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SHERLOCKIAN COOKERY
0.2 now on Sale!

Joan Wood has put to-
gether another anthol-
ogy of palate-pleasing
Sherlockian recipes
sure to titillate all
Holmesian gourmands.

The new book's official
debut will made at the
"Covent Garden West",
which is held at the

Book No.2

oy
Joart 5. Wood
(e Woman of 1)

. 1996 °*

Algonquin Hotel in NYC |[®% . ._ﬁ::if';':
during the BSI Weekend Bk Kﬁizi;‘ﬁf

in January - but you can
order a copy now! :
Just use the enclosed handy Order Form. By

the bxi this book makes a nifty Holiday gift!
- Quotation Quiz

“Ha!” cied I, “if it is anything in the nature of a problem
which you desire to see solved, I should strongly
recommend you come to my friend, Mr. Sherlock Holmes
before you go to the official police.”

. Who was speaking hene in this quote? To
whom was he speaking, and in which Adventune
was 4t said? ... Send me the answers to all
thrnee quenies, and 1'€L neward every connect

—&l 0f answens with a unique S'ian prize!

A-PUN MY WORD! As perusual, Holmes & Watson were
perusing the morning papers, each -commenting upon
items of mutual interest.

Watson: I wonder how old Sherman's dog, Toby,
is getting along these days, Holmes?

Holmes: Just fine, I'm sure, Watson. You
realize, for good old Toby, the
pest things are flea.

[Reader contributions gladly accepted.]
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i SCOTCH COLLOPS

.
o] .
‘.

With a magnifying gl
Sherlock Holmes faces a crowd in Sapporo, Japan, at the

English recipe. The word
| "Collop" originally meant a "slice o' meat"
off an animal's back. 'Tis a hearty meal.)

2 oz. butter 1 Thlsp. o0il
4 medium-sized onions, finely chopped
4 slices thin rump steak (about 60z. each)
Salt Freshly ground pepper
2 cups mushrooms, finely chopped

Heat the butter and oil in a frying pan and
saute the onions until they are golden brown.
Remove from the heat and set aside.

Brown the steaks for 2 minutes on each side
& place on top of the onions in a warmed ser-
ving dish., Season with salt & pepper.

Sauté the mushrooms in the frying pan for 3
minutes and season. Spoon them over the steak
Serves 4.

and serve.
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ass and pipe in hand, a snow-sculpted

‘s 39th annual snow festival. ( The Associated Press)
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