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
2V2-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 34 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 % cup orange
Jjuice 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%2 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 %4 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 1 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, %2 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% 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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with a scoop'of orange ice cream. Spoon
the strawberry purée over the ice cream
and top it with a generous dollop of
sweetened whipped cream flavored with
orange-flavored liqueur. Serves 4.

Orange Ice Cream

In a saucepan heat 3 cups unstrained
orange juice, 1 cup sugar, and 2 table-
spoons grated orange rind over moder-
ately low heat, stirring frequently, until
the mixwre is hot and the sugar is dis-
solved. Chill the mixture for at least 3
hours and stir in 2 cups half-and-half or
heavy cream. Freeze the mixture in an
ice-cream freezer according to the manu-
facturer’s instructions until it just begins
to thicken. In a bowl beat | cup heavy
cream until it holds stiff peaks, fold it
into the mixture, and freeze the ice
cream until it is firm. Makes about 2
quarts,

Orange, Date, and Black Walnut Cake

Into a large bowl sift together 4 cups
sifted flour and 1 teaspoon salt. In a small
bowl stir | teaspoon baking soda into
1% cups buttermilk. In a bowl combine 2
tablespoons of the flour mixture with 2
cups finely chopped pitted dates, tossing
the dates with a fork to coat them thor-
oughly, and stir in 1% cups finely
chopped black walnuts. In another large
bowl cream together 2 sticks (1 cup) but-
ter, softened, and 2 cups sugar until the
mixture is light and fluffy, beat in 4 eggs,
1 at a time, beating well after each addi-
tion, and stir in 3 tablespoons grated or-
ange rind and 1 teaspoon orange extract.
Add the flour mixture alternately with
the buttermilk mixture, beginning and
ending with the flour mixture, fold in the
date mixture, and pour the batter into a
buttered and lightly floured 10-inch tube
pan. Bake the cake in the center of a pre-
heated moderately slow oven (325° F.)
for 1 hour and 15 minutes to 1 hour and
30 minutes, or until a cake tester inserted
in the center comes out clean.

In a saucepan combine 1%2 cups sugar,
3 cup orange juice, and 2 tablespoons
grated orange rind and bring the mixture
to a boil over moderately low heat, stir-
ring and washing down any sugar crys-
tals clinging to the sides of the pan with a
brush dipped in cold water until the sugar
is dissolved. Transfer the cake in the pan
to a rack and pierce the surface at 1-inch
intervals with the cake tester. Spoon the
glaze over the cake, letting the cake ab-
sorb it. Let the cake cool and chill it,
covered with plastic wrap, for 24 hours.
Invert the cake onto a plate and let it
ripen, wrapped in plastic wrap or foil and
chilled, for 3 or 4 days. The cake will
keep for about 3 weeks. %
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= We spend tremendous time on
research and preparation when
planning our expeditions.

* We are pioneers in destinations,
the first to be there.

* We travel in smaller groups, en-
abling us to give members more
individual attention.

* We prepare you for your experi-

AFRICA can be a world of difference
when you Travel the World of Lindblad

You'll fly to Africa in utmost comfort with British Airways.

ence with lectures and reading ma-
terial.

* We offer a variety of “in-depth”
programs,

Those are only a few of the rea-
sons why Africa with Lindblad can
be a world of difference. Ask your
Travel Agent. He knows. Or write
for our Africa brochure.

LINDBLAD TRAVEL, INC.
133 East 55th Street

New York, N.Y. 10022

(212) 751-2300

Please send us your brochure
on AFRICA.

Name =
Address.
City

State
My Travel Agent is

% b

B .

4 FINALLY A
T JAPANESE PRODUCT
WADE IN AMERICA.

If youd like to see a
reat chef inactionvisit
nihana for lunch or
dinner. We prepare
great American favorites—like
specially selected sirloins and
fillers, fresh chicken and plump
shrimp—according to a 1000
year old Japanese recipe.

And if's prepared, right
at your rable, by your own
personal chef.

Join us. Ar Benihana. And
when the bill comes, just show
the American Express Card.

Like you, if'’s
welcome ar all
Benihana of
Tokyo restaurants. ®
The American Express Card.
Don't leave home without it.

BENIHANA of TOKYO
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