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We talked with a group of
Hungarian Americans a while ago
about seasonal foods in Hungary
and in the United States.

One of the group — a woman
who was born in Kankakee, grew
up in the Pittsburgh area, in
Hazelwood. and then lived in Con-
necticut (where her father worked
in a silver plant making tableware
in Wallingford) and later in the
Chicago arca — told me that when
she went to Hungary for the first
time as an adult to visit relatives,
she was surprised at how few fruits
and vegetables were available in
March and April, and what a fan-
tastic abundance was available later
in the summer and early fall.

She asked me what was the first
seasonal spring dish that we — as
children — looked forward to dur-
ing the winter. And when I said
without hesitation that one of the
first signs of spring was cottage
cheese palacsintas, the group laugh-
ed and thought I was pulling their
legs.

So I had to explain that cottage
cheese was indeed a sign of spring,
because much more milk was com-
ing from the cows in the beautiful
meadows and hillsides of Tran-
sylvania; they gave more milk, and
more milk meant extra cottage
cheese. The hens laid more eggs
than in the winter, and that made it
possible to make palacsintas.

Because there was no fruit
around early in the spring, people
didn’t mind spending a few coins
for a nice juicy lemon that came
from Italy or from Greece, and
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was In abundance at that time of
year. So there was the fragrant
lemon zest, and the raisins in the
cupboard were starting to get too
old and too shriveled, so it was a
good idea to use them up.

Here in the U.S., where eggs,
cottage cheese and lemons, as well
as raisins come from the grocery
year round, it is no big deal to serve
this Hungarian delicacy any time of
the year. But to be really Hungarian
in spirit around the dining table,
let’s have some cottage cheese
palacsintas to celebrate spring.

Another very Hungarian dish,

strictly seasonal in Hungary, but

available year round here, is a
Hungarian mixed vegetable salad.
This was the standard accompani-
ment to fried, roast or baked
chicken, pork chops, wiener-
schnitzel, and many other dishes
during the peak of the vegetable
season.

From mid-July until iate
September, in a country with such
regions as California, Florida, and
all the southern states between, you
don’t have to wait until July for
your VEGYES ZOLDSEG
SALATA. You can have it right
now. So, have a quick broiled lean
pork chop, seasoned with a little
paprika, garlic salt, black and white
pepper mixed into the flour with
which you dust it before pan frying,
or before broiling slowly, at least
6 inches from the source of heat.
Serve a big vegetable salad with it,
and then make up for the calories
you save on the main course with
cottage cheese palacsintas for
dessert.

If you want to make it an all-
Hungarian dinner, and want to
serve a main course of Hungarian
pork chops, just send an envelope,
stamped and self-addressed, to me
at The Bakery Restaurant, 2218
North Lincoln Avenue, Chicago, IL
60614-3799. Be sure to write
““Hungarian pork chop recipe’” in
the lower left corner of the
envelope. The recipe will be mail-
ed within two or three days after
your envelope arrives. We know
you will enjoy it.
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