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Cream butter until smooth. Add sugar and continue beating. Add egg yolks and beat
till smooth. Stir in vanilla. Put in flour by tablespoonfuls and work until blended. Blend
in currants and work dough well to be sure the currants are evenly distributed. Turn
out into a greased and floured 8-inch square pan, and bake for 20~25 minutes at 375
degrees until light brown at the edges and top. Carefully cut into squares and allow to
coo] in pan before removing. 16 squares.
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GELLMAN

Moist and chewy, these easy-to-make, old-fashioned squares disappear quickly

Y4 Ib. butter

Y4 cup sugar

2 egg yolks

Y2 tsp. vanilla extract

1 cup flour

12 cups dried currants





Vatrushki with Sour Cream Dough

B. Vinogradova

Dough:

2 cups flour

½ lb butter

½ cup sour cream

1 tsp vanilla extract

Cut butter into flour with pastry blender or mix with 2 forks until mixture is like cornmeal.  Add sour cream and vanilla and mix well.  Refrigerate for 1 hour. 
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WORONZOFF

3 medium cucumbers, peeled and cut into 2-inch strips
3 Thsp. vegetabie oil

3 Tbsp. red wine vinegar

Y4 cup minced parsley

2 cloves garlic, peeled and minced

12 tsp. salt

Y2 tsp. pepper

Combine all ingredients except cucumbers and beat well. Add cucumbers and mari-
nate in refrigerator for at least 4 hours. Drain and serve on toothpicks or on black
bread. Serves 6.
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FRANKFURT

1 recipe Vatrushki with Sour Cream Dough (p. 118), omitting vanilla
6 cups water

1 chicken (about 3 Ibs.)

1 medium onion, peeled and sliced

1 carrot, peeled and coarsely sliced

1 celery stalk, coarsely chopped

1 bay leaf

3 sprigs parsley

Salt and pepper

1 Thsp. butter

1 Thsp. flour

1 tsp. lemon juice

1 Thsp. minced dill

1 Thsp. minced parsley

112 cups cooked rice

2 hardboiled eggs, peeled and chopped

V2 Ib. sliced mushrooms, stewed for 5-10 minutes

Bring to a boil water, onion, carrot, celery, bay leaf, 3 sprigs parsley, salt and pepper.
Simmer for 10 minutes. Add chicken and simmer until meat is tender (40-45 min-

ules). Remove chicken from pot, and slice all meat off bones. Strain broth and reduce



[image: image5.jpg]to 3 cups. Melt 1 Tbsp. butter; add flour, and stir. When thick, add 112 cups chicken
broth and continue stirring until very smooth. Add lemon juice, dill and parsley.

Divide sour cream pastry into 2 parts. Roll out one half and place across bot-
tom of 10-inch pie plate. Mix rice with hardboiled eggs, add salt and pepper to taste,
and place on pastry. Add a layer of coarsely sliced chicken, and scatter with mush-
rooms. Cover with more rice and eggs, more chicken, then remaining mushrooms and
rice and eggs. Pour thickened chicken broth mixture evenly over pie. Place remaining
crust on top and prick a few holes with a fork. Bake for 20 minutes at 400 degrees until
top is golden brown. Serve very hot. Serves 6.




