lamb to the"casserole and add 3 large
navel oranges, peeled, cut into sections,
and membranes removed. Bring the stew
to a boil, simmer it for 2 minutes, and
sprinkle it with a mixture of 2 table-
spoons minced parsley, | tablespoon
minced orange peel, and 2 teaspoons
minced garlic. Serves 6.

Orange Sangria

In a saucepan combine 1% cups or-
ange juice and 1 cup sugar and bring the
mixture to a boil over moderately low
heat, stirring and washing down any
sugar crystals clinging to the sides of the
pan with a brush dipped in cold water
until the sugar is dissolved. Simmer the
syrup, undisturbed, for 5§ minutes and let
it cool. Add 2 large oranges and 1 lime,
all thinly sliced, and let the fruit macer-
ate, chilled, for at least 4 hours. Fill a
large pitcher one third full with crushed
ice, spoon in the fruit, mashing it slightly
to release some juice, and pour in the
syrup and 2 bottles of dry red wine such
as California Pinot Noir or Zinfandel,
stirring the mixture well. Makes about
2% quarts.

Broccoli with Orange Sauce

In a large saucepan cook 2 pounds
broccoli, rinsed and trimmed, in 1 inch
boiling salted water, covered, for 10 to 12
minutes, or until it is tender, and drain it.
Transfer the broccoli to a serving dish
and keep it warm. In a small heavy
saucepan cook Y2 cup minced scallion
and 2 large garlic cloves, minced, in 1
tablespoon each of olive oil and butter
over low heat for 5 minutes, or until they
are soft and golden. Add 3 cup orange
juice, ¥4 cup dry white wine, and 2 table-
spoons grated orange rind, cook the
sauce over moderate heat, stirring fre-
quently, for 5 minutes, or until it is re-
duced slightly, and spoon it over the
broccoli. Serves 6.

Orange Currant Scones

Into a bowl sift together 2 cups flour, 1
tablespoon each of sugar and double-
acting baking powder, and Y2 teaspoon
salt, blend in %2 stick (¥4 cup) cold butter,
cut into bits, until the mixture resembles
meal. Make a well in the center, add Y4
cup each of orange juice and heavy
cream, 1 egg, lightly beaten, and the
grated rind of 1 orange, stirring the mix-
ture until the dry ingredients are just
moistened, and stir in %2 cup dried cur-
rants. Turn the dough out on a floured
surface, knead it gently for 1 minute, and
roll it into a rectangle 3 inch thick.
Halve the rectangle lengthwise and cut
each half into 5 triangles. Arrange the tri-
angles 1 inch apart on ungreased baking
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JOURNEYS OF DISTINCTION

AROUND THE WORLD

Qur 40.day tour traces a path through
Japan, Hong Kong, Bali, Singapore, Thai-
land, Nepal, Delhi, Vale of Kashmir,
Afghanistan, Iran. Our 60-day extension
winds through the Middle East.

HIMALAYAN EXPEDITION

A true expeditionary adventure for the
experienced traveler - 34 or 56 days ex-
ploring the unexplored: Bhutan, Sikkim,
Pakistan, Afghanistan, plus the Mt, Everest
View Hotel on the slopes of the Himalayas.

SOUTH AMERICA MARAVILLOSA
A marvellous 39-day tour to all but one of
South America’s colorful countries, Among
the highlights: Brazil’s Gold Coast, Iguassu
Falls, the Chilean Lakes, Inca Empire of
Peru, the Amazon and Galapagos |slands.

HIDDEN TRAILS THRU ASIA MINOR
22.days exploring the legendary past in
Jordan, Syria and Turkey: Petra, Damascus,
Palmyra, Aleppo, Nemrut Dag, Diyarbakir,
Lake Van, Mt. Ararat, Kars, Erzurum,
Malatya, Nevsehir, and the Goreme Valley.

We at Hemphill/Harris recently celebrated our golden anniversary designing and operat-
ing luxury tours for small groups (24 maximum) of discriminating travelers. Everything
is included in all our tours — deluxe hotels, a la carte dining (wherever available), special
entertainment, and escorted by a Hemphill/Marris tour manager, an individual who, in all
ways, is a professional of exceptional experience.

Our tours cover the globe; each is described in elegant brochures: "The Orient,” "The
South Pacific,” “Around the World/Himalayas/Unusual World,” “The Middle East,"”
“South America.” Please ask us to send you any or all of our brochures. Your travel

agent can make the necessary arrangements,

HEMPHILL/HARRIS TRAVEL CORPORATION
10100 Santa Monica Boulevard, Suite 2060, Century City North
Los Angeles, California 90067
(213) 277-2672 or Qutside CA (800) 421-0454




sheets, brush them with beaten egg, and
sprinkle them with sugar. Bake the
scones in a preheated hot oven (400° F.)
for 15 minutes, or until they are golden
brown. Makes 10 scones.

Rice Maltaise

Make glazed orange sections in or-
ange syrup.

Cut the peel from 2 large oranges into
2%2-inch julienne strips, in a saucepan
simmer it in water to cover for 8 to 10
minutes, or until it is tender, and transfer
it with a slotted spoon to paper towels to
drain. In another saucepan combine %
cup sugar and Y3 cup water, bring the
mixture to a boil over moderately low
heat, stirring and washing down any
sugar crystals clinging to the sides of the
pan with a brush dipped in cold water
until the sugar is dissolved, and boil the
syrup, undisturbed, for 5 minutes. Re-
move the pan from the heat, add the
strips to the syrup, and let them macerate
for 15 minutes. Transfer the strips with a
slotted spoon to paper towels to drain
and reserve them.

In a small bowl let %4 cup diced mixed
glacéed fruits, %2 cup dried currants, and
2 tablespoons grated orange rind macer-

ate in 3 tablespoons orange-flavored
liqueur for 1 hour. In another small bowl
sprinkle 2 envelopes less | teaspoon
unflavored gelatin over %2 cup orange
juice to soften for 5 minutes.

In a small saucepan cook % cup long-
grain rice in boiling water to cover for §
minutes, drain it, and transfer it to the
top of a double boiler set over simmering
water. Add 1%z cups scalded milk and 2
tablespoons sugar, cook the rice, cov-
ered, stirring occasionally, for 1 hour, or
until it is tender and the milk is absorbed,
and let it cool.

In the bowl of an electric mixer beat 5
egg yolks with 24 cup sugar until the mix-
ture ribbons when the beater is lifted and
beat in gradually 1% cups scalded milk.
Transfer the custard to a heavy stainless
steel or enameled saucepan and cook it
over low heat, stirring, until it begins to
thicken. Remove the pan from the heat
immediately, set it over a bowl of cold
water, and add the gelatin, stirring the
mixture until the gelatin is dissolved.
Strain the custard into a large metal bowl
and stir in the macerated fruits and the
rice. Chill the mixture, stirring occa-
sionally, until it is room temperature but
do not let it set. In a bowl beat | cup

heavy cream until it holds soft peaks and
fold it gently but thoroughly into the rice
mixture. Pour the mixture into a lightly
oiled 2-quart ring mold and chill it, cov-
ered with plastic wrap, for several hours,
or until it is set.

Loosen the edge of the mold with a
sharp knife and dip the mold in hot water
for a few seconds. Invert a serving plate
over the mold and invert the rice mixture
onto the plate. Fill the center of the mold
with the glazed orange sections and gar-
nish the top with the reserved glazed or-
ange strips. Serves 6 to 8.

Orange and Strawberry Coupe

In a bowl combine 1 navel orange,
peeled, cut into sections, and membranes
removed, ¥ cup each of green seedless
grapes, halved, and small cantaloupe
balls, 1 banana, sliced, and | tablespoon
each of sugar and orange-flavored
liqueur and chill the mixture for at least 1
hour. In a food processor fitted with the
steel blade or in a blender purée 1¥2 cups
strawberries, hulled. Strain the purée
into a bowl, add 1'% tablespoons sugar,
or to taste, and chill the purée for at least
1 hour. Divide the fruit mixture among 4
large chilled coupes and top each serving
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