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MANY OF the contributors to our
Best of the Best series are chefs, food
writers, home economists and, the
like. But this month's column offers
a slight change of pace, because our
contributor is none other than our

bown editor, Arthur Hettich. Art is

not a chef, but he knows good fcod,
as is well illustrated by the collection
of recipes he's gathered for a cook-
book being published sometime next
month.

It’s his first cookbook and one
that's dedicated to the idea that you
don't have to be a professional chef
to cook like one—just use the same
recipes. The book includes cver 100
recipes, and this one—given to him
by Ann Seranne—is a delicious ex-
ample. Ann is the author of numerous
cookbooks herself, as well as having
once been the food editor of The
New York Post and executive editor of
Gonrmet magazine.

This is her favorite way of cooking
'a rib roast, and the secrer behind its
| success is to take the roast from the
refrigerator and put it directly into a
preheated oven. Roast for an exact
time, then turn the oven off and let
the roast sit there for anywhere from
one to three hours without opening
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Smooth  and creamy—garnis,
with slices of &reen onion,

In a 2-quart sauce
8-ounce can cre
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% pound fettucine or A e
other flat noodles
“Salt to taste if desired
2 TBL butter
Ya C. finely chopped
pecans
Y% C. heavy cream
Y C. finely chopped
fresh basil, optional
%# C. freshly grated
Parmesan cheese
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Yield: 4 servings.
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