stick. Place on paper towel on plate . M icrowave 
4112-6 m in utes unt i l  bacon is done. 

Open-Faced Mini-Reubens 

1/4 cup Thousand Is land Dressing 
24 sl ices party rye bread 

1 112 cups wel l-d rained chopped sauerkraut 
112 pound th i n ly s l iced corned beef 
1/4 pound sl iced Swiss cheese, shaped in tr iangles 

Dry out rye bread by microwaving 1 2  p ieces of bread on a paper towel for 1 112-2 
m inutes , turn ing over once. Repeat with remain i ng sl ices. Comb ine the .. dressing and 
sauerkraut. P lace 1 tablespoon on each sl ice of bread . Top with beef and cheese. 
M icrowave on paper towel 1-1 1/2 m inutes, doing 1 2  p ieces at a t ime.  
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Crab Stuffed Zucchini 

3/4 cup chopped fresh mushrooms 
3 tablespoons butter 
2 tablespoons flou r 

3/4 cup half and half 
112 cup chopped green on ions 
1/4 teaspoon paprika 
1/4 teaspoon salt 
1la teaspoon pepper 
2 tablespoons sherry 
2 cans (63/4 ounces each) crab , ri nsed , d rained and cartilage removed 

11/4 to 1 1/2 pound small  zucchin i ,  cut i nto 3/4" p ieces. 

Combine m ushrooms and butter. M icrowave 1-2 m inutes unt i l  mushrooms are 
tender. St ir  i n  f lour unt i l  smooth. Add on ion,  sp ices and sherry. M icrowave 2-4 
m inutes, unt i l  very thick, b lend ing with wire whip twice. Add crabmeat and set aside.  
With spoon ,  hol low out cente r of each zucchin i  sl ice about halfway down , leaving 
%" to 1/4" on s ides.  Spoon crab i nto zucchin i .  P lace on two towel- l i ned plates. 
Sprinkle with add it ional papri ka. M icrowave each plate 1-3 m inutes at 70% power, 
rotat ing twice. If prepared ahead and cooked at last m inute, m icrowave 2-5 m inutes 
at 70% power. Do not store uncooked more than 8 hours. 

4 
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M enu 
Marina1ed Mushrooms 

Russian auiar 
Kulibiaka of Salmon 

Dill Sauce 

Location: 
Hosts: 
Theme: 

Chef: 

Zucchini fan in herb burier 
Tom 010 and /-Jean of Palm Salad 

Ba ii Vinaigrelle 
Ru sian Pumpernick I 

Cold Orange ouffle 
Pas1ille of Frui1 

Wine 
orbett anyon hardonnay 

-21 \\' . Park Road 
Ruth and amu I Be ker 
A I91h Ceniury Supp r with the 
T mpter in ·"Th Sir n · · 
by Ch khov 
D rothy Paul 

Ora tic r j tion of appli d 
ornament and exploit r ion of 

i m p !  g om tri hap s 
and t xture mark thi larg 
Craft man hous of about 
1910. Dormers. s r on th 
m a i n  a x  . a nd w ra p­
around por h cho th g -
om try of th main block 
and . in opposition to Vi -
torian fac deri . g iv a l l  

ides q u a !  prom i nenc . 
Th hovering. d p aved 
roof and sub ranr ial  wall 
and u ppon endow th 
horn with ens of en-

losu re a nd prore tion. 
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Kulibiaka of Salmon 

Pastry: 
1 112 8-ounce packages Phi ladelph ia Brand Cream Cheese 

3 sticks sweet butter 
3 cups f lour 

112 teaspoon salt 

Mix thoroughly ch i l led cream cheese and butter by hand or in an e lectric m ixer. Sift 
f lour and salt together .  With your  f ingers or with a pastry cutter, work f lour i nto 
butter-cream cheese m ixtu re unt i l  dough is formed . Divide i nto 2 parts, one s l ightly 
larger than the other .  Ch i l l  in refrigerator 3 hou rs or overnight .  

Fi l l i ng :  
21/2 pound p iece fresh salmon,  poached and cooled i n  court bou i l lon 

1 cup r ice, boiled 
1 stick sweet butter 
1 cup f inely chopped fresh d i l l  
3 cups f inely chopped onions 
2 teaspoons sugar 

ju ice 2 lemons 
3 tablespoons capers 

salt and pepper, freshly g round 
4 carrots , boi led and chopped 
3 hardbo i led eggs, f inely chopped 
2 egg yolks, beaten with 1 tablespoon water 
2 tablespoons melted butter ,  m ixed with 112 teaspoon curry powder 

Drain r ice; sti r  in 2 tablespoons butter ,  chopped d i l l .  In a heavy ski l let, gently fry 
on ions (with sugar) i n  remain i ng  butter .  Cover, cook t i l l  wi lted but not brown . Coo l .  
P ick over salmon , removing bones, skin .  Break salmon i nto p ieces and mix with 
lemon j u ice and capers. 

To assemble:  
Preheat oven to 4000. Rol l  out smal ler bal l  of dough %-inch th ick i n  round or oval 
shape depending  on serv ing platte r .  Spread rice-d i l l  m ixtu re to with in  112-i nch of 
pastry edges. Season with salt and pepper. Cover with salmon.  Season .  Cover i n  
tu rn  with on ions, carrots, chopped eggs, season ing each layer.  

6 



Roll  out larger bal l of dough to a shape that wi l l  cover f i l l i ng .  Moisten f ingert ips, 
p i nch edges of upper and lower pastry layers together .  Transfer p ie  to a buttered 
cookie sheet without edges . Paint dough,  using  pastry b rush , with beaten egg 
m ixtu re .  Slash upper crust several t imes .  Bake 20-25 m i nutes or unti l  golden brown . 
Remove ; pour  melted butter-curry m ixture i nto slashes i n  crust. Transfer to serving 
p latter; decorate with capers . Serve with Sour  Cream D i l l  Sauce . Serve hot, cold ,  or  
reheated . 

Cold Orange Scuffle 

Serves 1 2  

2 tablespoons unflavored gelati n 
1 cup cold water 
8 eggs, separated 

112 teaspoon salt 
2 6-ounce cans frozen orange  ju ice concentrate , thawed and und i l uted 
1 cup granulated sugar 
1 cup heavy cream 
1 fresh,  th in ly sl iced orange 

In the top of a double boi ler  sprinkle the gelat in  over the cold water .  Set aside to 
soften .  In a med ium bowl beat together the egg yolks, salt, 1 can orange j u ice 
concentrate, and 1/4 cup of the sugar. Stir the orange ju ice m ixtu re i nto the gelat in 
m ixtu re and using low heat, set over boi l i ng  water.  Sti r  constantly unt i l  the gelat in is 
d issolved and the m ixtu re th ickens s l ightly, about 6-8 m i nutes. Remove the pan 
from the heat and sti r  i n  the other  can of orange j u ice, blending thoroughly.  Ch i l l  in 
the refr igerator unt i l  the m ixtu re mounds sl ightly when dropped from a spoon .  

I n  a large bowl beat the  egg wh ites un t i l  soft peaks form. Gradual ly beat i n  the 
remain ing  3/4 cup sugar and cont inue beat ing u nt i l  very stiff. Carefu l ly fold the 
orange m ixtu re i nto the egg wh ites. Whip the cream in a mix ing bowl u nt i l  it forms 
soft peaks . Gently fold the whipped cream into egg wh ites m ixture. Prepare a 
2-quart scuffle d ish with a 2- inch col l ar made by fold i ng a long str ip of waxed paper 
in half lengthwise and tying it around the scuffle d ish with a stri ng .  It shou ld extend 
above the top of the scuffle d ish about 2 i nches. Turn the m ixture i nto the scuffle �h i l l  u nt i l  fi rm ,  at least 4 hours. Serve garn ished with fresh orange s l ices. 
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Location: 
H osts: 
Theme: 

Chef: 

+ o S. Summit St � 
COl1St<111C(' ()ll(I :\I. Cr<:1ig Cl1<:1rnpion 
Fes1iue Fens1 of Forbiclc ten Frui1s 
L)y Se:1rnucl 1>cpys 
Constance Cl1e:1rnpion CJl1cl 
11utl1C1 Colby 

Assisti ng: Dick ancl :\Iciry 11ock1Y1utl1 

Menu 

S1ewed Shrimµs 
\\'hi1e 1\lalgre Souµ 

1\ Tnn of Green Pease 
The , un · · Bisket 

1\ Leg of Lomb Af1er thC" L ,901s Woy 
· 1\ Grand Salle1 

Joan romwe/J's Double Tart 
Churn ·c t Cream 

Wine 
·11e:1tf'au De La Grave 

The large. squmisil block. 
pyran1iclC1I roof. ven the 
parti21I bay· on the upper 
front. all were pretty much 
st<rnclarci in houses of the 
turn of the century. Tilis one. 
of 1010. gC1ins it ciistinction 
l;y th Rf'naissance l�evival 
<1spen . such ')S tl1e 

nrichect Ionic capitals of tl1e 
porcl1 an I especially in the 
giant pi rs of the t II portico. 
Tl1 lumberman who built 
and lived in th house made 
showrooms witl1 tl1e elegant 
interior finish f vari d 
woocls in th entran -
v stibule. stair hall. and fr 
parlor. 
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A Tart of Green Pease 
Hannah Wolley The Accomplisht Lady's Delight, 1675 

"Boyl you r  pease tender, and pour them out i nto a Cul lender,  season them with 
Saffron ,  Salt, sweet butter and Sugar, then close it and let it bake almost an hour, 
then draw it forth and Ice it , put in a l ittle verju ice and shake it wel l ,  then scrape on 
sugar and so serve it ." 

Serves 4 

8 ounces wholemeal shortcrust pastry 
1 pound fresh or frozen g reen peas 
2 ounces butter 

11/2 ounces dark brown sugar 
a good p inch of powdered saffron 

1 smal l  teaspoon of sea salt 
2 f lu id ounces cider vinegar 

Rol l  out two-th i rds of the pastry and l i ne an 8-inch flan d ish .  Bake it b l ind .  I f  they 
are fresh, boi l  the peas briskly for 5 m i nutes or t i l l  they are cooked; if they are 
frozen,  thaw and d ra in the m .  Melt the butter in a pan , add the sugar, saffron and 
salt and then the peas; mix them wel l  together. P i le  the peas i nto the flan case and 
top with the remains of the pastry leaving a hole in the l i d .  

Bake for 25  m inutes i n  a moderate over (350°F. ) .  Remove the  p ie from the  oven and 
add the vinegar through the hole. I f  you wish it to have a genu ine seventeenth­
century f lavor,  spri nkle some sugar over the top and retu rn it to the oven for five 
m inutes to "ice" it before serving it hot. 

A Leg of Mutton After the Legats Way 
Francois de la Varenne The French Cook, 1653 

"After you have chosen it we l l ,  beat it wel l ,  take off the skin and flesh of the 
knuckle, whereof you shall cut off the end ,  lard it with mean lard, f lowre it, and pass 
it in the pan with lard or fresh seam . When you see it very brown ,  put it i n  the pot 
with one spoonful of broth well seasoned with Salt, Pepper, Clove , and a bundle of �you may put in Capers, Mushrooms, Truffles, cover it with a l id  closed up 
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�ith flowre, neither too soft, nor too hard ,  al layed in water, and seeth it on a le� 
coles the space of th ree hou rs .  When it is sodden u ncover it; and garn ish it with 
what you have to put i t ,  as Kidneys, Bottoms of Art ichokes, sweetbreads, and a 
short sauce, and about the d ish lay out Lemon , or Pomegranate, Barberries and 
g rapes." 

Serves 6 

1 ounce butter 
1 smal l  leg of lamb 
2 tablespoons f lour seasoned with salt, pepper and ground cloves 
1 bundle of fresh herbs - bay, rosemary, parsley, etc. 
8 ounces button m ushrooms cleaned and halved 
1 tablespoon capers, d rained and chopped 

15 f lu id ou nces wel l  f lavored stock comb ined with red wine  
1 ounce butter 
6 lambs k idneys, tr immed and halved 
6 ounces sweetbreads, b lanched and sl iced 
6 art ichoke hearts , s l iced 
3 ounces raspberries, loganberries, or  red currents (fresh or frozen) 

Melt the butte r t i l l  s izzl i ng in a f i reproof casserole .  Toss the lamb in the seasoned 
f lour and make sure it is wel l  coated . Brown the lamb on a l l  sides i n  the fat t i l l  the 
skin is wel l  crisped . Tip in any f lour that is over ,  sti r  well around and then add the 
herbs, mushrooms, capers and stock.  

Cover the casserole,  br i ng  to a boi l and then s immer gently for approx imately one 
hour (15 m i nutes to the pound  of lamb). When the lamb is ready, h eat the butter in 
a shal low pan and l ightly fry the k idneys and sweetbreads unt i l  they are j ust cooked 
- the kidneys should sti l l  be p ink  ins ide.  Keep them warm .  In the remains of the 
butter fry the art ichoke heart sl ices unti l  they are warmed through ;  then put them 
with the k idneys to keep them warm . 

Warm a serving  dish . Carve the lamb and lay it out down the midd le of the serving 
d ish .  Arrange the k idneys, sweetbreads and artichoke hearts around the edge of the 
d ish .  Spoon some of the sauce with some mushrooms over the lamb and put the 
rest i n  a warmed jug to be served separately.  Decorate the lamb with the fru i t  and 
serve at once. Serve with buttered r ice. 
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Locatio n :  
Hosts: 
Them e :  

C hef: 

Menu 

B ef sa1e 
Pork and Shrimp Toast 

Yam Yai Salad 
ream d Rice 

Thai Beef a/ad 

730 Kirk wood Av 
Karen nd w Ila happ I I  
Anna & t h e  King of Siam 
by Marg r 1 L ndon 
Karen happ I I  

This s m  I I  a n d  compa t 
hous , built about 1902, i 
w I I  plann d and ha be n 
modernized with no ignifi-

Cilantro Pork wi1h Vegetable 
Pork wi1h Peanws and Bean prouts 

Fried Banana 

n1 s1ructural  h ng s. A 
remnant  of th form r full 
wid1h porch and th orna­

nt  in th gabl p ak sug-
1 th Eastlak mod of 

I t Vi toria n .  t ra ight 
pie s of wood, mold d and 
1urned, me l ing in butt joints Wine 

Monticell G wurzt ramin r m phasize r h e  nature of 
wood . Richnes om s 
from 1 he multipli  i ty  of small 
pans. The sam East lake 
ch racter a ppears i n  r h  in-
1 r ior vvoodwork, mu h of i t  
pr s rved in fin ondition . 

I 

' 

I 

I 

I 

I 

I 

" 

I 

I 

I 
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Beef Sate 

1 pound th in ly sl iced beef cut i nto 2 "  strips 
2 cloves garl ic ,  chopped 

11z onion,  chopped 
1 tablespoon brown sugar 

ju ice of 1 l ime  
2 tablespoons fish sauce (Nam Pia) 

11z teaspoon tamarind pu lp  d issolved i n  2 tablespoons hot water 
1 tablespoon vegetable o i l  
8 tab lespoons crunchy peanut butter 
1 on ion ,  f inely chopped 
1 cup th ick coconut  m i lk 
1 tablespoon brown sugar 
1 teaspoon cayenne 
1 stalk lemon g rass ,  f inely chopped (wh ite part) 
1 tablespoon dark sweet soy sauce 

Blend the gar l ic ,  112 onion ,  1 tab lespoon brown sugar, l ime  ju ice, 1 tablespoon fish 
sauce, tamarind pu lp  and vegetable o i l  in a b lender unt i l  smooth . Thread meat 
strips on 8 "  bamboo skewers, about 3 per skewer. Place i n  a large ,  shallow g lass 
d ish . Pou r the blended ingredients over skewers and marinate for 2-3 hours. Turn 
skewers at least once. Either bro i l  or gr i l l  beef about 1 -2 m inutes per s ide.  

In  a saucepan , combine a l l  the rest of the i ngredients and bri ng to a bo i l ,  sti rr ing 
constantly. Remove from heat and serve in smal l  bowls with beef. 

12 



Pork and Shrimp Toast 

2 tablespoons coriander, fi nely chopped 
1 teaspoon g round black pepper 
3 cloves garl ic ,  f ine ly chopped 
1 pound g round pork 

112 pound med ium shr imp,  cooked and fi nely chopped 
3 green onions, i nclud ing tops, f inely chopped 
1 tablespoon f ish sauce (Nam Pia) 

1/2 teaspoon salt 
1 egg, beaten 

1 0  s l ices stale or d ried bread with crusts removed 
vegetable o i l  for deep fry ing 

M i nce coriander, b lack pepper and garl ic u nt i l  somewhat of a paste. Put i n  a bowl 
and add pork, shrimp ,  g reen on ions, f ish sauce , salt and beaten egg. Knead u nt i l  a l l  
i ngredients are completely combined . It should have a paste-l ike consistency. Cover 
bread s l ices with paste.  Make sure all bread is covered . Paste should be p i led on 
bread s l ices about 112" high.  Cut sl ices of bread on d iagonal so that you have two 
tr iangles. Heat vegetable o i l  i n  wok and fry the bread tr iangles meat side down unt i l  
cr isp. Drain on paper towels and keep warm i n  a warm oven unt i l  a l l  tr iang les have 
been fried . Place on a dish and garnish with lettuce and coriander leaves. 

13 
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Location :  1047 Woodlawn 
Hosts: S ndra and ra id E kin 
Theme: Euangeline 

Chef: 
by H nry Wad worth Longf 
Karen Reise11er 

! low 

Assisti ng: u H rovvi tz 

M e n u  

Cajun Martinis 
Acadian Peppered Shrimp 

with New Orleans French Bread 
Tangerine Sorbet 

Roast Pork with Gingersnap Grauy 
Oyst r Ores ing 

Minted Peas in Bo ton Lettuce Cups 
Cajun Maque Choux 
weet Potato 1 econ Pie 

pi ed Pecan Cake with Pecan Frosting 
Chicory offee 

W i ne 
Ch . St . Mi h II Rie ling 

This house . begun in 1888. 
is a paradigm of architectural 
ad ptation and change . lls 
Que n A n n e  begin n i ngs 
a1 pear i n  t he front blo k, 
i ncluding th j ig aw and 
st ick work at 1 11 p ak of the 
gable. barge boards, and the 
bay with cast i ron cresting. 
r\t midpoint.  around 1915, th 
bro d .  low r ar sect ion wa 
rais d 10 t wo stories and hip­
roofed , with a ki tcl1en and 
sma l l  por h added. The 
l a rge , s y mpa t h  t i ca l l y  
designed rear addit ion o f  just 
la 1 year. shows a modern 
1as1 in its spacious interior. 

xt -nsiv glazing , and cl an 
wal l  surfa e 

14 



Acadian Peppered Shrimp 

Serves 8-12 
3 sticks butter 

V4 cup freshly ground pepper 
1/a cup lemon j u ice 
3 med ium garl ic cloves, m inced 
2 bay leaves 
2 teaspoons minced fresh rosemary, 

or 1 teaspoon dried crumbled 
2 teaspoons Hungarian sweet paprika 
2 teaspoons minced fresh bas i l ,  

or 1 teaspoon d ried crum bled 
2 teaspoons minced fresh oregano, 

or 1 teaspoon d ried crumbled 
112 teaspoon salt 
1/2 teaspoon red pepper 
112 teaspoon wh ite pepper 
112 teaspoon n utmeg 
3 pounds large (20 count per pound) shrimp,  heads off, shells on 

Melt butter  i n  large heavy ski l let over med ium heat . Add remain i ng i ngredients 
except shr imp.  Cook 20 minutes. Add shr imp,  cook u nt i l  p ink, approx imately 7 
m inutes. Arrange 5 shrimp per plate and add lemon garn ish . Lad le butter m ixtu re 
over shr imp.  Serve with French bread . 

Maque Choux 

8 strips bacon ,  fried and crumbled 
112 cup bacon dripp ings saved from bacon 

1 med ium g reen bell pepper, coarsely chopped 
2-3 cups fresh corn kernels 

1 pint cherry tomatoes, halved 
112 cup pork stock 

salt and black pepper to taste 

Fry bacon strips, set aside .  Saute bel l  peppers 5 m in utes i n  bacon d ripp ings.  Add 
corn ,  cherry tomato halves, stock, crumbled bacon ,  salt and pepper to taste . 

Bake at 400DF.  i n  covered casserole for 20 m inutes. 

� 
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Minted Peas in Boston Lettuce Cups 

8 servings 

1 1 0-ou nee package frozen peas 
112 cup (1 stick) unsalted butter 

1 med ium on ion ,  halved and th in ly sl iced 
113 cup m inced fresh m int  

1 teaspoon each sugar, 
salt and freshly g round pepper 

8 Boston lettuce leaves, washed and d ried 

Cook peas in large saucepan of boi l i ng  salted water 5 m inutes. Drain and p lunge 
i nto cold water.  

Heat butte r i n  heavy large ski l let over  low heat unt i l  it begins to brown ,  8-1 0  
m inutes. I ncrease heat to med ium and saute on ion u nt i l  tender. St i r  i n  peas, m int ,  
sugar, and salt and pepper to taste. Reduce heat to low and cook unt i l  peas are 
hot. Spoon i nto lettuce leaves and serve immediately. 

1 2  servings 

1 2  tanger ine shel ls 
2 cups sugar 
2 cups water 

Tangerine Sorbet 

3 cups tanger ine ju ice, freshly extracted from tangeri nes 
2 tablespoons lemon ju ice 

m int for garnish 

For the tanger ine shel ls:  
S l ice off the tops of the tanger ines leaving enough of an open ing to extract the fruit 
with f ingers or spoon .  Set fru it aside to process for ju ice .  Leave the fn..1.it i n  the tops 
i ntact . Freeze tops and hol lowed-out shells for at least 2 hours .  

For the f i l l i ng :  
Combine sugar and water to  make a s imple syrup.  S immer 10 m in utes. Remove 
syrup from heat , and cool to room temperatu re. Process tangerine meat in a food 
m i l l .  Add the tanger ine ju ice and lemon ju ice to syrup.  Freeze in 9" x 1 2 "  
enamel led pan for 5 hours. Stuff the shel ls to overflowing ,  replace tops and garn ish 
with m int .  

16 
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Locatio n :  
Host: 
Theme: 
Chefs:  

Menu 

721 :'\ .  Linn 
John Fitzpatri k 
The england of Shake peare 
I larriet Alexand r and 
Pl1ylli Evans 

olct Marinared Salmon 
Fresh and Pi kled vegerables 

pinach Friuer 
Sruffed Turkey n rowe wirh Orange Sau e 

I ed Cabbage Salad 
Mix d Gr ens 

Pear in Confecri n 
Shellbr ad 
Fre h Fruir 

Wine 
Pardue i Pinot Noir 

I 
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Location: 1806 E. 
Hosts: 
Theme: 

Chefs: 

M e n u  

R naissan e Onion oup 
Arisra 

isilli alla Fiorenrina 
Parare alla Conradina 

Insalara pina i 
Pane To cana 

ho olate Apri or Pecan T ne 

Wine 
B rgano rb r so 

i i  k 

This I te Victorian hou e of 
about 1 890. appar ntly 

ngulfing one room f 
mid cen tury tructur . forms 
th major pan of tl1i hom . 
as hown by th egm ntal 
ar h of the narrow 
window and front porch 

nd the imple urv d 
bra ket und r tl1e aves. 
Th int ri r woodvvork is 
strikin g for its g metri al 
form . su h as th prismati 
sh p of th new I po t 
and the turned balu ters. 
\Vi th a larg round molding 
that n clos veral 
smaller, ind ividual mold­
ing . the door an d window 
frames ar quit unclas ical 
in th - ir ri hn s ancl om­
pl xity. 
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Renaissance Onion Soup 

Serves 8 

8 large red on ions 
V4 cup o l ive oi l  
3 quarts ch icken or meat broth , defatted 

j u ice of 3 lemons 
8 ounces b lanched almonds 

salt and fresh ly ground pepper 
5 teaspoons g round c in namon 
4 teaspoons g ranulated sugar 

Peel the on ions; leave them whole. Cook the on ions i n  boi l i ng salted water for 5 
m inutes, then dra in and d ry them and chop them coarsely. 

Heat the ol ive o i l  i n  a large saucepan . When it is hot, add the chopped onions and 
saute them very gently for 5-8 m inutes. Heat the broth i n  a stockpot, then pour it 
i nto the saucepan with the on ions.  S im mer unti l  the on ions are soft (about 1 hour) .  

Warm the  lemon ju ice i n  a smal l  saucepan , then add the  b lanched almonds and 
s immer very slowly for 4-5 m inutes. 

Remove the on ions from the broth by strain i ng  it i nto a bowl . Pass the on ions 
through food m i l l ,  then retu rn ,  along with the broth ,  to the saucepan . Taste for salt 
and pepper, add 1 teaspoon of the c innamon ,  and p lace the saucepan back on the 
heat. At the moment the broth reaches the boi l ing point, add the almonds in the 
lemon ju ice and let everyth ing  s immer very gently for 2-3 m inutes more. Meanwhi le ,  
heat 8 terra-cotta soup bowls i n  the oven .  

Remove the  saucepan from the  heat and  lad le the  soup i nto the i nd ividual heated 
bowls. Spri nkle 112 teaspoon each sugar and cinnamon on each portion and serve 
very hot. 
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Serves 3 or 4 

1 pound boiling potatoes 
pinch of coarse salt 

1 large clove garlic 
1 O sprigs Italian parsley 
1/4 cup olive oil 

Patate alla Contadina 
Country-style Potatoes 

salt and freshly ground pepper to taste 

Place a flameproof casserole containing the potatoes, about 7 cups of cold water, 
and coarse salt on a medium flame. Simmer until the potatoes are soft (about 35 
minutes). 

Meanwhile, finely chop first the garlic, then the parsley. Place them in a serving 
bowl, along with the olive oil and salt and freshly ground pepper to taste. 

When the potatoes are ready, peel them while still very hot and cut them into pieces 
about 1 inch square. Add the potato pieces to the bowl and mix with the other 
ingredients, using a wooden spoon. 

Serve warm or cold. 

20 
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Location :  
Hosts: 
Them e :  

Chef: 

M e n u  

Cream of 1\ lmond ouµ 
Salm n Stuff d Cucum bers 

Fi/et of Beef i\'apol on 
Long Grain anc l  VVild Rice 

f-1 rbecl Green B ans 

820 Kirk woo I ,\ vc. 
'arolyn ancf Jol111 Cross 

,\Jurder on the Orient Express 
by 1\gatha Cl1ristic 
Carol Branch 

Th T-shaped plan u d 
for this hou e of around 1880 
cf vcloped in th mid-19th 
century an d app ared 
throughout th midwest. 
I rojectin g bay in th 
n umbers. for tl1e ntranc 
an d on itl1er ide. denote 

I lard Rolls with unsaltec l butter 
Compo ed a/ad Vinaigrette 

Lacly ointreau Cake 

ity resid n of om 
cleg n ratl1er than a farm 
hou Deprived of its 
original l arge. in tri ately 
decorat d por h and 
elaborate p ir  d bra k ts 
und r the d p eav . it 
r lativ simpli ity b Ii s th 
d gree to whi 11 Vi torian 
ta te depen d ed on 
con pi uou ornamentation. 

Che e and J-ruit 
Chocolate 

W i ne 
Beaulieu Beau Tour abcrnet 



Serves 1 0-12 

30 lady f ingers 
1/4 cup Coi ntreau 

11/2 cups evaporated m i lk 
5 tablespoons orange ju ice 

Lady Cointreau Cake 

2 envelopes unf lavored gelat in  
3;4 cup sugar 
4 ounces German sweet chocolate, chopped 

112 cup sour cream 
1 112 teaspoons vani l l a  

1 tablespoon f ine ly g rated orange r ind 
1 cup heavy cream, whipped 

chocolate curls and orange peel for garnish 

Separate 1 5-1 8 lady f ingers and cut 112 " from the end of each . Brush 2 tablespoons 
Cointreau over the f lat sides of lady f ingers. L ine 9" spri ngform pan with lady 
f ingers - stand  with cut side on bottom and f lat s ide i nward . Use 8-1 0  remain i ng 
lady f ingers to l i ne  the bottom of the pan . Cover with plastic wrap and set as ide. 

Pou r  1 cup evaporated mi lk i nto a bowl and freeze for 30 m in utes. Pou r  orange 
ju ice i nto a bowl . Sprinkle gelat in over .  Set aside.  

In a med ium saucepan over  low heat combine remain ing  evaporated m i lk, sugar 
and chocolate . Sti r  constantly unt i l  chocolate melts. Sti r  i n  orange ju ice and gelati n .  
Heat unt i l  gelat in  d issolves completely. Put saucepan i n  icewater just unt i l  m ixtu re 
reaches room temperature .  Do not allow to Chill. Set aside. 

In a large bowl , m ix remain ing  Cointreau, sour  c ream, van i l la  and orange ri nd ,  and 
refr igerate . Remove evaporated m i lk from freezer and beat 7 m inutes u nt i l  th ick. 
Add ch i l led Cointreau m ixtu re .  Combine with chocolate m ixture, fold ing gently unt i l  
barely m ixed . Gently fold i n  whipped cream. Pou r  m ixtu re i nto lady-f inger-l i ned 
spr ingform pan and refrigerate 8 hours. To serve, remove from springform pan, 
garnish with chocolate curls and orange peel . 



Filet of Beef Napoleon 

Serves 8 

3,4 cup f lour 
2 2-pound beef tenderlo i n  roasts 

112 teaspoon salt 
112 teaspoon pepper 
112 cup cooking oi l  
1/4 cup d iced onion 
1/4 cup d iced celery 
1/4 cup d iced carrot 
2 tablespoons tomato paste 
2 1 0-ou nce cans condensed beef broth 

112 cup sherry 

Spri nkle 112 cup f lour in an 8"x8 "  pan . Bake in a 350DF. oven for about 20-30 
m inutes u nt i l  f lour is l ightly b rowned . Shake pan occasional ly to m ix f lour .  Coat 
meat with a m ixtu re of 1/4 cup unbrowned f lour,  salt and pepper. Brown meat qu ickly 
in oil over h igh heat. Remove meat to a rack in a shal low roast ing pan . Reserve 
d ripp ings i n  the ski l let. 

Cook on ion ,  celery and carrot in dr ipp ings about 4 m inutes. Blend in browned f lour 
and tomato paste . Add beef broth . Cook and stir u nt i l  bubbly and th ickened.  Add 
sherry and remove from heat .  

Pou r  sauce over meat. Roast u ncovered i n  a 425°F. oven for 45 m inutes or unti l  
meat thermometer reg isters 1 40DF. for rare. Transfer meat to a serving p latter; 
spoon sauce atop each roast. 

23 



Menu 

Location :  

Hosts: 
The me: 
Chefs: 
Desert 
Chef: 
Staff: 

r otoge re 1J 
French 13react 

,\fixcc l Green Sa/(I( / 

I l < m c l s  . Jc,vclcrs 
109 I::. WC1shi11gto11 
L W tsy L 3 oyc l <:11 1 c l  1 3ill :" usscr .  Jr. 
Jewel in the Crown by 1 '<1ul Scott 
L 3ccky < m c l  Torn C jclrn<m 

:-. 1 yrn Youssef 
Steve Ccr<:m I 

with \ \'a/nut VinaigrellC' Or"ssing 

Ti le origi11<1I build ing here 
w<1s er ctc c l  in 1863 for <1 
jewe l  r. L c 1 tcr purch<:1sec l  l )y 
011otl1cr jeweler. it rcrnc_1ins in 
tl1c i l anc l s  of l1is c lcscern !­
ants . Tl1e 1r1at ri0l brick. so 
ci1< ir < 1ctcristic of the business 
blocks of tl1c ti1 1 . rec:1ppcars 
in tl1c prc sf" nt CJ \\' c H c l ­
winning fr ont o f  1970 . 
1\n0t hcr cue fron1 tl1c pc. st. 
tlw shape of tl1c f or nwr 
winc l ows. erncrg s <:1s tl1C ' 
ti-ire<" tall. slim arci les tl1rn f­
fer a peek into tl1c glamorous 
worlci of precious gems. Tl1e 
rnc_1l1ogany sl1 owcases in­
sic lc.  0cquirc cl in 1919 .  strike 
c_1 note of equal e le gance . 

Delhi Shrimµ �urrv with Hice !\ comµonimen1 
1\ssonec1 onc timents 

,\fa Gregor I louse \I ge1ables 
Jew "led ICC' with 1\s onect Gems 

W i ne 
:-. 1cnowe ll Fur ne l31< mc 



Serves 4-6 

2 tablespoons butter 
3/4 cup f ine ly chopped on ion 
3 cups finely chopped carrots 
1 quart ch icken stock 
2 teaspoons tomato paste 
2 tablespoons pla in wh ite rice 

raw salt 
wh ite pepper 

112 cup heavy cream 
1 tablespoon soft butter 

Potage Crecy 
Carrot Soup 

sour  cream, carrot cu rls and c i lantro sprigs for garnish (optional) 

In a heavy 3-4 quart saucepan, melt butter over moderate heat . Sti r in on ion and 
cook,  st i r r ing occasional ly, for 5 m inutes, or unt i l  they are soft but not browned . Add 
the carrots, ch icken stock,  tomato paste and r ice, and s immer gently, uncovered , for 
30 m inutes. Puree the soup i n  food processor and return to a clean saucepan . 
Season with salt and wh ite pepper, and sti r  i n  the cream . 

Before serving ,  s im mer soup over  low heat . Remove from heat and sti r  i n  the 
tablespoon of soft butter.  Lad le  the soup i nto a tureen or i nd iv idual bowls. Garnish 
with a spi ral of sou r  cream (use a smal l  t ipped squ i rt bottle) and ,  using a knife, 
"cut" l i nes from the center of the bowl to the edge, creat ing a web effect. Place a 
carrot curl and c i lantro sprig i n  the center. 
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Serves 1 2  

6 tablespoons unsalted butter 
6 tablespoons chopped onion 
3 tablespoons f lour 

Delhi Shrimp Curry 

1 tablespoon curry powder  (or more to taste) 
6 cups ch icken stock, homemade is best 
6 cups cooked med ium shri m p  (about 3 pounds), shel led and deveined 
3 egg yolks 
3 tablespoons lemon ju ice 

salt and pepper, to taste 
cond iments : s l iced banana, shredded coconut,  unsalted pean uts, rais ins ,  d iced 
green and red pepper, mango chutney 

In a large saucepan,  melt butter and saute on ion over med ium heat . Do not brown.  
Add f lour and curry, which should be m ixed together f i rst. Sti r  wel l  for a few 
m inutes, then slowly add the ch icken stock and cook, sti rr ing occasional ly ,  unt i l  
sauce is creamy, about 1 5-20 m inutes . Add shr imp,  salt and pepper to taste. Cover 
the pan and cook 1 0  more m inutes. 

Reduce heat to lowest sett ing and , when the sauce stops bubbl i ng ,  sti r  in egg yolks 
that have been beaten with lemon ju ice.  (Add ing  some of the hot sauce to the egg 
yolk-lemon ju ice m ixtu re wil l  prevent the sauce from curd l ing . )  At this stage you may 
serve immediately or reheat .  Do not let the cu rry return to a boi l .  Pour onto a warm 
serving platter and surround with bowls of condiments. Serve with rice. 
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Locatio n :  
Host: 
Theme: 

Chef: 

M e n u  

Shrimp i n  ,\t fu 1ard Sau 
wi1h om read H un Is 

Toma1 orbe1 
,\ fedallions 1 veal in Brown Sau 

L mon I a ke1 wi1h pinach 
P w10 and Turnip Puree 

,\ fushroom and I in , L i i Salad 
Ba ii Bread 
\ va/nL / /  Tan 

hocola1e Tone 

Wine 
S t .  1\ 1 K lrews Ccibern 1 auvignon "83 

1142 E. our1 1 .  
James 1 1ayes 
/\n Euening wilh Sandb rg and 
Fros1 
Larry E .  ckholt 

Well known a th home f 
th I '"'a p int r rant wood, 
thi hou wa built about 
1856 by it first own r, a 
m a  on who had just 

st b l i  h d l 1 is bri ky rd 
nearby . Segm ntal arched 
01 nings pun tuat th wall 
plane in a cl r. workmanlik 
m nner. but in a tartling 

t ry echo d by the 
nt of th p ir d 

. Star-
h p d t i  -rod nd a nd 

length n d window on th 
ground floor ugge t that im-
pro v  m n t  w r mad 

ome tw nty y ars lat r. 
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Location : 
Hosts: 

Theme: 

Chefs : 

Menu 

Hot and Sour S up 
Fish Fillets with ing r 

ombined v getables 
teamed Hi e 

hi ken in Bost n Lelluc 
Cold Fruit oup 

Wine 

402 Lind r Road 
Ja qu l i ne and 
L . W .  " P  te " Knapp 
The Good Eanh 
by earl u k 
Ku ing and l1aron Wu 

ton gat a b  met uvignon 



Hot and Sour Soup 

1 square bean curd (1 pound) 
1 egg 
2 teaspoons b lack pepper 
2 tablespoons vinegar 
2 teaspoons salt 
1 g reen on ion 
1 tablespoon soy sauce 
6 cups water 
3 tablespoons bamboo shoots 
2 tablespoons cornstarch 
4 ounces shr imp 
2 sea cucumbers 

1 0  dried l i ly flowers 
2-3 b lack fungus 

sesame oi l  

This recipe takes planning ahead and knowing how to handle sea cucumbers. I f  you 
are not fam i l iar with hand l i ng  sea cucumbers, it is best to substitute pork, beef or 
chicken for the sea cucumbe r  and shrimp .  

S ix  days ahead of  t ime ,  beg in  soaking  the  sea cucumbers i n  fresh water .  After th ree 
days of soaking ,  or when they begi n  to feel soft, d issect the sea cucumbers and 
clean them thorough ly. Put them in  fresh water again and boi l  them for about one­
half hour .  Set them aside and repeat the boi l i ng  process twice dai ly for the next 
three days, leav ing the cucumbers soaking i n  between .  

One hour before you p lan to prepare the soup ,  soak the d ried l i ly and b lack fungus 
in clear water. Then chop the l i ly ,  b lack fungus, bean curd, sea cucumber  and 
shrimp i nto smal l  squares and set aside .  In a small bowl ,  beat the egg and combine 
with salt, v inegar, b lack pepper, and soy sauce. 

In a large pot br ing 6 cups of water to a boi l .  Add the chopped ingredients and 
br ing back up to the boi l i ng  point. M ix the cornstarch with 5 tablespoons of cold 
water then sti r  the m ixtu re even ly i nto the soup .  Add the egg m ixtu re ,  sti rri ng  
constantly. As a f inal  touch,  add a smal l  amount o f  sesame oi l  and  garnish with the 
chopped green on ion .  Serve hot. 

� 
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1 head Boston lettuce 
4 ch icken breasts 
1 can water chestn uts 
5 pieces b lack mushroom 
2 egg wh ites 

Chicken in Boston Lettuce 

3 g reen on ions, wh ite parts only 
1 tablespoon salt 
1 cup peanut o i l  

Soak the black mushroom in  water unt i l  it is soft. Take off the root and d ice i n  very 
small pieces. Dice the water chestnuts and on ion i nto equal ly smal l  p ieces but be 
sure to keep each separate from one another .  Clean the Boston lettuce, separat ing 
each lettuce leaf, d ry and set aside. 

M ix the ch icken breasts with the egg wh ite and chopped onion.  Coat your  wok or 
large ski l l et with the peanut o i l  and heat unt i l  it i s  very hot. Add the salt and ch icken 
breasts then stir constantly for two m inutes. Add the water chestnuts and black 
mushroom and fry, sti rr ing constantly, for another two m inutes. 

Drain the ch icken breast and other i ngredients. Wrap each chicken breast , along 
with some of the water chestnuts and b lack mushroom pieces, in  the leaves of 
Boston lettuce. 
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Locatio n :  
Host: 
Theme: 

Chef: 

Menu 

Derbyshir Lamb M llor 
veg 1able T u r hall 

Pilaf Ragby 
pring Salad ons1anc 

liff ord ·s Bread 
Lo ers A rmagnac Ice Cream 

Wine 
Rid g York re k t i t  i rah 

41 u m m i t  
J o h n  L g g  t i  
Lady Chatterly· 
by O . H .  Lawr n 
Nan y Holm s 

W i t h  i t s  insi  t e n t  sym­
m try,  ven to low bays on 
ei th r side. this hous mak s 
a for eful  statement  of r c­
t i tud . Al l  of its l in are 
sir igh1 , from th horizontal 
of its broad av and por h 
roof to t h  v rt ical of th 
proj cting pavil ion with i ts 

ntra l  l ine that ris s through 
th broken l i n t  I into th 
p diment where th ingl 
curv of t he s gmental arch 
of the at t ic window app ars.  
This charact r is only l ight­
ly mut d by the rich t xtur 
of the lapboarding and th 
muted , t ntat ive pa t Is of 
th paint  h m dev lop d 
by the pre 

II 

I 

I 

II 



Location: 

H osts: 
Theme: 

Chef: 

Men u 

Tl1e :\ lansion 
338 S. Ci ll >crt 
Sl1crri cine ! Cl1<1rles Skm 1gstac l .  J r.  
Hcmeml >ronce of Thinqs Pas1 
! )y :\ larccl 1 ->roust 
l )c. 1 1rici<:1 :\ l urre:1y 

Coquil/es SI .  Jo ques au Cordons 
Hoost Fil 1 of Beef, L-3 arnoise Saucc 

Sµinach repes 

The :\ l c. msion . of 1874 . is 
resolutely <:1syrnr nctric<1I \\'it h 
its off-ccntcr g<:1 ble . cl1c.111ging 
\\ 'inc lO\\ ' S .  anc l projcCiing 
h<1ys. e ffects tl1c.1 t continue in 
t i le large rear \\ 'ing . Prcsscc i 
sheet metal in t hC' br<:1ckC'tec l 
cornices < rn c l claborci t \\' in­
c lo\\'  mcl ws. exemplifying 
t he inc lustri<:1liz<:1 1ion of ar­
cl1itcctural forms. arc ·1ppliecl 
l i k e ;:1bs t r<:1 c t . scul p t ural 
c lccoration. Tl 1e 1<.1 1 1  stairwell 
chmactcrizcs t l 1c p<:1cious 
interior anicul<:1 tecl ! )y c lmk 
\\'OOc. ls .  large cl1c:mc leliers. 
c ine ! clabomtc mantle pieces. 
Ti le sympe:1 tl1etic rcstoratio1 
rcccivcc l 21 11 c 1\\ 'C1rC I in 1983 
from t he 1ow<1 City I listoric 
I >rcsc1Y<: ll  ion Corn rn ission . 

1\sµaragu 
Breac1  

,\ fixec 1 Le11uce So/ac t 
A -oned hees 

Gronc1 ,'vfarnier Chocola1e Torte 

W i ne 
rozcs I lcrr nitage ·79 



Serves 5 

1 pound scal lops 
4 tablespoons butter 
1 pound mushrooms 

114 cup Gordons G in  
1 cup  cream 

Coquilles St. Jacques au Gordons 

Wash and drain scallops; if l arge cut i n  quarters . Toss i n  p lastic sack with f lour and 
salt just before browning .  Shake i n  colander to remove all excess flour. Brown in 
butter. Wipe mushrooms clean ,  stem,  cut in quarters if large. Add to scal lops and 
cook. This m uch can be done ahead . When ready to serve,  add g i n  and cream . 
S immer 5 m i nutes or u nt i l  th ickened . Sauce wi l l  conti nue to th icken so try not to 
th in  with water or m i lk .  Serve on p late with parsley. 

Grand Marnier Chocolate Torte 
Serves 1 0  

van i l la  wafers 
1 cup cold strong coffee 

1 112 tablespoons sugar 
2 tablespoons Grand Marnier 

1/2 pound sweet butter 
2 large eggs 

1 2  ounces melted semi-sweet chocolate 

L ine the width and breadth of a bread pan with 2 pieces of foi l  leav ing ample ends 
to wrap over top .  Mold corne rs ;  do not tear. Combine coffee, sugar, and Grand 
Marnier in a smal l  bowl . In another  bowl cream butter ,  eggs, and chocolate. 
Complete ly cover the bottom of the bread pan with overlapping van i l la  wafers, 
breaking to f it .  Pour  on enough coffee m ixture to completely soak wafers. Spoon 
chocolate m ixtu re over to cover.  Repeat layer ing process, end ing with wafers 
soaked in coffee. Wrap fo i l  ends ove r  top . Weight with brick over n ight i n  
refr igerator.  U nwrap and  move to  serving p late. I ce with cream whipped with 2 
tablespoons G rand Marnier .  S l ice .  You can 't cut this cold or it w i l l  b reak apart. Set �oom temperatu re for V2-1  hour .  
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1 2  Crepes 

Crepe Batter: 

1 cup cold water 
1 cup cold m i lk  
4 eggs 

112 teaspoon salt 
1 314  cup flour (generous) 

1/4 cup whole wheat f lour 
4 tablespoons melted butter 

Spinach Crepes 

I n  mixer, combine water,  m i l k ,  eggs and salt. Add flours and butter .  Mix on h igh ,  
retu rn ing lumps to beaters with rubber spatula .  M ix very thoroughly .  Let rest i n  
refr igerator 1 -2 hou rs to  get rid o f  bubbles. Cook i n  crepe pan on both sides. Can 
be done the day before. Wrap in foi l ,  but do not refr igerate. 

Spinach F i l l i ng :  

4 packages frozen ,  chopped spinach . 
8 tablespoons butter or margarine ,  melted 
8 tablespoons f lour 
5 green on ions,  chopped 

Make roux with f lour and butter .  Thaw spinach and col lect ju ice. Add m i l k  to 
spinach ju ice as needed to make 2 cups l iqu id  and add to roux. Whisk t i l l  it 
bubbles. Fold in sp inach and green on ions. Place 1 112 tablespoons m ixtu re on each 
crepe ; ro l l ,  and place in 9"x1 3" pan in one layer.  Warm 30 m inutes at 350°F . 
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Loca tion: 
Hosts : 
Theme: 

Chef:  

Menu 

Greek Bonokalatha Chima 
English T ad-in-the-hole 

Gr ek pannakopita 
flalian Pollo a pazzo 

A paragu with Bastard auce 
nsquashed qua h 

Fren h Galantine de Canard 
Sa/ode vene 

Zuppa Inglese 

Wine 
SL ndrews abern t auvignon 

320 M l ro e Av . 
Joann and Donald M lo k y 
A Dinner wirh ocrares. Catullus. 
Au ten . Balzac & Twain: An 
Ironical M al  in Fiue Cui ines 
Karen E des 



• 
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Location :  
Hosts: 
Theme: 

230 E .  Fairchild 
Patri ia and eorge Mc ormick 
Jane Eyr 
by harlo1 1e Bronte 

Chefs : Patricia and G org Mc ormick 
Assisti n g: Vic and Nola dward 

Menu 

pring oup 
almon and Caper Sau e 

Fillet of Whiting 
Lobs1er Cutle1s 
Chi ken Pa11ies 

ROOS/ Fi/els of Veal 
Boiled Leg of Lamb 

Ham Garnished with Barocali 
Vege1ables 
Ducklings 

Compo1e Rhubarb 
u 1ards 

vanilla ream 

Wine 

Orange Jelly 
Cabine1 Pudding 

IC Pudding 

Chat au de La rave ' 79 

The Queen Ann 
of this a ymm tri al  hous 
of 1896 a pp ars in th de -
or tiv shingl s in th at t i  
front and in th tr atment of 
th  wing along th ide .  
H r , under t l1e gab! . t h  
wing emerge a a tall oc­
tagonal bay with a small r 
bay window on the first 
I vel . I n  the early 19 Os t he 
Vict orian por h was r -
plac d by on in th rafts­
man mann r. wit h a larg 

orni e a rried by square 
pier . a n d  cla p boarding 
made the joining o f  th p n 
in disti n g u i  h a ble . 
mod I d for stud nt  rooms 
f r sev ral d cade . r l 1e in­
terior ha been r stor d to its 
original shap and finisl 1 .  
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Location : 120 E. Fairchild 
Hosts: 
Them e :  

Bel ly and Duane E .  M ans 
Vienna wood 

Chef: r gory Bia k 

Menu 

J Juhnerragoutsuppe mil Leberknod Jn 
Gurken und grOner a/at 
mil  auerrahmmarinade 

Kalbs hnitzcl m it Soubisesau e 
Gec1Ctns1 1c hampignons m il KOmmel 

c .Jcfantenohr-Ba kkartoff eln m il Krau1er n 
Karo11erJ und zu hini Juli nne 

Sacher1one 
Kaff C"e-Tee-Semmcln und h warzbro1 

Wine 
Kru� Gcwunzt ramin r 

The Victorian s ar h for 
variety mark this hou of 
187 . as in th touch s of 

othi Reviv I vident in t h  
a t t i c  window . I t s  clapboard 
wal ls ris from a ross­

h a ped pl a n , b u t  a r  
m b  I i i  h d by num rou 

proj ctions. no two of th 
am ize or h p . Th 

bui ld r elabor t d t he form 
with pi r ed work.  appli­
qu . fringes. angl d win­
dow and moldings. and 

pindly stickwork for th 
por h and t h  c u rv d 
brackets overh d .  In th 
profu ion of the roofs . on 
proje t ing diagonally over 
t h  n t ra n  is a s y m ­
m t r i  a l l y  b I n e d  b y  two 
j rkin-h ad d dormers on 
the oth r side . This xplo-

ion o f  form . hapes. and 
ornament  a n n i h i la t  s th 
r rv o f  th old clas i a l  
block. 



M e n u  

Samoso 
Choppoti 

Dai 
Pens Pilou 

,\ fixec t vegetabl s 
urriect auliflower 

imla i\ lirch 
Egg anct P 1010 Curry 

Rice Pudding 

Wine 
\' i lia E r ncralcla 

Location : 

Hosts: 

Theme: 

Chef: 

:. 1u rpl 1y/L rookficlc l Book 
2 19 :'\. C i i i l )Crl 
J<cmc \ Iu rpl 1y 
c mc l  :. 1 · 1 rk Hrookficlc l 
Dinn r in ,\i falgudi 
by 1 - u z . :'\ara yan 

u 1 1 1cc I Icern 

Built in 1 l 1e lat 1840s while 
Iowa City wa t i l l  the 1 t 
capita l .  t h is hou i one of  
the olde 1 1anding in th  
ci ty . 1 1  longevi ty i ow d in 
pan 10 I 1 1e firmncs of i ts 
m a  o n r y  o n s 1 ruc1 i o n . 
r inf  or d n al l  sid s IJy t ie­
roc ls wi th -shap d lamp 
of wrougl 1 1  i ron . I ts rnooth 
wal l  planes acquir  a ri h 
v i s u a l  t e x t u re from t he 
yellows. tans.  and browns 

f t h  neat ly  laid sandstone 
b l ocks . Th p r  c i  
rcc1 i l inears. las i al friez 
a n d  co rn i  a n d  door 

entered on long id 
paral lel with th  sire t - al l  
c 1 10 t he reek Reviv I Old 
ca p i t o l . 1\ m n g  t he 
num rous owners of th is 
hous . on . Emma I Iarv 1 .  
was the first woman mayor 
of IO\va i ty . 
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Simla Mirch 
Stuffed Green Frying Peppers 

To serve 4 or 8 

3 mediu m-sized boi l i ng-type potatoes (about 1 pou nd),  scrubbed but not peeled 
6 tablespoons ghee 
8 Ital ian-type green fryi ng peppers ,  each about 4 to 5 inches long (do not 

substitute green bel l  peppers) 
2 tablespoons scraped , f inely chopped fresh g inger root 
1 teaspoon f ine ly chopped garl ic  
1 teaspoon fennel seeds 
1 teaspoon salt 

1/4 cup f inely chopped fresh cilantro 
1 teaspoon tu rmeric 
1 teaspoon garam masala 

1/4 teaspoon ground hot red pepper 

Drop the potatoes i nto enough boi l i ng  water to cover them completely and boi l  them 
briskly, uncovered , unti l  tender enough to be mashed . Drain the potatoes, peel 
them,  and mash them to a smooth pu ree. 
Meanwh i le  preheat the oven to 375°F .  With a pastry brush , spread 2 tablespoons of 
the ghee over the bottom and sides of an 8-inch square shal low baking-and-serving 
dish.  
Wash the peppers u nder cold runn ing water and pat them dry with paper towels .  
One at a t ime lay the peppers on the i r  s ides and,  with a smal l ,  sharp knife,  remove 
the stem and about 1/4 i nch of the surround ing flesh from each pepper. Set the l ids 
aside.  Taking care not to break the skin ,  gently scoop out a l l  the seeds from i nside 
the peppers with a small spoon .  
I n  a heavy 8 - to  1 0- inch ski l let, heat the  remain ing  4 tablespoons o f  ghee over h igh 
heat u nt i l  a d rop of water f l icked into it splutters instantly. Reduce the heat to low, 
add the g inger,  gar l ic ,  fennel  and salt, and sti r  for 2-3 m inutes, unt i l  the garl ic  is a 
del icate golden color. Watch careful ly for any sign of burn ing  and regulate the heat 
accord ing ly.  
Sti r  in the mashed potatoes, c i lantro ,  turmeric, garam masala and red pepper, and 
fry u nt i l  most of the l iqu id  i n  the pan evaporates and the m ixture is thick enough to 
d raw away from the sides and bottom of the ski l let i n  a dense mass. Taste for f;li ng 
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Spoon the potato m ixture i nto the peppers careful ly so as not to break .them.  � 
Replace the pepper l ids on . the stuffed peppers and l�y them side by side i n  the 
baking dish. Bake in the middle of the oven for 20 m inutes, then gently tu rn the 
peppers over and conti nue baking for 20 m inutes longer,  or u nt i l  the peppers are 
tender and show no resistance when p ierced with the point  of a smal l ,  sharp kn ife. 
Serve at once, d i rectly from the baking  d ish . 

Egg and Potato Curry 

Serves 8 

1 large onion ,  g rated 
2 cloves garl ic ,  m inced or crushed 
1 teaspoon crushed dried red ch i l is 
1 tablespoon peeled and grated fresh g inger 
2 teaspoons m inced green ch i l is 

112 teaspoon ground turmeric 
112 teaspoon ground cumin 
2 teaspoons ground coriander 
2 tablespoons water 

112 teaspoon salt, and more, to taste 
2 pounds potatoes 
3 tablespoons vegetable o i l  

213 cup water 
3 large tomatoes , cut i n  th in  wedges or chopped 
2 bay leaves 
7 hard-boi led eggs 

Combine the fi rst 1 0  ingredients for the paste and pound them together i n  a large 
mortar or b lend them for several m inutes in a blender or food processor. Scrub the 
potatoes and cut them in 1 -i nch cubes , then saute them in the vegetable o i l ,  sti rr ing 
constantly unt i l  they start to show some color, aqout 1 O minutes. Add the spice 
paste and continue sti rr ing over med ium heat for another 5 m inutes. Add 213 cup 
water, the tomatoes, and the bay leaves, st i r ,  cover, and s immer over low heat for 
20 m inutes. U ncover the curry and s immer another 1 0  m inutes, st irr ing occasional ly .  
Coarsely chop the hard-boi led eggs, add them to the vegetables, and sti r  over low 
heat for several more m i nutes, just unt i l  the eggs are heated through.  Add a l i tt le 
more salt if needed,  and serve. 
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Location:  
Hosts: 
Theme: 
Chefs: 

Menu 

Longf el/ow Beef Tenderloin 
with Horseradish Whip 
Morauian uns · a/ad 

liawatha ·s Wild Rice A mandine 
Euangeline arrot  Mou se Tart 

Wayside Inn Braid d Bread 
Miles Standish Cho olate herry Tart 

Wine 
Guenoc Pet i te Sira l1 

431 S. ummit  
Jol1anna and Vern N Ison 
A Quiet Euening with Longfellow 
Johanna and v rn 0: I on 

ome original  Victorian 
aspeet o f  about 1880. wh n 
th i  hou vvas onstru t d .  
survive in th bays on i ther 
side and the carriage hous 
in ba k .  A c m p l e t  
re n o v a t io n  o f  1 9 3 5  has 
t u rned th in terior i nt o  a fin 
stat ment o f  1 11 Colonial 
R v i va ! .  e p c i a l l y  i n  
m k i n g  a feat u re o f  t h  
sta irca e .  Th dark . n r u ral 
wood pan l ing of t h  fami ly 
room ma kes a nic contra t 
w i t h  t h  l i g l1 t  a n d  p n 
qual i ty o f  th r st o f  t he 
h us . 



Carrot Mousse Tart 

8 Servings 

4 large carrots, very th in ly sl iced 
1 tablespoon margar ine melted 
3 cups shredded carrots (about 8 med ium) 
1 potato, peeled and cubed 
2 eggs 

1/4 cup sour  cream 
1 teaspoon f inely sh redded orange peel 

1/4 teaspoon salt 
% teaspoon g round tu rmeric 
% teaspoon g round wh ite pepper 

In a saucepan cook s l iced carrots i n  a smal l  amount of boi l i ng  salted water for 3-4 
m inutes or t i l l  crisp-tender; d ra in .  Brush an 8-inch round f lan or cake pan with 
butter .  Beginn ing  in the center of the pan and working toward the outer edges, 
arrange the d ra ined carrot s l ices in ci rcles , petal fashion , s l ightly overlapp ing s l ices 
to cover the bottom and overlapping and press ing them onto the sides of the pan . 
Set aside. 

For f i l l i ng ,  cook shredded carrots and potato i n  smal l  amount of boi l i ng salted water 
about 1 5  m inutes or t i l l  j ust tender, d rain wel l .  I n  b lender container  or food 
processor bowl p lace the eggs, sour  cream , orange pee l ,  salt, tu rmeric and pepper. 
Add half of the cooked carrots and potato. Cover and blend t i l l  nearly smooth . Add 
remain ing  cooked vegetables; cover and blend t i l l  smooth .  Turn i nto the carrot- l i ned 
pan ; smooth top .  Bake i n  a 350°F. oven for 30-35 m in utes or t i l l  set, let stand 5 
m inutes. 

With a kn ife , carefu l ly loosen carrot sl ices from side of pan . Place a serving  p late 
atop pan; i nvert mousse, carefu l ly  l ift i ng  pan off. Cut tart in wedges. Serve hot. 
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Serves 8 

Chocolate tart shel ls :  
2 cups f lour 

113 cup sugar 

Chocolate-Cherry Tarts 

% cup unsweetened cocoa powder 
112 teaspoon salt 
213 cup shorten ing 

6-7 tablespoons water 

I n  bowl st i r  together f lour,  sugar, cocoa and salt. Cut in shorten ing u nt i l  p ieces are 
the size of smal l  peas. Spri n kle 1 tablespoon of the water over  part of the m ixtu re ;  • 
gently toss with fork. Push to side of bowl . Repeat u nt i l  a l l  is moistened . Form II!' 
dough i nto a bal l .  Rol l  half of pastry at a t ime to Va"  th ickness. Cut each half i nto 4 
5-inch c i rcles. L i ft dough c i rcles over  i nverted 6-ounce custard cups,  p i nch ing pleats 

• at i ntervals to fit around cups. Prick pastry bottom and sides with fork. Place 
.. i nverted custard cups on a baking sheet. Bake i n  a 450°F. oven for 9-1 1 m inutes . 

Coo l .  Careful ly remove from custard cups. 

F i l l i ng :  � 1 7-ounce jar marshmallow creme 
113 cup wh ite creme de cacao or  mi lk 
112 cup maraschino cherr ies, chopped 

I 2 squares (2 ounce) semisweet chocolate, coarsely chopped 
2 cups whipping cream 

fudge topp ing 
8 maraschino cherries 

In mix ing bowl combine marshmallow creme and creme de cacao; beat smooth with 
rotary beater. Fold in the chopped cherries and chocolate . In large mix ing bowl , 
beat the wh ipping cream to soft peaks; fold in to the marshmal low m ixtu re .  Turn i nto 
tart shel ls ,  mound ing sl ightly. Cover and freeze t i l l  f irm or overn ight .  Remove from 
freezer,  d rizzle with fudge topp ing ,  top with cherry and serve immed iate ly. 
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Location: 
Hosts: 
Theme: 
Chef: 

Menu 

Crab \\'on Ton 
Egg Roll 
urry Puff 

/\ lmond hi ken 
Beef and vegetable 

Sweet ond our Pork 
Almoncl Float with Fre h Fruit 

Wine 
Paulson :\ Ius a 1  cm I i i  

832 Kirkwood ;\\'c .  � 
Barbara and Thomas :'-:icknish 
China I euisitec l 
Ki1 1 y  Dav i  

B u i l t  a a rel l i vely mall  
house a round 1880,  t h is 
siru 1 u re wa m u  h 
cnlarg d in I 3 1-32 in 1 1 1  

raft man 1 I popular a t  
tha1 t ime . Th in1  rior, tOlal ly 
r v i  d .  ha a o lon i a l  
R viva! fl v r i n  i ts pi la t red 
1 i hes and fine cornices. I n  
the din ing r o m  1he Sl ipp! d .  
avocado g r  e n  paint m i xed 
by Grant wo d has b en 
kepi on 1 he enriched fri z . 

With the enlarg meni m 
unusual luxu ries . such a 

x t ra b a t h room , s u n  
por h s .  and a doorbel l  t ha1  
r ng o n l y  in 1he m a i d ' 
room . 
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Almond Chicken 

1 deboned and diced raw ch icken , 
save the bones for gravy 

112 cup water 
112 teaspoon salt 
112 teaspoon pepper 

1 teaspoon freshly grated g inger 
112 teaspoon garl ic powder  
112 teaspoon on ion powder 

1 tablespoon oyster sauce 
1 1/2 teaspoons sesame oi l  

1 tab lespoon cornstarch 
1 smal l  on ion 
2 g reen peppers 
2 sta lks celery 
1 tablespoon oyster sauce 
1 tablespoon hois in sauce 

1/2 teaspoon curry powder 
1/4 teaspoon on ion powder 
1/4 teaspoon garl ic powder  

s l ivered almonds for  garn ish 

Place ch icken in water .  Add next 6 ingredients and mix wel l .  Add sesame oi l  and 
cornstarch , mix and let stand at least 112 hour .  

Dice onion,  peppers and celery; saute and set as ide.  Combine last 5 i ngredients to 
make sauce and set as ide . 

Sti r  fry ch icken i n  2 tablespoons o i l .  M ix i n  vegetables. Add sauce and 1 cup gravy 
(see recipe below). Sprinkle sl ivered almonds on top when servin g .  
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Gravy for Almond Ch icken :  . . 

chicken bones from Almond Chicken recipe 
2 cups boi l i ng  water 
1 teaspoon salt 
2 tab lespoons oyster sauce 
1 tablespoon soy sauce 

dash each of on ion powder, gar l ic powder and pepper 
2 tablespoons cornstarch 
2 tablespoons water 

Br ing water to a boi l ,  add ch icken bones and s immer for about 1 112 hours .  Remove 
bones from both . Add the next 4 i ngredients . M ix cornstarch with 2 tablespoons 
water and add to broth wh i le  stirr i ng .  Cook unt i l  th ickened . Stir frequently. 

1 head cabbage 
1 smal l  on ion 
3 stalks celery 
1 pound g round beef 
1 tablespoon freshly grated g inger 
1 teaspoon Five Spices 
2 tablespoons oyster sauce 

Egg Roll 

dash each of garl ic powder, on ion powder and pepper 
2 teaspoons sesame o i l  

egg rol l  wrappers 
egg yolk 
vegetable oi l  

Cut the vegetables i nto smal l p ieces, saute and set aside.  Brown beef and d ra in .  
Add a l l  spices and oyster sauce. Cook u nt i l  browned . Add vegetable m ixtu re .  M ix 
wel l ,  add ing  salt if needed . Refr igerate overn ight .  Place spoonful of f i l l i ng  on egg 
rol l  wrapper. Wrap envelope style,  seal ing  wrapper with egg yolk along edges. Deep 
fry in vegetable oil until golden brown.  Cool on paper towe l ing .  

46 



47 

Location :  6-4 . Summit 
Hosts: Margaret . and eorge E .  P rr t 
Theme: · ' I t  is better to cry less and drink 

more " by Fran oi Hab lais in 
Pantagruel, hapt r l l l , - 1532 

Chefs: Margaret - . and G orge . I rr t 

Menu 

Pote Moison 
Asperges 

Sau e mayonnaise a la mou tarde 
Fi/et d boeuf roti 

Pommes nouuelles 
Salade de aison 
Meringue glacee 

Ca} 

W i ne 
Pardue i Cabernet 

Old nd unusual t re s 
s u r v i v i n g  from t h  t i m  

' 

when t h is prop rty was a 
n u rse ry . p ro v ide a 
m a gn i f i n t  s t t i n g  o f  
V i c t o r i a n  i r r  g u l a r i t y .  I n  

ontrast . t h  1893 hou 
comprising four ta l l ,  gabl ci 
brick blo k with smooth 
wa l l  s u r fac s. s h u n n i n g  
a r  h d o p  nings, a rts t h  
symm try of classic I form 
that was just b ing r vived . 
A t wo - t o ry wood n 
addit ion . of 40 y er ago. 
f i l l s  on n o t  h of 1 l1 e  

ruci form plan . Insid , the 
Old W o r l d  n d  eastern 
Med i t  rra n a n  a i r  of  t h  
fu rn is h i n gs re f l e c t s  t he 
cosmopoli tan background 
and t ravel of th  present 
o w n e r  
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Pate Maison 

1 pound duck or rabbit or veal meat 
1 pound lean pork 
1 pound pork fat or bacon 

1 0  grams salt 
3 g rams pepper 
2 g rams allspice 

1 -2 tablespoons each port wine,  vermouth , cogn ac 
spices to taste (bay leaves,  cloves, bouquet garn i ,  rosemary, celery seed , 
marjoram,  Ital ian herbs, etc . )  

Coarsely gr ind duck and pork i n  food processor. F inely gr ind fat or bacon .  M ix fat 
and meat i n  bowl .  Add wines and l iqueurs .  Marinate overnight i n  refrigerator. 

Put meat m ixture in loaf pan with l id  or cover. Cover top of meat with bay leaves 
and spices. Place loaf pan in a large pan of water. Cook in oven 2-3 hours at 3500F. 
to 4000F .  

Cool ,  then put  i n  refrigerator for several days before serv ing .  

Asperges 
Asparagus 

Snap or cut off tough ends of sta lks. Place horizontal ly i n  kett le of boi l i ng  salted 
water and cook unt i l  tender - about 1 O minutes. 
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Sauce Mayonnaise a la Moutarde 

To make 1 cup 

1 egg yolk 
1 teaspoon Dijon mustard 

ol ive o i l  
p i nch of  salt 
p i nch of pepper 
ju ice of 112 lemon 

Mix egg yolk  and mustard with small whisk. While beat ing slowly drip ol ive o i l  to 213 
of cup,  then add lemon j u ice. (Add more o i l  if too l iqu id . )  

Meringue Glacee 

Serves 1 2  

6 egg wh ites (3/4 cup) at room temperatu re 
2 cups sugar 

1 1/2 teaspoon lemon j u ice 
vani l la  ice cream 
crushed strawberries or raspberries 

Beat the egg wh ites u nt i l  stiff. G radual ly add one cup of sugar; alternate remain ing  
sugar with lemon ju ice, adding  very g radually, and cont inue to  beat. Beat unt i l  very 
stiff and g lossy. Drop by spoonfuls on brown paper on baking sheet. Bake 40 
m i nutes at 275°F. Cool to room temperature. Serve with van i l la  ice cream and 
crushed strawberries or raspberries. 
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Loca tion : 
Hosts: 
Theme: 

Chefs: 

Menu 

Oy t r n the I Jalf Shell 
Beef 'v\ fellington 

pinage 
Cold Asparagu with Walnuts 

Parsi y of Macedonia 
ally Lunn with Butter 

hee e 
Trifle 

W i ne 
Sutt  r 1 1ome Zinfandel 

1036 \Vo di  wn 
Jenny and Kenn th Print n 
Great Expectations 
by harl s Di kens 

harmer :\ larket and B t t y  Simon 

This Queen Anne hou 
1s9 - .  with its ophi t icat d 
play f solids nd void and 
overlapping plan . is of a 
typ onstrucr d a ft r plan 

old al l  ov r th ountry.  
h o n  ga i n  d 

individua l i ty as th own r 
and lo I build r in t rodu d 
vari t ion . f r exam pl . in 
th t rearm nt of the barge 
bo rds.  Al though ent ir  ly of  
wood . t h  material here i 
u d w i t h  v i rt u o  i t y  as 

l a pboa rd i n g .  v rt i a l  
r i b b i n g .  p i n d l  a n d  
dent i ls .  a s  w I I  a urfa es 
planed mooth .  a rved . and 
pan led . Variety w s t h  
n m of th gam . and i t  

xt nded to th  l1a pes and 
iz s of rh room 100 . Not 

sa t i s fi d w i t h  t h  u s u a l  
richness f in teri r f inish 

ne early own r prayed th 
' 

d i n ing room c i l ing vvi t h  
diamond dust to a h i  v a 

el t ial gl i t ter. 



Cold Asparagus with Walnuts 

Serves 6 

1 112 pounds fresh tender asparagus t ips 
1 cup f i ne ly chopped waln uts 

1 -2 tablespoons walnut or sesame o i l  
1/4 cup c ider  vinegar 
1/4 cup soy sauce 
113 cup sugar 

pepper 

Cook asparagus in boi l i ng water ,  covered , for 6-7 m inutes or unti l  just tender. Drain 
wel l  and arrange in a serv ing d ish .  Mix remain i ng  i ngredients and pour over 
asparagus, l ift i ng it so dressing penetrates. Spr ink le with pepper. Serve s l ightly 
ch i l led .  

Parsley of Macedonia 

Serves 6 

112 cup aspic 
112 cup f inely chopped parsley 
112 cup each : cooked diced carrots, green beans,  and potatoes; whole g reen peas 

and baby l ima beans 
1/2 cup v ina igrette d ressing 

salt  and pepper 
1 envelope gelat in  

1/4 cup water 
2 cups mayon naise 

112 cup cooked lobster meat (optional) 
1 b lack truff le ,  m inced (optional) 

sprigs of watercress 

Coat a 5- to 6-cup mold with aspic .  Ch i l l  and repeat 2 or 3 t imes .  M ix the parsley 
and vegetables with v inaigrette dress ing .  Season to taste. Soak ge lat in  i n  1/4 cup 
cold water and melt over boi l i ng  water .  Cool to tepid and mix with mayonnaise. Mix 
vegetables, lobster ,  and truffle with mayon naise m ixtu re .  Pour i nto prepared mold . �everal hours .  U n mold on a serv ing platte r .  Garnish with watercress. 
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Serves 4 to 6 

2 pounds sp inach 
4 tablespoons butter 
1 on ion,  m inced 
1 tablespoon f lour 
1 cup pureed cooked green peas 
1 cup heavy cream 
2 d rops almond extract (opt ional) 

salt and pepper 
fried bread tr iang les 

Spinage 

Wash the spinach . Steam it i n  its own moisture unt i l  it wi lts - 1 to 2 m inutes. Press 
out the water and chop f ine .  Melt the butter and saute the on ion.  Add the f lour and 
cook for 3 m inutes . Add the spinach , pureed peas, and cream . Br ing to a s immer,  
sti r ri ng .  Add almond extract and season to taste . Serve surrounded by tr iang les of 
fried bread . 
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Location :  
Host: 
Theme: 
Chef: 

M e n u  

Liccr Pa1e 1\lexander 
Lobs1 r oµhie wirh Pas/C l  pieluogel 

Fresh 1\sµaragu 
Green a/ad 

s1rawberry Sorbe1 with hocolate ookie 

Wine 
orbctt  anyon har !onnay 

oth 

B u i l t  in the 1890 . t h i  
l lous shows th tu rn-of-th -

n t u ry ta te . I t  i 
pa t d in to larg 
contained u nder ingl . 
pyramidal roof. it main l ine 
cont inu d into t h  sh l low . 
gabled v v i n g  p roj t i n g  
1 w a rd t h  s t re 1 .  T h  
dimini  hing area o f  th  win-

!ows as they ri to th 
decorated pea k  r fl cts th 
desire for stabi l i ty .  Insid . 
cou n t !  ss a l terat ion and 
r n o va t io n s  record t h  

h nging need of  d i ff r nt  
occupan t s  during i t  ix ty 
years a a par  nag and 
t he la t t w  nty-fiv y rs in 

u essive private hands. 
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M e n u  

Location: hambaugh 1 1ou c 
2 19 N .  l in ton 

Hosts: Donalc i  G. and 
K th le n B .  Marsl1al l  

Theme: Arnana that Was. /\rnana that ls 
by B nha hambaugh 

Chef: Kathi  en B .  � l a rsh I I  

VV i th nly a few of th  
characteri t i  d ta i ls - Ionic 
co l u m n s .  va e n t h  
b l u s t ra d c .  h I I -head 
niche - t i l l  th is l1ous of 
1900-02 wit ness to t h  
strength of th  Ren i ance 
Reviva l .  It hood-l i ke pyr -

J ure of Leek and 1 01a10 soup 
tuff ed Roast Loin of Pork 

patzle 

m ic ial ro f and th 
ru 1 t d textur of t l1 nclo -
i n g  wa l l  . t h  los - t 
cla pboa rd i n  . m pl1asizc Mint d Peas in Le11uc ups 

Endiue, Beet and Wat r r ss Salad 
Hazelnut heese ake 

Wine 
Sutt  r Home Zin fa n c i  I 

the ingle . v ra i l  g m tri-
al shape . F w xtru ions. 
ucl 1 as bays. r m a i n ,  and 

th sc have a large. pri ma tic 
qual i ty on on nt  vvith t h  
m in ube. This tu rn-of- th -
century ta t r je ts the im­
medi te past for a n w, 
hu manist di ipl in . 
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Endive, Beet and Watercress Salad 
Dressing :  

2 teaspoons d ijon mustard 
3 tablespoons wh ite wine vi negar 
1 tablespoon fresh orange ju ice 

112 cup vegetable o i l  
112 cup o l ive o i l  

1 teaspoon fresh orange r ind ,  grated 
1 tablespoon minced shal lot 
3 tablespoons m i nced pars ley 

I n  b lender put m ustard , vi negar, orange ju ice, salt and pepper to taste, and mix well 
for 5 seconds.  With motor runn ing ,  add oils in stream . Add r ind ,  shal lot, parsley and 
blend for 5 add it ional seconds. Make 1 day ahead and ch i l l ,  covered .  
Salad : 

5 heads of Belg ian endive (about 1 lb . )  tr immed and separated in to leaves , 
reserving 5 whole leaves for each p late and s l ic ing remain i ng i nto th in  strips 

2 bunches watercress (1 1/4 lb . )  r insed , stemmed and d ried 
2 cups cooked beets (or 9112 oz. jar cooked beets, d rained) s l iced th in  

On each salad p late arrange 5 whole endive leaves i n  a spoke pattern ,  top them 
with watercress and sl iced endive , and arrange beet sl ices on watercress. Spoon 
d ress ing over salad . 

Puree of Leek and Potato Soup 

4-6 fresh leeks (about 1 112 pou nds) 
5-6 med ium potatoes (about 1 112 pounds) 

4 tablespoons unsalted butter 
ch icken broth (about 2 quarts) 
salt 

Trim away root and coarse dark g reen leaves from leeks. S l it ,  r inse and sl ice leeks 
crosswise i nto th in  p ieces. Peel and q uarter potatoes and cut i nto th in  sl ices. Melt 
butter over low heat and add sl iced leaks. Cover pan and cook 5 m i n utes unt i l  leeks 
are soft. Add potatoes and sti r .  Pour hot chicken broth in to pan and salt l ightly. 
S immer gently, uncovered , u nt i l  potatoes are soft enough to crush easi ly against 
side of pan - about 1 5  m inutes. Puree the sol i ds in a blender after cool ing soup 
briefly. Then sti r  the cooking l iqu id  and puree together. (May be enriched with 
cream at serv ing t ime.)  

� 
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Serves 1 2  

Crust: 

Hazelnut Cheesecake 

1 112 cups f inely g round van i l la wafer cru mbs 
3/4 cup shel led , toasted and grou nd haze lnuts 
2 tablespoons sugar 
2 tablespoons ( /4 stick) butter, melted 

Combine van i l l a  wafer crumbs, hazelnuts, 2 tablespoons sugar and melted butter  i n  
med ium bowl and  blend thorough ly.  Pat m ixtu re i nto bottom and  sides o f  8-inch 
spr ingform pan . Refrigerate u nt i l  f irm , approximately 30 m i nutes. Preheat oven  to 
3000F. Bake crust 1 5  m inutes. Let cool complete ly. 

Fi l l i ng :  

3 8-ounce packages cream cheese, room temperatu re 
1 cup sugar 
3 eggs, l ightly beaten 
3 tablespoons creme de cacao 
1 p int (2 cu ps) sour  cream 
2 tablespoons sugar 
1 whole haze lnut ,  shel led 

Preheat oven to 3500F. Beat cream cheese at low speed in large bowl of e lectric 
m ixer unt i l  smooth .  Gradual ly beat in 1 cup sugar. Add eggs and creme de cacao 
and blend unt i l  com pletely smooth ,  stopping once to scrape down sides of bowl . 
Pour i nto cooled crust. Bake unt i l  set, about 45-50 m inutes. Let cool s l ight ly .  (Reta in 
oven temperatu re at 3500F. )  
Combine sour  cream and remain i ng sugar i n  med ium bowl and b lend wel l .  Us ing 
rubber spatula,  spread mixtu re over cheesecake to with i n  1/2 inch of  edge.  Bake 5 
m inutes. 
Preheat broi ler .  Run  cheesecake under broi ler ,  watch ing carefu l ly ,  unti l  top is l ightly 
browned , about 1 to 2 m inutes. Let coo l .  Refrigerate at least 5 hours, or overnight .  
(Cheesecake can be refr igerated up to 1 week . )  Set hazelnut i n  center of cake 
before serving .  
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Location: 
Hosts: 
Them e :  

Rural ROU! 4 
nne and rian pen er 

On 1h Farm wi1h 
The Lodi s of 1he Club 

Chef: Ann 

M e n u  

Fr sh Garden Le11uce wi1h Cream Ore sing 
Wild Mu hroom oup 

Free-r ange hicken wi1h Herb 
POIQIO Puffs 

Fre h Asparagu 
om \!leaf Rolls wi1h Herb Buller 

1rawb rry Rhubarb Pie 
spencer·s Hom emade vanilla Bean Ice ream 

Wine 
G orge du Bo f Broui l ly  

Thi horn . t i l l  fun t ion­
ing farm l 1  us . ha grown 
a long with th family and rh 

u rrou n d i ng a c reage . 
An e tors of r h  pr enr  
own r a quir  d r h  land in 
1853 with a log abin t hat  
1hey appar ntl y  nlarg d to 
rhe ba k port ion . as i ug­
g st d by its broad. low pro­
port ions. The large blo k 
with pair  d brock ts arry­
ing 1h b road av s. d r ing 
perhaps 1wo g n rat ions 
later. has tal l  r proportions in 
i i  h igh c i l ings and narrow 
window . pacious interiors 
and a fr lassi i m in t h  
pier of t h  t wo srory porch 

ugg 1 t he early 20th en­
rury raflsman style for this 

ddi 1 ion . 

( 
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M e n u  
3 Sma m¢rgasar 

Groulax & Dill 

Location : 
Hosts: 
Theme: 
Chefs: 

Skinka & P pparro1s Grac 1c1e 
Leuer I as1a kram wi1h Gurka 

\lfadera Consomm i\led Ost I innar 
Fi kgra1ang 

Kalu a la Os or Med Gorgonzola 
Toma1er Och J- Jasselbaeks Potali 

Paron I Tos asas 

wine 
Zind I lum lJrccl 1t I i sl ing 

330 S .  Summit  � 
K rst in and Jol in \'<:m Gi lder 
1\ I Jom by Carl Lars n 
Ker t i n  and John van Gild r 

T l 1 is I tc Qu e n  r\ n n e  
house o f  1 9 0 1  a i r  a d y  
show d th impact of t l 1e 
R nais ance Revival in u 11 

I men ts s the Pa l ie dian 
wi ndows anct t he porch 
( rcmov d in t h  1930 ) with 
Ionic columns and Ve s on 
t l 1e- upper deck ra i l ing.  I ts 
gr at  pyra m idal ro f hov r 
over t l 1e hou e .  h int ing t th 

paciousness in id  . -rom 
the sta ir  h II u pward and 
outward througl 1 the wid 
doorways, t l 1  spa e moves 
freely through th hous . 
B a u t i fu l  a k  woodwork . 

h o w i n g  t h e  t u rn-o f- t h -
c ntury tast in it lassical 
c l  ta i l ing. has b n brought 
to l i g h t  by th p res n t  
own r 
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Fiskgratang 
Fillet of sole with white sauce, shrimp and mushrooms 

Serves 4 

water 
wh ite wine 

112 on ion , chopped 
1 bay leaf 
1 carrot, sl iced 
4 f i l lets of sole 

Put enough water in saucepan to cover fish , add ing white wine for f lavor .  Add 
on ion ,  bay leaf and carrot. Let it come to a s immer .  Add sole and poach 4-5 
m inutes. Remove sole to serving p latter and keep warm . 

Sauce: 

2 tablespoons butter 
2 tablespoons f lour 

112 cup poach ing l iqu id from fi l lets 
112 cup half and half 

1 small can shr imp 
1 smal l  can mushrooms 

bread crumbs 

To make sauce melt butter ,  add f lour ,  poach ing l iqu id and half and half . Add shr imp 
and mush rooms, s immer unt i l  wel l  heated . Pour wh ite sauce over f i l lets, spri n kle 
with bread crumbs .  Place under bro i ler  2-3 m inutes before serving .  
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6 med ium potatoes 
1 tablespoon soft butter 
3 tablespoons melted butter 
1 tablespoon salt 
2 tablespoons b read crumbs 

Hasselbaeks Potatis 

Peel potatoes and sl ice down th roug h each at %" i ntervals ,  but do not s l ice 
completely through .  Pat potatoes d ry .  Generously butter a baking d ish and p lace 
potatoes in it ,  cut side up .  Baste potatoes with melted butter ,  spr inkle with salt . 
Bake at 4250 F. for 30 minutes. Baste with remain ing  butter and spri nk le with bread 
crumbs .  Bake another 1 5  m in utes or unt i l  done.  

8 fresh pears 
1 112 cups water 
1 1/z  cups sugar (divided) 

4 tablespoons butter 
2 tablespoons f lour 
4 tablespoons mi lk  

Paron I T oscasas 
Pears with Almond Topping 

213 cup sl iced blanched almonds 
112 teaspoon van i l l a  

Cut pears i nto halves, pare and  core . S immer  6 minutes in  water and 1 cup  sugar. 
P lace on serving d ish .  

Combine 112 cup sugar, butter ,  f lour,  m i lk ,  van i l l a  and almonds i n  saucepan . Cook 
over low heat, stirr i ng constantly for 2-3 minutes . Spoon over pears and ch i l l  1 hour 
before serving .  
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Location : 
Hosts: 
Theme: 

Chefs : 

Wine 
Crozc 1 1  rr n i tages · 79 

2 1 - - Prairi du h i  n Rd . 
h rie and Thoma F .  Viner 

A Conneclicut Yankee 
in King A rthurs urt 
by :Vlark Twain 
Lynn and Jam \Vorr I I  nd 
Th Vin r 

Iowa i t y ' s  f i r  t brick-
maker.  ylvanus Johnson , 
in 1856-57 bui l t  h i  horn 
vvi th foot- thick w II of h is 
own bric k .  a sturdin s r -
fl ted a w I I  in t h  yellow 
pin interi r woodwork and 
brass hardware .  Th upp r 

tory is u n iqu with it l ight­
ly gabled man ard roof and 
tal l  paired dorm r windows. 
r\ larg squ re l1ou . t h  
broad n t ral h II i mpose a 

rt i n  form a l i t y  i n  t h  
dispo i t ion o f  t h  s v ral 
room on ei ther id . no 
doubt ne ary for a fami­
ly with six hi ldr n .  



Loca tion : 
Host : 
Theme: 

Chefs : 

Menu 

Mississippi pi y Shrimp 
Minnesota Wild I i e oup 
Loui iana hi ken Etouf ee 

Iowa Green Salad 
Arkan as orn Bread 

Wi consin heddar hee e 
t. Louis Appl Pie 

Riuerboat afe Brulet 

Wine 
ton gate Sau vign n Blanc 

A r  
1880 
to th  
19 o .  r c iv ing new ton 
fou n d a t i o n  a n d  a n e w  

iding t h a t  l imin ted ny 
Victorian ornam nt .  At th i  
r i m  the front por t i  n was 
added . w i t h  a o l o n i a l  
R v i v a !  q u  l i t y  i n  t he 
t riangular  ornic s o f  t h  
window outsid a n d  t he in­
terior woodwork with ri h 
moldings nd mer av 
I ts  prese n t  l a rge porc h . 
which may be two d ades 
l a t  r, h a s  a p u r  r 
R naiss n asp t in i ts 

i mple Dori olum ns. 
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