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SOME ENCHANTED EVENING SOUTH PACIFIC

Some enchanted evening you may see a stranger,
you may see a stranger across a crowded room
And somehow you know, you know even then
That somewhere you’ll see her again and again.

Some enchanted evening someone may be laughing,
You may hear her laughing across a crowded room
And night after night, as strange as it seems
The sound of her laughter will sing in your dreams.

Who can explain it? Who can tell you why?
Fools give you reasons, wise men never try.

Some enchanted evening when you find your true love,
When you feel her call you across a crowded room,
Then fly to her side, and make her your own
For all through your life you may dream all alone.

Once you have found her, never let her go.
Once you have found her, never let her go!
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Bayer hat nach dem Ausscheiden aus dem Bauhaus im Jahre 
1928 seine Arbeit zunächst in Deutschland, später in den 
USA fortgeführt und wurde zu einem der einflußreichsten 
Graphik-Designer des zwanzigsten Jahrhunderts.
Seine Nachfolge am Bauhaus übernahm Joost Schmidt. Er 
führte einen systema�schen Unterricht für Schriftentwurf 
und Werbegraphik ein, den er nun auch auf die Praxis des 
Ausstellungsdesigns ausdehnte. Anwendungsmöglichkeiten 
für experimentelle Präsenta�onsformen aus Architektur, 
Plas�k, Fotografie und Typographie boten sich in Wander-
ausstellungen des Bauhauses ebenso wie auf Messen im In 
und Ausland, die von der Werbewerksta� gestaltet wurden.
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SEPARATE frogs legs and dry thoroughly with a 
cloth. Lightly flour. Place some clarified bu�er 
in a frying pan on the heat and add the floured 
and seasoned frogs legs. Fry gently. Smother the 
frogs legs with the smashed garlic and turn the 

legs after 2 minutes. Add the herbs in the pan and then 
pour over heated Calvados and set alight—give the pan a 
good shake and then add the dry white wine. Reduce the 
heat—cover and allow to cook gently for 4 minutes. Cut 
the apple in half—scoop out the center with a teaspoon 
leaving ¼-inch of flesh around the outside. Heat broiler 
unit to medium. Place the apple under the broiler for 10 
minutes. Season the frogs legs with salt and pepper, add 
the sour cream, Worcestershire sauce and capers and then 
the 2 tablespoons of dry white wine. S�r gently to combine. 
Place the frogs legs on a heated serving dish—coat with 
a li�le of the sauce and serve the rest of the sauce in the 
broiled apple halves.
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4 pairs of frogs legs 

All purpose flour 

Clarified bu�er 

Salt, black pepper 

2 garlic cloves, finely smashed 

2 tablespoons parsley, roughly 
chopped 

1 tablespoon fresh basil, finely 
chopped, or 1 teaspoon dried* 

1 tablespoon fresh chives, finely 
chopped, or 1 teaspoon dried* 

½ tablespoon fresh tarragon, finely 
chopped, or ⅞ teaspoon dried* 

¾ cup Calvados, heated 

⅔ cup dry white wine, plus 2 
tablespoons 

Large Granny Smith apple 

2 tablespoons sour cream 

2 tablespoons Worcestershire sauce 

2 teaspoons capers 


