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CASSEROLE
TREASURY

by Lousene Rousseau Brunner

a few recipe mixes are suggested. But Mrs.
Brunner never plays up short cuts at the
expense of that careful and painstaking
preparation which is the essence of good
cooking. One of the main advantages of
casserole cookery is that you can do the
drudgery part carly in the day, thus mak-
ing later preparation a relatively painless
Casserole Treasury is a new collection process.
of 435 casserole recipes from many dif- The recipes here are mouth-watering

ferent countries, from great chefs and
country kitchens. The ingredients used
run the gamut from truffles and pités to
cabbage and beer. The book includes sec-
tions on soups and chowders, buffet dishes,
and desserts that lend themselves to cas-
serole preparation and service. A number
of dishes call for flaming, either early in
their preparation or at the table. Wines,
herbs, and liqueurs lend their magic to
many of the casseroles.

Convenience for the cook is a main
feature. In no case is it necessary to turn
a page to complete a recipe. Directions
are explicit enough for even inexperienced
cooks to follow. Ingredients are clearly
listed at the beginning. Steps in prepara-
tion are numbered. Cooking times, oven
temperatures, and number of servings are
specified. The author often gives sugges-
tions for other things to serve along with
the main dish.

Lots of the recipes make use of the
so-called convenience foods, especially
frozen vegetables and canned soups, and
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JACKET DESIGN BY JULES MAIDOFF

and will bring new eating pleasure into
American homes. Sections include: Soups
—Meats: beef, ham, lamb, pork, veal—
Poultry: chicken, turkey, duck—Fish—
Shellfish—One-Dish  Meals—V egetables
—Cheese, Eggs, Cereals and Pasta—Des-
serts.

Herb chart endpapers; cross-referenced
index.
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