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A Touch of the Beetons — Menu for 4 People October 1969
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b OCH OF THE BEETONS
T 708 L PIOPLE

GRILLED GRAPIFRUIT

2 Orapefruit
4 Rounded dessertspoons Demerera Sugar
Olace Cherriss to decorate

Cut grapefruit in hall and then into segmente.
Sprinkle with brown sugnr and grill until hot and
sugar has selted. Decorate with glace cherry.
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; CHICKEN MARENGO
. & Chicken Pioces 2 tbsp. Tomato Pure
\ 2 ozs. Butter Qtr. Mushrooms [sliced)
1 os. Flour Bouguet Garni
{1 =edium Ouion (chopped) Sherry (3 tbspns)
1 rasher Bacon (chopped) Seasoning
1 chicken stock cube dissslved 4 tapn. Bugar

in 2 pint hot water

Coat chicken in seancned [lour and fry gently in butter umtil
golden brown. Put in bottom of a fairly shallow canserole.
Fry onion and bacon in resaining butter and juices until soft.
Add flour, stir until ssooth and cook for one minute.
Dissolve pure’ and sugar in chicken stock and add to pan.

Stir well, add sushrooma, seasoning, sherry and bouquet garmi.
Pour over chicken pleces. Cover and cock at Cas No.} for
approx. 1 hour.

Serve with mashed potatoes and peas.
Add more sherry just befeore serving.



