
For people who are almost (but not quite) 
satisfied with their own cooking-and can't 

;.: 
• The gourmet nses of koober saH? See page 3 and page 22. 
• If your cooked shrimp gets dry or rubbery when you 

keep it overnight, see page 136. . 0 ... 
• If your fried eggplant tastes oilier than it should, see ......... .. 

page 176. .· 
• If you saute chicken livers perfectly but they come out ·.' .. 

tough, see page 152. ·• \ f. 
• How to make bottled horseradish taste like the fresh 

kind. See page 211. 
• How to keep sour cream from burning when you cook 

with it. See page 23. 
• What to add to domestic paprika if you can't find the 

imported kind. See page 69 . 
• A substitute for champagne sauce that isn't perfect, but 

works. See page 97. 

"Chef Louis'' secrets' are gems of purest commo1J 
sense that put even the most intimidating 
foreign dishes within the reach of any 
intelligent person." -siLAs sPrrzER, 

Food Editor, Holiday Mago:.ine 

Cook books, as a rule, give very little of the profes-
sional chefs "inside information." Tricks of prepara-
tion, little secrets about ingredients, that chef's touch 
that makes all the difference between something good 
and something special- these don't appear in the 
ordinary cook book. 

"Unlike chefs who cUng passionately to the trade 
secrets of the profession, Louis Szafbmary goes out 
of his way to share his secrets." -.JEAN HEWITT 

Tile Chef's Secret is no ordinary book, and Louis 
Szathmary (pronounced Zahthmarie) is no ordinary 
chef. He is the proprietor of the world-famous Bakery 
Restaurant in Chicago and certainly the most illustri-
ous of a great tradition of Hungarian chefs now in 
America. Each recipe in Chef Louis' book-from 
appetizers to desserts-has a "chef's secret" attached. 
The secrets make the food more fun to cook, elegant 
to serve, wondrous to taste. Yet all the recipes are 
surprisingly simple--no exotic seasonings or special 
gadgets are involved, just careful selection of ingre-
dients and the classic methods of haute cuisine. Only 
the results are exotic. 

HAVE YOU BEEN BOILING EGGS IN THE 
WRONG POT? (and ctm it ret11ly matter? See page 
10). 

The professional secrets included add up to a quick 
but surprisingly thorough course in the Escoffier ap· 
proach to food preparation, cooking and serving. 
(How to make pate en croute without having the 
dough burn while the me{u cooks? See page 14). The 
300 recipes cover just about everything from how to 
purchase, prepare, roast, carve and serve a suckling 
pig (page 73) to how to make sure your guests know 
the correct order for eating the radishes, butter and 
black bread that together make up one of the world's 
great gourmet appetizers (if the three elements are 

popped into the mouth in the wrong sequence, 
forget it. See page 3). 

Do you know what's missing if your chicken soup 
doesn't really taste like chicken? (See page 39). How 
to keep an opened avocado green without covering it 
with lemon juice or anything else? (Sec page 7). What 
Chinese chefs cook together with their seafood to 
make it taste so good? (See page 29). The best way 
to roast a turkey? (Louis Szathmary has tried them 
all, and the method he swears by is on page 107). 

A humane way to kill a lobster? (See page 138). How 
to bread your meat or fish without the crumbs stick-
ing to your fingers? (See page 125). How to keep 
lasagna noodles from sticking together? (See page 
159). Have you been serving your roast beef too soon 
after it comes out of the oven? (Read page 59 care-
folly). 

If your biscuits aren't as flaky as you'd like, see 
page 231. If the meringue on your baked alaska isn't 
stiff enough, see page 267. If your eggs benedict 
aren't what they should be, read page 145. The fast, 
easy way to make good napoleons starts with 4 pieces 
of cardboard (they don't show up in the final dish; 
sec page 257). Your house doesn't have to smell like 
"cabbage" while you're cooking brussels sprouts-see 
page 17 1. Asparagus spears should be cut under 
water. (Why? See page 180). If your family wants 
traditional cornbread and you don't own a traditional 
heavy iron skillet, see page 232. 

IF YOU HAVE TROUBLE SKIMMING ALL 1HE 
FAT OFF A POT. OF SOUP, TRY ICE CUBES. 
Ice cubes? Sec page 34. 

Louis Szathmary is probably the only world famous 
chef with a Ph.D. in psychology. That means he 
understands people as well as he understands food, 

--.· ,. --

and in this book he proves it. "We tested and double-
tested every recipe," he says, "asking ladies with very 
little or 110 experience to cook the dishes for us. We 
watched their techniques and their frustrations, noted 
the shortcomings of the recipes whose steps were not 
precisely explained, and then kept working on each 
recipe 11ntil it became etlsy and understandable." 

If you find any recipe in this book that does not work 
for you, we'll give you your money back. $8.95 
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·For people who are almost (but )lOt 
quite) satisfied with their plants 
. .. .,and can't figure out what they're 
doing wrong: 

• If your geraniums refuse to bloom in winter no matter what' you do, see page 61. 

The New York Times • How to grow an indoor tree under artificial light if you hate fluorescents 
(page 171). · · 

Bookof_ · 
House Plants 

B If your citrus plant is growing nicely but (a) doesn't blossom for you, or (b) gives 
you fragrant flowers but no fruit, see page 95. 

• Five great plants you can grow in really dim light. 

By Joan Lee Faust 
Gardening Editor of The Times 

• For people. who keep their flowering plants in a sun-filled south· window: Six 
plants tlzat sl10uldn 't be there. 
• If the new .leaves on your philodendron never get as big as the old ones, see 
page 49 for why. (The reason for smalllcm•es Oil all African violet is just the reverse! 
See page 38). 

il A FLOWERING PLANT THAT BLOOMS 
BEST IN THE BATHROOM. Page 110. 

If you've ever failed with an easy house ,plant 
and wondered why (or succeeded effortlessly 
with a plant that other1 people find hard to 
grow indoors-and found yourself just as mysti-
fied) this book 'can tell you what happened. 
Some of the things it explains are: 

1. Rules worth breaking: Next time people tell 
•you to water an African violet (or anything 
else) from the bottom, show them page 13. 

2. What you can learn from your plants; In-
cluding what the leaves of a plant you are about 
to buy can tell you about how rpuch watering 
it wm need and how often (page 3). 

3. Things you may be doing right without 
knowing it. / 

4. Things you may be' doing wrong. For 
example, a plant with yellowing leaves can be 
helped by plant .food, but it can also be hurt. 

·How to tell the 4ifference'? page 48. 

5. FOR PEOPLE WHO LOVE PLANTS BUT 
HAVEN'T THE TIME OR PATIENCE TO 
FUSS WITH THEM. How to keep plants in 
fine condition for two months without watering 
(pages 43-45). . . ·· 

6. Plants you should have tried long ago. For 
instance a house plant whose flowers look like 
petunias and bloom most of the year (page 110) 
and a cactus that looks marvelous in a hanging 
basket. (A cactus? See page 93). 

7. How to knpw when you're licked. A mercl· 
fully small number of times when smart garden· 
ers give up, including one kind of insect infes-
tation you can do absolutely nothing about. 

• For people who dutifully remove all faded flowers from their house plants: One 
spectacular instance wlwn tlzat is the worst tltillg to do (page 160). 

Also: Insect pests that can be at your mercy. 
Read pages 52-58 carefully. 

• BROWN SPOTS ON LEAVES'? SEE PAGE 
49 FOR WHY AND WHAT TO DO. BROWN 
EDGES'? THE . TROUBLE IS DIFFERENT 
AND SO IS THE CURE. 

The New York Times Book of House Plants 
shows yot.i how to do a lot of things you never 
knew you could-like turning an ordinary Jan· 

into a 4-foot tree-shaped "standard" that 
would cost lots of money at a nursery (and how 
to do the same spectacular thing with geraniums 
or even lavender!). It also shows you how to do 
a lot better at the things you've been doing 
all along like watering, potting, feeding, trans· 
planting, and training your plants to prosper 
at room temperatures that are comfortable for 
you .. (Five plants not to try this with, page 18). 

In addition, it explains how to do things like 
houseplant topiary: How to grow, train and 
"carve" an indoor plant into beautiful arzd in-
teresting shapes. All you need is chicken wire, 
sphagnum moss, arzd the instructions orz pages 
214-220. Also-a flowering plant that makes a 
fine bonsai (page 143). 

HOW TO MAKE POINSETTIA & CHRIST- • 
MAS CACTUS BLOOM AGAIN NEXT CHRIST-
MAS. 

WHAT TO DO IF A GARDENIA DROPS 
ITS BUDS INSTEAD OF BLOOMING (You do 
it at night. Page 113). 

. THE ONLY WAY TO WATER Jli.. PLANT 
SAFELY IF IT'S IN ONE OF THOSE BEAU-
TIFUL CONTAINERS THAT DON'T HAVE 
DRAINAGE HOLES. (Page 38). 

105 plants are covered in detail, explaining 
where they come from; what they look like (all 
are illustrated); what kind of watering and light 
and soil and feeding and . temperature and 
humidity and container each plant needs-and 
how much you can get away with when you 
can't provide the ideal conditions. Other prob-
lems solved for you are: 

How to tell whether a plant is in trouble 
and needs help, or is just enjoying a perfectly 
normal rest period. 

Good things and bad things that air condi· 
tioning does to plants (and how to compensate 
for the bad while taking full advantage of.the 
good). 

· Easy recipes for the three kinds of potting 
soil needed for the three kinds of house plants. 

SPECIFIC INSTRUCTIONS FOR GETTING 
RID. OF 14 HOUSEPLANT PESTS, including 
bugs you know you've got, bugs you don't 

are there, and some you may have but 

•>1411,,,...... ,,,, 

shouldn't worry about. Among those noted: 
One that is good for plants outdoors but dan-
gerous for them indoors; .a harmless one that · 
lays dangerous eggs; what. to do about mealy-
bugs if the traditional cotton swab dipped in 
alcohol does not work for you; what to use 
on white flies if you don't like poison sprays. 

,, · For people who use insecticides: The most 
important part of a plant to aim your spray at 
(page 53). 

I t 

• Three ways a plant may be telling you that 
you are feeding it too much ••• Which of the 
plant nutrients you need more of when flower 
buds appear ... Special rules for feeding plants 
grown under artificial light ••• Does it matter 
whethe.r your.plantfood is organic or chemical? 
(See page 31.) 

• A warning about the different potting meth-
ods needed for clay pots and plastic pots. A 
trick thal experienced gardeners use to make 
sure all the roots of a newly potted plant are in 
contact with the soil. How a plant can tell you 
when it needsrepotting. How to give a big plant 
the advantages ofrepotting without repotting it. 

• Why plants that are perfect when you buy 
them begin to lose their leaves when you bring 
them home, how much of this is your fault, how 
much isn't, and what to do if it keeps happen· 
ing. The main reason for failure with indoor 
palms. How to grow herbs indoors. Some 
plants especially recommended for offices. A 
few v-ery popular house plants that are· poison· 
ous • 

TWO WAYS TO FILL YOUR HOUSE WITH 
FREE PLANTS! 

1. How to grow big trees indoors from fruit 
pots ... including the kind of local store you 
should buy dates from if you want to start a 
date palm; what to do if your avocado pits 
don't sprout; and why your pineapple tops may 
not be giving you pineapple plants. Plus a list 
o( plants grown from pits that are easy and fun 
for children (and a note about two of them that 
may fascinate you but leave children cold). 

2. How to take cuttings from your favorite 
plants, make them grow roots, and end up wiW. 
a whole tribe that look just like their parent. 
Recipe for an easy homemade rooting mixture 
that many professional propagators. use. How 
to tell wh(lther roots are forming. How to root 
an African violet leaf and a rex ·begonia leaf. 
The best way to plant seeds indoors, and how to 
master the art of air-layering. 

With 150 illustrations, (including dozens shoW• 
ing you exactly how to do some trlclty things), 
and a Glossary of peculiar botanL:al terms. 
(Pubescent? See page 259). 

$9.95 . 
i I 




