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with a thriving orange grove after selling
his land to a racetrack promoter. In the
last scene of the movie Fields is seated at
a table on an outdoor patio, plucking or
anges from a tree at his elbow and
squeezing juice into a glass, which he
passes ceremoniously to the other side of
the table where his dog sits in an over
sized garden chair. Nearby are orange
crates whose labe ls bear the unmistak
able visage of Fields himself.

Those of us who live in California
usually nurture a few backyard orange
trees as tangible blessings of the good
life. Our small efforts are repaid with the
ineffable fragrance of their flowers and
the year-round beauty of the crops of
gold. But, if the orange is lovely to look
at, it is even lovelier to eat, and eating
oranges is everyone's privilege and plea
sure. The recipes below illustrate a few
ways of using this generous, golden-
hear ted f ru i t .

Orange and Jicama Salad
Peel and dice a \-po\m6. jicama (avail

able at Hispanic markets), in a small
bowl combine it with Vi cup orange juice,
2 tablespoons minced coriander leaves,
and Vi teaspoon salt, and chill the mix
ture for at least 4 hours. Peel and slice
thinly 2 large navel oranges. Transfer the
Jicama with a slotted spoon to the center
of a platter and arrange the orange slices
around the jicama. Garnish the edge of
the platter with sprigs of coriander.
Serves 4.

Orange Marmalade Pie
Make glazed orange sections in orange

syrup, using 5 small oranges, and transfer
the sections with a slotted spoon to paper
towels to drain.

Make 1V4 recipes pate brisee (page
100), substituting 1 tablespoon sugar for
the salt. Roll the dough into a round
inch thick on a floured surface and fit it
into a 10-inch pie pan. Form a decorative
edge and chill the shell, covered with
plastic wrap, for at least 1 hour.

Cut and mince the peel from 4 large
oranges and cut the oranges into sec
tions, removing the pith, seeds, and
membranes. In a large saucepan combine
the peel and the sections with % cup or
ange juice, Vi cup water, Vs cup sugar,
and 2 tablespoons lemon juice and bring
the liquid to a boil. Simmer the mixture
for 15 minutes, or until it is reduced
slightly and thickened, let the marmalade
cool, and stir in 2 tablespoons orange-
flavored liqueur.

In a large bowl cream together 1 stick

(V^ cup) butter, softened, and 154 cups
sugar mixed with 3 tablespoons corn
starch and beat in 5 eggs, 1 at a time,
beating well after each addition. Stir in
the marmalade and pour the filling into
the pie shell. Cover the rim of the pie
with strips of foil to keep it from brown
ing too quickly and bake the pie in the
middle of a preheated hot oven (425° F.)
for 10 minutes. Reduce the heat to mod
erate (350° F.) and bake the pie for 30 to
35 minutes more, or until the filling is set,
removing the foil strips during the last 10
minutes of baking. Transfer the pie to a
rack and let it cool. Arrange the glazed
orange sections in concentric circles on
the pie, covering the surface completely.
Serves 6 to 8.

Glazed Orange Sections in
Orange Syrup

In a saucepan combine 54 cup each of
sugar and orange juice and 54 cup water,
bring the mixture to a boil over moder
ately 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. Let the syrup cool and transfer
it to a bowl. Add 3 large navel oranges,
peeled, cut into sections, and membranes
removed, and chill the mixture for at
least 2 hours.

Orange-Marinated Flank Steak
Score lightly a 2- to 254-pound flank

steak on both sides. In a large ceramic or
glass bowl combine 1 cup orange juice, 1
small onion, coarsely chopped, 2 table
spoons ground coriander seed, 1 table
spoon olive oil, and 3 garlic cloves,
minced. Add the steak, turn it to coat it
with the marinade, and let it marinate,
covered with plastic wrap and chilled,
turning it occasionally, for at least 6
hours. Pat the steak dry with paper tow
els, reserving Vs cup of the marinade, and
broil it under a preheated broiler about 3
inches from the heat, turning it once, for
10 minutes for medium-rare meat. Trans
fer the steak to a heated platter, cut it
into thin slices across the grain, and
sprinkle the slices with the reserved mar
inade. Garnish the platter with orange
slices and sprigs of coriander. Serves 6.

Orange Pork
Have the butcher bone a 4- to 5-pound

loin of pork. Tie the pork crosswise at
1-inch intervals with kitchen string and
with a sharp knife make small slits over
the surface. In a mortar crush 8 garlic

cloves with 1 tablespoon salt and 2 tea
spoons each of oregano and ground
cumin and rub the pork with the mixture.
Put the pork in a large ceramic or glass
bowl with 1 small onion, minced, and add
154 cups orange juice from Seville orang
es. (If Seville oranges are not available,
use orange juice acidulated with the juice
of 1 lime.) Let the pork marinate, cov
ered with plastic wrap and chilled, bast
ing it and turning it occasionally, for at
least 24 hours. Transfer the pork to a
rack set in a roasting pan, reserving the
marinade, and roast it in a preheated hot
oven (400° F.) for 15 minutes. Reduce the
heat to moderately slow (325° F.) and
roast the pork, basting it frequently with
the reserved marinade, for 3 hours to 3
hours and 30 minutes more, or until a
meat thermometer registers 170° F. Re
move and discard the string and transfer
the pork to a heated platter. Serves 6.

Orange Lamb Stew
Cut 3 pounds boneless lean lamb

s h o u l d e r i n t o I V i - i n c h c u b e s a n d i n a
bowl dredge it in flour, shaking off any
e x c e s s .

In a large flameproof casserole cook 3
carrots, sliced into 1-inch pieces, 2 leeks,
well washed and coarsely chopped, 2
stalks of celery, coarsely chopped, and 2
garlic cloves, minced, in 54 cup olive oil
over low heat for 10 minutes, or until the
vegetables are soft and golden, and trans
fer the vegetables with a slotted spoon to
a dish. Add the lamb to the casserole in
batches and sear it over high heat, adding
more olive oil if necessary and turning
the pieces frequently, for 2 minutes, or
until it is well browned. Add 114 cups
each of dry white wine and orange juice
and bring the liquid to a boil. Return the
vegetables to the casserole, season the
mixture with salt and pepper to taste, and
add a cheesecloth bag containing 3 sprigs
of parsley, 2 bay leaves, and several juli
enne strips of orange peel. Simmer the
stew, covered, over very low heat for 1
h o u r .

In a small heavy saucepan cook 4 tea
spoons sugar over low heat, stirring, until
it is caramelized and add 54 cup of the
cooking liquid from the stew in a stream,
stirring until the mixture is smooth. Pour
the mixture into the casserole and cook
the stew, covered, for 1 hour more, or
u n t i l t h e l a m b i s t e n d e r. Tr a n s f e r t h e
lamb with a slotted spoon to a plate and
keep it warm. Strain the cooking liquid
into a saucepan, pressing hard on the
vegetables, simmer it for 5 minutes, and
skim off the fat. Return the liquid and the
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lamb' to thtr'casserole and add 3 large
navel oranges, peeled, cut into sections,
and membranes removed. Bring the stew
to a boi l , s immer i t for 2 minutes, and

sprinkle it with a mixture of 2 table
spoons minced parsley, I tablespoon
minced orange peel, and 2 teaspoons
minced garlic. Serves 6.

Orange Sangria
In a saucepan combine 114 cups or

ange juice and 1 cup sugar and 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. Simmer the
syrup, undisturbed, for 5 minutes and let
it cool. Add 2 large oranges and 1 lime,
all thinly sliced, and let the fruit macer
ate, chilled, for at least 4 hours. Fill a
large pitcher one third full with crushed
ice, spoon in the fruit, mashing it slightly
to release some juice, and pour in the
syrup and 2 bottles of dry red wine such
a s C a l i f o r n i a P i n o t N o i r o r Z i n f a n d e l ,
stirring the mixture well. Makes about
214 quarts.

Broccoli with Orange Sauce
In a large saucepan cook 2 pounds

broccoli, rinsed and trimmed, in 1 inch
boiling salted water, covered, for 10 to 12
minutes, or until it is tender, and drain it.
Transfer the broccoli to a serving dish
and keep it warm. In a small heavy
saucepan cook Vi cup minced scallion
and 2 large garlic cloves, minced, in 1
tablespoon each of olive oil and butter
over low heat for 5 minutes, or until they
are soft and golden. Add % cup orange
juice, cup dry white wine, and 2 table
spoons grated orange rind, cook the
sauce over moderate heat, stirring fre
quently, for 5 minutes, or until it is re
duced slightly, and spoon it over the
broccol i . Serves 6.

Orange Currant Scones
Into a bowl sift together 2 cups flour, 1

tablespoon each of sugar and double-
acting baking powder, and VS teaspoon
salt, blend in 14 stick ('4 cup) cold butter,
cut into bits, until the mixture resembles
meal. Make a well in the center, add 4

cup each of orange juice and heavy
cream, 1 egg, lightly beaten, and the
grated rind of I orange, stirring the mix
ture until the dry ingredients are just
moistened, and stir in 14 cup dried cur
rants. Turn the dough out on a floured
surface, knead it gently for 1 minute, and
roll it into a rectangle % inch thick.
Halve the rectangle lengthwise and cut
each half into 5 triangles. Arrange the tri
angles 1 inch apart on ungreased baking

A R O U N D T H E W O R L D

Our 40-dav tour traces a path through
Japan, Hong Kong. Bali. Singapore, Thai
land, Nepal , De lh i , Va le o f Kashmir,
Afghanistan, Iran. Our BO-day extension
winds through the f^^iddie East.

H I M A L A Y A N E X P E D I T I O N

A true expeditionary adventure for the
experienced traveler - 34 or 56 days ex
ploring the unexplored: Bhutan, Sikkim,
Pakistan, Afghanistan, plus the Mt. Everest
View Hotel on the slopes of the Himalayas.

SOUTH AMERICA MARAVILLOSA
A marvellous 39-day tour to all but one of
South Amer ica 's co lo r fu l count r ies . Among
the highlights: Brazil's Gold Coast, Iguassu
Falls, the Chilean Lakes, Inca Empire of
Peru, the Amazon and Galapagos Islands.

H I D D E N T R A I L S T H R U A S I A M I N O R

22-days exploring the legendary past in
Jordan.Syria and Turkey: Petra, Damascus,
Palmyra, Aleppo, Nemrut Dag, Diyarbakir,
Lake Van, Mt. Ararat, Kars, Erzurum,
Malatya, Nevsehir, and the Goreme Valley.

We at Hemphill/Harris recently celebrated our golden anniversary designing and operat
ing luxury tours for small groups (24 maximum) of discriminating travelers. Everything
is included in all our tours - deluxe hotels, a la carte dining (wherever available), special
entertainment, and escorted by a Hemphill/Harris tour manager, an individual who, in all
ways, is a professional of exceptional experience.

Our tours cover the globe; each is described in elegant brochures: ' The Orient, The
South Pacific," "Around the World/Himalayas/Unusual World," "The Middle East,"
"South America." Please ask us to send you any or all of our brochures. Your travel
agent can make the necessary arrangements.

HEMPHILL/HARRIS TRAVEL CORPORATION
10100 Santa Monica Boulevard, Suite 2060, Century City North

Los Angeles, California 90067
(213) 277-2672 or Outside CA (800) 421-0454

T h e
English

Wine Table

Our English wine table (c. 1784)Wis an authentic reproduction of a
fine old English antique, hand craflWed of mahogany with soft, detailed
leathery top. A traditional favorite ] in England for over 200 years.

Priced directly from our factory atm an astonishing $19. $38 fuio.
Please add $3 each for shipping andM handling. Dimensions: 20 high,
13" diameter. Naturally your satis 'Mfaction is guaranteed. To expedite
your order, telephone us or send̂ check or money order or charge
MC/BA'VISA, DC. Please inch your exp. date. Send $2 for our full

color product publication.
The Bombay Company
P.O. Box 53323—Dept. G

5256 Magazine St., New Orleans, La. 70153
Telephone: 504/891-4405
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