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D I N I N G A L A D A R V A S : L i l i Darvas , the actress, 
foods are Serbian f ish and a T r a n s y l v a n i a n meat 

The New York Times Studio (by Bill Aller) 
is shown before a recent dinner in her home. The 
casserole. T h e centerpiece is of fresh vegetables. 
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MM** World of Cuisine Provides 
New Role for Actress 

/9Û3 j 
01%. 

a 
By CRAIG CLAIBORNE 
L T H O U G H the theater has 

always been a f irst love for 
-i i Darvas, the actress, there is 

i -ival at hand. I t is the world 
j f cuisine. 

' I w i l l not give up acting,' 
•h; said this week in her Man
hattan apartment, "but i t is be
coming more and more difficult 
to f ind good parts—I hate the 
wcrd jobs—in the theater." 

The auburn - haired woman, 
who has appeared i n many 
Broadway productions (her last 
role i n a long-running produc
t o n was i n " A Far Country," 
which dealt w i th the life of Sig-
:nund Freud) . enters her :new 
:-ole. that of c a t e r e r ^ s h o r ü y aft-

; r midnight "tonignT. She w i l l 
•a er a private after - theater 

i:*ty for an actress who is 
iving a play for the summer. 
"There w i l l be 50 guests," 

3 Darvas said, "and I w i l l 
re a molded salmon dish wi th 

•edded cucumber, a Transyl-
vaiiian casserole and fresh fruits. . 
Verv simple, but very good." 

T v e aiways loved to cook,"j 
sh<i added, "but not un t i l now 
die. I consider i t seriously." 

Many people have praised 
Miss Darvas's* cuisine, but she 
never took them seriously. 

She Comes From Budapest 
The actress is a native of 

'3idapest and was married to 
Serene Molnar, the late Hun
garian playwright, author of 
•The Guardsman" and "Li l iom." 

!n Miss Darvas's opinion, her 
]ate husband was not only one 
of Hungary's leading play
wrights, but also one of Buda
pest's foremost gourmets. 

'Molnar was a great eater," 
sh> recalled this week, "and 
knew so much! I n Budapest in 
old, gay times, the chefs i n the 
restaurants were trembling 
when he came. He had a great 
re inue of friends and they went 
where he went. 

•We had a b ig apartment and 
once, I remember, he invited 
all his friends for a grand buf
fet, w i t h the richest foods Hun
gary had to offer, both cold 
and hot." 

There were, she recounted, 
whole goose livers, paprika fish 
i n aspic. Hungarian salamis, 
ro is t geese, Szekely goulash 
wi th pork, rich tortes and a spe
cial table for liqueurs, st i l l wines 
and champagne. 

•weaking of her venture into 
catering, she added: 

" I want so much to get away 
from the usual catered dishes, 
th3 f ru i t cup, the lobster new-
b i r g and all the rest." 

Hungarian dishes. She has an 
extensive repertory, of which 
she speaks w i t h relish and au
thority. 

Assisting her in this enter
prise is Mrs. Dqrothy Callaway, 
ar expert cook who has been 
w i t h the family for 21 years. 
Mrs. Callaway learned Euro
pean cooking from Miss Dar
vas's mother, who, the actress 
explained, "is the only person 
I've ever known who could tu rn 
out a perfect souffle on a two-
b i rner electric stove." 

The actress has an ardent in
terest in European desserts, 
such as chestnut cakes, almond 
cakes and hazelnut roulades. 

Inquiries as to her services 
may be directed to Miss Darvas 
at 240 East 79th Street, B U 
8-3953. Three recipes from her 
kitchen follow. 

L A U R A TORTA 
5 tablespoons dry bread 

crumbs 
t egg whites 
1 cup very fine sugar 
2 cups whole almonds, 

blanched and grated 
7 teaspoons instant coffee 
I tablespoons very strong 

brewed coffee 
f tablespoons sweet butter 
8 egg yolks 
1 cup confectioners' sugar 
1 cup heavy cream, whipped 

% cup blanched, slivered 
toasted almonds. 

1. Preheat the oven to 400 
degrees. 
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uer pans, line w i th wax paper, one hour. Add more water, i f 
grease the wax paper and sprin- necessary. 
kle each wi th one tablespoon 3. Meanwhile, wash the sauer-
bread crumbs. k r a u t c o l d j ^ ^ g wa_ 

3. Beat the egg whites unt i l ter. Drain and squeeze gently 
frothy. Very gradually add one-;to remove excess water. Place 
half cup sugar, beating unt i l I sauerkraut in a saucepan and 
very stiff. 

4. Fold in the remaining su 
gar, all but three tablespoons 
of the grated almonds, the re
maining bread crumbs and four 
teaspoons of the instant coffee. 
Divide the mixture evenly be
tween the two prepared pans. 
Bake 15 to 20 mvrrutes, or unt i l 
a toothpick inserted in the cen
ter comes out clean. 

5. Remove the layers from 
the pans and peel off the wax 
paper. While st i l l hot, sprinkle 

add two tablespoons of the l i 
quid in which meat is cooking. 
Add one-quarter tablespoon of 
the remaining paprika. Cover 
and simmer slowly 30 minutes. 

4. Remove the meat from the 
skillet and set aside. Turn off 
heat under skillet and stir sour 
cream into the sauce remaining 
in the skillet. Stir vigorously 
un t i l sour cream is mixed in 
well . Add salt to taste. 

5. Cook the rice, st irring, in 
the remaining two tablespoons 

the layers w i t h the strong,lard, about five minutes. Add 
coffee. Cool on racks. The | remaining quarter cup of water. 
layers w i l l shrink as they cool. 

6. Beat the butter, egg'yolks 
and confectioners' sugar togeth
er unt i l well blended. Fold in 
remaining grated almonds, the 
whipped cream and the remain 
ing instant coffee. 

7. Place one cooled layer on 
a serving dish. Top w i t h half! 
the cream mixture. Put re-| 
maining layer on top. Cover] 
sides and top wi th the remain
ing cream mixture. Sprinkle 
top and sides wi th the toasted 
almonds. 

Yield: Eight to ten servings. 
T R A N S Y L V A N I A N M E A T 

A N D S A U E R K R A U T 
2 ] 2 pounds lean pork, cut into 

one-inch cubes 
!

4 cup flour 
1 Salt and freshly ground 

black pepper 
1 tablespoon sweet paprika 

(see note below) 
V? pound lard 
2 large white onions, peeled 

and chopped 
% cup water 
1 pound sauerkraut 
1 cup sour cream 

% cup rice 
1 pound smoked Polish 

sausage (see note below), 
cut into thin slices. 

1. Dredge the pork in a mix
ture of the flour, salt, pepper 
and one-half tablespoon of the 
paprika. Heat all but two table
spoons of the lard in a skillet 
and l ight ly brown the meat in 
i t . Remove meat and add the 
onions to the skillet. Cook unti l 
onions are l ight brown 

Cover and steam unt i l rice is 
tender. Add remaining paprika. 

6. Preheat the oven to 350 
degrees. 

7. Arrange the foods i n al
ternate layers in a heatproof 
casserole as follows: sauerkraut, 
pork cubes, rice, sausage slices, 
sauce. Continue building up 
layers un t i l a l l ingredients are 
used, ending w i t h the sauce and 
a garnish of sausage slices. 

8. Bake casserole 30 minutes, 
or un t i l top is golden brown and 
crisp. 

Yie ld : Six servings. 
Note: Sweet paprika is avail

able at Paprikas Weiss, 1546 
Second Avenue. Polish sausage 
is available in many pork stores 
and supermarkets. 

S E R B I A N F I S H 
1 three-pound whole white 

fish 
Salt and freshly ground 
black pepper 

2 strips smoked bacon, each 
cut into eighths 

1 tablespoon flour 
1 teaspoon paprika 
3 large potatoes, peeled 

Salted water 
2 green peppers, seeded and 

cut into half-inch rings 
Boiling water 

3 tablespoons dry bread 
crumbs 

3 medium-size ripe, firm 
tomatoes, sliced 

% cup sour cream 
% cup milk. 

. Have the fish cleaned, 
! boned and split lengthwise, but 

2. Return the meat to the:leave the skin intact. Sprinkle 
skillet. Add one-half cup of the fillets on both sides w i t h salt 
water. Cover and cook over low and pepper. Place the fillets, 
heat unti l meat is tender, about.skin side up, on a board. Using ek
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a sharp pointed knife, make 
eight incisions through the skin 
of each fillet. Plug each inci 
sion neatly w i t h a piece of ba 
con. Dredge the fillets in a mix 
ture of the flour and paprika. 

2. Place the potatoes and, 
salted water to cover i n a sauce-] 
pan. Br ing to a boil and par
boil 5 to 10 minutes. Drain. 
Cut potatoes into half-inch 
slices. 

3. Drop the pepper rings Into 
boiling water and cook two min 
utes. Drain. 

4. Preheat the oven to 350 
degrees. 

5. Butter or grease an oblong] 
heatproof baking dish large; 
enough to accommodate the 
fish. Sprinkle dish w i t h bread 
crumbs. Arrange sliced pota
toes over the bottom of the dish. 
Arrange green pepper rings over 
the potatoes, and top each ring 

jw i th a tomato slice. Sprinkle 
i vegetables w i t h salt and pepper. 
I 6. Place one fillet, skin side 
jdown, on the bed of vegetables. 
• Cover w i t h the other fi l let , skin 
'side up. Bake in oven, 
i 7. Blend the sour cream and 
Imilk. When the fish has baked 
| about 15 minutes, baste i t w i t h 
the cream and mi lk mixture. 
Baste several times during bak
ing w i t h the mixture and the 

I juices in the baking dish. The 
I total baking time is 30 to 35; 
'minutes, or un t i l potatoes are| 
tender and fish flakes easily 
when tested wi th a fork. 

Yie ld: Six servings. 
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