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o586 VEAL.

above, simply adding mixed spices, minced sweet herbs,
and truffles or mushrooms. The balls may be fried (in
plenty of hot fat) instead of being poached ; or they may
be browned before the fire after poaching. All sorts of
godiveaur are made with the white flesh of fowls or game,
in which case the beef-suet may be replaced by veal-
kidney-suet.

This composition is employed either as forcemeat,
or, in the shape of balls or quenelles, as a separate side-
dish; when, if fried, they may be served with brown
gravy—if poached, with White Sauce, Dutech Sauce,
Béchamel, or Sauce & la Poulette.

Roast Veal requires little comment. Underdone, it
is unsightly, unpalatable, and indigestible ; overdone, it
is tasteless, stringy, and innutritious. Lemon-peel and
lemon-juice are its most appropriate seasoning and
garnish. The great fault of English veal is, that it is
apt to be killed too young; but whoever kills a calf
before it is six weeks old ought to be prosecuted as a
vitulicide.* Calves nipped in the bud at that tender
age have nothing to yield but a few bits of insipid,
watery, flabby flesh. At two months and upwards they

begin to acquire the solidity, succulence, whiteness, fat,
rotundity, and sapid delicacy, which constitutes their
real glory. Without being unpatriotic, we may affirm
that, as a rule, and on the average, French butchers offer
better, because finer, veal for sale than English.

* In the Doctor’s young days these poor little innocents, knocked |
on the head after they had seen the light of day for not more than a &
fortnight or three weeks, used to be called “ Staggering Bob,” because »
they could not walk without tottering.













390 VEAL.

whole, or, better and more conveniently, in morsels of a
size for helping, i.e. the brisket separated from the long
bones, and then each divided between the ribs and at the
joints. The brisket alone ought to make a nice little
stew ; but every thing must depend upon the age and
size of the ealf.

When your veal is divided into morsels, make a roua
with butter and flour, brown in it some onions sliced,
then put in your veal, moving it about to let the outside
of each piece get a little coloured. Then gradually
moisten with good hot stock ; season with lemon-peel,
mace, pepper, and salt. When the meat is about half
cooked, put in a few whole onions, whole shallots, two
sticks of celery ; turnips, whole, halved, or quartered, ac-
cording to size ; young carrots, whole or large ones, eut
into lengths ; a breakfast-cupful of green pease, if to be
had ; a large sprig of parsley, and a small one of mar-
Joram. The vegetables must be well covered with the
stock. When they are tender and the meat is done,
arrange the latter in the middle of a large dish, serve the
vegetables neatly round it, removing the lemon-peel and
the bunch of her 'bs ; boil the gravy a minute or two, to
thicken if required, and pour a sufficient quantity over
the contents of the dish.

Knuckle of Veal (divided across, sawing through the
bone, into three or four pieces) may also be stewed in
exactly the same way, only it will take longer to cook
than the Breast. Whatever is left of either the above
will be a useful addition to the Soup-kettle.

Calf’s Head & la Tortue or en Tortue— Turtle-wise.
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