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BACK TO BASICS

The most rewarding aspect of writing this food

- page is the readers’ response  in writing. on the tele-

phone, and most surprisingly. in the least expected
places. in person,

During a recent vacation tnp through the Carib-
bean Islands. while taking a side trip in Costa Rica.
from Lemon to the capital. San Jose. some fellow tra-
velers started to talk to me in Hungarian, It turned out
that they were from New Jersey, and their neighbors
are subscribers to the Hungarian Heritage Review. and
they share issues every month.

The young couple, both Hungarians  she was
born here, and he came to the United States at the age
of 5 with his parents  1old me very frankly that they
feel the food column should have more simple Hunga-
rian dishes. as well as the type | have been publishing so
far.

Listening to them carefully. I realized that their
suggestion was valid. They explained to me that. al-
though their parents and grandparents are Hungarian
and do cook Hungarian food occasionally. they would
like to be able to invite friends and neighbors who are
their contemporaries. in their late 20s. early 30s. and
cook a good Hungarian meal for them. without mo-
ther’s or grandma’s help.

We were traveling through a landscape which re-
minded me very much of my beloved Transyvlvania, go-
ing through beautiful green mountains with deep
valleys, waterfalls. brooks and rivers. Il took 2 1 2
hours. so we had time for conversation. The couple
really convinced me that | shouldn’t assume that every-
body who has the Hungarian spirit knows how to
make Hungarian Goulash. Chicken Paprikash. and
other simple basic dishes.

During the conversation. | also found out that
many times Hungarian-Americans feel that too much
special equipment. (oo much time in the kitchen. and
too much basic knowledge are taken for granted,

I promised that on the first possible occasion. |
would print my recipe for Chicken Paprikash, which
has been cooked by literally tens of thousands, and
praised by all who tried it,

It is not a new recipe. It comes from my first cook-
hook. *The Chels Secret Cook Book.” which has long
been out of print. When we talked about Chicken Pap-
rikash, needless 1o say the next subject was the tiny
dumplings (galuska) or spaetzle traditionally served
with it.

And when I started 1o explain the makings of galus-
ka. we ran into a snag. While the voung American-
Hungarian lady said she would not hesitate to make
the Chicken Paprikash. she would be very hesitant to
“mess around”™ with flour. eggs. butter. eic,, to make
the galuska.

Upon returning from my vacation. | went to several
supermarkets in the Chicago area, and found out that
two imported spaetzle are available. One is the Maggi
brand. called Tiny Swiss-stvle Dumplings on the pa-
ckage: the other one is Knorr Spatzhi Swiss-sivie
Dumplings. | bought one box of each. and | followed
the recipe on the box. step by step. without deviation.
and although | confess that | preferred my own galus-
ka, not only 1. but my family and fmends whom 1 used
as 4 test panel. liked both imports. Some people said
the Maggi was closer to the real article, while others
felt that Knorr was the one.

In case some readers are adventurous. or well
versed in basic cooking. | give you the recipe from
scratch. But if vou don’t want to go that route. use the
Knorror the Maggi. and | am sure vou will win praise.

Chicken Paprikash is considered one of the most
Hungarian of Hungarian dishes. But we must realize
that il really is not as traditional a Hungarian dish as.
for instance, Stuffed Cahbage. Beef Goulash, or Veal
Piirkitht,

Paprika wasn't used until the early 1830's; its gene-
ral use goes back only to the second half of the 19th
century. The other dishes 1 mentioned have several
hundred-year-old histories. except their main spices
were black and white pepper. and ground ginger
instead of paprika. Yes. ginger and saffron. cinnamon
and cloves. were used much earlier. along with car-
away seed and cumin, than the “newcomer™. paprika.
which conquered Hungarian hearts and tastes to be-
come a national favorite,

This popular condiment comes from the red pep-
per. the American vegetable, a close relative of the po-
tato and tomato. domesticated by pre-Columbian In-
dians from a common ancestor. It thrived in Hungary
because the soil, climate. and growing conditions for it
were very favorable in two countries in Europe
Spain and Hungary.

So. here’s to Chicken Paprnikash for 4 hungry
people. and of course 1o Spaetsle.

—omtinued on next page
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The Qulinary Art of Hungary

CHICKEN PAPRIKASH

4 servings
121/2-to 3 Ib. frying chicken

5 thsp. lard or shortening of your choice

black pepper and salt, to taste
5 thsp. sweet Hungarian paprika
1 cup finely chopped onion

1. Cut out the backbone of the chicken and splitinto
three pieces crosswise. Cut the neck in two pieces. cut
oll the drumsticks. and spliv the thighs lengthwise in
hall along the bone. Cut ofT two joints ol cach wing: cun
the breast crosswise in hall, leaving the first wing joint
on. Cut the girzard intofour piccesand the heart in hall.

2. Sprinkle all the preces of chicken with salu black
pepper.and | thsp. paprika,

1 Melt 4 thsp. of the fat in a large heayvy sauté pan.
When hot, put in the chicken pieces and very yuickly
saute over medium heat until the chicken meat turns
white and is lirm to the touch, Remove all chicken
except the back. gizzard. heart. and neck, Keep warm.

4. Increase the heat and add the chopped omon, 2
thsp, paprika. tomato purée. and the garlic which has
heen mashed with the | tsp. salt, Stir these ingredients
until the fat sizzles, Add | cup stock, cover the pan. and
cook until onions become pulpy.

3 thsp. tomato purée

1 clove garlic

1 tsp. salt

2 cups chicken stock or water
| medium sized bell-pepper

| cup sour cream

5. Return the sautéed chicken and its juice to the
pan, Add another teaspoon salt. the bell pepper cut
into finger-length slices. and the remaming stock.
Cook. covered. lor an additional 25 to 30 minutes. over
medium heat, or until the chicken is tender.

6. In a small saucepan. heat the remaining
tablespoon of fat and add 2 thsp. paprika. Stir until
heated through, being careful to prevent burning. Pour
this over the cooked chicken.

7. Remove 13 large spoonfuls of cooking liquid from
the pan. In a small bowl. stir this liguid into the sour
eream. Pour the sour cream mixture over the chicken
and remove from heat. Serve while hot.

CHEF'S SECRET: If vou follow the directions for
the onions, vou will have the perfect consistency and
taste. Depending on the onion vou use. the time it takes
Lo turn into a pulp will vary, You must watch carefully.

Only the best imported Hungarian or Spanish
paprika will give the very special taste that Chicken
Paprikash is famous lor.

GALUSKA ( SPAETZLE)

8 servings 1 cup milk
3 cups Nour 1 tsp. salt
4 eggs 4 to 6 tsp. butter

I, Fill a pot about two-thirds full with water, Adu
approximately | thsp, salt Tor cach yuart of water used.
Cover and bring the water toa boil, then set the heat so
the water remains at a gentle bail.

2. Witha lork, heat the cggs with the milk.

3 Ina mixing bowl. combine the Tour and salt with
the beaten egg mixture. Stir witha wooden spoon, until
the batter is smooth and all the Mour is incorporated.

4. With a tablespoon, spoon the dough into the
hotling water. taking an amount about the size ol an
almond cach time. Continue untilall the dough is used.

5. Cover the pot three-quarters of the way, leaving
an opening so that thesteam and lvamwhichdevelopas

the Galuska cook canescape, Stironce ina while, Cook
until all the galuska are on top of the water, Test one of
the larger Galuska by cutting through it to be sure thal
o raw center remains.

fi. Pour into a colander and immediately rinse very
yuickly and briefly with cold water. Shake as dry as
possible,

7. Place the Galuska in a [ryving pan and distribute
the butter over the top. Let it mell. then gently turn the
Galuska with a spatula and keep them warm unti
served.

B. Do not overwork the dough, as this will resultin
hard. chewy Galuska,
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The Storyteller of Transylvania:

JOZSEF NYIRO

(Editor's Note: This is an English-translation of the article in Hungarian on the preceding page.)

Transylvania, which is part of the Carpathian basin and formerly part of Hungary, is
presently a province of Romania. The mineral rich mountains and fertile river valleys drew
Hungarian settlers to this land in the 9th century. Documents from 946 AD described these
people as one of the tribes, who served as borderguards. This small, ancient land is a
treasure-house of our most valuable heritage: it is a home of the Szekely's, a unique
people of old Hungarian traditions, and their beautiful Hungarian dialect. Geographical
isolation helped to preserve this lovely dialect and political-economic oppression forged
its people. In time of hardship they turned to God, found comfort in nature and its
inhabitants. They were excellent borderguards, they watched over their language and
traditions with love, knowing well that if the language was lost, so is the nation. Theirs
is a very special dialect, spoken with allegories and it is closely tied to nature, as those
who speak it. It is too earthy and foreign to all, but those whose roots grew out of this land.

It was 35 years ago that the grand master of this language and a son of this land died
in exile in Spain. With his parting we lost a very rich written heritage of this colorful
language. This dialect is almost gone, with it many legends, anecdotes and folk-lores.
He knew his people well, shared their struggles, hopes and their sorrows. He celebrated
their joys, understood the meaning of their many legends and superstitions. Nyiro’s novels
are delightfully witty and entertaining. He talks about the daily life of ordinary people,
gossiping about their love, marriage, hopes and their animals. His is a language of great
simplicity, yet very descriptive. Nyiro brings out their alliance with nature talking to the
animals, the forest and the wheat-fields with great trust. He shared their world, used their
language to its fullest and left a legacy of immense value and works of art for all Magyars.
Perhaps I regard his work so highly, because I am a Szekely also and we share the same
roots and the same traditions nurtured and molded our understanding.

Unfortunately his works are not translatable, so I would not be able to do justice to
his prose. It is a situation somewhat similar to the enigma of translating an Indian legend
or any spirit-evoking prayers, told by their storytellers.

I hope that all the Magyars, the trees, wildflowers, small and large creatures come
alive from his novels, and together we could ring the bells of rememberance for him. May
his soul find peace in the Hargita.

Marta Orloci
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