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FPRODUCTIONS OF THE SEASONS. 1t

OCTOBER.—The same, with pheasants, land.

NOVEMBER continues the same, with woodeocks and snipes,
plovers, &c. Fruit for dessert at the beginnirg of the autumn
season : cherries, peaches, nectarines, figs, plenty, grapes, red
and white currants, greengage, and a variety of other plums,
chesnuts, walnuts, and filberts; pears, and various apples for
table and tarts. The kitchen is still well supplied with common
vegetables, roots, celery, cardoons, brocoli, endive, lettuce, spi-
nach, and Scoteh kale.

WINTER QUARTER.

The productions of fish in December are turbot, Severn salmon,
crimped cod, skate, haddock, whitings, smelts, soles, and brill :
carp, tench, perch, pike, and eels.

JANUARY.—The same.

FEBRUARY continues much the same, except that carp,
pike, and tench are going out of scason.

Poultry—Turkeys, capons, guinea fowls, partridges, and
pheasants.

Hares, rabbits, quails, grouse,

The garden furnishes us with roots, such as éﬂ,lsif'y, scorzonera,
ca:rcl-::mns, celery, parsnips, beet-root, broeoli, white cabbage,
winter spinach : the latter end of the season, forced asparagus
sea-kale, French beans, cucumbers, radishes, and salad, =






PREFACE

TOD

THE YOUNG COOK'S GUIDE.

Wuen I first adopted the custom of committing to
paper that which was my uniform practice in the
kitchen, it was with a view to benefit those, whom I
should have under my instruction, especially on their
first going out as cooks, and acting on their own re-
sponsibility. Having from this motive centracted a
habit of so doing, I became at length strongly impressed
with an idea that a work, well adapted to be a guide
to those whose occupation i_s in the kitchen, might,
if published, become of general utility ; and having
shown the system I was pursuing to some of my pro-
fessional friends, I am emboldened, by their approval,
to hazard the publication of a Guide to the Junior Cook,
calculated to lead him progressively through the whole
practice of the kitchen—a practice, to which I have

‘devoted my especial attention; and upwards of twenty
B
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years' practical experience and observation, I trust will
enable me to succeed in the desired object of my

contemplation and ambition.

It is not a vast number of pages that will recommend
a Work: I have studiously endeavoured, as much as
possible, to simplify the culinary art, avoiding every
thing superfluous, and inserting all that can be useful,
constantly bearing in mind and aiming to enforce that
due attention should be strictly paid to the most minute

performance.

In turning over a few pages of this volume, my object
plainly discovers itself, and no doubt will be an induce-
ment to my young friends frequently to place my sug-

gestions and advice before them.

There are voluminous works on the Art of Cookery,
and some of them written in a masterly style, so that
the ground has been ably trodden before. In ap-
pearing, therefore, as a guide to the junior class, it
remains for me only to do that which my predecessors
have omitted, and endeavour to finish what others may
have left imperfect. Hence, I shall not hesitate to step

out of the general track of authors on the culinary art.

I have already observed, that it is not an innumerable

mass of receipts which this Work has to boast; but it 18










INTRODUCTORY REMARKS.

ADDRESSED TO THE HEAD OF THE KITCHEN.

Trere is scarcely an individual who is not desirous of being
well recommended, and very short reflection will suffice to con-
vince us that we have something to do on our parts to merit the
approbation we desire: therefore, in whatever station of life we
are engaged, it behoves us, as a duty we owe ourselves; to fill
that station faithfully, My observations are, however, wholly
confined to the kitchen, and the suggestions which I desire to
offer are the result of my own immediate experience, which leads
me to advise, that the business of that department should be com-
menced early in the morning, and continued throughout the day
with strict order and regularity, which will considerably facilitate
that which is to be done, and without such regularity we shall often
err: for it is an obvious fact, that those only who are diligently
sanguine, and devote themselves wholly to their business, can
have any just pretensions to success. Neglected larders, a con-
fused and disordered kitchen, bespeal every kind of waste and
extravagance, and but sorry performances can be expected. to
proceed from such a kitchen ; but how widely different the im-
pression must be on going through larders which are all neatness—

the meat, the poultry, the game, &e.,in perfect order, and passing
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thence to the kitchen, where nothing but cleanliness presents
itself—and not disorder, by being strewed from end to end with
the refuse of that which we are employed in dressing : the preva-

lence of order and regularity is the test by which the cook’s

worth may be estimated.

Those whom we have to teach become either good or bad
cooks, according to the nature of the example and instruction
afforded them. Punctuality in all cases should be strictly at-
tended to. In cleanliness, the slightest neglect must not be
suffered ; any disposition to waste or extravagance should be
absolutely checked, whether proceeding from haste or from cul-
pable indifference ; steady perseverance and order will accomplish
much—indeed, it is the source we must depend upon for the
establishment of those principles we desire to impart. Those
who are brought up without due care in such matters, however
clever they may be in their cooking, will be lamentably bad
managers, and incompetent to promote the eomforts of a family.
All duties are reciprocal, and if you find those about you are
ﬁnxiuus to perform well that which is allotted to them, en-
deavour by kindness to make them know that you are sensible
of their obliging attention, and they will grow convinced
of your endeavours to contribute your utmost to their comfort,
improvement, and future good. I am advising that which has
been invariably my object through life, to derive all the advan-
tage I could from those superior to myself in knowledge, expe-
rience, and of conduct worthy to be imitated. It is with the
warmest gratitude that I declare myself immensely indebted for

many valuable professional suggestions, which I have had an
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opportunity of treasuring in my memory, from my intimacy with
Mzr. Florance, who has been upwards of forty years attached to
the Buccleuch family. That friend's ability I hold in the highest
estimation : for the purity of his cooking, and exemplary profes-

sional conduct, none has ever surpassed, and to which but few

have attained.

By purity of cooking I mean the giving to every dish its
proper flavour, the art of combining the flavour of spice, herbs,
and roots, so as not to destroy the prineiple of the entrée. In an
entrée of game that flavour should alone be predominant; in an
entrée of chicken, that delicacy of taste should be preserved :
every thing that is cooked should retain its nutriment, and he

rendered excessively tender, by means of judicious management.

In recummending‘ the young eook to pursue the system he has
laid down, he will esteem himself happy if it proves the means

of facilitating its acquirement.

This volume commences with directions for preparing, in a
peculiar manner, such broths as are generally required in cases
of sickness; and it may be proper to observe, that they should
be made under the especial care of the chief cook: no sensible
one will furn away with contempt at the mention of beef-tea,
mutton-broth, &ec.; we are seldom called upon for these things,
except in cases of illness: then how anxiously is the attention
called forth, and every desire to anticipate that which would be
most delicate and inviting : and I would ask, to what does our
ability amount, if we are wanting in attention in cases of sickness.

I trust that in offering my observations, either here or in any






1—Beef Tea,

PrePARED as follows, will be found to be more delicate than
when made in the common way, by boiling the meat. Take two
pounds of fresh lean beef, let it be free from all sinews, fat, and
skin ; put the beef, cut in pieces, into a stewpan, cover the meat
with cold water, have another stewpan, in which you place the
one containing the beef, pour water round to come nearly to the
top of the inner stewpan, set it over the fire, and let the water
boil briskly for two hours; then take out the stewpan, and let it
stand for ten minutes, that the tea may settle; place a napkin over
a clean bason, and carefully pass the tea through it; you will
have it perfectly clear and well-tasted.

2—Veal Tea or Broth,

Made as follows, has been found to remain on a delicate sto-
mach, when other broths have been rejected.

Take two pounds of the fleshy part of aleg of veal, free from
fat, cut it into small pieces, put it into a stewpan, with as much
water as will cover the meat, and proceed, as in beef tea, by
putting one stewpan in another; but it will require an hour
longer in the bath, as the juice of young meat is not so readily
extracted. This broth may be made more nourishing by the
addition of a calf’s foot, taking out the long bone.

Chicken tea is also to be prepared precisely in the same way
as the veal, but observe to skin the chicken before it is used. To
any of the broths thus made, you may add vermicelli, macaroni,



2

rice, sago, &c., being first boiled in water, then put into the
broth, and to be made tender by setting the stewpan in a hot-
water bath.

I have constructed a stewpan purposely for making these
broths, and where the expense is not an object, I would advise
the inner vessel to be made of silver.

3—Mutton Tea.

Take two pounds of the lean part of a leg or loin of mutton,
without fat or skin; put this info a stewpan and ecover it with
water, and proceed in the same way as directed for beef tea.

Those persons who have not the convenience of stewpans, may
put the meat into an earthen pot, cover it close, and set it into
a saucepan, with water boiling round it.

4— Beef Broth.

Put into a broth pot from ten to twenty pounds or more of
lean beef, according to the quantity of broth required, pour in
cold water sufficient to cover the meat, set the pot over a quick
fire, carefully attend to the scum rising, that you may take it all
off before it can boil into the broth; after the first seum is
removed, immediately throw in some cold water, which will cause
more scum to rise ; this is also to be entirely removed, and then
place the broth pot by the side of the stove to boil gradually ; put
in some carrots, celery, and a few onions ; the broth should beil
four hours, then pass it through a lawn sieve or napkin, This
broth. should be perfectly clear and well tasted, not too predo-
minant of roots; again cover the meat, but with boiling water ;
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put in whatever trimmings you may have, let it boil, and it will
malke an useful broth for many purposes.

- The cook should be furnished with napkins or cloths, kept for
straining broths, and should never be used for any other purpose.

56— Consommé, or Veal Broth.

The leg is the most useful part of veal for this purpose, though,
in large dinners, there are other pieces which can also be used with
it. The inside part of the leg is a fleshy fillet without sinews ; this
should be taken out when you wish to serve a Fricandeau, the
remainder of the leg of veal eut in pieces, and about two pounds
of lean ham; if you have a fowl that is too old for any other
purpose, it will add to the excelleney of the consommé; put the
whole into a stewpan, with a quart of the second beef broth; set
the stewpan over a charcal fire to soak the juice out of the meat,
which operation shounld take about an hour's time, and, of course,
is to be regulated by the fire kept under it; especial attention
must be paid that it does not burn ; frequently shake the stewpan,
that the contents may not stick to any part of it; when the juice
1s reduced to a consistence of glaze, of a nice rich colour, then
fill up the stewpan with the clear beef broth which you at first
prepared, and let it boil slowly by the side of the fire for three
hours, remove all the fat, and pass it through a napkin or fine
cloth into one or two basons : if the weather 18 warm, it is better
to divide the broths, for by keeping too great a quantity in one
vessel, it is apt to grow sour before it is cold.

This is to be considered a very important preparation in cookery,
and no care or attention should be spared if it is to be had in
perfection. No good dinner can be served when these broths are
carelessly prepared. '

N.B. When you select a stewpan for making consommé, it

should be one of the thickest in the kitchen, well tinned, and
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perfectly clean. Stewpans that are worn thin are very improper
for this, and, indeed, every other purpose, for it is scarcely pos-
sible to avoid burning whatever is dressed in them, which is
detrimental to the cook’s reputation, and a sad waste.

6—Sauce Tournée, a general Sauce.

- Take a stewpan that will hold three quarts, put in half a pound
of fresh butter, and melt it over the fire, to which add about half
a pound of flour; keep stirring this over the fire till it becomes
rather of a brown colour, not burnt; remove the stewpan from
the fire, and mix with the flour and butter about two quarts of
consommé (Veal Broth, No. 5); put the stewpan again over the
fire, and keep moving the sauce with a wooden spoon till it boils ;
draw the stewpan to the corner of the stove to throw off the
grease, but if the sauce is too thick, the grease will not rise; put
into it, while boiling, some trimmings of mushrooms, a small
bunch of parsley and green onions, but no spice; let the sauce
boil for an hour, and when you have thoroughly removed all the
grease, pass the sauce through a tammy into a bason, stir it

occasionally to keep it smooth.

7— Béchamel, a general White Sauce.

Take one pint of cood cream, reduce it to half a pint by
stirring it over a brisk fire, then add one pint of the sauce
tournée, which is already prepared, give it a boil, and pass the
sauce through a tammy ; it should be kept stirred until nearly
cold. With these two sauces a dinner of many dishes may be
served, by introducing the flavour of the various dishes into a
portion of the sauces; but as we proceed it will be necessary




b

to give directions for other sauces, which are made distinetly,
according to the different dishes they are intended for.

8—Glaze

Is an indispensable article in the kitchen, and by an economical
arrangement of the stoek pots, you may always be well provided.

I have, in the article beef broth observed, that the second
filling up of the broth pot is useful. When you have passed off
your consommé, put this second beef broth to the veal, and any
trimmings of poultry or game you have, let it boil for two hours,
then pass it through a lawn sieve; it must be allowed to settle ;
take off the grease perfectly clear: put this broth into a large
clean stewpan, and hoil it to reduce to a glaze as quickly as pos-
sible ; for if glaze is a long time boiling, it becomes too dark, and
has likewise a disagreeable taste. '

9—Pocié.

It is generally used to boil chickens, tendons, lambs’ feet and
tails, or any thing that is required to be dressed particularly white.
Take one pound of beef suet, the udder or white fat of veal,
and fresh butter, a bunch of green onions and parsley, and two
or three leaves of mace, and the rest water ; let it boil half an
hour. It is not to be used except fresh made, otherwise it would

turn whatever is cooked in it red, instead of preserving its
whiteness, '






¥

It is the usual custom to cover the table with only the same
number of dishes in the second course which you have in the
first, hut this is not always to be a rule, especially in small dinners,
as it will unavoidably occur that you are sometimes obliged to
dress as large a joint for six persons as you would require for ten ;
consequently, where two entrées would be sufficient for the first
course, only two entremets for the second course would cover the
table very scantily; and it is to be observed also, that second
course dishes are smaller than those used for the first course.
From these considerations I have commenced giving my first bill
of fare, for two entrées in the first, and four entremets in the
second course.

For the sake of regularity, I shall here observe—having made
your bill of fare, and it being approved of, I would advise that a
markefing list should be prepared of what is required to dress
for dinner, supposing yourself to be in London, without the
resources usually met with in the country, where you may have
a well-stocked garden, farm, and poultry yard.

In Nos. 4, 5, 6, 7, are given directions for preparing broth,
consommé, and two general sauces. I shall now proceed to give
directions for dressing each dish set forth in the preceding bill of
fare ; my great object in so doing is to fix the mind to one day’s
occupation, and after the performances of the day are over, I
would recommend a careful perusal of all that has been done
during the day; and if in any thing you have not succeeded to
your wishes, trace the cause, and by so doing you will derive the
benefit and improvement required, and you will find that the
next and succeeding dinners, though increased, become more easy
than the first. If you desire to change any dish, take from the
next or any of the following bills of fare a dish corresponding
with the one you wish to alter, and by that means you will be
enabled to make a variety of bills of fare without confusion ; only
observe that you select such things as are in season.

The first nine bills of fare are arranged for the spring months, .
namely, March, April, and May.



SOUPE PRINTANIER.
10—Spring Soup.

Having prepared consommé, as directed in No. 5, put two
quarts of the broth, perfectly free from grease, into a soup pot,
boil some spring carrots sufficiently to enable you to wipe off the
skin, trim them of a neat shape; also peel some young turnips
quite round, and of an equal size, boil them and put them into a
sieve with the carrots, then boil some young heads of celery, some
spring onions for a few minutes, to take away the strong taste;
put all the roots into the broth, and set the soup pot by the side
of the stove to boil slowly, until the vegetable is tender, and the
soup impregnated with their flavour; have ready boiled some
heads of asparagus, also French beans boiled green and tender;
throw them into the soup just before it is served to table; add a
small lump of sugar and salt if required.

11— Turbot.

A turbot kept two or three days is much better eating than a
very fresh one. After the turbot is well cleansed, use a kettle to
boil it that is sufficiently wide to contain it flat; put a large hand-
ful of salt into the kettle, with plenty of cold spring water, lay
the fish on a strainer, put it in, and when it is near boiling, skim
it well ; then set the kettle by the side of the stove to boil slowly
for about fifteen or twenty minutes, supposing it to be a fish
about eight or ten pounds weight. A middling size turbot is far
preferable to a very large one. Ao
. Tt is really of the utmost consequence to the cook’s reputation
that the fish should be well cooked, and served invitingly to table;

»
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the least inattention in this particular would spoil the best fish,
and prejudice the company against the rest of the dinner. . It
sometimes unavoidably occurs that the dinner is not served at
the time it is ordered, and therefore it behoves the cook to use
the utmost skill to save the fish from being totally spoiled. If
you find that the company do not arrive at the appointed time,
and the fish is cooked, place it over the steam of the water it 1s
boiled in, and cover it with a damp napkin, which will be the
means of keeping the fish hot. When the dinner is called, dip
the fish again into the water, which should be boiling hot. I do
not know any thing that is so much spoiled by being dressed
before it is served as fish; it loses its juice and flavour; and
becomes insipid.

POULARDE A LA BECHAMEL.
12— Fowl, with Béchamel Sauce.

Choose a fine fat fowl, the flesh and skin perfectly white, boil
it in Poélé (No. 9). If the fowlis a large one, it will require an
hour and a quarter boiling ; drain it, and wipe off all the fat before
you dish it, and then cover the fowl with béchamel sauce (No. 7).

GIGOT DE MOUTON ROTI.
13—Leg of Mutton Roasted.

Choose a small leg, either of Welch or South-down, four years’
old mutton, which has been hung as long as it can be kept with
safety ; before it is put on the spit, divide the sinews at the joint,

C
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near the shank; let the mutton be thoroughly well roasted; it
should not be placed so near the fire as to scorch the meat before
it is half done: it is attentive observation alone that will instruet
the cook how to roast to perfection. Many gentlemen have
remarked to me, that they generally find roast meat, poultry and
game, better dressed at an inn than usually served from a private
kitchen. But why is this the case? the probability is that, as
‘plain roast and boiled chiefly constitute the dinners served at an
inn, the attention is wholly devoted to this particular; it is lite-
rally the cook’s fort; but, for my own part, I see no reason why
they should not be served in the same state of perfection in every
kitchen where due attention is paid: experience has taught me
that what is termed the plain roasts are decidedly an important
part of the dinner; every thing selected, either meat, poultry, or
game, should be of the best quality, properly kept, and cooked
with all possible care; and I am persuaded the cooks, who are
determined to accomplish this object, will secure for themselves
that credit which, if negleeted, they cannot expect to obtain.

FRICASSEE DE LAPEREAU.
14— F'ricasée of Rabbit.

Observe that you choose young warren rabbits ; two will be
sufficient for an entrée. Cut the rabbits in neat joints, have a
stewpan ready with boiling water, and drop in each jomnt sepa-
rately, that they may be made firm ; let them boil for ten minutes,
then throw them into a bason of cold water, trim each piece
very neatly, and place them in a stewpan, with a small piece
of butter at the bottom; then put the trimming of the rabbit
into the water you have just blanched them in, with a bunch of
parsley and green onions, and let it stew for an hour; put a
spoonful of flour into the stewpan with the rabbits, shake it over
a stove till the butter is melted, and moisten it with the broth




11

from the rabbits; add half a pottle of mushrooms, neatly peeled ;
let the whole boil for about three quarters of an hour, or u1.1til
the rabbit feels perfectly tender ; skim off the butter, then pick
out the rabbit info another stewpan, reduce the sauce, and pass
it through a tammy over the rabbit; pick out the mushrooms T.o
“serve in the sauce ; it is to be kept hot by placing one stewpan 1n
another, with hot water round. Just before the fricassce 1s to be
served, thicken it with four yolks of eggs, and a spoonful of good
cream. The only seasoning necessary is a little salt.

COTELETTES D'’AGNEAU AUX POIS D’ASPERGES.
15—Lamb Cutlets and Asparagus Peas.

Take a neck of lamb, cut the chops one by one, flatten and
trim them extremely neat, lay them on the dresser, shake over
each side a little pepperand salt, have ready some butter clarified
by melting, and pour it off from the whey; mix it with two yolks
of eggs, and dip each cutlet in it, then cover them with bread
crumbs, and lay the cutlets on the table till all are thus done;
pour some clarified butter over a saute pan, and with your knife
shape each cutlet by pressing the bread crumbs round the sides
and top of the cutlet; lay them on the saute pan, and at dinner
time fry them of a nice colour, and dish them neatly; serve them
with asparagus peas (No. 182) or other sauce.

CHARLOTTE DE POMME.

16— Charlotte of Apples.

To make a charlotte, take a dozen of large apples, cut them
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SOUPE AU VERMICELLE.
20— Vermicelli Soup.

Take two quarts of good rich consommé, (No. 5), into which put
four ounces of vermicelli, which is to be boiled first in water for a
quarter of an hour; let the soup hoil half an hour, skim it and
keep it perfectly clear: it adds a pleasant flavour to the soup to
boil a few sprigs of tarragon in it, which should be taken out
before the soup is served.

CULOTTE DE BOEUF A LA BRAISE.
21—Rump of Beef Stewed.

Trim a rump of beef, by removing the bone, and bind it round
with strong string ; place it'in a large braising kettle, with any
trimmings of meat you may have, half a dozen onions, celery, leeks,
carrots, a bunch of sweet herbs, a little mace, cloves, and half
an ounce of whole pepper ; add broth sufficient, close the braising
kettle, and when it boils, remove it to a small slow fire, and also
put lighted chareoal on the top; try the beef in about four
hours time ; it should braise very slowly, and must be perfectly
tender: when done, take it out, carefully trim it and cut away
the string, glaze it, and put it in the sereen to dry, and before
the beef is dished, glaze it again, and serve with it a rich Espagnole
sauce (No. 33).

The things most commonly belonging to the class of braises
are :—beef rumps, brisket of beef, rump of beef, fricondeau,
galantine, sweetbreads, mutton cutlets, pheasants and partridges,
with cabbage, &e. To dress a dish d la &raise, you must have
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QUENELLES DE MERLANS.
93— Quenelles of Whiting.

Soak in mille the erumb of two rolls, for half an hour, then
press all the milk from them as dry as you can; put the crumb
into a stewpan, with a spoonful of bhéchamel sauce, and about an
ounce of butter, a shalot, half a dozen cloves, and a blade of mace ;
set the stewpan over a gentle fire, and keep stirring the panade
for ten minutes, that it may become firm ; take out the spice and
shalot, and put the panade on a plate to cool: then take the
fillets of two whitings, scrape off the meat from it in a lamp,
and take the same quantity of panade, and a similar quantity of
butter; pound the whole in a mortar for a long time, till it is
smooth and well mixed ;—the more quenelles are pounded the
more delicate they are;—then break in three eggs, mix one at a
time, and season with a little pepper and salt: when the whole
is mixed together, try a small piece rolled up with a little flour,
and boil it; if it should not be firm enough, put another egg;
then rub the farce through a wire sieve, butter eight dariole
moulds, and fill them with the farce; steam them for twenty

minutes, turn them out on the dish, and serve with Italian
sauce (No. 184).

TENDONS DE VEAU AUX CONCOMBRE.
24—Veal Tendrons, with Cucumber Sauce.
The tendrons are cut from a breast of veal, which is the gristle ;
first cut away the dry bone, then divide the gristle from

the long bones ; then, holding the knife in a sloping position, eut
the gristle into about eight pieces: throw them into a stewpan
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whole, as they will bear the fire better than any other apple 1
know of; at the same time there are many other small apples
which, with care, will answer the same purpose.

Take a dozen and a half of small apples, push out the core
with a vegetable cutter, and then peel them as round as possible,
and all of the same size; as they are peeled, throw them into a
bason of cold water, with the juice of a lemon, then put the
apples into a preserving pan, with a thin syrup, and let them
boil ; keep turning them, and watch them closely, that they do
not burst : when you find the apples are tender, lay them on a
hair sieve to drain, reduce the syrup to a jelly, and again put the
apples in; give them a boil up, and put them away in the jelly.
Make a marmalade with some more apples, keep it white and
clear, and sufficiently thick to bear the apples you have stewed ;
dish some of the marmalade, which you level with your knife ; lay
the apples round, and then fill up the middle with marmalade,
and another layer of apples upon that. In the cavity of each
apple, put a little red apple jelly, and garnish the whole accord-
ing to your own taste.

PAIN A LA DUCHESSE.
31— Dwuchess Bread.

Make the royal paste (No. 465), which you drop on a paste-
board in round balls of an equal size, and then roll them lightly
about the length of a finger. Next lay them on a baking sheet,
and with a paste-brush dipped in milk wash them lightly over,
and bake them slowly ; when done, open them at the bottom, and
fill them with sweetmeats, either apricot, barbary, or raspberry.
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ally moving them with a wooden spoon, then add about two
quarts of consommé (No. 5), and let it boil slowly for an hour;
ekim off all the fat, and rub the whole through a tammy; put
the soup into a clean stewpan, and set it by the side of t:he stove
to boil, in order to skim off all the grease that may remain ; then
eut some crumb of bread in small squares, fry it in butter till of
a good colour, and put into the soup when you serve it to table.
This purec is as often served with rice, boiled inbroth, till tender,

SOUPE A LA JULIENNE.
35— Julienne Soup.

Put into a soup pot four pints of good rich consommé (No. 5),
take some carrots and turnips, and turn them in ribands about
an inch wide, lay them one upon another, and cut them very
fine; shred also some leeks and celery; let each kind be
boiled separately, and placed on a sieve to drain; about an hour
before dinner put on the consommé, with the roots, and let it
boil very slowly on the corner of the stove; tie up a few sprigs
of chervil and tarragon and boil in the soup, and if the consommé
is well made, the soup will be refreshing and palatable; add a
little sugar and salt before you dish the soup.

Turbot (see No. 11).

- When the turbot is returned to the kitchen, and there should

be sufficient of the fillets left, take them out immediately, free

from skin. Next day, when cold, you may cut the fillets into
D
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JAMBON DE WESTPHALIE A LA BRAISE.
38— Westphalia Ham, Braised.

Take a small Westphalia ham, trim it and beil it for an hour,
then take it up, remove the rind, cut it in a neat shape, put the
ham inte a braising pot, with any trimmings you may have,a bunch
of sweet herbs and spice, some carrot, onions, and celery, and
nearly cover the ham with good second stock ; let it boil up, and
then set the pot on a very small stove, with just enough fire to keep
it slowly stewing ; it will take three hours to make it mellow and
tender; take up the ham half an hour before dinner, wipe it
dry, and set it in a slow oven or hot closet ; it will then take the
glaze, and look well ; you may serve under the ham any puree
of vegetables, or with white haricot beans prepared thus :(—

Take a pint of white haricot beans, throw them mto boiling
water, until the skin will peal off easily; then put them into a
stewpan, with some thin stock, and two ounces of butter, and
boil them slowly, till quite tender; add two or three spoonsful
of sauce, skim them well, and serve under the ham.

MUTTON CUTLETS—SAUCE SOUBISE.
Prepare the cutlets as directed (No. 26).

39— Soubise Sauce.

Ta.k'e eight or ten large white onions, peel and wash them, cut
them in slices, and boil them in plenty of water as fast as pos-

sible for a quarter of an hour; then throw them on a hair sieve

and shake the water from them, put into a stewpan about
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which should be so contrived as to be done as near the dinner
hour as possible, then remove it from the fire; repeat the
basting, and put some live charecoal on the cover, a.nd place the
stewpan underneath the stove, so that the ashes. which fa-ll round
it may keep it hot, and, at the same time, it will glaz.e it. The
last moment before you serve it, pour a little delicate glaze
all over the larding, and serve it either with a purée of sorrel
(No. 205), or any other purée.

FILETS DE PIGEONS AU SUPREME.

41— Fillets of Pigeons au Supréme.

For this entrée you must procure young pigeons; eight are
sufficient for a dish, Take out the fillet from each side, which
are to be flattened with a small cutlet beater, dip it in water to
prevent its sticking to the fillet, preserve the pinion bone, which
15 to be seraped clean and stuck in the pointed end of the fillet ;
have some clarified butter ready, dip each fillet in if, and place
them round a saute pan; then put them into the larder till you
want to serve them; put the carcases into a stewpan with a
shalot, a blade of mace, and a ladleful of good broth : let it boil
slowly for half an hour, and then pass it through a silk sieve
nto a stewpan, and reduce it with half a glass of Madeira to
glaze; to which add a little sauce tournée (No. 6), take off the.
scum, saute the fillets, and as you dish them, dip each fillet into
glaze, and pour the sauce in the middie._ :
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then wash the rice in several waters, and, lastly, in boiling
water; put the rice into a stewpan large enough to hc:'.ld fn{ur
quarts, with a quarter of a pound of fresh butter, an D'mﬂljfl with
a fow cloves stuck in it, a leaf of mace, and about three pimts of
milk ; set the whole over a brisk stove, and keep stirring it with
a wooden spoon till it boils; the stewpan should then be covered
¢lose, to confine the steam, and placed over a slow stove, to
allow the rice to swell; if you find the rice will absorb more
milk, add it; but when you perceive the grains are perfectly
tender, then remove it from the stove, and take the onion and
spice out, and immediately work the rice into the shape you
wish, or press it close into a mould, which should previously be
rubbed with sweet oil. If you intend to serve your casserole
white, the rice should be ready only about an hour before dinner
time ; but if brown, it will be better to make it in the middle of
the day, that it may be quite cold : when it is turned out of the
mould, then with a paste-brush rub it over with yolk of egg,
bake it in a quick oven, take care it is a nice colour; then take
out as much of the inside as you can, leaving sufficient to keep
the wall secure from bursting, and fill the casserole with
scollops of sweetbread. Blanch one or two sweetbhreads; after
they have remained some time in cold water to draw out the
blood, put them into a stewpan lined with fat bacon, and over
them more bacon, a little spice, an onion, a bunch of parsley,
and two or three spoonsful of broth; cover the stewpan close,
and set it over the fire for half an hour; try if they are tender,
for they should not be too much done, or they would break in the
sauce ; put them away in the braise, and when cold trim and
cut them in neat collops; have ready some béchamel sauce
(No. 7), reduced with a little cream, throw the collops into it,
and give them a boil up; season with a little salt, and then put
them into the casserole. .

N.B. It is the practice to use the skimming of the broth-pot

to soak the rice, but I prefer milk and butter, as being more
delicate. - - | | |
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and put them into a stewpan, with a small bunch of parsley ;
pour in two quarts of nice light fresh broth, let it stew for an
hour, then take out the chickens, soak the erumb of two French
rolls in the broth, pick all the flesh from off the chickens, and
pound it with the yolks of six eggs, boiled hard; mix this with
broth of the chicken, and with the erumb of the rolls; boil one
pint of cream, stirring it occasionally, till it boils; pour it into
the soup, and pass the whole through a tammy ; put it into the
larder till dinner tfime, and then make it hot by putting one
stewpan into another, with boiling water between.
This soup should have no other flavour than that of fowl.

SOUPE A LA JARDINIERE.

52— Gardeners’ Soup.

This soup is prepared as directed for spring soup (No. 10), with
the addition of a small cabbage-lettuce hoiled tender and green’;
g]sn a cauliflower boiled, broken into small knobs, and put into
the tureen when you serve the soup; a few leaves of sorrel

thrown into the soup while it is boiling imparts to it a pleasant
flavour.

TURBOT.—(See No. 11.)

93—Matelotte of Carp.

When you have well cleaned the carp, cut it in slices the
crossway of the fish, about the thickness of an inch ; lay the

largest handsome slices in a marinade, that is—three-fourths of

water, one of white wine, and one of vinegar; an onion, a carrot
¥
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56— Two Poulards, aux Nouilli.

Take two fine poulards, trussed for boiling, cover the breasts
with slices of fat bacon, put them into a stewpan large enough,
and cook them in poélé (No. 9). If they are of a large size, they
will take an hour and a quarter boiling ; if they are of a common
size, one hour will do; take them up, wipe them free from
grease, and serve a béchamel sauce, with nouilli paste (No.470).

57—Small ITimbrz!&s, with Salpicon.

Butter ten or twelve dariole moulds, spread some trimmings
of puff paste on the dresser, cut it with a round cutter large
enough to fill the mould ; then take a piece of paste, make it
the same size as the dariole shape, put the round piece of paste
over it, and by that means you can press it into the mould, so
that it is of an equal thickness all round ; cut off the paste that is
above the rim, fill the mould with trimmings of paste, and put
on a false cover; and when baked empty all the inside, cut
some puff paste with a round cutter, the size of the top of the
timballe, put them on a baking sheet, brush them over with
yolk of egg, and bake them. These timbales are to be filled
either with a salpicon, or collops of fish, poultry, or game.

N.B. Balpicon is composed of several sorts of meat, cut into
dice, such as sweetbreads, livers, ham, tongue, truffles, mush-

rooms, &e. put into a rich tournée or béchamel. Many more
things may be added to this ragout,
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it gets firm ; butter a shape and fill it with the farce, and let i#
be steamed three quarters of an hour; turn it on a dish, wipe
away the butter that runs from it, and serve with a clear Spanish
sauce (No. 33).

60— Grenadines Pigue.

For this entrée I prefer the fillet of the neck of veal—cut cross
ways it is more tender—but you may cut grenadines from other
parts of veal, such as the thick part of the leg; out of the neck
you can cut eight grenadines, which are sufficient for an entrée,
trim them neatly, and pique them with bacon; proceed as with
fricandeau, by making a bed of veal, slices of bacon, and ve-
getable (No. 40), on which the grenadines are to be braised ; but
of course they do not require so much time to cook—an hour
and a half will generally be found sufficient: they are to be
served with any kind of purée.

RIS DE VEAU, A LA DAUPHINE.
61—Sweetbreads, a la Dauphine.

Select three sweetbreads of a large size and perfectly white,
pare away the sinews and fat, throw the sweetbreads into warm
water to draw out the blood : it is better to change the water two
or three times, that they may be ¢uite white ; then blanch them
by giving them a boil for a few minutes only, which will make
them firm, and enable you to lard them; then put into a flat
stewpan some sliced onions and carrots, also put in a small bunch
of sweet herbs, a few cloves, and a leaf of mace; over which lay
slices of fat bacon, and upon that the sweetbreads; pour in a

E
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rots, turnips, large onions, and stuffed cucumbers; over wh
3 : : :
you serve a rich Spanish sauce (No. 33), well seasoned

CROQUETTES DE PALAIS DE BOEUF.

90— Croguettes of Beef Palates.

The trimmings of palates which you may have used for other
dishes, serve for croquets; mince them fine, and then reduce
some béchamel (No. 7) to a pretty thick consistence; throw in
the mince, give it a boil, and add a little more seasoning ; spread
- it on a dish, and when cold make them up in round balls, or
shape them long ; dip them into eggs, and then roll them in bread
crumbs : they are to be egged and crumbed twice over, in conse-
quence of their being very apt to burst in frying.

PETIT PATES AU NATUREL.

91— Patties of Force Meat.

These patties are excellent eating when well made ;
not be baked till the time of dinner. Take some puft’ paste, roll

it, and cut out twelve round pieces with a plain cutter ; have some

veal farce (No. 304) ready, rather highly seasoned, which you
roll up in small balls ; Place one in the centre of each piece of

paste, then cut another of the same size, and lay lightly over the
farce, but do not press down the sides; rub the tops over with

yolk of eggs mixed with a little water, bake them of a nice colour,
and serve them as hot as possible,

they must

F
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trim the leaves, and then line the bottom of a stewpan with sljueu
of fat bacon, on which you place the artichokes, with.aF onion,
a little spice, and two spoonsful of broth, and the juice of a
lemon : cover the stewpan close, and stew them for half an hour;
then try them, to feel if they are all tender; if they are done
enough, drain the grease from them and dish them, and pour a
little Spanish sauce in the centre of each.

97— Mosaic Jelly.

Boil a pint of eream, in which you infuse the flavour of orange,
lemon, or noyeau, and add sugar sufficient to sweeten it; break
the yolks of six eggs into a bason, and pass the eream through a
sieve; beat the eggs and cream together, and stir it over the fire
till it thickens; then remove it, and mix in as much melted
isinglass as you think sufficient to make it firm; then pass it
through a tammy, divide the cream into two plain moulds, and
add a little cochineal, sufficient to colour one part; set these in
the ice—if you have flavoured your cream with orange or lemon,
you must prepare a jelly of the same; if with noyeau, which is
preferable to either, take some clear calf’s foot, and flavour it
with white noyeau ; take a mould that you intend to shape your
jelly in, and then cut the creams and jelly you have prepared
into square lumps; intermix a row at the bottom of your mould,
placing some square and some corner ways; put the mould in
ice, and pour in a little jelly; it should not be the least warm ;
when it is set, proceed in the same way, until the mould is filled
up; surround it in ice, and when you wish to serve the jelly, dip
the mould in warm water, and turn it on the dish ; wipe the
mould with a cloth, and then remove it carefully.












DEUX POULARDS A LA DUC.
100—T'wo Poulards, the Duke's way.

Take out the breast bones of two large fowls, dip the breast of
one of them into boiling water, in order that you may lard it;
then make a ragout of sweetbreads, mushrooms, and truffles, and
a Spanish sauce reduced to a thick consistence ; put the ragout
to get cold, then divide it into two parts, and put it into the
breast of each fowl ; truss them of a good shape, to have all the
appearance of a whole fowl : be careful to secure the opening at
each end with fine thread, that the ragout may not get out; take
a stewpan that is large enough, but not to give them too much
room ; put at the bottom a quarter of a pound of butter, sliced
carrots, onions, a bay leaf, mace, and cloves; cover over this
sheets of fat bacon, and round the sides the same; then place in
your fowls, and cover the one that is not larded with fat bacon,
and over all a sheet of white paper, cut to fit the stewpan; set
the stewpan over the stove, not too strong a fire, and put some
lighted charcoal at the top ; by this means you will fix the shape
of t}I:E fowls; you must then pour in some poélé (No. 9), or light
broth, and continue to braise the fowls till they are sufficiently
tender; they will take about two hours: take them up very
carefully, remove all the threads, dry and glaze them, and serve
them with a rich Spanish sauce (No. 33).

101—Quarter of Lamb and Cucumbers.

Take the leg, and loin attached, carefully trim off the skin from
the thigh, at the back part, lard it very closely with fat bacon, put
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a lark spit through it, and fasten it securely on another spit to
roast; cover the lamb all over with paper: it will take about an
hour and a quarter roasting ; then dish it and glaze the larded
part; serve with it a cucumber sauce (see No. 209).

TURBAN DE LAPEREAU.

102— Purban of Fillets of Rabbit.

Take four young rabbits, detach the fillets, also the inside ﬁ]lets;
the eight large ones should be neatly larded with bacon, and the
eight smaller garnished with truffles, according to your own
fancy, or thus—lay them on the table and with a very sharp knife
make slanting incisions from one end to the other ; you then take
a round cutter, the width of the fillet, and scoop some pieces out
of large truffles, and with a sharp knife slice them as thin as pos-
sible ; place into each incision a round piece of truffle and press
the flesh close, by this means they will remain. Make a farce of
the flesh of the legs of the rabbit, the same as veal (No. 304), then
cut a piece of bread for the centre of the dish you are to serve the
turban on, cover the bread with slices of fat bacon—if will be the
more easily removed when the turban is done if the head is divided
into four pieces ; raise the farce equally round the bread on the dish
it is to be served on, form it the shape of a turban, then place tha
eight large fillets in a slanting form all round the turban equally
divided, and between each a small fillet with the truffles; press
them lightly to make them secure, cover the whole with layers
of bacon, and then white paper, and tie string round the paper; it
is then to be baked in an oven not too hot: when you think the
farce is sufficiently set remove the bread which is inside (before
you take off the bacon) by taking out one quarter at a time, and
ther remove the ontside covering: glaze the fillets, and serve
a ragout of cocks’ combs, truffles, and mushrooms in the centre.



COMPOTE . DE CAILLES.
08— Compote of Quails.

It will require six quails for this entrée : truss them as you
would chickens for boiling; place them into a stewpan suffi-
ciently large to hold them, put in a piece of butter, a small
bunch of green onions, a little parsley, a sprig of marjorum, a few
cloves, and a leaf of mace ; set the stewpan over the stove for ten
minutes, throw in a tablespoonful of flour, and shake it about in
the stewpan until mixed ; then take as much good broth as will
coyer the birds, and keep moving the stewpan over the stove till
the sauce boils; then remove it to the corner, and throw in some
parings of mushrooms and a glass of madeira wine: try the birds
oceasionally, and when you find them tender put them, into a clean
stewpan, and should the sauce not be thick enough reduce it a
little more ; skim off all the grease, and pass it through a tammy
to the quails : have ready some button mushrooms, some small
quenelles and truffles, throw them in and give the whole a boil
up: dish the quails and serve the sauce over them ; you may put
between each quail a piece of bread cut and fried for garnish, or a
small pudding of farce in the shape of quails garnished with
truffles. .

104—Dariole Patties, purée d la Reine.

Take eight or ten dariole moulds and line them with paste, fill
them with trimmings of paste, cut tops of the same paste, rub
them over with the yolk of eggs, bake them, and then take out
!:he‘ inside.; take all the white meat from two roasted fowls, pound.
It in a morfar until you can pass it through a fine hair sieve,.;._-
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then reduce some good béchamel, which should be well flavoured
with mushrooms, mix the chicken with the sauce, season it before

you fill the patties : do not suffer this puree to boil, which would
totally spoil it.

QUENELLES D'HOMARD AU SUPREME,
105—Quenclles of Lobster au Supreme.

Take the flesh from two small or one large lobster, some
spawn of lobster, and the fillets of one whiting, which should be
well pounded together for a considerable time, and then passed
. through a sieve; put into a stewpan the bones of the whiting
and whatever soft part you can pick out of the lobster, a few
green onions, a little marjorum, mace and cloves, and a ladle-
ful of light broth ; set them on the fire for half an hour, then pass
the broth into a basin, soak some erumbs of French roll in cold
milk, and afterwards squeeze them in a cloth as dry as possible,
put them into a stewpan with a little of the fish broth you have
strained, and rub them over the stove till it becomes dry and firm;
turn it out on a plate, and when cold make up a ball the
same size as your fish, and proceed pounding them together;
add some fresh butter, about one-fourth of the bulk of that which
you are pounding, mix in six yolks of eggs, a little cayenne pepper
and salt, and rub the whole through a sieve; beat the whites of
four eggs very firm and mix with it ; butter eight dariole moulds,
at the bottom of which put a piece of paper, fill the mould and let
them steam for twenty minutes; reduce the broth which is left
from the bones with two spoonsful of sauce tournee (No. 6) and a
teaspoonful of elder vinegar ; season it, and just before you serve
stir into the sauce a piece of good fresh butter.
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106—Epigram of Chicken Cutlets.

Take the fillets out of five chickens, flatten and pare them
neatly, take the small bone out of the pinion, scrape it clean and
foree it into the pointed end of the fillet ; lay them on the dresser
and shake a little pepper and salt over both sides, brush them
over with the yolk of eggs, dip them into bread crumbs, and then
into clarified butter, and again lightly into bread crumbs; these
are to be broiled in a double gridiron, but not till the last moment ;
cut the inside fillets into scollops, put them on a saute pan, fry as
lightly as possible, and put them into a béchamel sauce, (No. 7),
and also some mushrooms which have been passed : dish the
cutlets and serve the collops in the centre.

et e

PETIT CROQUETTES A LA DUC.
107—Small Croquettes, the Duke's way.

Cut a good quantity of small asparagus into peas; take espe-
cial care that you donot cut them too far down ; boil them quickly
in salt and water till tender, then put them on a sieve to drain
carefully pick them over to discover whether there are any hard
pieces, for it would he extremely disagreeable to feel such in the
mouth, and, indeed, would condemn your entrée : now take the
breasts of two fresh roasted fowls, mince it with your knife—I
mean it should not be chopped, that would make the fowl ragged—
take as much bechemel as you judge will he sufficient, which is
to be reduced over a quick stove, stirring it the whole time, then
throw in the asparagus peas with a little pounded sugar and
salt: just give it a hoil up, turn ing the peas over with a spoon as
lightly as possible, then throw in the minced fowl, and turn all
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should be a plate handed round to the company immediately after
the fish.

116—Clear Consommé with Italian Paste.

Boil a quarter of a pound of Italian paste in plenty of water
till it begins to swell, then strain it off and throw it into cold
water ; boil two quarts of consommé (No. 5), take up the Italian
paste on a large hair sieve, shake all the water from it, and then
put it into the boiling consommé ; let it boil by the side of the
stove for three quarters of an hour, skim it clean, and should
there be any particle of grease, take it off with paper; add a
little salt if necessary.

SOUPE BLANC AUX QUENELLES DE POULET.

117— White Soup with Quenelles of Chicken.

Prepare a consommé with a knuckle of veal, a large fowl,
the lean part of good flavoured ham, a little spice, and a bunch
of green onions, and sweet herbs boiled in it : be particular that
it is clear, extremely light coloured, and free from every particle
of grease : at dinner time it is to be thickened with the yolks of
eight eggs, mixed with a little cream : prepare also quenelles as
follows :

Take chicken forcemeat (No. 338), which form into small que-
nelles with two teaspoons: take a spoonful of farce, which you
make smooth on the top with a knife ; when you have shaped it
thus, then with another spoon, dipped in hot water and passed
nnder the quenelle, you turn it out on a well-buttered stewpan
cover, blanch them in boiling water, take them out with a eul-

. 8
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lender spoon, and drain them on a napkin; put them into a tu-
reen and serve the soup upon them.

11B—Sturgeon, baked.

Prepare a marinade thus :—take equal portions of white wine
and vinegar, some salad oil, pepper, salt, and spice, a bay leaf,
and two or three shalots, sliced; lay the sturgeon in this pickle
for at least twenty-four hours, and turn it occasionally : the next
day, when you intend it to be dressed, prepare a deep saute pan,
with carrots and onions sliced, a bay leaf, spice, and sweet herbs ;
over this place some layers of fat bacon, and on that the sturgeon;
cover it with buttered paper; then make a common flour-and-
water paste pretty firm, and cover the whole so as to confine the
steam ; pour a little of the marinade under it, and let the stur-
geon be cooked in an oven for an hour and a half, or two hours,
according to the thickness; boil half a pint of Madeira, to which
add some sauce tournée (No. 6), and strain some of the juice from
under the sturgeon into the sauce; reduce it to a proper thick-
ness, pass it through a tammy the last moment, stir in a good
piece of cold butter, season with cayenne pepper and a little
lemon juice, dish the sturgeon, and pour the sauce over it.

119—Fillets of Mackerel a la Royale.

For a remove or flank dish it will be necessary to have six
mackerel ; take the fillets from the bone, and by holding your
knife slanting you may cut three pieces out of each fillet ; pare
them neatly, clarify some fresh butter, into which you put a little
grated nutmeg, cayenne pepper and salt, some chopped parsley
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lucklings, fry lightly, and glaze them; dish the fillets and the
pread alternately round the dish, and serve in the centre stewed

peas (No. 111).

125— Timbale of Macaroni, with blanquette of Sweetbreads.

Boil half a pound of macaroni in water, till you find it tender;
then throw it into a bason with cold water, butter a plain mould
with clarified butter, cut a paper to fit the bottom and sides,
which you also butter on both sides ; take a little of the macaroni
out of the water on a napkin, to soak out the water, cut some in
small rings, to garnish the bottom and sides of the mould ; then
take some veal farce, spread it very carefully (so as not to disturb
the garnish) over the bottom and sides; take the remainder of
the macaroni, and shake out the water as dry as possible; beat
up in another basin eight eggs, leaving out four whites, mix with
them a quarter of a pound of grated parmasan cheese, a little
pepper and salt, and put to it as much macaroni as you find suffi-
cient to fill the mould ; mix it thoroughly with the eggs, fill the
mould, and steam it for an hour with lighted charcoal on the
cover: when it is done, cut out the middle, and fill the place
with a blanquette of sweetbread, or rabbits, or fowl; turn the
timballe over on the dish, and remove the mould carefully.
When you garnish the mould, you may introduce truffles, which

gives it a good appearance, and also put some truffles in the
sauce.

126— Chartreuse, with Beef Palates.

Take a plain copper mould, butter it, and line it with paper
well buttered ; then prepare a sufficient quantity of carrots and
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square pieces, which you put into the tureen, and pour the soup
upon it; add alittle salt and more sugar if necessary.,

133— Consommé with Macaroni.

Boil a quarter of a pound of Naples macaroni till tender, throw
it info cold water, then dry it on a napkin and put it into two
quarts of consommé (No. 5); let the soup boil slowly for an
hour; serve grated parmasan on a plate for those who choose it.

134—Tureen of Quails.

This is to be served as a soup: when you have a large com-
pany you must have at least ten or twelve quails, which are
boned, and be filled with veal farce; cover the bottom and sides
of a stewpan with fat bacon; form the quails so as to appear
whole, place them close together, then cover them with more fat
bacon; put in some green onions, parsley, and sweet herbs, tied
up, and a blade of mace; pour in some light broth, and set the
stewpan over the fire to stew till you find the quails are tender ;
then remove them : take a knuckle of veal, some lean of good
flavoured ham, a few onions, and a little sweet marjoram, basil,
parsley, mace, and cloves; pour over thisa pint of Madeira, and
set the whole over a slow stove to soak : when you find it of a
nice colour cover the meat with some good clear broth, and let it
boil three hours ; then pass this broth and skim off all the grease :
- put into a stewpan as much flour and butter as will thicken the
soup ; stir it over a stove till it becomes a little brown, then pour
in the broth you have strained, and put in some trimmings of
mushrooms : let this sauce boil for an hour to throw off the fat,
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then pass it into a stewpan; next pick out the quails which you
have dressed, put them into the soup, and strain the liquor they
were done in ; remove the fat, and pour that into the soup : have
ready some quenelles made into small puddings, and blanched,
which you also put into the soup, and let it boil up; add two
glasses of boiled Madeira, a little lemon juice, cayenne pepper,
and salt, if necessary; when you dish it put the quails carefully
into the tureen with the spoon, and pour the soup over them.

I have often served this soup at his Royal Highness the Duke
of Gloucester’s table, where it was highly esteemed.

135— Tureen of Fish, Matelotte.

Make a farce of whiting (see No. 23), colour one half with the
red spawn of lobster, pounded with a little butter, and leave the
other plain : these are to be made into puddings, blanched, and
laid on a sieve; have about a pound and a half of salmon cut
‘into collops, and lay them on a buttered saute pan; fillet two
soles, trim them also into neat collops, and put them on another
saute pan; pick the tails of half a hundred of cray fish, and put
them with the quenelles, take the bones of the whitings and soles,
a dozen of anchovies, which are to be washed, pound the claws
of the cray fish; put all together into a stewpan, with a quarter
ofa pound of butter, a bunch of green onions and parsley, a few
corns of whole pepper: set the stewpan on a stove for a quarter
of an hour, then pour in as much light broth as you require for
the soup; let it boil for a quarter of an hour, then strain it
through a lawn sieve, remove every particle of grease, thicken
the liquor with a little butter and flour passed over the fire, let the
sauce hoil to throw off the grease ; then take the yolks of twelve
eggs, boiled hard, break themwith a spoonful of water, mix with
the soup, pass them through a tammy by rubbing with two
wooden spoons; put the soup into a clean stewpan : when

H
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138— Haunch of Venison.

A haunch of buck venison will take from four hours and a half
to five hours roasting ; [ mean to say that it should be roasted
for that length of time, as it will make it more tender, and the
flavour will be improved : of course the fire and covering of the
venison are to be regulated accordingly. I have had great oppor-
tunities of judging, and much experienee in roasting venison.
It should be kept as long as possibly it ean with safety, not to be
the least tainted. Its keeping may be prolonged by careful
attention, but never resort to the ice-house, unless necessity
absolutely compels you to do so, for it is quite evident the fine
flavour of the venison is considerably destroyed by the cold damp
atmosphere of an ice-house.

The haunch is to be prepared for roasting by first taking off
the skin, but be careful in so doing not to deprive it of any of
the fat; put the spit throungh the haunch carefully, so as not to
injure the prime part, then rub the fat all over with butter, and
wrap it in paper ; make a firm paste of coarse flour—it will re-
quire about six pounds—and cover the fat equally all over with
the paste; then more paper, and secure it with strong pack-
thread ; you must not be sparing of paper or string, for if the
covering should get loose your venison will be spoiled; put the
haunch at a good distance from the fire at first, and increase the
heat till it roasts gradually, frequently basting it : just before it
1s to be dished, take it up, remove the covering, which is to be
done with the utmost care, that the fat may not be broken, then
throw over it some flour and salt mixed, put a good piece of
butter, into the basting ladle, and when it is melted pour it all
over the fat; dish and send it to table immediately, with good

gravy, and some currant jelly and port wine made hot and served
in a boat.
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that is to be done by placing the animal on its back while you cut
with a sharp strong knife the shell all round the belly; then
with one hand raise the shell, and divide it with your knife from
the fleshy part ; turn the back shell upright, and have a pail or
tub to receive the intestines, which you must detach very care-
fully ; then cut away the fins with the flesh attached to them, and
divide the fins from the fleshy part at the joint: have ready
a stock-pot, with boiling water, into which you dip the fins
and head to enable you to remove the scales, which must be
thoroughly cleansed off, then with a saw divide the back and
belly shell into convenient pieces ; dip them into the water,
and by running your knife under the shell it will readily be
removed : then put the back of the turtle first into the water,
and on it the belly shell ; let them hoil slowly until it is tender
enough to draw out the bones: you must try it frequently that
it may not get too soft; you will find that the belly shell will
be much sooner done than the back, therefore take that out first,
draw out the hones and lay the soft part on dishes; do the same
by the back, and put them on separate dishes in the larder: the
flesh of the interior of the turtle must be well eleansed by washing
it in warm water. Cut up a leg of veal and some slices of good
flavoured ham, lay the veal and ham at the bottom of a large
stewpan, with half-a-dozen onions, a bunch of turtle herbs, such
as basil, marjoram, lemon thyme, parsley, mace, and cloves ; some
carrot, and two or three leeks; on these lay the fleshy part of the
turtle, the fins, and head : put in a ladleful of the broth which
the shell was boiled in, cover the stewpan close, and set it over
a stove fire to soak for an hour; then pour in the remainder of
the broth the shell was hoiled in, let it boil, try the fins occasion-
ally, and when they are tender take them up and put them on
dishes in the Inrder—-they make an excellent entrée, which I
shall hereafter explain,—let the broth continue to boil until you
think the goodness is out of the meat : if you wish to use any of
the white meat for entrées, or to put in the soup, take it out be-
fore it is foo much done; pass the broth through a lawn sieve
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sible, and which is to be sealded with great attention that none of
the hair remains ; saw the head in two parts from the pole to the
nose, take out the brains without breaking them (they serve for
an entrée), wash the head in several waters, then put it into a soup
pot, with cold water, over a brisk fire, pay particular attention to
the scum rising that you may remove it thoroughly, otherwise if
it boils into the broth it would stick to the head and not be easily
cleaned off; throw into the broth some carrot, onions, and a
bunch of turtle herbs, such as basil, thyme, marjoram, and
parsley, and a few cloves and mace; boil the head till it feels
tender, but not to be done too much, for it has to be hoiled
again in the soup; draw out the bones, skin the tongue and
palate, and throw the head into a large pan of cold water ; when
it is cold cut it up in pieces about an inch square, place them on
dishes, and put them in the larder until you have made ready the
sauce.

Put into a broth pot a large knuckle of veal, two pounds of
lean ham of good flavour, some onions, carrots, mace and cloves,
and a bunch of turtle herbs; to which put a quart ladleful of the
broth the head was cooked in, set it over the fire to soak, fre-
quently moving the meat that it may not stick ; when this is re-
duced to a glaze, then cover the meat with the remainder of the
broth, and let it boil on the corner of the stove for two hours;
it is then to be passed through a sieve or napkin.

Now take a stewpan that will hold as much soup as you intend
to make, put into it a lump of fresh butter, melt it, and add as
much flour as it will absorb ; stir it constantly over the fire till it
begins to turn brown, then moisten it gradually with the broth you
have passed ; when it boils draw it one side the stove and let it boil
slowly ; put in some mushroom parings, also more herbs and spice,
if requisite + the sauce must be sufficiently thin to throw up the
grease, which is to be carefully removed, and then pass the sauce
into a clean soup pot through a tammy ; put in the head which
you have prepared, some farce meat and egg balls, made as di-
rected in Nos. 158 and 159 : let the soup boil for half an hour,

S



(l L - :
N - ; - :
















7, / i ']




123

175— Cheese Soup, @ la Biberon.

Peel and slice six onions, cut half a pound of lean ham in
slices, and two ounces of butter; put them into a stewpan over
the fire, and rub it with a spoon till the onions become a little
brown: then add half a pound of bread erumbs, and three pints
of good broth, a little cayenne pepper, and a blade of mace; let
this boil for half an hour, then add a quarter of a pound of grated
parmasan cheese, and pass the soup through a tammy; put it
into a clean soup-pot, make the soup hot without boiling, and
thicken it with the yolks of six eggs, mixed with a little broth;
cut crumb of bread in dice, fry them in clarified butter, and serve
in the soup; first soak the bread in the broth, and put it in the
soup the last moment. This is a good winter soup.

176—Hochepot of Mutton.

Trim a neck of mutton into tolerably thick cutlets, braise them
tender between slices of fat bacon, with carrots, onions, turnips,
a bunch of parsley, and two sprigs of thyme; when the cutlets
are done, take them out and press them between two dishes, and
trim them when cold; put some good broth to the braise they
were done in, let it boil, skim off the fat, and pass the hroth
through a napkin into a clean soup-pot; cut into dice some car-
rots, turnips, and celery; blanch them and throw them into the
soup, let them boil in the broth till quite tender, skim it well,
and season it with salt and sugar, and just before you serve it put
in the cutlets some hoiled peas, then put them into the tureen;
also small lumps of cauliflower, well hoiled, and pour the hoche-
pot upon it. You may serve in this soup tendons of veal instead
of mutton, or members of poultry cooked very tender.
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stewpan, with a quarter of a pound of butter; set them over a
slow stove to fry for half an hour, then put in a large spoonful of
flour, with two tablespoonsful of curry-powder; rub it over the
stove for some minutes, then moisten it with the broth the fowl
was done in, and add consommé (No. 5), to make it of a proper
consistence: let it boil on the corner of the stove till you have
removed every particle of grease, and pass it through a tammy to
the fowl ; boil up the soup, skim if, and add more seasoning if it
is required : or, instead of fowl, you may use young rabbits—
prepare precisely the same. A plate of hot boiled rice is always
to be sent to the side table when this soup is served.

179—Soup Maigre.

~ Take two carrots, two turnips, half a dozen onions, two pints
of peas, a little mint and parsley, and half a dozen cucumbers ;
peel and put them all together into a stewpan, with a quarter of
a pound of butter, a little salt and sugar; cover the stewpan close,
and set it over a slow stove to soak for an hour: boil twelve cab-
bage-lettuces in salt and water, then squeeze all the water from
them, and mix with the other vegetables; soak the crust of two
rolls, and rub it all through a tammy; thin the soup with boiling
water, and season it with a little salt if required.

180—Scotch Barley Broth.

Seleet a neck of mutton that has a thick fillet, cut off the scrag
end and the chine bone, and shorten the long bones to about
three inches; put the neck and three or four pounds of the shank



126

end of a leg of mutton into a broth-pot, cover the meat with
water, set it on a brisk fire, and as the seum rises take it off,
throw in a little cold water, and skim it again ; then draw it to
the corner of the stove, let it boil slowly, put in some turnips,
celery, leeks, onions, and a bunch of parsley, with a sprig of
thyme; try the neck of mutton, and when quite tender, take it
out, and put it to cool, skim all the fat off the broth, and pass it
through a napkin ; take two ounces of Scotch barley, wash it
several times in water, and boil it about a quarter of an hour;
strain it on a sieve, and throw it into a pan of cold water, then
drain it in a cullender, shake out the water, and put the barley
into a soup-pot, with three pints of the broth; cut up two leeks
nto rings, and two heads of celery, blanch them and put them
into the broth, and let it all boil slowly until the barley is per-
fectly tender; then take the carrots and turnips which were
boiled in the broth, and cut them into neat dice, and throw them
into the broth ; the neck of mutton which you have put to get
cold must be cut into chops, with one bone each ; trim them very
neatly, and put them in; also add more broth if you find it too
thick : season with a small lump of sugar and a little salt, and
the last thing throw in some sprigs of parsley boiled green.

SAUCES.

181—Ragout @ la Financiére.

Procure from the poulterer’s, cocks’ combs, kidneys, fat livers,
and small eggs; put the combs into a stewpan of water, with two
or three slices of lemon, and a good piece of butter ; set the stew-
pan on the corner of the stove, and do not let the combs hoil for
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the first hour, that they may become more white—if they boil at
first, they will shrink and not look so delicate as they should do—
by degrees move the stewpan closer to the fire, try them fre-
quently, that they may not do too much; the kidneys are to be
blanched only, the eggs the same, peel off the skin, and put them
into a stewpan ; take the combs out of the blanch, dry them on
a cloth, trim and put them with the kidneys and eggs; boil the
fat livers in the blanch the combs were done in, and put them
with the other ragout; have ready, passed in butter, some round-
turned mushrooms, and also small quenelles, which have been
poached ; mix all together n the stewpan with the other ragout,
to which add some Spanish sauce (No. 33); move 1t gently over
the fire till it boils, take off the scum, and keep the ragout hot
in a (bain-marie) hot-water bath. If you desire your financiére
to be white, use béchamel (No. 7) instead of Spanish sauce.

N.B. Bain-marie is a flat vessel, constructed to hold stewpans
with boiling water to keep soups and sauces hot, with this advan-
tage, that no change is effected in their flavour.

ASPERGES EN RAGOUT.

182— Ragout of Asparagus Points.

Pick some small asparagus, cut off the tops about an inch long,
boil them tender in salt and water, drain them on the back of a
hair sieve at the time you wish to serve them, boil a few spoons-
ful of béchamel (No. 7); it should he reduced : as the asparagus
relaxes the sauce, add a little sugar. If you cut the points
smaller, four or five out of each head, they are then called aspa-
ragus peas.
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perfection ; it is composed of every kind of vegetable, such as
asparagus tops, green peas, French beans, artichoke bottoms, the
white part of celery, young carrots, and turnips ; let them all be
well cooked, by first blanching and then reducing them separately
in consommé; but the peas and French beans are to be boiled
only quite green, and drained on clean cloths, otherwise when
mixed with the sauce they will make it too thin : have ready some
sauce tournée (No. 6), and put the different vegetables you have
prepared into it, toss them over the fire so as to mix them, with-
out destroying their shape; add a little sugar and salt when you
serve the sauce. If you desire to have this sauce white, use bé-
chamel (No. 7) instead of tournée.

SAUCE AUX TRUFFES.

204— Truffle Sauce, white and brown.

If you have green truflles, clean them thoroughly from the grit,
pick out the small ones, and peel them as much of the same size
as you can, then put them into a stewpan, with a spoonful of good
consommé, and stew them on a slow fire for twenty minutes; then
pour in three spoonsful of sauce tournée (No. 6), let the sauce
boil until it is elear; add a small lump of glaze and a little salt.

If for a white sauce, reduce the truffles to glaze, and add hécha-
mel (No. 7) instead of sauce tournée.

PUREE AUX TOPINAMBOUR.

2056—Purée of Jerusalem Artichokes.

Peel and slice a dozen of Jerusalem artichokes, put them info =
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 SAUCE AUX CONCOMBRE.

909— Cucumber Sauce. |

After peeling the cucumbers, without leaving any particle of
green on them, cut each in about four lengths, and each piece
into quarters; take out all the seeds, and pare them round ; put
them into cold water with a little salt in it, and let them remain
for about two hours; take the cucumbers out, and with a cloth
squeeze out all the water from them; put them into a stewpan
‘with as’ much consommé as will cover them, and reduce it to
glaze; then add a few spoonsful of sauce tournée (No. 6), give it
a boil,—add a little sugar and salt if necessary.

If it is intended to be whife sauce, prepare the cucumber as
above, and use béchamel (No. 7) instead of tournée.

210—Maitre d’hotel Sauce.

Take as much béchamel (No. 7) as you require, sauce and
warm it over a stove; mix a small lump of fresh butter with

some parsley finely chopped, and stir this into the sauce: add a
teaspoonful of lemon juice.

SAUCE A LA HOLLANDAISE.

211—Dutch Sauce for Fish.

Putinto a stewpan a little scraped horse-radish, two anchovies,
a little elder vinegar, a.nd a spoonful of good broth; givéita th,
L
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eggs, ten or twelve anchovies washed and bane‘d, two slmnafué
of fine capers, a very little shalot, some salt, a little cayenne, an
a little nutmeg ; pound all this till very fine, then add half a
pound of fresh butter, a spoonful of sweet oil, and a spoonful of
elder or tarragon vinegar; taste if the seasoning is very palata-
ble, rub it all through a sieve, and make it a greener culnur. by
adding. some green extract of spinach; put this butter into ice,
and you may use it for borders of salads of fish, &e. When you
want to make this butter red, infuse the herbs in a little boiling
vinegar to obtain the flavour, and use lobster spawn to colour
with, instead of the green extract of spinach.

215—Salad Sauce.

Take the yolks of four eggs boiled hard, put them into the
mortar, with a spoonful of mustard ; pound this very fine, add to
it salt and pepper, two spoonsful of vinegar, and three of sweet
oil : you may put also a spoonful of tarragon, or elder vinegar.
If you have in your larder a good meat jelly, you may oceasionally
put some to it, but do not put any cream, for it is very unwhole-

some: you may put some chopped herbs, as chervil, tarragon
burnet, &c. into this sauce.

216—Aspic Jelly.

Put a knuckle of veal into a small stock-pot, a knuckle of
ham, two calves’ feet, and the trimmings of poultry; season this
with onions, carrots, and a bunch of herbs; pour into it half a
bottle of white wine, and a ladleful of good broth; set it over
the stove till it is reduced to a light glaze, then cover the meat
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entrées, the trimmings should be used to make broth for fish
soups or sauces; put into a stewpan a good piece of fresh butter,
a bunch of green onions, bay-leaf, carrot, a little spice, and salty
over this' lay the trimmings of fish, set it over a slow stove to
soak for half an hour, then pour in some boiling water if for
meagre dishes, if not, use light broth; let the stock boil another
half hour, and then pass it through a kitchen napkin. -

220—Salmon, plain.

Invariably use spring water to boil fish, if it is to be had; let
the water boil, throw in a handful of salt, and skim it before
you put in the salmon ; you must be guided as to the time it will
take cooking according to the size of the fish—a salmon of ten or
twelve pounds will take about three quarters of an hour. Salmon
is served indiscriminately, plain, or as an entrée. Slices of
erimped salmon should be boiled quickly in salt and water, and"
will take from fifteen to twenty minutes, according to the thick-
ness of the slices. Mr. Florance had a very peculiar and a very
excellent method of dressing salmon in _Euutland, where 1t was
brought to the kitchen alive. It is immediately cut into slices,
not more than an inch and a half thick, wash it, take out the
inside, boil some strong salt and water, skim it, and lay in the
slices of fish, and when they float in the water take them out
immediately, and send them to table: thus you eat salmon in
perfection,

Whenever you have an opportunity of obtaining salmon alive,
it is inﬁniteljr better dressed immediately. I was so situated at
Dynevour Castle, on the banks of the Towy, as to be able to .
experience this. We there had the salmon brought up alive
from the river, and it was immediately cut into slices, about an "
inch and a half thick. Put the salmon into a tub, and pump upon
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993 Pickled Salmon.

Cut up the salmon into convenient pieces, wipe it from the
blood, season it with pepper and salt, and let it remain for twelve
hours ; take three pints of vinegar and four pints of pump water,
one ounce of black pepper, a quarter of an ounce of cloves, and two
bay leaves ; boil up the pickle, and put in the salmon ; after boil-
ing twenty-five minutes, take it out, and when both are cold put-
the salmon in the liquor.

224— Trout

Is to be dressed precisely as you dress salmon.

225—Cod Fish

Is in high season from October to March, during which time
it is greatly esteemed. I prefer generally putting fish into boil-
ing water, it eats firmer, especially crimped fish ; slices of crimped
cod will take from twenty to twenty-five minutes; use pump
water, throw in some salt, and when it boils skim it; place the
slices of fish on the lining, drop it into the water, attend it till it
boils up, remove the scum, and let it boil quickly; try the fish
with your knife between the bones—if it leaves the bone freely

it is done; drain and serve it immediately with oyster sauce
in a boat.

226—Salt Cod, a la Maitre d Hotel.

Put the fish in cold water on the fire in a large vessel, that it
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some quenelles of whiting (No. 23), and £l the mould about
half-way up with it ; then lay in the remainder of the fillets; lastly,
fill the mould with the quenelle, put it into a stewpan, with a
little boiling water; cover the stewpan close, and set it over a
stove for three quarters of an hour 3 it should steam slowly; and
be careful the water does not boil into the mould ; turn it out on
the dish, take off the paper, and pour round it a white Italian
sauce (No. 184).

—_——

28— Turban of Fillets of Sole.

Fillet a pair of soles, trim them of an equal length, take some
whiting farce (No. 23), colour a part with the red spawn of loh-
ster pounded fine, with butter, and another part with extract of
parsley (No. 196); spread one fillet with the red farce, another
with green farce alternately; then roll the fillets, and take a
pudding cloth, which you make damp, spread it on the dresser,
and place the fillets in one length; roll them in the cloth, and
tie it at each end ; put the roll into a long fish-kettle in boiling:
water, and let it boil half an hour; then take it up, and tie up
the ends of the cloth shorter, to tighten and press the fillets;
leave a loop at one end to hang it up by, and at the other end tie
a weight, which will press the fillets, and keep them of a round
shape : when quite cold they are to be taken out of the cloth;
line a plain mould with buttered paper, cut the fillets in slices,
laying them alternately round the bottom of the mould, one red
and one green, and the same round the sides, filling the mould as
you proceed with the quenelles of whiting ; put the mould into a
stewpan with boiling water; about one-third up the mould lay
white paper over it, and cover the stewpan close ; set it over the
fire, and let it boil three quarters of an hour; then turn the.
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then prepare a braising pan with carrots, onions, sweet herbs, and

spices; over which lay slices of fat bacon, and place the stur.ge;-.ﬂn
upon it; pour in a bottle of light white wine, eover the braising
pan close, and set it over a slow stove, with lighted charcoal on
the top ; in an hour and a half’s time try it, and if 1t is not te‘nde:.*.
give it more time; baste it frequently with the essence which is
under it, till it is completely glazed ; in this state it is to be served
with the following sauce: mince half a dozen shalots, two or
three onions, and half a pottle of mushrooms ; put a piece of but-
ter at the bottom of a stewpan, lay these upon it, and set the
stewpan over a slow fire to soak for fifteen minutes ; then pour in
a pint of Champagne, wash half a dozen anchovies, and put them
in, and also about a p{nt' of sauce tournée (No. 6); let the sauce
boil by the side of the fire, skim off the grease, pass the sauce
through a tammy, and return it back into the stewpan, and with
a wooden spoon reduce it over a brisk fire, stirring it the whole
time: the last moment stir in a quarter of a pound of fresh but-
ter, add a little cayenne pepper, and pour the sauce in the dish,
and place the sturgeon in the middle.

ROUGET.

244— Red Mullets.

The red mullet is the only one esteemed, the grey being &
coarse indifferent-tasted] fish. Butter sheets of white paper,
sprinkle them with®a little salt, wipe the mullet dry, and roll
each in separate paper; broil and send tflf;m to table in the
paper, with some good melted butter, in a sauce tureen.
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948 Shate au Beurre Noir. ( With Black Butter.)

Boil the skate in salt and water, let it drain, and dish it; fry
some parsley in butter, put the parsley in the middle of the dish,

and pour the butter round the fish.

249—0Of Pipers.

Though this fish does not class high in estimation, yet it is by
no means to be neglected, and if well dressed is superior to
many. When the fish is thoroughly cleansed put in them a well-
seasoned veal stuffing ; butter a saute pan, lay the fish on if,
sprinkle them with pepper and salt, and cover them with well-
buttered paper; put the fish thus prepared in the oven, and bake
them half an hour : serve them either with a brown Italian sauce
(No. 183), or a Dutch sauce (No. 211). The piperis good eating
dressed in fillets as you would soles.

Of Carp.

It is to be observed, that almost all fresh water fish that are
stewed are dressed in a braise or marinade, composed of wine, broth
roofs, herbs, and spices ; the precise quantity of each must de-
pend on the size and quality of the fish. The cook’s skill will
develope itself when the sauce is presented; each ingredient

being so harmonized as to taste of every thing, yet no one predo-
minant.

M












258—Perch.

Perch out of rivers or clean running waters are best ; those of
marshy pools or muddy ponds are apt to have a disagreeable
taste ; when pretty large and fat they are held in high estima-
tion ; the flesh is white and delicate, it is easily digested, and par-
ticularly recommended to those invalids who have weak and
debilitated stomachs.

959— Perch plain Boiled, or Water Suchet.

Scale, empty, and wash the perch; put them into a stewpan,
with a bunch of parsley, a few grains of whole pepper, a little
salt, and as much water as you find will be necessary to cover the
fish : let it boil fifteen minutes, take out the parsley and pepper
corns, put the perch into the water, and let them boil briskly, as
the fish will be more firm ; cut some parsley roots into long slips
very fine, also blanch some sprigs of parsley, both of which you
boil with the perch ; serve the perchin a deep dish with the liquor
and roots with it: send up slices of bread and butter on a plate
to eat with the suchet.

R60— Perch a la Maitre d’ Hotel.

The perch are to be cooked as above; after you have drained

the fish dish them, and pour over them maitre d’hotel sance
(No. 210).
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brush dipped in clarified butter, broil them of a nice colour, then
lay them on a cloth to soak out the butter; dish them neatly, re-
duce the liquor the eels were stewed in, add a few spoonsful of
sauce tournée (No. 6), and serve the sauce with the fish.

971 Fels & la Poulet, like a Fricassée of Chicken.

Cut up the eels in convenient pieces and stew them in a little
light stock ; then make a sauce, i la poulet, by reducing the
broth the fish was stewed in, adding some sauce tournée (No. 6) ;
ckim off the fat, then lay the eels on a cloth, wipe the fat from
them, and put them into the sauce: a few minutes before you
send up the dinner thicken the sauce with the yolks of three
eggs, mixed with a spoonful of eream.

79— FEels in Aspic.
75

Take an eel and cut it open, take out the bones, cut off the
head and tail, and lay the eel flat ; sprinkle it with mixed spice,
pepper, and salt; voll it up tight in a cloth, tie it at each end,
then place it in a stewpan with some broth, pepper,and salt, three
blades of mace, a bay-leaf, and a lLittle vinegar ; boil it till it is
tender, put it in the liquor till cold, then take the eel out of the
cloth, warm the broth, strain it, and take off the grease; add a
ladleful of consommé, and clarify it with the white of eggs:
when the eels are dished put some of the jelly round them.
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out, and throw them into a basin of cold water, strain the liquor,
put two ounces of butter into a stewpan, with some bread crumbs,
and a spoonful of béchamel ; beard and take oft the hard part of
the oysters, put the prime of the oyster into the sauce, give them
a boil up, and then mix in two yolks of egps; season with
cayenne pepper and salt, put them into the scollop-shells, set
them in the oven for ten minutes, have ready some bread erumbs
fried in butter, and strew them over the oysters, and serve them
to table as hot as possible,

280—~Ragout de Hintres.

Simmer the oysters in their own liquor, then drain them on a
sieve, take out the hard part, then reduce some sauce tournée
(No. 6) with the liquor of the oysters; the sauce should be rather
thick : before the oysters are put in, season them with cayenne
pepper; the last moment stir in a little cold butter, and a few
drops of lemon juice; they may be served on a dish, with fried
bread round, or in small eroustades,

281—Afttelets of Oysters.

Stew the oysters in their own liquor, then make the sauce
attelets (No. 201) with the liquor of the oysters, throw the tender
part of the oysters into the sauce, and let it all cool together ;
then take out the oysters, with as much of the sauce adhering to
them as possible, and roll them separately into the bread erumbs ;
then take the attelet skewers, put about a dozen oysters on each,
and with the point of the knife cover them with more of the
sauce, then more bread crumbs; then dip them in egg well-
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carrots cut in slices, a little parsley, pepper, salt, vinegar, and
sweet oil; let the heef remain in this marinade for twenty-four
hours, occasionally basting it ; then the fillet is to be braised the
way you do a rump of beef (No. 21); but it is to be observed
that the braise is not to cover the larded part : when it is quitl.:.
done serve with a ravigotte sauce (No. 206).

QBE—Hacfmpat of Ox’s Tail.

The beef tails are to be cut in joints, and put them over the
fire, in cold water: when they boil take off the scum, and wash
the tails in cold water; put them into a stewpan, surrounded
with slices of fat bacon, some carrots, onions, and a few pepper
corns; fill up the stewpan with light broth, and set them over
the fire : when done drain them, and serve them in a deep dish,
and pour over them a haricot sance (No. 197) observe, the tails
must be perfectly tender, that the meat may leave the bone

freely.

286—Stewed Round of Beef spiced.

For a round of beef of forty pounds weight ; take half a pound
of saltpetre, five ounces of coarse brown sugar, two ounces of
black pepper, two ounces of aspic, one ounce of cloves, two
ounces of nutmegs, and four handsful of common salt: all the
above articles are to be pounded together, and mixed in a pan;
after which the beef is to be well rubbed all over with a small
quantity of the mixture every day for three weeks before the fire,
then truss it very tight with skewers, and bind it with a linen
cloth ; it is then to be baked in a large pan or kettle, with broth
nearly sufficient to cover it, and any trimmings of fat of meat
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209 Attelets of Palates of Beef. Italian Sauce.

Take beef palates that have been dressed as directed in No.75,
and cut them into square pieces; prepare some attelet sauce
(No.201), and put the pieces into 1t ; after which, roll them lightly
in bread erumbs, and make each piece smooth, and let it be well
covered with erumbs; beat up two eggs, with a little salt, and
then dip them into it, and again into bread crumbs; run a silver
skewer attelet through them in rows, about eight skewers are
sufficient ; at dinner time fry them of a nice colour, and serve
under the atteletes a brown Italian sauce (No. 183).

203—Saute de Fliletes de Boeuf.

When you dress a rump of beef, take out the fillets under the
bone, which answers for this dish; cut it into scollops about the
size of a cutlet, trim them neatly, and put them into a saute pan,
with clarified butter, a little pepper, and salt ; at dinner time fry
them quickly, and when done on both sides drain away the but-
ter, and pour to them a little glaze; add a small piece of fresh
butter, a little more seasoning, and a spoonful of sauce tournée
(No. 6); dish the fillets & la miroton, and pour the sauce over
them.

204— Beef Tongue aux Gratin.

Take a beef tongue that has been only a short time in pickle,
boil it tender, and skin it; let it cool on a flat beard that it may

be of a good shape, and when cold trim it neatly ; have ready
N



. ] 1 . .
L ] ¥ -







172

and with a paste brush sprinkle it over with clarified butter :
bake the head for three quarters of an hour, and serve it with a
brown Italian sauce (No. 183).

200— Glalantine.

First take the tendons from off a breast of veal, and then take
out the bones; beat it well with a cutlet beater, sprinkle the in-
side with a little pounded spice, pepper and salt, some chopped
shalots, mushrooms, and parsley, mixed together ; cut some fat
and lean of ham into thick long pieces, lay them on the veal alter-
nately, fat and lean ; have ready some yolks and whites of egas
steamed separately in plain moulds until they are set, then cut
them into the same form as the ham, and intermix the eggs with
the ham, and also some pickled gherkins; then roll the veal as
tight as possible, bind it with broad tape, and then with a cloth
secure it at each end with string; boil it about five hours: when
done tighten it at both ends of the cloth, hang it up by one end
and fasten a heavy weight at the other, or you may press it be-
tween two dishes : let it remain until quite cold, so that it will
keep in its proper shape; then take off the cloth and binding,
cut it in thin slices as you want to use it: it serves for salads,
aspic, or with sauce mayonaise.

It is particularly useful for small second course dishes, for sup-
per dishes, or for sandwiches.

CARRE DE VEAU A LA BRAISE.
300—Nech of Veal Braised.

Cut the chine bones off a neck of veal, and cut the rib bones












307—Haricot de Mouton.

Cut into chops the best part of two necks of mutton, trim
and put them into a stewpan with butter, fry them on both sides,
then put over them the trimmings of the mutton, some carrots,
turnips, and onions; eover the whole with boiling water, and put
them over the fire to braise till quite tender; secoop or cut carrots
and turnips, and peel some button onions—boil them separately :
they should be ready by the time the cutlets are done, which are
to be removed into a clean stewpan ; strain the broth they were
done in, skim off the fat, then thicken the broth with butter and
four passed over the fire; when the sauce boils, then pass it
through a tammy to the cutlets, throw in the roots, set them over
a slow stove till the roots are done, skim the sauce, dish the cut-
lets, and serve the roots in the centre.

CARRE DE MOUTON AUX NAVETTES.

308—Neck of Mutton braised, and Turnips.

Take off the chine bone, and cut the rib bones short; dress it
in a light braise, then cut turnips round, or in any shape you
please, give them a blanch, and put them into a stewpan, with a
piece of butter, a little sugar, salt, and two spoonsful of water ;
cover them close, put the stewpan on a slow stove, and when the
turnips are sufficiently done, put some béchamel sauce (No. '?? to
them ; take up the neck of mutton, glaze it, put it in the dish,
and pour the turnips and sauce round.
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To make the stuthing for a roasting pig, take the crumb of two
French rolls, cut them in slices, and butter them; sprinkle a
little salt, a very small quantity of chopped sage, and a little
cream between each slice: let them soak for an hour, then put
this stuffing inside the Pig, and sew it up; it will take about an
hour and a quarter roasting ; take two or three spoonsful of
béchamel sauce (No. 7), in which you mix a little eream,
chopped sage, pepper, and salt; stir the whole over the fire till
it boils, and serve the sauce in a boat. There should not be any
gravy or sauce in the dish with the pig.

S17—Leg of Pork, to eat like Wild Boar.

Cut the leg out of a bacon hog that has been singed, let it be
cut as long as it can be made, take out the bone, and rub it with
saltpetre, common salt, and spice, and force some into the part
where the bone is taken out; rub it every day, and let it lay in
this state for three days; after that time put the leg of pork into
a pan of cold water for two hours, take it out of the water, lay it
in a cloth, and wipe it inside and out thoroughly dry; pound
mace, cloves, pepper, and nutmeg, chop six shalots, and a clove
of garlick, mix with the spice; rub some of this mixture into the
inside of the pork, where the bone was taken out, and let it re-
main for twenty-four hours; then prepare a braising pan with a
bed of sweet herbs, onions, carrots, and a few bay leaves and
spice, such as coriander seeds, mace, cloves, and alspice ; lay the
pork on this, and pour over it a bottle of red wine; the braising
pan should not be larger than is requisite to hold it, cover the
braising pan close, and place it over a fire that will keep it stew-
ing only very slowly; put hot ashes on the tep: it requires
about four hours to dress it tender; it should be kept in braise
till cold 5 hut if it is to be served hot, take it up, strain the braise,
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skim off the grease, and add a few spoonsful of sauce tournée
(No. 6) ; let the sauce boil and reduce, squeeze irf some lemon
juice, add a little cayenne pepper and salt if requisite, glaze the
pork, and serve the sauce round it.

318—Boar's Head.

The head for this purpose should be taken from a large bacon
hog ; eut off the head, and take all the bone out ; then rub it with
saltpetre, common salt, and pepper; let it lay in this state, rub-
bing it every day for four days, then throw it into cold water for
two hours; afterwards it is to be thoroughly dried with cloths;
make half a dozen pounds of farce, as directed for sausages
(No. 320), pound some spice, cloves, nutmeg, and mace, black
pepper, and cayenne; rub the inside of the head all over with
this spice, then stuff it with the farce, and two or three pounds of
truffles mixed with it would be a great improvement; make the
head into its proper shape, and bind it all over with broad tape ;
place the head in a braising pan of its own size, put in onions,
sweet herbs, bay-leaves, shalots, two or three cloves of garlic, and
spices, such as mace, alspice, cloves, ginger, and a few coriander
seeds; pour over this two bottles of wine, and the rest broth;
cover the braising kettle close, and set it over a slow fire, that it
may stew gradually for five hours, and put hot ashes on the top :
when the head is done take it out, place it in a pan as near its
own size as you can, then strain the braise over it, and let it re-
main till quite cold ; next day take the head out of the cloth, and
when you serve it put some of the jelly round, and send, in a
tureen, the sauce directed in the following receipt. All such

dishes are found to be exceedingly convenient in the country for
luncheons and the side table.
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season with a little cayenne pepper and salt if requisite, and pass
it through a tammy ; wipe the fowl perfectly dry, and pour the
sauce over it.

323—Fowl, with oyster sauce, plain.

Boil a fine fowl in poéle (No. 9), and when done send it up
with oyster sauce as follows:—Take three dozen of oysters, let
them boil up in their own liquor, drain them in a small cullender,
let the liquor settle, put two ounces of fresh butter into a stew-
pan, with a spoonful of flour, pass it over the fire for a few
minutes, then pour in the liquor of the oysters, and half a pint of
cream ; stir it till the sauce boils, add two or three spoonsful of
béchamel (No. 7), and reduce the sauce, as the oysters are sure
to relax it ; pass the sauce through a tammy; then take out the
hard part of the oysters, wipe them in a cloth, and put them
into the sauce; give the sauce a boil, and pour it over the fowl.

324—Fowl, a la Monglas.

A fowl that has been previously served (provided it is a boiled
one), and returned untouched, will make this dish: run your
knife under the skin along the centre of the breast, turn the skin
quite back on the legs, and remove the whole of the breast, at
the same time take out the bone; mince the breast of the fowl
with some sweet bread, and ham, or tongue, and put it into
béchamel (No. 7), which should be reduced to a good consistence ;
when it is quite cold put it into the fowl, and bring the skin over
it, to give it the appearance of a whole fowl; beat the yolks of
two eggs, and cover the breast of the fowl with the egg, and then
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baking ; if larger, of course they require more time : when quite
cold, fill the pots up with melted lard, and tie them down with
bladders. If you are where game is plentiful, instead of veal
use the flesh of game for the farce, which is infinitely better than
veal, and of course you preserve a better flavour of the game,
With the bones and trimmings of the game you make an excel-
lent glaze ; put them into a stewpan with slices of veal and ham,
with a ladleful of good broth (use no vegetable or spice), set the
stewpan over a stove to soak for an hour, then fill up the stewpan
with good broth, boil it for two hours, then strain the broth,
skim off the fat, and reduce it to glaze: this glaze will be found
to be exceedingly convenient to use in all game entrées.

———

360— Potted Grouse, a la Perigord.

When you are so situated as to be well supplied, make the
farce which you would use for potting of the flesh of the birds:
in the first place, bone as many grouse as you intend to keep
whole, and take all the flesh from the remaining birds, which you
use instead of veal, and proceed as directed (No. 359).

361 —Furce de Godiveau.

Take one pound of lean veal, half a pound of beef suet, and
“half a pound of fat bacon, and chop them together perfectly fine ;
chop some parsley, shalots, and mushrooms, pass them in a little
butter over the fire for ten minutes, then mix it with the meat
and a little of the prepared seasoning (No.390), and pound all
together with two eggs; then bake a small piece, to try if it is
sufficiently seasoned : this farce is used for patties a la godiveau,
or for pies which are for immediate use.
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Grass-fed buck venison commences about the 15th J uly, and
ends the 25th September.

Doe venison is killed about the 20th November, and ends 25th
January.

376—Haricot of Venison.

- The breast of venison is usually taken to make a haricot : trim
off the brisket bones and skin of two breasts of venison, or use
one breast and part of the neck, which is better; cut the breast
into six or seven cutlets, and as many from the neck; eut all the
flesh you ecan from the scrag end and with it line the bottom of
a stewpan, upon which you lay the cutlets; season them well
with pepper and salt, lay the bones and trimmings upon the top,
put in a carrot and two onions, and a ladleful of broth; ecover
the stewpan close, and set it over a quick fire, and boil it till it is
reduced to a glaze; then fill up the stewpan with more broth,
and let it stew slowly ; when the venison is quite tender pick out
the pieces and put them in a clean stewpan, sift the broth, skim
off the fat, and pour it again over the meat; add more seasoning,
and dish the venison in its own juice : in this way the real lovers
of venison would eat it, but as it is the practice to serve this dish
with roots and a thickened sauce, I have only to observe, that the
sauce is to be thickened by passing a little butter, flour, and
roots, and added the same as directed for haricot of mutton.

For a venison pasty prepare the venison as here directed; but
it must be ‘more highly seasoned when it is to be eaten cold : raise
the erust of hot paste (No. 462), then lay in the venison, alter-
nately fat and lean, till the pie is as full as you require if, cover
it in with more of the paste, and bake the pie for an hour ;
reduce the sauce, and when you take the pasty out of the oven
by degrees fill in the whole of the-venison gravy; let it stand
till it is cold, then take off the top, and if any fat remain on the

top, it may he easily removed.
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CARRE DE VENAISON.

377— Neck of Venison.

The neck of venison may be made to look very handsome when
the keeper does not take off the shoulder: cut the neck, with the
blade bone part of the shoulder remaining on it, which is easily
done by sawing it through at the socket joint; you may then take
out the piece of blade, so as to leave the meat entire, then saw off
the breast, turn the flesh back from the rib bones of the neck
ahout half way down, cut out the bones, then take off the skin ;
put a lark spit through it and fasten it securely to another spit ;
cover it with buttered paper and paste, and upon the paste more
paper, and bind it all over with strong string : by taking this
precaution you may roast a neck of venison for three hours, it
will be plump and handsome, the fat mellow and tender: serve it
as hot as possible, with a good gravy made from part of the
serags and the trimmings.

378—Deer’s Iry.

The fry of buck or doe venison is excellent eating; whoever
has eaten it well dressed would desire the gratification to be
repeated : in the early part of the season the fry is in the best
state, then the velvet of the mew shoots is a delicious morsel :
take two frying pans, butter them, and in the one put the liver
and the heart, cut in convenient pieces; in the other pan the
kidney cut in slices, the velvet, sweetbreads, and other parts of
the fry ; have two stoves ready, as this fry requires the greatest
attention, or it is not worth eating, and will never be asked for a
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form of a vase or cup, as your fancy may direct, and according
to the dish it is intended for; make an incision round the top
with the point of the knife, fry it in a stewpan with clean lard,
on a moderate fire, drain it, take off the cover, which is already
formed with the knife, clear out the inside of the eroustade, and
thinly line it with farce (No. 304); plaee it at the oven or hot
closet until the farce is firm, which will prevent the sauce from
running through the bread. Small eroustades are made in the

same way.

388—Cold Timbale of Game or Poultry.

These timbales are most convenient for luncheons, and are ex-
cellent eating. Take a stewpan that is as wide at the top as it is
at the bottom, line it equally all over with pité brisée (No. 461),
then trim' the paste with slices of fat 'bacon cut thin, and put in
whatever you mean to compose the pie of; whether poultry or
game, they must be first boned, and in the place of the bones
introduce farce (No. 359); put them breast downwards in the
paste, and press some farce in the cavities ; season with more of
the ragout seasoning (No. 390), add more farce, and over that
some slices of veal and ham, and more slices of fat bacon; it is
not to be filled quite to the top: then close the whole in with the
same paste, rub the edge round with egg, and pinch it round to
close the paste securely; make a small inecision at the top with
the point of a knife, then bake the timbale in a sound heated
oven for three or four hours, according to the size; when it is
done fill the timbales with consommé (No. 396), made for the
purpose ; the next day turn it out, dish it on a napkin, and with
a sharp knife make an opening at that whicli was the bottom, so
that you have the advantage of the best part of its contents,
which in pies is generally left; and another great advantage of
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paste (No. 459), dip the cutter each time you cut a patty into
boiling water, then with a smaller cutter, dipped also in hot water,
make an incision exactly in the centre of the paste; rub them
lightly over with egg, and bake them directly ; let the paste be
thoroughly done before you take out the inside, lay on one side
the piece you take from the top to coyer the patty when it is
filled ; cut the breast of roast chicken into a mince, and reduce
a little béchamel (No. 7) into a good consistence, throw in the
chicken, but do not let the sauece boil again, which hardens the
meat, and causes the sauce to become thin: observe, patties
should mever be filled with thin sauce, for the paste would
immediately absorb the sauce, become soft, and leave the meat
dry, and perfectly tasteless : in this way many patties are made,
the only difference being that with which they are filled.

393— Petit Timbales de Vermicelli.

Take half a pound of vermicelli, put it into a stewpan, with a
pint and a half of light broth, stir it over the fire until it becomes
thick and soft; then fill eight or ten dariole moulds, which are
to be previously rubbed over with sweet oil ; when they are quite
cold take out as much of the inside as you can, leaving a suffi-
cient thickness to contain whatever they are to be filled with :
they may be filled with an emince of chicken, sweetbread, or
salpicon : at another time egg and bread the timbales, and fry
them.

394— Mutton Patties.

The patties are to be raised ; take some paté brisaée (No. 461),
make up about ten or twelve balls, about the size of an egg,
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mould them quite round; then take a ball of the paste, force
your thumb into the centre, and with your fingers work up the
sides, till you get it up about two inches high ; the paste must
not be thick and clumsy, but should be worked up delicately
thin ; then take the fillet out of a néeck of mutton, that has been
sufficiently long killed to be tender, pare off all the skin and
sinews, and cut it into slices as thin as possible, season it with
pepper, salt, and chopped parsley; fill the pies with the meat,
then cut some round pieces of the same paste to cover them, and
close them round, and with a pair of paste nippers pinch them
all round the top ; cut a small leaf out of the paste, and put that
on the top, run the point of the knife round the cover, so as to
enable you to take it off : when they are baked enough fill them
with some good gravy, and dish them on a napkin.

805 Risolles.

Mince finely either rabbit, fowl, or game, and put it into some
reduced béchamel sauce (No. 7), season it well, and spread it on
a dish to cool; roll out some puff paste, and lay at equal distances
balls of the farce; then with a paste brush rub eggs round the
farce, and fold the paste, which you press all round in order to
make the borders stick close together ; then cut the risolles with
a paste cutter; make about two dozen, fry them, and send them
up with fried parsley in the middle. y

396— Consonimé 't fill Cold Pies, Timbales, §e.

;Take all the bones and trimmings of the birds wsed for the
pies, add to them a knuckle of veal and two calf's feet, and' put
the whole into a stewpan, with some ham, a bunch of parsley,
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SALPICON CRU.
434— Raw Salpicon.

Cut the breast of a fowl into small square dices : wash half
a dozen of anchovies and one or two Dutch herrings ; cut them
the same as the fowl, peel a raw apple and some cooked heet-
root; cut them also in the same way, put all together into a
basin, season with pepper, salt, and cayenne; mix one glass of
sweet oil with the same quantity of vinegar, and pour over the
whole : put the salpicon in the middle of the dish, and garnish it
with sliced gherkins or French olives.

435—Fowl Sandwiches au supreme.

Fillet as many fowls as you think you will require for the
party ; dip each fillet in clarified butter, arrange them in a saute
pan, and about an hour before you want to make your sand-
wiches fry the fillets, take them out of the butter, and let them
get cold: sandwiches should not be cut long before they are to
be eaten. Take some béchamel, made of the remnants of the fowls,
reduce the sauce well; season it with salt and a little cayenne,
and set the saunce to cool: when you wish to make the sand-
wiches, cut the fillets into thin slices, lay them one upon another
between two plates ; then cut thin slices of bread, lay them side
by side, and spread over them a little of the béchamel sauce ;
over this lay the slices of fowl, cut the same number of slices of
bread, and spread them also with the béchamel sauce ; sprinkle a
little salt between, and turn over the last slices of bread, press
them lightly together : you may either cut the sandwich round,
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stewpan, with about two ounces of butter, a little cayenne pepper
and salt, and a spoonful of béchamel ; mix the yolks and whites
well together, then introduce either of the above-mentioned
gredients, put the stewpan over the fire, and keep constantly
stirring it with a wooden spoon : observe, the eggs brouilles must

not be clotted, turn them on a dish, and garnish with fried bread
or paste.

449— Crroquettes of Eggs.

Boil a dozen of eggs twelve minutes, mince the whites very
small, and rub the yolks through a hair sieve; take as much
béchamel sauce (No. 7) as will moisten the eggs, reduce it, and
season the sauce tastily; throw in the whites and yolks gently,
mix them, spread it round on a dish to cool, then make the
croquet in the shape of small eggs, beat up two eggs, yolks and
whites together, rub the croquets all over with it, and then roll
them in bread erumbs; keep them of a good shape, fry in hot
lard, and serve them on a napkin.

450— Eggs au Mirior.

Butter the bottom of a deep silver dish, break carefully in it
eight fresh eggs, sprinkle a little salt over them, and thin slices
of butter; place the dish over a slow stove, and use the sala-
mander over them, till they are done: they should be a clear
white, and not too much done.
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the fire, to boil to the degree called crack, which is nearly a ca-
ramel, and may be known by dipping a skewer into the sugar,
and immediately plunging it into cold water, and it will break
with a slight noise; then put in a piece of the iceing, about the
size of a walnut ; mix it with the boil ing sugar expeditiously, the
sugar will rise directly, then let it fall, and when it rises a second
time pour it into a sieve or tin mould made for the purpose, and
cover the sieve or mould for a short time with the hot pan.

457—Nougat.

Blanch and cut three quarters of a pound of sweet almonds ;
when they are equally cut, dry them in the oven, but do not
suffer them to become discoloured ; take a quarter of a pound of
fine pounded sugar, put it over a slow fire in a clean stewpan ;
when the sugar is melted, without using any water, throw the
almonds in ; they should be perfectly dry; ruba mould slightly
over with oil, and lay some almonds in beds as thinly as possible ;
take lemon, rub it over with sweet oil, to press the almonds with,
but it must be done expeditiously, otherwise the almonds will
get cool, and then you cannot work them so thin: to make the
nougat in perfection it must be very lightly made; you may
make the nougat in a mould of the form of a vase, or in small
dariole moulds, according to your fancy; they are generally used
to hold pastry.

458— Dry Meringues.

The eggs that are used for meringues should be perfectly fresh :
have some pounded sugar that is quite dry, break the whites of
the eggs into a clean deep pan; beat them with a whisk fill they



241

are very strong, then take as many spoonsful of sugar as you
have whites, and mix the sugar lightly with the eggs: you must
be very expeditious in making the meringues, to p.revent the
sugar from melting in the eggs; have some boards thick enough
to prevent the bottom of the meringues from getting baked, as
they must receive no heat but {from the top; cut slips of paper
about two inches in width, and the length of your boards, on
which place the meringues with a spoon;; give them the shape of
an egg, and let them all be of an equal size; sift some sugar over
them through a lawn sieve, and then blow off the surplus sugar ;
next lay your slips of paper on a board, and bake them in an
oven moderately hot; as soon as they begin to colour take them
from the paper, and with a small spoon take out the middle ;
spread some clean paper on a hoard, place the meringues on the
paper, and put them back in the oven or hot closet, that they
may become perfectly dry; then put them into paper boxes, and
keep them in a dry place: the inside is to be filled with cream
or jelly, at pleasure, to be put in the moment you serve them.

459— Pujff’ Puaste.

Weigh an equal quantity of butter and fine flour, rub into the
flour one-third of the butter, make a hole in the middle, break
in for every pound of paste two yolks of eggs, and a small pinch
of salt; take water enough to make the paste of the same con-
sistence as the butter : observe, the paste must always be made
of the same consistence as the butter ; consequently, in the winter,
when the butter is firm, the paste must be firm also; in the sum-
mer the paste is to be made softer, on account of the butter being
so, otherwise the butter would break through the paste in rolling :
be careful to work all the whey out of the butter before it is used
for paste; the paste which you have mixed should be worked
with the palm of your hand at least a .quarter of an hour; then
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let it remain ecovered over with a cloth for a quarter.of an hour,
roll the paste round, and put the whole of the butter in the cen-
tre, and fold the paste over the butter; now dust the paste with
a little flour, and roll it into a square sheet, and be careful that
the butter does not break through ; then fold it up equally, and
the paste should be suffered to remain for twenty minutes; then
it is to be rolled and folded again, and so on, until it has been
rolled four times, allowing it to remain a short time between
each roll, that the toughness of the paste may subside ; it is then
fit for any purpose you may require, either vol-au-vent, patties,
or small pastry, &e.

460—Paste for Tourts and Tarts.

Take a pound and a quarter of flour, and a pound of butter;
break the butter in small lumps into the flour, make a hole in
the middle, put in four yolks of eggs, a pinch of salt, and about
a wine glass of cold water; mix this paste as light as possible,
without handling it much; roll it four times, folding it up each

time ; use this paste either for tourts, or pies of meat.

PATE BRISEE.
461—Paste for Savory Pies.

Take two pounds of dry sifted flour, three quarters of a pound
of butter, and a tea spoonful of salt; work the butter into the
flour till it becomes equally mixed, and like bread erumbs ; make
a hole in the centre, in which you put six yolks of eggs, and as
much water as will make it a firm paste; work it quite smooth
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suet, apple, ecurrants, meat, raisins, and sweetmeats well together
in a large pan, and strew in the spice by degrees ; mix the sugar,
lemon juice, wine, and brandy, and pour it to the other ingre-
dients, and stir it well together; put it by into a large pan, and
keep it in a cool place : when wanted stir it up from the bottom,
and add half a glass of brandy to the quantity you require to use :
the lean side of a buttock, thoroughly stewed, is best for mince
meat.

464—Gimblettes Paste.

For eight yolks take two ounces of butter, one ounce of sugar,
half a pound of flour, a pinch of salt, and a table spoonful of
milk ; work up the paste quite firm, add to it a little rasped
lemon peel, cut the paste into small pieces, which roll up the
size of your little finger, or you may twist them to vary the shape,
and make rings with them ; rub a small quantity of butter over
a baking sheet, and lay the gimblettes on; mind they are all of
an equal size, brush them over with the yolk of eggs, and bake
them in a moderately hot oven: this paste undergoes no change
in the oven, and does not become by any means lighter: let it
get quite dry, for gimblettes require to be made erisp.

465— Royal Paste.

Pour half a pint of water into a stewpan that is large enough
to contain two quarts; add a quarter of a pound of fresh butter,
one ounce of sugar, a little salt, and the peel of a lemon; let the
whole boil till the butter is entirely melted, then take out the
Jlemon peel, and stir in as much fine dry flour as the water will
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absorb; stir it with a wooden spoon over the fire, till t?:e paste
can easily be detached from the stewpan, and th:en fake it off the
fire ; next break an egg into this paste, and mix it well; then
break a second, which also mix; it will require about five, but
you must be careful not to make this preparation too liquid.

466— Glenévorse Paste.

Take the same weight of flour, sugar, butter, and eggs; the
butter to be worked in a warm pan with a wooden spoon, until it
becomes smooth like eream, then the sugar, and lastly the eggs;
beat it well together for half an hour, add a few sweet almonds,
and the rind of lemon rubbed on sugar and scraped into the
mixture, also half a glass of brandy; spread the paste on a
baking sheet, which has sides to it, and level it equally with a
knife ; then put it into the oven ; when done use a cutter of what
size you please, or cut them into squares with a knife ; lay them
on paper over a baking plate, and dry them in the oven: this
paste will make a variety of dishes according to fancy.

467— A lmond Paste.

Take a pound of sweet almonds, blanch by throwing them into
boiling water for a few minutes, take off the peel, and let them
soak in cold water for two or three hours, then pound them well
in a mortar ; add a little rose water and a tea spoonful of lemon
juice, to prevent them from turning to oil ; after they are very finely
pounded pass them through a fine sieve, put in three-quarters of a
pound of fine sifted sugar, and mix all together in the mortar:
when your paste is quite fine take it out of the mortar, put it



246

into a stewpan over a slow fire, and stir it with a wooden spad-
dle till it becomes white and dry; then put it again into the
mortar, and mix it with half an ounce of gum tragacanth, dis-
solved in a glass of water, and then strained through a coarse
cloth; take care to keep the paste covered to prevent it from
drying ; give what scent you please, lemon, vanilla, rose,
orange, &c.; you may use almond paste to make vases, or bas-
kets, &e., keeping it always free from dust; spread it on a mar-
ble slab as thin as possible, and if you put it into a mould, butter
the mould lightly, give the paste the form of it : and bake it in a
very moderate oven.

468— Brioche.

The first point to be observed in making brioche is to prepare
the yeast: take half a pint of yeast and put it into a large basin
with three quarts of cold water, mix it thoroughly and 1mme-
diately pass it through a hair sieve into another basin, let it stand
a few hours and the yeast will settle at the bottom; pour off the
water and the yeast will then be fit for any use you may require :
take two pounds of flour, one pound of fresh butter, and eight
eggs ; sift the flour on a table, divide it into four parts ; take one
part to make the leaven, make a hole in the middle, and take
about a table spoonful of thick yeast, dilute it with some warm
millk, a little salt, and a tea spoonful of fine sugar; put the leaven
into a stewpan, cover it, and keep if in a warm place till it has
risen up and fallen again ; make a hole in the remaining three-
fourths of the flour, then take one pound of butter, which break
into small pieces, and put in the middle of the flour; next break
in eight eggs, mix the whole well together by working it with your
hands backwards and forwards on the table; then pour the yeast
paste upon it, and again work it for at least a quarter of an hour;
flour a pan and put the paste into it, cover it with a cloth, and
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an hour, drain them on a sieve, and throw them into a large basin
of cold pump water: when you wish to use them, take them out
of the water with your hands, that the water may run off,

dry them in a cloth, and then toss them up in a good béchamel
sauce.

471—Polish Cakes.

Roll out a piece of puff paste (No. 459), and cut it into squares ;
then with some yolk of egg and a paste brush touch each corner
of the squares, and the middle, and press them down with your
finger ; brush them lightly over with the yolk of egg, which
should be diluted with a few drops of water—about eighteen will
be sufficient for a dish ; bake them in rather a quick oven; when
they are done sift sugar over them, and glaze them with a sala-
mander ; while the paste is hot make a little hole in the centre,
which is to be filled with marmalade, or with good puff paste : there
is an immense variety of pastry to be made, which the ingenuity
of the cook will invent.

472—Gateau a la d Artois.

These are made with royal paste (No. 465); drop the paste at a
zood distance from each other on a baking sheet, rub them over
with yolk of egg, moistened with a little water, dip your finger
into the egg, and then into the middle of the chaux, and by turn-
ing your finger round you will spread out the cake; put them
into a moderately heated oven; when they are baked enough
take some very fine pounded sugar, sift it equally over them ;
leave them in the oven a short time longer, then with a salaman-
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479— Friture Souffiés.

Put a piece of butter, about two ounces, into a stewpan, a little
grated lemon peel, an ounce of sugar, a pinch of salt, and half a
pint of water, and let all boil up together; then take a large
spoonful of flour, sufficient to form a thick paste, stir it over the
fire with a wooden spoon till the paste is quite firm, remove the
stewpan from the fire, and stir in while it is hot five eggs, one at
a time, and work it till it becomes quite smooth and nearly cold :
when you wish to fry them, make some clean lard moderately
hot in a large stewpan, and with a tea-spoon take up the paste,
about the size of a walnut, dropping it into the lard, and continue
to do so till the paste is all used; fry over a slow fire, and con-
stantly keep moving the stewpan; when the fritures are well
raised, and a good colour, serve hot on a napkin, with fine sugar
over them : if well made, they will be light and delicate eating.

480— Apple Fritures.

Take out the cores of half a dozen of large apples, peel them,
and cut them into rings about a quarter of an inch thick; put
them on a dish, with some grated lemon peel, and a little brandy
over them ; then dip them in batter made with half a pound of
flour, a spoonful of sweet oil, a little salt and water, sufficient to
make it of a consistence to hang to the apples; whip the whites
of two eggs and stir info if, dip each piece of apple in?u the bat-
ter, and immediately into the hot lard ; fry them of a nice colour,
and sift some powdered sugar over both sides of the friture, a:nd
before you send to table hold a hot salamander over them; dish

them on a nupkin.
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484— Turban of Rice and Apples.

Boil a pint of milk, in which infuse a little lemon peel and
cinnamon, and a small quantity of sugar and salt; wash and
pick six ounces of rice, and put it to the milk, with two ounces
of butter; take out the cinnamon and lemon peel, cover the
stewpan close, and set it over a slow fire to soak : while this is
going on, take some rennets or golden pippins, cut them into
equal quarters, and stew them in some thin syrup, take care
they do not break ; when the rice is quite done, take an empty
jelly pot, which put in the centre of the dish; lay the rice all
round, till you reach the top of the jelly pot; next take the
pieces of apple, which should be drained on a sieve, thrust them
into the rice, sloping towards the right, on the first row, and to-
wards the left in the second, and so on, till you reach the top of
the turban (or place them in any way your fancy may direct),
which is then to be put into the oven, to give the apples a good
colour : when you are ready to serve up, remove the jelly pot,
wipe off all the butter, and decorate the apples with some cur-
rant jelly, greengages, cherries, &e. and pour into the middle a
cream patissiere (No. 485).

CREME PATISSIERE.

485— Cream Pastry.

Boil half a pint of milk, and the same quantity of cream toge-
ther, with a little lemon peel, cinnamon, and sugar ; then put into
a stewpan the yolks of six eggs, two spoonsful of flour, mix them
with a wooden spoon, and dilute them with the above; put n a
little salt, and stir this over the fire till it boils; work it well for
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equally over them; then with the trimmings, and some more
apples, make a firm marmalade : when you dish the suédoise,
first spread some marmalade over the middle of the dish, and
then arrange the apple corks, one white, one red, one yellow, &e.
and so on; as the rows ascend, make the next always narrower,
and decorate the top with preserved cherries: have some apple
Jelly to decorate the suédoise ; when it is decorated to your fancy,
use some jelly for garnishing, and place it gently over and round
the suédoise: the jelly must be of a sufficient substance not to
run down the fruit.

488—Chartreuse a la Macédoin.

Prepare some apples, cut as for suédoise; cut them with a
vegetable scoop, then oil a plain mould, according to the size of
the dish, and arrange the apples all round the sides, alternately
yellow, pink, and white, and continue to decorate the mould
within half an inch of the top; next use some thick marmalade
of apples, to make the whole firm; take some white apple jelly,
and mix with it some preserved pears, angelica, cherries, pre-
served orange, and citron; cut in slices, so as to represent a
macédoin ; fill this in the centre of the chartreuse, not too full,
close the top with more marmalade, then turn over the char-
treuse on the dish, and just before it is sent to table, pour a little
thick syrup all over, which will give it an additional brightness.

489— Miroton of Apples.

Take a dozen and a half of small apples (golden pippins are
cenerally the best), take out the core with a round scoop, peel
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squeeze the juice of a lemon into it, if it is intended to be used
“for jellies, but for eream it should not be introduced.

492—Calf’s Foot Jelly.

Bone six calves’ feet first, boil them in clear water, and skim
till the water is quite limpid ; then put it by the side of a stove,
and let it boil gently till the calves’ feet are quite done; drain
the liquor through a silk sieve, skim off all the fat with the ut-
most care, then throw in sugar sufficient to sweeten the liquor;
add likewise to the jelly a pint of white wine, the peel of four
lemons, and the juice of six; with this a stick of cinnamon, and
break the whites of eight eggs into the mixture: be on your
guard not to use a bad one, for if one of them should not be fresh
and sweet, it would spoil the jelly; whip the jelly, and pour it
into a clean stewpan, set it on the fire, and keep beating it till it
begins to boil ; then remove the stewpan from the fire, cover it,
and lay some fire on the cover ; when the jelly has simmered for
a quarter of an hour on a very slow fire, strain it through a bag;
it must be strained several times over to make it quite bright;
then put it into the mould, and lay it on ice till it is set; it must
be very clear and transparent.

493—To clarify Sugar.

Break any quantity of sugar you may want to clarify int.n a
copper pan which will hold two-thirds more than the required
quantity ; put half a pint of water to 2 pound of sugar, and beat
up some whites of eggs with it—one is sufficient for six pounds
of sugar ; put it on the fire, and when it rises in boiling, throw
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and one pint of red currants, add half a pint of syrup, and strain
it through a flannel bag, and add an ounce of clarified isinglass,

497—Strawberry Jelly.

Mash two pottles of strawberries and one pint of ripe currants,
strain the juice through a jelly bag, with a pint of syrup; add an
ounce and a half of clarified isinglass, the juice of two lemons,
and a little prepared cochineal ; strain the whole through a silk
sieve or napkin, pour into vour mould, and ice it.

498— Pine Apple Jelly.

To prepare it well, you should have a good-flavoured pine,
pound it and strain the pulp through a cloth; add to the fruit
half a pint of syrup, and boil it up once ; when nearly cold add
the juice of two lemons, strained through a silk sieve, and mix
an ounce of prepared isinglass, and a little dark caramel, to
give it a finer colour, and finish it as above,

499— Barberry Jelly.

Take four ounces of very ripe barberries, bruise them in a mor-
tar, and boil them in a pint of thin syrup; let them stand
some time, then strain them through a napkin; add one ounce
and a half of clarified isinglass,
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o10—Whipped Cream.

Take one quart of cream, put it into a large basin, with some
powdered sugar, and flavour it according to what it is intended
for; have ready a large hair sieve, place a dish under it, then
proceed to whip the cream with a whisk, and as the froth rises
take it off with a skimmer, and put it on the back of the sieve;
continue this to the end, putting back that which runs through
the sieve : this light cream is used for chantilly baskets, cakes,
compotes, &e.

511—Chantilly Basket.

Choose the smallest ratifie cakes you can get, or York drops
are better; take a basket mould and very slightly oil the inside,
have ready some caramel sugar (No. 452), warm the sugar, and
begin your basket by dipping the cakes in the sugar, and placing
them together round the bottom of the mould; then another row,
each time running a little sugar over the top of the rows ; continue
this till your mould is completely covered; finish the top with
small liqueur drops, or fruit dipped in caramel, spun-sugar—
indeed, according to your own taste, and make handles of sugar.
This art can only be accomplished by practice, and those who
are not expert at it would do well fo employ some leisure hours
in the practice of it. These baskets are generally lined with
sponge cake, and filled with light whipped eream.

512—Of Spinning Sugar,

See direetions for boiling sugar to caramel (No. 452); what-
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freeze : whatever the composition is, it should be made very rich,
but be on your guard not to over sweeten it, which eircum-
stance would prevent its freezing at all; the mixture would
become what the confectioners term greasy: put the cover on
the ice-pot, and keep turning it quickly round about the ice, and
you must frequently open the pot, and with a pewter spaddle,
made for that purpose, serape down the sides, and work the ice,
so that in freezing it may not be in harder flakes in one place
than another, for on this in a great measure depends the excel-
lence of the ice: it is a great defect in ices when they appear full
of lnmps ; and another great point to be ohserved is their colour,
that they may appear elear and transparent: if a fruit ice has a
dirty-red colour, it is disagreeably unsightly, and would prejudice
any one against its taste : all these points depend so much on the
attentiveness of the persons who perform, that it is unnecessary
to make any other observations. If the ices are to be moulded,
put them in only a short time before they are to be served, and
should you have any difficulty to get them out of the moulds, dip
‘them instantaneously into warm water, and turn them over on

the dish.

519— Chocolate Ice Cream.

Prepare a custard with one pint of cream and eight yolks of
eggs well mixed, pass it through a hair sieve into a stewpan, and
put it over a slow fire; stir the eream constantly with a whisk,
taking care not to let it boil, as it would turn to curds; you will
know when it is done enough, by its becoming a thick consist-
ence; then immediately take it from the fire, and add to it about
six ounces of powdered loaf sugar; pass the custard through a
sieve into a basin: this eream may be flavoured with whatever
yon please; for instance, for chocolate cream dissolve in a little
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523— Brown Bread Ice Cream.

Take a pint of good double eream, whip it strong, and sweeten
it to your taste; proceed to freeze it as directed in No. 518 ;
when frozen, work in some brown bread previously dried in the
oven, and pounded into crumbs. You can make many different
creams, by introducing various flavours, such as orgeat, mars-
chino, noyeau, orange flower, &e. Strawberry, raspberry, cur-
rant, and various other fruit ice creams are made by expressing
the juice from the fruit, and mix it with cream. Water ices are
excellent, and particularly refreshing, especially in the season
when you can procure fresh fruit.

524—Strawberry Water Ice.

Express the juice of strawberries through a fine sieve, and add
to the juice sufficient clarified sugar to sweeten it; squeeze in a
little lemon juice to revive the flatness of the fruit, and ice it;
if it does not freeze enough, it is a proof the ice is over rich,
therefore add a little water; if it freezes too much, it is necessary
to add more syrup. Raspberry, currant, cherry, and mulberry
water ices are made as above.

525— A pricot Water Ice.

Take ripe apricots, pass the pulp through a hair sieve, and
pound the kernels with a pint of water; strain it through a sieve
to the apricot, add some lemon juice and syrup sufficient to
sweeten it, and put it into the freezing pot and work it as directed
in No. 518.






529— Pineapple Ice.

Peel and pound the pineapple with the juice of three or more
lemons and a little water, pass it through a sieve, and sweeten it
to your taste with clarified sugar, and ice it as directed, No. 518.

530— Champagne Water Ice.

Infuse the peel of four lemons in a little boiling water, squeeze
the juice into a basin, and pour in a bottle of champagne ;
sweeten it with clarified sugar, mix in the infusion of peel when
cold, pour it into a freezing pot, and work it as usual.

H531— Maraschino Water Ice.

Make a lemon ice (No. 527), leaving out the flavour of the
peel, and flavour it well with maraschino.

532—Bomba [Ice.

Break ten or twelve yolks of eggs into a basin, with a pint of
cold water, with maraschino or noyeau to flavour it, and as much
clarified sugar as will sweefen it sufliciently ; strain it mto a stew-
pan, and whisk it over the fire until it nearly boils; then remove
it, and continue whipping it till it becomes a light froth and
cold ; line a freezing pot with white paper, and pour in the mix-
ture ; surround the pot in ice, and let it remain for three or four
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them, at the same time, by degrees, introduce three pints of
water, with clarified sugar, and a little orange-flower water; ex-
press the whole through a napkin, pour it into a bottle, and sur-
round it with ice.

537— Currant Water,

Mash two quarts of currants with a little cold water, pass the
Juice through a flannel bag, then add about two quarts more
water, and syrup sufficient to sweeten; pour it into a jug, and
ice it. Cherry, strawberry, and raspberry waters are all made in
the same way.

538—Milk Punch.

Peel twelve lemons and twelve oranges as thinly as possible ;
put the peel into a mug, and pour over it one quart of boiling
water ; squeeze the juice of the fruit on about four pounds of
lump sugar, and dissolve it with two quarts of boiling water;
then pour two bottles of rum, or one of rum and one of brandy,
which is better; mix in the zest of the peels, and while warm
add one quart of milk without boiling: let it stand for three
hours, and then filter it through a jelly bag till it becomes per-
fectly transparent: bottle and cork the punch immediately.

e —

CAKES.

539—Savoy Cake.

It is a great point to prepare the moulds for these cakes, which
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rants ; bake the cakes in tins of round and diamond shapes :

these cakes may also be dropped on paper, which makes a
variety.

566—0f Marmalade.

It is a great fault in marmalades that they are generally made
with too much sugar: fourteen ounces of sugar to one pound of
pulp of any fruit will be sufficient to preserve it, and will be in-
finitely better than if more sugar was used. By giving directions
for one kind of marmalade, it will be sufficient guide to all others,
as they are nearly all made in the same way.

566— Green Apricot Marmalade.

This marmalade is particularly useful for garnishing pastry :
take your apricots, wash them in some strong salt and water, by
rubbing them in your hands; then throw them into clear spring
water, wash them in that water, and dry them on a cloth;
then weigh them, and for every pound of apricots allow twelve
ounces of loaf sugar, and for every twelve ounces of sugar half
a pint of water; dissolve the sugar in water, with a little white
of eggs to clarify it; boil the sugar in a preserving pan, and
when it has been well skimmed; throw in the apricots ; cover
them with a piece of white paper, and let them merely simmer
on a slow fire for two or three hours, and when they become
green and tender, then pass them through a sieve, and let" the
syrup reduce quickly; then put in the apricot pulp, and reduce
them together, stirring them all the time, until the marmalade
is a proper consistence ; then put it into pots, and when cold lay
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