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HIS is perhaps

a pointless re-
flection, or at least
one that is not espe-
g cially appropriate to
these practical col-
umns, but I have
frequently noticed

that whereas English intellectuals are 1
content with worse food than any other
single group on earth—with American |
writers almost nosing them out of bot- |/

tom place—the intelligentsia of Conti- |
nental Europe have always had an/

extraordinarily discriminating’ pala?e,““,,,
tollectively, and the female writers, pro- |
fessors, artists, and so on from that part
of the world turn out remarkably fine
dishes. I was forcibly struck ‘by the
truth of all this when I recently sampled
S0, ) i : : - '
e wifé of a Hungarian

‘intellectual lady of parts
herself, and who makes and sells )
pastries that are nothing short of

ige.

i

The facg that this Hungarian
pastry maker J,bes ' not include
strudel—the tour de force of

every mediocre Hungarian bak-

er in town-—in her repertory is

itself a distinction. What she does
~ offer isa small selection of sweets

that, T am told, were rarely, if

_ever, seen in shops or restaurants
~even in prewar Budapest but

were met with in old-fashioned
homes where work in the kitchen
held no terrors for the lady of
the house. Chief among these
Hungarian specialties, and one
that I predict will have a daz-
zling New York future, is a
fragile little tart called kosirka,

| the shell of which is a pite brisé

made of flour, egg yolks, and
sweet butter, and the filling of
which is a_paste of ground wal-
nuts. These exquisite creations
(they are exquisite to the eye as
well as to the palate) are classed
as coffeecakes in their native
land, and they do make an ideal
accompaniment for either coffec
or tea, being not too sweet, and
of a lightness that leads to their
consumption in shameless quan-
tities during a sociable afternoon.
For New York hostesses, the

-kosirkas should provide a perfect

solution to the vexing problem of



m‘ since they are
st nor the least bit
\ easily be eaten in the
rs. -, a heaped platter of
akes, each of which is topped with
" a fanciful little twist that looks like a
pﬁry Wy, makes a striking deco-
ration. They are about the size of cup-
| ah:;,ﬂﬁ they cost $2 a dozen.
unusual, but also delicious, is a
mnﬁwﬁm called Rigo Jancsi, which is
 baked either in individual pieces or as a
! krgew Tt is made of two layers of
very rich chocolate cake put together
 with coffee-flavored whipped cream and
iced with a black bitter chocolate that
has only a hmt of sweetness. Eight
ﬁﬂéﬁm servings cost $2.80, and a nine-
torte, enough for a dozen o
mvn@,m54 50. A cake that n?&
a magnificent dinner dessert is the Me |
h’khov loaf, which consists of
~ four h_ye!s_of ladyfingers,a b

ree orf
ercreanm

PGS

filling mixed with parched almon
flavored with rum, and -‘

cherry-strewn whipped cre

inch Malakhov, enou, ‘ ine or
ten people, costs $4.$0,M a twelve-
inch one costs $5. you an
ingredients o th& lalakhov for me, she
assumed f%l: went without saying that
the ladyfingers u

are ho ade./Mrs. Kormendi’s ad-
dress MMM st 89th Street, her tele-

v

orde uﬁ% placed twenty-four hours
in adzf:?l:ce There is a fifty-cent charge

ill
idea of this scr n%aker’s
standards when ( at in listing the
a
in its construction
phon is Enright 9-1040, and
f\or delwery




	K4c_0079
	K4c_0080

